AT o
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Rice & Vermicelli & Pho

RICE OF THE DAY
Crispy skin pork belly with apple salad......................
Grilled Lemongrass Chicken with curry sauce (ngi).....
Veggie & Tofu with curry sauce(vg)......cocoevveveneninnennn.
Stir Fried Vegetable & Tofu (VE)....cevvveniriiniiniinenennane.

VERMICELLI NOODLE WITH SALAD

Choice of Crispy tofu & Spring roll (V@).......evveuiuviiiiiiiniiinienenns
Stir fried Beef & Spring roll.........c.ccccoeiiiiiiiiiiininn.n.
Grilled Lemongrass Chicken (ngi)........cocoeuviveinnenennnn.

HAPPY LUNCH SET with choice of

SET 1 Hanoi chicken spring roll, pork belly & chicken salad.
SET 2 Fish rice paper roll, spring roll & salad prawn............
SET 3 Crispy tofu, spring roll & vegeterian salad (vg)............

PHO Le TONKIN Authentice pho stock with light rice noodle

accompanied with Beansprout, Thai Basil, Hoisin & Siracha Sauce

Choice of Chicken Breast (Ig1).....ocoevveemiriiniiiiiiiiiiieieieneen.
Rare Beef & Brisket (Ngi).....cocvevieviiiniiniiiiiniiiiineean,
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Vegetable & Tofu.......cccoeviiiiiiiiiiiii 19
Drinks
Vietnamese coffee hot 5.5
Vietnamese coffee cold 8
Housemade ice tea
Choice of Lemon squash........ccocoiviiiiiiiiiiiii, 8
Lemon & lIme Ditter.. ..o 8
Lemon gINger iCe tea......coevvviiiiiiiiiiiiiiiiiiiiiianane, 8
PeacCh 1CE teA. o 8
LyChee 1Ce tea...cuiuiiiniiiiiiiiiiii e 8
Soft drink 4.5

All dishes may contain traces of nuts, dairy, gluten, eggs, soy and shellfish.
Please advise of any dietary requirements

ngi = no gluten ingredients

v = vegetarian

vg = vegan
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le Tonkin

Vietnamese kitchen & bar

1264 High St, Armadale, Vic 3143
www.letonkin.com.au

(03) 9193 5519

15% Surcharge on Public Holiday

Small Bites

Bigger Plates

DUMPLINGS (4pcs) w Five Spice Soy and Chilli Oil

Choice of JUIcy POrK......ccoviuiiiiiiiiiiiiiiiiiiiciicceee 15
Ginger Prawn 17
Vegetable (vg) 15

HANOI SPRING ROLLS (2pcs) w Green, Herbs, Pickles

and Nuoc cham

Choice of Kingfish and Dill.........cccooviiiiiiiiiiniiniienn.e. 15
Chicken Shiitake Mushroom (ngi) 14
Tofu & Mixed Veggie (V)...c.ocoveenrerneeniennennennnen. 13

RICE PAPER ROLLS (4pcs) w Mungbean Hoisin Sauce

Choice of BBQ Chicken (ngi optional)..........ccccueeuiennant 14
Pulled Pork Belly (ngi optional) 14
Panko Fish.....ccoocooiviiiiiiiiii, 16
Sesame Seed Tofu (V)....oceuvevviinieniiiniiniennenneen. 13

STEAMED BUN (each) w Green, Herbs, Pickles, Cucumber

SIZZLING EYE FILLET BEEF (ngi)
in Soy Sesame Ginger SaucCe...........coveeviiniiiinieninienienenn.. 48
Choice of Sweet Potato Chips

Mixed Salad, Water Cress and Cherry Tomato

CONFIT DUCK LEG Turmeric Lemongrass Curry
w Taro, Sweet Potato and Caramelised Cashew............. 42

STICKY PORK BELLY (ngi) w Granny Smith Apple
Salad and Caramelised Fish Sauce............ccccoevvvinennnnn. 37

CHILLI LEMONGRASS CHICKEN (ngi) w Vermicelli
Noodle, Peanuts, Herbs, Pickles, Cucumber................... 39

"KING REEF" BARRAMUNDI (ngi) w Papaya Salad
and Tamarind SAUCE.........cceuvvuiiiiiiiieiieiie e eeieeanas 38

