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Starters 
 

 

Vegetarian (V) 

Prices (£) 

 

 

VEGETARIAN 

 

 

1.(V) Crispy Seaweed................................................3.20  
Rong biển 

2.(V) Tofu Fresh Roll (2 rolls)...............................3.20 
Gỏi cuốn tofu 

3.(V) Sweetcorn Spring Rolls (4 rolls)...............3.50 
Chả giò bắp 

4.(V) Vegetarian Spring Roll (4 rolls)……......3.50 
Chả giò chay 

5.(V) Mien Tay Salt & Pepper Tofu with Garlic & 

Chilli…………………………….….…………4.50 
Tofu rang  muối 

6.(V) Spicy Pork-Style Tofu……….………………..4.50 
sườn rang muối chay 

7.(V) Stir-fried Tofu with Tamarind Sauce......5.00 
tofu rang me 

8.(V) Traditional Crispy Pancake with Tofu, 

Onions & Beansprouts..............................................5.50 
Bánh xèo chay 

9.(V) Minced Beef-Style Tofu in Wild Betel 

Leaves……………………………………………………….5.50  
Bò lá lốt chay 

 

SEAFOOD 

 

 

10.Steamed Scallop in Shell with Crispy Garlic 

(2)…………………………………………………………...4.00  
Điệp nướng tỏi 

11.Stir-fried Green Mussels with Black 

BeanSauce & Chilli (8).............................................5.00 
Chem chép xào tương đen 

12.Stir-fried Green Mussels with Ginger & Spring 

Onion (8).......................................................................5.00 
Chem chép xào hành gừng 

13.Stir-fried Green Mussels with Tamarind 

Sauce (8).........................................................................5.50  
Chem chép xào me 

14.Salt, Pepper & Garlic Squid..............................5.50 
Mực rang muối 

15.Vegetarian Salt, Pepper & Garlic Squid.......5.50 
Mực rang muối chay 

16.Mien Tay Spicy Soft Shell Crab (2).…….......7.00 
Cua lột miền tây 

 

 

 

PRAWN 

 

 

17.Prawn Crackers.....................................................Free 
Bành phồng tôm 

18.Sesame Prawn on Toast (2).............................3.00 
Bành mì mè 

19.Prawn Fresh Rolls (2 rolls)..............................3.50 
Gỏi cuốn tôm 

20.Chargrilled Prawn wrapped around 

Sugarcane………………………………………………….5.50 
Chạo tôm 

21.Salt, Pepper & Garlic Prawns (2)...................5.50 
 Tôm rang muối 

22.Mien Tay Prawns in Batter (4)…...................6.00 
Tôm lăn bột miền tây 

23.Chargrilled King Prawns with Butter & Garlic 

(3)......................................................................................7.50 
Tôm càng nướng bơ tỏi 

 

 

PORK 

 

 

24. Pork Fresh Rolls (2 rolls)..............................3.20 
Gỏi cuối Tôm  

25.Fried Spicy Pork Spare Ribs............................4.50 
Sườn rang muối  

26.Mien Tay Pork and Prawn Spring Rolls 

(4rolls)............................................................................4.00  
Chả giò miền tây  

27.Chargrilled Pork Balls with Honey & 

Spices………………………………………………………..5.50 
Nem nướng  
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MIXED PRAWN AND PORK 

 

 

28.Fresh Roll with Shrimp & Pork (2 rolls)..3.50 
Gỏi cuốn tôm thịt  
29.Traditional Crispy Pancake with Pork, Prawn 

& Beansprouts..........................................................6.00 
Bánh xèo tôm thịt  
 

POULTRY 

 

 

30.Traditional Crispy Pancake with Chicken & 

Beansprouts..................................................................5.50 
Bánh xèo gà  

31.Chargrilled Chicken Sate ..................................5.00 
Gà sate  

32.Chargrilled Quail with Honey, Garlic & Spices 

(1)……………....................................................................4.50 
Chim cúc   

 

 

FROG & EEL 

 

 

33.Fried Frog Legs with Butter.............................5.50 
Ếch chiên bơ   

34.Mien Tay Eel with Garlic & Chilli….…...........6.00 
Lươn rang muối miền tây   

 

 

BEEF 

 

 

35.Chargrilled Minced Beef in Wild Betel 

Leaves............................................................................5.50 
Bò lá lốt    

