UIET:NOM

FOOD MENU
' 8 & |

COLD

* VEGETABLE SUMMER ROLL
« CHICKEN SUMMER ROLL
* PRAWN SUMMER ROLL
* WHITE ROSE DUMPLING
* RAW PAPAYA SALAD WITH PASSION FRUIT DRESSING

SMALL PLATES

* SATE FLAVOURED VEGETABLE WRAPS = CHICKEN AND HERBS POT STICKERS
* EXOTIC MUSHROOM DIM SUM * PRAWNS & CHICKEN SUI MAI

* BUTTER CHILI GARLIC CORN +* KAFFIR LIME CHICKEN SKEWERS

* VEGETABLES DIM SUM * GRILLED CHICKEN WINGS

* SPICY MUSHROOMS & CHESTNUT WITH CHILI + VIETNAMESE BASIL FISH

* VIETNOM SIGNATURE PIZZA * CHAR GRILLED PORK RIBS

LARGE PLATES

* VIETNAMESE BLACK PEPPER VEGETABLES
* VEGETABLES MANGO CURRY

» TOFU IN FERMENTED CHILI SAUCE

* TURMERIC CURRY WITH CHICKEN
*» STEAMED FISH IN TOMATO GINGER CHILI

* SAIGON PRAWNS
* STEAMED JASMINE RICE

* WOK TOSSED RICE NOODLES WITH VEGETABLES

DESSERT

(ONLY ONE SERVE)

* CHE BABA
* POMELO MANGO SAGO

*T&C APPLY

DISHES ARE SUBJECT TO AVAILABILITY.
FOOD ALLERGIES AND INTOLERANCES: BEFORE ORDERING PLEASE SPEAK TO OUR STAFF ABOUT YOUR REQUIREMENTS.
ALL PRICES ARE EXCLUSIVE OF GOVT. TAXES. WE LEVY 10% SERVICE CHARGE ON THE TOTAL BILL,







DESSERTS
MON TRANG MIENG )
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i The Vietnamese do not have the same dessert in tradition as Westerners. The‘%
B g enjoy finishing their meal with moist, refreshing fruits, as opposed to Westerners like vy Q\
S ,«veei desserts. Vietnamese do enjoy sweet taste but mainly eat them for their snacks *\

/ /‘ ® PULL ME UP CAKE - 550 . t{.;

Chefs signature indulgence

[®] VIET:NOM COFFEE TIRAMISU - 550
Vietnamese coffee tiramisu

g CHOCOLATE TOFFEE TART - 450
/‘f Tart filled with chocolate and caramel with ’/
f sesgme crisp and vanilla ice cream

® POMELO MANGO SAGO - 430
Chilled mango cream with tapioca pearls and pomelo segment with vanilla ice cream

@ COCONUT AND PASSION FRUIT PANNACOTTA - 430
Coconut and passion fruit flavoured pudding

® YOGURT PARFAIT - 390
Fresh seasonal fruits, chilled yoghurt and crisp coconut

e ® ®

_Vegetarion Non-Vegetarian Vegan
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Rice is a vital part of Vietnamese diet and culture. Virtually every meal has them.
These preparations are a fine accompaniment to any traditional Vietnamese meal

'@ [®] VIETNAMESE WOK TOSSED NOODLES WITH VEGETABLE/ CHICKEN/ SEAF00D - 490/590/630
A melange of flavours tessed rice noodles with choice of vegetable, chicken or seafood

@ [®] SPICY SAIGON WHEAT NOODLES VEGETABLE/ CHICKEN/ SEAFOOD - 470/570/670
Smokey wheat noodle preparation from the region of Mekong river delia from Vietnam

[®] HOI AN CHICKEN RICE - 490
Sautéed raw rice, cooked until tender in a chicken broth and is served with shredded
chicken, fresh herbs, carrot pickle and Hoi An chili sauce

® [®] CRISPY SPINACH VEGETABLE/CHICKEN FRIED RICE - %10/470
Vietnamese style wok toss spiced fried rice with crispy spinach and brown garlic

@ HOI AN VEGETABLE FRIED RICE - 450
Wok fried rice cooked with turmeric oil, assorted vegetables, herbs,
brown garlic, shallots & roasted peanuts :

'@ LOTUS LEAF RICE - 450 ()
Vietnamese rice preparation with chili hoisin, sprouts and shitake cooked in lotus leaf

‘© RICE NOODLES - 300
Steamed

R '
‘& BLUE Puﬁnms RICE - 300 ()

Steamed




Food like family, carries memories often the most memorable dishes are the ones

we grew up eating in our homes, such as dishes we smelt cooking on the stove and

then sat down to eat logether over laughter and conversatien with our loved ones.