"LAO NGU" CHA CHA CHA Sizzling Turmeric
Rockling Fish w Vermicelli Noodle, Spring Onion,
Dill, Peanuts, Herbs, Pickles and Nuoc Cham................. 45

SMOKED EGGPLANT & CRISPY TOFU (v)
W Prune Glaze SaucCe.........ccevvviiiieiiiiiiiiiiieiieieeceeeeeeeanes 36

CLAY POT OF TEMPLE (v) Mixed Veggie, Tofu
and Mushrooms in Tomato Siu Mai Sauce..................... 34

Noodle Soup

PHO LE TONKIN Vietnamese Clear Chicken Broth
w Beansprout, Thai Basil and Hoisin
& Siracha Sauce

Choice of  Sliced Chicken Breast
Rare Beef & Brisket..........c.ocoveiiiiiiiniininnn.
Vegetable & TofU......ccoceviviinniiiiiiininn,
Sweet

Choice of:  Pulled PorK.......ccocooiiiiiiiiiiiiiiiiiiiiiiiincn, 8
Soft Shell Crab 10
Deep Fried Tofu (V)..c.oeeuvevveiniiiiiiiiniiiieenen. 7

KING FISH SASHIMI (ngi) w Mandarin, Radish,

Tia To Herbs and Yuzu Dressing.........coocovvevieiniiniinnenneenne. 24

TATAKI WAGYU BEEF Rice Paddy Herb and Sesame

Ginger Ponzu SaucCe........ccooivviiiiiiiiiiiiiie 25

GRILLED PORK RIBS (3pcs) w Asian Mustard Sauce,

Apple, Watercress Salad.........ccoeeuviiiiiiiiiiiiiiiiniiieen, 26

GRILLED KING PRAWN (4pcs)

w Wasabi Dressing, Green Apple and Herbs..................... 26

GRILLED WAGYU BEEF IN BETEL LEAF (4pcs)

w Pickled, Papaya, Cherry Tomato and Nuoc Cham.......... 26

DRUNKEN CHICKEN RIBS (ngi)

w Kumquat Nuoc Cham..........coeveiiiiiiiiiniiiiinineeeeen 18

SALT & PEPPER SQUIDS (ngi)

w Lime & White Pepper Mayo.......c..ccveeuveviiiniiniinniiniiinennes 21

CRISPY SILKEN TOFU PILLOW (4pcs) (v) w Honey

Soy Ginger Garlic Glaze...........coceuveiiiiiiiiiiiniiiiiieiieeen. 17

Sides

SAUTEED VEGETABLES (vg, ngi) w Oyster Sauce......... 19

SWEET POTATO CHIPS (vg, ngi) w Siracha Mayo......... 11

VIETNAMESE COLESLAW (ngi) w Nuoc Cham............... 15

FRIED RICE (VE, NZi)...c.veiviieeeeeeeeeeeeeeeeeee e 14

STEAMED RICE (vg, ngi) 5

BANANA FRITTER w Housemade Crumble, Caramel
Sauce and Vanilla Ice Cream..........cccovvvviieniiniinineinennenn.. 18

YUZU CREME BRULEE (ngi) w Tropical
Fruit Salad.....c..oouviiiiniiiicieee e 17

PANDAN PANNA COTTA w Saffron Syrup........cc.cceeune. 15

ICE CREAM AND SORBET (Scoop)

Choice of Vanilla........coceuveiiiiiiiiiiiiiiiiiiiice e, 7
Passionfruit Sorbet...........ccocceiiiiiiin 7
Mango Sorbet.......c.ccveuiiiiiiiiiiiiiiiiiiean 7

All dishes may contain traces of nuts, dairy, gluten, eggs,
soy and shellfish. Please advise of any dietary requirements
ngi = no gluten ingredients

v = vegetarian

vg = vegan

*** Please be informed that there is a surcharge
on all card transactions

A TONRIN



Wine List
Welcome to Le Tonkin.

Here we celebrate the cuisine of Vietnam with the focus on
Hanoi where well-known dishes like Phé, Chd Ca and Bun Chd
are believed to have originated. Classic flavours done with a
regional twist gives us an opportunity to explore these wines
below in the same way too - you will find familiar varietals but
with a slightly more interesting edge in terms of its wine-
making, origin and even philosophy.

