THE GEORGE

ON COLLINS



Street style whole charred corn with salty
spring onion oil (V, GF, DF, NF)

King fish song dressed with zesty nuoc mam,
cucumbers and pickled jalapenos (GF, DF, NF) 4

Hue stained glass dumplings with prawns, pork,
spring onion oil and heirloom carrots (GF, DF, NF)

Bo La Lot, grilled beef and betel leaf skewer
with mam nem (1pc) (GF, DF)

Grilled chicken skewer with tamarind jam (1pc) (GF, DF)

Nem nuong skewer, grilled pork, peanuts
and vermicelli with chili jam pate (GF, DF)

Duck rice paper roll, X.O, hoisin sauce (GF, DF)

Banh Xeo, Vietnamese prawn & veggie pancake
served with mixed herbs & Nuoc mam sauce

Vegetarian spring rolls with wood ear mushroom,
vermicelli and wombok (2pc) (VEG, DF, NF)

Spicy chicken coconut curry spring rolls (2pc) (DF, NF)

Grilled prawns with lemongrass, kaffir lime
ginger compound butter (2p) (GF, NF)

Lamb cutlets with tamarind, lemongrass and ginger
mayo (GF, DF, NF) (2pc)

Fish cakes, snake beans, chilli jam, cucumber ribbons
and roasted peanuts (3p) (GF, NF) &4

Ca Mau sticky chili caramel chicken wings (GF, DF, NF)

Flash fried calamari dusted with salt, pepper,
ginger and all things spice (GF, DF, NF)

Tofu and wood ear mushroom rolled rice noodles
with fresh herbs, nuoc mam and roasted peanuts
(VEG, GF, DF) 4

Salmon and coconut khmer style ceviche with
kaffir lime leaf house made lavosh (DF, NF)

Herb loaded poached chicken salad, nuoc mam,
shallots and house roasted peanuts (GF, DF) 4

Millionaire eggplant, grain salad with water chestnuts,
fresh chili, viethamese mint and a sesame dressing
(VEG, GF, DF)

Crispy tofu puffs, sweet sriracha soy syrup, and
lemongrass, lime zest confetti (VEG, GF, DF, NF)

Amok Cambaodian, yellow coconut fish curry,
steamed in banana leaves (GF, DF, NF)

FEED ME MENU

Can't decide? Let us choose for you!

Groups of 12 or more must select
from our Feed Me Menu's.
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LITTLE HANOI $42pp
A cheeky selection of our
favourite dishes that will have
you leaving very satisfied.

SOMETHING TO DRINK, PERHAPS?

ONE NIGHT IN SAIGON
Absolut Vodka, coconut fruit puree, fresh lemon,
guava juice, egg white and toasted coconut

SPILL THE TEA

Beluga Vodka, De Kuyper peach,
caramelised peach syrup, fresh lemon,
peach iced tea and burnt rosemary

HOT IN HANOI

Lemongrass & chilli infused Martin Millers Gin, Fino
Sherry, Falernum Syrup, Vietnamese Mint & Lime

Grilled spatchcock with ginger fish sauce caramel
and fresh chili (GF, DF, NF)

Shaking beef with watercress, fresh tomatoes,
vinegared onions and peppery lemon dipping sauce
(300g) (GF, DF, NF)

Saigon vegetable curry with purple sweet potato
and taro chips (VEG, GF, DF, NF)

Mum’s pork belly, shitake and egg braised in chili
and coconut water (GF, DF, NF)

Rockling in pepper caramel with sliced pork belly,
and pork crackling (GF, DF, NF)

Sticky chilli lemongrass pork ribs, with green
papaya slaw (500g) (GF, DF, NF)

Whole market steamed fish with tamarind,
spring onion, ginger and chilli (GF, DF, NF)

Slow cooked lamb shoulder in a lemongrass
and ginger with coriander sauce (GF, DF, NF)

Steamed angel hair rice noodles, salty spring onion
roll, fried shallots, roasted peanuts (VEG, DF, GF)

Garlic morning glory (VEG, GF, DF, NF)

Fluffy dessicated coconut, lemongrass,
mustard seed rice (VEG, GF, DF, NF)

Snake beans with shallots and tofu (VEG, GF, DF, NF)

Banh tieu, Vietnamese sesame hollow donuts (2p)
(VEG, NF, DF)

V - Vegetarian - VEG - Vegan - GF - Gluten free
DF - Dairy free « NF - Nut free - &4 - Spicy

@thegeorgeoncollins #thegeorgeoncollins

BIG SAIGON $58pp
Little Hanoi’s bigger sister,

and some sweets too!

same same, but with more...
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