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VIET RESTAURANT

168 NEWCASTLE ST, PERTH WA 6000
PH: (08) 9328 3625



LIKE US ON

Of f1Q

DELIVERY

UBER

eats

w9 DOORDASH



VIET RESTAURANT

BYO WHITE & RED WINE ONLY
Corkage Charge $4.00 Per Person

PLEASE ADVICE OUR FRIENDLY STAFF
TO ASSIST YOU WITH ANY QUERIES OF ALLERGY
YOU MAY HAVE AS NOT ALL INGREDIENTS ARE LISTED

SURCHARGE MAY APPLY ON YOUR PAYPASS OR CREDIT CARD PAYMENT
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Pho Fac Biét
Special Beef Noodle Soup

Plho Ta't
Rare Beef Noodle Soup

N Ga on
Crispy Chicken Egg Noodle Sodp

ML Vit Tiém
Braised Duck Egg Noodle Sodp

M Hoauh Thawk
$18 00 Wonton Egg Noodle Soup

= @ﬁnp&ﬁck&
Stir-Fried Beef with Ginger
Noodle Soup

Pho Ga
Chicken Noodle Soup

Noodle Soup
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M/ HC TiCuw Bo Ko

Buw Tem ’gu.lu.
Tom Yum Noodle Soup

BawhCankh Cua

Crabmeat Drop Rice
Noodle Soup

BanhCank T6mSio Heo
Pork Knuckle, Prawn S"g D0
Drop Rice Noodle Soup

& TiEwFIE Bicw w/k

Seafood Clear
Noodle Soup | Dry

Huw Ticu My Theo
Clear Noodle Soup
My Tho Style

Spicy Beef, Pork Vermicelli
Noodle Soup

-----

Buw M&"'i;g (VE{
Bamboo Shoot, Duck Vermicelli
Noodle Soup
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Beef

Pad Thai

Mam Tem
Fried Tofu and Shrimp Paste
Rice Noodles
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Micw Xao Crua
Stir-Fried Crab

" M Hokkiew Xao 6 Bifu with Glass Noodles
NS Mix Stir-Fried Seafood

Hokkien Noodles
@S?
@EB
@9

SN
Ni Xao FIonwn
Crispy Stir-Fried Crispy
Egg Noodles with Seafood

o Lo L&t Ma'm Nem

Beef with Betel Leaf Wrapped and
Fermented Anchovy Dipping Sauce
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Kwag Teow Bo

| Beef Kway Teow
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Plo Xao Bo
Stir-Fried Wet Flat
Rice Noodles

Buww Thit Ntﬂd'u,g
Grill Pork Chop with Rice
Vermicelli Noodles

Buuw Boe Xao
Stir-Fried Beef with Rice
Vermicelli Noodles
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"m 00 Satay Chicken Rice
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Clom CGa Chiew Dow
Crispy Chicken Fried Rice

CromSGa SOt

Lemongrass Chilli Chicken Rice

GCrilled Lemon Leaves
Chicken Rice

ComCant Vit
Curry Duck with Rice

ComClari Ga/ Bo
Curry Chicken | beef
with Rice

Com Bo fLa Qué
Stir-Fried Basil Beef Rice




CromC2hitw Ca
Chicken, Fried Rice

@m@l&é‘u@ﬁ'ﬂ@u
Salted Fish Chicken Fried Rice

oD

’ 81 85
Com Chien Com ClitwDwa Bo
Clhopsticks Beef, Pickled Mustard
Chopsticks Fried Rice . . Fried Rice

Com Chiecw Khom

Chicken, Prawn, Pineapple

82 86
@ @ Fried Rice
83

Com Chigw —F(ﬂt_ t Sen
Chicken, Prawn,
Lotus Seeds Fried Rice

Com Clitw Hai Saw

Seafood Fried Rice

Com Xiu Mai
Pork Ball with Rice

—

Com Swon Xiuw Mai
Combo Pork Chops with
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Com Tam Swow BiCha
Pork Chop Combo with Rice

Clom Swown
Pork Chop with Rice
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Crom Clicn Beé fue La'e

Shaking Beef Fried Rice
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SMALL $38

