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ANT HOUSE 
Restaurant & Cocktail Bar

SMALL BITES

1. FRESH SUMMER ROLLS
	 (Gỏi Cuốn)
Rice paper, vermicelli noodle, daikon, and herbs

A. Prawn 	 £8.50

B. Tofu (v) 	 £7.50

C. Lemongrass Pork Patty 	 £8.50

2. SALTED & PEPPERED
	 (Chiên Muối ớt)

A. Squid	 £9.50

B. Duck’s Tongue	 £9.50

C. Prawn 
with salted duck egg (4 pcs)	 £12.50

D. Tofu (v)	 £8.50

E. Lotus Root 
with cheese seasoning (v)	 £9.0

3. CRISPY SPRING ROLLS
	 (Nem Chiên Giòn)

A. Cheesy Prawn Spring Roll (4 pcs)	 £9.0

Black tiger prawn with cheddar & mozzarella 
cheese, deep-fried & served with homemade 
spicy mayo

B. Pork & Prawn (6 pcs)	 £8.50

C. Vegetarian (4 pcs) (v)	 £7.50 

 

4. CRISPY FRIED CHICKEN SKIN	
	 (Da Gà Chiên Giòn)

A. Salt & Pepper (Muối ớt)	 £9.0

B. Sticky fish sauce (Nước Mắm) 	 £9.0

5. GRILLED MEAT SKEWER 	
	 (Thịt Xiên Nướng)

A. Pork (3 skewers) 	 £8.0

B. Chicken Wings (2 skewers) 	 £6.50
	

6. CHARGRILLED QUAIL 	 £7.50
	 (Chim nướng ngũ vị)

7. SHAKING BEEF  “LUC LAC”	 £10.50

Marinated rib eye beef, tossed in a wok with 
pepper, onion and house salad

	 Add cheesy chips for £2.0
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8. ANT HOUSE MIX PLATTER		  £15.50
	 (Combo Thập Cẩm)

Pork & prawn crispy spring rolls, salted & pep-
pered squid, prawn summer rolls, lemongrass pork 
patty	

9. VEGETARIAN MIX PLATTER (v)	 £14.50
	 (Combo Chay)

Tofu summer rolls, vegetarian spring rolls, lotus 
root with cheese seasoning, salted & peppered 
tofu

ANT HOUSE GRILLED PLATTER 		  £43.0
	 (Mẹt Nướng Thập Cẩm)

Pork belly, chicken, rib eye beef, quails

* Check for availability

SALAD

SALAD

10. SALAD
	   (Nộm)
A. Green Papaya Salad     								        £8.0
							     
Papaya, mango, carrot, fresh herbs well combined with homemade tamarind sauce, 
garnished with fried shallot, chillies & prawn crackers

B. Green Papaya Salad with Vegan sauce (v) 					     £8.0
							     
C. Green Papaya Salad with Grilled prawn skewer					    £10.50

D. White Fungus Salad with Cucumber & Carrot (v)				    £8.0

E. White Fungus Salad with Chicken 							      £9.50

TO SHARE
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NOODLE SOUP

11. PHO

Fresh rice noodle served in chicken and beef 
broth with fresh herbs, onion, chillies & bean 
sprout

A. Special: Chicken fillet, well-cooked beef,  
rare beef & ox tail  			   £12.0
       
B. Tai Lan: Wok-seared rib eye beef with 
garlic and pepper				   £12.0

12. VEGETARIAN PHO (v)

A vegetarian version of pho, the broth is made 
of fruits and vegetables

A. Tofu & vegetables			   £11.50

B. Caramelised Mushrooms		  £12.0

13. BUN CA					     £15.0

Rice vermicelli noodles, served with crispy 
fried fish fillets, fish cakes and choi sum 
green in fish & tomato broth

14. HUE SPICY NOODLE
	 (Bún Bò Huế)

A. Classic: Brisket beef, Pork hock, Pork 
gallon	            			   £12.0
			 
B. Vegetarian: Variety of Mushrooms, Tofu 
and Veg (v) 					    £11.50
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MAINS

Mains are served with either steamed rice, 
egg rice, or noodles (feel free to ask staff 
for advice or changes)

15. COM CA TIM NUONG NAM (v)		  £12.50

Grilled aubergine served with caramelised 
onion, tofu & mushrooms

16. HONEY ROASTED CHICKEN	 £13.0

Marinated chicken with honey and spices, 
served with house salad & egg rice

17. SHAKING BEEF		  £14.0

Marinated rib eye beef, tossed in a wok 
with steamed rice & house salad 

18. BUN SA

Stir-fried with chillies, lemongrass & onion 
served with vermicelli noodle

A. Beef		  £12.0

B. Seafood		  £13.0

C. Tofu (v)		  £11.0

19. STIR FRIED FLAT NOODLE 

With vegetable & homemade sauce

A. Beef		  £12.50

B. Seafood		  £13.50

C. Tofu & veg (v)		  £11.50

20. STIR FRIED CASAVA NOODLE 		 £13.50

With crab meat & prawn, bean sprout, pep-
per & vietnamese herbs

 

