SMALL PLATES * BIG PLATES * DESSERTS *

RUAKAKA KING FISH SASHIMI 23 SHAKING BEEF (GA) 38 COCONUT PANNA COTTA (D, V) 16
Red nam jihm, coconut, crispy shallot, basil Red pepper, kailan, shallot, ginger, Viet mint Crispy Coconut
SUMMER ROLLS 18 SWEET ‘N’ SOUR PORK BELLY 30 CARAMELIZED MANGO SAGO (VG) 16
-Pork ‘n’ prawn, pickled onions, hoisin, peanut [GA) Smoked chilli, herbs, peanut Coconut, malibu
-Cured salmon, pickled fennel
-pickled vegetables, crispy eggplant (VG) 32
LEMONGRASS HALF CHICKEN BLACK RICE PUDDING (VG) 16
Coriander mayo, shallot, herbs, chilli

20 Coconut, Peanut, Black rice

SALT ‘N’ PEPPER SQUID (D)
Sriracha mayo, herb ‘'n’ smoked chilli salt CRISPY HALF DUCK 38

Orange, ginger, Viet mint, aromatic salt

LE VIET ICE CREAM (D, V) 16

Coconut, Vanilla, Mango with Jelly

COCONUT PRAWNS 22

Shredded coconut, lemongrass, sweet 'n’ sour sauce HANOI RICE NOODLE el
Grilled pork belly, meat balls, sesame, papaya

KAFFIR LIME CHICKEN 19

Lemongrass, coconut, chilli satay

ROASTED DUCK FRIED RICE 28
Kimchi, onion, fried egg, crispy shallot

* —— SET MENU 55PP ——— x

SET MENU CAN ONLY BE ORDERED FOR THE WHOLE TABLE AND
MINIMUM OF 4 GUESTS

STICKY PORK RIBS 21

Sesame, garlic bits, herbs

MASSAMAN BEEF CHEEK CURRY 36
GRILLED OCTOPUS 21 Pickled lotus, eggplant, Thai basil
Avocado puree, micro radish, fennel, sizchuan pepper

GREEN SMOKED SALMON CURRY 34 FRESH SUMMER ROLLS (GA]
PRAWN ‘N’ CHIVE DUMPLINGS (G) 19 Clam tuatua, heart of palm, ginger, Viet mint i
Dried shrimp, Vietnamese mint SALT ‘N’ PEPPER SQUID (D)

ORANGE VEGAN CURRY (VG] o WAGYU BEEF DUMPLINGS (G)
WAGYU BEEF DUMPLINGS (G) 20 Tofu, bokchoy, potato, pumpkin SEHEREHICKEN WINGS
Water chestnut, chilli caramel

SWEET POTATO PAD SEUW (VG) 27
VEGAN DUMPLINGS [V_Gv G) 16 Rolled rice noodle, broccoli, black bean, basil PAPAYA SALAD
Mushroom, eggplant, pumpkin SWEET ‘N’ SOUR PORK BELLY
FRIED CHICKEN WINGS 20 SALADS *
Gochujang mayo, coriander

CRISPY HALF DUCK

SEEF PAPA,YA S,’ALAD e él MASSAMAN BEEF CHEEK CURRY
SIDES * Bean sprout, Viet mint, peanut
WOK FRIED GREENS (VA) 16 TIGER PRAWN SALAD 28
Oyster sauce, garlic Young coconut, fresh herbs RICE & ROTI
GREEN BEANS. (VA) 16 GRILLED OCTOPUS SALAD 24
Woodear mushrooms, bird eye chilli Fennel, micro radish, fresh herbs

ADD ONE OF THE DESSERTS FOR $10/PP
JASMINE RICE 4
6 OUR MENU IS DESIGNED TO SHARE AND MAY NOT ARRVE TOGETHER. [G] CONTAINS GLUTEN | [V] VEGETARIAN

ROTI (G] (VG) [VG) VEGAN | (VA] VEGAN AVAILABLE

PLEASE LET YOUR SERVER KMOW |F YOU HAVE ANY FODD ALLERGIES AND WEWILL DO OUR IDI CONTAINS DAIRY

BEST TO ACCOMODATE. WE CANNOT GUARANTEE THE ABSENCE OF TRACES IN OUR FOOD (GA] CAN BE MADE WITHOUT GLUTEN






