
 
 
 
 
 
 

 
Vietname

se cuisine with a modern Australian influence  
 
Tempura oysters, soy & sesame, chilli mayo,  
black tobiko (gf) (3)         13.5 
 
Rice paper rolls, duck breast, cucumber, herbs,  
vermicelli, hoisin (2)     14 
 
Torched yellow fin tuna, pickled daikon & carrot,  
bonito mayo, fried garlic, miso nuoc cham    21 
        
Seared rare beef, pickled celery, sesame crème fraiche,  
wasabi pea, watercress (gf)     19 
 
Betel leaf, tempura bug tail, charred corn, peanuts,  
lime (gf) (2)          15 
         
Banh Mi, tempura soft shell crab, slaw, coriander, chilli  12/17
         
Crispy spring rolls, nuoc cham (gf) (3)         12 
 
Chicken & ginger dumplings, mirin & soy broth (2)     12 
 
Steamed buns, braised beef short-rib, pickled cucumber, 
fried shallot (2)      12 
 
Tempura spiced cauliflower, green chilli,  
soy & black vinegar (gf)     16 
 
Crispy eggplant, coconut, herbs, roasted chilli & lime (gf) 16  
 
Whole charred baby squid, turmeric, fried garlic,  
coriander (gf)      19 
 
  
 
 
 
 
 
 
 
 

 
 
 
Grilled octopus, Thai basil emulsion, puffed wild rice (gf)  25 
 
Vietnamese pancake, pork & prawn, pickled cucumber, 
lettuce & herbs       24 
  
Half chicken, morning glory, kaffir-lime,  

tamarind & coconut cream  (gf)     35 

 

Pork larb, thick rice noodles, choy sum, garlic chive, peanuts  32 

 

Crispy duck leg, red curry, straw mushrooms, greens, 

bean sprouts, Thai basil (gf)     38 

 

Steamed rice (gf)                          2.5pp  

Sautéed greens, oyster sauce, chilli, fried shallot   9              

Sweet potato fries, five spice, green chilli mayo (gf)   9 

Green papaya salad, peanuts, chilli, lime (gf)    13

  

 

Can’t decide? Just say, “Feed me” &  
the chefs will create a special menu for you                                          65ea 
- This option will apply to the whole table 

Add matching wine                    55ea 
 
 ............................................................................................................................. 

 
Vegetarian options upon request  
Please advise of any dietary requirements 
however, trace elements may be present 
 
Please note, no split bills 
 
15% surcharge on public holidays. 
 
 

 

 

 

 

 

 

DESSERT 

 

 

Fried bao, cinnamon sugar, salted caramel, 



peanut ice cream, shiso     14 

 

Coconut & pandan panna cotta, spiced apple,  

yuzu & mint granita (gf)     17  

   

Vietnamese espresso martini –  
spiced rum, kahlua, espresso, condensed milk  18 
 
 
DESSERT WINE 

          75ml  375ml 

 

Frogmore Creek Iced Riesling      Coal River TAS        12  |  55 

Noble One Botrytis Semillon     Riverina NSW        14  |  65 

 

  

................................................................................................... 
 

Please advise of any dietary requirements 
however, trace elements may be present 
 
Please note, no split bills 

    
15% surcharge on public holidays. 

 
 
 
 
 


