LIQUID DESSERT

"Decr Miss Xu” - Bromdy, premium chocolate liqueur, coconut cream & a shot
O fIESH @SIOTESSO. ... 23.0

"Lady Crane” - Hozelnut Italiom licqueur, triple-sec, elderflower, London dry gin,

Lemon juice, VEGAN FOOmIL . ...iiviviieiiiiiiiisi ittt s virn e 15

DESSERT WINE / PORT

Chateau Villefremche Sauternes 19 (Sauternes, Fr) ......oooocvvvvveiiinnn, 16.5...... 80.0
Atachua Late Harvest Gewwrztraminer 20 (Wadpora, NZ)...ooveiveei 165...., 80.0
Churchill 20 YR L.oviiiiiiii e avsrer i 19.0
Grahoms 10 YR ..., s A T S s DA S 145
DESSERT

Vietnamese coffee flan, coconut crumbs, coconut icecream V... ............... 18.0

Summer strawberry & jasmine tea tiramisu, whipped mascarpone,

feulllefiNe VG ... .o 18.0
Vermrine of coconut milk chocolate, white chocolate, passionfruit, Chantilly

CIeaM & PIAHTIE VG ... ittt ettt e et e e v e aieen e 18.0
Ddily housemade biSCuits.................ccocoiii VG....... 8.0

HOT BEVERAGES

AllPress Coffee ... from 4.0
English Breckfast, Blue Flower Earl Grey, Jasmine, Peppermint, Chamomile,
Tokyo Lime, Rooibos Red VAUl .. ....oviiviiiiiiiiiiiiiiciieiee e, 4.5
CAFE VIETNAM

Café Sira b (with condensed milk, ICED of HOT)......oocovevviecviiiie e, 7.5
Café ben bé& (without condensed milk, ICED o HOT) .....oocoovcvveeie oo, 7.5
Vietnamese egg coffee - HOT ..o e, 7.5
Salted Creamn Coffee - ICED ......ocoiiviiiiieii i e, 8.0

Coconut Coffee - ICED ...t e e e e 8.0

XIN CHAO

This menu represents my fifteen-year journey into Vietnamese food. It drcws
inspirction from the many street vendors in the bustling cities of Hemoi &
Saigon, from quiet beachside restauramts in Héi An & Phi Quéc, & from the
momny chefs who have passed through Café Homoi that I have had the
pleasure of working alongside.

The French colonisation of Vietnam left cm indelible mark on their cuisine & we
look to explore this connection in our menu whilst also serving up some
modem takes on Vielamese classics.

We encourage you to share the dishes and enjoy the cuisine just as it is
presented in Vietncm.

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

Date

Nathan Houpapa

Executive Chef

Lunch & dinner bookings taken via our website
www.cafehanoi.co.nz/bookings
Our Private Dining Room “The Parlour” is available for hire 7 days a week.

One account per table, GST included, service not included. Surcharge of 1.75%
applies to all credit card payments & contactless debit coads.

Please inform your wcdter of any allergies or dietary recruirements,

We cannot guaromtee there cre no traces of nuts or gluten.



SMALL/START

Half dozen Kaipara Oysters w nuoc cham, pickled shallots, dill oil, lime ... 30.0
Raw farmed kingfish w lemongrass, palm suger, Thad basil, rice powder .. 33.0

Angus beef sirloin cured in lime juice w fish scuce, pickles,
CUCUMDET, PICTWTL CTOCKEIS ...\ eiriiiiii et en ettt are e e 235

Fresh rice paper rolls
- Crispy tofu, beetroot noodles, pickles, peonuts, nuoc cham V 2 pce.... 18.0
- Roast duck, salted pineapple, cucumber, chilli hoisin. 2 pce. ..o 25.0

Dry Ph& chay - fried enoki mushrooms, pho noodles,sprouts,

Viet mint, lime, SPICY SCUICE V...cooioiiiiiierrereresrrnss s senmsnysensenniesresn seieesnnmseo 250
Dry Phé¢ gd - fried turmeric chicken, pho noodles, sprouts,

Viet mint, ime, SpICY SCUCE ... 30.0
Tiger prawn cutlets coated in young green rice w house chilli sauce......... 30.0
Chargrilled NZ octopus, green chilli, lime sauce, dill ..o s s 39.0

Honey glazed pork skewers, lettuce wraps, pickles, nuoc cham 2 pce......... 18.0

Taro & mushroom spring 1oll, letfuce wraps, pickles, nuoc cham V2 pce ... 16.0

Crispy Banh Xeo taco
- w lemongrass caramel pork shoulder, pickled sprouts, herbs,
fish souce lime chilli dip 2 10C8 ..o e, 21.0
- w tofu strips, pickled sprouts, herbs, chilli lime dressing V 2 pce....... 21.0
SALADS
Poached orgamic chicken, shredded cabbage, corrot, mint, peanuts, ....... 26.0

Cabbage salad, onion, soft herbs, palm sugar & rice vinegar dressing V.. 16.0
VG Vegetarian V Vegan

LARGE/MAIN

MEAT

Chargrilled Lime leaf chicken thighs, charred cos, green herb sauce,

CrUShed PEOTIULS L.vvviiiieiiii e e 410
Angus eye fillet ‘Shaking Beef’, watercress, red onion, soy,

BIOCK JOEIOIIET . veevviii ettt e 46.0
Lemongrass pork belly braised in coconut ccrommel w mustord greens,

gINger, COTICMABT. ...\ e 40.0
Roasted duck crown, steamed greens, bitter orange sauce ........ ....... 52.0/99.0
SEAFOOD

Turmeric galangal fish fillets, confit spring onion, coconut nuoc cham,
dill oil, CrUShed PEOIIULS .. vvvvi e 430

Grilled giant Aussie king prawns, hot & sour pineapple tomarind sauce .. 45.0

Whole baked boneless Snapper chilli green peppercom rub
sauteed shallots, fresh herbs ... moarket price

PLANT BASED
Turmeric galangal tofu, rice noodles, beans, scallions, dill, nuoc cham V. 29.0
Aromatic root vegetable & coconut curry, curry leaves, fried shallots V... 35.0

SIDES

Daily Asicn greens, gonlic, chilli, soy, sesome seeds V..o e 19.5
Stir fried eggplant, shiitake, gealic, soy, Thad basil, shallots V... ... 20.0
Pickled carrot & daikon, sescame seeds, corander V ... i, 45
Steamed jasmine rice Per LOWl V. ......oooii e 4.0
Fresh Chilli .......coooviviiiiii e 3.0



