: STARTERS
Phéng Tém/ Prawn Cracker 2.00

Géi Cuén Tém/-Summer Fresh Roll \/\( 5.75
with Tiger prawn with peanut sauce

‘Goi Cuén Bo/ Summer Fresh Roll with Beef 5}(5
with peanut fish sauce X

Gé6i Cuén Dau Phu/ Summer Fresh Roll 5.25
with Tofu with peanut sauce 7/

Nem Cus Bé/ Sprm&Crlspy Pork and Crab 6.25
Roll with fish'sauce <

Nem Chay Rén/ Sprmg Crispy Vegetable Roll 5.75
with soya sauce 7 :

Cénh Ga Chién Nudc Mém/ Fish Sauce and 6.75
Honey Glazed Chicken Wings -

Moén rang muéi/ Chilli Salt & Pepper 7.95
Muc/ Squid 7.95
Tom/ Prawn =750

Susn non/ Spare ribs \/\(

Bénb “Tom H6 Tay/ Hanoi Prawn Pancake 6.50
with sweet potato and lettuce wrap ’

Starters To Share *

13.50

Khai Vi Viet Eat/ House Platter

summer roll prawn, summer roll tofu,

pork & crab spring roll, Vegetable spring roll

mango salaq

Khai Vi D6 Rang Muséi/ Chilli Platter \AN( - 14.50

squid, prawn, ribs

* Not included in the Set Dinner Menu

- BANH MI VIETNAMESE BAGUETTE

Our Banh Mi is hand-made using hot crusty baguettes,
filled with pickles, fresh herbs, special sauces, seasoning,
with ‘these following choices of filling:

Bzanh Mi Paté Thijt Nguét/ Viet Eat Classic  ~ 6.50

with chicken liver paté; roast pork

Bénh Mi Bo S6t Vang/ Red Wince Stew Beef  6.50

Bénh'Mi Thit Lon Nuong/ BBQ Honey Porky/'¢ 6.50

Banh Mi Thit Ga Nlidng S4/ Charcoal Grilled 6.50
Lemongrass Chicken

Bédnh Mi Dau Phu Kho/ Veggie Braised Tofu 17/ 5.95

5
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Y4( Chef recommendation
Suitable for Vegetarlans

b Spicy

~PHO & NOODLE SOUP

. Pho Truyé‘ﬁ Théng Traditional Vietnamese pho is

made of rice noodles in carefully prepared, healthy,
flavoursome clear broth. The broth carries the
pleasant richness of beef bone being simmering 24
hours with a secret combination of spices. Served with
beansprout, lemon, chilli and fresh herb. Enjoy it the
Vietnamese way with a side of fried Doughstick.

Pho comes with these following choices:

Bo/ Tender Beef 9:95
Tom/ Tiger Prawn S 10.50
Ga Ngo/ Corn Fed Chicken 9:95
Dau Phu/ Tofu 8.95
* Add-on: Quéy noéng/ Fried Doughsticks 1.50

Phé Bo S6t Vang/ Red Wine Stew Beef Pho 10.95
A clever invention of Vietnamese people during

the French Domination by combining traditional

pho noodles with French’s famous way of cooking
beef with red wince

Ph¢ tron/ A dry version of Pho mixed with ~ 9.95
BBQ honey pork, roast pork, corn fed chicken
served with lettuce salad, fresh herb and peanut (¢

Bun Bo Hué/ Spicy Imperial Vermicelli \/\(%
Bun Hue is the spicy noodle soup from Imperial Hue
City with these following choices:

Bo/ Tender Beef

Ga Ng6/ Corn Fed Chicken =

Toém/ Tiger Prawn i
Déau Phu/ Tofu

OO
oo
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SET LUNCH MENU

£12.50 two courses

STARTER CHOOSE 1 =
Summer Fresh Roll with Tiger Prawn
Summer Fresh Roll with Tofu

Spring Crispy Pork and Crab Roll
Spring Crispy Vegetable Roll

Hanoi Prawn Pancake

MAIN COURSE CHOOSE 1
Traditional Pho

Spicy Imperial Vermicelli Bun Hue

Viet Eat Olives Fried Ricet&

BBQ Honey pork with Vermicelli/ Rice
Charcoal Grilled Lemongrdss Chicken with
Vermicelli/ Rice

t

with Seafood for soups add £1

* Set Lunch Menu is only available until 5pm

O 7/

. Some dishes may contain traces of nuts, wheat and gluten. Please advise a member of staffs any special dietary requirement