These selections of dishes are the ones which | really enjoyed during the research
Please enjoy!

[®] VIETNAMESE SALMON - 1650
Grilled Scottish salmon cooked with fermented chili served on
a bed of rice vermicelli noodles

: [®] STEAM SEABASS WITH TANGY CHILI SOY - 950
Indian Ocean sea bass steamed in @ bamboo basket served with shimeji and shitake mushrooms
in tangy soy and chili

[®] POMFRET - 830
steamed whole Pomfret with simmered light soy

: [®] TURMERIC FISH - 790
A piquant river sole fillet; cocked in coconut cream, dill, red onion and served
g with steamed rice noodles

8] STIR FRIED PRAWNS IN CHILLI TAMARIND CURRY - 720
SN =, Prawns cooked in sweet and chili tamarind curry

[®] LEMONGRASS TENDERLOIN - 720
Tempﬂhg wok fried water buff, Vietnamese herbs, cherry tomato, pineapple served with
steamed rice noodles

o @] VIET:NOM CHICKEN MANGO CURRY - 690
A Vietnamese curry is sweet, mild in heat and delicious! it includes chicken, coconut
" cream and a variety of local vegetables such as enion, carrots and potato

-,

[® mnﬂc&m BOKCHOY- 620 o
Slice chlcken cooked with bakchoy in light garlic r;mdmlng&r flavoured sguce

@] VIETNAMESE STYLE SPICED GARLIC CHICKEN

Stir fried ghicken wnh bird eye chili, qerllc nndqulangql
s |

¢

U ﬁldﬂd tglunus Before onllrh'lq
Il prices nqnuin of gmrt taxes. Wﬂi&m 10
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MON CHiNH

Food like family, carries memeries often the most memeorable dishes are the ones :

we grew up eating in.our homes, such as dishes we smelt cooking on the stove and '
then sat down to eat together over laughter and conversation with our loved ones.
These selections of dishes are the ones which | really enjoyed during the research
i Please enjoy!

: '® VIETNOM VEGETABLE MANGO CURRY - 550 ()

= R A Vietnamese curry is sweet, mild in heat and delicious! It includes vegetables,
! coconut cream and a variety of local vegetables such as eggplant, onions, carrots,
: tofu and potalo

® STEAM TOFU PARCEL IN VIETNAMESE SATE SAUCE -590 )
Steam stuffed tofu with burnt chili sate sauce

@ SWEET POTATO FILLED RENKON IN CHILI GARLIC TAMARIND - 530 ()
Enticing lotus stem filled with basil sweet potato mash in tangy chili garlic sauce

'® VEGAN MEAT SAIGON STYLE - 530 (V)
Spicy vegan meat cooked in blend of chilli from southern region of Vietnam

® WOK TOSSED VEGETABLES - 530 () -
Assorted vegetables tossed in ginger caramel and Vielnamese herbs, served with salad

(@] EXOTIC VIETNAMESE VEGETABLE WITH GALANGAL AND CHILI - 530 ()
: able dish of blanched bokchoy, black fungus, w
id chili is not just full of flavours but with its rig
the eyes. It is also very nutritious and a goo

'@ HANOI INFLUENCED STIR FRIED VEGETABLES - 530
les like bamboo shoots, carrots, broccoli, zucchini an
spicy pepper sauce R ——.

