
1.Fish Cake (2) - Cha Ca
Home made minced fish fried with sweet chilli sauce. 7.50
2. Grilled Chicken Skewers (2) - Ga Sate cay (GF)
Grilled skewers served with special satay sauce & peanuts. 8.00
3.  Fried Prawns (3) - Tom Chien Bot (GF)
Battered prawns served with sweet chilli. 8.50
4. Curry Puffs (3)
Home-made minced curry chicken & peas wrapped in pastry and
fried.750
5. Fried quail (1) - Chim Cut 9.50 (GF)
6. Crispy Vietnamese Pancake - Banh Xeo (GF)
Special savoury style pancake filled with prawns, chicken & bean 
sprouts served with salad and fish sauce. 14.90
7. Spring Rolls - Cha gio
Home made fried spring rolls filled with pork, carrot, mushrooms &
onions. Served with sweet chilli. 8.90
8. Fresh Summer Rolls (3) - Goi Cuon (GF)
Choice of prawn/chicken/combo wrapped in rice paper with herbs and
 salad. Served with home made hoisin peanut sauce. 8.90
9. Special rice paper rolls (3) (GF)
Just like fresh summer rolls but choice of lemongrass pork or beef.
Served with fish sauce. 10.50
10. Steamed dim-sims (3)
Steamed or fried pork dim sims served with soy sauce. 7.00
 11. Hanoi Spring Rolls (2) (GF available)
Minced pork, carrot, mushroom and King prawn wrapped in rice paper
 & deep-fried. Served with sweet chilli sauce. 8.50
12. Crab Balls - Cang Cua (2) 7.90
13. Steamed Dumplings (4) Choose between:
Pork
Pork & Prawn
Beef & Cabbage
Chicken & Mushroom 6.90
14. Seafood Dumplings (3) 7.30

Saigon Bites 
D I N N E R  M E N U

ENTREE



ALL SALADS ARE GLUTEN FREE. ALL SERVED WITH PEANUTS, FRIED ONION, FISH SAUCE, FRESH
CHILLI AND PRAWN CRACKERS. PLEASE STATE LEVEL OF SPICINESS:
MILD/MEDIUM/SPICY

15. Papaya Salad - Goi Du Du
Raw papaya, onion, bean sprouts, fish sauce, shredded carrots, lemon juice, herbs and choice of:
Prawn: 19.90
Lemongrass Beef: 17.90
Lemongrass Pork: 17.90

16. BBQ DUCK SALAD - Goi Vit Quay
Shredded cabbage, carrots, onion, bean sprouts, herbs, fish sauce and lemon juice topped with
BBQ duck. 18.90

17. Vietnamese Cabbage Salad
Shredded cabbage with onion, carrots, mints, herbs, fish sauce and lemon juice and choice of:
Steamed Chicken: 16.90
Chicken & Prawn: 18.90

18. Spicy BBQ Beef Salad
Grilled and sliced lemongrass beef with special sauce, cucumber, tomato, carrot, herbs, fish
sauce and lemon juice. 18.90

19. Green Apple Salad 
Shredded apple, carrot, onions, mint, cucumber, fish sauce & lemon juice. Choice of steamed:
Chicken: 17.50
Prawns: 18.90

20. Vietnamese Lotus Root Salad - Goi Ngo Sen
Prawns mixed in a fresh salad of bean sprouts, lotus stem, carrot, onion, cucumber and herbs.
18.50

21. Rare Beef Salad - Bo Tai Chanh
Rare beef slices with bean sprouts, lemon juice, carrots, onions, fish sauce and fresh lemon. 19.90

21. Grilled lemongrass ling fish or prawn salad
Choice of seafood with bean sprouts, shredded cabbage, carrots, onion, herbs and fish sauce 19.90

22. Sang Choy Bow
Minced Chicken with carrots, capsicum, diced mushroom and special spices serviced with
lettuce cups, vermicelli, herbs and bean sprouts. 17.50

Please advise waiters of any food allergies or intolerances. BYO surcharge of $2.50 per person.

