
Soft Rice paper rolls with tiger Prawn 
(GF)

blue swimmer crab meat,  kohlrabi in netted spring rolls
(GF)

Vietnamese pan fried marinated minced Black Angus Beef in
Betel leaves

(GF)

banh xeo - vietnamese crispy pancake,  pork & prawn, 
bean sprout, mung bean 

(GF)

boneless marinated bannockburn chicken, mixed vietnamese
green salad, chef’s secret dressing sauce 

(GF)

 Black Angus beef cubes in home made black pepper sauce,
onion, capsicums,  mixed vegies 

 Wok tossed battered diamond cut squid with mixed chilli
and lemongrass

(GF)

Mango mousse ,  coconut cremeux, chocolate velvet on
coconut dacquoise 

red velvet Lychee cremeux ,  Raspberry compote in
chocolate shell

D E S S E R T

 Menu



Drinks
S I G N A T U R E  

W I N E

B E E R

Hanoi,  aSAHI,  4PINES pALE ALE,  O% alcoholic beer

Ha long bay violet- butterfly pea flower, Roku gin, Aubrey
watermelon

Dao Cam sa -  Peach, Lemongrass infused, Jimbeam, Cointreau

Lychee Martin- Aubrey Lychee,  Haku vodka, elderflower & mint 

Shiraz,  Pinot Noir,  CABERNET sauvignon
sauvignon bLANC, chardonnay ,  rOSE

N O N E  A L C O H O L I C

soft drinks,  lIME& bITTER, sparkling water