 
Salads 
 

36(V) Lotus Root Salad with Tofu……………  .5.50 
Gỏi ngó sen tofu    

37.Lotus Root Salad with Prawns & Pork........5.50 
Gỏi ngó sen tôm thịt    
38.Chicken Salad.........................................................5.00 
Gỏi gà 

39.Duck Salad...............................................................6.00 

Gỏi vịt 
40.(V) Fresh Green Papaya Salad with Tofu..5.50 
Gỏi đu đủ tofu 

41.Fresh Green Papaya Salad with Dry Spicy 

Beef ……………………..……………..……………...5.50 
Gỏi đu đủ bò khô 

42.Fresh Green Papaya Salad with Prawns....5.50 
Gỏi đu đủ tôm 

43.Sliced Beef with Mixed Herbs & Fresh 

Lime................................................................................6.00 
Gỏi bò tái chanh 

44.Sliced Beef with Watercress & Fresh Lime 

………………………………………………………………….6.00 
Gỏi bò salad son 

45.Mien Tay Special Salad.......................................6.00 
Gỏi đặc biệt miền tây 

 
Soups 
 

46.(V) Mixed Vegetable & Egg Soup...................2.00 
Súp rau thập cNm 

47.Won Ton Soup……..............................................3.00 
Súp hoành thánh 

48.Chicken & Sweetcorn Soup….........................3.00 
Súp bắp gà 

49.Asparagus & Crabmeat Soup...........................3.50 
Súp măng tây cua 

 
Rice Noodle Soup 
- Pho 
 

 

50.Rice Noodle Soup with Sliced Beef…….5.50 
Phở tái 

51.Rice Noodle Soup with Beef Ball…..………5.50 
Phở viên 

52.Rice Noodle Soup with Sliced Beef & 

Brisket……………………………………………....5.50 
Phở tái nạm 

53.Rice Noodle Soup with Sliced Beef & Beef 

Ball…………………………………………………………5.50 
Phở tái viên 

54.Special Rice Noodle Soup with Beef, Brisket & 

Beef Ball..........................................................................6.00 
Phở đặc biệt 
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55.Rice Noodle Soup with Chicken.....................5.50 
Phở gà 

56.Rice Noodle Soup with Prawns......................6.00 
Phở tôm 

57.Rice Noodle Soup with Seafood.....................6.00 
Phở hải sản 

58.(V) Rice Noodle Soup with Tofu…................5.50 
Phở tofu 

 

Rice 
Vermicelli 
Soup – Bun Hue 
 

59.Spicy Rice Vermicelli Soup with Beef…….. 5.50 
Bún huế bò 

60.Spicy Rice Vermicelli Soup with Pork……..5.50 
Bún huế heo 

61.Spicy Rice Vermicelli Soup with Beef & Pork 

………………………………………………………………….5.50 
Bún huế bò heo 

62.(V) Spicy Rice Vermicelli Soup with Tofu..5.50 
Bún huế tofu 

63.Spicy Rice Vermicelli Soup with 

Prawns.............................................................................6.00 
Bún huế tôm 

64.Spicy Rice Vermicelli Soup with Mixed 

Seafood............................................................................6.00 
Bún huế hải sản 

 
Special Dishes 
 

Special Soup - 
Canh 
  
65.Spicy Hot & Sour Seafood 

Soup..........................(S) 2.50...... (M).4.00...... (L) 7.00 
Canh chua hải sản 

66.Vietnamese Sour Soup with Mekong Catfish - 

……………………..…(S) 2.50… (M) .4.00..... (L) 7.00 
Canh chua cá bông lau 

67.(V) Sweet & Sour Soup with Tofu 

………………….(S) 2.50….(M)4.00........ (L) 7.00 
Canh chua tofu 

 

Lobster 
 

 

68.Stir-Fried Whole Lobster with Onion & Ginger 

on Crispy Noodles(S) .............................................15.00 
Tôm càng xào hành gừng trên mì giòn 

69.Stir-Fried Whole Lobster with Onion & Ginger 

on Crispy Noodles(L) ............................................25.00 
Tôm càng xào hành gừng trên mì giòn 

 
Seafood Hot 
Pot Meal(LẨU) 
 

70.Our seafood Hot Pot is a spicy sour soup 

cooked in a hot pot and served with the 

following: 

 

Fresh Seafood - Squid, Prawn, Eel, Scallop, 

Mussel, Sea Bass 

Fresh Vegetables - Morning Glory, Pineapple, 

Beansprouts, Pak Choi, Mushroom, Taro Leaf, 

Celery and Tomatoes 

 

