SAIGON SIGNATURE SELECTION (8 pieces)

tuna crunch (5pcs) 94
tfuna, avo, spring onion, mayo, sweet chili sauce

salmon crunch (5pcs) 96
salmen, avo, spriing onion. mayo, sweet chili sauce

prawn tempura 130

fempura prawn, avo, mayo, sweet chili sauce
rainbow roll funa. salmon. crabstick. avo. mayo, caviar 128

reloaded funa, saimon, caviar, avo, spring onion, 138
mayo, teryaki sauce, sesame oil, seven spice

aburi salmon aburi, saimon, caviar, cream cheese, 138
mayo, rocket, micro leaf and teriyoki sauce

dragon roll eel, avo, cucumber, feriyaki sauce 186
vegetarian (4pcs served raw or fempura) 86

enoki mushioom, shiifake mushroom, camot, green beans,
cucumber, pickied radish, red pepper. avo, letiuce

surf & turf 166
aburi beet fillet, tfempura prawn. avo. fiied vegetable. teriyaki
saguce. micro ledf, nikkei sauce. chive choriander oil

salmon stacker saimon, avo, mayo, caviar 150
4 x 4 combo 145
4 pes rock shiimp roll; 4 pes reloaded

salmen, funa, rock shimp fempura, caviar, avo, mayo, sping
onion, sesame oil, seven spice, spicy mayo, feriyaki sauce

HANDROLLS

spicy tuna tartare cucumber, seven spice, 60
spring onion, ifo fogarashi. spicy mayo

funa avo, mayo 60
spicy salmon tartare cucumber, seven spice, 60
spring onion. ifo fogarashi. spicy mayo

salmon avo. mayo 60
prawn cucumber, lettuce, mayo 63
prawn tempura avo, mayo sweet chill 68
vegetarian lefiuce, cucumber, camot, 57

shiitake: mushroom, avo, green beans, red pepper

MAKI SUSHI ROLLS (6 pieces)

tuna 58
salmon 59
avocado 46
cucumber 38
prawn 60
crabstick 50
salmon & avo 57
TARTARE

sesame oil, quall egg. caviar, spfing onion, avo,
ponzu sauce, chive coriander oil

tuna 130
salmon 138
stamina 140

SASHIMI PLATTER

tuna only (10 pcs) 180
salmon only (10 pcs) 190
tuna & salmon (10 pcs) 260
assorted deluxe (22 pcs) 380

NIGIRI & SASHIMI A LA CARTE

nigiri (2 pcs)  sashimi (5 pcs)
salmon 65 99
tuna 62 ]
seared funa 65 95
local fish 65 99
yellow tail 62 98
octopus 50 70
saba (mackerel) 62 70
portion calamari 50 70
portion caviar 50 80
unagi (eel) 104 220
tamago (egg omelette) 40 (4 pc) 70
inari 40
salmon rose 58
tuna rose 56
SUSHI AND SASHIMI COMBOS
assoried regular 274
7 pcs sashimi, 4 pes nigin, 3 pcs maki roll
assorted deluxe 376
10 pcs sashimi. 6 pcs nigii. 3 pes maki roll
salmon & tuna combo 388
10 pcs sashimi, 6 pes nigir, 3 pcs maki roll
salmon combo 394
10 pcs sashimi, 6 pcs nigir, 3 pes maki roll
tuna combo 388
10 pcs sashimi, 6 pes nigii. 3 pcs maki roll
JAPANESE SALADS
sashimi salad assorted sashimi, prawn, crabstick, 140
famago, letfuce, cucumber, caviar, avo, shitaki mushroom
prawn avo crabstick salad 120
prawn, crabstick, avo, caviar, lettuce, mayo, formato
seared funa & avo salad 1256

seared funa, avo, letfuce, cucumber, shitaki mushioom

SIDES AND EXTRAS

miso soup noii, tofu, spring onion 52
caviar 21
pickled ginger 16
japanese mayo 16
bowl sushi rice 30
wasabi 16
sweet chilli sauce 16
teriyaki sauce 16

NIGIRI PLATTER

funa only (5 pcs) 140
salmon only (5 pcs) 150
funa & salmon (5 pcs) 185
funa & salmon (10 pcs) 260
assorted deluxe (12 pcs & Maki 6pcs) 370

