LIQUID DESSERTS
Mamm-gozh - Fruit driven demerara rum, 5yo Calvados, caramel liqueur &
G WIS s s sy s s i 55 sesssais (o093 SEGIHHRTRS S EAIS SHRRERER 65l R v 18.0

"Dear Miss Xu” — Armagnac, premium chocolate liqueur, orange liqueur,
coconut cream & a shot of a fresh esSpPresso...........occ.oviiiiii e, 18.0

DESSERT WINE / PORT

Chateau Villefranche Sauternes 17 (Sauternes,Fr) .................oo...... 14.5..... 70.0
Churchill 20 YR ..oooiiiii e 18.0
Grahams 10 YR ..o 115
DESSERT

Dark chocolate bombe, peanut butter banana filling, chocolate sorbet,
crushed PecmULS (V) ..o 17.0

Verrine of créme caramel, coconut sago, mango mousse, mango sorbet.... 17.0

Spiced pumpkin butter puff pastry rolls, salted caramel, cassia icecream .. 17.0

House made French patisserie selecton..................c.ccooeiviiiiiiiiiis e, 17.0
Hot coconut milk doughnut w cinnamon sugar & salted caramel sauce........ 4.0
HOT BEVERAGES

Café Vietnam (with / without condensed milkK)............cccocovviiiiii e, 4.5
VIeMCINESO GTT COMOB wuuvuuis s smimsnsi v vivasas ih suiinis in omemsms mmsmosmmnss st s mssmmmns oo 7.0
ANPTESS COMEE v sy pasmmmnnsns s 5 i HmisH S wimssms wasmmmm 1 o from 3.5
Fresh Teas: (Mint, Lime, GINGEI)..........ocoiviiiiiiii et eeiee oveieeireeeeas 4.5

English Breakfast, Blue Flower Earl Grey, Jasmine, Peppermint, Chamomile,
Tokyo Lime, Rooibos Red Vanillar ............ooooviiiiiiiiiiiie e e, 4.5

XIN CHAO

This menu represents my eleven year journey into Vietnamese food. It draws
inspiration from the many street vendors in the bustling cities of Hanoi &
Saigon, from quiet becachside restaurants in Hoi An & Pht Quéc, & from the
many chefs who have passed through Café Hanoi that I have had the
pleasure of working alongside.

The French colonization of Vietham left an indelible mark on their cuisine & we
look to explore this connection in our menu whilst also serving up some
modern takes on Viethamese classics.

We encourage you to share the dishes, enjoying the cuisine just as it is
presented in Vietham.

We use free range pork, organic chicken & fish caught with the utmost respect
for sustainability.

Nathan Houpapa

Executive Chef

Lunch and dinner bookings taken via our website www.cafehanoi.co.nz/bookings
The Parlour is available for hire 7 days a week.

Vouchers available. Please ask your waiter.

Surcharge of 1.75% applied to all credit card payments & contactless debit cords.

One account per table, GST included, service not included
Please inform your waiter of any allergies or dietary recquirements.

We cannot guarantee there are no traces of nuts or gluten.



RAW

Dry aged raw kingfish, lemongrass, palm sugar,
Thet octsil Oil; TOCSIEA YEE! wuwmsuwumss vvmsmsis msns s o Sy ey s oo i 26.0

PHO

Pho Bo traditional beef noodle soup, braised brisket, rare angus sirloin,
fresh lime, soft herbs, sprouts, srrcCha .........ccoovviii . 25.0

FRESH RICE PAPER ROLLS

Fried tofu, pineapple, sesame cracker, cucumber, crushed peanuts,

coconut SOy SESAME AIP™ (V) .oiiiiiiiiiiiiie e 15.0
Crispy duck roll, cucumber, pickled veg, chilli peanut hoisin dip ............... 19.0
SMALL PLATES

Tiger prawn cutlets coated in young green rice, chilli salt,
house Chilll SOUCE. ... .t i 27.0

Shiitake & water chestnut netted spring rolls, cos lettuce,

herbs, SOV HME Qi (V) ..o 22.0
Crumbed prawn balls, lettuce leaves, pickled veg, chilli mayo* ............... 25.0
Crispy turmeric rice pancake
- w duck prosciullo, shiilake, cos, soll hetls, nuoc cham... ..., 29.0
- w tofu strips, shiitake, cos, soft herbs, soy lime dip (v)...... ......oo.oveee. 23.0
OFF THE GRILL
Lemongrass beef skewers, spring onion oil, crushed peanuts” ... ............... 20.0
Chargrilled NZ octopus, green chilli & makrut lime leaf sauce, dill ... ....... 25.0
Pork spareribs, twice cooked w five spice, ginger, sesame, grilled lime........ 34.0
FEXEAS AVOIAIDIE ..o from $4.5

SEAFOOD

Seared NZ arrow squid, salted red chillies, dill, lemon,

white pPepper & SEQ SALL .. ... 250
Wok seared market fish, turmeric, ginger, galangal, beans,

PSONNILS, TICE TIOOTLES e i s s i s 57650 55 0 D0 DR Sl s 35.0
Whole baked fish, pickled cucumber, fresh herbs, ginger lime dressing .....p.o.a

MEAT & POULTRY

Roast duck, steamed greens, bitter spiced orange sauce ............. ....... 48.0/90.0
Peppered soy shaking beef eye fillet w red onion, watercress,

TiSH: SCICE: B SON v s s smis 35S NS F5 S5 0w st el s 42.0
Organic chicken thigh, makrut lime leaf, lemongrass, ginger, chilli,

OKIQL, JOBONIS ...ttt e e e 32.0
Pork belly braised in coconut water, ginger, pickled mustard greens........ .. 36.0
Hanoi-style grilled pork, nuoc cham, rice noodles, fragrant herbs ............... 29.0
HOT VEGETABLES & SIDES

Aromatic curry, potcato, lotus root, eggplant, beans,
pecmnuts, CUITY1ECIVES (V) sswwwnws s is somsms o enion Sumasnss ivas s voess s 27.0

Lemongrass braised tofu, shiitake, chilli, coriander, crushed peanuts (v).... 24.0

Glass noodles, Asicn mushrooms, bok choy, sugar snaps, herbs, chilli (v)... 17.0
Stirfried garlic shoots, fresh shiitake, sweet soy, gatlic, ice powder (v) ........ 17.0
Asian greens, red chilli, soy, garlic, sesame (V) ...........cccociiiiin v 15.0
Steamed jasmine rice Per DOWL... ... 3.5
SALADS

Soft shell crab, shredded kohlrabi, daikon, hot & sour

(017910111810 K=016 (0> 0'=To 1916} -/ REEpU—_————————— TR 34.0

Poached organic chicken, green papayda, cucumber, herbs,
fish SAUCE, PEANULS ..o 26.0

Green jackfruit, oyster mushroom, carrot, soy lime dressing,
SESOINE CTOCKOT IV v vamnnirmenis ssmscsmnsios sussimsss sosmdboiss s o8 S0 FRTRTR SRR SRR H303T5 22.0

Pickled carrot & daikon, makrut lime leaf, sesame seedsS .........cooee vovvvviiiiinns 4.0



