SUMMERROLLS &) 6.5

Géi cubn

fresh soft rice paper rolls and
choice of prawns or tofu, herbs

HANOI CRISPY CRAB PARCEL 7.5
Nem cua

crab meat, pork neck, prawns,
mushrooms, glass noodles

SMALL EATS

SWEET POTATO FRIED 4.5

Khoai lang chién

PIGGY GRILLED AUBERGINE 7.5
Catim nwéng :
minced pork, peanuts, shallot oil

¢ IMPERIAL SPRING ROLLS 7.5

Cha gio
pork shoulder, taro root, wood
ear mushrooms, glass noodles

VEGETABLE SPRINGROLLS 6.5

i Cha gio chay (v)

glass noodles, mung beans,

kohlrabi, yam,Asian mushrooms

()
......................................................................................... Y€
i SALTNPEPPER
: Mon rang mubi
| Squid 95
i Prawns 9.5

Soft shell crab 9.5

: Silken Tofu (v) 7.5

BEEF WRAPPED IN BETEL LEAF 9.5
Cha 14 16t
daikon, spring onion oil, peanut

. GREEN PAPAYASALAD &
| Goi du du
i Vietnamese balm, roasted

i peanuts, house vinaigrette,

ANCHOVIED CHICKEN WINGS 6.5
Canh ga chién nwéc mam
with caramelised fish sauce

SAIGON XEO PANCAKE

served with prawn crackers
i (vegetarian option available)

Beef 9
Prawn 9
Tofu 8

Banh xeo

crispy coconut rice pancake
with options

Chicken & Prawn 10
Tofu & Mushroom 8.95

LEMON-CURED BEEF SALAD
Bo taichanh &) 9.5
finely sliced beef cured in lemon i
juice, tossed with knotweed,
saw leaf

ONE BOWL & PLATE DISHES

HANOI BBQ PORK 12.95

Bun cha Ha Noi &

Grilled lemongrass pork
shoulder and belly. With pork
patties and served in a warm
meat broth & crispy spring rolls

SPRING BOWL 12.5

Bun Nem &)

crab parcel, imperial spring roll
and vegetable spring rolls

SAIGON HAWKER RICE 12.5
Com swon

chargrilled pork chopped with
5 spices, Vietnamese steamed
meatloaf, fried egg

WOK FRIED PHO

Phé xao

wok flat noodles with crunchy
greens, and your choice of
Beef 13

Chicken 12

Tofu 11.5

CASSAVA VERMICELLI 13.5
Mién Xao
with crab, prawn,

: MANGOSALAD &

Goi Xoai

i Vietnamese balm, cucumber,
chilli and peanuts topping

Prawn 9
gTofu 8

; PRAWN CRACKERS 2.5
Banh phdng tom

{BUNSA &
i Lemongrass and chilli wok-
i fried with
i Chicken

i Beef 13
i Prawns

Tofu

12.5

13.5
1.5

VEGETARIAN SPRING BOWL 11.5
i Bun Nem chay (v) &)

vegetable spring rolls, crispy
i tofu, mixed Vietnamese herbs

£ CHILI PORK CHOP 12

i Com suon rang mudi

crispy pork chopped, lem-

i ongrass chilli soy sauce and
i aromatic rice

¢ CRISPY CHICKEN ON RICE 11.5

i Com ga quay

i chargrilled chicken, ginger,
soya, onion

STIR FRIED £GG NOODLE WITH

i Mi xao

soft egg noodle with Asian

i greens and

éSeafood 13.95
i Tofu

1.5

beansprouts, egg and crispy

shallot topping

WE CANNOT GUARANTEE THE ABSENCE OF NUT TRACES IN ANY OF OUR DISHES.

PLEASE NOTIFY A MEMBER OF STAFF IF YOU HA

VE AN ALLERGY. NOT ALL INGREDIENTS MAY

BE LISTED. A DISCRETIONARY SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR BILL.

CAY TRE

— [PLATTER

(for two to share)

MIXED SEAFOOD 18
Salt & pepper squid,
soft shell crab, chilli prawns

VEGETARIAN ¢ 12.50
Tofu summer rolls, salt &
pepper okra and aubergine,
lemongrass tofu, mixed
watercress salad

WRAP & ROLLS 16

Summer rolls, Imprerial Spring
rolls. Beef wrapped in betel leaf

HOUSE SPECIALTY

TAPIOCA HUE DUMPLINGS 7.5
Banh bét loc
shrimps, pork belly, prawn floss

A & Uay

STEAMED RICE
ROLLED CREPES

Fakide FE B 2R

SAIGONSTYLE 95
Banh Uot
steamed rice sheet, shallot, cucum-
ber,beansprouts,
sausage, housemade
Vietnamese pork sausage

