Start with
Prawn Crackers

Rice Paper Rolls (2):
- Prawn
- Avocado and Grilled Salmon
- Avacado and Tofu
- Grilled Lemongrass Chicken

Cha gio - Spring Rolls (4)
Pork / Prawn / Vegetarian

Traditional Hue Fried Sticky Dumplings (2)
Pork and Prawns

Chicken Satay Skewers (2)

Stuffed Chicken Wings (2)

Meatballs - steamed or fried (4)

Banh Bao - a fluffy flour bun holding tasty fillings:

Deep fried Crispy Chicken
with apple, pickled carrot, cucumber, lettuce, mint
+ splash of sweet & sour garlic and chili sauce

Deep fried coated Soft Shell Crab
with apple, pickled carrot, cucumber, mint
+ splash of mayo sauce

Deep fried Tofu in sesame
with avocado, pickled carrot, cucumber, mint,
+ splash of hoisin sauce

Banh Khot (4) mini versions of our pancakes *Chef Special*
topped with minced prawns, pork crackling and green beans

Crunchy Sweet Potato with Tiger Shell Prawns (2)
served with lettuce, pickled carrot & mint *Chef Special*

Beef Banh Hoi (2}
grilled bbg beef served in lettuce cups with ‘Banh Hoi mint, cucumber,
pickled carrot & fried shallots

Grilled Nem Nurong with lemongrass Sticks (2)
marinated minced pork, served with mint, pickled carrot, cucumber,
lettuce, crushed peanuts & fried shallots

Hanoi Fresh ‘banh uot’ (2)
steamed rice sheets wrapped with grilled lemongrass beef, cucumber,
pickled carrot, mint & shredded lettuce

Coated Mushroom with Sesame Crumb base (2)
on creamy eggplant with harrisa mix ‘nuoc mam’

Prawns with rice flakes (2)
with mayo and wasabi, mayo & spicy siracha or Vietnamese ‘nuoc mam’

Grilled Scallops (2)
with a hint of sour sauce on a bed of fried banh hoi, garnished
with shredded apple & carrot

Caramelized Pulled Beef Brisket (2)
with apple salad

Caramelized Pork Belly (2)
with sauerkraut & pickled onion

Vietnamese Southern Taco - Roast Duck
with peanut butter sauce
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Salads

Charcoal Grilled Squid 27
with apple, purple cabbage, cucumber, lettuce, mixed herbs & toasted
sesame seeds

Shredded Chicken 25
with sliced cabbage, cucumber, carrot, lettuce, mixed herbs, fried shallots.
Served with crackers

Rare Beef Salad 26
with sliced cabbage, cucumber, carrot, lettuce, mixed herbs & fried shallots

Fried Sesame Tofu :
with sliced cabbage, cucumber, carrot, lettuce, mixed herbs & fried shallots 25

A Big Bowl For-Oue

Pho
- Sliced Beef 20
- Sliced Beef and Beef Balls 21
- Shredded Chicken 20
- Combination 23
sliced beef, beef balls & shredded chicken
Mixed Vegetables 19
- Seafood 25
Bun Kho

rice vermicelli with a colourful bow! of mixed herb salad: cucumber, bean
shoots, pickled carrot, lettuce, mixed herbs, crushed peanuts & fried shallots
Grilled Lemongrass Beef 20

- Charcoal Grilled Lemongrass Chicken 20
- Charcoal Grilled Lemongrass Pork 20
- Combination 23

(gnﬂed lemongrass beef & chicken + spring rolls)
pring rolls of your choice: pork / prawns / vegetarian 20
- Grilled Pork with Lemongrass stick ‘nem nuong'

Let’s Eat Together

Crunchy Vietnamese Pancake - Banh Xeo *Chef Special*
Rice flour pancake with a hint of turmeric, minced prawns & pork, green beans
and bean shoots

Create and wrap your own rolls with butter garlic duck/beef/tofu 27
with shredded lettuce, pickled carrot, mixed herbs, cucumber & rice vermicelli

Grilled Beef Betel Leaf Rolls (seasonal) 27
with ‘Banh Hoi! mint, lettuce, pickled carrot & fried shallots

Fried Chicken Wings 25
coated in a spicy caramelised garlic fish sauce & served with a mixed herb salad
Fried Pork Ribs

coated in a spicy caramelised garlic fish sauce & served with a mixed salad

Pan Fried Salmon 28
coated in a spicy caramelised garlic fish sauce & served with a mixed herb salad

Grilled Whole Eglgplant 20
with a hint of sambal and light oyster sauce
Slow Cooked Duck 30
maryland with creamy tamarind sauce and a hint of basil
Salt and Pepper

- Chicken Wingetts 25

- Squid 26

- Fish 25

- Beancurd 22

Tiger Shell Prawns 30

Stir Fry - choose from:

Garlic & Ginger / Lemongrass & Chilli / Light Oyster Sauce
- Chicken /Beef 25
- Duck (thin layer of skin) 26

- Seafood 28
- Prawns 26
Beancurd 23

Sizzling home made Le Phan Satay Sauce

- Chicken /Beef 25
- Duck (thin layer of skin) 26
- Seafood 28
- Prawns 26

Beancurd 23

Curry - Peanut or Coconut in Birdnest

- Chicken /Beef 28
- Duck (thin layer of skin) 29
- Seafood 3
- Prawns 29

Beancurd 26

Stir Fried Flat Rice Noodles / Crispy Noodles
with seasonal vegetables

- Chicken /Beef 28
- Duck (thin layer of skin) 29
- Seafood 3
- Prawns 29

Beancurd 26

Whiting battered and cooked in a fresh Tomato Sauce 27

Sizzling Seafood Hot Pot with seasonal vegetables 30

Special Fried Rice 17

chicken, shrimps, peas, sweet corn and bean shoots

Steamed Rice - single serve 5
CONDIMENTS - Add some extra zing to any dish lea

Sauces - Garlic & Corander | Ginger & Lemongrass | Pickled Veq w garlic & onion | or Chilli Relish

Bw w’m M" $5 corkage

DIETARY REQUIREMENTS
Whilst we try to cater for your needs, due to our general store operation, we cannot
100% guarantee that our food is free of gluten, shell fish and other food traces.
Le Phan will not be liable for any adverse reactions to our dishes.

ALLERGEN WARNING: our food may contain traces of nuts, gluten and other allergens
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Tieat

$75/6 Chef Special
Tapas + A Drink

Choose from one of our options:

** Combi
- Bao bun with Crispy chicken
- Beef 'banh hoi' bbq beef served in lettuce cup
- Grilled lemongrass pork stick
- Crunchy prawn with rice flake
- Grilled scallop with apple refreshing salad
- Caramelised pulled beef brisket

** Seafvod Lover

- Bao bun with sofishell crab

- Crunchy Prawn with rice flake

- Prawn 'banh hoi' bbq prawn served in lettuce cup
- Prawn mince with sugarcane stick

- Grilled scallop with refreshing apple salad

- Saltand pepper squid




