NEW DISHES
THAI ENTREE:
2T. MONEY BAGS (4 PIECES) $11.50
4T. FRIED CHICKEN WINGS (4 PIECES) $11.50
5T. TOM YUM PRAWN (M/L) $11.50/$19.50
6T. TOM YUM FISH (M/L) $11.50/$18.50
THAI MAIN:
CHOICE OF:
9T. RED CURRY
10T. GREEN CURRY (HOT) SEAFOOD $24.50
11T. PANANG CURRY PRAWN $24.50
12T. MASAMAN CURRY SCALLOP $25.50
LING FISH $24.50
ROAST DUCK $24.50
CROCODILE $25.50
CHICKEN $19.50
BEEF $19.50
PORK $19.50
LAMB $21.50
SQUID $20.50
MUSSEL $21.50
- KANGAROO $20.50
“VEGETABLE & l

&TOFU  $19.50
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NEW DISHES

VIETNAMESE & CHINESE ENTREE:

CRAB & APARAGUS SOUP
FRIED CRAB CLAWS (4 PIECES) $9.50
PRAWN CUTLETS (4 PIECES) $9.50

VIETNAMESE & CHINESE MAIN:
LING FISH FILLET:

*BRAISED WITH MIX VEGETABLE
*BRAISED IN HOT SATAY SAUCE
*BRAISED IN BLACKBEAN SAUCE
*BRAISED IN CURRY SAUCE
*BRAISED IN SWEET HOT SAUCE
*BRAISED WITH SNOW PEAS
*BRAISED WITH CASHEW NUTS
*BRAISED IN CHILLI SAUCE
*BRAISED IN GARLIC SAUCE
*BRAISED IN SHALLOT & CHILLI SAUCE
*BRAISED IN GINGER & SHALLOT SAUCE
*BRAISED IN SWEET CHILLI GARLIC SAUCE
*BRAISED IN EMPEROR SAUCE
*BRAISED IN XO SAUCE
*BRAISED WITH BEAN CURD IN GINGER SAUCE
*BRAISED IN SZECHWAN SAUCE
' *BATTERED IN HONEY SAUCE
*BATTERED IN SWEET & SOUR SAUCE
*BATTERED IN HOT SATE SAUCE
*BATTERED IN LEMON SAUCE
*BATTERED AND SERVE WITH HOME MADE FISH SAUCE
*SALT & PEPPER DEEP FRIED
L. EMONGRASS & CHILLI DEEP FRIED
*DEEP FRIED SERVE WITH HUONG HUONG STYLE FISH SAUCE

$22.50
$23.50
$22.5
$22.50!
$23.5C
$24.50
$24.50
$22.50
$22.5C
$22.50
$23.50
$22.50!
$22 50
$24.50




NEW MNENU

CROCODILE
BRAISED IN XO SAUCE

$26.50

BRAISED IN SHALLOT, CHILLI SAUCE $24.50

BRAISED IN SWEET HOT SAUCE
BRAISED IN BLACK BEAN SAUCE

MUSSELS

BRAISED IN XO SAUCE

BRAISED IN BLACK BEAN SAUCE
BRAISED IN SHALLOT CHILLI SAUCE
BRAISED IN CHILLI GARLIC SAUCE

KAGAROO

BRAISED IN XO SAUCE

BRAISED IN SHALLOT GINGER SAUCE
BRAISED IN GARLIC SAUCE

BRAISED IN HOT SATE SAUCE

ROAST DUCK

BRAISED IN XO SAUCE |

BRAISED IN PLUMB SAUCE
BRAISED IN BLACK BEAN SAUCE
BRAISED IN CHILLI GARLIC SAUCE
BRAISED IN SHALLOT CHILLI SAUCE
BRAISED WITH MIX VEGETABLE

