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Chi�k�� Satay Fi�� spic� h�n�y ribs S�sam� T�as� Cripsy Salte� & P�pp�r

Saig�� Pancak� C�un�ryma� Spring R�lls Summ�r R�lls

Papay� Sala� M�rning Gl�ry Grille� Aub�rgin� H�� A� Curry

Ste�e� P�r� Braise� T�f� Spe�ia� Frie� Ric� C� Ma� X�a�

H�N�� L� V�ng Platt�r Pho Bu� Hu�

Pho Xao Bu� Ma� C�� Tr�� Camfir� Bee�



SpicyVeggie Peanut Halal

ALLERGY TABLE

Th� R�lls
     C�lle��i��
Minced pork, prawns, shiitake mushroom and 
chopped glass noodle deep-fried in rice 
paper wrappers

Mashed green bean, shredded kohlrabi, 
shiitake mushrooms & chopped glass noodle 
deep-fried in rice paper wrappers.

Fresh herbs, rice noodle beautifully wrapped 
in rice paper rolls. Enjoy with sweet and nutty 
home-made sauce.

Options:

Prawns  Tofu

Beef

£7

£7

7. Imperial Spring Rolls

8. Vegetarian Spring Rolls

9. Summer Rolls

£6.5              £6.5

£6.5            

Sid�s & Sala�
Shredded papaya and carrot soaked in squid 
sauce salad dressing, mixed with herbs 
topped with crushed peanut.

Options:
Prawns   Beef jerky£11 £11

10.Papaya Salad

12. Steamed Fragrant Rice

13. Egg Fried Rice

14. Morning Glory

15. Broccoli

16. Mustard green

£4

£6

£9

£8

£8
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Start�rs
1. Chicken Satay

2. Five Spice Honey Ribs

3. Sesame Toast

4. Crispy Salted & Pepper

5. Saigon Xeo Pancake

6. Countryman Chicken Wings

Three skewers of grilled chicken breasts 
marinated with satay paste, serve with nutty 
satay sauce

£8

£8

£7

£6.5

Slow grilled five spice marinated back ribs 
with sweet honey glaze

Tendered chicken wings marinated with 
grounded spices and fish sauce. A 
long-lost recipe found in the far north of 
Vietnam

Sesame prawn toast with sweet chilli dip

Battered, deep-fried and then slightly stirred 
with spring onions and chillies, add sprinkle of 
salt and black peppers.

Options:
Prawns          Squid            Tofu           Seabass£11    £11                 £8                          £11

Stir-fried with beansprouts, spring onions 
and a dash of black pepper, covered 
inside a half-moon shaped 
turmeric-infused pancake.

Options:
Chicken & prawns   Tofu£13         £11



We cannot guarantee that any of our 
dishes are completely free from nut traces. 
Please inform our staff of any specific 
dietary needs or allergies. Note that not all 
ingredients may be listed.

216 King Street, 

London, W6 0RA

Th� Pho H�us�

29. Pho

30. Bun Hue

31. Stir-Fried Rice Noodle

Vietnamese noodle soup.

Beef combo
(Brisket, tender and rare beef)

Saigon Feast
(Rare, brisket, tender beef, beef meatball and chicken)

Seafood
(Fried fishball, prawns & squid)

Rare Steak Slice               Beef Short Ribs

Beef tender shank               Cornfed Chicken

Prawns                

Veggie

Beef Stew Pho
Slow braise brisket in a rich beef broth with fresh herbs, 
spices, and rice noodles

Mushroom Pho
King oyster mushrooms, fresh herbs, a rich, flavourful 
veggie broth, a side of fresh bean sprouts and lime.

Spicy broth Vietnamese vermicelli

Corn-fed chicken

Oyster Mushroom

Beef & beef meatballs

Seafood      Veggie    Prawns

Stir-fried rice flat noodle with seasonal 
vegetable, onions, veggie nuoc cham sauce.

Chicken   Beef

Prawns   Tofu

( Fish balls, prawns, squid )

£14

£16

£15

£15

£13

£13

£12

£13

£11

£14                £11            £14

£14

£12

 £12

 £13

£14

 £12

£11

 £12

£13

Healthy Meals
32. Bun Mam

33. Com Tron

Fresh yet flavoursome, very filling yet still light. 
Nowhere else can you find a perfect mixture 
of steamed rice vermicelli noodle, shredded 
iceberg, herbs and succulent meat with a 
citrusy kick of lemongrass.

Chicken     Prawns       Beef 

Grilled pork and Spring rolls       Tofu

Seasoned ingredients, vegetable and pickles 
mixed with fragrant steamed rice. Served in a 
wooden bowl.

Grilled pork chop

Grilled lemongrass chicken

Honey ribs

           £12                            £13 £12

£13 £11

£12

£12

£12

Add £1 to upgrade to egg fried rice

Mai� C�urs�
17. Grilled Aubergine

18. Hoi An Curry

19. Stewed Pork

20. Braised Tofu & Aubergine

21. HoiAn Special Fried Rice

22. Ca Mam Xoai

23. HaNoi La Vong Noodle

24. Camfire Beef 

£8

£10

£10

£11

£13

£14

£11

Freshly grilled aubergine with homemade 
sweet sauce and onion oil.

Slowly cooked in a caramelised light fish 
sauce and coconut juice. Served with a soft 
boiled egg

Medium soft tofu slowly cooked with 
aubergine in its own sauce, finished with a hint 
of betel.

Stir-fried fragrant rice, with chopped 
Vietnamese herbal sausage, chicken, prawns 
and green mustard pickles

Fillet of seabass with homemade sweet sauce 
and garnished with far-east herbs, mango, 
garlic and cashew nuts

Slices of rice wine - marinated beef tenderloin 
mixed with onion

HaNoi corner. Boneless monkfish marinated in 
turmeric, lemongrass juice and chopped dill. 
Served with vermicelli, herbs and rice crackers

Unique curry recipe from Hoian – an old port 
of Vietnam

Chicken    Tofu     Prawns£9           £9                               £11

25. Fullhouse

26. Four-of-a-Kind

27. Signature platter

£20

£17

£28

Imperial spring rolls, salt & pepper squid, fresh 
summer rolls with prawns, chicken satay 
skewers, papaya salad

Vegetarian spring rolls, salt & pepper tofu, 
summer rolls with tofu, mixed salad.

Salted & pepper seabass, grilled pork, honey 
ribs, spring rolls, sesame toast, chicken sate

Platt�rs

Pho Tai Lan                                   £13
Traditional Hanoi-style pho with fresh, tender slices of 
seared beef, lightly infused with garlic aroma and served in 
our fragrant house broth


