
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

Our dishes are served as soon as they are prepared
rather than as a series of courses with this in mind,
we recommend sharing and suggest choosing 3 to 4
dishes between two people plus 1 or 2 sides. Can’t
decide? Let our knowledgeable staff help you...

enjoy a Vietnamese Banquet for £18.95pp
Available to groups of 4+ (must be full table)

GOI CUONHRICE PAPER ROLLS
with prawns, omelette, herbs, pickles and noodles   6.25

BO NUONG LA LOTHBEEF WRAPPED IN BETEL LEAVES
with crushed peanuts & pickles 5.95

GAN GA NUONG MEHSESAME CHICKEN LIVERS
with pickled kohlrabi salad 5.50

BANH CAYHSpicy cassava fritters
with little gem lettuce, mixed herbs & nuoc chay 5.25

CHA GIO HEOH Crispy pork spring rolls
with nuoc cham 5.95

BANH CU CAI DAU NANHHDAIKON & SOYA BEAN CAKES
with crispy shallots, birds eye chilli & spring onion 5.25

BUN THIT NUONGHCHARGRILLED PORK PATTIES
with little gem lettuce, pickles & vermicelli noodles 5.25

BANH TOMHSWEET POTATO & SHRIMP CAKES
with pickled banana blossom salad 5.95

THIT BO RAU XA LACHHTAMARIND BEEF FLANK SALAD
with cucumber, beansprouts, shallots, chilli and crispy shallots (served cold) 5.95

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 boHClassic beef noodle soup
fillet, flank & slow cooked ox cheek in marrow bone broth 9.75

pho gaHchicken noodle soup
chicken leg in chicken & lemongrass broth 8.75

PHO HAI SANHSEAFOOD NOODLE SOUP
king prawns & squid in choice of chicken or vegetable broth 10.50

PHO BO HEOHSpicy beef
& pork noodle soup
pork belly & beef flank in lemongrass & chilli beef broth 9.75

PHO DAU HUHSPICY TOFU NOODLE SOUP
Bike Shop tofu in lemongrass & chilli vegetable broth 8.50

PHO NAMHMUSHROOM NOODLE SOUP
oyster, shitake & wood-ear mushrooms in vegetable broth 8.50

CA RI BOHCARI-SPICED BEEF CURRY 
with water chestnuts, coriander, roasted peanuts and birds eye chilli 8.25

DAU HU LAUH
TURMERIC & COCONUT BRAISED TOFU HOTPOT
with sweet potato, coriander, spring onions and chilli 7.95

HEO QUAY BANH GAOH
Chilli glazed pork & crispy rice cakes
with watercress, sesame seeds, picked chilli & young coconut 8.95

SA VEN BIENH
LEMONGRASS AND TURMERIC
MARINARED SEA BREAM
with papaya and herb salad 8.75

GA MUONG BBQH
VIETNAMESE 5 SPICE BARBECUED CHICKEN
with pickled mushrooms and morning glory 8.25

CA VA THIT LON LAUH
SHELLFISH AND CRISPY PORK BELLY HOTPOT
with thai basil and crispy garlic  8.50

NUOC LOUC CAH
SEARED COLEY WITH PRESERVED GREENS
in a sriracha broth with coriander and shallots 8.25

Not many restaurants can say that
they make their own organic tofu...
As with the majority of our menu,
we make it here, daily, from scratch

DAU HU SAHLEMONGRASS TOFU
with beansprouts, mint, peanuts and chilli (served cold) 6.95

DAU HU CHIEN SOT GUNGHGinger tofu
with charred spring onion 6.25

DAU HU CHIEN SOT TIEUHBlack pepper tofu
with pickled mushroom & crispy shallots 6.25

BANH PHONG TOMH prawn crackers 1.80

DAU PHONGH peanut & chilli dip 2.00

COM LAIH jasmine rice 2.25

CAI XAO TOIH
seasonal greens wok fried with garlic & fish sauce 3.50

DUA MUOIH mixed pickled vegetables 1.75

GOI CA ROT BUN GAOH
vermicelli noodle & carrot salad with lemongrass dressing 3.95