$24.50
$24.50

$23.50
$21.50
$21.50
$21.50

$22.50
$20.50
$20.50
$20.50

$23.50
$21.50
$21.50
$21.50
$21.50
$21.50



 CHEF'S SPECIAL

EGG FOO YOUNG (OMELETTE) WITH GRAVY
CHICKEN$21.50/ SEAFOOD ($ 2250}

FRERA

DRY-FRIED FRENCH BEANS WITH XO SAUCE & PORK
MINCE $19.50

X0m % &

CHICKEN FILLETS IN SPECIAL HONEY BLACK PEPPER
SAUCE WITH STEAM BROCCOLI $19.5¢C

FRhHIT o L0

RIBS IN OUR SPECIAL SWEET & VINEGAR SAUCE WITH
PINEAPPLE $14.50

%Y THR

SIZZLING SOFT SLICED LAMB WITH GINGER &
SHALLOTS $255¢C

otk KR HEa 3 A

SIZZLING GOLDEN GARLIC PRAWN (12 PCS) $24-5C
SkIk 4 51Tk

$1ZZLING BEEF WITH OUR SPECIAL SPICE SAUCE &
PICKLE GINGER $235¢° 4§ 4
B S EERY A
(VEGAN) DRY-FRIED FRENCH BEANS WITH PRESERVED
VEGETABLES $ 19-5C V
THhwZ L
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. Chicken & Corn Soup
ZHESEKE  Sup Ga Bap Non

E2. Bean Curd Soup
S/EE Sup DauHa

E3. Short Soup (8p)
EFE Sup Hoanh Thanh

E4. Tom Yum Soup Zp22Ni% (Entrée / Main)

JSEE  Seafood: D6 bién
ZEAR  Chicken: Ga

3¢ Vegetable: Rau

ES5. Fresh Prawn Rice Paper Rolls (4p)
tIliRE  Goi Cubn

E6. Fresh Vegetable Rice Paper Rolls (4p)
M o/BMEE  Goi Cudn Dau Hil

E7. San Choy Bow (2/4 serves)
43EE,  Sa Lach Gai Thit

‘E8. Beef Vietnamese Salad With Prawn Crakers
SRl S R Bo Tai Chanh

RE‘E (LIGHT & EA§Y)

13.50

11.50/19.50

10. 50!117 50!

10. 50!17 50

11.50
11.50

11.50/19.50

18.50
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Entrée © Main
E11. Spring Roll w Pork Mince (2p/4p) | 519.50
AEEHE Cha Gio Thit Heo
E12. Spring Roll w Vegetable (2p/4p) 5! 9§9_
543 &E% Cha Gid Chay
E13. Mini. Viet. Seafoods Spring Rolls (6p) 9.50
iBitEE ChaGioRé
E14.Deep Fried Homemade Wonton (6p) 9.50

YEER Hoanh Thanh Chién

E15. Huong Huong's Lemongrass & Chilli with :&3 g Sa Ot

Eggplant  #EF  CaTim W‘ijﬁ56 1756
Bl _
TRt T e 44,501 17.50

E16. Huong Huong's Salt & Pepper with :#8 Rang Mubi

Eggplant  fiF CaTim 1 1 50 17.50

Bean Curd - /8 Dauhi _ 1136_; 1 75




AR R

E14

E15 4




HUONG HUONG'S SIGNA

Lemongrass & Chilli with :

LC1. Eggplant #iF
Bl
LC3. BeanCurd =&
LC4. Chicken #
LC5. Squid ey
LC6. Prawn e
LC7. Quail $8

LC8. Soft Shell Crab s

Salt & Pepper with : #HE

SP1. Eggplant &7

| G373
SP3. BeanCurd =&
SP4. Chicken 2
SP5. Squid Jof
SP6. Prawn ]
SP7. Quail (-

¥
e i

e

FFHM Sa Ot

Ca Tim 17.5
Pau Hi | 175
Ga 18.-
Muc 19.5
Tém 24.5
ca 23

Cua L6t 255;