HANOISTYLE 7.5/11.25
Banh Cuén
Steamed rice rolls, wood
ear mushroom, pork or chicken
fillings, shallot, prawn floss

Cinnamon sausage 3.5
Steamed egg 2

SAPASTYLE 12

Banh Cuén thit nwéng

SAIGON PORK BELLY STEW 9.5

Thit kho trirng

slow-braised in coconut juice
and caramelised fish sauce, with
deep fried boiled egg

CAMPFIRE STEAK 13.5

B& quanh Itra héng &)
claypot cooked steak with on-
ions and oyster sauce

VIETNAMESE BEEF STEW 10.95
Bo kho

slow braise brisket, lemongrass,
sweet shallots, cinnamon in a
rich beef broth

SIZZLING SEAFOOD  15.5

Thap cdm hai san
Jprawn, squid, mussels and
greens

CLAYPQT MEKONG CATFISH
Cakho t :
in a caramelised light fish sauce

10 .95

i SHAKING BEEF
£ Bo luc lac
Beef fillet wok tossed with cap-
sicum, onion, Phu Quoc black
pepper, garlic & oyster sauce

£ CHILLI & LEMONGRASS CHICKEN 9.5
i Ga xao sa ot

stir fried with coconut milk and

i spring onions

i CRISPY FRIED SEA BREAM
i Ca chién mam xoai
i green mango salad and Me-
i kong herb

KING PRAWN CURRY 13

i Cari tom 2,

15.5

: CHICKEN ROYALE 14

: Ga roti

i Grilled whole spring chicken

i marinated in 5 spices, roasted
and dressed in soy sauce

FISH & SEAF0OD

14.50

a very hot curry with tamarind

LAMB NECK CURRY 13.5 i VIETNAMESE CHICKEN CURRY  10.95
Cariciru &, i Gacari J

speciality of Saigon Cholon yellow curry, lemongrass, cloves
mosque H

G VEGETARIAN & SIDES
OKRAAND AUBERGINE CURRY 9.5 WOK EGG NOODLE WITH BEAN

Cari chay : SPROUTS 6.95

with coconut and cardamom My xao gia

SAUTEED AUBERGINE 9.5

Ca tim xao 1a 16t
perilla herb, tofu, betel leaves in
a spicy sauce '

WATER SPINACH 7.8

SPECIAL FRIED RICE
i Com chién dac biét

g[GGfRIEDRICEWITHGARLIC 45
i Com chién trirng

9.5

i Chinese sausage, peas,

MUSTARD LEAVES WITH GARLIC 7.5

i shrimp, carrot, Vietnamese ham

i served with a fried egg

with steak, brisket, fatty
flank, skirt flank for a

flash fried steak with garlic

SPECIALCOMBO PHO 16.5
To xe Itra

steak, brisket, fatty flank,
beef with a lighter meat-
ball, tendon and tripe for
the ultimate

broth

ASSORTED MUSHROOM PHO11.5

shrimp & pork dumplings,
charsiu, chives in chicken

12.95 Ph& bo kho
lemongrass, cinnamon,

hearty, rich taste Phé ndm carrot
HANOI GARLICKY PHO 12.95 WONTON NOODLES 10.95 BEEF MEATBALL PHO 12.95
Tai lan Mi van than Phév b vién '

tripe, sawleaf, dried
radish

CAY TRE SPECIAL

from Saigon Chinatown,
with beef meatball, tendon

grilled pork and patties, steamed KOHLRABI WITHGARLIC 7.5
o ehoot ASHMINE RICE 3
— NOODLES SOUP
BEEF CHICKEN AND OTHER REGIONAL PHO BUN BO HUE
ORIGINALPHO 12.95 CHICKEN BREAST PHO 12.5 SEAFOOD PHO 12.95 BUN BO HUE
Tai chin nam Gaxe Pho hai san BEEF AND PORK HOCK 12.5
steak n beef brisket for  cyEN DRUMSTICK PHO 12,5 king prawns, squid & Bo, gio heo '
varied flavour and texture. Ga dui vegetables in chicken
SALGO PO oot CORN-FED CHICKEN  11.95
" | 12.95 CHOP CHOP CHICKEN PHO 15 Ga
Téai nam gau Ga dac biét BEEF BRISKET STEW PHO

TOFU BUNBOHUE 11.5

Bun Hué chay

crispy & fresh tofu, lem-
ongrass, whole chilli, beef
broth

SPECIAL 135
Beef, pork hock, cinamon
sausage and crab cakes

SAIGON SATE PHO Pho Sa té 12.95

poached beef in our signature spicy sate peanut infused broth, saw
leaf coriander, cucumber




