
D E S S E RT S

HOT SWEETS

Sweet Corn & Coconut Pudding	 $7
Creamy coconut pudding with tender sweet corn & sticky 
rice, a comforting Vietnamese treat.

Blackeye Bean & Coconut Pudding	 $7
A rich and velvety coconut pudding with sweet, nutty 
black-eyed beans & sticky rice.

Mung Bean Rice Bun in Cocunut Cream	 $7
Soft mung bean-filled rice buns served in warm ginger 
syrup and coconut cream.

Taro & Coconut Pudding	 $7
Smooth taro chunks & sticky rice in a coconut pudding.

COLD SWEETS

Red Bean & Coconut Cream with Ice	 $8
Sweet red beans in coconut cream, served over ice.

Black Bean & Coconut Cream with Ice	 $8
Soft black beans in coconut cream, served over ice.

Combination Iced Desser t	 $9
A nourishing mix of red dates, raisins, longan, seaweed, 
and lotus seeds, served over ice.

Longan on Ice	 $9
Dried longan served chilled over ice.

BYO WINE POLICY 
Charge: $5 per person 

Minimum Food Order: $18 per person

POPULAR =

N O N  A L C O H O L I C

SOF T DRINKS
Sparkling Water
Coke |  Diet |  Zero
Sprite
L&P
Fanta
Root Beer
Ginger Beer

SMOOTHIES
Avocado 
Lychee 
Durian
Coconut
Soursop

W I N E  &  B E E R

JUICES   
Orange
Apple
Pineapple

CANNED DRINKS
Lychee
Grass Jel ly
Coconut
Winter Melon
Sugar Cane
Pomegranate
Mango
Aloe Vera
Chrysanthemum Tea

TEA
Green Tea
Jasmine Tea
Lemon & Ginger Tea
Ginger Tea
Cold Chrysanthemum Tea (Can)

SAIGON CÀ PHÊ
Hot Black Coffee
Hot Coffee with Condensed Milk 
Black Coffee with Ice
Iced Coffee with Condensed Milk 

SPECIALT Y DRINKS
Iced Lemon Juice with Sugar & Soda Water
Hot Lemon with Ginger & Honey

SPARKLING
Lindauer 200ml
Brilla! Prosecco Rosé  200ml
Lindauer Special Reserve (Marlborough)
Louis Bouillot Grande Reserve (France) 

AROMATICS
Rosé  - SaddleBack (Central Otago)
Riesling - Giesen (Marlborough)
Pinot Gris - Roaring Meg (Central Otago)
Pinot Gris - Yealands (Marlborough) 187ml
Gewürztraminer  - St Clair (Marlborough)
 
CHARDONNAY
House Wine
Vidal Reserve (Hawke’s Bay)
 
SAUVIGNON BLANC
House Wine
Astrolabe (Marlborough)
 
RED WINE
Pinot Noir - House Wine
Pinot Noir - Black Cottage (Central Otago)
Merlot - Brancott Estate (Hawke’s Bay) 187ml
Syrah - Te Mata  (Hawke’s Bay)
Merlot - Craggy Range (Hawke’s Bay)
 
SPIRITS
Bacardi, Bourbon, Vodka, Gin.
Mixes: Soda, Coke, Sprite, Tonic.
 
VIETNAM BEER
Saigon Export – Dry Lager (4.9% ABV) 
Saigon Special – Pale Lager (4.9% ABV)  (brewed with 100% malt)

GARAGE PROJECT BEER
Treehugger – Pilsner (4.0% ABV)
Chipper – Hazy Pale Ale (5.0% ABV)
Fugazi – Hoppy Session Ale (2.2% ABV)
Tiny – Non-Alcoholic Beer (0.5% ABV)

OTHER BEERS/CIDER
Apple Cider – (4.5% ABV)
Tiger – Lager (5.0% ABV)
Heineken – Lager (5.0% ABV)
Corona – Pale Lager (4.5% ABV)
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ICED FRUIT TEA
Iced Lychee Tea
Iced Peach Tea
Iced Lemon Tea
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N O O D L E  S A L A D S

STIR-FRIED NOODLES V E G E TA R I A N

41. Saigon Style with Pan-Fried Pork & Spring Rolls  	 $20.5
Served with homemade dressing fish sauce & peanuts.

42. with Pan-Fried Chicken & Spring Rolls 	 $21.5
Served with homemade dressing fish sauce & peanuts.

43. with Stir-Fried Beef & Onions 	 $20.5 
Served with homemade dressing fish sauce & peanuts.

