
 

Our dishes may contain traces of nuts, please advise our staff of any allergies 

            

             

Appetizers   
 

 

1.Vietnamese spring roll - Chả giò 

     Traditional spring roll-stuffed with prawn, pork, onion, carrot and mushroom served with fish sauce (4) 
 
 
 

4.95 

2. Vegetarian spring roll -  Chả gio chay 

       Mixed vegetable, herbs stuffed with vermicelli, taro & carrot (4)    v                                              
 
 
 

4.50 

3. Vietnamese traditional pancake - Bánh xèo 
Sliced pork & king prawn pancake served with mixed salad 

 

 
 

7.95 

4. Vietnamese vegetarian pancake - Bánh xèo chay 

       Vegetarian pancake with bean curd, bean sprout and onion         v 

 
 
 

6.95 

5. Prawn steam roll - Bánh cuốn tôm 
      Traditional vietnamese steamed roll with prawn served with fresh salad & herbs (6) 
 
 
 

5.95 

6. Pork steam roll - Bánh cuốn thịt 
       Traditional vietnamese steamed roll with pork served with fresh salad & herbs  (6) 
 
 
 

5.50 
 

7. Crispy king prawn – Tôm rang muối 

    Deep fried battered king prawn with sea salt, garlic& cut chili 
 
 
 

7.95 
 

8.  Fresh garden roll - Gỏi cuốn tôm thịt 
     Prawn & sliced pork, vermicelli, lettuce & mint in soft rice paper served  with black bean sauce (2)  
 
 
 

4.95 

9. Lemon grass spare ribs barbecue  
    Mixed spice marinated spare ribs with lemon grass 

 
 
 

5.95 

10. Konkol beef - Bò lá lốt 
        Char-grilled beef wrapped in wild chapu leaves served with vermicelli & mixed herbs (8) 
 
 
 

7.50 
 

11. Sugar cane prawn - Chạo tôm 
        Char-grilled prawn meat wrapped on sugar cane  stick served with rice paper & mixed  vegetable (2) 
 
 

8.50 
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 Appetizers 
 

 

12. Sesame prawn - Bánh mì chiên mè 
      Sesame prawn on french toast  (4) 
 
 
 

 
 
 
 
 
 
 
5.50 

13. Char-grilled pork meat ball - Nem nướng 
       Vietnamese style char-grilled meat ball (6) 
 
 
 

5.95 

14. Char-grilled beef - Bò nướng củ kiệu 
       Beef char-grilled with pickled leek   (4)                
 

 

                                           

6.50 

15. Chicken sautéed - Gà nướng sate 
      Char-grilled chicken in sate sauce (4) 
 
 
 

5.95 

16. Duck fillet sautéed - Vịt nướng sate 
      Char-grilled duck fillet in sate sauce (4) 
 
 

 

5.95 

17. Ka-wa squid - Mực rang muối 
      Deep fried battered squid with sea salt, garlic & cut chilli 
 
 
 

6.50 

18. Soft shell crabs - Cua lăn bột chiên 
       Battered soft shell crabs with sea salt, garlic & cut chilli  (2) 
 
 
 

9.50 

21. Pickled quails - Chim cút nướng 
       Char-grilled marinated quails with mixed pickles  (2) 
 
 
 
 

Our Specialities… 
 

9.50 

A1. Saigon full house (for 2 persons) 
       Vietnamese Spring Rolls, Konkol Beef  with Beef lime salad                      

15.50 
 
 
16.50 

A2. Saigon full boat (for 2 persons) 
       Crispy Prawns, Kawa squid, vegetable salad served with spicy chilli sauce                     
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Soup 
 

 

23. Bean curd soup - Canh rau thập cẩm đậu hũ      v 
       Assorted  vegetable and bean curd soup 
       

 

 
 
 
 
 
 
 
 
 
3.00 

24. Asparagus & crabmeat soup - Súp măng cua 

       

 

3.50 

25. Monk fish sour soup - Canh chua cá 
       Vietnamese sour soup with monk fish sliced 
          

 

4.00 

26. Seafood hot & sour -  Canh hải sản chua cay 
       Mixture of fresh seafood (scallop, king prawn , squid) in spicy hot & sour soup  
      

27. Pak choi soup -  Canh cải 
       Pak Choi with spices in clear soup with tofu 

4.00 
 
 
3.50 
 

 

 
Salad  
 
 

28. Mixed vegetable salad - Gỏi chay    v 

      
 

