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BEST VIETNAMESE
SINCE 2011

ROLLS

SMALL EATS
co

SALAD

SUMMER ROLLS &

Gai cubn

Fresh soft rice paper rolls with
herbs and a choice of:
Prawns 8

Tofu (v) 8

HANOI CRISPY CRAB PARCEL 10

Nem cua

Crab meat, pork neck, prawns,
Asian mushroom and glass noodles

PRAWN CRACKERS 4.5
Banh phong tém

SWEET POTATO FRIES (v) 7

Khoai lang chién

Topped with golden syrup and
sesame seeds

BEEF WRAPPED IN BETEL LEAF &) 12
Bo la 16t

Minced beef and pork, daikon,

spring onion-infused oil, topped
with roasted peanuts

PIGGY GRILLED AUBERGINE &) 10.5

Ca tim nwéng

Aubergine with minced pork,
roasted peanuts, shallot-infused oil

SMOKY GRILLED AUBERGINE (v) & 10
Ca tim nwéng chay

Topped with soy sauce,

spring onion-infused oll

and roasted peanuts

GREEN PAPAYASALAD &)

Goi du du

Dressed in our house vinaigrette
and topped with roasted peanuts
Prawn 12

Tofu (v) 10.5

IMPERIALSPRING ROLLS 9

Cha gio

Pork shoulder, prawn, kohlrabi,
Asian mushrooms, glass noodles

VEGETABLE SPRING ROLLS (v) 9
Cha gio chay

Glass noodles, mung beans,
kohlrabi, Asian mushrooms
and taro root

ANCHOVIED CHICKEN WINGS 10.5
Canh ga chién nwéc mam
With caramelised fish sauce
and sesame seeds

SALT ‘N’ PEPPER
Mén rang mubi

Squid 12.25
Prawns 12.25
Tofu (v) 10.25
SAIGON XEO PANCAKE
Banh xéo

Crispy coconut rice pancake
with a choice of:

Prawn 13.5
Tofu & mushroom (v) 11.75

We cannot guarantee the absence of nut traces in any of our dishes. Please notify a member of staff if you have

an allergy. Not all ingredients may be listed. A discretionary service charge of 12.5% will be added to your bill.

HOUSE SPECIALTY —

QMWK Clgy

STEAMED RICE ROLLED CREPES
PEtndE A B RN

HANOISTYLE 11/17
Banh Cubn TR ik
Steamed rice rolls, Asian
mushroom, pork fillings,

shallot, pork floss
frkn, EtE, BRERIEATE,
YR, A
Extra Toppings:

Cinnamon sausage LA 5.5
Steamed egg % & 4

SAIGON STYLE 14
Banh U6t R i1
Steamed rice sheets,

shallot, cucumber,

beansprouts, homemade

Vietnamese ham

s, KR, BN, 2%, LA

SAPASTYLE 16
Banh Cubn thit nwéng
=R B
Steamed rice sheets,
grilled BBQ pork,
aromatic fish sauce

s, A

— VIET GRILL PLATTER —

Two to share

VIETGRILL PLATTER 21
Salt 'n’ pepper squid,
imperial spring rolls and
chilli prawns

VEGETARIAN (v) &) 17
Salted ‘n” pepper tofu,
wok-fried aubergine and
vegetable spring rolls

@peanuts —optional /@ peanuts — can’t be removed



MAINS

WE RECOMMEND A SIDE OF RICE OR
NOODLES TO COMPLEMENT YOUR DISH

MEAT

FISH & SEAFOOD

x>

CURRY

Y,

VEGETABLES

J

SAIGON PORK BELLY STEW  14.5
Thit kho trng

Slow-braised in coconut juice
and caramelised fish sauce,
with a double-cooked egg

CAMPFIRESTEAK &) 17

Bo quanh Itra hdng

Claypot cooked steak with onions
and oyster sauce

SIZZLING SEAFOOD 18
Thap cdm hai san
Prawns, squid, tofu and
Asian greens

KING PRAWN CURRY @ 17
Caritébm

Hot curry with yoghurt,
coconut milk, cashew nuts
and coriander seeds

SAUTEED AUBERGINE (v) 14

Ca tim xao

With perilla herbs and tofu
OKRA & AUBERGINE CURRY (v) £, 14
Cari chay

With tofu, coconut milk
and yoghurt

VIETNAMESE BEEF STEW 17

BoO kho

Slow-cooked brisket, lemongrass,
sweet shallots & cinnamon in a rich
beef broth

SHAKING BEEF 18

Bo luc lac

Wok-tossed sirloin beef, sweet
pepper, onion, Phu Quoc black
pepper, garlic and oyster sauce