\

" VERMICELLI & RICE

Thit Lon Nuong Mat Ong/ BBQ Honey Pork 995
with Vermicelli/ Rice served with lettuce salad .
and herb <//\\(

Ga S4 Nudng La Chanh/ Charcoal Grilled ©+ = 9.95

Lemongrass Chicken with Vermicelli/ Rice served
with lettuce salad and herb

Com Rang Dic Biét/ Vietnamese Special Fried Rice 9.50
with Vietnamese salami, Vietnamese ham and prawn

Com Rang L4 Oliu/ Viet Eat Olives Fried Rice 8.95
with preserved olive leaves, cgg yolk and mix pepper -

(with or without free range egg) \/\(_'

Bun Cari/ Curry Vermicelli Bowl with
Victnamese special curry served with lettuce salad
and herb

Ga/ Chicken 10.50
Bo/ Béef {Nuw) 10.95
Biin S4 Nam B6/-Vermicelli Bowl with stir fried
Iemongrass, lettuce salace and herb with choice of:
Bo/ Rib Eye Steak 10.95
Tém/ Tiger Prawn \/\( @ : : 10.95
Dau phu/ Crispy Tofu ({77 9.95
Pho Xao/ Stir Fried Pho Noodle with Chinese
mustard green and choice of:
Bo/ Rib Eye Steak n( F 1095

Dau phu va Ném/ Tofu and Mushroom (&7 9.95
Com Trdng/ Jasmine Rice &7 > 1.95
Com Rang Triing/ Egg Fried Rice 3.50

SALAD & VEGETABLE

** All our salad dishes contain roasted peanut which could be
removed, pleasc advise our staff of any nut allergies.

Goi Xoai Voi Tém/ Mango Salad with Seas 8.25
Tiger Prawn </ /\( =

Nom Du Du Bo Kho/ Green Papaya Salad with 8.25
Five Spices Beef

Géi Rau Dac Bzet (Chay/Ga)/ VIET EAT )

Special Green Salad (with/without chicken) £ 8:25

Rau C4i Xao Téi/ Wok Fried Chinese ~ 8.95
Mustard Green with garlic

Dau Phu Kho N4m/ Braised Tofu with aromatic 8.75
mushroom_@i@\(

DESSERT - -
Mochi Ice-cream with choice of favours: - 3.50

Tra xanh/Green tea|Sécéla/ Chocolate
Xoai/ Mango | Dita/ Coconut

v
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MEAT & SEAFOOD

Bo Luc Lic/ Shakmg Rib-eye Steak . 10.95
with mixed pepper \/\(

Bo S6t Vang/ Red Wine Stew Beef ~ 10.95
with star anise, cinnamon and herbw

Thit Lon Kho Tring Chim Cut/ 9.95

Double Cook Caramelized Belly Pork
with soft quail eggs

Vit Xao Dwa/ 'Wok fried Gressingham 10.95
Duck Breast with pineapple, ginger
and spring onion & >

Cari/ Vietnamese Curry with carrot \}%
and potatoes

Ga/ Chicken 9.95
Bo/ Beef 10.50
C4 Chién Mdm Xoai/ Crispy Mango . 10.95

Sea Bass served with sweet and sour

fish sauce ‘./ji(

C4 Kho To/ Slow Cooked Mekong 9.95
Catfish in caramelized fish sauce (with bones)

* Get a free portion Steamed Rice for Lunch
* Bowl of Jasmine Rice just £1 with these dishes

SET DINNER MENU

2 Courses Set Menu: £16.50 per
person, choose any Starter/ Salad and
any Main couse

For a Seafood dish or a portion of
Steamed Rice add £1.00 -
_For a Dessert couse add £2.00 S

P

Special Set Dinner Menu: £18.95 per
person, minimum 2 persons per set

STARTER PLATTER

Summer Fresh Roll with Tiger Prawn
Chili Salt and Pepper Squid

Spring Crispy Pork and Crab Roll
Mango Salad with Tiger Prawn

MAIN COURSE choose 1 per person
Traditional Pho

Spicy Imperial Bun Hue

Viet Eat Olives Fried Rice

Red Wine Beef Stew (£1.00 extra)
Double Cooked Caramelized Belly Pork
Vietnamese Chicken Curry

Crispy Mango Sea Bass (£1.00 extra)
Slow Cooked Mekong Catfish

Pho/Bun Hue with Prawn add £1.00

* For a seafood and beef dishes or a
portion of steamed rice add £1.00

N Z

An optional 12:50% service charge will be applied to your bill



