SMALL/START

Phé ga - aromatic chicken noodle soup w sprouts, soft herbs, chilli & lime........ 30.0

Dry aged kingfish w lemongrass, palm sugar, Thai basil, toasted rice powder .. 33.0
Fresh rice paper rolls w tofu, pineapple, cucumber, pecnuts, coconut dip* V... 18.0

Tiger prawn cutlets coated in young green rice w house chilli scuce. ........ ....... 29.0

Chargrilled NZ octopus, green chilli, lime scuce, dill .........o..ooocvviiiiine cvveens e 32.0

Crispy rice flour & coconut milk pancake w lettuce wraps, soft herbs, nuoc cham
- w totu strips, shiitake, mixed herbs, red chilli V.........ooocooves v, 25.0
- wroast duck, shiitake, basil, ted Chilli .........ccccoooeiviieiiiiinee e 31.0

Bdnh héi platter w rice noodles, lettuce, scallion oil, pickles, cucumber, herbs,
peanuts

- wkimara, carrot, shittake & glass noodle spring rolls V' 4 pieces ....... 25.0

- wgrilled lemongrass beef SKEWErS 4 DIECES .o..vivvirieiriies e 29.0

Our knowledgeable staff can help you navigate our menu to curate om
amezing Vienamese food experience for you and your guests.
Alternatively we have a Signature Menu available that showcases some

of our most popular dishes

VG Vegetarian V Vegan

We use free rcnge pork, orgomic chicken & line ccught fish. Most of our meat is sourced
directly from the producer. We are very proud of our suppliers & the sustcinable &
ethical practices that they live by.

LARGE/MAIN

MEAT

Ginger & lime leaf chicken thighs, pickled cucumber & radish,

fish sauce caramel, chervil, PECMIULS. .........iviiiiiiiii e 41.0
Stir-fried beef flank, lemongrass peanut chilli saté, Chinese cabbage,

SESCINE TICE CIACKET 11\ vuiviiiiiiii it rerer ittt e 40.0
Lemongrass pork belly braised in coconut caromel w mustard greens,

GINQGET, COMOMAET. 111viiiiiiiiiiiii e b 40.0
Crispy pork ribs, sriracha honey glaze, crispy garlic, salt pepper lime dip.......... 43.0
Roasted duck crown, steamed greens, bitter oramge scuce........cocovvs vy 52,0/99.0
SEAFOOD

Wok seared market fish, turmeric, ginger, galangal, green beomns,

PEANIULS, TICE TMOOTLES ...\ viviviiiisii it ae e 42.0
‘Whole baked boneless Snapper chilli green peppercorn rub

sauteed shallots, fiSh herls ..o mcrket price
PLANT BASED

Turmeric galangal tofu, rice noodles, beans, scallions, dill, nuoc cham V ......... 29.0
Chargrilled plant based pork patties, rice noodles, pickles, soft herbs,

cucumber, lettuce, NUOC ChAIM V.o e v iieaaes 32.0
Aromatic root vegetable & coconut curry, curry leaves, fried shallots V... 35.0
SALADS/SIDES

Poached organic chicken & prawn, green papayd, mint, crushed pecnuts, ..... 32.0
Soft shell crab, green papaya, daikon, cucumber, tamoarind chilli dressing,

CIUSHEA PEOMIULS . .....iiiiiri i s 36.0
Green papaya & apple slaw, crushed peanuts, soft herbs, nuoc cham V.......... 18.0
Daily Asian greens, Chinese chives, sprouts, gorlic, soy, fried shallots V ..........., 19.5
Pickled carrot & daikon, sescme seeds, coricmder V ... v, 4.5
Steamed jasmine THCe P DOWL V... e 50

FIESI G, ...vut it e e a4 et e g a e et eee baeeaae et g reen 3.0



LIQUID DESSERT

“Dear Miss Xu” — Brandy, premium chocolate liqueur, orange liqueur,
coconut ctecm & a shot of fresh eSPIESSO.....vvvvvivvvii s e 23.0

DESSERT WINE / PORT

Chateau Villeframche Sauternes 19 (Sauternes,Fr) ..., 165...... 80.0
Atadhua Late Harvest Gewurzirominer 20 (Waipoza, NZ) ..., 16.5...... 80.0
ChUrChill 20 YR oouoiiiiiiieiii et e es et 19.0
Grahomms 10 YR oo s 145
DESSERT

Marou coconut milk chocolate & Vietnamese coffee brownie,

coconut tuile, coffee caramel VG......oooovi e, 20.0

Sous vide pineapple, rum caramel, pedr sorbet, mascorpone,

AlmMOond Crumble VG ..o 20.0
Strawberry, basil & lemongrass gramita, coconut jelly,

fresh sSTAOWDEITIES V.o 18.0
Verrine of créme caramel, coconut sago, momgo mousse,

TMONGO SOTET * VG .1t e 20.0
Daily DISCUILS .. 6.0
Hot coconut milk donut w cinnamon sugar & salted caramel sauce VG ... 4.5

*contains gelatine

HOT BEVERAGES

Café Vietnom (with / without condensed milk).........occoicciieniiiinnn B CT LI T Tt 6.5
Vietnamese egg COHEe . ... 7.5
ATIPTESS COHOO ...t e e e from 4.0
Fresh teas: (Mint, Lime, GINGEI)......c.oviiiiiriiiiii s e 50

English Breckfast, Blue Flower Earl Grey, Jasmine, Peppermint, Chammomile,
Tokyo Lime, Rooibos Red VOmilla ........ovvviiiiieiiiiiiiii e i 4.5

XIN CHAO

This menu represents my fourteen yecr journey into Vietnamese food. It draws
inspiration from the mcmy street vendors in the bustling cities of Homoi &
Scigon, from quiet beachside restcruromts in Hi An & Phia Quéc, & from the
mony chefs who have passed through Café Homeoi that I have had the
pleasure of working alongside.

The French colonization of Vietnam left om indelible mork on their cuisine & we
look to explore this connection in our menu whilst also serving up some
moderm takes on Vietncmese classics.

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

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

Nathon Houpapa

Executive Chef

Lunch & dinner bookings taken via our website www .cafehanol.co nz/bockings
The Parlour is avcaidlable for hire 7 days a week.
Surchorge of 1.75% applied to all credit card payments & contactless debit cards

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

We connot gucrantee there are no fraces of nuts or gluten.