Rang Mudi

CaTim

Dau Hu
Ga
Muyc
Tém

cut

SP8

. Soft Shell Crab

HREREE Cua Lot







PD1. Vietnamese Style Beef Cubes (Rump 320g) 19 =0
Wl4%.  BolacLac  (Rump 320g) 5

PD2. Crispy Chicken with Fish Sauce 18.50
YERRRSEE  Ga Da Gion o

PD3. Chicken with Sweet Hot Sauce (Kung Pao Chicken) 5_18.50'
SR T Ga Xao Cay Ngot

PD4. Honey Chicken 18.50
IRpEZs Ga Mat Ong

PD5. Sweet & Sour Pork | 1850
1= P Swon Chua Ngot

PDG6. Spare Ribs in our famous "Indo" sauce (EX)
EDfEHEES - Swon Indd

PD7. Peking Spare Ribs 18.50
AP E Suon Kinh D6

PD8. Honey Prawn 24.50
ZRHEER - Tom Mé&t Ong

PD9. Vietnamese sour soup 29.5(
#z(Bef5%  Canh Chua C4 Bbng Lao \







$

PD10. Stir Fried Mixed Vegetables with '18.50* / 20
S/ Xao0 Rau Thap Cam

PD11. Stir Fried with Blackbean Sauce .18.50" / 20.
S rRRANY IS Xao Tau Xi

PD12.” Stir Fried with Ginger & Shallots 1850~/ 20
TN Xa0 Sét Girng Hanh -

PD13. Stir Fried with Sate Sauce (Mild Spicy) 18.50~ / 20
RN Xao S6t Saté

PD14. Stir Fried with Cashew Nuts & Vegetables 20.50 | 22.
ESREF/ WP Xao Hat Didu

PD15. Stir Fried with X.0. Sauce  20.50 /22,
O/ X&0 St XO

PD16. Stir Fried with Snowpeas & Cashew Nuts
A SIES/ G Dau Ha Lan Xao Hot Diéu

PD17. Stir Fried with Chili Basil
FRILAERI/ KD Xao Rau Qué 6t

-PD18. Shang Dong Chicken 23.50
LS

APrice For Beef / Chicken '{&Pow Iﬁ\_/egar} Meat

* Price For Sguid / Seafood. '

* Prawn Extra $5

N 5







V1. Veg. Beef with Bean Curd in Hot Pot
=rNERR Lau Tay Cam Bo Dau Hii

V2. Veg. Chicken with Salt & Pepper
Py T YA Ga Rang Mubi

V3. Veg. Calamari with: &fi&
_salt & Pepper #i8 / - Lemonglass & Chilli 555
V4. Stir-fried Bean Curd with Mixed Vegetables
S ST Dau Hi Xao Thap Cadm Rau
L .'\% =
V5. Stir-fried Snowpeas & Cashew Nuts
FEEIIER  Dau Ho Xao Dau Ha Lan
V6. Stir-fried Mixed Vegetables
MORESE Xao Thap Cam Rau

V7, Stir-fried Chinese Broccoli (Gai Lan)
248 Xao Cai

V8. Sbicy Stir-fried Water Spinach (Garlic, Belacan,
MIESE (BHE) _ Rau Mudng Xao ( Tdi - Ruéc -




H1. Chicken with Bean Curd in Hot Pot '21.50
mppopg®  Lau Tay Cim Ga Dau Hi E

H2. Seafood with Bean Curd in Hot Pot 23.50

t EERERER Lau Tay Cam Do Bién Dau Hi

H3: Combmatlon Hot Pot 23.50
HEREE LAu Tay Cam Thap Cam e

H4. Chicken & Salty Fish in Hot Pot 21.50

., E}_@ﬁ%ﬁ% Lau Tay Cam Ga Ca Man

H5:Bean Curd & BBQ Pork in Ginger Sauce 21.50°

KEDE Dau Hii Sét Girng

H6. éeg.-f & Chinese Broccoli with Shrimp Paste in Hot Pot 21.50
. UPMEAERAPNIR  Dau Hi Xa Xiu Sot Gung

