
STARTERS

BREAD & BUTTER   three mills sourdough, whipped umami butter  (g) (gFo) (Vgo) 
BO LA LOT   wagyu beeF slkewer wrapped in betel leaVes + grilled, hoi sin, eschallot, peanut 
BANH BEO   steamed rice cakes, sauteed pumpkin, pumpkin puree, nuoc cham, crouton  (g) (gFo) (Vg) 
JACKFRUIT GOI   salad oF tomato braised young jackFruit, wombok, herbs, sesame rice cracker (Vg) 

SPICY KINGFISH TARTARE   green papaya, shallot, rice powder, egg pastry crackers  (g) (gFo)

PORK ‘CARPACCIO’   sliced roasted pork, red nam jim, eschallot, herbs, sesame rice cracker 
SPRING ROLLS   mushroom + palm heart, lettuce & herb wraps, nuoc cham  (g) (Vg)

SPICY LAO SAUSAGE   pork + jungle herbs, jaew bong tomato dip, cabbage wraps, Viet mint 
BANH KHOT   mini crispy coconut + turmeric ‘pancakes’, yellow bean, lettuce + herbs, nuoc cham  
           prawn 
           toFu (Vg)  
           

MAINS

UMAMI BUTTER EGG NOODLES   wok-tossed with asian Veg, eschallot, garlic  (g) (Vgo) 
CAULIFLOWER CURRY   barbecued cauliFlower, Vietnamese coconut curry  (Vg)

MUSHROOM LARB   mixed mushrooms, cabbage salad, chilli, toasted rice powder  (Vg)

BBQ BARRAMUNDI COLLAR WRAP SET   lettuce, herb & noodle wrap set, ginger nuoc cham 
ROAST PORK BELLY WRAP SET   lettuce, herb & noodle wrap set, hoi sin + peanut sauce 
DUCK SALAD   shredded conFit duck, green mango, cucumber, peanut, red nam jim, cassaVa crackers 
BEEF BO KHO   char-grilled Flank steak, ‘bo kho’ style graVy, thai basil, beanshoots
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STEAMED FRAGRANT JASMINE RICE
STEAMED STICKY RICE 
FRIED GREEN BEANS   mushroom xo, black Vinegar  (G) (GFO) (VGO) 

SIDES

5 (PS)
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14

LUNCH TWO COURSE 
THREE COURSE  
FOUR COURSE  

SET MENUS

40 (PP) 

65 (PP)

90 (PP)

(g) contains gluten          (gFo) gluten Free option          (V) Vegetarian          (Vg) Vegan          (Vgo) Vegan option aVailable
  

2.75% surcharge applies to american express payments.
we commonly use peanuts, tree nuts, dairy, soy and gluten products in our kitchen.

DESSERTS

‘THE DESSERT’  salted Vietnamese coFFee ganache, condensed milk ice cream, puFFed wild rice (Vgo) 
APPLE ‘CHE’  Vietnamese style pudding oF sweet rice cooked in coconut water, coconut cream, 
                roasted apple, whipped apple cream, puFFed wild rice    
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THREE COURSE (ENTREES - MAINS - DESSERT)    $65 pp

SET MENUS

FOUR COURSE (SNACKS - ENTREES - MAINS - DESSERT)    $90 pp

REGULAR VEGETARIAN
 

BREAD & BUTTER 
 

PORK CARPACCIO
SPICY KINGFISH TARTARE 

 
MUSHROOM LARB 

BO KHO FLANK STEAK 
JASMINE RICE 

xO GREEN BEANS 
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Compulsory for tables of six and above
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