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Appetisers

Crispy Spring Rolls with Pork and Prawns (3 pcs) — 7.6
Served with mixed herbs, lettuce and dipping sauce

Vegetarian Crispy Spring Rolls (4 pcs) — 7.2
Served with mixed herbs, lettuce and dipping sauce

Fresh Summer Rolls (2 pcs) — 7.2
Prawns, egg, rice vermicelli, salad and served with peanut hoisin sauce

Vietnamese Crepe
Served with herbs, dipping sauce and lettuce to wrap
Chicken and Prawns - 10.5
Tofu and Mushroom - 9.8

Chicken Satay on Skewers (4 pcs) — 8.7
Served with peanut satay sauce

Vietnamese Shaking Beef — 10.9
Wok-fried cubes of marinated beef and sliced onions served with mixed
salad and soya sauce

Garlic and chilli:
Prawns-10.5 Tofu-7.9 Spare Ribs-38.7
Squid - 9.8 Soft Shell Crab (2 pcs) - 12.7

Vietnamese Sticky Wings — 8.5
Crispy chicken wings with fish sauce, garlic and sugar marinade

Aromatic Crispy Duck quarter —12.7
Served with pancakes, spring onions, cucumber and plum sauce

Aromatic Mixed Vegetables — 10.7
Stir fried mixed vegetables and eggs, served with
pancakes, spring onions, cucumber and plum sauce.

Grilled Aubergine - 7.8
Topped with garlic and onion sauce

Green Papaya Salad
Shredded papaya mixed with carrots, herbs, roasted peanuts and your
choice of:
Chicken or Prawns-9.4 Tofu- 8.7



Hacno

Rice Vermicelli Salad

Thin rice vermicelli served with mixed salads, roasted
peanuts and dipping sauce. Choose from the following

toppings:
Bun Chicken with Lemongrass and Chilli — 12.6
Bun Tofu with Lemongrass and Chilli — 12.4

Bun Beef with Lemongrass and Chilli - 13

Bun Spring Rolls (Crispy Spring Rolls with Pork and
Prawns) — 12.7

Bun Vegetarian Spring Rolls - 12.4
Bun Pork (Grilled pork slices and a spring roll) — 13.5
Bun Prawns with Lemongrass and Chilli — 13.5

Bun with a mix of Chicken, Beef and Prawns with
Lemongrass and chilli — 13.8

Stir-Fry

Lemongrass and Chilli with:
Chicken—10.9 Prawns— 12 Beef—11.6 Tofu— 10.5

Blackbean with:
Chicken—10.9 Prawns— 12 Beef-11.6
Aubergine & Tofu— 10.5

Curry with:
Chicken—10.9 Prawns— 12 Beef—11.6 Tofu— 10.5

Sweet Basil and Bamboo Shoots in a spicy sauce with:
Chicken—10.9 Prawns— 12 Beef-11.6 Tofu—10.5

King Mushroom and Pak Choi with:
Chicken—11.6 Beef—12 Prawns—12.4 Tofu—10.9

Morning Glory with:
Beef— 12 Garlic—10.5

Pak Choi with Garlic—9.4
Braised Pork with Coconut Milk —12.7

Served with a small side of Pak choi and pickle

Crispy whole Sea Bream - 16.5
(please allow 15 minutes extra for preparation) Served with
mango fish sauce and mixed salad

Pho

Vietnamese noodle soup with rice noodles, sim-
mered beef broth, your choice of toppings and
served with fresh herbs to garnish your pho with.

Pho with shredded Chicken — 12.7
Pho with well-done Beef Brisket — 12.7
Pho with sliced rare Sirloin Beef — 14.2

Pho with Prawns - 13.5
Pho with Tofu and Mushrooms — 12.7

Pho with a mix of Sliced Beef, Beef Brisket and
shredded Chicken — 13.5

Rice and Noodles

Jasmine Rice— 3.2
Coconut Rice—4.3
Egg Fried Rice — 4.3
Chicken Fried Rice — 8.7
Beef Fried Rice - 9
Prawn Fried Rice — 9.8
Mixed Fried Rice (Chicken, Beef and Prawns) — 10.5
Mixed Vegetables Egg Fried Rice — 8.7
Rice with Grilled Pork Slices and Spring Roll — 13.4

Served with mixed salads, roasted peanuts and soya sauce

Singapore Noodles
Spicy stir-fried noodles with mixed vegetables
Tofu - 12 Chicken and Prawns—12.3

Wok Fried Flat Rice Noodles
Stir fried with mixed vegetables
Tofu—12 Chicken, Beef or Prawns —12.3
Mix of Chicken, Beef and Prawns — 12.7



Drintos

Beers, Ciders & House

Asahi Beer — 4.2
Saigon Beer — 4.5
Beavertown Neck Qil (IPA) - 4.9
Beavertown Gamma Ray — 4.9

Rekorderlig Premium Mango & Raspberry Cider —
5.2

Brewdog Punk AF (Alcohol-free) - 3.6
House Wine (Red or White)
- Glass (175ml) - 4.9

- Bottle — 19

Rose & Sparkling
Scavi & Ray Prosecco, Italy — 28

Small bottle of Conte Priulli Prosecco (200ml) - 7.9

Crocodile Diamante Rose — 23

White Wine

Purato Catarratto Pinot Grigio — 25
Villa Maria Sauvignon Blanc, New Zealand — 21
Grand Noir Chardonnay, France — 21

Louis Jadot Chablis, France — 28

Red Wine

Errazuriz Estate Merlot, Chile — 19
Grand Noir Pinot Noir, France — 21

Septima Malbec, Argentina — 21

Cocktails

Mojito — 7.5
Vietnamese Espresso Martini — 7.5
Gin & Tonic (Fever-Tree Tonic)
Served with 25ml shot
- Gordon’s—5.6
- Gordon’s Premium Pink—5.6
- Bombay Sapphire—5.9
- Tanqueray—5.9
Extra 25ml Gin—2.8

Soft Drinks

Homemade Lemonade — 4.5
Mirinda — Xa Xi (Root beer fllavoured drink) — 2.9
Coke—2.9
Diet Coke —2.9
Fanta Orange — 2.9
Fever-Tree Ginger Ale — 2.6
Orange, Apple or Cranberry Juice — 2
Vita Coco Natural Coconut Water —2.9
Water (Still or Sparking)

Small - 1.8
Large—3.5

Teas & Coffee

Jasmine Tea - 1.8pp
Teapigs Bag — 2.5
Camomile, Peppermint, Lemon & Ginger (Caffeine free)
Ca Phe Phin—3.9
Vietnamese coffee Slow brewed at your table, served
black or with condensed milk
Ca Phe Sua Da—-4.5
Vietnamese Iced Coffee, Served black or with condensed
milk

Please Note: Vietnamese food contains a lot of ingredients and we cannot list them all. If you don’t like a particular
ingredient then please let us know when ordering

A discretionary 10% service charge will be added to the final bill & A maximum of 2 card payments is permitted per

table.






