
STUBBIES:
Heads of Noosa 3.5% Lager

Apple Cider – Strong Bow

Saigon Special – Vietnamese Beer

Saigon Bucket – Vietnamese Beer (5)

$9.5
$9.5
$9.5
$40

NON-ALCOHOL DRINK:
Soft drink – coke/coke zẻro/
lemonade/ Sunkist

Juice – pine apple/ apple/ orange

$4.5

$5
Coconut water $6
Bundaberg ginger beer – diet/ regular $6
Sparkling water (700ml) $8

Brown Sugar Latte $9

Home-made winter melon iced tea $8
Summer thirst – (combination of lime, 
kumquat and aloe vera)
Pot of hot tea

$8

$7
$13
$13

Heaps of normal (non-alcohol beer) 375ml $9

Lemon lime bitter $7

Vietnamese dripping coffee
with condense milk

Hot | $7
Iced | $8

BEER TAP:
Schooner $10.5
Big glass (700ml) $13
Tower (2.5l) $45
Tiger Lager – Singaporean Beer
Monteith’s Ginger Beer
Larry Pale ale

SPIRITS:
All spirits are   $10   a shot of 30ml

Bombay Gin

Smirn off vodka

Tequila Blanco

Canadian Club whiskey

Barcadi Rum/ Malibu

DRINK MENU
WINE: Glass-10.5 / Bottle-49

Pertaringa Cabernet Sauvignon - McLaren Vale 

Pertaringa Merlot – McLaren Vale   

Bec Hardy Pinot Noir – Adelaide    

Bec hardy Riesling – Claire valley 

Bec Hardy Pinot Gris – Adelaide 

Bec Hardy Rose’ – Adelaide

Pertaringa Chardonay 

Marlborough Sauvignon Blanc – New Zealand 

De Bottoli - King Valley Prosecco - 200ml

Yarra Burn - Brutt - 200ml

COCKTAIL: $20
Viet – espresso martini
Vodka, Kalua, Vietnamese Coffee

Lychee elderflower martin
Vodka, elderflower liqueur, lime, lychee syrup

Gin Basil smash
Gin, lime, basil leaves
Coconut lime margarita
Tequila, triple sec, coconut cream, lime
Lychee boba mojito
Bacardi, lychee liqueur, lime, mint, lychee boba pearl

Chilli sprits (spicy)
Tequila, tobasco, lime, alcohol ginger beer
Pineapple sprits
Pine liqueur, pine juice, lime, mint, soda



NOODLES:
Chicken Rice Vermicelli Salad 
“Bun Ga Xao” GF

Stir-fried chicken in oyster sauce combined with refreshing 
vermicelli salad of lettuce, mint, bean sprout, cucumber and 
pickled carrot, garnished with roast peanuts and fried 
onion, served with homemade fish sauce.

Saigon Dry Noodle
“Mi Kho”
Egg noodle, shallot and bean sprout in special oyster sauce, 
garnished with fried garlic, roast peanut and coriander.

Choice of stir-fried Chicken/ Pork - $23 |  Seafood - $25

Beef Noodle Soup “Pho Bo” GFO
An authentic Vietnamese warm hearty aromatic infused 
beef broth which poured over rare beef, slow cooked beef 
brisket and flat rice noodle, garnished with bean sprout, 
onion, shallot, herb, pepper and chilli.

$23

Chicken Noodle Soup “Pho Ga” GFO
Shredded skin-on chicken fillet served with flat rice noodle 
in ‘Pho’ broth, garnished with bean sprout, shallot, onion, 
herb, pepper and chilli.

$22

VIET HAUS SIGNATURES:

Tropical Beef Salad “Goi Bo” GF
A refreshing summer salad composed of tropical ingredients as mountain jelly 
vegetable, coconut core, eggplant fruit, kumquat juice, lemongrass, carrot, red 
onion and garden herb, combined with marinated thinly sliced beef and. Served 
with premium prawn cracker and homemade fish sauce.

$25

Sweet and Sour Barramundi “Ca Chem Chua Ngot” 
Barramundi fillet tossed with onion, assorted capsicum and homemade 
sweet-sour sauce.

$25

Salt n Pepper King Prawns “Tom Rang Muoi” 
Deep-fried battered prawn shacked with capsicum and onion in our special salt 
and pepper powder, garnished with fried onion, fried garlic and coriander

$26

Crispy Vietnamese Pancake “Banh Xeo”
An original pancake from southwest Vietnam, which filled with prawn, pork and bean 
sprout, served with fresh lettuce, pickled carrot, mint and homemade fish sauce.

$25

Soft Shell Crab in Tamarind Sauce “Cua Rang Me”
Served with green apple salad.

$27

Kebab Rice Noodle “Bun Cha” GF
A wrap-your-own dish which consists of grilled pork, Vietnamese meat ball, lettuce, 
carrot and cucumber, dipped in our homemade fish sauce.

$26

Roast Pork Belly with Woven
Noodle Rolls “Heo Quay Banh Hoi” GF 
Thin vermicelli noodles rolled with cucumber and mint, combined with 
crackling pork belly, served with pickled carrot and homemade fish sauce.