CAI MUOIH Vietnamese kimchi 2.50

DAU QUE XAO CU NANGH
green beans with shrimp paste & water chestnuts 3.50



hanoiH330ML (5.1%) 3.60
golden full bodied lager with a delicious bitter finish

LAOH330ML (5%) 3.95
light malt aroms with a mix of grassy hops

saigonH355ML (4.9%) 3.60
light amber lager with slight citrus notes and malty flavours

ALCOHOL FREE BEERS AVAILABLEH
please ask your server for details

ho chi minh muleH
Stolichnaya vodka with a kaffir lime leaf & ginger gomme
shaken over ice, topped with fresh lime & tonic 6.50

SPICED GINH
Beefeater gin, star anise & chilli infused gomme, lemon juice
& soda. A spicy & refreshing twist on the Tom Collins 5.75

redH

PONTE PIETRA, MERLOT/CORVINA, ITALY (12%)
soft fruity red with hints of blackberry and cherry pie
by the glass 175ml carafe 500ml
4.45 12.60

MARQUES DEL VALLE, CABERNET SAUVIGNON/MALBEC, MEXICO (13.5%)
a spicy, oaky full bodied red 
by the glass 175ml carafe 500ml bottle
3.95 11.20 16.50

whiteH

PONTE PIETRA, GARGANEGA/CHARDONNAY, ITALY (12%)
tastes of crisp citrus fruit, well balanced with a soft almond finish 
by the glass 175ml carafe 500ml
4.45 12.60

MARQUES DEL VALLE, SAUVIGNON BLANC, MEXICO (12.5%)
classic white fruit flavours with a crisp dry finish 
by the glass 175ml carafe 500ml bottle
3.95 11.20 16.50

SparklingH
BORTOLOMIOL, PROSECCO (11%)
200ml bottle
6.50

stolichnaya 2.80

johnny walker 3.65

beefeater 2.70

martell 2.90

havana club special 2.95

mekhong whisky 2.95

all 35ml

coke 330ml 1.95

diet coke 330ml 1.95

fanta 330ml 1.95

sprite 330ml 1.50

soda water 160ml 1.50

tonic / slimline 125ml 1.25

BUNDABERG GINGER BEER 375ml 2.40

FRESHLY SQUEEZED ORANGE JUICE 2.60

CRANBERRY JUICE 1.50

MINERAL WATER sm 1.50 lg 2.95

APPLE JUICE 1.80

hoo doo 2.60
refreshing mix of citrus fruit,
hibiscus flower, chilli and bell pepper

vietnamese phin filter coffeeH
black 1.95
traditional vietnamese style with condensed milk 2.25
iced 2.25

mekhong coffeeH
Vietnamese phin filter coffee with a shot of whisky
served iced or hot, with condensed milk 4.95

Jasmine teaH 1.95

fresh mint leaf teaH 1.95



WE CANNOT GUARANTEE THE ABSENCE OF NUT TRACES IN ANY OF OUR DISHES - PLEASE ADVISE A MEMBER OF STAFF IF YOU HAVE ANY OTHER ALLERGIES OR OTHER DIETARY REQUIREMENTS

PLEASE ALSO BE AWARE THAT OUR GAME DISHES MAY CONTAIN SHOT

PLEASE MAKE YOUR ALLERGY KNOWN TO THE SERV-
ER AS SOME DISHES, ALTHOUGH AVAILABLE AS
GLUTEN FREE, WILL NEED TO BE ADAPTED FOR YOU

Our dishes are served as soon as they are prepared
rather than as a series of courses with this in mind,
we recommend sharing and suggest choosing 3 to 4
dishes between two people plus 1 or 2 sides. Can’t
decide? Let our knowledgeable staff help you...

enjoy a Vietnamese Banquet for £18.95pp
Available to groups of 4+ (must be full table)