The reds here tend to be less tannic and softer, and the
aromatic and apt. We hope with a snapshot of wines that
intimately compliment the food.

While all the wines here have high compatibility with the food,
we have included a profile quide with each wine to help you
decide the style you prefer on this occasion.




SPARKLING

NV Louis Roederer - Brut Premier Champagne
Champagne, France

Aromas of citrus fruit & fresh, zesty notes combined

w soft tones of grilled hazelnuts & heady acacia flowers

NV Paul Louis Crémant de Loire Rosé
Loire Valley, France
(vibrant with zest aromas, natural acidity & a dry

crisp finish)

Val D’Oca Prosecco DOC Treviso
Extra Dry “Argento’ Prosecco

Veneto, Italy

(reminiscent of white fruit & wisteria flowers)

NV Gapsted estate alpine road Prosecco 13
King Valley, VIC
(cider apple & citrus characters, complemented by a dry

fresh finish)

135

65

68

62

ROSE

2023 Maison Saint AIX Dry Rosé

Provence, France

(fresh & fragrant, delicate with hints of red grapefruit,
strawberry & white peach)

2023 Leeuwin Estate Rosé 13
Margaret River, WA
(dry & fruit-driven, dried cranberries, goji berries

& pink grapefruit)

72

62



WHITE WINE

2024 Catalina Sounds ‘Sound of White’ 72
Sauvignon Blanc Marlborough, NZ

(dry, light bodied, high acidity with hints of gooseberry,

passion fruit & elderflower)

2024 Snake & Herring ‘Bizarre Love Triangle’ 65
Riesling + Pinot Gris + Gewiirztraminer

Frankl& River, WA

(aromatics of roses, musk, ginger & lemon balm, powder-puff acidity)

2023 Teusner The Empress Riesling 13 62
Eden Valley, SA
(vlenty of flavour w pristine citrus acid line & fine talc-like quality)

2024 Quartier Pinot Gris 14 68
Mornington Peninsula, VIC
(stone fruit, rosewater & hints of musk, textural pear, fine acidity)

2023 Kellerei Kaltern “Classico” Pinot Grigio 75
Alto Adige, Italy
(full bodied with overtones of pineapple, banana & ripe pears)

2023 Narkoojee Viognier 84
Gippsland, VIC
(Aromatic, intense dried apricot, ginger, mandarin & honey)

2022 Domaine Vocoret & Fils Chablis AC 98
Chablis, France
(flinty with fresh apple, lemon, the undergrowth & the mushroom)

2022 Clyde Park Estate Chardonnay 89
Geelong, VIC

(refreshing acidity w intense red apple, pear, peaches, lemon zest

& rich vanilla, nutmeg, resinous & creamy long finish)

2023 Rob Dolan - True Colours Chardonay 14 68
Yarra Valley, VIC

(pale straw, green tinges stone fruits, white flowers, citrus notes +
subtle oak mouth-filling, grapefruit, mineral + light cashew)



RED WINE

2021 Gate 20 Two Single Vinyard Pinot Noir 95
Bannockburn, NZ

(elegant wine, rich & warm with raspberry, red fruits & plum

depth of fruit, along with good structure & balance)

2024 Rob Dolan “‘Black Label” Pinot Noir 68
Yarra Valley VIC
(dark cherry, fresh straw, black olive, dark chocolate & firm tannins)

2024 Storm Bay Pinot Noir 14 65
Coral River, TAS
(black berries & c&ied mint aromas, sweet & juicy berries)

2022 Viberti Giovani ‘Langhe” Nebbiolo 90
Piemonte, Italy
(medium intensity ruby red w ripe red fruits, strawberry & cherry)

2023 Michel Guignier Gamay 75
Beaujolais, France

(bright & crunchy cherry & strawberry notes, with a granitic mineral
edge & earthy spices leading to a gentle core of elegant tannins)

2022 Audrey Wilkinson Merlot 13 62
Hunter Valley, NSW

(intense floral, violets and red currant fruit with spices of cloves and
white pepper, hints of cedar and spice with fine firm tannins)

2024 Yangarra Estate 'Circle' Grenache 68
McLaren Vale, SA

(slightly bitter wild black cherry and fine, drawn-out, tapering tannins
with their savoury hits of bay leaf and juniper)