H7. Spicy Eggplants with Minced Pork in Hot Pot 21.50,
REMTE Lau Tay Cam Ca Tim Thit Say







| Choice of:
APork / AChicken [ *Beef
*Prawn / *Lamb

571.Traditional Sizzling:
RIS

S$Z2. Mongolian Sauce: 4

Rout
SZ3.§-$-arIic Sauce:
T
SZ4.Honey & Black Pepper:
-G ”

$

23.50% 1 25.50

2350 | 25.50
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NS1.Huong Huong's Beef Noodle Soup
"BE BREYAY Phé Tai

NS2. Huong Huong's Special Beef Noodle Soup
‘BE BRI Phé Déc Biét

NS3. Pork Beef & Rice Vermicelli Hot Soup
Bt Ban Bo Hué  Choice of: Rice / Egg / Flat rice "Noodle”

NS4. Wonton Noodle Soup
RS Mi Hoanh Thénh

NS5. Chicken Egg Noodle Soup

B Mi Ga Phi L&

*.Egg Noodte /Flat Rice Noodie / Rice Noodle



e

o

NS8. Laksa: Wit :
Vetgetables ¥ Thap CAm Rau

Chicken i Ga
Prawn g Tém
Seafoods - gt DO Bién

Combihations &/ Thap Cam
NS9. Long Soup
BEBE5  Mi Nwoe Thap Cam
NS10. Crispy Chicken Egg Noodle Soup
MBRZZESR  Mi Ga Chién Da Gion™ -
NS11. Pork Chop Egg Noddle Soup
VEFEHESE M Suon Chién

NS12. Vegetable Egg Noodle Soup
FESE My Thap Cém Rau

* Eqg Noodle / Flat Rice Noodle / Rice Noodle
* B8 En 1 KRR




FN1.Fried Rice Noodle with Oyster Sauce : 1&@# Hua Tiéu Xao

Beef, Chicken Pork 405 ZA FHE Bo, Ga. Heo 1 5.50
Combinations g Thap Cam - 16.50
Seafoods : e B0 Bién 17.50
FN2.Soft Chowmein with Oyster Sauce : f8F Mi Xao Mém _
Beef, Chicken . Pork 4§, Z8A .34M Bo,Ga Heo 15.50
Combinations s Thap Cam 16.50
s“eafgeds gt Db Bién 17.50
FN3.Crispy Chowmein : #)B§E Mi Xao0 Gion
- Beef, Chicken Pork 40, 2 3R Bo,Ga Heo !15 50
Coml:;jnlations SR Thap Cam

. Seafoods pristic S Do Bién
Fl§|4 Hokkien Noodle
SR Mi Phtic Kién
FNS. Singapore Noodle
Eb¥  Ban Xao Singapore
FNG6. Beéf in Satay Sauce Rice Noodle
WEHREY  Phd SaTé

FN7. Beef Fried Rice Noodle.(Dry)
KBASE]  HOG Tidu X2o Bo (Kho)







R1. Crispy Skin Chicken with Fried Rice

VERGRZZENDER Com Chién Ga Da Gion
R2. Beef Cubes with Tomato Rice
HHIRIALER Com D6 Bo Lic Lac

R3. Combination on Fried Rice with oyster sauce
HRERIER Com Chién Xao Thap Cam

R4. Braised Seafood on Rice

B EHEER Com Xao Db Bién
R5. Salt & Pepper Squid on Fried Rice
BB AR Com Chién Myc Rang Mudi

R6. Chicken Lemongrass Chilli on Steam Rice (Hot)

%#?ﬁﬁ%&ﬁﬁ Com Ga Sa Ot

R7. H,uong Huong Signature Nasi Goreng
-ﬁé ENBKER Cof Chién Thap Cém (Indo)

