
 

ENTREES 

Tien Dat spring rolls	 	       16.0 
(pork & shrimp) [4 rolls] 

Hanoi spring rolls   GF       17.0 
(pork & shrimps, rice paper) [4 rolls] 

Prawn spring rolls [6 rolls]       17.0 

Vegetarian spring rolls [4 rolls]   VO    16.0 

Banh Cuon with Pork [2 or 4 rolls]        8.5 / 17.0 

Banh Cuon with Prawn [2 or 4 rolls]      9.0 / 18.0 

Pork & Prawn rice paper rolls [2 rolls]   GFO  8.4 

Shredded Pork rice paper rolls [2 rolls]   GF  8.0 

Tofu rice paper rolls [2 rolls] VO     8.0 

Duck hand rolls [6 pieces]       16.0 

Chicken Skewers with saté sauce [2]    10.8 

Garlic chilli prawn skewers [4]     13.8 

Bo La Lot grilled beef in betal leaf [4]    11.8 

Crispy Chicken Ribs with tomato relish    10.8 

Roti            4.0 
Prawn crackers   GF	 	 	 	 	 	 	 	 6.0 
 add: saté (mildly spicy peanut sauce)    3.5 

PHO: VIETNAMESE NOODLE SOUP 

 Pho Tai, sliced rare beef (beef broth)  GF         16.5 

 Pho Tai Nam, beef and brisket (beef broth)  GF    16.5 

 Pho Tai Bo Vien, beef and meatballs (beef broth)  17.5 

 Pho Tai Gan, beef and tendons (beef broth)  GF	 	 	 17.5 

 Pho Bo Dac Biet, with the lot (beef broth)        19.0 
  
 Pho Tai Ga, beef and chicken (beef broth)  GF		 	 	 	 19.0 

 Pho Ga: Rice noodle, chicken (chicken broth)  GF		 	 16.5 

 Bun Bo Hue (beef, chilli, lemongrass broth)         18.5 
 Rice noodles with brisket and pork sausage 

 Hu Tieu Tom Thit Heo  GF                  17.5 
 Rice noodle, pork & prawn (chicken broth) 

 Hu Tieu Hai San  GF		 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 21.0 
 Rice noodle, seafood (chicken broth) 

 Hu Tieu Rau  GF		 	 	 	 	 	 	                    18.5 
 Rice noodle, vegetables and tofu (chicken broth)  

 Mi Ga Gion		 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 19.0 
 Egg noodle, crispy chicken (chicken broth) 

    Change to egg noodles       add 1.5 

 

BÚN : RICE VERMICELLI SALAD 

Bún is rice vermicelli noodles on a bed of mixed shredded lettuce, 
herbs, onion, bean shoots and peanuts, served with fish sauce. 

Bún, grilled lemongrass  - beef     17.5 
       - chicken 
	 	 	 	 	 	 	 - pork 

Bún, stir-fried curry lemongrass 	- beef  GF	   18.0	  
	 	 	 	 	 	 	 	 	 - chicken  GF	  18.0 

Bún, stir-fried beef & chilli  GF                                                                                          18.0 

  Add: spring rolls to bún 
   - Tien Dat spring rolls      extra  4.5 
   - Vegetarian spring rolls      extra  4.5 

Bún, soya tofu & vegetarian spring rolls   V  18.8 

Bún with :	 - Tien Dat spring rolls       18.8 
   - Vegetarian spring rolls  VO   18.8 
   - Prawn spring rolls   	     19.8 
   - Hanoi spring rolls  GF     19.8 

HU TIEU KHO 

Thin rice noodles dressed with a soy dressing, served with  
bean shoots, chives, garlic, onion and fried shallots. 

Tom Thit: pork & prawn        18.5 

Hai San: seafood  	 	 	 	 	 	 	 21.8 

Rau: vegetables and tofu        18.5 

Ga Gion: crispy chicken	 	 	 	 	 	 	 19.0 

  Change to egg noodles   add 1.5 

RICE  

 Steamed rice  GF    V       small  3.8 / large  6.5 

 Fried Rice with:   - pork & shrimp            17.8 
                 - chicken                 17.8 
                 - vegetables & tofu         17.8 

 Broken Rice, lemongrass pork chop with:   
                 - fried egg                17.8 
                 - egg pate                17.8 
                 - the lot                  19.0 

 Steamed rice, grilled lemongrass: 	 	 	 	 	 	 	 	 	 	 17.5 
	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 - beef 
                 - chicken 
                 - pork 

 Tomato Rice with:  
	 	 	 	 	 	 	 	 - wok-tossed beef, brown butter sauce  19.0 
        - crispy Maryland chicken            19.0 
       
    Add to rice: fried egg     extra 2.0 

WRAP & ROLL 

Wrap your own rolls from rice paper, lettuce, herbs, 
vermicelli noodles. Topped with peanuts and dip in sauce. 

 Grilled lemongrass: Beef / Chicken / Pork   25.8 

 Nem Nuong, minced pork meatballs	         25.8 

Wrap in lettuce cups & herbs, then dip in fish sauce 

 Bo La Lot	 	 	 	 	 	 	 	 	                        24.8 
 Grilled beef in betel leaves, served with vermicelli 

 Banh Xeo, Vietnamese crepe with:             21.8 
     - pork & shrimp 
     - vegetables & tofu   

GF = gluten free   GFO = gluten free option   V = vegan   VO = vegan option



VIETNAMESE SALADS 

Salads may include a combination of cabbage, carrots, 
cucumber, radish, red onion, herbs, lemon juice, chilli, fish 

sauce dressing, topped with peanuts & prawn crackers. 