4.95 

29. Chicken  salad - Gỏi  gà 
          Shredded boiled chicken & iceberg lettuce, carrot, mixed herbs, tossed with house chilli vinaigrette & 
lime juice 
        

 

5.95 

30. Prawn & pork salad - Gỏi ngó sen tôm thịt  
       Lotus root,  grilled prawn &boiled sliced pork mixed with fresh  herbs  

        
 

6.95 

31. Beef & lime salad - Gỏi bò tái chanh  
       Medium cooked beef dressed with mixed herbs & lime juice  

        
 

6.95 

32. Prawn & papaya salad - Gỏi đu đủ 
         Grilled prawn, shredded papaya, fresh herbs dressed with house chili vinaigrette  
       

 
 

7.50 
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Main Dishes   
Beef-Pork-Chicken-Duck Dishes 

  

 

34. Caramel pork - Heo kho tộ 
       Pork stewed in spicy caramel sauce with chilli, onion, ground pepper (slow cooked in Clay Pot)       
 
 

7.95 

35. Five spices pork - Heo nướng ngũ vị hương 
       Five spice marinated pork char-grilled on a bed of  salad          
 

 

7.95 

36. Lemon grass beef - Bò xào xả ớt 
       Stir-fried beef with lemon grass, chilli & onion         
 

 

8.50 

37. Stir-fried spicy beef with ong choy - Bò xào rau muống sate 

       Stir-fried spicy beef with ong choy 

 
 

8.50 

39. Wok shaking beef fillet  - Bò lúc lắc 
      Marinated beef fillet steak on salad bed dressed with wine vinegar 
 

 

12.50 

40. Lemon grass chicken - Gà xào xả ớt 
       Stir-fried chicken with fine cut lemon grass, chilli & onion        

 

 

7.95 

41. Five spice chicken - Gà nướng ngũ vị hương 
       Char-grilled marinated chicken with five spice seasoning      
 

 

7.95 

42. a... Chicken & mushroom curry - Cari gà   
        

       b… Prawn curry   - Cari tôm  

 

      c… Beef & mushroom curry   - Cari bo  

 

      d… Duck curry   - Vit cari tôm  

 

      e… Monkfish curry   - Cari monkfish 

 
 

7.95 
 
 
9.50 
 
8.50 
 
8.50 
 
9.50 

44. Grilled duck - Vit nướng chao 
       Char-grilled duck fillet marinated with red soy bean sauce         
 

8.50 
 

46. Chicken sweet & sour - gà xào chua ngot 
        Fried chicken in a rich sweet and sour sauce 

 
 

8.50 
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Seafood Dishes 
 

 

 

47. Sizzling seafood –đồ biển sizzling 
       Mixture of spiced seafood (king prawn, mussels, scallop, squid & fish cake)stir fried.   
       Served on a hot plate sizzling 

 

 
 
 
 
 
 
 
 
 
 
12.95 
 
 
 

48. Monk fish sizzling – Monk fish xào hành gừng 
         Monk fish stir fried with ginger, spring onion in oyster sauce. Served on a hot plate, sizzling  
 
 

12.95 

49. Caramel black tiger prawn - Tôm kho tộ 
          Stewed black tiger prawns in spicy caramel sauce  (slow cooked in clay pot)         
 
 

10.50 

50. Tamarind king prawn - Tôm rang me 
       King prawn simmered in tamarind sauce         
 

 

10.50 

51. Lemon grass king prawn - Tôm xào xả ớt 
      Stir-fried prawn with lemon grass, chili & onion  
 
 

10.50 

52. King Prawn Sate - Tôm xào sate                            
        Stir-fried king prawn in sautéed sauce    

 

10.50 

 

53. King Prawn & broccoli - Tôm xào bông cải         
 Stir fried king prawn with broccoli in oyster sauce      

 
 
 

 
10.50 
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Fish Dish (Whole)        
 
     

56. Braised mekong cat fish - Cá Bông  lau kho tộ    
         Braised mekong cat fish chunks in spicy caramel sauce, slow cooked in clay pot      
 

 

8.50 

57. Ginger tilapia - Cá diêu hồng chiên mắm gừng   
      Crispy tilapia red fish with ginger& chilli dressed with fish sauce       
 

 

13.95 

58. Mango tilapia  - Cá diêu hồng chiên mắm xòai 
      Crispy tilapia red fish topped with fresh cut mango & chilli dressed with fish sauce        
 

 

13.95 

59. Lemon grass sea bream - Cá sea bream chiên  xả ớt 
       Crispy sea bream with lemon grass & chilli 
 

 

13.95 

60. Ginger sea bream - Cá sea bream chiên mắm gừng 
        Crispy sea bream with ginger & chilli sauce                                            
 

 

13.95 

61.  Steamed sea bass with ginger - Cá seabass hấp ống tre 

       Sea bass with ginger & onion wrapped in banana leaf steamed.         
 

