SMALL PLATES
A fusion of Vietnam’s most favourite foods, our menu is structured
to fit all ages and flavours using Vietnam’s most iconic dishes

VEGETARIAN SPRING ROLLS (V)

$

VEGETARIAN DRUM STICKS (VEGAN)

$

10

CHICKEN SPRING ROLLS

$

FISH CAKES (GF)

$

CRAB CLAW

$

SUGAR CANE PRAWN

$

PRAWN CRACKERS

$

CALAMARI RINGS

$

ENTREE PLATTER

$

10
10
12
12
15
6
12
25

2 units of Fish Cake, Crab Claw, Sugar Cane Prawn stick
and Chicken Spring Rolls served with green plate of herbs

SAN CHOY BAÚ
Dao’s special Bau version with cos lettuce, betel leaf, green papaya,
carrots, cabbage, mint, coriander and Dao’s Nuc Mum sauce

CHICKEN (GF) $15

BEEF (GF) $15

TOFU (VEGAN, GF) $15

BYRON BÚN RICE NOODLE SALAD
Rice noodle salad with pickled carrots, cabbage, lettuce, bean sprouts,
cucumber, herbs and traditional Nuoc Mam sauce

CHICKEN (GF) $17

BEEF (GF) $17

CHICKEN SPRING ROLL $17

VEGETARIAN SPRING ROLL 17 TOFU (VEGAN, GF) $17
$

1% transaction fee will apply to all payments made by eftpos or credit card

BANH MI VIETNAMESE BAGUETTE
9” baguette with coriander, cucumber, pickled carrots,
Dao’s Chilli Jam, mint and butter mayo

TOFU (VEGAN) $13 TUNA $13 PORK $13
CHICKEN SCHNITZEL $14 GARLIC LEMONGRASS CHICKEN $13
GARLIC LEMONGRASS BEEF $14

PHO VIETNAMESE BEEF NOODLE SOUP
Pho was, and still is today, my family’s version of a Sunday roast. Mum
would make a large pot on Saturday night and on Sunday our family
would gather to share this wonderful beef broth soup

777 BEEF PHO (GF)

17

$

As Vietnam’s national dish, it is eaten anytime of the day
served with beef bone broth, beef strips, rice noodles, onion,
bean sprouts, lots of fresh herbs and a touch of lime, served
with hoisin sauce and Dao’s Chilli Jam

VEGETARIAN PHO (GF, VEGAN)
Vegetable broth, tofu strips, mushrooms, rice noodles, onion,
bean sprouts, lots of fresh herbs and a touch of lime, served
with hoisin sauce and Dao’s Chilli Jam

17

$

COLOURFUL BITES
PAPAYA SALAD (GF)
Green papaya, broccoli, cauliflower, rice noodles, carrots, coriander
and mints. Finished with Dao’s Nuoc Mam seasoning, served with
prawn crackers

CHICKEN (GF) $22

PRAWNS (GF) $25

TOFU (GF, VEGAN) $20

BEEF SALAD (GF)

20

$

Garlic and lemongrass stir fried beef, lettuce, tomato, cucumber,
onion and fresh herbs, garnished with Dao’s special lime dressing.
Served with steam rice

PINK LOTUS FRIED RICE (GF)
Dao’s homemade fried rice with egg, beansprouts, Kai Lan and Chinese
cabbage. Garnished with Dao’s special seasoning and spring onion

CHICKEN $18

VEG $15

HEART WARMERS
Our seasonal curry specials

SUMMER CURRY CA RI GA YELLOW CURRY (GF)
Vietnamese yellow curry made with lemongrass, garlic, peas, carrots,
mushrooms, snow peas, baby corn and bamboo shoots. Spiced with
Dao’s special yellow curry sauce, garnished with Thai basil, coriander and
a dash of lime.

CHICKEN $18

TOFU $18 Add rice + $2

SPRING CURRY DAO’S GREEN CURRY (GF)
Dao’s special Green curry sauce, made with coconut cream, lemongrass,
garlic and a touch of kaffir lime. Served with taro stem, mushrooms, snow
peas, carrot, baby corn, peas and bamboo shoots garnished with Thai
basil and lime.

CHICKEN $18 TOFU $18 Add rice + $2
WINTER CURRY BO KHO RED CURRY (GF, VEGAN)
Made with coconut water and winter vegetables. Spiced with Dao’s
special red curry sauce, Thai basil and a dash of lime.

BEEF $22 TOFU $18 Add rice + $2
1% transaction fee will apply to all payments made by eftpos or credit card

SPECIALS
FISH CLAYPOT (GF)
Wild caught Australian barramundi fillets cooked in a Vietnamese
curry with snow peas, carrots, mushrooms, baby corn, bamboo
shoots, coriander and Thai basil, served with rice

RED CURRY $25 GREEN CURRY $25 YELLOW CA RI $25
SEA FOOD CLAYPOT (GF)
A sea food mix with barramundi fillets, prawns and mussels cooked
in a Vietnamese curry with snow peas, carrots, mushrooms, baby
corn, bamboo shoots, coriander and Thai basil, served with rice

RED CURRY $29 GREEN CURRY $29 YELLOW CA RI $29

RICE PLATE
Steamed rice served with mixed salad and your choice of

STIR-FRY TOFU $14
GARLIC LEMONGRASS CHICKEN $14
GARLIC LEMONGRASS BEEF $16

KIDS OPTION

SIDES

KIDS PLATE (GF)

STEAMED RICE

$

Lemongrass and garlic
stir-fry served with
Jasmine rice and salad

SMALL SALAD BOWL

$

EXTRA NOODLES

$

PLAIN BAGUETTE

$

EXTRA BANH MI TOPPINGS

$

BEEF TOPPINGS (PHO)

$

CHICKEN $10
BEEF $10
TOFU $10

3

5
3
3

2
4

DRINKS
FROZEN LYCHEE COCONUT SHAKE

$

FROZEN MANGO COCONUT SHAKE

$

7

CA PHE – VIETNAMESE ICE COFFEE

$

7
7

At Pink Lotus, you will enjoy recipes handed
down from generation to generation, created by
hand with love and using only the finest, freshest,
local ingredients, including lemongrass, Thai basil,
coriander, coconut, pickled carrots, or Dao’s secret
recipe Chilli Jam or Nuoc Mam sauces.
Each dish is crafted around the dishes that
nurtured Dao as she grew up. These are
the dishes that her close-knit family would
gather together each Sunday to enjoy as a
weekly ritual, sharing love and the events of
each other’s weeks.
We hope that at Pink Lotus Eatery, you are able to
do the same - that you find comfort for your belly,
a haven of calm and clarity for your soul and a
setting where you feel safe and happy enough to
spend many hours enjoying meals and precious
time with your loved ones.
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