Small plates

Bi Mat Tomato (V) £ 3.2

Traditional Summer Roll £ 5.8
With fresh king wild prawns

Vietnamese Spring Roll £ 4.8
Home-made crispy skin wrapped in

free range pork, mushrooms & carrot

Vegetarian Summer Roll (V) £ 4.2
With vermicelli, pickle & tofu

Chargrilled Chicken Wings £ 4.5

Glazed with lemongrass

ChalLalLot£5.0
Grilled betel leaf wrapped with beef

Steamed Me Me Banh Mi £ 4.5
With grilled pork belly, coriander & pickle

Salad & Appetizers

Grilled Sirloin Beef Salsa £ 10.8

Served with fresh herbs, chilli,
red onion and fish sauce
Viet Garden (V) £ 8.8
Crispy wild mushrooms, sakura cress
& lemongrass dressing

Rock Shrimps in Coconut Crumbs £ 16.8
With home-made sweet basil

chilli sauce & fruit salsa

Grilled Saigon Pork Ribs £ 9.8
Served with fresh herbs & pickle

Main Course

Grilled Lemongrass Wild King
Prawns £ 18.8
In plum fish sauce & crispy fluffy stuff

Multiplex Seafood Platter £ 16.8

Fresh seafood chosen by chef & cooked
with pineapple, fresh chilli & lime

Braised Duke of Berkshire Pork £ 16.8

Served with baked pineapple and tomato

Free Range Curry Chicken £ 10.8

In Viethamese style with peanuts & vermicelli

Grilled Lamb Chop £ 23.8

Wrapped with prawns paste in

chef special sauce

24 Hours Slow Cooked Black Gold
Beef Cheek £ 18.8

With five spices in oyster sauce & rock sugar

LUNCH MENU

Pho

16 Hours slow boiled beef-bone-marrow
and chicken soup
( Original taste with no MSG! )

Pho GA£7.9

Succulent free range chicken served with rice
noodles in delicate soup
Pho Tai £ 8.5
Lean rare beef served with
rice noodles in delicate soup
Phé Chin£7.9
Slow cooked marbled beef served
with rice noodles in delicate soup
Phoé Tai Lan £ 8.5
Wok-fried sirloin beef in Hanoi style served
with rice noodles in delicate soup
Pho Tom £ 8.2
Juicy fresh water prawns served with
rice noodles in delicate soup
Ph6 Chin Hué £ 8.5
Slow cooked marbled beef served
with rice noodles in spicy soup
Pho Ga Hué £ 8.5
Succulent free range chicken served

with rice noodles in spicy soup

Daily Dessert
Chocolate Rock £ 6.8
'‘Go' Brulee £5.8
Crystal Lemongrass £ 5.8

Shades of Green £ 5.5

Special Set Lunch

Special Com Hop

Chargrilled Gasa £ 7.9

Chargrilled lemongrass chicken with steamed
Viet rice and mixed green salad
Saigon “My Com Hép” £ 7.9
Free range chicken curry with steamed Viet

rice and mixed green salad
Viet “My Com HOp” £ 8.2
Wok-fried beef in Vietnamese style with steamed
Viet rice and mixed green salad
Vegetarian "My Com hép” £ 7.5
Vegetable curry with steamed Viet rice and
mixed green salad

Bun

Vermicelli noodles topped with cucumber,
herbs salad, peanuts & fish sauce

Ban Thit Nwéng £ 7.9

Chargrilled lemongrass pork

Bun Tom Nwéng £ 8.5
Chargrilled fresh water wild prawns

Bun BO Xao £ 8.5

Wok-fried beef in Vietnamese style with chilli

Ban Chay £ 7.9

Wok-fried vegetables & wild mushrooms
with chilli

Green & Rice

Vegetable Curry (V) £ 8.8

With pumpkin, king wild mushrooms,
okra & cherry tomato

Stir-fried French Beans £ 8.8
With minced beef & dried shrimp sauce

Wok-Fried Baby Broccoli in
Olive Qil (V) £9.8

With sea-salt, peanuts & crispy shallots

Home Style Steamed Okra £ 7.8

With soy sauce & lemongrass olive oil

Steamed Fragrant Rice £ 3.5
Organic Egg Fried Rice £5.8

Served with lettuce vegetable

Discretionary gratuities suggested 12.5%. Please advise of any dietary requirements or allergies and our chef will be delighted to assist.