Vietnamese Salads



23. Special Beef Noodle Soup - Pho Dac Biet (GF)
Beef slices and beef balls in our special broth with rice noodles, onions and coriander. Served
with bean sprouts, mints and hoisin. Regular 14.50 Large 16.00

24. Chicken Noodle Soup - Pho Ga (GF)
Chicken breast shredded in our special broth with rice noodles. Regular 14.00 Large 15.50

25. Sweet 'n' Sour Soup - Canh Chua (GF)
Great for 2 people. A sweet yet sour dish with a tasty hot broth with pineapple, tomato,
beansprouts, celery and choice of:
King Prawns: 22.00
Ling Fish: 22.00

26. Special Steam Boat (GF)
A traditional DIY meal. Get two types of broths on a stove top, fresh veggies and vermicelli and
meat and cook and eat until your hearts content! (Min 2 Persons)
Seafood (Prawns, Mussels, Ling fish, Calamari): $39 p/p
Combo (Seafood with beef & Chicken): $36.50 p/p

 DIY plates where you get to wrap you own rice paper rolls with choice of meat, salads,
vermicelli, herbs and fish sauce. Or get the same without rice paper and mix it all up in a
bowl ready to eat! All Gluten Free

27. Special Combination - Bun Dac Biet
Grilled lemongrass pork, lemongrass prawns and spring rolls. Plate 20.90 Bowl 18.50

28. Grilled lemongrass pork or beef or chicken
Plate 18.90 Bowl 16.90

29. Skewed Lemongrass Prawns
Plate 22.00

30. Sugarcane Prawn - Chao Tom
Minced prawn meat wrapped around a sugarcane
Plate 20.90

31. Grilled lemongrass ling fish fillet
Plate 22.00

32. Vermicelli spring roll bowl - Bun Cha Gio
Bowl 16.50

Vietnamese Soups

Vermicelli Bowls/DIY Plates

Please advise waiters of any food allergies or intolerances. BYO surcharge of $2.50 per person.



Choose your protein and sauce.
Seasonal veg 15.90 / Chicken Breast 17.90 / Lean Beef 17.90 / Lean Pork 17.90 / Prawns
20.90 Ling fish fillet 20.90

33. Cashew Nut
snow peas, mushrooms, cashew nuts in oyster sauce. (+$1)

34. Vietnamese Lemongrass Curry (GF)
A special aromatic curry served with mushroom, capsicum, broccoli, and carrot.

35. Sweet n Sour
Battered choice of meat/seafood with capsicum, baby corn, carrot, and shallots in tomato
based sweet and sour thick sauce.

36. Satay (Hot) (GF)
Onion, capsicum, broccoli and carrot in our special satay sauce.
(Optional: Lamb) 18.50

37. Chilli & Lemongrass  (Hot) (GF)
Onion, capsicum. broccoli, carrot and fresh chilies in lemongrass sauce. (Optional: Lamb) 17.40

38. Ginger
Chinese broccoli, veggies and ginger in our oyster sauce.

39. Sizzling
Capsicum, broccoli, carrots, leek and snow peas in our special black bean sauce served on a
sizzling hot plate. (+$2) (Optional: Lamb) 18.50

40. Honey (GF)
Battered filling covered in honey sauce and sesame seeds.
Chicken 18.50 Pork 18.50 Prawns 19.90

Please advise waiters of any food allergies or intolerances. BYO surcharge of $2.50 per person.

