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Prawn Crackers B Grilled Whaole Eggplant L
a & i with & hint of sambad #nd light oyster sauce
ce Paper Rolls (2} ;
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iq-'n-::ddo ang Ginlled Salman 1 maryland with creamy tamanngd ssuce and a hint of basd
vorado and T n
- Griled Lemongrass Chicken 1 m SRS
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Cha gie - Spring Rolls (4) 12 Charcoal Grilled Squid ar o ¢
Pork / Prawn / Vegetanan with apple, purple cabbage, cucurmber, letiuce, mived herbs & toasted rﬁ:l'ﬁgeh Wingetts 2
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Traditional Hue Fried Sticky Dumplings (z) 12 ;Iehj:rcwn ﬁ
Park and Prawns Shredded Chicken _ _ = Tiger Shell Prawns
with sliced cabbage, cucumber. carrod, leffuce, mixed heebs, frivd shalotz, oe g 0
Chicken Satay Skewers (2] it Served with crackers Stir Fry - choose from: -
Stutfed Chicken Wings (2) 2 Rare Beef Salad 2 Somdie X gl L1 Enipnosy & OB /LT Oywtes Stk
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with sliced cabbage, cucumber, carrol, ietfuce, miced hirbs & frned shalioks Duck (thin layar of kin) 5
Meatballs - steamed or fried (4] 12 : Sesfood I ]
i > ; : Fried Sesame Tofu el .
Banh Bao - 5 fluffy ficur bun haolding iasty fllings with sliced cabbage, cucumber, carrot, leftuce, mived harhs & fried shaliok 25 Besrcund %
Deep fried Crispy Chicken 10
with apple, pickled casrot, cucumbey, letuce, mint Sizzling home made Le Phan Satay Sauce
¢ splash of sweet & sour garlic and chil sauce - Chicken /Beaf 25
’i Duck {thin kayer of skin 26
Deep fried coated Soft Shell Crab n ﬂ B‘g M ﬁ"‘ M S«r_':-:lfnud o - 2B
with ﬂpp'ls? pickled carrol, cucumber, mint Pho Brinuris 26
e oo ool ki Sliced Heet 20 Beancurd 2
Deep fried Tofu in sesame 10 - Sticed Beef and Beef Balls i Curry - Peanut or Coconut in Birdnest
with avocadeo, pickled carrot, cucumber, mint, » Shreddad Cricken 2 4
+ splash of homsin sauce - Combinatian i3 Chicken /Beal B
shced boef IJEE{ balls & shredded chicksn Duck (thin layer of skin) ]
Banh Khot (4) min versions of our pancales *Chef Special® ia Mibeed Vegetahies lzg Sesfood bl
topped with minced prawns, pork crackiing and green beans - Seatod g;m"-l'li-._j :
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Crunchy Sweet Potato with Tiger Shell Prawns (2) Bun Kho
svrvedd ith lettuce, pickled carrot &?::nt “Chat Spncill"': " rice vermiced| with 8 colourful bow! of mixed herd salad: cucumber, begn Stir Fried Flat Rice Noadles / Crispy Noodles
. rckiod carrol, lettuce, mored herbs, crushed peanuts & fed shallots with seasonil vegelables
Beef Banh Hoi () 7 ; GI:.IEEI Lemulneigass Bes 20 R on
rved i | ! Charcoal Grlled Lemongrass Chicken 20 - Chicken (Heel
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Combination 23 afoo
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Grilled Nem Murong with lemongrass Sticks (2] 18 (grited femongrass beel & ehicken + spring rafs) i
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tettuce, crushed peanuts & frind shallots s ol Whiting batterad and cooked in a fresh Tomato Sauce 27
Hanoi Fresh 'banh vot’ (2] 18 A :
sieamed fice sheets wrapped Hl"l'l'l'? griled lemongrass beet cucumber, m’ﬁ m w Gizzling Seafood Hot Pot with seasonal wﬂiﬂ:ﬂe‘l 30
pickled carmot, mint & shredded leffuce 8 " Special Fried Rice "
; Crunc etnamese Pancake - Banh Xeo “Chet Special* k1) chicken, shrimps, peas, sweelcom and bean shoots
Coated Ml.mh:uom with Enn_mn Cmmhlbsm (2) 2 Rice ﬂn!.-.?p.mcake with a hint of furmanc, minced prawns E-ppm:lt green beans hﬂp
O creamy eggplant with Rarsa mix uoc mam ard bean shoots Steamed Rice - singls serve B
Prawns with rice flakes (2) " Create and wrap your own rolls with butter garlic duck/beed/tofu
] [ ! 21
with may'e and wasebi, mayo & spicy siracha of Viefnamese nisoc marnm wilh shracddsd leMues, plekled carrot, mied herbs, :Ecawnbnr & s varmicall o T :
Grilled Scallops (2) ¥ Grilled Beet Betel Leaf Rolls (seasonal) s et T!' ‘a“ e Plekied Veg w garlic & onion ot Chill & "
with a hint of sour smice on g bed of fried banh hoi, garnished with Banh Hoi! mint Istics, pickled camot & fried shallons 27 Sauces - Garle & Conander | Ginges & Lemongrass | Picked Ve w galic & onion | or Chibl Relv
with shredded apple & carrol [ ’ !
. Fried Chicken Wings 2 BYO Wine. oulq R
E:Em‘ﬁg;““” Beef Brishet (7] L coated in o sicy caramelised parfc fah sauce & sorved with o mixed hord satsd ’
DIETARY REQUIREMENTS
Caramalized Pork Bally (2} L] fmr:;tﬂﬂg?:amwm garfic fish sauce & served with & mixed salad Wihillst v try to cated for pour nesds, due 1o our general store oparation, we cannol
with sausrkraut & pickled onion ) 100%: guaranios that our food i free of gluten, shedl fish ond other food traces,
Pan Fried Salmon 28 Le Phan will nol e llable for any adverse reactions to our dishes.
Vietnamese Southern Taco - Reast Duck 18 "
with peanut butter sauce L iy & spoicy carminelt qarhs fuismee i aervod wit 5 mom hack xeind ALLERGEN WARNIMNG: cur food may contaln traces of nuts, gluten and other allergens
0028
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Choose from one of our options:
$75/6 Chef Special .
o ok %% Conthi
- Bao bun with Crispy chicken
- Beef "banh hoi' bbq beef served in letiuce cup
- Grilled lemongrass pork stick

- Crunchy prawn with rice flake
- Grilled scallop with apple refreshing salad
- Caramelised pulled beef brisket

** Seagvod Lover

- Bao bun with sofishell crab

- Crunchy Prawn with rice flake

- Prawn 'banh hoi' bbg prawn served in lettuce cup
- Prawn mince with sugarcane stick

- Grilled scallop with refreshing apple salad

- Salt and pepper squid