44. Hanoi Style with Fried Fish 	 $23
Served with homemade dressing fish sauce & peanuts.

Stir-Fried Noodles & Vegetables	 $23
38. Seafood +$2      
39. Beef 
40. Chicken 
Your choice of stir-fried meat & noodles served with vegetables & sauce. 

45. Vegetable Fresh Summer Rolls  with Tofu(3) 	 $15
Soft rice paper wrapped around tofu, vermicelli, carrot, lettuce, mint, 
& bean sprout. Served with homemade dipping soy sauce.

46. Vegetable Fried Spring Rolls  (5)  	 $17
Light, crispy, Vietnamese style deep fried spring rolls with vermicelli, 
carrot, & taro. Served with homemade dipping soy sauce. 

48. Vegetables & Tofu PHỞ  with Rice Noodle Soup 	 $20
A Vietnamese classic made vegetarian. A vegetable broth with rice 
noodles, tofu & vegetables, topped with spring onion.

49. Curry with Vegetables & Tofu with Rice 	 $20

50. Fried Rice with Egg, Vegetables & Tofu 	 $21

51. Stir-Fried Vegetables & Tofu served with Rice 	 $21

Stir-Fried Vegetables & Tofu on Noodles	 $23
47. Rice noodles  
52.  Crispy Egg noodles 
52a.  Egg noodles 
Your choice of stir-fried noodles served with tofu, vegetables, and sauce.

53. Noodle Salad with Tofu & Spring Rolls  	 $20.5
Served with homemade dressing soy sauce & peanuts.

54. Vegetable Pancake with Tofu 	 $25
Pancake with rice flour, tofu, mushroom, bean sprout & spring onion. 
Served with lettuce, herbs & homemade dipping soy sauce.

M E N U

a. Egg noodles      
b. Crispy egg noodles 
c. Rice noodles  

S I D E S  &  E X T R A S

Bowl of Fries 	 $8
Clear soup	 $4
Roti 	 $5.5
Peanut Sauce	 $3.5
Fried Egg	 $3.5
Tofu	 $5

Extra Steamed Rice	 $4
Extra Meat	 $5
Extra Veggie	 $5 
Extra Noodles	 $4
Extra Spring Roll	 $4 
Extra Summer Roll	 $5

FOOD ALLERGY NOTICE
Please inform our staff if you have any food 

allergies. Our meals are prepared in a kitchen 
that handles gluten, eggs, meat, dairy, and 

nuts. While we take care to avoid cross-
contamination, we cannot guarantee allergen-

free dishes.
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S TA RT E R S H O U S E  S P E C I A LT Y R I C E  D I S H E S

Saigon Fresh Summer Rolls  (3)  	 $15
1a. Prawn	   
1b. Pork & Prawn                
1c. Chicken 
(+1 Summer roll +$5)  
Fresh rice paper rolls with vermicelli, lettuce, mint, & beansprout and 
your choice of meat. Served with homemade fish sauce.	

Fried Spring Rolls (5) 	 $17
2. Hanoi-Style(Rice Paper)  	    
3. Saigon-Style (Wheat Paper) 	         
(+1 Spring roll +$4)  
Your choice of Hanoi or Saigon spring rolls with pork, prawn, vermicelli, 
carrot, taro & spices. Served with homemade sweet & sour fish sauce.

3A. Mixed Platter (6)  	 $18
2 Hanoi-Style and 2 Saigon-Style spring rolls, plus 2 fried wontons. 
Served with homemade fish sauce.

4. Prawn Spring Rolls  (3) 	 $15.5
Crunchy Vietnamese spring rolls fillied with prawn, fish & prawn 
paste. Served with homemade dipping sauce.

5. Fish Cake with Prawn (2)  	 $13.5
Golden and crispy on the outside, springy and flavorful on the inside.

6. Beef Salad 	 $16 
Seasonal green salad with stir-fried beef & onion. Served with 
homemade soy sauce dressing.

7. Chicken Salad  	 $16
Cabbage, Vietnamese mint, and steamed chicken breast. Served with 
homemade fish sauce dressing & peanuts.

7a.  Tamarind Chicken Wings (3)  	 $16
Juicy and tangy wings drizzled with tamarind sauce.

8. Steamed Pork Bun 	 $8 
Steamed bun with wheat flour, stuffed with egg & pork filling.

9. Steamed Rice Cake 	 $7.5 
Banana leaf wrapped around rice flour stuffed with pork mince, 
mushroom & egg filling.

10. Vietnamese Fried Wontons (5)  	 $13.5 
Wheat paper wrapped with pork & prawn filling.

Bowl of Fries 	 $8

Garl ic  Roti  with Peanut Sauce 	 $9 
Served with peanut sauce.