Stir-fries

Bonfires
41.Your Choice of marinated filling with onion, pineapple and tomato cooked in a
small claypot at your table served with salad, vermicelli, herbs and rice paper to
wrap your own rolls! Dip in fish sauce to finish.
Chicken: 20.50 Beef: 20.50 Fish: 22.90 Prawn: 22.90



42. Seafood Hotpot
Seasonal veggies, tofu, prawns, calamari and fish in our oyster sauce and served in a hot
claypot. 22.90

43. Stewed Claypot - Kho To (Spicy)
Traditional braised choice of seafood or meat in a claypot with a sweet and spicy caramelised
dark soy sauce. Fish 22.00 / Prawn 22.00 / Pork 19.90

44. Stir-fry egg OR rice noodle
Stir fried egg or rice noodle with egg and soy sauce, topped with veggies and seafood or meat.
(Egg noodle choose between dry or soft) Beef 19.00 / Chicken 19.00 / Seafood 22.00

45.Salt and Pepper
Battered choice of seafood quickly stirred with onion, capsicum, spring onion and salt and
pepper.
Calamari 17.90 / Prawn 20.90 / Fish 20.90 / Combination 21.90

46. Battered Soft Shell Crab
Choose spices or sauce: Salt n Pepper 18.50 / Tamarind Sauce 20.90 /
Lemongrass & Chilli 19.50 / Garlic & Chilli 19.50

47. Crispy Ling Fillet
Battered Ling fillet served with lettuce, tomato, cucumber, radish and fish sauce with ginger.
20.50

Please advise waiters of any food allergies or intolerances. BYO surcharge of $2.50 per person.

Seafood 

Chef Specials 
48. Shaking Beef - Bo Luc Lac
Cubed beef wok stirred with black pepper, garlic
and a special dark sauce. Served with lettuce,
tomato, cucumber and fish sauce. 20.50

49. Vietnamese Beef Massaman Stew - Bo kho
Beef, potato and carrot cooked in a slow cooked
broth stew with layers of lemongrass, star anise and
ginger. A traditional hearty Vietnamese dish. 18.50

50. Chilli basil stir-fry
Choice of meat or seafood with veggies and
beansprout and special chilli basil sauce topped
with fresh basil leaves. Beef/pork/chicken 18.50
Prawn/Fish 20.90
 

51. Mussels
Choose steamed mussels with either a
Garlic, Butter Sauce or XO sauce. 22.0

52. Snapper - Choose sauce:
Fried Snapper with Fish Sauce (GF)
Steamed with ginger and spring onion
Steamed with black bean sauce 49.0

53. Grilled Beef Tableside - Bo Nuong Vi
Grill your own beef with butter and onion
at the table with a stove top. 22.0 per
person (min 2 people)



Please advise waiters of any food allergies or intolerances. BYO surcharge of $2.50 per person.

54. Vegetarian crispy pancake
Savoury crispy pancake with mushroom, tofu,
onion and beansprouts served with lettuce,
herbs and veggie fish sauce. 13.00

55. Fresh rice paper rolls (3) - goicuon chay (GF)
Tofu, mushroom, vermicelli, lettuce and mint
wrapped in rice paper and served with our hoi
sin sauce. 7.90

56. Veggie Spring rolls (4) - cha gio chay 7.50

57. Veggie Curry Puffs (3)
Peas, tofu, mushroom in a pastry with sweet
chilli sauce. 7.50

58. Steamed Veggies (GF)
Seasonal veggies steamed with fried onion.
Reg 9 Large 15.50

59. Veggie Dumplings (3) 6.50

60. Veggie Dim Sims (4) 6.50

61. Salt 'n' Pepper Tofu - tau hu rang muoi (GF)
Battered fried tofu with salt n pepper, capsicum
and onion. 16.90

62. Veggie Pho - Pho Chay 
Rice noodles, tofu, and seasonal veggies in our
special broth served with beansprouts, mints
and sauces. 14.00

63. Tofu & Vegetables - tau hu rau cai
Tofu and seasonal veggies stir fried with oyster
sauce and garlic. 15.90

64. Lemongrass & Chilli tofu stir fry - tau
hu xa ot
Tofu, carrot, snow pea, broccoli, onion and
capsicum stir fried with special lemongrass &
chilli sauce. 15.90

