
BITES

Rice Paper Rolls   (Dinner: 2 pieces per serve) each 3.8

Traditional Vietnamese rolls filled with fresh salad & rice noodles
- Lanterns Grilled Pork
- Turmeric & Dill Barramundi 
- Lemongrass Chicken                                   
- Sesame Beef
- Eggplant & Caramelised Onion  (V)

House made sauces Nuoc Mam (GF), Hoisin (V, VG) & Chilli Mayo (V, GF)

Bites Combo 28

A taste of our most popular starters. 4 vegetable spring rolls, succulent 
chicken wings & dipping sauces, 2 steamed bao, both filled with your choice of : 
chicken, pork, beef, fish or eggplant & caramelised onion

Bao Buns - Steamed or Fried (2) 12

Soft, fluffy buns, both filled with your choice of the following:
₋ Lanterns Grilled Pork                            - Lemongrass Chicken
₋ Sesame Beef                                          - Turmeric & Dill Barramundi
₋ Eggplant & Caramelised Onion (V)     

Chicken Wings 11

Succulent wings, coated in Vietnamese spices, cooked until crispy 
and served with our delicious house made sauce (GFO)

Spring Rolls (4) 9

Golden spring rolls best eaten wrapped in lettuce & herbs then dipped
in our nuoc mam sauce. Choose from  : Prawn or Vegetable (V, VG, GFO)

Pop’n Chicken 13

Bite size pieces of fried chicken topped with our own chilli mayo sauce (GF)

Potato Spun Prawns (6) 12

Juicy prawns wrapped in string potato and served with our house 
made chilli mayo (GF)

Crispy Pork Belly 14

Crispy pieces of delicious pork belly, served with rice vermicelli noodles, 
a side of lettuce,  herbs and a Vietnamese dipping sauce

Sweet Potato Fries 6

Seasoned with herbs and spices and cooked until crunchy (V, VG, GF)

MENU

MAINS

Pho small 9 /  main 14

Aromatic Vietnamese soup consisting of broth and rice noodles served 
with bean shoots, basil, lemon, chilli and your choice of:
₋ Beef  (GFO)                                                   - Chicken (GFO)
₋ Vegetarian (V, VG, GFO)

Bo Kho  16

Beef stew with carrots,  slowly braised black angus beef in an aromatic broth of
ginger, lemongrass, herbs & spices.  Served with vermicelli rice noodles  (GF) 

Noodle Bowl 16.9

* add extra meat 2

Fresh rice vermicelli noodles, cucumber, pickled carrot, bean shoots, 
crisp lettuce all topped with vegetarian spring rolls (2), crunchy shallots 
& dressed with nuoc mam.  Choose from: 
₋ Pork Belly                                           - Lemongrass Chicken (GFO)                         
₋ Sesame Beef (GFO)                           - Turmeric & Dill Barramundi            
₋ Mushroom & Tofu (V, VGO, GFO)

Rice Bowl 16.9

* add extra meat 2

Steamed rice, cucumber, pickled carrot, bean shoots, crisp lettuce all 
topped with crunchy shallots & dressed with nuoc mam.  Choose from: 
₋ Pork Belly                                           - Lanterns Grilled Pork
₋ Crispy Chicken Wings (GFO)            - Sesame Beef (GFO)
₋ Turmeric & Dill Barramundi            - Mushroom & Tofu (V, VGO, GFO) 

Chefs Calamari 24.5

Wok fried calamari, tossed in a rich caramelised sauce infused with aromatic 
spices, sweet garlic shoots and served with steamed rice (GF) 

Banh Mi  (Lunch only) 9.5

*add extra meat 2

Crunchy baguette, spread with mayo & pate, filled with pickled carrot, 
cucumber, spring onion, coriander and your choice of: 
₋ Pork Belly                                               - Lanterns Grilled Pork 
₋ Lemongrass Chicken                             - Sesame Beef 
₋ Tofu & Caramelised Onions (V)