Vietnamese PHỞ  with Rice Noodle Soup 	 $20
11. Combination of rare, well-done, and beef balls ++$2         
12. Rare and well-done beef 
13. Rare beef 
14. Chicken  
Vietnam’s national dish. A fragrant, clear, beef stock cooked with 
spices, ginger, & cloves, topped with your choice of beef or chicken. 
Garnished with spring onion and served with coriander & bean 
sprouts. 

15. Hue’s Spicy Beef with Rice Noodle Soup 	 $21.5 
Hue’s famous noodle soup, cooked with beef stock, shrimp paste, 
chillies, lemongrass, & spices. Served with beef & pork spam, 
garnished with spring onions.

Beef Casserole Noodle Soup	 $20
16.  Rice noodles 	 
17.  Egg noodles  
Your choice of rice or egg noodles cooked with beef stock & gravy 
beef, carrot, & garnished with spring onions.

18. Saigon’s Spam & Meatbal ls  Rice Noodle Soup 	 $20
Chicken stock-based noodle soup served with Vietnamese spam and 
meatballs. Garnished with spring onions.

19. Hot & Sour Seafood & Beef Rice Noodle Soup 	 $23
Rice noodle soup cooked with tom yum paste, chillies, prawns, squid, 
beef, bean sprouts, and onions.

20. Crab with Rice Noodle Soup 	 $21.5
Chicken stock-based rice noodle soup served with crab meat, tofu, 
pork spam, and tomato. Garnished with spring onions.

21. Combination Seafood Rice Noodle Soup 	 $23
Chicken stock-based rice noodle soup with fish cake, prawn, squid, 
and garnished with fried garlic and spring onions.

Wonton & Pork Noodle Soup	 $20
22.  Egg noodles		   
24.  Rice noodles  
Your choice of egg or rice noodles, cooked with chicken stock, spices, 
pork, and wontons. Garnished with spring onions.

Beef Bal ls  Noodle Soup	 $20
23. Egg noodles                        	  
25. Rice noodles  
Your choice of egg or rice noodles in a chicken stock broth with beef 
balls and garnished with spring onions. 
 

26. Pan-Fried Pork & Fried Egg with Rice 	 $20
Savoury pan-fried pork served with a fried egg on a bed of steamed 
rice. Served with homemade fish sauce.

27. Pan-Fried Chicken Breast with Rice 	 $20
Golden-brown chicken breast pan-fried, served with a side of steamed 
rice & homemade fish sauce.

28. Fried Chicken Thigh with Rice 	 $20 
Crispy fried chicken thigh served with steamed rice & homemade fish sauce.

29. Fish Cake with Rice 	 $20
Fish cakes, crispy on the outside and tender on the inside, served with 
steamed rice & homemade dressing fish sauce.

30. Combination Fried Rice 	 $21
Fried rice with Vietnamese sausage, spam, egg & vegetables.

31. Chicken Fried Rice 	 $21
Fried rice with chicken, egg & vegetables.

32. Stir-Fried Lemongrass & Chil l i  Chicken 	 $21 
A bold, fragrant stir-fry with tender chicken, aromatic lemongrass, 
and a kick of chilli, served with steamed rice to balance the flavours.

Stir-Fried Vegetables with Rice 	 $21 
33.  Beef  
33a.  Chicken  
33b. Seafood +$2 
Your choice of meat & stir-fried vegetables served with steamed rice.

34. Chicken Curry with Rice 	 $20 
Chicken breast cooked with Vietnamese yellow curry, lemongrass, 
potato, carrot, green bean & coconut cream. Served with steamed rice. 
(Extra Roti +$5)

35. Lamb Curry with Rice 	 $23 
Lamb cooked with Vietnamese yellow curry, lemongrass, kumara, 
potato, carrot, green bean & coconut cream. Served with steamed rice. 
(Extra Roti +$5)

36. Seafood Curry with Rice 	 $23 
Prawn, squid & fish cake cooked with Vietnamese yellow curry, lemongrass, 
potato, carrot, green bean & coconut cream. Served with steamed rice. 
(Extra Roti +$5)

37. Vietnamese Pancake with Pork & Prawn  	 $25
Crepe-like pancake with rice flour, pork, prawn, bean sprout, onion 
& spring onion. Served with lettuce, herbs & home made dipping fish 
sauce.
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