FASHION SANDWICHES (4 pieces)

tuna avo. mayo a3
salmon avo, mayo 86
prawn avo, mayo 90

CALIFORNIA ROLLS (8 pieces)

spicy tuna tartare avo, seven spice, 86
sfiracha chili sauce, spicy mayo. ito fogarashi. spring onion
funa avo. mayo 85

spicy salmon tartare avo, seven spice, spicy mayo, 87
siiracha chili sauce, ito fogarashi, spring onion

salmon avo, mayo 89
prawn avo, mayo 89
crabstick avo, mayo 76
PLATTERS

chef’s choice platter for two 590

salmon siacker (4pc). prawn fempura roll (8pc),

4 x 4 (8pc), assorfed sashimi (6pc). assorfed nigiri (4pc).
salmon rose (4pc)

vegetarian 160
assorted (16pc)

cnr camp & kloof sireet,
gardens, cape fown, south africa

SAIGON




STARTERS . DIM SUM . TAPAS
golden spring rolls

vietnamese style with herbs and leaves
vegetable (v)

chicken

pork and prawn

crispy fried seafood springrolls
mixed seafood, spicy mayo

crispy fried duck springrolls

with hoisin sauce

crystal salad rolls

vietnamese style with herbs and leaves
vegetable (v)

prawn and vegetable

saigon speciality crystal rolls
peanut or fish dipping sauce

avo, recket, shiitake mushrooms (v)
mushroom frio, avo, prawn

mekeng combo

crispy vegetable roll, crispy chicken roll, crystal prawn roll,
chicken skewer

2 persons

3 persons

SOUPS

spicy prawn lemongrass soup
hot fom yum siyle

pho bo

famous fraditional vietnamese clear broth beef
noodle soup

asian style - large bowl

westem style — medium bowl
butternut soup (v)

coconut milk, ginger

miso soup (v)

nori, tofu, spring onion

CURRIES

chicken yellow curry

coconut milk, swest potato
vegetable yellow curry (v)
coceonut milk, swest potato, buttemut

PORK

sweet and sour pork

stir fied, pineapple, peppers

caramelised pepper pork

stir fied, vietnamese caramel-pepper sauce
pork belly

twice cooked melting pork belly with
chamed griled bamboo shoots

chef my’s special bbq baby pork rib
spicy asian fangy sauce

FISH

caramelised fish

kingklip simmered in clay pof, calamel-pepper sauce
crispy ginger fish

crispy fish fillef, ginger, chilli, fish sauce
saigon fish

pan fiied fish of the day, lemongrass, spinach
steamed fish

stearmed line fish, ginget, soya, spring cnion
salmon teriyaki

grilled. ginger noodles, spinach. feryaki sauce
salmon chilli lemongrass

lemongrass, chili, wok fied green veg
seared sesame tuna

twelve spice, chared eggplant

PRAWNS

peppered prawns

lightly battered, pepper, garlic, chill

ginger prawns

prawns, ginger, chilli, oyster sauce

sweet and sour prawns

sfir-fied prawns, peppers. pineapple
tempura prawns

portion of 4 queens, crispy light battered
prawns chilli cashew nuts

stir-fied, cashew nuts, chili black bean sauce
chilli prawns

wok fried crispy whole prawn with chilli gariic spice

52
52
&2
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70

70
75
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208
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70
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56

115
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115

115
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208

168

168

168

168

199

199

192

172

172

172

205

172

240

vegetable wrap sensation (v) 63
wrap and roll your own spinach cones with ginger, lemon,
chilli, nufs, onion, lemongrass, chef’s secret sauce

wok fried calamari 88
choice of spicy cllanfro or chill garic sauce

seared beef fillet tataki 93
asian spice, chefs dressing

chef my's special bbg baby pork rib 104
spicy asian tangy sauce

vietnamese style beef carpaccio 93

chef's asian dressing

char grilled skewers
served vielnamese style with herbs and leaves

chicken, chilli, lemongrass 58
prawn toast 74
sesame, sweet chill, garic dipping sauce

