
 How to Hanoi 
Sharing is caring &, in our opinion, the only way to eat at Hanoi. The 

dishes will be served as they are prepared rather than in a series of 
courses. We suggest 3-4 dishes & a couple of sides for two people.

 OR  Just say 'Feed Me!' & let us make the decisions for you.
Our staff will design a banquet to fit your every need.

Sit back & enjoy. £22.95pp.

We cannot guarantee the absence of nut traces in any of our dishes
Please advise a member of staff if you have
any allergies or other dietary requirements
Please also be aWare that our game dishes may contain shot

GOI CUON  RICe papeR ROllS
with prawns, omelette, herbs, pickles & noodles 6.65

BO lUC laC  SHakING BeeF
with pickles & apple kimchi sml 7.95 lrg 13.95

MUOI Va OT  SalT & CHIllI SqUId
with fresh watermelon & pickled rind, green beans, chilli & red shallot 7.45

Bap ngot va dua banh ran 
Sweetcorn & Coconut fritters 
gem cups, pickles, nuoc chay 6.45

CHa GIO HeO  Crispy pork spring rolls
with nuoc cham 6.45

BaNH CU CaI daU NaNH 
daIkON & SOya BeaN CakeS
with crispy shallots, birds eye chilli & syboes 5.95

CHa Ca qUy NHON  VIeTNaMeSe FISH CakeS
with gem lettuce, pickles, vermicelli noodles & nuoc cham 6.25

CHa lUa  pORk  pORk & leMONGRaSS keBaB
skewered on roast sugarcane, fresh herbs & blistered chilli sauce 6.65

Gan Ga  Sesame crusted chicken livers
red dragon sauce 7.95

VIT Ma ONG 
CRISpy SalT & HONey dUCk leG
with pickled red cabbage, vermicelli noodles & syboe oil 11.95

laU CHay  Jasmine tea & coconut hotpot
with sweet potato, banana blossom & pickled shallot 9.95

Ca map ot 
Tamarind & fermented chilli Hake
vermicelli noodle & beansprout salad, mango sambal 12.95

Ba ROI RaM dUONG 
CaRaMel pORk Belly & Sea BReaM  
with cucumber kimchi, watercress & chilli 11.95

Ga NUONG  BBq CHICkeN leGS
wok fried greens, pickled cucumber, crispy shallots 11.95

Ca THU RUNG Ca RI 
MaCkeRel & BaMBOO JUNGle CURRy
with crushed peanuts, purple egg & coriander 11.95

HeO qUay BaNH GaO 
Chilli glazed pork & crispy rice cakes
with watercress, sesame seeds, pickled chilli & young coconut 10.95

CON SO  SHeTlaNd MUSSelS IN a leMONGRaSS
& COCONUT BROTH
with toasted baguette 10.95

BUN CHa  MaRINaTed, CHaR-GRIlled SkeWeRS
served with vermicelli noodles, fresh herb salad & hot & sour broth
pork fillet 11.95 chicken 11.95 organic tofu & aubergine 10.95 mixed 11.95

pho: the noodle broth that fuels Vietnam! This subtle
broth is served with fresh herbs & chillies, use these
to fully bring out the depth of flavours. Bon appetit.

pho bo  Classic beef
fillet, brisket & slow cooked ox cheek in marrow bone broth 9.95

pho ga  chicken
chicken leg in chicken & lemongrass broth 9.95

pHO HaI SaN  SeaFOOd
king prawns & squid in either chicken & lemongrass
or vegetable broth 11.25

pHO BO HeO  Spicy beef & pork
pork belly & beef brisket in lemongrass & chilli beef broth 9.95

pHO daU HU  SpICy ORGaNIC TOFU
bike shop organic tofu in lemongrass & chilli vegetable broth 9.95

pHO NaM  MUSHROOM 
oyster, shiitake & wood-ear mushrooms in vegetable broth 9.95

all our tofu is organic &
handmade, in house, everyday!

