
 
 
 
 
 

Vietnamese cuisine with a modern Australian influence  
 
Vegan/ vegetarian options 
 
Rice paper rolls, grilled tofu, herb, pickled vermicelli,    14 
hoisin (vg) (v) (2)                    
 
Betel leaf, tempura eggplant, charred corn, peanuts, mayo,     16 
chilli (gf) (v) (vg option available) (2)                                             
 
Charred cos lettuce hearts, crispy chilli &     12 
black vinegar (gf) (vg) (v)                                
 
Grilled eggplant, sesame tofu whip, miso caramel, lime,     20 
chilli (gf) (vg) (v)                                         
 
Lettuce cups, tempura mushroom, pickled carrots,      16 
coriander, mayo (gf) (v) (vg option available) (2)               
 
Tempura spiced cauliflower, green chilli,      20 
soy & black vinegar, chilli mayo (gf) (v) (vg option available)   
   
Vietnamese pancake, pickled vegetable, cucumber,     32 
lettuce, herbs (gf) (vg) (v)      
  
Fragrant vegetarian curry, snow peas, beans,                  35 
seasonal greens, tofu (gf) (vg) (v)                                                                                                                        
        

Steamed rice (gf) (vg) (v)                    4pp  

Sautéed greens, soy, chilli, fried shallot (vg) (v)                   12       

Panko crumbed eggplant chips, mayo & hellfire oil (v)                            12         

Green papaya salad, peanuts, chilli, lime (gf) (vg) (v)    17 

 

 
Trace elements may be present 
Please note, no split bills | 15% surcharge on public holidays | 1% surcharge on the transaction amount of all card types 

 

 
  