SPRING ROLLS CHICKEN SALAD
BEEF SKEWERS

FRUIT SALAD
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LARGE $45

SEAFOOD SPRING ROLLS
SATAY CHICKEN SKEWERS DUCK SALAD

SINGAPORE-STYLE PRAWN SHAKING BEEF
SALT & PEPPER SQUID  STEAMED/FRIED RICE

KAILAN WITH OYSTER SAUCE




Honey Chicken

CGa Nmo"u:g Lo Clhank

GCrilled Lemon Leaves Chicken

Sa Ca T8
Satay Chicken
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Sa Xao Sa O3t

Stir-Fried Lemongrass Chicken

Ga Xao Hat Pitu

Chicken Green Curry Stir-Fried Cashew Chicken

a Xao RauClat

v Ko t
Stir-fried Chicken with Veggie Sa Kao Clua Ngn‘

Sweet and Sour Chicken



Bo Xao ';ri,@u. ) CTIA
Stir-Fried Green Pepper beef

Ca Ri Bo
Red Beef Curry



Bo Xao Sa (Jt
szg 00 Stir_Fried Lemongrass

= —
' P .,
o e
3 = _‘__:. | -'":I _.:‘ A7IN i}
illi Bee s 7
g .
y L
> il AL
- - ! i
-,
e \ I Ifdi
e | i I
g Iy I|I
R _ﬂ_-l"|I H.' [ -'.'_I.' i
- _ s {i} ]
F.. r.
i i
i |

Bo Q,EL;.’ c Fa'e

Shaking Beef

Bo angu de’u,g
BBQ Wagyu Beef

Bo Xao RauCai
Stir_fried Beef with Veggie |

Bo Sa T¢
Satay Beef
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Tem Hét Vit Mué'i
Prawns with
Salted Duck Eggs

112

Towm x:i:a To'i.

Stir-Fried Prawns with Garlic Tem Xao Paw

Prawns in Creamy
Coconut Curry
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Tem Nu’!o"h.g d:ug Tre

GCrilled Prawn in Bamboo Tube

Tém Si;t.gn pore

Singapore Style Prawns

Tom Xao Chua Ngot

Sweet & Sour Prawns

Tem Mat Ou.g

Honey Prawns

Tem Xao K&t Ne

Stir_Fried Tamarind Prawns




Raw Mu;c. Ra

u? Mu.tfi
Salt and Pepper Sg

vid Tentacles

Muwe Nu:o"u. Mu&i Ot
Crilled Salt and Chilli Squids

Mwuwe Xao Cluna ng; t

Mue Xao Hauh Gtﬁug
Sdweet and Sour Squids | nion

Stir-Fried Squids, Spring
and Ginger

My e Cliew Bo T
Fried Squids with Butter and
Carlic

Late Mu;c.
Satay Squids



125 LE&uCanh Chua

Sour Seafood Hot Pot

126 Q,Edqu_ T&M TR

Tom Yum Hot Pot




Ch&p&ﬁck& Chilli Muszels
Chopsticks Chilli Mussels

Dicp Nuwowg Mé Hawk
‘39 00 Grill SEGII{}; L‘L%Th Sprin;Onic:n

Thai Style Steamed Clams or
Lemongrass Steamed Clams

&e M&"ug T&g_ Xao I Iwa
‘29 00 Razor Clams In Chilli
' Coconut Cream



Dicp Hot Vit Musti e S
Fried Scallops with i ' 4
Salted Duck Eggs

131

Nui Xao Be |
Stin Fried Vietnwamere
Macarowi with 'Be,e_é

E 134
Clhim Cwt Nuwo
Grilled Qualil

Swon Nu:o*'u,g
Grilled Pork Chops

Cua &t F?_nu,g Mué&
Salt and Pepper Soft Shell Crab

L g T s 8

136 137

Cua L5t Hot Vit Musi
Salted Duck Eggs
Soft Shell Crab

Chim CuwtChicwn Boe
Fried Butter Quail



HaNoi Syle Grilled Fish
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"#P /de“-g /C’Li@“— p ;:-‘__- .,.:- .:‘{* ‘:.: — . :;'_1_— -;'_1 -:"-' o %/ .'
Whole Fish Steamed | R T BV g, "N A
Crilled | Fried : |