2021 Kennedy Estate Cambria Shiraz 82
Heathcote, VIC
(blackcurrant fruit & spice, long & velvety palate w elegant tannins)

2022 Rockbare ‘McLaren” Shiraz 13 62
McLaren Vale, SA

(deep ruby red, fragrant nose of fresh blueberries, hint of perfumed violets
underlying notes of chocolate coated coffee beans, mint, black pepper)



BEER

Hanoi Beer Lager (VN) 10
Asahi Lager, Super Dry (JP) 9
Beechworth Pale Ale (AUS) 11
Cascade Premium Light Larger (2.4%) (AUS) 10
Carlton Zero Non Alcoholic Beer (AUS) 8
Napoleon & Co Apple Cider (AUS) 11
Brookvale Union Ginger Beer (AUS) 12

NON - ALCOHOLIC

Soft Drink Coke, Diet Coke, Coke Zero 5
Lemonade, Soda, Tonic 5
Mixed Drink Lemon Lime Bitter, 8

Raspberry Lemonade

Summer Punch (Mango, Apple, Raspberry) 9
Juice Apple, Mango & Nectar, Pineapple 6
Antipodes NZ Sparkling Water (500ml) 9

Tea by TeaDrop Jasmine Green, Chamomile, Peppermint, 6
Lemongrass & Ginger

MOCKTAILS

Lychee Garden  Lychee, Elderflower, Lime Juice, Lemonade 12

Pina Colada Coconut, Lime Juice, Sugar Syrup 14



COCKTAILS

Botanical Spritz
A classic Aperol Spritz with a twist of apricot liqueur

Hugo Spritz
Light & Refreshing Elderflower, Prosecco and Soda water

Pinkie Lady
Gin, Elderflower, Raspberry, Lime Juice & Tonic

Lychee Tree
Vodka, Lychee Liqueur, Lychee Juice, Elderflower, Lime Juice

Bloody Cherry
Gin, Cherry Liqueur, Cherry Jam, Lime Juice

Young Fashion
Scotch Whisky, Campari, Orange Bitters, Simple Syrup

Chilli Margarita
Tequila, Cointreau, Chilli Flakes, Lime Juice, Simple Syrup

Botanical Elixir
Lillet Blanc, Green Chartreuse, Gin, Lime Juice, Simple Syrup

Pearl of the Orient
Gin, Pastis, Lime Juice, Simple Syrup

Café Martini
Espresso Coffee, Mr Black Cold Brew, Bailey, Vodka

Tokyo Drift
Vodka, Midori, Elderflower, Lemon, Simple Syrup
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SPIRIT

Vodka
Kai Rice Vodka (VN) 10
Absolut (SE) 10
Belvedere ‘Pure’ (PL) 13
Grey Goose (FR) 13
Gin
Tanqueray (UK) 10
Tanqueray No.10 (UK) 14
Hayman ‘Sloe Gin’ (UK) 14
Pinkster (UK) 15
Hendrink Gin (SC) 12
G'Vine ‘Floraison’ (FR) 14
Gin Mare (SP) 14
Ableforths ‘Bathtub Gin’ (UK) 16
Four Pillars ‘Rare’ (AUS) 12
Tequila
Milagro Silver (MX) 10
1800 Coconut (MX) 15
Don Julio Anejo (MX) 18
Patron XO Café (MX) 50
Clase Azul Resposado (MX) 35
Rum
Barcadi ‘Blanca’ (PR) 10
Kraken Spice Rum (USA) 12
Malibu (BB) 10
Planatation Pineapple (FR) 12
Diplomatico “Exclusiva’ (VE) 16
Whisky & Bourbon
Suntory Kakubin Jp) 14
Johnnie Walker Red (SO) 10
The Glenfiddich “12 year old’ (SO) 12
Aberlour “12 year old’ (SO) 16
Talisker ‘Storm’ (SC) 16
Ardbeg “10 year old’ (SO) 18
Oban "14 year old (SO) 22
Canadian Club (CA) 10
Bulleit Bourbon (USA) 10
Jack Daniel (USA) 10

Makers Mark (USA) 10
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BYO - Drink your Favourite Wine at Le Tonkin
"Wine Only"

Sunday - Wednesday $15 per bottle
Thursday - Saturday Fully Licensed

Please be informed that there is a surcharge
on all card transactions