CRISPY FRIED SEABREAM &) 19.5
Ca chién mam xoai

Served with green mango salad
and mixed herbs

LAMB NECK CURRY @ 16.5
Clrucari

A rich spicy curry with yoghurt,
coconut milk, coriander seeds
and cashew nuts

STIR-FRIED MORNING GLORY (v) 11
Rau mudng xao toi
With garlic and chilli

STEAMED VEGETABLES WITH CARAMELISED
SHRIMPDIP 13

Kho quet

Water spinach, kohlrabi, broccoli,
carrots, served with caramelised
fish sauce, dried shrimp and

pork scratchings

DESSERTS
BANANAFRITTER 8.5

Served with ice cream

ICE CREAM SCOOP  3.75

Ask staff for flavours

CHILLI & LEMONGRASS CHICKEN 14.5
Ga xao sa ot

Stir-fried with coconut milk,
sweet onion & turmeric

CLAYPOT MEKONG CATFISH 16
Cakho td
In a light caramelised fish sauce

COCONUT CHICKEN CURRY &, 16
Gacari

Yellow curry with potato, yoghurt,
lemongrass and cashew nuts

RICE/NOODLES

JASMINE RICE (v) 4.5
EGG & GARLIC FRIEDRICE (v) 6.25
BUDDHA FRIEDRICE (v) 10.25

WOK RAMEN WITH (v) 9.5
BEANSPROUTS

We cannot guarantee the absence of nut traces in any of our dishes. Please notify a member of staff if you have

an allergy. Not all ingredients may be listed. A discretionary service charge of 12.5% will be added to your bill.

@peanuts —optional /@ peanuts — can’t be removed




SHARING PLATTER

All dishes included

IMPERIAL SPRING ROLLS

ot! MENy

£34.5 per person
ideal for groups (minimum 2 people)

SALT’N PEPPER SQUID

SUMMER ROLL WITH PRAWNS
BEEF WRAPPED [N BETEL LEAF
GREEN PAPAYA SALAD WITH PRAWNS

Vegetarian options
available

MAIN

Choose 1 dish per person

CAMPFIRE STEAK

SAIGON PORK BELLY STEW

CLAYPOT MEKHONG CATFISH

DESSERT

BANANA FRITTERS

COCONUT CHICKEN CURRY

Sides

Seasonal Asian greens
& jasmine rice

VERMICELLI BOWLS  HANO!BBQPORK 17

w/

Each bowl contains soft,

room temperature vermicelli

rice noodles. Topped with

Bun cha Ha Nbi

Grilled lemongrass pork shoulder
and belly, pork meatballs and
crispy spring roll, served with
warm fish sauce

fresh herbs, crunchy carrot

and mooli daikon. With
crisp lettuce and a hot
topping of your choice,
garnished with roasted
peanuts and fried shallots

WOK NOODLES

5

RICE PLATES

<

WOK FRIED PHO

Phé& xao

Wok flat rice noodles with Asian
greens and a choice of:

Beef 16.5
Chicken 16
Seafood 17
Tofu (v) 15
HONEY CRISPY CHICKEN 17.5

Com ga quay
Half chicken, crispy-fried and
marinated in honey, five spice
and soy sauce

SPRING BOWL &) 17

Bdn nem

Served with crab parcel,
imperial spring rolls and mixed
Vietnamese herbs

BUDDHA SPRING BOWL (v) & 16

Bun nem chay
Vegetable spring rolls, crispy
tofu, mixed Viethnamese herbs

STIR-FRIED EGG NOODLE

Mi xao

Soft egg noodles with Asian
greens and a choice of:

Beef 16.5
Chicken 16
Seafood 17
Tofu (v) 15

SAIGON HAWKER RICE  17.5

Com suon

Chargrilled pork chopped with
five spice, steamed Vietnamese
meatloaf and a fried egg

We cannot guarantee the absence of nut traces in any of our dishes. Please notify a member of staff if you have

an allergy. Not all ingredients may be listed. A discretionary service charge of 12.5% will be added to your bill.

BUNSA &

Lemongrass, beansprouts
and chilli wok-fried:

Beef 16.5
Chicken 16
Prawns 16.5
Tofu (v) 16

CHILLI PORK CHOP 16

Com suwdn rang mudi
Crispy pork chop, lemongrass chilli
soy sauce and jasmine rice

VIETSPECIALFRIEDRICE 13
Chinese sausage, Vietnamese
ham, peas, shrimp and chilli oil,
served with a fried egg

@peanuts —optional / @ peanuts - can’t be removed



PHO!

