
Entree

Chef ’s specials

Rice Flour Crepes

Mains

Seafood

Noodle and Rice

Stir-Fried 

Entree
Cha Gio (Vegetarian available)

Deep fried Vietnamese spring rolls served with fish sauce
10.00

Goi Cuon (Vegetarian available) (GF)

Pork and prawn rice paper rolls
10.00

Le Saigon Goi Cuon (Vegetarian available) (GF)

Avocado and chicken rice paper rolls
13.00

Dau Hu Rang Muoi
Lightly-battered, salt and pepper tofu wok tossed with capsicum, onions, 
spring onions and fried shallots

13.00

Goi Bo (GF)

Beef salad with red onions, Thai basil, fried shallots, lime dressing served 
with Vietnamese black seasame rice crackers

22.00

Goi Ngo Sen (Vegetarian Available) (GF)

Pickled lotus stem and carrots salad with poached pork and prawns, 
cucumber, garlic oil, Vietnamese herbs, peanuts served with prawn crackers

22.00

Goi Ga (Vegetarian available) (GF)

Chicken salad with pickled red and white onions, pickled carrots, white 
raddish, Vietnamese herbs and special lime dressing

22.00

Chef ’s specials
Banh Khot (GF)

7 tumeric and coconut pikelets, prawns, spring onions served with fresh 
Vietnamese herbs and lettuce

20.00

Ga Chien Gion 
Crispy chicken served with fish sauce and side salads with balsamic glaze

20.00

Dau Hu Hap Nam Dong Co (Vegetarian)

Silken tofu steamed with ginger, spring onions, shiitake mushrooms, served 
with soy sauce

15.00

Tom Sot Me
Lightly-battered tiger prawns, wok tossed with capsicums, onions, spring 
onions, fried shallots, served with tamarind base sauce

25.00

Rice Flour Crepes
Banh Xeo (GF)

Crisp rice flour crepe filled with master stock pork belly and tiger prawns, 
served with fresh Vietnamese herbs and lettuce to wrap

20.00

Banh Xeo Chay (Vegetarian ) (GF)

Crisp vegetarian rice flour crepe filled with mushroom, tofu and snow peas 
served with fresh Vietnamese herbs and lettuce to wrap

19.00

Mains
Heo Kho To
Caramelised pork in claypot with spring onions

20.00

Bo Ragout
24-hour braised beef ribs, tomato broth, carrots, potatoes, served with baguette slice

22.00

Ca Ri Ga
Free-range chicken thigh cooked in Vietnamese yellow curry, topped with 
crumbled peanuts and deep fried basil leaves

19.00

Dau Hu Xao Rau Cai (Vegetarian)

Combination of Asian veggies (bok choy, snow peas, carrots, napa cabbage) 
stir fried with tofu

19.00

Bo Luc Lac
Grass-fed flank steak, wok tossed with garlic, capsicums, onions, oyster sauce, 
sesame oil served simple vinaigrette mix salad

22.00

Heo Rang Muoi
Lightly-battered salt and pepper pork, wok tossed with capsicum, onions,spring 
onions, fried shallots, served with caramelized onions aioli

19.00

Canh Ga Chien Nuoc Mam
One half kg deep fried chicken wings, served with honey-soy sauce dressing

17.00

Seafood
Ca Chien Mam Gung
Crispy fried whole barramundi with ginger and shallot served with fish sauce

32.00

Ca Chien Sot Me
Lightly battered barramundi, wok tossed with onions, spring onions, fried 
shallots, served with tamarind sauce

32.00

Ca Kho To
Caramelised fish in claypot with spring onions and coriander

22.00

Ca Xao Xa Ot
Lightly battered fish fillet, rubbed with lemongrass and chilli

22.00

Tom Lan Bot Chua Ngot
Lightly-battered tiger prawns, wok tossed with capsicums, onions, sweet and 
sour sauce

30.00

Tom Rang Muoi
Lightly-battered salt and pepper prawns , wok tossed with capsicum, 
onions,spring onions, fried shallots, served with wasabi crème fraiche

25.00

Muc Nhoi Thit
Pan-fried stuffed squid served with mix salad and Le Saigon sauce

21.00

Muc Rang Muoi
Lightly-battered salt and pepper calamari, wok tossed with capsicum, onions, 
spring onions, fried shallots, served with wasabi crème fraiche

21.00

Noodle and Rice
Pho Tai Nam (GF)

Beef broth served with rice noodle, sliced brisket and flank steak
14.00

Pho Dac Biet (GF)

Beef broth served with rice noodle, sliced brisket, flank steak and meat-balls
15.00

Pho Ga (GF)

Chicken broth served with rice noodle and shredded chicken thigh
14.00

Bun Bo Hue
Spicy beef broth served with rice noodle and sliced brisket, pork hock, 
pork sausage

15.00

Hu Tieu/ Mi Ga Gion
Chicken broth served with rice/ egg noodle and crispy chicken

16.00

Bun Cha Gio
Rice vermicelli salad with spring rolls

15.00

Bun Bo Xao (GF)

Rice Vermicelli salad with stir-fried beef
15.00

Bun Thit Nuong (GF)

Rice vermicelli salad with marinated grilled pork
16.00

Bun Dac Biet
Rice vermicelli salad with spring rolls, sugarcane prawn, grilled pork and 
shredded pork

16.00

Com Suon (GF) 
24 hour marinated grilled prok chops served with broken rice

15.00

Com Dac Biet (GF) 
24 hour marinated grilled pork chop, sided fried egg, shredded pork and 
steamed egg meatloaf served with broken rice

16.00

Com Ga Gion (GF)

Crispy skin chicken served with red rice
16.00

Com Luc Lac (GF)

Wok-seared shaking flank steak served with red rice
16.00

Com Rau Cai Xao Dau Hu (Vegetarian) (GF)

Stir-fried veggies and tofu served with steamed rice
16.00

Steamed Rice 3.00

Stir-Fried 
Mi Xao Don Bo
Crispy egg noodle with stir-fried veggies and beef

16.00

Hu Tieu/ Mi Xao Bo
Stir-fried rice/ egg noodle with stir fried beef and veggies

16.00

Please tell your servers if you have any food ALLERGY (GF): Gluten Free Dishes Corkage is $3 per person We accept Cash, MasterCard, VISA and 2.5% AMEX surcharge


