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VIETNAMESE RESTAURANT

Tia To is a flavoursome herb widely used
in Vietnamese cooking. Also called “Tiét
To”, it has attractive leaves that are green
on the top and purplish red underneath.
Its strong and aromatic flavours are ideal
with seafood while the leaves are also
widely used in pickling, and to garnish the
Vietnamese national dishes like rice paper
rolls, spring rolls, rice vermicelli, and chilli

beef and pork noodle soups.



Entrées
1. Spring rolls (your choice of prawn, pork or vegetables)

2. Rice paper rolls (your choice prawn, pork or vegetables) (2 rolls)
(4 rolls)

3. Deep-fried chilli salted squid with mixed salad and pickle cucumber

4. Deep-fried soft shell crab with tamarind sauce

5. Shredded cabbage and chicken salad

6. Watercress and beef salad with a citrus and fish sauce dressing

7. Qui Nhon fried fish cakes

8. Deep-fried prawns with rice flakes on sweet chilli sauce

Soups
9. Sliced beef in soup
10. Chicken fillet soup

Roasts

served with steamed rice

11. Soy chicken

12. Char sui pork

13. Roast crispy pork

14. Roast duck

15. Mixed roast platter - your choice of any two roasts

Tia To Specialty Dishes

served with steamed rice

16. Braised spatchcock with curry and vegetables

17. Wok-toss chicken with ginger and spring onions

18. Marinated grilled pork ribs with lemon grass, honey and fish sauce

19. Pork belly sautéed with prawns and caramel fish sauce

20. Wok-tossed beef with ginger, asparagus and fresh mushrooms

21. Stir-fried beef with vegetables and Vietnamese satay sauce

22. Stir-fried chilli beef with cashew nuts and Asian greens

23. Braised duck with ginger and soy sauce

24. Stir-fried scallops with vegetables and chilli ginger sauce

25. Wok-tossed prawns with snake beans and oyster sauce

26. Stir-fried mixed seafood with snow peas, carrots and chilli ginger sauce
27. Prawns simmered with chilli and lemongrass sauce

28. Simmered fish with black pepper, ginger and fish sauce

29. Wok-fried honey and pepper king prawns with crisp vegetables

30. Deep-fried crispy baby barramundi with a ginger and fish sauce dressing

Green Vegetables and Bean Curd

31. Stir-fried tofu and eggplant with hoisin garlic sauce

32. Stir-fried green mixed vegetables with garlic and roasted cashew nuts
33. Stir-fried asparagus with black mushrooms, tofu in garlic oyster sauce

Rice and Congee Dishes

34. Broken rice with BBQ pork chop and fried egg

35. Broken rice with BBQ chicken Maryland fillet

36. Tomato rice with crispy skin chicken Maryland drumstick
37. Fried rice with salted fish, chicken and bean shoots

38. Vegetarian fried rice

39. Duck congee

40. Steamed rice

Traditional Noodle Soups

41. Pho beef or chicken noodle soup (your choice of chicken fillet, sliced beef,
brisket, tripe, beef ball, or combination)
42. Hue chilli beef and pork rice noodle soup

43. My Tho seafood and pork rice noodle soup
44. Crab meat vermicelli soup with tofu and tomatoes
45. Mi Quang noodle soup with braised pork, prawns and pak choy

Rice Vermicelli (Dry Dishes)

46. Grilled pork and pork spring roll on rice vermicelli
47. Char-grilled marinated chicken on rice vermicelli
48. Wok-tossed garlic prawn on rice vermicelli

49. Wok-tossed beef lemongrass on rice vermicelli cake
50. Stir-fried glass noodle with chicken and bok choy
51. Stir-fried glass noodles with eel and garlic chives
52. Stir-fried rice noodles with seafood and pak choy

Desserts

53. Three-coloured tapioca

54. Corn and tapioca pudding

55. Sweet Mung Bean and tapioca

56. Mango pudding with Vietnamese coffee sauce

Vietnamese Beverage Specialty

Trung Nguyen coffee (black or white)

