VIET RESTAURANT

Menu

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



LIKE US ON

Ol f1Q

DELIVERY

UBER

eats

*» DOORDASH



WELCOME TO

VIET RESTAURANT

T he nex t generation of

Vie t namese food

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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W Entrees

s O ShiE™ (Sped) @

Fried Fish Cake
Bo Lut

04

Nustel Nuo'wg
Grilled Musse!l wi

awnh e x?'
stuffed Chicken Wings

®:

o7

f Wounton C.?—-Il.ii‘u—xg
Fried Wontons

08
' Mz e lhiew x6
Fried Squid

e

06




15 Y

Bo Nudwg L& L5t
Beef, betel Leaf Wrap

Spring Rolls
Meat | Vegetables
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pIY Summer
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Xae Bo

Bap
Corn with

stir-Fried sweel
Butter and Shrimp






Kid's Menu







awn / Chicken SouP
$45.00)

nur

Tomyw™ g

Tswm / e
Tomyum Prawn / Chicken Soup
(Large $45.00)

Su'p Bdp &a
Chicken Cormn SoupP

Sup Cuno mﬂfug-rfg.

Crabmeat Asparagus Soup

Sup H:be'i'u-k "lefllr.

\Wonton 20YP



=i"Noodle S oup

Plo PDac Bi€t
Special Beef Noodle Soup

Pl Ta't
Rare Beef Noodle Soup

M SGa Pow
Crispy Chicken Egg Noodle Soulp

N Vit Tiém
Braised Duck Egg Noodle Soup

M Hoawh Tha'wk
Wonton Egg Noodle Soup

& Choptticks
Stir-Fried Beef with Ginger
Noodle Soup

F Sa
Chicken Noodle Soup

Y Buw Ricw Cua
Crabmeat, Pork Yermicelli
Noodle Soup



32
N/ Hw Ticuw Bo Kho y

Buw Tom 'yu.u 7
Tom Yum Noodle Soup

T 5y

BawkhCankCua /
Crabmeat Drop Rice
Noodle Soup

55
BauwhCank TomSis Heo
Pork Knuckle, Prawn

Drop Rice Noodle Soup

 Titw s Bigw wk s

Seafood Clear
Noodle Soup | Dry

Hw "nfu.Mg’Thb p
Clear Noodle Soup
My Tho Style

=I4

Bun Be Huf
Spicy Beef, Pork Vermicelll
Noodle Soup

A\ 4

29
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Bu'w Mang Vit
Bamboo Shoot, Duck Vermicelli
Noodle Soup



Pad Thai

Beef | Chicken | Seafood

Bun BiChd Sic
Spring Rolls
Shredded Pork
Vermicelli Salad
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Buww Cha Ha Néi
Crilled Pork Noodle Salad
Ha Nol Style

Micwn Xu“n Cua
Stir-Fried Crab

Ni Hokkiew Xao T4 Bicn with Glass Noodles
Mix Stir-Fried Seafood
Hokkien Noodles

M Xao Dow S Bo Lo L5t Ma'm Newm
Crispy Stir-Fried Crispy beef with betel Leaf Wrapped and
Egg Noodles with Seafcod Fermented Anchovy Dipping Sauce
. 09 72

Buww Thit Nu:u’ug
Crill Pork Chop with Rice
Vermicelll Noodles

Kway Teow Bo

Beef Kway Teow

73
BPle Xdo Be
Stir-Fried Wet Flat
Rice Moodles

Buw Be Xao
Stir-Fried Beef with Rice
Vermicelli Noodles



Crilled Lemon Leaves
Chicken Rice

Curry Duck with Rice

Clom Clari SGa/ Bo
Curry Chicken | Beef
with Rice

Com SGa Chiew Don
Crispy Chicken Fried Rice

ComSa SOt
Lemongrass Chilli Chicken Rice

Com Bo La QuE
Stir-Fried Basil Beef Rice



Com Chitw Sa
Chicken, Fried Rice

Salted Fish Chicken Fried Rice

Com C2hicwn

Cﬂmrltlchl
Chopsticks Fried Rice

Com ChiewDuwa Bs
Beef Pickled Mustard
Fried Rice

Crom Chiew Khom
Chicken, Prawn, Pineapple
Fried Rice

Crom C2litw Hat Saw

Seafood Fried Rice

a7

CromC2liew Hat Sen

Chicken, Prawn,
Lotus Seeds Fried Rice



Com Suwow Xin Mai
Combo Pork Chops with
Pork Ball

Pork Ball with Rice

91

f’