: '® STIR FRIED MORNING GLORY (Seasonal) - %@
gten; |s eaten threughout the Iand as it IS easg te} qu and is: cens
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HOT POT
LAU

A unigue gastronomical experience handcrafted specially for chilling winters -
in front of the gourmet connoisseurs for a scothing warmth feeling. Don’t nif8s \ h
chef’'s secret spices that add magic to the dish. . ‘

e i
pv \.
- CHOOSE THE BROTH 1430 = , ‘\
i L h

(Available from 12 pm te 6 pm) >
CLASSIC PEPPER 4
Anaromatic broth flavoured with Szechuan pepper, dry chili ginger and scallions ’r/.f

TOMATO GINGER KAFFIR LIME
A tangy broth flavoured with ginger and kaffir lime

VIETNAMESE GREEN HERBS
Green Herb spiced broth tempered with curry leaves

CHOOSE ANYONE MEAT OR VEGETABLE

®] PRAWNS
(@] FISH
[®] TENDERLOIN
[®] CHICKEN
® TOFU AND VEGETABLES (V)
® ASSORTMENT OF MUSHROOMS (v)

ADD ON -
Steam Jasmin Rice @120
Steam Rice Noodles @120
Steam Wheat Noodles @ 120

TR
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[®] PHO WITH SEAFOOD - 790 _
Mild, aromatic noodle soup with fresh homemade rice noodles, fresh shrimps,
fish and squid in a light aromatic broth - with bean sprouts,
spring onion, various asian herbs, anise, cardamom, ginger, onions and cinnamon

[®] PHO WITH CHICKEN - 760
Mild, aromatic nocdle soup with fresh homemade rice noodles,
der chicken and a light chicken broth - with bean sprouts, spring onion,
: " various asian herbs, anise, cardamom, ginger, onions and cinnamon

'® PHO WITH VEGETABLES - 660 (V¥
Vigorous noodle soup with fresh homemade rice noodles,
tofu, mushrooms, vegetables in an aromatic vegetable broth - with bean sprouts,
spring onion, various asian herbs, anise, cardamom; ginger, onions and cinnarhon

Replace rice noodles with wheat noodles @100
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‘Street foods’ are eaten in Vietnam mainly for morning and afterncon tea.
As they are not filling and are easy to digest, they make for the perfect light
lunch or to start the evening meal.

(8] CHAR GRILLED PORK RIBS - 920
This is one of the treats served during community events, flavoured with five spice, tamarind
and sesame oil

[®] SHAKING PORK - 750
Succulent pork belly cubes, stir fried with onion, scallions and cherry tomato

[®] CRISPY CALAMAR| WITH PEPPER AND SCALLIONS - 720
Calamari cooked to perfection and tossed with scallion and chef's secret spice mix

[® “ROLL IT “~ SHRIMP MOUSSE ON SUGARCANE SKEWERS - 630
Traditional southern dish available throughout Vietnam, made from marinated shrimps,
wrapped onto thin pieces of sugar cane, grilled and served with nuoc cham

[®] VIETNAMESE DRY CHILLI PRAWNS - 630
Luscious prawns tossed with water chesinuls, sesame and pegnuls

[®] CRISPY FISH - 610
Scrumptnous river sole, basil seeds, mango strips, sweet chili sauce, tobiko served
. ‘on O prawn cracker

: [®] TENDERLDIN IN VIETNAMESE BLACK PEPPER - 540
- Pepper tossed water buff tenderloin with chili and pickled salad

[®] VIETNOM PIZZA CHICKEN / PORK - 450/510
Reagsted rice cracker fopped with egg, chicken/pork cherizo sausage and spring onion

[®] LEMONGRASS CHILI CHICKEN - 520
Roasted chicken leg, served on a bed of fried glass noodles
[@] SESAME CHICKEN - 520
Chicken tossed in spicy peanut ond bell pepper sauce, topped with sesame

[®] VIETNAME SE CHICKEN SKEWERS DUD - 430
Grilled spicy galangal chicken and Vietnamese lemongrass chicken

[®] LETTUCE VW&!CI{EH B0
Chicken cooked to perfection with non@%@&p&ckled?&‘hﬁj&hles and peanuts,
- served ona bed e}{gebarg '

- 3\ .n_._;
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SHALL PLATES [
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‘Street foods' are eaten in Vietnam mainly for morning and afternocon tea.
As they are not filling and are easy to digest, they make for the perfect light
lunch or to start the evening meal.