R8. gombmatton Fried Rice
SBERR Com Chién Thap Cam

R9. Combination Curry Fried Rice

- FEHRIEDER Com Chién Thap Cam (curry)
R10. Yang-Chow Fried Rice
BHEDER Com Chién Duong Chau

Ri1. Pineapple Ffied Rice
aﬁwﬂﬂfﬁ& ~Com Chién Thap Cam Thom
R12. Pdrk Chops on Tomato Rice
ﬁ\ﬁ?ﬁﬁlﬁﬁ ~ Cpm D3 Sudn Chién

13.50

14.50

'13.50

43.50
13.50

13.50

14.50







HES A LR Com Mwc Rang Mudi

R22. Seafoed‘on\,F\i"ied Rice

R13. Sweet & Sour Pork on Steam Rice 13.50
EISENER Com Swon Xao Chua Ngot
R14. Beef in Blackbean Sauce on Rice 13.50
SRR Com Xao Bo TauXi
R15. Chicken & Salty Fish Fried Rice 13.50
- AEER Com Chién Ga Ca Man
R16:,Egg Freid Rice (Regular / Large) 7110
ISR (R / K) Com Chién Trirng
R18. Beancurd Lemon Grass Chilli on Steam Rice 13.50
| ETHNEE RER Com Pau Hii Sa Ot
R19. Mixed Vegetable on Steam Rice 13.50
_ %ﬁé@%@aﬁﬁ : Com Xao Thap Cam Rau
~ R20, Salt and Pepper Squid on Steam Rice “14_562

ISEHECRVER Com Chién Xao D6 Bién
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R14

R15

R18

R20




VM1. Spring Rolls & Vermicelli

. BEE Bin Cha Gio
VM2. Grilled Beef & Vermicelli
VEL-PRR - Bin Bo Xao
VM3; Grilled Pork & Vermicelli
A %{sﬁﬁa@ Btn Thit Nuéng
VM4. Bean Curd & Vermicelli
4 YES R Ban Pau Ha Chién

VMS5. Crispy Skin Chicken & Vermicelli
IERMERIZHR Bun Ga Chién Da Gion
\AM6. Spring Rolls & Grilled Beef Vermicelli
“jgapgzsas Ban Thit Nwong Cha Gio







D1. Soft Drinks (Coﬁe, Coke Zero, Fanta, Lemonade, Solo)

D2. Bottied Water

D3. Sparkling Mineral Water
D4. éoda_ Water

DS.- Lemon{ Lime & Bitters

Db. \Freshly Squeeze Orange Juice

f

D7. Vietnamese Style Coffee (Super Rich Favour)
Ui Cafe Stra Nong

D8. Vietnamese Style Ice with Milk Coffee
BUMEE  Cafe Siva D3

D9. Coconut Drink
“HFK  Nuoc Duwa

D10. Traditional Vietnamese Lemon Soda
BT Soda Chanh

D11. Red Bean Drink ( with ice cream - extra $2)
~ASK  Che DauDds

D13. Soursop
K Sinh T6 Mang Cau

D4. Mixed Drink

D15. Ching Po Leung
BR  8am b lvong

6.50
6.50
6.50
6.50
6.50







D15.

D16.

Di7:

D18.

D19.

D20.

Strawberry Lover
Mango Tango

Lemon Fizzy

Purple Dream

Citron Tea (HotICO-Id\)"

Honey & Ginger (Hot/Cold)




Raol &k
SPIRIT MENU

£

WHITE WINE

Oyster Bay Sauv Blanc
Villa Maria Sauv Blanc
Tempus Two Chardonnay
Old Winery Chardonnay

g

(De Bortoli Premium)

Semillon Sauvignon Blanc - White

Toohey Extra Dry 345ml

Victoria Bitter 375ml

Asahi 330ml

Corona 355ml|

James Squire Chancer 345ml
Young Henry-Newtowner 375ml
Stone & Wood-Pacific Ale 330ml

White Rabbit - Dark Ale 330ml
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