BO NUONG LA LOTHBEEF WRAPPED IN BETEL LEAVES
with crushed peanuts & pickles 5.95

GAN GA NUONG MEHSESAME CHICKEN LIVERS
with pickled kohlrabi salad 5.50

BANH CU CAI DAU NANHHDAIKON & SOYA BEAN CAKES
with crispy shallots, birds eye chilli & spring onion 5.25

BUN THIT NUONGHCHARGRILLED PORK PATTIES
with little gem lettuce, pickles & vermicelli noodles 5.25

THIT BO RAU XA LACHHTAMARIND BEEF FLANK SALAD
with cucumber, beansprouts, shallots, chilli and crispy shallots (served cold) 5.95

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 boHClassic beef noodle soup
fillet, flank & slow cooked ox cheek in marrow bone broth 9.75

pho gaHchicken noodle soup
chicken leg in chicken & lemongrass broth 8.75

PHO HAI SANHSEAFOOD NOODLE SOUP
king prawns & squid in choice of chicken or vegetable broth 10.50

PHO BO HEOHSpicy beef
& pork noodle soup
pork belly & beef flank in lemongrass & chilli beef broth 9.75

PHO DAU HUHSPICY TOFU NOODLE SOUP
Bike Shop tofu in lemongrass & chilli vegetable broth 8.50

PHO NAMHMUSHROOM NOODLE SOUP
oyster, shitake & wood-ear mushrooms in vegetable broth 8.50

CA RI BOHCARI-SPICED BEEF CURRY 
with water chestnuts, coriander, roasted peanuts and birds eye chilli 8.25

DAU HU LAUH
TURMERIC & COCONUT BRAISED TOFU HOTPOT
with sweet potato, coriander, spring onions and chilli 7.95

HEO QUAY BANH GAOH
Chilli glazed pork & crispy rice cakes
with watercress, sesame seeds, picked chilli & young coconut 8.95

SA VEN BIENH
LEMONGRASS AND TURMERIC
MARINARED SEA BREAM
with papaya and herb salad 8.75

GA MUONG BBQH
VIETNAMESE 5 SPICE BARBECUED CHICKEN
with pickled mushrooms and morning glory 8.25

CA VA THIT LON LAUH
SHELLFISH AND CRISPY PORK BELLY HOTPOT
with thai basil and crispy garlic  8.50

NUOC LOUC CAH
SEARED COLEY WITH PRESERVED GREENS
in a sriracha broth with coriander and shallots 8.25

Not many restaurants can say that
they make their own organic tofu...
As with the majority of our menu,
we make it here, daily, from scratch

DAU HU CHIEN SOT GUNGHGinger tofu
with charred spring onion 6.25

DAU HU SAHLEMONGRASS TOFU 
with beansprouts, mint, peanuts and chilli (served cold) 7.25

BANH PHONG TOMH prawn crackers 1.80

COM LAIH jasmine rice 2.25

CAI XAO TOIH
seasonal greens wok fried with garlic & fish sauce 3.50

DUA MUOIH mixed pickled vegetables 1.75

GOI CA ROT BUN GAOH
vermicelli noodle & carrot salad with lemongrass dressing 3.95

CAI MUOIH Vietnamese kimchi 2.50

DAU QUE XAO CU NANGH
green beans with shrimp paste & water chestnuts 3.50



ho chi minh muleH
Stolichnaya vodka with a kaffir lime leaf & ginger gomme
shaken over ice, topped with fresh lime & tonic 6.50

SPICED GIN H
Beefeater gin, star anise & chilli infused gomme, lemon juice
& soda. A spicy & refreshing twist on the Tom Collins 5.75

redH

PONTE PIETRA, MERLOT/CORVINA, ITALY (12%)
soft fruity red with hints of blackberry and cherry pie
by the glass 175ml carafe 500ml
4.45 12.60