2 People……...30.00 

4 People…..…55.00 

6 People…….80.00 

 
Curry Clay Pot  
 

71.Vietnamese Chicken Curry Served in Clay 

Pot……………………………………...............................5.40 
Càri gà 

72.Vietnamese Prawn Curry Served in Clay 

Pot…………………………………………………………..6.00 
Càri tôm 

73.Vietnamese Seafood Curry Served in Clay 

Pot…………………………………………………..............6.00 
Càri hải sản 
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Vegetarian  
 

 

74.(V) Stir-fried Tofu with Lemongrass & 

Chilli.................................................................................4.70 
Tofu xào xả ớt 

75.(V) Stir-fried Mixed Vegetables with Tofu & 

Oysters……………………………………………………...4.70 
Tofu xào rau & dầu hào 

76.(V) Stir-fried Noodles, Mixed Vegetables & 

Tofu ................................................................................ 5.20 
Mì xào rau & Tofu 

77.(V) Stir-fried Rice-Vermicelli with Tofu, 

Lemongrass & Chilli...................................................5.20 
Bún tofu xả ớt 

78.(V) Rice Vermicelli with Mixed Seafood, 

Lemongrass &Chilli…………………………………...5.20 
Bún hải sản chay xả ớt 

79.(V) Stir-fried Beef-Style Tofu with 

Lemongrass and Chilli with Rice-Vermicelli...5.20 
Bún bò chay xả ớt 

80. (V) Stir Fried Beef-Style Tofu with Black 

Bean sauce………………………………………………...5.20 
Bò chay xào tương đen 

81.(V) Stir Fried Pork-Style Tofu with Black Bean 

sauce…………………………………………………………5.20 
Heo chay xào tương đen 

82.(V) Stir Fried Chicken-Style Tofu with 

Lemongrass and Chilli with Rice-Vermicelli...5.20 
Gà chay xào xả ớt 

 
 
 
 
 
 
 
 
 

Main Dishes 
 
 
Seafood 
 
 

83.Stir-fried Prawns with Lemongrass & 

Chilli…………………………………………………………6.00 
Tôm xào xả ớt 

84.Stir-fried Prawns with Onion & Ginger…...6.00 
Tôm xào hành gừng 

85.Stir-fried Prawns with Black Bean Sauce..6.00 
Tôm xào tương đen 

86.Stir-fried Prawns with Cashew Nuts............6.00 
Tôm xào hạt đều 

87.Stir-fried Prawns with Sweet & Sour 

Sauce…………………………………………..6.00 
Tôm xào chua ngọt 

88.Stir-fried Prawns with Tamarind……........6.00  
Tôm rang me 

89.Stewed King Prawns in Garlic & Egg Yolk 

Sauce................................................................................7.00 
Tôm kho tàu 

90.Stir-fried Scallops with Ginger & Onion…6.00 
Điệp xào hành gừng 

91.Stir-fried Scallops with Black Bean Sauce.6.00 
Điệp xào tương đen 

92.Stir-fried Squid with Ginger & Spring 

Onion………………………………………………………..6.00 
Mực xào hành gừng 

93.Stir-fried Squid with Lemongrass & Chilli.6.00 
Mực xào xả ớt 

94.Stir-fried Squid with Black Bean Sauce….6.00 
Mực xào tương đen 

95.Stir-fried Mixed Seafood with Black Bean 

Sauce…………………………………………………….......6.00 
Hải sản xào tương đen 
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Fish 
 

 

 

96.Stewed Mekong Catfish  …………………......5.50 
Cá bông lau kho tộ 

97.Grilled Mackerel in Banana Leaf....................7.00 
Cá nục nướng lá chuối 

98.Fried Crispy Sea Bream in Black Bean 

Sauce…………………………………………………………9.00 
Cá sea bream chiên giòn sốt tương đen 

99.Fried Crispy Sea Bream with Lemongrass & 

Chilli…...........................................................................9.00 
Cá sea bream chiên giòn với xả ớt 

100.Deep Fried Sea Bream with Fish Sauce & 

Ginger.............................................................................9.00 
Cá sea bream chiên giòn với nước mắm gừng 

101.Deep Fried Sea Bream with Fish Sauce & 

Mango.............................................................................9.00 
Cá sea bream chiên giòn với nước mắm xoài 

