OUR STORY

AN VIET is a family-owned restaurant group which was founded since 2013 in
Sydney. We serve authentic & delicious Viethamese food throughout our restaurants
and express stores . Our foods are real food which are made in house using the finest

& freshest local sourced ingredients with no added artificial colour & flavour.

Our food philosophy has always been to keep it simple, keep it fresh and keep it

authentic. That’s what makes us different from others.

FOLLOW US
252
E:ANME‘

@ info@anvietfresh.com.au @ www.anvietfresh.com.au




SALT PEPPER SQUID 28.9]
MUC RANG MUOI &2 %

Deep fried light battered, seasoned with An Viet special
salt & pepper spice served with siracha mayo




S SPICES QUAIL enTrRee (TN

CHIMCUTNGUVI :z2%5#%%

Crispy fried quails marinated with An Viet special 5 spices blend, MAIN @
served with Viet pickled carrot & fresh lemon 5 Pieces

3 Pieces




CLASSIC VIET SALAD " 26.9)
“GOIl" w#

Shredded green papaya, shredded carrot, Viethamese mints, corriander, crushed peanut,
fried onions, glazed in special lemon & garlic sauce. Served with sesame rice cracker.

Chilli is optional

-Prawn - Chicken - Jelly fish
Tom Ga = Sua  #¥




5 SPICES PORK BELLY 189

"BACHINGUVI" :z2%2% %

Crispy pork belly marinated with An Viet special 5 spices blend, sides with
Viet pickled carrot, served with 'mam ném’' fermented anchovy sauce

DIY PORK BELLY PLATTER (us.9]
"MAMBACHINGUVI" %424 843 SHARE 2-3 PERSONS >
Crispy S spices pork belly served with rice paper roll kit, steamed vermicelli g

sheet, fresh herbs & salad, Viet pickled carrot & double dipping sauce Viet
Classic 'nuéc mam' fish sauce relish and ‘'mam ném' (fermented anchovy,
crushed pineapple, garlic & lemaen juice]



CARAMELISED PORKBELLY SEGG £EB
THITKHO TRUNG 72# 2 % % & & %

Arich and hearty Vietnamese classic. Slow-braised pork belly and whole boiled egg are
gently caramelised in a savoury-sweet sauce infused with coconut juice, garlic, and fish
sauce. Recommended to serve with steamed rice.

-Steamed Rice  [E})
ComTrang 4z

NEW

GREAT FOR
KSHARING )




BRAISED GARLIC 6§ PEPPER PRAWN &)
TOMRANGTIEU s

Succulent tiger prawns wok-tossed in a fragrant caramelised garlic,
cracked pepper glaze. Bold, punchy and addictive, this dish is full of
umami flavour. Recommended to serve with steamed rice.

-Steamed Rice [}
ComTrang 44

NEW

GREAT FOR
\SHARING )




SIGNATURE VIETNAMESE 44.9
SWEET 6§ SOUR SHARE 2-3 PERSONS
"CANHCHUA" # %

A comforting Southern-style sweet & sour soup, infused with tangy
tamarind broth, juicy tomatoes, sweet pineapples, fresh bean
sprouts & fragrant basil. Your choice of fish fillet or tiger prawns.
Served with thin vermicelli or steamed rice.

Chilli optional - just the way you like it.

Choose: -Prawn - FishFillet Extra: - Steamed Rice or Vermicelli [}
Tom &  CaPhile &# ComTranghoacBun &% & %%




ENTREE

Each appetizer dish is prepared with fresh and delicious ingredients, along with distinctive spices

of Vietnamese cuisine, creating a unique and enticing flavor. No matter which dish you choose to
indulge in, all will give you a fresh and satisfying taste experience

- Net Spring Roll ( Seafood | Vegetarian ) 149 - Sugarcane Prawn (4 pieces) 16.9
ChaGio (HaiSan | Chay) A& (& str4 4) ChaoTom 2 #7