 

14.95 

63. Sea bass barbecued on banana leaf - Cá Sea bass nướng lá chuối 
       Sea bass grilled on banana leaf served with rice paper, vermicelli, mixed salad & shrimp sauce 
 

 

16.95 
 

Hotpot  
 

 

Served with choice of  egg noodle or boiled  vermicelli  

64. Saigon steam boat - Lẩu hải sản chua cay                                                       
      All fresh seafood (scallop, monkfish ,king prawn, mussel, squid, mixed vegetables)  
        slow cook  yourself in sour & spicy soup                                                              
 

                                                      

39.50 
(serves 2) 

 
55.00 
(serves 4) 

 

 65. House special hot pot - Lẩu thập cẩm                                                                     
        Pre-prepared mixed meat (chicken ,beef, king prawns, fish ball, fresh tofu                                     
        & mixed vegetable) slow cook  yourself in special soup                                                                                                      

29.50 
(serves 2) 

45.00 
(serves 4) 
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Vietnamese Noodle Soup  
 

 

66. Beef noodle soup - Phở bò tái/chín 
       Rice noodle with fine cut beef  medium or well cooked served with mixed fresh herbs 

 
7.50 

 

67. Chicken noodle soup - Phở gà 
      Rice noodle soup with shredded chicken served with mixed fresh herbs 

 

 
7.00 

68. Little saigon special noodle soup - Phở đặc biệt 
         Rice noodle soup with shredded chicken, rare beef, beef ball served with mixed fresh herbs        

8.50 

69. Saigon special seafood noodle soup - Phở Hải sản 
        Rice noodle soup with mixed seafood (scallop, king prawn, squid) served with mixed fresh herbs 

9.50 

70. Hue City spicy beef noodle soup - Bún bò huế                                                                                   
      Rice vermicelli in spicy soup with sliced beef, pork served with fresh mixed  herbs 
         Hue city famous rice bowl 

 

7.50 

Vermicelli Bowls  
  (all served with mixed herbs, fresh bean sprouts & garnish with ground roasted peanuts) 
 

 

71. Spring roll with vermicelli - Bún chả giò 
      Boiled vermicelli topped with crispy spring roll      

 

7.00 

72. Vegetarian spring roll with vermicelli - Bún chả giò chay  v              
         Boiled vermicelli topped with crispy vegetarian spring rolls                                                                                                                                                  

6.50 

73. Grilled pork with vermicelli - Bún thịt nướng 
     Boiled vermicelli topped with barbecue grilled pork         
 

7.00 

74. Spring roll, grilled  pork with vermicelli -  Bún chả giò thịt nướng   
      Boiled vermicelli topped with crispy spring rolls & barbecue grilled pork 

7.50 

75. Char-grilled  pork  meat ball with vermicelli - Bún nem nướng                                                                                            
       Boiled vermicelli topped with char-grilled pork meat ball  

7.50 

 

Fried Noodle, Clear Vermicelli  

 

 

76. Bean sprouts noodle - Mi` xào giá v 
      Stir-fried noodle with bean sprout, green pak- choy       
 

 
 
5.50 

77. Saigon house special fried noodle - Mi` xào thập cẩm  
        Stir-fried noodles with prawns, beef, chicken  & vegetable 

7.50 

78. Flat rice noodle seafood - Phở xào hải sản 
      Flat rice noodle stir- fried  with scallop, king prawn, squid & mussel  ( spicy)     

9.95 

79. Crispy egg noodle seafood - Mì xào giòn hải sản 
        Crispy egg noodle stir-fried with king prawn, scallop, squid & mussel     

9.95 
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Vegetable Dishes  
 

 

81. Special stir-fried vegetables - Rau xào thập cẩm v 
     Mixed vegetable stir-fried with oyster sauce                   

6.00 

82. Garlic ong choy - Rau muống xào tỏi       v 

Stir-fried ong choy with garlic      

6.95 

83. Kai lan with ginger – Kai lan  xào gừng v 
         Kai lan stir fried with ginger       

6.95 

84. Stir-fried garlic pak choy – Rau cải xào v 
       Pak choy stir fried with garlic 

6.50 
 

85. Vegetable curry - Cari chay        v                                                                                7.50 

