For the Day | 10AM - 3PM

Noodles & Rice

‘Pho Tai’ northern style broth, rice noodles, rare beef (gf)(df) 16

Pho Tai Nam’ northern style broth, rice noodles, rare beef, brisket (gf)(df) 18 N
‘Pho Ga Don’ northern style broth, rice noodles, crispy chicken (gf)(df) 18

‘BBH’ Vermicelli, pork loaf, beef brisket, rare beef, tender 18 = 9

housemade Vietnamese Sate (gf)(df)

H

‘Hu Tieu Nam Vang’ thin rice noodle, pork neck, prawn, quail egg (df) 18
pork intestine

T

‘Mi Ga Don’ twice cooked maryland chicken, fresh egg noodle, dry, 18 BAR & DINING
garlic chive, coriander (df)

‘Com Ga Don’ jasmine rice, twice cooked maryland chicken (df)(gf) 18 J

housemade pickles

Options
B:c} balls 3 Experience the flavours of Contemporary Asian cuisine at The D's Bar & Dining.
Egg 3 We encourage our guests to embrace the customary approach to sharing dishes as

Quay bread stick 35 our menu'takes on famlllaf staples infused with traditional and modern techniques
dedicated to preserving the freshness and nuances of our local produce.

We cannot guarantee our dishes are 100% allergen-free as we use allergens in our kitchen.
If you have any specific dietary requirements please speak to our staff.

No alterations to the menu. Prices are subject to change without notice. All credit transactions incur
a surcharge at our lowest cost of acceptance. Cakeage fee $4pp. No BYO

Drinks
p . 5 GROUPS OF 8 & ABOVE are subjected to our SET MENU & 10% SERVICE FEE.
Trai Dua young coconut 8.5
10% SURCHARGE is added to SUNDAYS & 15% on PUBLIC HOLIDAYS.
Sam Bong Cuc’ herbal tea 7
Vietnamese Ice Coffee’ Phin Coffee, condense milk 8
Pandan Ice Coffee’ (vg) 8 #meetatds

‘Cafe Muoi’ Salted cream Vietnamese Ice Coffee 8.5