Lime soda drink

Coconut drink

Pennywort drink

Fruit shakes (your choice of avocado, soursop, jackfruit or coconut)
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Mén Khai Vi BERIR
1. Cha gid (tdm, heo, hoic chay) HiE (T B/ A/ ERR) 14.00
2. Goi cudn (tdm, heo, hodc chay) Fit g o (2) 7.50
, (Tl B RA/EER) 91300
3.  Muec chién mubi 6t PRIV KERE AR 3 14.50
4, Cualdt rang me PREDEETFE 15.50
5. Goi ga xé phai WA B 14.00
6. Goi bo cai salad cai salad xoong A4 EDRL 14.00
7. Cha ca kiéu Qui Nhon WY i 15.50
8. Tom chién cm dep HERBER L SRIE 16.00
Sup %
9. Sup bo tai EFRES 5.50
10. Sap ga BHES 5.50
Thit Quay EERE
phuc vu kém véi com IREER
11. Gatau xi HIREHES 14.00
12. Thit heo x4 xiu X & 14.00
13. Thit heo quay FER &R 15.00
14. Vit quay AR & 5 RS 16.50
15. Thit quay thap cam JEGREERt 19.50
Mén An Dic Biét $5RIZE
phuc vu kém véi com EREER
16. Cari ga Vietham ONPEE 2 20.50
17. Ga xao gurng tuoi va hanh tay ZHEHER 18.50
18. Sudn heo nudng mat ong va sa EFEEE 21.00
19. Thit heo kho véi tém hfthRRS AR 21.50
20. B xao glrng, ming tay va nam REEELGA 21.50
21. Bo xao vdi rau cli va sot saté RIS 21.00
22. Bo xay cay véi cdi thia FERMRDEHNFR 21.00
23. Vit kho girng EEGUHIES 22.00
24. Diép xao véi gling, 6t va rau cl BRI 23.00
25. Tém xao véi dau dii va dau hao S HAE S KU ER 25.00
26. Hai san xao vdi rau cu va sét girng, ot AT NAESERRMEE  26.00
27. Tém rim sa va ot ERIE 7 IRURER 25.00
28. Ca kho gling hanh BRRENAEE 22.50
29. Tém xao mat ong, tiéu den va rau cl 2b e Y PN 28.00
30. Ca chém chién gion, nudéc mam girng HEEEHERERATRE 26.00
Rau Cai & Pau Hu B
31. Dau hi va ca tim xao véi sot twong va téi  SEIIFU HEOEEE 13.50
32. Rau cai xao téi véi hat diéu nuéng TRGEWIER 13.50
33. Ming tay, ndm, tau hl x3o t6i va ddu hao KEEE T B RE DS 13.50
Com & Chéao B34
34. Com tdm sudn tring B R E R UREER 13.50
35. Com tdm ga nuéng UK FRER 13.00
36. Com dd ga chién don e B FE AT IO R 14.00
37. Com chién ga ca man R ER 13.50
38. Com chién rau cu B HHER 12.50
39. Chdo goi vit S35 13.00
40. Com trang #EBaHR 2.00
Pho - Hu Tiéu - Mi )
41. Ph& (Ga, tai, nam, sach, vién, SRS RS (AT A 13.50
hodc thap cam) S/ /A /AR AR AR L)
42. BuUN bo Hué [[E e 13.50
43. HU tiéu My Tho B RERRNNS 13.50
44. Mién ming ga rau ram T EHERAAIR TS 13.50
45. Mi Quang AR ERS 14.50
Bun K ¥
46. Bun thit nwéng cha gio B X EES RS 14.00
47. BUN ga nuéng mé hanh FisWC At s ST 14.00
48. Bun tdm nudng B FREIRER RS 16.00
49. Banh héi bo xao xa 6t BREF 4 AR 14.00
50. Mién xao ga véi cdi thia AL I 14.00
51. Mién xao v&i luon, gid he W EaE 15.50
52. Banh phd xao véi hai san va cai thia TBEEIDIR 14.50
M6n Trang Miéng fHam
53. Ché 3 mau =K 5.50
54. Che bip EXkAT 5.50
55. Cheé dau xanh bét ban =K 5.50
56. Xoai banh pudding TRET 5.50
D6 Ubng Viét Nam AT
Ca phé Trung Nguyén ATk (B e 4.50
Soda chanh RS BRFTK 4.50
Nudc dira Xiém HF7K 4.50
Nudc rau ma MEET 4.50
Sinh t6 (Bo, mang cau, mit, hoic dira) I (A5HR / R/ 4.90

