RAW

Dry aged kingfish, lemongrass, fish scruce, palm sugeor,
Thed basil oil, toasted TICe ..o 28.5

PHO

Pho Ga aromatic organic chicken noodle soup, beon sprouts,
Thai basil, lime, SATACIA ..o s e 28.0

FRESH RICE PAPER ROLLS

Fried tofu, pineapple, sescme cracker, cucumber, crushed peanuts,
coconut SOY SESAME AIP™ (V) it s e 17.5

Pork belly, poached shrimp, rice noodles, pecmuts, herbs w nuoc cham*..., 21.0

SMALL PLATES
Tiger prawn cutlets coated in young green rice, chilli salt,
house Chilll SOUCE ... .t o e 290
Shiftake & warter chestnut netted spring rolls, cos lettuce,
herbs, SOV IIMe AID® (V). e 250
Crispy turmeric rice pancake
- w duck prosciutio, shiitake, cos, soft herbs, nuoc cham... ...............31.0
- w tofu strips, shiitake, cos, soft-herbs, soy lime dip (V)...... iicvoiiivinnn 25.0
OFF THE GRILL
Cured pork skewers, cos wraps, cucumber, pickled vege,
house Chilll SAUCE" ..iiiiiii i e 24.5
Chargrilled NZ octopus, green chilli & makrut leaf scruce, dill ... e 27,5
Pork spareribs, twice cooked w five spice, ginger, sesame, grilled lime........ 37.0

YEXIOS AVAIIODIE .o u it iis e issee e sa it eriesserasini e e frOM $4.5
2N @ kinleaaTo Bt (Y] o ol o 11 1 3.0

SEAFOOD

Crispy soft shell crab, hot & sour tomemind, dill.........cooooiviiiniicn e, 34.0
Wok seared moarket fish, turmeric, ginger, galemgal, green beoms,

PEONULS, TICE TNOOALES ... e er e 40.0
Whole baked fish marinated w garlic & red chilli, kohlrabi & green apple slaw,
GINGEI NUOC CHOITL (.. vvii e e e p.o.a
MEAT & POULTRY

Roasted duck crown, stecmed greens, bitter spiced orange sauce ... 49.0/98.0
Peppered soy shaking beef eye fillet w red onion, watercress,

FIS I SO & SOV .. vt ivei ittt et s i 48.5
Southermn style orgomic chicken thigh curry, kumeora, coconut,

Makrut ime, Thad DASIL ...veven e ... 38.00
Pork belly braised in coconut werter, ginger, pickled mustard greens........ ..38.0
Haomoi-style grilled pork, nuoc cham, rice noodles, fragremt hetbs ..., 32.0
HOT VEGETABLES & SIDES

Aromcthic curry, tofu puffs, kumora, eggplont, beans, coconut,
Makrut ime, Thod DASIICVY e e b 29.0

Bradsed tofu squeres stuffed w impossible 'pork’, fresh tomato sauce,
pickled bedn SPIOULS (V) ..o e 28.5

Sweet soy glazed eggplant, mint leaves, fried shallots (V) .......coco v, 20.0

Stirfried Asiom greens, red chilli, soy, gerlic, sesome (V) ... i 18.0
Steamed. jasmine rice PEr DOWL. ..ot v 4.0
SALADS

Roast duck, red cabbage, pickled radish, pickled lotus root, crushed peanuts
ginger Thed chilli & Hme AIeSSING ... 32.0

Poached orgamic chicken, prawns, bonoma blossom, green papayd,
Vietnamese mint, fish scruce, lime, pecmuts ........covvviiicii v 29.5

Green jackfruit, oyster mushroom, ccnrot, soy lime dressing,
SESOIME CTACKET (V) 11 u ittt iiititeiriiantenet ettt e et e et cr et et e e aae e siens 24.5

Pickled camrot & dcikon, makrut lime lecd, sesome seedS ...oovvvvvvn vviiiviininnans 4.0




LIQUID DESSERTS

Mamm-gozh - Fruit driven demerara rum, 5yo Calvados, caramel liqueur

& egg WIS ... 22.0
"Decr Miss Xu” — Brandy, premium chocolate liqueur, orange liqueur,

coconut cream & a shot of a fresh eSPresso........coovviiviiiii o, 22.0

DESSERT WINE / PORT

Chateau Villefronche Sauternes 17 (Sattermnes,Fr) ..., 1565.... 75.0
Ataahua Late Horvest Gewurziraminer 20 (Waipora, NZ) ... 156.5 yiviis 75.0
Churchill 20 TR oottt e 19.0
GIAhOmNS 10 YR oo e 12.5
DESSERT

Mcarou mint chocolate gonache, milo crumbs, jasmine tea

& 1EMON SOTIET L..vviiie i e 18.0

Strawberry mousse cake, cardarmom mascorpone Credn,
fermented milk SheTbhet ..o e 18.0

Verrine of créme carcmmel, coconut sago, momgo mousse, mongo sorbet. ... 18.0

House made French patisserie seleCHON. ..........cveivviciiii i, 17.0
Hot coconut milk doughnut w cinnormon sugor & salted coromel scuce....... 4.5
HOT BEVERAGES

Caté Vietnam (with / without condensed milk).......ocooviiiiinniniins v 0.5
Vielnamese egg COHEe ........ccoovivviiiii i i e vt 7.5
ATIPTESS COHOO. ...t e e from 4.0
Fresh Teas: (Mint, L]‘.r'ne, GINGE) ... v SRR SRR SRR 50

English Brecakfast, Blue Flower Earl Grey, Jasmine, Peppermint, Chamomile,
Tokyo Lime, Rooibos Red Vamilla ........covovvviiviiiiiiiiiieeiis e, 45

XIN CHAO

This menu represents my twelve-year journey into Vietnamese food. It draws
inspiration from the many street vendors in the bustling cities of Homoi &
Sadgon, from quiet beachside restauromts in Héi An & Pht Quéc, & from the
maemy chefs who have passed through Café Homoi that I have had the
pleasure of working alongside.

The French colonization of Vielnam left cn indelible meork on their cuisine & we
look to explore this connection in our menu whilst also serving up some
moderm takes on Vielmomese classics.

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

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

Nathom Houpapa

Executive Chef

Lunch and dinner b
The Parlour is ave

Surcho f 1.75% applied to all credit.card payments

kings taken via our website www.cafehanoi.co.nz/bookings

One account per table, GST included, service not included
Please inform your wdaiter of omy dllergies or dietory requirements.

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




