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	Phở (beef noodle soup) $14
Just like Ba (Grandma) used to make. Our Pho takes 12 hours to make. We boil and reduce our own broth, using the freshest, locally sourced ingredients. We use real beef filet, brisket, and Vietnamese meatballs paired with crispy beansprouts, green onion, cilantro, and Asian basil.  We provide Hoisin and Sriracha (hot sauce) to create your perfect fusion of flavours.
<link to photos>
Add to order
	

	
	Egg Rolls (life changing) $10 for 10
Our egg rolls are an experience not to be missed. They are provided either prepared and ready to eat or fresh and ready for pan frying at your convenience. 
We create a wonderfully balanced mix of prawn, chicken, and pork. We start by taking the time to properly Julian slice the carrots (slightly sweet), dry wood ear mushrooms (to enhance the texture), taro (an all-natural and healthy binder for the mix), onion, garlic, and glass noodles are all combined in a beautifully balanced mixture that is hand wrapped in Vietnamese rice paper.
<link to photos>
Add to order
	

	
	Crab Soup (mmm so good, so fresh) 
$ Market Price
We use fresh whole chunk crab meat served in a thick homemade chicken and pork bone-based broth that takes 8 hours to prepare. Combined with whole quail eggs, sweet corn, asparagus, cilantro and cubed carrot all combine to present a medley of mouth-watering flavours that are simply a delightful seafood-based experience you won’t want to miss.
<link to photos>
Add to order
	

	
	Tuna Salad Sandwich                     $9
(sweet, sour, and tangy)
A succulently curated blend of tuna, pickle, lemon, onion, and celery that all combine to offer an experience you will say is sweet, sour, and tangy. Served with a carrot salad garnish. If you would like to kick this up a notch, we are happy to add our freshly sliced pepper of the day.
<link to photos>
Add to order
	

	
	
	



             Questions?
          hi@phocup.com.au

