XIN CHAO

NAM
ESE

Ay prungmng”

vegetarian (V)
vegan (VG)
vegan option (VGO)
contains nuts (N)
gluten-free (GF)
gluten-free option (GFO)
dairy-free (DF)

Seafood Origin Australian (A) |mported m Mixed (M)

Please let us know about any allergies or dietary requirements. While we take these
seriously, our kitchen does contain allergens, so we cannot guarantee that any dish is
completely free from residual traces. We look forward to seeing you enjoy your time here!

surcharges: saturday 5%. sunday 10%. public holiday 17%



(>)

OLD QUARTER FEAST 59pp

honey butter viethamese baguette bites v

sticky pork skewer from the grill - 'xién nuéng' cp
golden squid tentacles orn

charcoal lemongrass chicken 'ga nuéng sa' Gr ©op
stir-fried bok choy ve) Gp

vietnamese donut vco)

HANOI HERITAGE DINING 85pp (min 2pax)
spring rolls 'nem ran’ mix mushroom v G o
'g6i cudn' king prawn and bba pork o Gr o

crispy pork belly 'thit quay' m ©R

annamese prawn salad o cp
hanoi beef stew 'bo sét vang' Gn

charcoal lemongrass chicken 'ga nuéng sa' Gr ©oF

ice cream op

THANG LONG IMPERIAL 105pp (min 2pax)
spring rolls 'nem ran’ mud crab and pork r om
roasted pork belly bao bun «r o

vinaigrette salad 'géi dau giam' o v GP ©F
salted egg king prawns 'tdm tring mudi' r o
annamese wagyu beef'bd lic I8¢’ ~ ch

pan-seared duck breast 'vit 4p ch3o' p on

viethamese affogato

add-ons
fresh oyster with 'nuoc cham'’ Gea
honey butter 'banh mi' bite 5pp
grilled tiger prawn 8ea

*all banquets come with steamed rice

*upgrade to egg fried rice +6pp

BANQUET



(>)

oyster (A)

fresh with mudc cham' r ©f

lemongrass, chilli, kaffir lime leaf, garlic, fish sauce

grilled with 'md hanh' ) GF) (OF)

spring onion, roasted peanut, fried shallot

prawn cups (1)

garlic prawn, cucumber, potato, kataifi, dill oil

golden tentacles (M) om

crispy squid tentacles, housemade margarine, garlic fish sauce
viethamese baguette bites
toasted vietnamese baguette, honey butter
+ chicken liver paté, pork floss
rice paper rolls 'géi cuén'
pickled vegetables, oak lettuce, banh hoi, vietnamese herbs,

peanut hoisin sauce

king prawn and bbq pork (I) () GF) (OF)

fried tofu ve) () (GP)

spring rolls 'nem ran’

mud crab and pork (I) F) R

traditional hanoi style spring rolls with nuoc cham

mix mushroom (ve) (GF) (DF)

mushroom and taro

annamese bao buns
steamed bao bun, house pickle, cucumber, coriander,
homemade soy glaze

roasted pork belly o

fried tofu e

hanoi fried tofu 'dau phu ma& hanh' «ve) Gp

crispy tofu, toasted rice powder, scallion oil

mushroom chips wa)

crispy urban valley mushroom, toasted rice powder salt

SMALL

18/36
3pes / 6pes

21/42
3pes / 6pes

22
4pcs

24

10
4pcs

+6

16

2pes

14

2pcs

27

24

20
2pcs
16

2pcs

18

22



7\
A
r

grilled pork vermicelli 'bdn cha ha ndi' cp
grilled pork, fish sauce soup, pickled papaya

shallot, garlic, chilli, herbs, lettuce

pho noodle soup 'phd'

hanoi style beef 'phé tai lan' r) ©F)

stir fried garlic beef, beef & pork bone broth, spring onion, coriander, rice noodle

rare beef and brisket 'phé tai nam' Gm om
rare beef & brisket, beef & pork bone broth, spring onion, coriander, rice noodle

free-range chicken 'phé ga' Gr) (oF)

31

26

27

25

poached chicken, aromatic chicken broth, kaffir lime, spring onion, coriander, rice noodle

pho noodle dry 'phd tron’ ) G om

rice noodle, vietnamese herbs, sticky soy. garlic beef or turmeric chicken

boost up vour 'phd'
poached egg 6

fried donut stick 4

from the grill - 'xién nuéng'

beef betel leaf 'bo la l6t" Ny GF) (OF)

pickled daikon, spring onion, roasted peanut, banh hoi, nuoc cham

sticky pork Gm
grilled pork belly, sticky garlic fish sauce, shallot, lemongrass, honey

salted egg king prawns (A) Gp

grilled king prawns, creamy salted egg yolk sauce

grilled sweet corn ve) GP

spring onion, spiced butter

crispy chicken wings 'canh ga chién mam' cro)
tossed crispy wingette, garlic fish sauce, chilli oil, black pepper

annamese salad o) o) GR

pickled eggplant, vietnamese herbs, cherry tomato, onion, witlof lettuce, nuoc cham

+wagyu beef () GF) (DF)
+ lemongrass chicken () GF (oF)
+ roasted pork belly (N) GF) (DF)

+ tiger prawns (A) (\) (GF) (DR

MEDIUM

25

24

3pes

24

2pes

24

2pcs

18

24

6pcs

24

+12

+8
+10
+10
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viethamese beef stew 'bd s6t vang' G o)
stewed intercostal beef, red wine jus
smoked star anise, cinnamon, paprika, vietnamese baguette (not GF)

roasted duck breast «r on
caramelised soy reduction, carrot puree,

wok-tossed bok choy, crispy garlic

roasted pork belly 'heo quay mam tdi' «r om
roasted crispy pork belly, garlic fish sauce, fried garlic

turmeric barramundi 'cha cé 1a vong' (I) ) p

galangal, turmeric, dill oil, fermented shrimp paste, roasted peanut

charcoal lemongrass chicken 'ga nuéng sa' G on

chilli, lemongrass, french shallot, garlic, nuoc mam, apple salad

annamese wagyu shaken beef 'bo Itc l1ac' ©rp

wagyu mb6-7, capsicum, onion, roasted potato, housemade pepper sauce

wild mushroom tofu we) Gm
stir-fried soy tofu, urban valley gourmet mushroom
spring onion, truffle oil, fresh truffle

stir-fried seasonal asian greens wvo) Gp

asian greens, housemade sweet soy garlic sauce

wagyu beef fried rice 'com rang dua bo' r om
stir-fried wagyu beef fried rice, pickled mustard green

buddha truffle fried rice 'com rang chay' ve Gp

urban valley gourmet mushroom, truffle oil

sides add-ons
steamed jasmine rice 6 extra noodle
sticky rice 8 extra salad
egg & garlic fried rice 14 extra meat
vietnamese baguette 5 fried egg
house salad 12

wok-tossed bok choy 16

LARGE

50

54

49

46

44

56

36

28

36

29

g © o Ul