MAINS

Spicy Chilli Prawns 24

Spicy prawns stir fried with Asian vegetables served on a bed of crispy 
egg noodles and a side of spicy soy 

Vietnamese Pancake
Crispy, savoury sizzling pancake served with bean shoots, pickled carrot, 
herbs, lettuce for wrapping & nuoc mam for dipping 
Filling option : Seafood (GFO) 21

Vegetarian (V, VGO, GFO) 19

Wok Fried Noodles 19.9

Wok fried with flat rice noodles, bok choy & a mix of 
Vietnamese herbs, brought together with our house made sauce 
Comes with your choice of:   Chicken or Beef

Sizzling BBQ 23

Thinly sliced meat, marinated in traditional Vietnamese flavours, 
sautéed with capsicum & onion, served with steamed rice  
Comes with your choice of:   Chicken, Beef or Pork.

Traditional Vietnamese Clay Pot 22

The ultimate Vietnamese comfort food. Traditionally served with 
marinated meat, cooked slowly in a sweet, mild spiced sauce with 
caramelised onions.  Served with steamed rice & your choice of:
₋ Pork Belly w hard boiled egg                      - Chicken                         
₋ Barramundi       

Eggplant & Mushroom Sweet & Sour Clay Pot 20

Silky eggplant and king brown mushrooms in a slow cooked rich 
sweet & sour caramelised sauce, served with a sesame rice cracker 
perfect for dipping & steamed rice (VG, GF) 

Pork Chop with Broken Rice 21

Known as Com Tam, a popular street food in Vietnam. Grilled pork chop,
a fried egg served atop Saigonese style broken rice, & a side of pickled veggies    

Vietnamese Fried Rice 16

*Vegetarian option available upon request  (V, VGO, GFO)

Steamed Rice (V, VG, GF) 3

Mixed Vegetables 12

Mixed vegetables stir fried with our Chef’s special sauce  (V, VGO, GFO)                          
Add tofu                                                                                                                     5

V-Vegetarian VG-Vegan VGO-Vegan Option (pls ask) GF-Gluten free GFO-Gluten Free Option (pls ask) 

Vietnamese Style Curry 19.9

Rich, fragrant, yellow curry, slow cooked in a creamy coconut milk 
with potatoes, carrots & onions. Served with steamed rice
Comes with your choice of:  Chicken (GF), Barramundi (GF) or Tofu (VG, GF)

Fragrant Curry Stir Fry 
Chicken or black angus beef marinated & stir fried in a rich aromatic sauce 
with vegetables, glass vermicelli noodles, topped with the traditional Vietnamese
rice paddy herb, coriander & peanuts.  Served with steamed rice 
Comes with your choice of:  Chicken (GF)                                                                            21

Beef (GF)                                                                     24

Vietnamese Salad 15.9

Shredded red & white cabbage, fresh apple, carrots & pickled onions with 
a nuoc mam dressing topped with fresh herbs & fried shallots.  Choose from: 
₋ Pork Belly                                           - Lemongrass Chicken (GFO)                         
₋ Sesame Beef (GFO)                           - Turmeric & Dill Barramundi            
₋ Crispy Tofu (V, VGO, GFO)

LITTLIES
Calamari & Sweet Potato Fries (GF)                                                                                       12

Chicken Wings & Sweet Potato Fries (GF)  

Chicken & Steamed Rice  (GFO) 

DESSERTS

Three Colour Dessert 9

Traditional Vietnamese dessert, Che Ba Mau, red sweet bean, green jelly 
and sweet yellow mung bean, coated in a rich coconut milk (V, VG, GF)

LVK Battered Bananas
Fritter style, served w coconut ice cream & a house made butterscotch sauce                9
scented with Kahlua

Sago Pearl Pudding 9

Coconut & ginger infused sweet pudding with chunky mango pieces and a 
rich mango sauce. Served with coconut ice cream (GF, V)

Ice Cream - Two Scoops 6

Choose from passionfruit sorbet, mango sorbet or coconut ice cream (GF)

* Please notify staff if you have specific allergy requirements *Deep fried items may contain traces of gluten


