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Choice of Juicy Pork.................................................... 12 38

Ginger Prawn............................................... 14 6

Vegetable (vg)............................................... 12

w  Taro and Sweet Potato 38

Choice of Salmon and Dill (ngi).................................... 12

Chicken Shiitake Mushroom (ngi)................. 10 34

Tofu & Mixed Veggie (v, ngi).......................... 10

Choice of BBQ Chicken (ngi optional).......................... 10 34

Pulled Pork Belly (ngi optional)..................... 10

Panko Fish (ngi optional)…........................... 12

Sesame Seed Tofu (vg, ngi optional).............. 10 36

Choice of: Pulled Pork.................................................. 10

Soft Shell Crab............................................. 14 40

Deep Fried Tofu (vg)..................................... 10

30

18

30

22

SEARED SCALLOPS ON SHELL (ngi) w Seaweed, 

18

24

Choice of Sliced Chicken Breast................................ 16

22 Rare Wagyu Beef & Brisket......................... 18

Vegetable & Tofu........................................ 16

w Pickled, Papaya, Cherry Tomato and Pineapple sauce 22

18

16

SALT & PEPPER SQUIDS (ngi) 

18

12

CRISPY SILKEN TOFU PILLOW (4pcs) (v) w Honey

16

14

5

SAUTÉED VEGETABLES (vg, ngi) w Oyster Sauce....... 12

SWEET POTATO CHIPS (vg, ngi) w Siracha Mayo........ 8

VIETNAMESE COLESLAW (ngi) w Nuoc Cham.............. 12

FRIED RICE (vg, ngi)…................................................. 12

STEAMED RICE (vg, ngi)…........................................... 4

w Lime & White Pepper Mayo..........................................

TATAKI WAGYU BEEF Rice Paddy Herb and Sesame

DRUNKEN CHICKEN RIBS (5pcs) (ngi) 

Sauce and Vanilla Icecream..........................................

Fruit Salad...................................................................

PASSIONFRUIT CRÈME BRÛLÉE (ngi) w Tropical 

Ginger Ponzu Sauce.......................................................

w Kumquat Nuoc Cham.................................................

GRILLED WAGYU BEEF IN BETEL LEAF (4pcs) (ngi)

GRILLED KING PRAWN (4pcs) (ngi) 

BBQ LAMB RIBS (ngi) w Tamarind Sauce………...............

w Wasabi Dressing, Green Apple and Herbs….................

*** Please be informed that there is a surcharge on all card transactions. 

MATCHA & COCONUT TIRAMISU 

Noodle Soup

CLAY POT OF TEMPLE (vg, ngi) Mixed Veggie, Tofu

vg = vegan

soy and shellfish. Please advise of any dietary requirements

ngi = no gluten ingredients

v = vegetarian

All dishes may contain traces of nuts, dairy, gluten, eggs, 

PHO LE TONKIN (ngi optional) Vietnamese Clear 

Chicken Broth w Beansprout, Thai Basil and Hoisin

& Siracha Sauce

Sweet

and Mushrooms in Tomato Siu Mai Sauce....................

 w Azuki Redbean paste................................................

Soy Ginger Garlic Glaze..................................................

SMOKED EGGPLANT & CRISPY TOFU (v) 

w Prune Glaze Sauce....................................................

BANANA FRITTER w Housemade Crumble, Caramel 

Small Bites

Vietnamese kitchen & bar

15% Surcharge on Public Holiday

Bigger Plates

SIZZLING EYE FILLET BEEFDUMPLINGS (4pcs) w Five Spice Soy and Chilli Oil

Rockling Fish w Vermicelli Noodle, Spring Onion, 

Dill, Peanuts, Herbs, Pickles and Nuoc Cham...............

Radish, Tia To Herbs and Yuzu Dressing........................

KING FISH SASHIMI (ngi) w Mandarin, Pomegranate, 

le Tonkin 

1264 High St, Armadale, Vic 3143

(03) 9193 5519

in Soy Ginger Sauce.....................................................

CONFIT DUCK LEG (ngi) Turmeric Lemongrass Curry 

Sides

Add in:  Mixed salad, Water cress and Cherry Tomato

HANOI SPRING ROLLS (2pcs) w Green, Herbs, Pickles 

RICE PAPER ROLLS (4pcs) w Mungbean Hoisin Sauce

and Nuoc cham

STEAMED BUN w Green, Herbs, Pickles, Cucumber

Tobiko, Katsuo and Creamy & Spicy Sauce.....................

and Tamarind Sauce....................................................

Noodle, Peanuts, Herbs, Pickles, Cucumber and 

CRISPY BABY BARRAMUNDI (ngi) w Papaya Salad 

Nuoc Cham..................................................................

STICKY PORK BELLY (ngi) w Granny Smith Apple 

Salad and Caramelised Fish Sauce...............................

CHILLI LEMONGRASS CHICKEN (ngi) w Vermicelli 

ICE CREAM AND SORBET (Scoop)..............................

"LAO NGU" CHA CHA CHA (ngi) Sizzling Turmeric 


