BUILD YOUR BOWL - From $17

Fresh bowls made daily. Real ingredients. Made your way.

& STEP 1 - CHOOSE YOUR BASE

Jasmine Rice
' Ji:mé'* Brown Rice
=

Vermicelli Noodles

“* " Mixed Salad Leaf

g
(@"’ Quinoa (cF)

i

Glass Noodles

& STEP 2 - CHOOSE
YOUR PROTEIN

% ﬁ Signature Lemongrass Chicken %

% Signature Grilled Pork

-&f Crispy Crackling Pork

é}ﬁ"" i
. _4-;;‘.'?3 Homemade Braised Beef NEW

% Air-fry Tofu (V)
=  Onsen Egg

-éf}'.} Miso Seared Salmon + $4

& STEP 3 - TOPPINGS & EXTRAS

Included (Standard)

Mixed Greens (Spinach & Rocket)

Pickled Carrot & Daikon
Fresh Cucumber

Red Cabbage (Shredded)
Fresh Herbs

Fried Shallots

EXTRAS

Half Avocado
Edamame

Cherry Tomato
Crackling Pork Skin

Roasted Cashews / Peanuts

+ $3.5
+$20
+ $15
+ $2.0
+ $1.0

& STEP 4 - PICK YOUR SAUCE

Chili Lime Vinaigrette ¥

Zesty Yuzu Citrus

Creamy Sesame Wasabi

House-made Soy Glaze

Rich Hoisin Peanut Dip

Spicy Sriracha Mayo

BANHMI  $I3
All served with pate,

house-made mayo, pickles,
herbs, spring onion & chili,

ﬁé.‘g' Traditional Pork

ﬁ Crackling Roast Pork
g;ﬂ Lemongrass Chicken

NEW
ﬁ Homemade Braised Beef

ﬁ Vegetarian Tofu

RICE PAPER  $12  THE BIG FOUR COMBO - $20 FEFT™

ROLLS (3PCS)

Served with Hoisin Peanut Dip

1. THE “TUTTI” CLASSIC 2. THE CRISPY BOX

Vermicelli Noodles Brown Rice

Lemongrass Chicken Crackling Pork

‘%." Pork & Prawn

% Lemongrass Chicken

% Avocado & Tofu (V)

Chili Lime Vinaigrette Soy Glaze

3. THE SURRY HILLS HEALTHY fE.'_-:- 4. THE ZEN BOWL (cF)

Cluinoa Glass Noodles
Miso Salmon Air-fry Tofu (V)
DR]\KS Yuzu Citrus Sesame Wasabi

Fresh Fruit Smoothies $8.0

Please let us know
of any allergies

FOOTNOTE (V)Vegan (GF) GlutenFree W Chef’s Pick

ExtraProtein + $4 = ExtraSauce + $15  Add Collagen + §2

Cold Pressed Juices $75

Vietnamese Iced Coffee  $6.0