'@ VIETNAMESE LOTUS STEM - 630 V)
Crisp lotus stem tossed in sweet & spicy Vietnamese sauce, garnished with
sesame & scallion

@ CRISPY TOFU - 580 (V)

: Fre.-sh tofu cubes fried to perfection and tossed in chili hoisin sauce, brown garlic

and fresh chili

® VEGAN MEAT WITH CHILI AND VIETNAMESE BBQ - 570 (v

'Vegcn meat morsels tossed with onion in Vieinamese sweet and spicy BBQ sauce

@ SPICY MUSHROOMS WITH PICKLE - 480
Mushrooms tossed with home-made Vietnamese sate sauce topped up
with nouc cham and cucumber

'®| RICE PUFF SKEWERS - 430 ()
Rlce puff coated assorted vegetables cooked to perfection

B v ' '® SPICY AUBERGINE WITH SCALLION - %10 (V)

RS Eggplant and scallion tossed with chilli bean su-u.cé-

'® CRUNCHY VEGETABLES WITH PEANUT AND DRY CHILI - 410 (V)
Buﬂ on mushrooms, bamboo shoots, water chestnuts and baby corn tossed with
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' ' DIMSUMS
§ (TIM SAM)

[®] SEASAME PORK JIADZI - 490
Black and white sesame pan fried dumplings with juicy pork belly

[®] PRAWNS AND HER® - 490
A blend of fresh prawns wrapped in scented blue pea starch with burnt garlic and chill

[®] GLITTERING GOLD CHICKEN - 470

% Activated charcoal wrapped chicken dumplings with gold leaf "
< [®] CHICKEN AND CHILI - 470 .i
Succulent juicy chicken durmpling served with chili lime sauce
E- | [®] VIETNAMESE SATE FLAVOURED CHICKEN BAD - 470 :

Pan seared bao filled with chicken and Vielnamese sate sauce

‘@ EXOTIC MUSHROOMS GOLDEN BAD -490 -
Pan seared bao filled with kaffir lime zest fragrant mushrooms

'@ VEGAN MEAT AND PICKLE CHILI - 490 (V)
Steamed dumplings filled with vegan meat chunks, assorted mushrooms and pickle chili

® 7 TREASURE MUSHROOM GYOZA - 450
Pan fried dumpling indulged with the goodness of earthiness

® VEGETABLE AND GLASS NOODLES - 410 (V) S

Poached dumpling in tangy soy filled with crunchy vegetables .

® WHITE ROSE - 340 ()
Soft steamed tapioca flour dumplings filled with groeund mung beans

v (e (o]

;ﬁ' Vilﬂllu!‘hﬂ Non-Vegetarian
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ROLLS & SALADS
(CUON & SA LAT)

SUMMER ROLLS

[®] SALMON AND AVOCADO - 290
Scottish salmon, ovocado, cream cheese, tobiko and herbs

[®] FRESH PRAWNS - 490 ki
/‘ Fresh prowns, spiced and pan seared with bean sprouts, served with peanut sauce

[®) STEAMED CHICKEN - 490
Rice paper roll filled with steamed chicken, herbs, vermicelli nocdles and
served with peanut sauce

‘@ VIETNOM SIGNATURE - 490 () 4
Rice peper. rolled with nori sheet vegan meat and Hass Avocado d

i : with fresh herbs and vermicelli noodles p/

o FRESH VEGETABLES - 430
Rice paper roll filled with seasonal market vegetables, vermicelli noodlesVietnamese herbs
and served with psanut sauce

- SPRING ROLLS

/@] PORK BELLY WRAPS - 510
Crispy wraps filled with gloss noodles, pork belly cooked in chili hoisin

i : served with lettuce and cucumber
i [®] CHICKEN AND WATERCHESTNUT - 490
Crispy spring rolls filled with glass noodles, chicken and vegeilables served
N, with salad and peanut hoisin chili
i ! ‘@ FIVE SPICE TOFU - 430 ()

Crispy spring rolls filled with glass noodles, vegetables and
tofu served with salad and peanut hoisin chili

-
[ 19 SALADS
1 | Sclad is eaten all year around in Vietnom weather in the north or in the south.
.

