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Begin your journey with beld, authentic biles Sal)gon (FlaUW i)

inspired by the vibrant street food of Saigon Hearty, flavour-packed dishes that capture the

essence of Vielnamese food

Golden-fried berfectrion filled with }our choice of veggies, chicken

or juicy prawn. Served with a side of tangy fish sauce Beef Pho $]9'9 Vermicelli Noodle Salad $]9'9
A soul-warming bow! of fragrant beef A fresh and zesty bowl of vermicelli noodles
, . N de : broth with soft rice noodles, fresh basil, with your choice of
o g ' SR Sl o d o sprouts and onions. Choose from: e Lemongrass Beef
Te s > / y f | o o ice of J » -
:Iafr.d ro{{cg wr'til wb(;mt her bsda{;a your choice of BBQ Chicken or e Slice Rare Beef e BBO Chicken
ofu, paired with our homemade hoisin sauce ; . .
£l it ' : * Beef Gravy » Lemongrass Tofu & Veggies Spring Rolls

* BBQ Chicken

: . : = e Tofu & Veggies
Fluffy steam bao loaded with your choice of BBQ Chicken or Tofu,

house-made pickles and a kick of creamy chilli mayo

Drav; N (kncs) Saigon Fried Rice §19.9.  Pho Stir-fried 319.9
' Ky stir-fi lat ri les wit
Delicate open-faced dumpling bursting with succulent prawn, Wok-tossed fried rice with egg, crispy pork t‘ bolci)c;/wcci.s mo:f_,: ff”( r{ ff ﬂ)? ; ‘[C? ’.7?0(::85 it
served with a side of sweet soy sauce belly, and vibrant vegetables. Choose from: 685, QN0 CLisKy. SeasonaLVegaLtdmes I O nCy;
. Tofu special spicy sauce. Choose from:
f
e - * BBQ Chicken ?gfu
: g o i e Seafood (Prawns & Calamari) (add $4.0 :
Cripsy chicken wings tossed in a bold garlic chilli fish sauce il rawns & Calamari) (add $4.0) * Seafood (Parwns & Calamari) (add $4.0)
Golden-fried chicken thigh skewers paired with crunchy pickles and BBQ Chicken Rice $19.9

drizzled in our rich homemade satay sauce JUiC)/ BBO Chicken served on steamed rice,

A accompanied by house pickles and fresh cucumbers
Fragrant minced beef and prok wrapped in betel leaf, served with
a vibrant pickle salad and traditional fish sauce



Main Streel Saigon

dtep inte the heart of Saigen with cur main dishes - rich, flavourful and crafted te satisfy.

Juicy chicken thigh and crisp green tossed in our rich, Melting tender Atlantic salmon, pork-belly, slow-cooked in E pEJ “‘ ! g d’

homemade peanut satay sauce a sweet and savoury caramel sauce.
. . . Monda Closed
Your choice of Duck breast or tofu & veggies, simmered in a A wok-fired medley of prawns, scallops, and tender calomari, y
red curry with fresh greens and creamy coconut. tossed with crisp snow peas in a rich, umami-packed X.0 sauce. Tuesday llam-3pm & 5pm-9pm

Wednesday 1lam-3pm & 5pm-9pm

Premium beef eye fillet seared hot and fast with seasonal Crisp-tender Chinese Broccoli, wok-blanched and drizzled

greens, finished in a bold black pepper sauce and served with rich oyster sauce Thursday llam-3pm & 5pm-9pm
sizzling

teamed Barramundi Fillet 9 k-tosses Aisan Broccoli 59 Friday 1lam-3pm & 5pm-9pm
S.team barramundi f;:(!et with gmggr, onion, and our special Your choice of crispy pork belly, or silken tofu, stir-fried d
fish sauce. Served with steamed rice with vibrant Chinese broccoli, fresh garlic, and our Saturday llam-3pm & 5pm-9pm

house-made oyster sauce.

| Sunday 1lam-3pm & 5pm-9pm
Saigon Today Clay-pot 598

Served hot in a clay pot, this dish features braised belly
pork and boiled egg in a rich caramelized sauce. Comes with
steamed rice, just like a family dinner in Vietham

Sides & Sweets Drinks i . '
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