DINE IN - TAKEAWAY

FRENCH-VIETNAMESE CUISINE We proudly serve grass-fed
beef, Otway pork, and free-
range chicken, sourced

SHOP 3, 2 WATSONS ROAD locally with sustainability at
MOUNT MARTHA. VICTORIA. 3934 heart.

ENTREES/ MON KHAI VI

.SPRING ROLLS/CHA GIO

Crispy golden rolls served with fresh herbs, lettuce, cucumber and homemade fish sauce.
Choice of:

* Chicken (2 pcs) — Cha Gio Ga

e Prawns (2 pcs) — Cha Gio Tém

* Vegetarian (2 pcs) — Cha Gio Chay

2.RICE PAPER ROLLS/GOI CUON

Light and refreshing rolls with vermicelli noodles, salad and herbs, served with peanut hoisin sauce.
Choice of:

* Pork & Prawns (2 pcs) — Goi Cuén Toém Thit

* Prawns (2 pcs) — Goi Cudn Tom

e Vegetarian with tofu (2 pcs) — Géi Cuoén Chay (Pau Hua)

3.CHARGRILLED PORK MEATBALLS/NEM NUONG

Pork meatballs with rice paper, fresh herbs, lettuce, pickled carrots and house made fish sauce
MAINS / MON CHINH

1.NOODLE SOUP/PHO

A fragrant broth served with bean sprouts, fresh chillies, lemon and Thai basil.
Choice of:

* Beef Pho — Phé& Bo (cooked beef Nam or rare beef Tdi)

e Chicken Pho — Phé Ga

2.VERMICELLI NOODLE BOWLS/BUN

Vermicelli over a fresh herb salad with cucumber, pickled carrot & daikon, and homemade fish sauce.
Choice of:

e Spring Rolls — Cha Gio

* Grilled Lemongrass Chicken — Ga Nwéng Xa.......

e Crispy Pork— Heo Quay

* Grilled Pork Meatballs — Nem Nuwéng

3.BROKEN RICE/COM TAM

Steamed broken rice with pickles, cucumber and homemade fish sauce.

Choice of:

» Pork chops, shredded pork, fried egg & meatloaf — Swon Nuong, Cha, Trirng, D6 Chua
e Grilled lemongrass chicken, fried egg & meatloaf — Ga Nwéng X4, Cha, Trirng, D6 Chua

4. VIETNAMESE PANCAKE/BANH XEO

Crispy savoury pancake served with rice paper, lettuce, herbs, cucumber and homemade fish sauce.
Choice of:

e Pork & Prawns — Thit Heo va Tom

* Vegetarian — Chay

SALADS/GOI

Fresh, vibrant Vietnamese salads tossed with herbs, cabbage, carrot, cucumber and fish sauce.
Choice of:

e Prawns & Pork — Go6i Tom Thit

e Chicken — Go6i Ga

DESSERTS / TRANG MIENG

1. CREME BRULEE’

Velvety vanilla custard beneath a perfectly caramelized, crackling sugar top—classic indulgence with a little
sizzle

Bold coffee notes meet creamy, dreamy ice cream—handcrafted locally for a sweet caffeine kick.
Drink like the French, Eat like the Vietnamese, Love like both.

Let our team know of any allergies or dietary requirements — we’ll do our best to look after you.