- Crispy Chicken 16.9 - Hanoi Crab & Pork Nem 18.9

GaDon ST Nem Hanoi W A K



CHICKEN SATAY SKEWERS 16.9]
"GASATAY" y%%h % 3 skewers

Tender grilled lemongrass chicken skewer served with satay peanut sauce

CHICKEN SATAY & RICE 2u0
"COM GA SATAY" b4 3 skewers

Grilled chicken skewers served with steam rice & egg, fresh salad, pickles
and Classic Viet 'nudc mam’

CHICKEN SATAY VERMICELLI SALAD &8
"BUN GA SATAY" y454£%5 3 skewers

Thin rice vermicelli noodle, shredded lettuce, sliced cucumber, pickled
carrots, red cabbages, fresh mints & coriander, topped with fried shallots
and crushed peanuts, served with garlic & lemon ' nu;cm d t¥éssinjg.

-l

o

vl A

Nuts: Contain Nuts




DIY RICE PAPER ROLLS PLATTER "“
"BANH TRANG CUON " %% 4

DIY Rice paper roll platter, steamed vermicelli sheets, pickles, peanuts, fresh herbs &
salad and double dipping Classic Viet 'nuéc mam' and ‘'mam ném' (fermented anchovy,
crushed pineapples, garlic & lemon juice]

SHARE 2-3 PERSONS

- Grilled Lemongrass Pork Heo Nuong Sa EE T E 99.9
- Grilled Lemongrass Chicken Ga Nuong Sa CE A 99.9
- Special Combination Mam Thap Cam # bt S 89.9

( Chicken, Pork, Sugarcane Prawn, Betel Beef )




BEEF IN BETEL LEAF""* 16.9]
"BOLALOT" ®£et} h 4

DIY BEEFIN BETEL LEAF "“ (59.9)
PLATTER SHARE 2-3 PERSONS

"MAMBOLALOT" #ivt}hAid

Minced beef mixed with ground lemongrass, Spanish onion, marinate with
our special seasoning & spices, wrapped in fresh Australian grown betel
leaf & cooked to tenderly juicy




STEAMED VERMICELLI 'BANHHOI'"PLATTERS

Steamed vermicelli topped with crushed peanuts & green shallots, sides with lettuce, sliced
cucumber, pickled carrots, red cabbages, fresh mints & corianders, served with garlic & lemon

fish sauce “ nuoc mam "

- Beef in Betel Leaf Platter "'

39.9
BanhHoiBolalot @ #etd & A% 2

- Grilled Platter ™ (Pork Chop | Chicken) 39.9
Banh Hoi (Thit Nuong | Ga) 42 % & | #% &)

- Sugarcane Prawn Platter "'

39.9
Banh Hoi Chao Tom B RAH B



GRILLED LEMONGRASS PORK 169
“NEMLUINUONG " z3232a2 (3pcs)

Minced pork marinated with grind lemongrass, onion, fish sauce & pepper
wrapped around fresh lemongrass head, grilled to perfectly golden juicy

DIY LEMONGRASS PORK "* (5.9
PLATTER (Bpes)

“MAMNEMVLUINUONG “ z3%38a0%a SHARE 2-3 PERSONS
Lemongrass Pork ‘Nem Nudng’ served with rice paper roll kit, steamed
vermicelli sheet, fresh herbs & salad, Viet pickled carrot & double dipping

sauce Viet Classic 'nudc mam'’ fish sauce relish and 'mam ném’ (fermented
anchovy, crushed pineapple, garlic & lemon juice]

* Nuts: Contain Nuts



CRISPY CHICKEN NOODLE 2.9

My Ga Don (Nuoc | Tron) # %% &R 4&/& % (%X +) [ Noodle Soup | Dried Noodle ]
GRILLED PORK CHOP NOODLE (24.9]

My Suon Nuong (Nuoc | Tron] ##4R 4/& % (BXF) ( Noodle Soup | Dried Noodle ]



IIPHOII

VIETNAMESE INTANGIB
CULTURAL HERITAGE

Pho is more than just a dish, it is the essence of Vietnamese
cuisine, embodying the rich tradition and love of the
homeland. With its flavorful breth simmered from beef
bones, silky rice noodles, fresh beef, and the distinctive
aroma of cinnamon, staranise, and herbs, Vietnamese Pho
has rightfully-been recognized as a national intangible
cultural heritage.

