ALO VIET FOOD

ME

Authentic flavars, warm space — all in one place

M 0459479879

) alavietfood . com

e 242 Military road Neutral Bay,
2089

APPETIZERS

&) RICE PAPER ROLLS (3PCS)

Park & prawns + peanut sauce
ﬂHﬂME-MAnE FRIED SPRING ROLLS

s17.00
(apcs)
Pork mince, prawn, vegetables and
peziza, rice vermicell- wrapped in rce
poper + Fish souce
BEEF & VEGETABLE SKEWERS
Grilled morinoted beef and fresh
vegetables

515.00

§14.00

o VIETNAMESE GRILLED BETEL LEAF BEEF

Grilled seasencd beel wapped in 51400

batel leoves
CRISPY FRIED SHRIMP
Deep-fried prawns in a light, crunchy
CG(.ltiJ'lg + M0 & chilli saouca
© CALAMARI $16.00
Tender sguid rings coated in a light
crispy breaderumbr + chilli sauce
) CHICKEN WINGS
Tassed in a savory-sweet garlic fish
souce ar possion frull souce
) LEMONGRASS PORK SKEWERS *'4™°
Marinated pork skewered and grilled
with fragrant lemongrass
© VIETNAMESE FRIED FISH CAKE 1200
Seasonad mackeral ish cake + chiill souce

£18.00

i i

N s o F 2
) VIETMAMESE SIZZLING PLATTER 52500
Marinated steak, sunny-sige-up 8gg, sousogs,
home-made pate and chips
QGREEH PAPAYA SALAD WITH SHRIMF AND PORK
shredded popoyo tossed with sheimp,  $16.00
pork, herbs, and lime fish sauce,

BEEF AND CELERY SALAD
Sliced beef tossed with crisp celary,

herbs, and chef's spacial dressing
@VEGEI’ARIAN SALAD

Fresh mixed vegetables and herbs

tessad in a light lime dressing.

(D) SCALLION OIL EGG-PLANT
Grilled eggplant top with shallot oil, crushed

peanuts and sweet&sour fish aauce

f18.00

51500

Svron

BANH MI

Crigpy Vietnamese roll with house-
made pate and egg buter, pickled
carrats, radish, cucumber, corionder,
chill, and chef special sause.

© PORK ROLL $11.00
Vietnamease hams and BEQ pork

O ROASTED PORK £12.00
Crispy-skinned roasted pork belly

@CHICKEN $11.00
Juicy grilled lemongrass chicken breast

OGRILLED PORK $11.00
Lemongrass-marinated pork

) BLACK PEPPER BEEF $12.00
Pepper - Marinated stir fry beet

o

@FISH CAKE 1150

Deep fried white fish poste

PHO

CHEF'S SPECIALTIES

RICE
& NOODLES BOWLS

Rare Beef. BEeaf Bolls, Bricket, s26.00
Tandon, Shank
@eeerPHO B $24.00
@ CHICKEN PHO I» 424,00

Traditional Beef or Chicksn noodle soup
with fragrant broth, rce noodiles, fresh
Renrtas, and lime, chilli, hoisin sauce

) CHICKEN PHO SALAD §22.00
Tender shradded chickan lossaed with
rica noodlas, fresh harbs, and a lght,
gavory drassing,

BSFiCT EEEF NOOQDLE SOUP
Spicy beef broth with tender beef,
lemongrass, and fresh herbs.

424.00

@ CRAB AND TOMATO NOOGDLE SOUP
Temate broth with crab-prawn- 524.00
pork paste, tefu, and mix grated
vegetable

ﬁ CRISPY ROASTED FORK BELLY WITH
WOVEN VERMICELLI #7.00
Crispy roosted pork, fresh herbs, plckied
vegaetables, and light dipping souce

(@) GRILLED VIETNAMESE PORK SAUSAGE
- NEM NUONG §32.00

Grilled pork sausage served with rice noodles,
rice paper, fresh harbs, pickled vegatables, and
special dipping sauce.

£) PASSION FRUIT SALMON 5§17.00
Pan-seared salmaon toppead with a sweet and
tangy passionfruit souce, served with mix
salod

STIR-FRIED

(SHAKING BEEF £20.00
Boef cubes stir-fried with oniens and capsicums
with chef's special souce

TIR-FRIED EGG NOODLES 519.00
/soft or crispy noodlas
) STIR-FRIED MIX VEGETABLES $17.00
{garlic ar ayster sauce/
Cholcea of:
Beef [ Chicken
seafood (Shrimp & Squid)
Extras Steam Rice Phi Vermibcell
£3.00
Optional add-ons (for Pho and Soups)
$4.00 Rare Beat Beel Rib Park Hock

€)VIETNAMESE BROKENRICE 32400
Grilled Pork Chop+ shradded Pork+ Egg
Meatloof and fried agg. Served with
steamed broken rice, pickled vegetables,
saallian oil, and house fish sauce

HICKEN FRIED RICE 4 §24.00
Crispy fried chicken drumstick cooted

with gorlic souce

@EGG BLANKET FRIED RICE §18.00
Garhc tned nce covered by tried egg
@‘anGZ HOU FRIED RICE 523,00

Freged rice with egg, shrimp, barbecue pork,
and vegetables

)BUN CHA HA NOI $24,00
Rice noodles topped with grilled lemongrass
porkd fried spring rofis, resh herbs, pickhed
vegetahles, and & light fish sauce dressing

D GRILLED PORK/ FRIED SPRING 42400

ROLLS VERMICELLI SALAD
Grilled pork andior fried Spring rolls served
ower rice noodles with fresh herbs, pickbed

vagelables, and a savory dlEEmg SAUCE,

Please inform our staffs of any food allergies



Drink Menu

Signature Vietnamese Coffee

N Ca phi den _-"'( (& phé siia
Black lce Coffes u Milk |ce Coffes

£700 S8.00

Ch phé edt dio

lce Coffee with Coconut Milk
Ca phé mudi

Salted Cream Coffee

2 phé sudng sdo

lee coffes with grass jelly

Fresh fruit teas

e Iy

-

Strawberry
Jazmine ke
Tea

<8.00

Smoothies

5

4

Orange Tropical
Lemongrass Fresh Fruits
Peach lce Tea lee Tea

$8.00 8.00

Juices

Pineapple
Passion Fruit

lew Tea

58.00

Avocada
Strawberry

Mango

Soft-drink

48.00 Crange

LRO00 Watermelon

LR.00 Grapefruit

Coke Coke Zero
Sprite

Sole

Sparkling Water
‘Water Bottle

Dessert

Thai Sweet S0
Jackfruit, |ongan, teddy pali sics, jally, cossnut
ik, we | +durian)

Herbal Sweet Soup #1200
boturt soeds, losgas, and Barlay in light syrug, ik
Cararmel Lasn
Black coffae, cordirmad milk, ik

Coconut Jelly a0




