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SNACKS & STREETFOOD
LIBERTINE FRESH RICE PAPER ROLLS	  7ea

	VEGETARIAN Tofu & roasted pumpkin w/ spicy dipping sauce

TRADITIONAL Pork & prawn w/ spicy yellow bean dipping sauce

LUSCIOUS LEMONGRASS TOFU	  9

SEARED HIRAMASA SASHIMI-GRADE KINGFISH	 16
w/ cucumber salsa

GREEN-WRAPPED FLAVOUR BUNDLES 	 12
~steamed betel leaf filled with beef and lemongrass ‘sausage’ 
w/ tart lime vinaigrette	

SPICY CORN CAKES	 12
w/ red curry and chilli caramel dipping sauce

VIETNAMESE ‘SAN CHOI BAO’ 	 14
w/ organic free range chicken, shiitake, Chinese sausage 
& iceberg lettuce cups

MOST EXCELLENT SPRING ROLLS 	 12
-filled with pork and vegetables served w/nuoc cham
(two rolls per serve–extra roll 6)

CRISPY SQUID 	 16
w/ sriracha, garlic aioli & grilled lime

VIETNAMESE ROAST DUCK	 24
w/ ginger dipping sauce, steamed rice pancakes & table salad.  
(Serves 4 - extra portion $7 / extra pancake $1)

GREEN PAPAYA SALAD	 7

mAIN DISHES
OCEAN TROUT HOTPOT 	 26  
w/ Asian greens, shallots & chilli in a fish-caramel sauce

SPICY BEEF BRISKET HOTPOT	 26
-w/ chilli, ginger, eschallots & fried red curry paste

BANG BANG CHICKEN	 24
~organic free range chicken mince cooked in chilli and lemongrass
 w/ red cabbage salad

LIEN’S HEAVENLY BEEF 	 24
~the signature dish from the doyenne of Vietnamese cooking 
That’s all you need to know…it is as it says  

BEST EVER WOK FRIED SPICY EGGPLANT DISH	 24
w/ asparagus, tofu & Thai basil

WHOLE FRIED BARRAMUNDI	 M/P
 -Dusted in House made spice mix w/ spicy pumpkin relish
	
PORK CELESTE 	 24
~ thrice cooked Bangalow pork belly w/ a dark caramel sauce

YELLOW CURRY OF PUMPKIN & SWEET CORN	 22

SIDES

FRAGRANT JASMINE RICE	 3pp

SPICY SAUTEED GREEN BEANS	 7

MORNING GLORY ON FIRE	 7

SWEET AND SOUR CUCUMBER SALAD	 7

Chef Consultant Lien Yeomans
7.5% Gratuity added to Groups of 10 or more.
Menu subject to change without notice.
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