102.Fried Crispy Sea Bass in Black Bean 

Sauce……………………………………………………….10.00 
Cá sea bass chiên giòn sốt tương đen 

103.Fried Crispy Sea Bass with Lemongrass, 

Garlic & Chilli.............................................................10.00 
Cá sea bass chiên giòn với xả ớt 

104.Steamed Sea Bass with Ginger & Spring 

Onion............................................................................12.00 
Cá sea bass hấp hành gừng 

 

 
Frog & Eel 
 

 

105.Stir-fried Frog Legs with Galangal.............5.50 
Ếch xào lăn 

106.Stir-fried Frog Legs with Lemongrass & 

Chilli…………………………………..................................5.50 
Ếch xào xả ớt 

107.Stir-fried Eel with Galangal...........................5.50 
Lươn xào lăn 

108.Stir-fried Eel with Lemongrass & Chilli...5.50 
Lươn xàoxả ớt 

 
 

Pork 
 

 

109.Stir-fried Pork with Black Bean Sauce....5.40 
Heo xào tương đen 

110.Stir-fried Pork with Ginger & Spring 

Onion……………………………………….........................5.40 
Heo xào hành gừng 

111.Chargrilled Pork Chops with Lemongrass & 

Chilli…………………………………………………….....5.40 
Heo nướng xả 

112.Stir-fried Minced Pork with Aubergine ..5.40 
Heo xào cà tím 

 

 

Chicken 
 

 

113.Chargrilled Chicken with Honey & 

Spices………………………………………………………5.40 
Gà nướng ngũ vị 
114.Chargrilled Chicken with Lemon Leaf….5.40 
Gà nướng lá chanh 

115.Stir-fried Chicken with Sweet & Sour 

Sauce…………………………………………..5.40 
Gà xào chua ngọt 

116.Stir-fried Chicken with Onion & Ginger..5.40 
Gà xào hành gừng 

117.Stir-fried Chicken with Mixed 

Vegetables………………………………………………..5.40 
Gà xào rau 

118.Stir-fried Chicken with Black Bean 

Sauce………………………………………………………..5.40 
Gà xào tương đen 

119.Stir-fried Chicken with Cashew Nuts.......5.40 
Gà xào hạt đều  

120.Stir-fried Chicken with Lemongrass, Chili & 

Onion..............................................................................5.40 
Gà xào xả ớt 

 
Duck 
 

 

121Crispy Aromatic Duck(1/4 6.50) (1/2 12.00) 
Vịt cuốn bắc kinh 

122.Roast Duck........... (1/2 10.00) (Whole 18.00) 
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Vịt quay 

123.Stir-fried Duck with Black Bean Sauce….6.00 
Vịt xào tương đen 

124.Stir-fried Duck with Bamboo Shoots.......6.00 
Vịt xào măng 

125.Stir-fried Duck with Ginger & Spring 

Onion………………………………………….6.00 
Vịt xào hành gừng 

126.Stir-fried Duck with Cashew Nuts….……..6.00 
Vịt xào hạt đều 

 
Beef 
 

127.Stir-fried Diced Beef Steak on Salad.........5.50 
Bò lúc lắc 

128.Stir-fried Beef with Lemon Grass, Chilli & 

Onion..............................................................................5.50 
Bò xào xả ớt 

129.Stir-fried Beef with Onion, Ginger & Spring 

Onion..............................................................................5.50 
Bò xào hành gừng 

130.Stir-fried Beef with Black Bean Sauce….5.50 
Bò xào tương đen 

131.Grilled Beef with Lemongrass…………......5.50 
Bò nướng xả 

132.Beef Wrapped in Rice-Paper…………….....6.00 
Bò cuốn bánh tráng 

133.Sliced Beef in Coconut Juice & Wine Vinegar, 

served in a Clay Pot.................................................6.50 
Bò lửa hồng 

Lamb 
 

134.Stir-fried Lamb with Onion, Ginger & Spring 

Onion..............................................................................5.50 
Cừu xào hành gừng 

135.Stir-fried Lamb with Lemongrass & 

Chilli………………………………………………………...5.50 
Cừu xào xả ớt 

Goat 
 

136.Stir-fried Goat with Galangal........................6.00 
Dê xào lăn 

137.Stir-fried Goat with Lemongrass & Chili..6.00 
Dê xào xả ớt 

138.Chargrilled Goat.................................................6.00 
Dê nướng 