Here are some examples of fresh , natural flavers and creativity
that can be discovered in Vietnamese cuisine.

j [®] SEAFOOD SALAD - 590
Prawns, squid, river sole tossed with vegetables, herbs and lemon chili dressing

8] VIETNAMESE GRILLED CHICKEN SALAD - 410
Refreshing fresh vegetables dressed with herb and chili sauce, char grilled chicken
with coconut and sesame dressing

@ POMELD HWPAP&YA 560
Pomelo and rcrw papaya i055ed wﬁh Vs;-:-?ncmese herbs, peanu%s. und chili dressing

'T =T Dlﬂilﬂlr' subject to ovailability, T
Fuoﬂllo-rﬁu and Intolerances: Before ordering please speak fo our stoff about | sur
Mgpﬁtn are exclusive of govi. hln. WQM lﬁ%ﬁvln chgu. on Ihl
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HANDOI
BUN CHA 790

(HOME STYLE CHAR GRILED PORK PATTIES SERVED
WITH SWEET & SOUR SAUCE AND STEAMED RICE NOODLES)

HUE
VIETNAMESE BBQ TOFU ON TAPIOCA 450

{SHKEN TOFU TOSSED IN SWEET AND SPICY mc’uohao CRACKER)

Hoiay Y@

MANDARIN GLAZED PORK
- ON LEMONGRASS SKEWERS 740

{CHIL MANDARIN ORANGE GLAZE PORK MIXTURE ROLED AROUND
LEMOMGRASS STICK AND GRILLED OM SKILLET)

DX NANG
880 POMFRET

(FRIED WHOLE POMEFRET WITH LEMONGRASS AND
FERMENTED CHiLI BEAN SAUCE)

NHA TRANG
1890 WOK TOSSED LOBSTER

(EXQUISITE LOBSTER CHUNKS TOSSED GINGER SCALLION AND CELERY
LEAVES PAIRED WITH STEAMED JASMINE RICE

HO CTHI MINH (SAIGON)
PHO WITH PORK DUMPLINGS 820

{MILE. ARCMATIC NOODLE SOUP WITH FRESH HOMEMADE RICE NOQODLES,
POACHED PORK DUMPLINGS ALONG WITH FRESH HERBS AND BEAN SPROUTS,
SPRING OMIONS, VARIOUS ASIAN HERES. ANISE, CARDAMON THIRGER,

<
' > MEKONG . o
VlEr:NOM--Lg'[Us LEAF RICE 450 e *

—
[VE TNAMESE RICE PREPARATION WITH € BN, SPROUTS AND
SHITAKE COOKED IN LOTUS LEAF) .

e
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NAVICATING THE VIETNAMESE BORDERS, CHEF AAKASH HAS TRAVELLED
'THE COUNTRY THROUGH THE FOOD BUSTLES & BAYS TO RESEARCH THE NUANCES OF
VIETNAMESE CUISINE. FROM HANOI IN THE NORTH TO
ALL THE WAY SOUTH TO HO CHI MINH CITY AND MEKONG,
HE HAS PICKED UP FLAVOURS & AUTHENTIC DETAILS OF
TASTE & PRESENTATION & CULMINATED
IT ALL IN HIS INTERPRETATION OF THE VIETNAMESE FEAST IN THE CAPITAL.

HIS DELICIOUS CURATIONS ARE INSPIRED
BY THE FRESH ZEALOUS FLAVOURS OF VIETNAM,

THE EPICUREAN CULTURE OF THE COUNTRY & HIDDEN FLAVOURS OF
THE BELOVED STREET FOOD THERE- ALL TAKING SHAPE OF AN EXCLUSIVE
CGASTRONOMICAL EXPERIENCE, DELIVERED AT VIET:NOM.

THE MENU IS AN AMALGAMATION OF VIETNAMESE AUTHENTICITY WITH
THE FLAVOUR SENSIBILITIES & FAMILIARITIES OF THE INDIAN PALATE.

BUA TIEC VUI VE
(HAPPY FEASTING)
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