Com Suwon
Pork Chop with Rice

Com CliewBs fuc fde
Shaking Beef Fried Rice



\T Chops tick®B anque t
SMALL $40

SPRING ROLLS CHICKEN SALAD
BEEF SKEWERS

FRUIT SALAD




\T Chopst ick;B anque t
LARGE $47/

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

Sa )\I‘ntdu_ggf_u’ Chawk

Grilled Lemon Leaves Chicke

Sa SaTE
Satay Chicken

||||||||
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Ca Ri Sa Xawk [ G Xao Hat Diéu

Chicken Green Curry Stir-Fried Cashew Chicken

90
Ga XKao RauCai

Sa Xao Chu t
Stir-fried Chicken with Veggle a Xdo a Ngq

Sweet and Sour Chicken




\T Beef
X

Be .Nlougoflnu

ongolian Beef

s

Bo Xao Ticu Xawh
Stir-Fried Green Pepper Beef

S

Ca lét Vit

@Dﬁ Duck Red Curry |

Ca R Be
Red Beef Curry




Bo Xdo Sa St
Stir_Fried Lemongrass
Chilli Beef

Bo fue Lo
Shaking Beef

Be Wagyu Nuwowg
BBQ Wagyu beef

Be Xao RauCa't
Stir_fried Beef with Yeggie

Be Xao fa Qué
Stir_Fried Basil Beef

Be SaTE
Satay beef




Tem 4{6:{ Vit Musd'

Prawns with
Salted Duck Eggs

113

114
Toem Xao Toli. ‘@ K\ e _
Stir-Fried Prawns with Garlic

Tom Xdao Ldn
Prawns in Creamy
Coconut Curry

A
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113

A

Tom Nu:uf'ug Cfug"lie
Grilled Prawn in Bamboo Tube

Tem Singapore A
Singapore Style Prawns .

Toem M4t Oug
H Pr
RRET IR0 Toem Xao &5t Me

Stir_Fried Tamarind Prawns
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Reu Mye Ra
Salt and Peppe

Mue Nu:d'u% Mué&i Ot

-?Mu&‘t
Grilled Salt Chilli Squids 9

uld Tentacles

My e Xao Clua Ngﬂtt 4

Mye Xao mnh@ﬂng_
Sweet and Sour Squids nion

Stir-Fried Squids, Spring
and Cinger

MueCliew Boe Tt
Fried Squids with Butter and
Garlic

Late Mue I
Satay Squids



126 féuCankChua
Sour Seafood Hot Pot

$12S00 W $20 00

Lcrgz Small

127 S &w Tom
Tom Yum Ho
1512500 R

\ Large '

ot



\T Other Seafoods

Cloptticki lalli Mastelk

Chopsticks Chilli Mussels

Dicp Nﬂeug}dﬂ’ Hawnk

Crill Scallops with Spring Cnion

Thai Style Steamed Clams or
Lemongrass Steamed Clams

fe.Mo’hgT Xeao Puwa

Razor Clams In Chilli
Coconut Cream



Digp Het Vit Musi
Fried Scallops with
Salted Duck Eggs

/i Nui Xdao Be
: Ltir Fried Vietuamete
Macaroni with 'Be,e.&

3 135
Clim Cu't Nutufug
Crilled Quail ] '

134

Suwow Nuo
Crilled Pork Chops

Cua f 6t Rang Muéi
Salt and Pepper Soft Shell Crab

137 138
@ f

Cua L6t HEt Vit Mudt
Salted Duck Eggs
Soft Shell Crab

Chim Cwt Chiew Bo
Fried Butter Quail




Che Ca Lo Vo
HaNoi Style Crilled Fis

\l
E‘NME&&
Hap /Nucug /Cliew
Whole Fish Steamed |
Grilled | Fried

Ca Migw Chiew Chua Hgo;t ’ W

Fried Fish Fillet with Sweet and Sour -
Sauce

Ca MigwChiew £6t Me

Fried Fish Fillet with Tamarind Sauce

Ca Mifw Caramelized
Caramelised Fish Fillet with Honey and CGinger




\TClay Pots

Thit Ba Roi ke Ticu
Braised Pork Belly with Black Pepper

Add Steamed Vegetables m

D)6 Bifwn Xao
Seafood Clay Pots

PDgu Hw Now Xdao Raw
i & N&Em

Stir Fried Japanese Tofu

with Vegetables and mushtooms

Bralsed Ba Sa Fis'h ;
with Black Pepper

Add Steamed Vegetables




\T Comb0 Set

COMBO 1| $73

Sweet & Sour (Prawns / Chicken) Soup = CankTluaTm /Sa
Braised Ba Sa Fish with Black Pepper - Ca ke &
Steamed Rice - Com trdng