MARQUES DEL VALLE, CABERNET SAUVIGNON/MALBEC, MEXICO (13.5%)
a spicy, oaky full bodied red 
by the glass 175ml carafe 500ml bottle
3.95 11.20 16.50

whiteH

PONTE PIETRA, GARGANEGA/CHARDONNAY, ITALY (12%)
tastes of crisp citrus fruit, well balanced with a soft almond finish 
by the glass 175ml carafe 500ml
4.45 12.60

MARQUES DEL VALLE, SAUVIGNON BLANC, MEXICO (12.5%)
classic white fruit flavours with a crisp dry finish 
by the glass 175ml carafe 500ml bottle
3.95 11.20 16.50

SparklingH
BORTOLOMIOL, PROSECCO (11%)
200ml bottle
6.50

stolichnaya 2.80

johnny walker 3.65

beefeater 2.70

martell 2.90

havana club special 2.95

mekhong whisky 2.95

all 35ml

coke 330ml 1.95

diet coke 330ml 1.95

fanta 330ml 1.95

sprite 330ml 1.50

soda water 160ml 1.50

tonic / slimline 125ml 1.25

BUNDABERG GINGER BEER 375ml 2.40

FRESHLY SQUEEZED ORANGE JUICE 2.60

CRANBERRY JUICE 1.50

MINERAL WATER sm 1.50 lg 2.95

APPLE JUICE 1.80

hoo doo 2.60
refreshing mix of citrus fruit,
hibiscus flower, chilli and bell pepper

vietnamese phin filter coffeeH
black 1.95
traditional vietnamese style with condensed milk 2.25
iced 2.25

mekhong coffeeH
Vietnamese phin filter coffee with a shot of whisky
served iced or hot, with condensed milk 4.95

Jasmine tea 1.95

fresh mint leaf tea 1.95



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

Our dishes are served as soon as they are prepared
rather than as a series of courses with this in mind,
we recommend sharing and suggest choosing 3 to 4
dishes between two people plus 1 or 2 sides. Can’t
decide? Let our knowledgeable staff help you...

enjoy a Vietnamese Banquet for £18.95pp
Available to groups of 4+ (must be full table)

BANH CU CAI DAU NANHHDAIKON & SOYA BEAN CAKES
with crispy shallots, birds eye chilli & spring onion 5.25

GOI HOA CHUOIHPICKLED BANANA BLOSSOM SALAD
with carrot, shallots, beansprouts, chilli & fresh herbs 5.25

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 DAU HUHSPICY TOFU NOODLE SOUP
Bike Shop tofu in lemongrass & chilli vegetable broth 8.50

PHO NAMHMUSHROOM NOODLE SOUP
oyster, shitake & wood-ear mushrooms in vegetable broth 8.50

DAU HU OT BANH GAOHChilli glazed tofu & crispy rice cakes
with watercress, sesame seeds, picked chilli & young coconut 8.95

DAU HU LAUHTURMERIC & COCONUT BRAISED TOFU HOTPOT
with sweet potato, coriander, spring onions and chilli 7.95

Not many restaurants can say that they make their own organic tofu...
As with the majority of our menu, we make it here, daily, from scratch

DAU HU SAHLEMONGRASS TOFU
with beansprouts, mint, peanuts and chilli (served cold) 6.95

DAU HU CHIEN SOT GUNGHGinger tofu
with charred spring onion 6.25

DAU HU CHIEN SOT TIEUHBlack pepper tofu
with pickled mushroom & crispy shallots 6.25

COM LAIH jasmine rice 2.25

XAO RAU TUOIH wok fried seasonal greens 3.50

DUA MUOIH mixed pickled vegetables 1.75

GOI CA ROT BUN GAOH vermicelli noodle & carrot salad with lemongrass dressing 3.95

DAU QUE XAO CU NANGH greens beans with tamari and water chestnuts 3.50



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

H CHICKEN NOODLE SOUP H
3.50

H FISH FRITTERS H
3.00

H BIKE SHOP TOFU &VEGGIE NOODLE STIR FRY H
3.50

H CHICKEN FRIED RICE H
3.50

H CHICKEN BANH MI H
2.75

H ICE CREAM H
FLAVOURS VARY 1.50