Noodle Dishes   
 
Crispy & Soft 
Noodles(Chow 
Mein) 
 

139.(V) Noodles with Beansprouts…………....3.00 
Mì xào giá 

140.(V) Noodles with Mixed Vegetables.........5.50 
Mì xào rau 

141.Noodles with Beef………………………….......5.50 
Mì xào bò 

142.Noodles with Chicken.....................................5.50 
Mì xào gà 

143.Noodles with Seafood………………......6.00 
Mì xào hải sản  

144.Noodles with Prawns...........................6.00 
Mì xào tôm 

145.Noodles with Mixed Meat & Prawn..........6.00 
Mì xào thập cNm 

146.Singapore Noodles...........................................5.00 
Mì xào kiểu singapore 

 

Fried Rice 
Noodle Dishes 
 

147.(V) Stir-fried Rice Noodles with 

Beansprouts……………………………………………....3.00 
Phở xào giá 

148.(V) Stir-fried Rice Noodles with Mixed 

Vegetables…………………………………….5.50 
Phở xào rau 

149.Stir Fried Rice Noodles with Beef.............5.50 
Phở xào bò 

150.Stir-fried Rice Noodles with Chicken........5.50 
Phở xào gà 

151.Stir-fried Rice Noodles with Mixed Meat & 

Prawns...........................................................................6.00 
Phở xào thập cNm 

152.Stir-fried Rice Noodles with Seafood.......6.00 
Phở xào hải sản 

153.Stir-fried Rice Noodles with Prawns........6.00 
Phở xào hải sản 
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Rice and 
Vegetable Dishes  
 
Rice Vermicelli 
Dishes 
 

 

 

154.(V)  Plain Rice Vermicelli...............................2.00 
Bún không 

155.Rice Vermicelli with Spring Roll & Grilled 

Pork Ball.........................................................................5.50 
Bún chả giò nem nướng 

156.Rice Vermicelli with Spring Roll................5.50 
Bún chả giò 

157.Rice Vermicelli with Grilled Pork ………5.50 
Bún thịt nướng 

158.Rice Vermicelli with Stir-fried Chicken, 

Lemongrass & Chilli………………………………....5.50 
Bún gà xào xả ớt 

159.Rice Vermicelli with Stir-fried Beef, Chilli & 

Lemongrass................................................................5.50 
Bún bò xào ớt 

160.Rice Vermicelli with Stir-Fried Seafood, 

Chilli & Lemongrass………………………………….6.00 
Bún hải sản xả ớt 

161.Rice Vermicelli with Chargrilled Goat .6.00 
Bún dê nướng 

162.Rice Vermicelli with Spring Roll & 

Chargrilled Pork ....................................................6.00 
Bún chả giò thịt nướng 

163.Rice Vermicelli with Chargrilled King 

Prawns (2)……………………..…………….7.00 
Bún tôm càng nướng 

164.Rice Vermicelli with Stir-fried Prawns Chilli 

& Lemongrass ………………………………..7.00 
Bún tôm xào xả ớt 

 

 

 

Fried Rice 
Dishes 
 

165.(V) Egg Fried Rice.............................................2.20 
Cơm chiên 

166.(V) Egg Fried Rice with Mixed Vegetables 

………………………………………………………………….4.50 
Cơm chiên rau thập cNm 

167.Special Fried Rice.............................................4.50 
Cơm chiên đặt biệt 

168.Fried Rice with Chicken.................................4.00 
Cơm chiên gà 

169.Fried Rice with Shrimps................................4.50 
Cơm chiên tôm nhỏ 

170.Fried Rice with King Prawn .......................5.50 
Cơm chiên tôm lớn 

Steamed Rice 
Dishes 
  
 

171.Steamed Rice......................................................1.50  
Cơm trắng  

172.Chicken with Rice in Clay Pot.......................6.00 
Cơm tay cầm gà  

173.Fish with Rice in Clay Pot...............................6.50 
Cơm tay cầm cá mặng  

174.Chargrilled Pork Chops on Rice..................5.00 
Cơm sườn nướng 

175.Chargrilled Pork Chops & Egg on Rice…5.50 
Cơm sườn nướng 

176.Chargrilled Pork Chops & Egg & Shredded 

Pork on Rice..…………………………….…6.00 
Cơm sường trứng với bì 

177.Steamed Rice with Stir-fried Duck in Onion 

& Ginger…………………………….………6.00 
Cơm vịt xào hành gừng 

178.Steamed Rice with Stir-fried Seafood & 

Mixed Vegetables…………………………….6.00 
Cơm hải sản xào rau 

179.Steamed Rice with Stir-fried Beef in Onion & 

Ginger…………………………………………5.50 
Cơm bò xào hành gừng 

180.Steamed Rice with Roast Duck ..................6.00 
Cơm vịt quay 
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Vegetable Dishes 
 