$28

Jelly Fish Salad  “Goi Sua” GF
A traditional and popular salad in Vietnamese banquet, with the main key 
component is crunchy jellyfish, mixed with BBQ pork, prawn, mountain jelly 
vegetable, coconut core, carrot, red onion, garden herb and sesame oil. Served 
with premium prawn cracker and homemade fish sauce.

$29

DESSERTS
Durian Sticky Rice with Ice Cream “Xoi Sau Rieng”

Coconut Jelly “Rau Cau Dua”

EXTRAS:
Spring Rolls (1) 

Steamed Rice 
Sticky Rice 
Fries

Noodles (Flat Noodle, Egg Noodle,
Woven Noodle) 

$4.5
$5

$5
$7
$7

If you have any dietary or coeliac sensitivity, please let our staffs know prior to ordering as we use the same area and 
fryers throughout our cooking which may come into contact with traces of nuts, wheat, meat and shellfish when prepared.
On public holidays, we add 15% surcharge to your bill. We pass this to on our staff who are on full penalty rates.

$15
Parmy Chicken n Fries 
Fried Rice n Egg 
Plain Noodle n Soup

KID MEALS

Takeaway Container (1) 
Paper Bag (1)

50c
50c

Stir-Fried Seafood w Crispy Noodle 
Well-balanced texture of crispiness of rice noodle served with a stir-fried 
combination of prawn, scallop, carrot, bamboo shoot, mushroom and broccoli in 
thicken soup

$29

Sizzling Beef w Buttered Toast “Bo Ne” GFO
A marinated cube roll beef slice sizzled on hot plate with Vietnamese meatball, 
egg, served with buttered Vietnamese bread roll, homemade sweet soy sauce, 
cucumber and carrot

$29

VEGETARIAN DISHES:
Spring Rolls (2) “Cha Gio Chay”
Tofu Bao Buns (2) “Banh Bao Dau Hu”
Viet Baguette w Tofu “Banh Mi Dau Hu” 
Crispy Fried Rice w Tofu “Com Chien Dau Hu” 
Saigon Dry Noodle w Tofu “Mi Kho Dau Hu” GF 

Tropical Salad w Tofu “Goi Chay”
Stir Fried Tofu n Seasonal Vegetables
in Oyster Sauce “Dau Hu Xao Rau” GFO

Crispy Vietnamese Pancake w Tofu
“Banh Xeo Dau Hu”

$9
$12

$13
$10

$15
$19
$20

$25
$25

$23

SIDES:
Viet Haus Spring Rolls (2) “Cha Gio” $9
Deep fried rolls of pork, seafood and water chestnut 
dipped with sweet chili-mayo sauce.

Rice Paper Rolls (2) “Goi Cuon” GF $9
Light and refreshing rolls of lettuce, herb, woven noodle 
and BBQ pork dipped with homemade hoisin sauce.

Chicken Bao Buns (2) “Banh Bao Ga” $12
Deep-fried battered boneless chicken, lettuce, pickled 
carrot with sweet chilli mayo.

Roast Pork Belly Bao Buns (2)
“Banh Bao Heo Quay” 

$13

Crackling pork belly, lettuce, pickled carrot with homemade 
hoisin sauce.

Deep Fried Boneless Chicken
“Ga Chien”

$16

Deep-fried battered chicken fillet served with cheesy 
salted egg sauce.

Viet Baguette w Roast Pork Belly
“Banh Mi”

$17

Crispy pork belly, homemade butter, cucumber, picked carrot, 
coriander and sweet soy sauce

Homemade Fish Cake w Rice
Crackers (4) “Com Chay Cha Ca”  GF

$12

Inspired from Vietnamese street foods, a combination of 
crunchiness and tenderness from rice crackers and homemade 
featherback fish meat served with sweet chilli mayo.

RICE DISHES:
Crispy Fried Rice
“Com Chien” GF

Chicken/ Pork $19 | Prawn - $25

An upgraded version of fried-rice as crispy rice combined with 
jasmine rice, egg, peas, corn, carrot, shallot and fried onion

Chicken w Ginger Sauce “Com Ga” GF $22
Marinated Maryland chicken fillet, tomato rice, cucumber, 
lettuce and carrot, served with homemade ginger sauce.

Chicken sticky rice “Xoi Ga” GF $23
Marinated Maryland chicken fillet, cucumber, lettuce and 
carrot, served with homemade soy sauce.
Shaking Pepper Beef “Bo Luc Lac” GFO $25
Angus beef, onion and capsicum tossed with peppered 
oyster sauce in the wok.
Chicken in the wok “Ga Xao Rau Cu” GFO $25
Stir-fried Chicken fillet with seasonal vegetables.

BBQ platter “Com Xa Xiu Heo Quay” GF $29
A mini feast of Pork Cha Siu and Roast Pork Belly, cucumber, 
pickled carrots and homemade soy sauce.

$19

 GF - Gluten Free      GFO - Gluten Free Option