Atk EE / #F)




Coffee and Tea

Café latte, cappuccino, espresso, long black 3.80
Jasmine tea 3.60
Soft Drinks

Coca-cola, Diet coke, Fanta, Sprite, Lift, Soda, Tonic, Glass 3.60
Dry Ginger, Lemon Lime and Bitters

Coca-cola, Diet Coke, Coke Zero, Fanta, Sprite, Lift Bottle 4.60
Nestea Ice Tea 4.60
S. Pellegrino Sparkling Mineral Water, 250ml 4.30
Agua Panna Still Mineral Water 500ml 6.50
Fruit Juices

Orange, Pineapple, Mango or Apple juice 4.20

Local Bottle Beers

Cascade Premium Light 6.50
Victoria Bitters 7.50
Crown Lager 9.00
Cascade Premium Lager 9.00
James Boag’s Premium 9.00
Hahn Premium 9.00
Carlton Cold 9.00
Pure Blonde 9.00

Import Bottled Beers

Sai Gon 333 10.00
Heineken 10.00
Corona 10.00
Stella Artois 10.00
Asahi 10.00
Champagne Glass  Bottle
Pol Gessner Brut NV, Epernay - France 65.00

Sparkling Wine

Rothbury Estate, Hunter Valley - NSW 6.50 32.00
Ninth Island Brut NV, Tamar Valley - TAS 9.50 45.00
White Wines

House White

The Accomplice Semillon Sauvignon Blanc NV, Riverina - NSW 6.00 29.00
Riesling

Brown Brother Crouchen Riesling, King Valley - Vic 7.50 36.00
White Blends

Blue Sand Semillon Sauvignon Blanc, South Eastern Australia 7.00 34.00
Swan Bay Semillon Sauvignon Blanc, Bellarine Peninsula - VIC 8.50 42.00
Monkey Bay Sauvignon Blanc, Marlborough - NZ 8.50 42.00
Chardonnay

Deakin Estate Chardonnay, Red Cliffs - VIC 6.50 32.00
Devil’s Lair Fifth Leg Chardonnay, Margaret River - WA 45.00
Red Wines

House Red

The Accomplice Shiraz NVS, Riverina - NSW 6.00 29.00
Pinot Noir

Windy Peak Pinot Noir, Yarra Valley - VIC 8.00 38.00
Merlot

Monkey Bay Merlot, Marlborough - NZ 8.50 42.00
Brown Brothers Merlot, Milawa - VIC 9.00 43.00
Red Blends

Blue Sands Cabernet Sauvignon, South Eastern Australia 7.00 34.00
Wyndham Estate Bin 888, Cabernet Merlot, Hunter Valley - NSW 8.50 42.00
Shiraz

Tyrrell’s Moore’s Creek Shiraz, Brokenback Range - NSW 6.50 32.00
Andrew Peace Master Peace Shiraz, Piangil - VIC 7.00 34.00
Mojo Shiraz, Barossa Valley - SA 8.00 38.00
Rockbare Shiraz, McLaren Vale - SA 45.00
Spirits

Standard

Jim Beam White Label Bourbon 9.00
Johnnie Walker Red Label Scotch Whisky 9.00
Bacardi Rum, Bundaberg Rum, Gordon’s Gin 9.00
Smirnoff Red Vodka 9.00
Chatelle Napoleon Brandy 9.00
Ouzo 9.00
Premium

Southern Comfort 10.00
Jack Daniel’s Whiskey 10.00
Malibu Rum 10.00

EARN AND REDEEM
CROWN SIGNATURE CLUB POINTS HERE
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