MAINS

21. BANH MI CHAO				    £13.0

Served on a sizzling plate with marinated 
beef meatballs, sunrise egg & slices of banh 
mi

22. SIZZLING SEAFOOD		          £13.50

With celery & peppers in garlic sauce served 
with steamed rice

23. BUN CHA HA NOI			   £12.0

Hanoi-style chargrilled pork belly with 
meatballs wrapped in la lot leaf. Served with 
vermicelli, special dipping sauce, and fresh 
herbs

24. ANT HOUSE’S CLAY POT RICE

With steamed vegetables	 	

A. Slow-cooked pork belly		  £14.0

B. Caramelised & Braised catfish	 £15.0 

C. Chicken & Mushroom			   £14.0
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BANH MI (VIETNAMESE STYLE) SANDWICHES

Our Vietnamese baguettes are delicious - light, with a 
crispy crust & a soft, airy texture inside. Handmade fresh 
every day in-house

25. ANT HOUSE CLASSIC - BANH MI THAP CAM	 £9.50

Char siu pork, mortadella sausage, pork belly, ham hock, 
chicken liver pate, pork floss, spicy mayo

26. CHAR GRILLED PORK- BANH MI THIT NUONG	 £9.0

Marinated pork patty served with sweet & spicy chilli 
sauce

27. CHAR GRILLED CHICKEN- BANH MI GA NUONG	 £9.0

Marinated chicken served with sweet & spicy chilli sauce

28. ANT HOUSE SIGNATURE- BANH MI TRUNG NON	 £10.50

Marinated egg yolks, shredded chicken with onions & fried 
garlic

√29. TOFU & MUSHROOM - BANH MI DAU NAM (v)       £9.0
	
Served with caramelised onion & garlic

(Xôi)
GLUTINOUS STICKY RICE   

√30. HONEY ROASTED CHICKEN GLUTINOUS RICE 		  £17.50

Marinated chicken with honey and spices, marinated egg yolks, 
Vietnamese pork gallon served with glutinous rice

31. SLOW-COOKED PORK BELLY GLUTINOUS RICE		  £14.0

32. TOFU & MUSHROOM GLUTINOUS RICE (v) 			   £12.50

33. CHICKEN & MUSHROOM GLUTINOUS RICE 			   £14.0

34. MINCED QUAIL GLUTINOUS RICE  				    £11.50

Glutinous rice with 5 spices minced quail, chicken floss and fried 
pork luncheon
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COCKTAILS

35. LYCHEE LOVER 	 £9.0
 
(Gin, Lychee Juice, Contreau)	

36. ANT HOUSE MOJITO	 £9.0
 
(Butterfly blue pea flower rum, Lime, Mint) 	

37. PASSIONFRUIT MOJITO	 £9.50
 
(Passionfruit juice, White Rum, Lime, Mint) 	

38. MAFIA MARTINI	 £10.50

(Golden Rum, Chambord, Apple Juice) 	

39. PORNSTAR MARTINI 	 £11.0
 
(Vanilla Vodka, Passionfruit Liqueur, Passionfruit Puree) 	

40. COFFEE MARTINI	 £9.0

(Vodka, Kalua, Vietnamese Coffee) 

41. HANOI’S BULLDOG	 £11.0

(Tequila, Kahlua, Cream, Coke, Chocolate Powder) 

42. MARGARITA	 £9.0

(Tequila, Lime, Triple Sec)

43. NEGRONI	 £11.0

(Gin, Campari, Vermouth, Soda)

44. APEROL SPRITZ	 £8.0
 
(Apero, Prosecco, Soda) 

45. CAMPARI SPRITZ	 £9.50
 
(Campari, Prosecco, Soda) 

PUNCH GLASS

46. Ant House Pina Colada	 £11.50 
(Coconut Rum, Pineapple Juice, 
Coconut Cream, Extra 50ml bottle 
Malibu Rum) 

47. Ant House’s Bomb	 £13.0 
(Tequila, Orange Juice, Grenadine, 
Lime, Extra 330ml Corona Beer)
 

48. Coffee Bailey 	 £13.0 
(Vietnamese Coffee, Coconut Cream, 
Fresh Cream, Vodka, Bailey) 



SPIRITS & MIXERS

49. SPIRITS

(Gordon Gin, Vodka, Jack Daniels, Jim Beam, Bacardi)

A. Single 	 £5.0 

B. Double	 £7.50

50. PREMIUM SPIRITS

(Blue Sapphire, Black Lable, Hennessy, Captain Morgan)

A. Single 	 £6.50

B. Double 	 £9.50

Add mixers 	 £1.50

(Soda, Tonic, Coke, Lemonade, Diet Coke)