At An Viet, we take pride in bringing you an authentic bowl of
Viethamese Pho, recreating the unique flavors and spirit
that have captivated generations. Come and experience it
for yourself!



PHO NOODLE SOUP

Pho is a traditional dish of Vietnam, considered one of the most delicious dishes in the world, an
integral part of Vietnamese culinary culture. The broth is made from marrow beef bone, slow
cooked for 10+ hours, infused with traditional spices of roasted cinnamon, star anise, black
cardamom, cloves, roasted old ginger & onion, to create the unique aromatic broth

- Rare Beef Pho K169 R20.9 -BeefBrisketPho K 169 R20.9
PhoTai & #ig % L 22.9 PhoNam % % s % L 22.9

Rl

- Combination Beef Pho -Tofu Pho ] - Beef Balls Pho K 16.9

Pho Bo Dac Biet 4 #1 T % PhoDauPhu & 7 v % PhoBoVien % 42 s# R20.9

L 22.9

Extra: - Noodle - Kid Noodle Soup -Meat | Beef Ball
Pho %% Banh Nuoc Lt B Thit|BoVien & | + &2




SPICY HUE BEEF & PORK -
VERMICELLI NOODLE SOUP

Classic Hue Beef vermicelli noodle in spicy lemongrass
infused broth, topped with sliced cooked beef sliced
pork loaf, slow cooked sliced beef rib, thin sliced green
shallot & red onion. Served with beansprouts, fresh
Vietnamese mints, lemon & fresh chili

- Classic Beef & Pork
Bun Bo Hue R R

-Combination (Besf, Pork & Crab Balls)
Bun Bo Hue Thap Cam  wi . 4+ 4% + & %

T

- e - .7 .l; -
Nuts: Contain Nuts ~ *GF: Gluten Free - Spicy

R 21.9
L24.9




NOODLE SOUP

Experience the distinctive flavor of Vietnam with our specialty dish, noodle soup. With the light
and refreshing taste of the broth and the texture of the soft noodles, noodle soup is not only a
delicious combhination of ingredients, but also a part of the culinary culture of the country

-lemongrass ChickenPho  PhoGaNuongSa  # % h W%

- Seared Garlic Beef Pho  Pho Bo Tai Lan ARF:2HF QR TH




SPECIAL "BUN CHA "HANOI

The origin of Hanoi's culinary culture

SIGNATURE NEM HA NOI

An iconic dish of Vietnamese cuisine, with its crispy shell and aromatic filling, tell a
nuanced story of flavor and history. Understanding the fragrance of tradition, the
fried spring roll takes you on a brief journey deep into the unigue culinary world of this

historical capital
Hanoi Crab & Pt




SPECIAL" BUN CHA "HANOI

As a dish full of artistry, from the art of grilling the meat patties over charcoal to the art of mixing
the dipping sauce, Bun Cha has its own unique style that is not too extravagant but still attractive
enough from the simplicity it possesses. Despite the ups and downs of history, Bun Cha has
maintained its characteristic flavor and remains one of the iconic dishes of Vietnamese cuisine

Ny
- Hanoi Grilled Pork Vermicelli 2u.9 -Crab & Pork 'Nem' Vermicelli
2% A A RE

Bun Cha ALK Bun Nem

- Special Hanoi Pork & Crah 'Nem' Vermicelli
Bun Cha Dac Biet LEAE S




RICE DISH

Using the finest & freshest local sourced ingredients together with our unique recipe and
cooking techniques, these dishes will bring you an Authentic Vietnamese culinary experience

EXTRA:
- Fried Egg 3
Trung Chien & % %
- Steam Rice 3
ComTrang &4 7
- Tomato Rice 5
Com Do % %4
- Pork Chop 8

SuonNuong ###4k /piece

- Grilled Lemongrass Chicken (Steamed Rice |TomatoRice) ~ 24.9 -ExtraFriedEgg 2
ComGaNuongSa # ¥ %44 (k4a | & %K)