 

181.Stir-fried Green Leaves with Garlic..........4.50 
Cải xào tỏi  

182.Stir-fried Green Leaves with Oyster 

Sauce………………………………………………………..4.50 
Cải xào dầu hào  

183.Stir-fried Mixed Fresh Vegetables with 

Oyster Sauce................................................................4.50 
Rau thập cNm xào dầu hàoi  

184.Stir-fried Aubergine with Garlic….……...4.50 
Cà xào tỏi  

185.Stir-fried Morning Glory "Ung Choy" with 

Garlic..............................................................................5.00 
Rau muống xào tỏi 

  

Desserts 
 

 

 

186.Vietnamese Rainbow Drink………………2.50 

(Mung Beans, Gelatinous Seaweed and Coconut 

Milk) 
Chè ba màu  

 

187.Vietnamese Fried Banana............................2.50 
Chuối chiên kiểu việt nam  

 

188.Mixed Fresh Fruit Salad with Yoghurt ...3.00 

(Watermelon, Honeydew Melon, Grape, 

Pineapple & Yoghurt) 
Sửu chua trộn trái cây  

 

Coffee and Tea 
 
189.Green Tea……………………………………….......1.50 
Trà  

190.Vietnamese Tran Chau Tea...........................2.50 
Trà trân châu  

191.Vietnamese Iced Coffee with Milk………...2.50 
Cà phê sữa đá  

192.Vietnamese Hot Coffee with Milk………….2.50 
Cà phê sữa nóng  

 

Soft Drinks 
 

 

193.Homemade Lemon Juice & Ice.....................2.50 
Nước đá chanh 

  

Freshly Squeezed Juices 

 

194.Freshly Squeezed Orange and Carrot 

Juice…………………………………………………………..2.50 
Nước cam cà rốt  

195.Freshly Squeezed Orange Juice…………….2.50 
Nước cam  

196.Freshly Squeezed Apple Juice ……………..2.50 
Nước táo  

197.Coke/ Diet Coke/ 7 Up……...........................1.00 

198.Coconut Drink.....................................................2.00 

199.Sparkling Water (500ml)...............................1.50 

200.Sparkling Water (750ml)...............................2.50 

201.Still Water (500ml)...........................................1.50 

202.Still Water (750)................................................2.50 
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LUNCH MENU  

 
Vegetable Soup is 
complimentary with every 
lunch meal 
 

 
1.Egg Fried Rice  
(£2)  
 
 
2.Stir-fried 
Rice(£3.50)  

With Beansprouts and Onions 

 

  
3.Fried Rice (£4)  

Special Fried Rice / Fried Rice with Mixed 

Vegetables / Chicken Fried Rice /Shrimp Fried 

Rice  

 
 
4.Crispy & Soft 
Noodle (£5)  
Stir-fried Noodles with: 

Chicken / Seafood / Prawns / Beef / Mixed Meat 

& Prawn / Mixed Vegetables &Tofu  

 
 
5.Rice Noodle (£5) 
Stir-fried Rice Noodles with: 

Chicken / Seafood / Prawns / Beef / Mixed Meat 

& Prawns / Mixed Vegetables & Tofu 

 

 

 
6.Rice Vermicelli 
with Side (£5) 
Rice Vermicelli with: 

Spring Roll / Spring Roll & Chargrilled Pork / 

Spring Roll & Grilled Pork Ball / Stir-fried 

Seafood / Stir-fried Beef, Chilli & Lemongrass / 

Stir-fried Tofu, Chilli & Lemongrass / Stir-fried 

Chicken, Lemongrass & Chilli / Grilled Pork  / 

Chargrilled Goat 

 

 

 
7.Rice with Side 
(£5) 
Fried Rice with: 

King Prawns  / Roast Duck  

 

Steamed Rice with: 

Chargrilled Pork Chops  / Stir-fried Duck in 

Onion &Ginger / Stir–fried Seafood with Mixed 

Vegetables / Stir-fried Beef in Onion & Ginger / 

Chargrilled Chicken in Honey & Spices 