COMBO 2 $95

Sweet & Sour (Prawns / Chicken) Soup = SahTluaTowm /Sa
Braised Pork Belly with Black Pepper - Thit BaRei ko Tiew
Duck Salad and Cinger Fish Sauce - Soi Vit

Steam Rice - Com tadung

COMBO 3 $100

CanhTlnaTow / Sa
NigwCliew S5t Me

Sweet & Sour (Prawns / Chicken) Soup™
Fried Fish Fillet with Tamarind Souﬂ;'g
Chicken Salad - &Geia '
Steam Rice - Com trdua
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CaiLan Xao PDéu Hao

Kallan with Cyster Sauce

Lo

O

Rau Mu Xao To't
o

Stir-fried K ong with Garlic

o

o

b
Dau H Raug Musi

Crispy Salted Tofu Teuw Hw Naw Sa’e

Five Colours Tofu

\

006

Teu HCa Tim
Braised Tofu
Eggplant Claypot

Ca Tiom HEt Vit Musi
Colden Eggplant Egg York

Cai Bo X6t Xao To'i

L ]
Stir Fried Spinach with Garlic Ca RiRauCadi

Red Curry Vegetable

=

5

Péu He Tw Xugﬁu RauCai Xao Sa ot
Schezwan Tofu Lemongrass Chilli Vegetable
Stir-Fry

\=

06

Cat Naot Xao Tt
Stir Fried Choy Som with Garlic

Tauw Hw’ Xao Cai N&m
Vegetable with Mushrooms
Beancurd Stir-Fry



T Gluten Free Menu

02 CGoi Cudn
510 00 Summer Rolls

Sot Be Tai Me

Tamarind Beef Salad

Pad The'i Bo / Ca
Pad Thai with Beef / Chicken

g Mi€w Xao Crua

Stir-Fried Crab
with Glass Noodles

ComGa SaTE
Satay Chicken Rice

b
@

ComCari Ga/ Bo
Curry Rice
Chicken | Beef

Clom B Lo QuE
Stir_Fried Basil Beef Rice

S
o

S Ngo" Lew Tom Thit

Prawn, Pork, Lotus Steam Salad

Pork and Prawns | Beef | Chicken with Fish Sauce

ComCliew Sa
Chicken, Fried Rice

Crom ClicwDuwa B
Beef, Pickle Mustard Fried Rice

Crom Chicw Hat Sen
Prawn, Lotus Seeds Fried Rice

Com Chiew Kho'm
Chicken, Prawn, Pineapple
Fried Rice

Pi Lan Xao Déuw Hao
Kallan with Oyster Sauce

RauCai Xao Sa Jt
Lemongrass Chilll Vegetable
Stir-Fry



COCOMIT JELFY,
HOTUS E25D
SWeET
s B A




1 $2.00
Soda Clhank SRaClua SodaCam SWa HELSa  wa e

Soda Fresh Lemon Frult Yogurt Soda Fresh Orange Egg Yolk Kumguat with Fresh
Coconut Juice

@ DOua lKhom
Tra Ta'e ME}T{:@E D Tha Chawnk Pineapple Jams with

Kumquat lce Tea E Fresh Ice Lemon with : Fresh Coconut Julce
with White Pearls e oo 8) Wi Pearls




ICE CREAM

(PEANUTS OPTIONAL)

$2.00

I em Ve'i i
Lychee Vanilla Ice Cream

Nuede CEtDwa
Banana Sticky Rice
with coconut milk

Kem Clicw
Fried Ice Cream

-

FRESH JUICE $7.50

Dua Heu CTam Chank
Watermelon Orange Lemon
Ta'o Dua
Apple Coconut
CA%-E- S a No’ng
Viet Hot Milk Coffee
CA%.E, Fen No’u,g

Viet Hot Black Coffee

SMOOTHIES $8.50

Klowm Be
Pineapple Avocado
Dea Séu faiél‘ug_
Coconut Durian
Mit Deaun
Jackfruit Strawberry
Xeoati M&“u‘gﬂ&‘u
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
Caﬁ.e, Swada
Viet lced Milk Coffee
CapeDenPa

Viet lced Black Coffee