SHOOTERS

51. TEQUILA Jose Cuervo Especial Gold or Silver 	 £5.50

52. TEQUILA XO Cofé 	 £6.0

53. VODKA Finlandia or Absolut 	 £5.50

54. JÄGERMEISTER 	 £6.0

Buy 6 Shooters served in the Wooden Ski for 10% Off 



WHITE WINE					     175ml		   250ml	      Bottle 

•	 HOUSE WINE 	 £5.0 	 £7.0 	 £18.50
Pinot Gris Wild Ferment/Sauvignon Blanc

•	 SAINT-PEYRE SAUVIGNON BLANC 	 £6.25 	 £8.0 	 £24.50
Powerful, expressive and complex aromatic notes of citrus, exotic fruits and white flowers

•	 SAINT-PEYRE CHARDONNAY 	 £6.50 	 £8.25 	 £24.0
A perfect sample of a Mediterranean Chardonnay, well structured and generous, a subtle oak 
with light straw yellow color with intense fruit and flowery aromas

•	 AOP PICPOUL DE PINET 	 £7.50 	 £9.50 	 £29.50
Fresh and defined attack, clear hints of citrus and white-fleshed fruits

•	 SHARPHAM PINOT GRIS 	 £39.0
One of England’s most picturesque vineyards. A great pairing with aromatic Asian dishes

RED WINE

•	 VIEILLES VIGNES SYRAH 	 £5.0	 £7.0 	 £18.50
Deep garnet red in color with purple tints. The nose is elegant and expressive with notes of red 
berries and spices. 

•	 GAUCHEZCO MALBEC 	 £7.25 	 £9.0 	 £26.0
Fruity with violets flowers, cassis and cherries notes. Chocolate and tabacco. Sweet entry, mild 
tannins of medium intensity with balance of acidity, freshness and smoothness

•	 SAINT-PEYRE CABERNET SAUVIGNON	 £7.0 	 £8.50 	 £25.50
Lusciously-deep cherry red with garnet huesin color. The rich, mellow aromatic notes are remi-
niscent red fruits in syrup with touch of exotic spice.

•	 VIEILLES VIGNES MERLOT 	 £6.50 	 £8.25 	 £24.0
Deep dark red color with amber highlight. Medium to full bodiced, well structured, soft tannis, 
long and richy concentrated 

•	 CHATEAU GRANDEFONT BORDEAUX 	 		  £26.0
Beautiful dark color with garnet sheens. Very well-balanced with notes of ripen fruits, prunes 
and spices. The bottle received several wine contests since 2011
ROSE, SPARKLING WINE & CHAMPAGNE

•	 LA BASTIDE SAINT DOMINIQUE	 £28.0
Ruby colored wine with violet hues. Crisp palate with notes of crushed raspberries and black-
currant buds. Great pairing with red meat

ROSE, FIZZY WINE

•	 SAINT-PEYRE GRENACHE ROSE 	 £6.25 	 £8.0 	 £24.50
Very attractive pale salmon color with pale pink highlights. Slightly sweet, round with sophisti-
cated elegance. Best served with summer dishes and variety of salad.

•	 CELENE SAPHIR - BRUT 	 £35.0
AOC cremant de Bordeaux. Blend 50% Sémillon, 30% Muscadelle, 20% Cabernet Franc. Expressive 
with ảaromas of grape fruits and citrus fruits. Generous, well balanced and round

•	 CHATEAU CAZEAU - BRUT 	 £35.0
Delicious notes of citrus and acacia, mingled with spices and torrefied aromas. The bottle won at 
least 3 gold medals in wine contests in 2021

•	 HOUSE PROCESSCO 	 £6.0 	 £21.50

•	  MOET 		  £40.0



BEER & CIDERS

BOTTLES

55. CORONA Extra 	 330ml	 £4.0

56. SAI GON BEER 	 330ml 	 £4.2

57. CIDERS 	 500ml	 £5.0
	
(Pineapple & Raspberry, Strawberry & Pomegranate, 
Watermelon & Lime)

DRAFT BEER			   1 PINT		 ½ PINT

58. CAMDEN HELLS LAGER 	 £5.0	 £3.50

59. CAMDEN INDIAN PALE ALE 	 £6.0	 £4.0 

NON ALCOHOL DRINKS

64. STRAWBERRY SODA 	 £5.0
 
(fresh strawberry, lime juice, lemon juice)

65. BLUEBERRY SODA 	 £5.0

(fresh blueberry, lime juice, lemon juice)

66. TROPICAL YAKULT 	 £6.50

(fresh strawberry, lychee juice, lemonade, probiotic drink)

67. GALAXY LEMONADE 	 £5.50

(lime juice, lemon juice, soda, blue pea butterfly tea)

68. MOCKTAIL 
	 £7.0
(pinã colada, nojito, gin&tonic)

69. ICED TEA 	 £4.50

(Lemon, Lychee, Strawberry, Passionfruit, Peach) 

SOFT DRINKS

 60. VIETNAMESE ICE COFFEE 	 £4.0

 (Vietnamese coffee, condensed milk)

 61. ANT HOUSE ICE COFFEE 	 £4.0

 (Vietnamese coffee, condensed milk, coconut 
milk)

 62. STILL WATER/ SPARKLING WATER √	 £4.0

 63. COKE/DIET COKE/COKE ZERO/SPRITE £4.0
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