Shredded Chicken salad	 GF	     18.8 

Prawn salad	 GF	 	 	       18.8 

Tofu salad	  GF	         17.8 

Lemon beef salad, medium rare  GF    19.8 

STIR-FRIES WITH VEGETABLES 

Mixed green vegetables, broccoli, bok choi,  16.8 
carrots, baby corn and snow peas  GFO 
     - Chilli sauce  GFO    2.0 
     - Ginger sauce  GFO   3.5 
     - Sate (mildy spicy peanut sauce) 3.5 

Chinese Broccoli with: - Oyster sauce	 	 	 18.8 
       - Garlic sauce  GFO	 18.8 

Chicken:	 - mixed green vegetables  GFO  20.8 
   - snow peas & beans  GFO   22.8 

Beef:	 - mixed green vegetables  GFO   22.8 
  - snow peas & beans  GFO    24.8 

Prawns, mixed green vegetables  GFO   26.8  

Rockling fish, lightly battered with snow peas  26.8 
and shiitake mushrooms 

Add: cashews, tofu, shiitake mushrooms         each 3.5 

FAVOURITES 

Crispy Duck in plum sauce, served on spinach  29.8 

Bo Luc Lac, wok-tossed beef in brown butter sauce 27.8 
with mixed leaf salad, tomatoes & cucumber 

Coriander Prawns, lightly battered,     29.8 
salted & peppered with chilli on mixed leaf salad 

Spicy Squid, lightly battered,       26.8 
salted & peppered with chilli on mixed leaf salad 

Spicy fish, lightly battered,        26.8 
salted & peppered with chilli on mixed leaf salad 

Spicy Pork, lightly battered,       26.8 
salted & peppered with chilli on mixed leaf salad 

Sweet Chilli Pork, lightly battered,      26.8 
wok-tossed in sweet chilli sauce 

Sweet & Sour chicken, lightly battered    23.8 
chicken strips wok-tossed in a sweet and tangy sauce 

Honey Chicken, battered chicken strips    14.8 
drizzled in honey topped with cashew nuts  

Lemon Chicken, battered chicken breast fillet  14.8 
drizzled in lemon sauce 

Spicy Bean Curd, lightly battered, salted &	  16.8 
peppered with chilli on mixed leaf salad   V   

SAUCY STIR-FRIES 

Beef or Chicken or Prawns with:   22.8 / 22.5 / 26.8 
   - lemongrass & chilli  GFO  
   - garlic & ginger  GFO 
   - saté (mildly spicy peanut sauce) 
   - chilli & basil  GFO 
   - mongolian (contains peanuts) 
   - black bean 
    

Rockling fish (lightly battered) with:    26.8 
   - lemongrass & chilli    
   - garlic & ginger 
   - chilli & basil 
    

Squid with lemongrass, chilli & basil  GFO  26.8 

CURRY 

Green curry with Chicken  GF	 	 	 	 	 25.8	
Green beans, eggplant, capsicum, basil  

Red curry with Beef  GF	 	 	 	 	 	  25.8 
Green beans, eggplant, capsicum, bamboo shoots  

Red curry with Prawns  GF 	 	 	 	 	 	 29.8 
Green beans, eggplant, capsicum, bamboo shoots  

Red curry with Chicken & sweet potato,   25.8 
served with roti bread 

Red curry with vegetables, tofu & sweet potato 25.8 
served with roti bread   V 
   

STIR-FRIED NOODLES 

Pad Thai noodles with:   GFO 
Rice noodles in a tamarind sauce with onions, egg and tofu. 
garnished with chives, bean shoots and peanuts. 
     - chicken      18.8 
     - prawns      21.8 
     - vegetables     18.8 

Singapore noodles with:  GF  
Thin rice vermicelli noodles seasoned with curry powder  
and eggs. 
     - Pork and shrimp    18.8 
     - Vegetables and tofu  VO  18.8 

Mee Goreng noodles with: 
Thick wheat noodles seasoned with sweet tomato soy sauce  
and eggs. 
      - Meat & shrimp    18.8 
     - Vegetables & tofu    18.8 

Chilli-soy EGG or RICE noodles with: 
Stir fried noodles flavoured with chilli, soy sauce and egg. 
     - Beef       18.8 
     - Chicken      18.8 
     - Seafood      21.8 
     - Vegetables & tofu    18.8 

Asian Gravy rice noodles with: 
Thick rice noodles, with smokey asian gravy sauce,  
vegetables & eggs. 
   - Mixed meat: beef, chicken & pork 23.8 
   - Seafood        26.8 
   - Vegetables & tofu      23.8 

BYO WINE ONLY, CORKAGE $9 per BOTTLE 
Extra’s, sauces and condiments are available at a small cost. Tien Dat does not recommend unfinished food to be taken away, however, you may do so at your own risk and at a cost of $1 per container. 

Please notify staff of any food allergies and dietary requirements, we will endeavour to accommodate , however, we can not guarantee foods to be completely allergy free. 
Items marked GF or V means our preparation is gluten free or vegan, but our cooking process is not gluten free or vegan. We can not guarantee foods to be completely gluten and allergen free.  

Prices include GST and are subject to change without notice.  
NO SPLIT BILLS. All cards 1.5%, AMEX 1.65%

GF = gluten free   GFO = gluten free option   V = vegan   VO = vegan option