Vegetarian Dishes  

86. Lemon grass tofu - Đậu hũ kho xả v 
       Braised tofu with mushroom, chilli & lemon grass slow cooked    (clay pot)                    

6.95 

87. Vegetarian noodle - Mi` xào chay v 
       Stir-fried egg noodle with mixed vegetables                                                                                

6.95 

88. Crispy noodle - Mi` xào giòn chay v 
       Crispy noodle with tofu & mixed  vegetables                                           

7.50 

89. Vegetarian flat rice - Phở xào chay v 
      Stir-fried flat rice noodle with mixed vegetables                                                                 

7.50 

  

Rice  
         

 

 

90. Steamed plain rice - Cơm trắng       
 

 
1.95 

 

91. Egg fried rice - Cơm chiên trứng      

 
2.50 

 

92. Special fried rice - Cơm chiên đặc biệt 
      Special egg fried rice, pork sausage, Vietnamese sausage & shrimps        

 
3.95 

 

 

93. Saigon chicken clay pot rice - Cơm thố gà 
      Rice with shredded  chicken, mushroom & bamboo shoot slow cooked  (clay pot) 
 

 
 
7.50 
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Main Dishes 

 
 
 

K1. Flaming Beef  - Bò quanh lửa hồng                                                                                                 8.95 

          Baked sliced beef in coconut juice and wine vinegar – served in a clay pot      

 

 

K2. Beef kai lan -  Bò xào kai lan                                                                                                           8.50 
          Stir fried beef with kai lan and onion 

 

 

K3. Beef with asparagus  - Bò xào mang tay                                                                                       8.50 
  Stir fried beef with vegetable 

 

 

K4. Stewed Beef with vegetables Vietnamese style  -  Bò xào thập cẩm                                     8.95 
  Stir fried beef with vegetable 

 

 

K5.  Duck fillet stir fried with lemon  grass – Vịt xào xả ớt                                                          8.50 

       Duck fillet stir fried with lemon grass and chili  

 

 

K7. Lemon grass monk fish – Monk  fish xào xả ớt                                                                         9.50 

       Stir fried monk fish with lemon grass 

 

 

K8. Sweet & sour Monkfish – Monkfish xào chua ngot                                                                   9.50 
        Succulent pieces of Monkfish, fried and served with our special sweet and sour sauce   
 

 

 

K9. Sweet & sour King Prawn  – Tôm xào chua ngot                                                         10.50 

      Stir fried king prawn with our special sweet and sour sauce   
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Multi-award winning  

Restaurant 
 

 

 

 
 

Saigon full house platter 

 
In May 2009 Little Saigon was awarded North East Oriental Restaurant of the Year.     

In July 2010 Little Saigon competed against some of the best hotels and restaurants in the regional Fusion 

competition… Against some very stiff competition! 

 

Little Saigon has developed a multi – cultural clientele based on inexpensive but good food cooked by the 

Vietnamese in the Vietnamese style and this has proved immensely popular. 
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Little Saigon 

Newcastle’s award winning Vietnamese Restaurant! 

 

 
 

In May 2009 Little Saigon was awarded North East Oriental Restaurant of the Year.     

In July 2010 Little Saigon competed against some of the best hotels and restaurants in the region Fusion 

competition… Against some very stiff competition! 

 

Little Saigon has developed a multi – cultural clientele based on inexpensive but good food cooked by the 

Vietnamese in the Vietnamese style and this has proved immensely popular. 
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Set menu (A) Minimum 2 persons… £16.00 per person 

 

Vietnamese vegetarian pancake 

Vegetarian spring rolls 

 

Bean curd soup 

 

Garlic stir-fried ong choy 

Vegetarian fried noodles 

Vegetable curry with rice 

 

Vietnamese coffee (served iced or hot) £2.00 extra 

 

 

Set menu (B) Minimum 2 persons… 19.50 per person 

 
Vietnamese spring rolls 

Prawn and pork salad 

Konkol beef 

 

Tamarind king prawn 

Lemon grass chicken 

Special stir fried vegetables 

Saigon special fried rice 

 

Vietnamese coffee (served iced or hot) £2.00 extra 

 

 

Set menu (C) Minimum of 2 persons… 23.50 per person 

 
Chargrilled beef 

Crispy king prawn 

Beef & lime salad 

 

Asparagus & crabmeat  soup 

 

Sea bass wrapped on a banana leaf 

Kai lan with ginger 

Chicken curry  

Boiled rice 

 

Vietnamese coffee (served iced or hot) £2.00 extra 
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Vietnamese spring roll 

 

Charcoal grilled beef wrap in wild betel leaves 
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