- Crispy Chicken (Steamed Rice | Tomato Rice ) 24.9 - Grilled Porkchop 26.9
ComGaDon % s 4% ComSuonNuong # # #k46 (k4a | & #48)

-ExtraFriedEgg 2



STEAMED RICE ROLLS "BANHUOT"PLATTERS

Steamed rice rolls topped with fried onion, sides with lettuce, sliced cucumber, pickled carrots,
red cabbages, fresh mints and corianders, served with warm garlic fish sauce ' nuoc cham'

- Special Rice Rolls " 38.9
Banh Uot Dac Biet 5 i %

- Betel Beef Rice Rolls " 28.9 - Grilled Pork Rice Rolls 26.9
Banh Uot Bo La Lot [CE Sab P N Banh Uot Thit Nuong AL R



VEGETARIAN

Whether you're a lifelong vegetarian and want to mix up your usual rotation of vegetarian

dishes, or are an omnivore wondering what to have as an alternative, you will enjoy one of
these filling meat-free delicious dishes

- Salt Pepper Tofu
DauRangMuoi  #3# £ &

(Tofu | Tofu & Rice | Tofu Vermicelli)

(Dau| Dau & Com | Bun Dau)

(B | 2B &Mm | 28 RK)

-Vegetarian Spring Roll 14.9 - Sweet Sesame Tofu Avocado " 24.9
Cha Gio Chay 3 AK (Vermicelli Salad / Rice) (2% % | &4)
BunDauBo/ComDauBo & /&% & k%%

-Vegetarian Springroll Vermicelli Salad " 24.9
BunChaGioChay # 4 %% wy %

Nuts: Contain Nuts  *GF: Gluten Free



VERMICELLI SALADNYTS

Thin rice vermicelli noodle, shredded lettuce, sliced cucumber, pickled carrots, red cabbages,
fresh mints & coriander, topped with fried shallots and crushed peanuts, served with garlic &
lemon ' nuoc mam ' dressing

SPECIAL PORK & SPRINGRGLL -Net Spring Rolls " 2.9
(Seafood | Vegetarian)

ChaGio (HaiSan | Chay) 4 % (%3 | 44
- Grilled Pork " 24.9

Bun Thit Nuong A E S

- Grilled Pork Chop "¢ 26.9
Bun Suon Nuong % M F KK

- Beef Betel " 26.9
Bun Bo La Lot Bt Yt dARK

- Sugarcane Prawn " 26.9
Bun Chao Tom B BRE

- Special Pork & Springroll " 28.9
Bun Dac Biet # B KK

- Grilled Lemongrass Chicken " 2u.9 - Crispy Chicken "¢ 2u9
Bun Ga Nuong B A RE Bun Ga Don B2 R K
Addonyourhowl: -2NetSpringRolls 4 -Grilled PorkChop 10 -SugarcanePrawn 85

Chabio A% SuonNuong 2 & / piece ChaoTom 2 3 / piece



AN VIET

AUTHENTIC FLAVOUR

OPEN 7 DAYS
Sun - Thurs : 11.00 - 16.00, 17.00 - 20.30
Fri-Sat: 11.00 - 16.00,17.00 - 21.00

15% surcharge applied on public holiday

AN VIET CHATSWOOD AN VIET EASTWOOD
4/370 Victoria Ave Shop 10/1 Glen St
Chatswood, NSW 2067 Eastwood, NSW 2122
OPEN 7 DAYS OPEN 7 DAYS

AN VIET CASTLE HILL AN VIET WOLLONGONG
The Piazza, Shop 20, Level 3 Castle Tower, 163 Keira St,
6-14 Castle St, NSW 2154 Wollongong, NSW 2500
OPEN 7 DAYS OPEN 7 DAYS
AN VIET DEE WHY AN VIET COOGEE
10/ 9-11 The Strand 236 Coogee Bay Road
Dee Why, NSW 2099 Coogee, NSW 2034
OPEN 7 DAYS OPEN 7 DAYS
AN VIET MANLY

STREET FOOD

4/25-27 Steyne,
Manly, NSW 2095
OPEN 7 DAYS