steamed edamame beans (v) 70

salt or asian spice

obama grilled meat balls

minced pork ball with lemongrass 68
nikkei grilled fillet skewer

sesame, red chill, sweet soy, spices 26
BEEF

beef, basil, chilli 125
sfir-fried beef, basil, chill, garlic

saigon wok beef 160
wok-chared beef cubes, black pepper, soya

beef chilli hot plate 160
sizzling beef, chill, sesame seeds, sake-soya sauce

colony beef 176
char-grilled filet, asian greens, fio of soya sauce

shaky beef 176
wok-chared filst cubes, green beans, rocket

nikkei fillet mignon 176
sesame, red chili, sweet soy. spices

POULTRY

chicken cashew nuts 115
stir-fiied chicken, cashew nut

chicken chilli ginger 115
stir-fied chicken, chilll. ginger

sweet and sour chicken 115
stir-fiied chicken, peppers, pineapple

chicken, basil and chilli 115
stir-fiied chicken, basil, chill, garlic

bbq duck 169
biq duck breast, five spice, bbg or plum or orange sauce
very angry duck (hot) 169
stir-fiied duck breast, extravaganza of asian spices

half roast duck 245

slow reasted duck, bbg or plum or crange sauce

RICE AND NOODLES

fragrant jasmine rice (v) 29
garlic egg fried rice a2
smokey plain rice noodles (v) - rice noodles 32
smokey bean sprout noodles (v) - rice noodies 52
wok fried spicy seafood noodles 115
rice noodies, chili

wok fried spicy beef noodles 110

fice noodles, chil

saigon fried rice
egqg, tofu, shitake mushroom, carrot, chill, pepper,

vegetable (v) 110
seafood 135
duck 145
chicken 125
DESSERTS

deep fried banana with ice cream - flambé um 56
deep fried banana with ice cream - honey 56
hot chocolate bom-bom - ice cream 62
indochine chocolate duo 56
vietnamese coconut flan 56
vanilla ice cream 46
deep fried ice cream 56
chefs platter for two 112
trie of sorbets — assorted fiavours 68

indochine dumplings

steamed pork, water chesinuts 69
steamed pork and prawn, water chesinuts 75
steamed spinach. garlic, chives, cream cheese (v) 68
steamed prawn har gau 75
pan fiied spicy lamb jopanese pofstickers 70
pan fied mushreom potstickers (v) 68
pan fied pork potsfickers 68
SALADS

wood ear mushroom salad (v) 75
cashew nuts, ginger-soya dressing

duck salad 88
shredded roast duck, cabbage, chili-ginger dressing

asian calamari salad 112
hint of chill, wasabi mayo dressing

japanese salad 154
assorted sashimi, tamago, leaves japanese dressing

prawn avo crabstick salad 120
julienne cucumber, wasabi mayo

seared tuna & avo salad 195

leaves, japanese dressing

LAMB

mai chau style grilled rack of lamb 155
spicy sweet & sour and savory

VEGETARIAN

baked aubergine (v 89
miso, ginger. sweet soya, foasted sesame seeds

wok toasted tofu (v) 89
chilli, lemongrass, spring onion, five spice

crunchy seasonal vegetables (v) 89
stir-fried vegetables, oyster or soya sauce

tempura vegetables (v) 29
crispy battered assorted vegetables

rainbow noodles (v) 89

wok-fied glass noodles, vegetables, tofu,

chillijgaric sauce

mushroom trio (v) 110
wok fied 3 kind mushroom with chilli ginger

& black bean sauce

SET MENUS (iotal price)

REGULAR (2 persons) 560
starters crystal vegetable salad roll,
grilled chicken skewer
mains chicken cashew, wok beef, 2 rice
dessert 2 fied banana, ice cream
DELUXE (2 persons) 710
starters spicy prawn and lsmongrass soup,
wood ear mushreom salad
mains sweet & sour pork, peppered prawns,
2 steam rice
dessert 2 vietnamese coconui flan
REGULAR (4 persons) 1220
starters crispy vegetable spring roll, crystal prawn
salad roll, wood ear mushroom salad
mains chicken yellow curry, caramelized fish,
wok beef, sweet & sour pork
2 stearned rice, noodle bean sprouts
dessert 4 fiisd banana & ice cream
DELUXE (4 persons) 1660
starters asian carpaccio beef salad, chicken
skewer, crispy veg spring roll, crystal
prawn rall, spicy prawn, lemongrass soup
mains bbq duck, peppered prawns, chicken chill
ginger. wok beef, seasonal chili vegetables
3 steamed rice
dessert 2 coconut flans, 2 chocolate duo

10% service charge will be included on all fables of 8 or more