NUOC MaU 
Soy caramel tofu salad
with orange, crispy shallots, chilli & beansprouts 7.25

NGOI deN 
TeMple tofu
tomato & ginger tofu with syboes & mint 6.95

daU HU CHIeN SOT TIeU 
Black pepper tofu
with pickled mushroom & crispy shallots 6.95

BaNH pHONG TOM  prawn crackers 2.00

BaNH JaR  pumpkin crackers 2.00

daU pHONG  peanut & chilli dip 2.00

COM laI  jasmine rice 2.65

CaI XaO TOI 
seasonal greens wok fried with garlic & fish sauce 3.75

dUa MUOI  mixed pickled vegetables 2.65

GOI Ca ROT BUN GaO 
vermicelli noodle & carrot salad with lemongrass dressing 3.95

CaI MUOI  vietnamese kimchi 2.65

daU qUe XaO CU NaNG 
green beans with shrimp paste & water chestnuts 3.75



hanoi  330Ml (5.1%) 3.95
golden full bodied lager with a delicious bitter finish

saigon  355Ml (4.9%) 4.10
(gluten free)
light amber lager with slight citrus notes & malty flavours

Jaw Brew drop Ipa  500ml (4.2%) 5.80
(vegan) (Wheat free)
a refreshing session iPa with crisp, lingering grapefruit notes

Jaw Brew Surf pale ale  500ml (4.3%) 5.80
(vegan) (Wheat free)
citrusy summer ale with underlying tones of apple & pine

alCOHOl FRee BeeRS aVaIlaBle 
please ask your server for details

white 
aloe tree, colombard/sauvignon, south africa (12%)
pears, gooseberries & green apples
by the glass 175ml   carafe 500ml bottle
4.65    13.95  18.25

Ponte Pietra, garganega / chardonnay, italy (12%)
citrus fruit & almond
by the glass 175ml   carafe 500ml
5.45    15.20

the Pitmaster, viognier, australia (14%)
fresh, crisp, apricot
bottle
23.75

red 
centelleo, temPranillo, sPain (13.5%)
juicy brambles & red cherries
by the glass 175ml   carafe 500ml bottle
4.65    13.95  18.25

Ponte Pietra, merlot / corvina, italy (12%)
blackberry & cherry pie
by the glass 175ml   carafe 500ml
5.45    15.20

Picco del sole, cannonau di sardegna, italy (13.5%)
strawberry liquorice & black pepper
by the bottle 24.45

Sparkling 
tiamo Prosecco, italy, 11%
pear & honeysuckle
200ml bottle 7.70

martinotti Prosecco, italy, (11.5%)
ripe peach & white blossoms
750ml bottle 26.50

ho chi minh mule 
absolut vodka with a kaffir lime leaf & ginger gomme
shaken over ice, topped with fresh lime & tonic 7.00

SpICed GIN 
beefeater gin, star anise & chilli infused gomme 7.00

Orange Blossom Whisky Sour 
Whisky, spicy ginger sugar syrup, fresh lime juice,
orange blossom water, orange bitters 7.50

HalONG Bay ICed Tea 
havana especial rum, lime, mint, ginger, black tea 7.00

Orange & cardamom ice tea 3.50

BUNdaBeRG GINGeR BeeR 375ml 3.50

Orange Juice, apple Juice, 
Cranberry Juice 1.95

MINeRal WaTeR sm 1.95 lg 3.50

Fanta, sprite, coke, diet coke 330ml 2.50

vietnamese phin filter coffee 
black 2.45
traditional vietnamese style with condensed milk 2.85
iced 2.85

mekhong coffee 
vietnamese phin filter coffee with a shot of whisky
served iced or hot, with condensed milk 6.30

Jasmine tea 
pot for 1 2.25 pot for 2 3.00

fresh mint leaf tea 
pot for 1 2.50 pot for 2 3.25