Fried Fish Fillet with Sweet and Sour
Sauce

Ca Miew Chiew &85t Me
Fried Fish Fillet with Tamarind Sauce

Ca Micw Caramelized

Caramelised Fish Fillet with Honey and Ginger




Thit Ba Roi lKhoe Ticuw
Braised Pork Belly with Black Pepper

Add Steamed Vegetables @

DL Muﬁ N&u Xeao Rau
Cai & N&m

Stir Fried Japanese Tofu
with Vegetables and mushtooms

Braised Ba Sa Fish | . |
with Black Pepper "
Add Steamed Vegetables




Kailan with Oyster Sauce

Rau Muésug Xao To't
Stir-fried Kangkong with Garlic

ED LA Hw R&ug Mué&'i

Crispy Salted Tofu Téeu Hu Ngi Sa’e

Five Colours Tofu

Té& w -Hlf C2a Tim
Braised Tofu
Eggplant Claypot

Ca Tim Hét Vit Mué'i
Colden Eggplant Egg York

Clai Bo X6i Xao To't

StirPagdiss vach with Gadle Ca RiRauCd

Red Curry Vegetable

‘Dd:u. -F(u.'_" T Xug_Eu

Schezwan Tofu

RauCai Xao Sa (Ot
Lemongrass Chilli Vegetable

Stir-Fry

Ca’i Ngo t Xao o't
Stir Fried Choy Som with Garlic

Tauw Hw Xao Cai N&Em
Vegetable with Mushrooms
Beancurd Stir-Fry
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CGoiCudn

Summer Rolls
Pork and Prawns | Beef | Chicken with Fish Sauce

i
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Tamarind Beef Salad

Com Chiew Ga

i Ngﬁ’ Cew Tom Thit Chicken, Fried Rice

Prawn, Pork, Lotus Steam Salad

Com ChitwDwa Bo
Beef, Pickle Mustard Fried Rice
Pad Thai Be /Ca

Pad Thai with Beef / Chicken
Com Chiéen #ﬂgi Sen
Prawn, Lotus Seeds Fried Rice
Migwn Xao Cua
Stir-Fried Crab

with Glass Noodles

Com C2hiew Klhom
Chicken, Prawn, Pineapple

CoomcSa CaTE Fried Rice

Satay Chicken Rice

Cla't Qﬁnu XaoF)é&u -Ffti‘&
Kailan with Oyster Sauce
ComCRari Ga/ Bo ;

Curry Rice
Chicken | beef

RauCai Xoo Sa (Tt
Lemongrass Chilli Vegetable
Stir-Fry

Com Be Ja Qué
Stir_Fried Basil Beef Rice




COCONUT JELFY,
FOTUS E22D
EWESET

Mung Bean
Coconut Milk !



SkaClua LodaCam SWa H6tSGa  PDOua Toe
Soda Fresh Lemon Fruit Yogurt Soda Fresh Orange Egg Yolk Kumguat with Fresh
Coconut Juice

@ Tha a @ DOuwa Khom
Tra Ta'e Peach Ice Tea U_||1-h -Tk& Chawnlh 3 Pineapple Jams with
w

Fresh lce Lemon
White Pearls

_ Kumquat Ice Tea

R\ Fresh Coconut Juice
B\ with White Pearls

White Pearls r




ICE CREAM

(PEANUTS OPTIONAL)

Kem Clhicu #9%

Fried Ice Cream $2.00
Kem Vo't
Lychee Vanilla lce Cream
Clun bt NEP Chiew
Nwd::@éft@ti’a

Banana Sticky Rice @

with coconut milk

MML&.‘DIB&%HEKGM
Vietnamese Coconut Mochi @

with Vani Ilce Craam

FRESH JUICE 47.50

Clam
Orange

‘f)uﬂ& Héu.

Watermelon Lemon

Dua

Coconut

Tao
Apple

Cﬁﬁ.ﬂ S a Nof'ug

Viet Hot Milk Coffee

Clhawnlk

SMOOTHIES 4&.50

Khom Boe
Pineapple Avocado
D a Saw Qi@ug
Coconut Durian
Mit Taw
Jackfruit Strawberry
Xoat Mti"’h%@fu
Mango SoUrsop
SOFT DRINKS
CAN $4.00
LEMON LIME BITTER $8.00
MOUNT FRANK WATER $4.00
SPARKLING WATER $5.00
TEA (PER PERSON) $1.50
HOT WATER $1.00
CA%.& SwaPa
Viet lced Milk Coffee
Ca%e,‘f)eu Pa

Viet Iced Black Coffee
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