VIET GRILL'S SPECIALTY

Phd was originally a simple beef and rice noodle soup that originated in northern
Vietnam nearly a hundred years ago. Some speculate that it evolved from the
‘pot au feu’ introduced to Vietnam by French colonists. After the country was
partitioned, phé in South Vietham became a more elaborate dish, often served

with many varieties of beef, and a side plate of herbs.

HAVE IT YOUR WAY!

Each serving of phd comes with a side plate of
beansprouts, lemon and herbs. Add the herbs
and lemons to the bowl of phd, to suit your
taste. On your table there are two bottles: hot

use hot chilli sauce, but in the South people
add hoisin as well. Our phé combines the deep
sweetness from the marrow bone of the North
version, with the fragrant star anise, cardamom

chilli and hoisin. In North Vietnam they only

BEEF

The original Vietnamese noodle soup, with
24-hour beef marrow bone stock, served
with a variety of beef cuts and a plate of
herbs for garnish

ORIGINALPHO Ph& tai chin nam 16

With rare steak and well-done brisket
for varied flavour and texture. If you are
new to phd, the Original is a great place
to start

SAIGON PHO Phé tai nam gau 17
With rare steak, well-done brisket, fatty
flank, skirt flank for a hearty, rich taste

HANOI GARLICKY PHO Phé tailan 17

Wok-seared steak with garlic

SPECIAL LARGE COMBO PHO To xe Iva 21.5
Rare steak, well-done brisket, meatballs,
tendon and tripe for a traditional
Vietnamese flavour

BUN BO HUE

A spicy take on phd from the imperial city
of Hue, with a slow-cooked bone broth
infused with lemongrass, shrimp paste
and chilli oil. Served with your choice of
toppings and fresh herbs

BEEFN PORK BUN BO HUE Bun bo gio heo 17
Beef, pork hock

CHICKEN BUN BO HUE Ban Hué ga 16
Chicken breast, spicy beef broth

TOFU BUN BO HUE Ban Hué chay 15.5

Crispy tofu, lemongrass, whole chilli,
beef broth

PRAWN BUN BO HUE Bun Hué tom 17.5
King prawns, spicy beef broth

CHICKEN

With a 24 hour delicately spiced chicken
broth with onion, ginger and coriander.

CHICKEN BREAST PHO Phé ga xé¢  15.5
DRUMSTICK PHO Phé ga aui 16.5

CHOP CHOP CHICKEN PHO Phér ga dac biét 18
With chicken breast, boneless thigh and
drumstick

REGIONAL NOODLE SOUP
BEEF MEATBALLPHO Phé bo vien 16.5

From Saigon Chinatown, with beef
meatballs, tendon, tripe and saw leaf

SAIGON SATE PHO Phe Saté &L, 17
Poached beef in our signature spicy satay
peanut infused broth, sawtooth coriander,
cucumber and mango

SEAFQQOD PHO Phé haisan 17
King prawns, squid, vegetables and
chives in chicken broth

ASSORTED MUSHROOM PHO Ph& ndm  15.5
With shiitake, hon shimeji and button
mushrooms with kai choy and tofu all
served in a rich chicken broth

BEEF BRISKET STEW NOODLES Mi bo kho  17.5
Egg noodles with slow-cooked brisket

in a rich beef broth, with lemongrass

and cinnamon

WONTON NOODLES Mi vén than 16
Egg noodles with shrimp and pork
dumplings, char siu and chives in
chicken broth

We cannot guarantee the absence of nut traces in any of our dishes. Please notify a member of staff if you have
an allergy. Not all ingredients may be listed. A discretionary service charge of 12.5% will be added to your bill.

and cinnamon of the South.

— VIET GRILL SPECIAL

SAIGON DRY WONTON MEE 16
Mi van than kho
Egg noodles, char siu, minced pork,
prawn and lettuce, served with
sesame oil and house special sauce

EXTRA TOPPINGS

Elevate your phé with extra toppings!

EGGYOLK Trirng tran ... 35
STEAK BOWL T&i ..ovvocveecrrieirennennenns 7
BEEF MEATBALLBO vién.............c........ 6
CRUNCHY FLANK Gau.......cocvevereeannes 5
CHICKEN BREAST Ga ........coccveveenne 45
EXTRANOODLES Thém banh............... 4
EXTRABROTH ........cooeeercreenee 4.5
CRIPSY DOUGH STICK Quéy ............... 35

NETWORK: VG - Guest
PASSWORD: caytrevietgr1ll

@peanuts —optional / @ peanuts - can’t be removed



