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TOSSED NOODLES

(Your choice of protein with bok choy and fried wontons)

Crispy roast pork 19.50
Grilled lemongrass chicken 19.50
Hainan chicken 19.50
Combination 20.50
Crispy tofu (V) 19.50
WOK NOODLES
Kwayteow
Singapore noodle
Hokkien noodle
Pad Thai
— Vegetable and tofu 20
— Beef 21
— Chicken 20
— Seafood 22
NOODLE SOUPS
Beef pho
— Rare, Brisket, Beef ball (S) 18.50 (L) 21.50
— Combination (S) 20.50 (L) 22.50
Chicken pho (S) 18.50 (L) 21.50
Bun Bo Hue (5)20.50 (L) 21.50
— Spicy beef and pork noodle soup
Wonton noodle soup 18.50
Sarawak laksa (Chicken and prawns) 19.50
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EXTRA

Vegetables
Meat
Noodle
Soup
Fried egg

Steamed rice

3.50
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SMALL PLATES

Spring rolls - chicken (3) 8
Cheese burger spring rolls (3) 10
Netted vegetarian spring rolls (4) 9
Satay chicken skewers (3) 12
Chicken dim dim (Made in-house) 8
Curry puffs 8
Steam baos (Crispy pork, chicken, tofu) 6 each or 3 for 17
Salt n pepper squid 15
Tempura eggplant 14
Crispy chicken wings 14
— Signature fish sauce glaze
Mini wonton soup *Dine in only 10
Mini pho (Chicken or beef) *Dine in only 10
BIG PLATES
Bo luc lac 26.90
— Wagyu beef, capsicum, onion, watercress
Crispy barramundi 29.90
— Green apple salad, chilli lemon dressing
Choo chee chicken (GF) 22.50
Stir fry roast pork in spicy red curry (GF) 24.90

— Green bean, red curry, basil
Wok fried Typhoon prawns 28.90
— Crunchy garlic, chilli, and fragrant seasoning

Tofu & Spinach salad with sesame dressing 23
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COLD ROLLS

Grilled lemongrass chicken 11
Nem nuong (Grilled bbq pork) 11
Prawn 11.50
Tofu 11
Combination 12

BANH Mi - LUNCH ONLY

Grilled lemongrass chicken 11
Crispy roast pork 11
Nem nuong (Grilled bbq pork) 11
Tofu 11
Combination - 2 choices 12
RICE BOWLS

Combination rice 21

— Pork chop, roast pork, grilled chicken, fried eggs

Grilled pork chops 19
Crispy roast pork 18
Grilled lemongrass chicken 18
Hainan chicken (Sous vide) 19
Lemongrass tofu 19
Special fried rice 15
— Crispy roast pork 22
— Grilled lemongrass chicken 22
— Pork chop 23
— Hainan chicken 23

BUN BOWLS

(Rice vermicelli, rainbow salad mix or Vietnamese coleslaw)

Grilled lemongrass chicken 18
Crispy roast pork 18
Nem nuong (Grilled BBQ Pork) 18
Spring rolls 18
Lemongrass beef 19
Grilled pork skewers (Bun thit nuong) 19
Crispy tofu 18
Combination - 2 choices 19.50

— Lemongrass beef or pork skewer extra $1
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Berry Pavlova $14.00

Crispy on the outside and soft inside, this meringue comes
with smooth strawberry cremeux, fresh strawberries, berry
sauce, and a light strawberry cream.
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Lychee Panna Cotta $15.00 Vietnamese C.Zoffee $16.00
Creamy lychee panna cotta with raspberry Frozen Pa rfalt

sauce, almond crunch & bursting pearls. Silky Vietnamese coffee frozen parfait paired with coffee
gelée, drizzled with decadent chocolate sauce and topped
with a delicate chocolate tuile.

Coconut rice pudding $13.50 Créeme Brulée $13.50

Creamy coconut rice pudding with smooth mango crémeux,
topped with coconut whipped cream and a refreshing
tropical fruit salad.

Silky custard infused with lemongrass and kaffir lime,
caramelised sugar top served with seasonal fruit salad.