65. Chinese Broccoli - cai ro
stir-fried in veggie oyster sauce and garlic. 15.50

66. Tofu Hot Pot
Tofu and combination of seasonal veggies
stewed in claypot with oyster sauce. 18.90

67. Tofu Satay (GF)
Tofu, veggies in our special satay sauce. 15.90

68. Tofu Curry (GF)
Veggies, tofu in a curried coconut sauce. 15.90

69. Tofu and (DRY OR SOFT) egg noodles
Tofu stir-fried with egg noodle, veggies and
special soy and garlic sauce. 18.90

70. Tofu & Sesame Salad (GF)
Tofu with cabbage, shredded carrot, bean
sprouts, herbs and mints and veggie sauce.
Topped with chilli, sesame seeds, peanuts and
fried onion and prawn crackers. 16.50

71. Tofu & Cashew nut
Tofu, onion, mushrooms, and snow peas stir
fried in oyster sauce and topped with cashew
nuts. 17.50

egetarian

Entree

Mains



Desserts 
79. Special Fried Ice-Cream
Vanilla ice-cream wrapped in filo pastry, deep fried
and served with caramel sauce, peanuts and
coconut shavings. 1 piece 7 2 piece 13

80. Fusion Trio Samplers
Green tea, black sesame and vanilla ice cream. 

81. Banana Fritters
 Battered bananas deep-fried, served with vanilla
ice-cream and choice of sauce (chocolate, caramel
or strawberry). 8

82. Banana, coconut and tapioca pudding - che
chuoi
Vietnamese styled warm dessert with banana,
coconut cream and tapioca. 8

83. Asian Flavoured ice-cream - Choose from:
Green Tea / Black Sesame / Azuki Bean / Taro
(Subject to availability) 7

72. Special Saigon Fried Rice
with prawns, egg, chinese sausage, chicken, sweet
corn, carrot, peas and shallots. Regular 11.90 Large
16.90

73. Fried Rice
with egg, corn, peas, carrot, chinese sausage and
shallots. 8.90

74. Steamed jasmine rice 2.50 per serving

75. Steamed brown rice 3 per serving

76. Veggie Fried Rice
with tofu, egg, sweet corn, carrot, peas and shallots.
8.90

77. Garlic Rice 5 per serving
78. Tomato rice 5 per serving

Soft Drinks
Coke, Coke zero, Fanta, lemonade, Solo.. 3.50

Coconut Juice 5

Vietnamese Coffee
Choose between Hot or Cold and White or
Black. 5.50

Mango & banana juice 4.50

Orange/Apple Juice 4.50

Fresh Lemon Squash (Hot or Cold) 5.50

Milkshakes - Chocolate/vanilla/strawberry 6

Hot Tea
Jasmine & green, Pure green, peppermint, black
tea, chrysanthemum, pure jasmine. 4.5 per pot

Sugarcane juice 3.50

Cold chrysanthemum tea 3.50

Hot tea w/organic honey and lemon $5

Please advise waiters of any food allergies or intolerances. BYO surcharge of $2.50 per person.

Rice Drinks 



 Favourites Banquet

Spring rolls
Crab Balls

Lemongrass pork papaya Salad
Salt n pepper calamari

Chicken Curry
Beef Satay

Steamed jasmine rice
 33 per person

Vietnamese Feast Banquet

Fish Cake
Rice Paper Rolls w/ Chicken

Curry Puffs
Green apple prawn salad

Soft shell crab with lemongrass & chilli
Lemongrass & chicken curry

Sizzling Beef
Steamed jasmine rice

Fried ice-cream
38 per person

Veggie Galore Banquet

Veggie spring rolls
Veggie rice paper rolls

Sesame tofu salad or salt n pepper tofu
Tofu chilli & lemongrass stir-fry

Tofu curry
Steamed jasmine rice

Fried-ice cream
 30 per person

Banquets 

Min. 4 people 


