


VietKing is a well-loved Vietnamese restaurant located in Newcastle, New South Wales, offering authentic flavours and a welcoming,
community-focused dining experience. The restaurant is owned and operated by Dr. Yen Phan (Kathy), who holds a PhD in Management and
currently works as a university lecturer in business and supply chain. She has a deep passion for food and hospitality and a strong desire to
promote Viethnamese cuisine and culture within the local community.The VietKing menu features a diverse range of traditional Vietnamese

dishes from all three regions — North, Central, and South — showcasing the unique flavours and culinary heritage of each. All dishes are
prepared with fresh ingredients and authentic recipes, offering guests a true taste of Vietnam in the heart of Newcastle




FROM 11 AM - 3:30 PM

LUNCH TIME
FAVOURITES
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NN3IN
HONN1




COMBO1 COMBO™2

+ ANY RICE DISHES + A SMALL SOUP + ANY BANH Mi
+ A CAN OF SOFT DRINK/ A BOTTLE + VIETNAMESE ICED COFFEE
OF WATER

+ PHO BEEF NOODLE SOUP
+ VIETNAMESE JASMINE ICED TEA

*not applied to combination vermicelli, *not applied to special Pho, only Pho
only vermicelli with one kind of meat with one kind of meat

+ VERMICELLI + JUICE




NN3IN
HONN1

. VIETNAK[ESE ROLL
Bénb me. ¥4

CRISPY ROAST PORK
Heo quay

GRILLED PORK
Thit heo nudng

GRILLED PORK SAUSAGE
Nem nudng

GRILLED CHICKEN
Ga nudng

GRILLED BEEF
Bo nudng

i BEEF WRAPPED
IN BETEL LEAVES
. BO 14 16t

R TOFU
27y DPau hu

CRISPY ROAST PORK
Heo quay

CRISPY CHICKEN
Ga da gion

SALMON
Ca hoi

PORK CHOP WITH FRIED EGG
Suan tring

LEMONGRASS BEEF
BO xao

TOFU
Dau ha
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= gc) SPECIAL PHO
A combination of meat:
rare beef, tender,
beef balls 2 0

PHO - CHOICE YOUR MEAT

A combination of meat: rare beef,
tender, beef balls

« RARE BEEF

« TENDER

« BEEF BALLS

« CHICKEN '|8
» TOFU & VEGGIES

SPICY BEEF
NOODLE SOUP
Biin bo Hué 20

BEEF STEW
Bo kho

CRISPY CHICKEN
WITH EGG
NOODLES SOUP
Mi ga da gion

21.5

VERMICELLI
& SALAD Bdn
20

WITH YOUR CHOICE OF MEAT

COMBINATION:
SPRING ROLL & 1 KIND OF MEAT

GRILLED PORK

Thit heo nudng

SPRING ROLLS
GRILLED PORK SAUSAGE Cha gio

e BEEF WRAPPED
GRILLED CHICKEN IN BETEL LEAVES
Ga nudng Bo la lot

GRILLED BEEF TOFU 13
Bo nudng Dau hu



ALL DAY MENU

SIGNATURE DINNER
EXPERIENCE




TO START

&) Gluten free @) Veggie

:




5.CHICKEN SATAY SKEWERS
Ga satay

Grilled chicken skewers topped with
satay sauce and peanut

6.GRILLED BEEF IN
BETEL LEAVES (SEASONAL)

BS 14 16t 10.5

Beef and pork mince wrapped in betel leaves 5PCS

9.VIETKING GRILLED
AND FRIED PLATTER

Mam nudng VietKing

served with lettuce, herbs, pickled carrot and vermicelli

k E B Y

7.DEEP FRIED QUAIL
Chim cut chién

Deep fried quail marinated
in exotic spices.

8.VIETNAMESE GRILLED
PORK SAUSAGE

Nem nudng

Grilled marinated pork mince

Combination of crispy chicken, deep fried quail, grilled chicken,
beef in betel leaves, grilled lemongrass pork chop and grilled pork meatballs,

iy



10. VIETKING SIGNATURE
ROLLS & WRAPS PLATTER

Mam cudn Vietking

Combination of spring rolls, summer rolls, grilled beef in betel leaves,
grilled pork, wok fried prawn, vegetables,
grilled chicken and steamed vermicelli, served with special fish sauce in rice paper wraps
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15. GRILLED SQUID
WITH SATE SAUCE

Muc nudng sa té

25

16.GRILLED
JUMBO OYSTERS WITH
SCALLION OIL

Hau nudng ma hanh

50

17. GRILLED
KING PRAWN
WITH

SALT & CHILLI

Tom nudng muoi Gt

28
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20. GRILLED PORK
PATTIES WITH
RICE VERMICELLI

Bun cha

Grilled pork patties, sliced pork,
vermicelli, herbs, pickled carrot,
sweet & sour fish sauce

19. CRISPY

BARAMUNDI
Ca chém gion cudn
Wok-fried whole baramundi

with herbs, vermicelli, rice paper
& dipping sauce

21. COMBO SIZZLING BEEF

BO né thap cam 25
Beef sizzling fried with eggs, paté, onion,

served with long roll

22.BEEF BONFIRE

Bo tfa hong 3] 5

Lean beef marinated in special sauce with
lemongrass, onion, tomato, cooked over table flame




23. GRILLED CHICKEN
& COC T PANDAN
STICKY E

Ga nudng va xoi la dua
Grilled chicken with coconut sticky rice
& pickled carrot

24. SHAKING BEEF
CUBES

Bo luc lac

®










26. SALT & PEPPER
CALAMARI

Muc rang mugi

e

27. SALT & PEPPER
SOFT SHELL CRAB

Cua 6t rang muoi

27

28. SALT & PEPPER
CRISPY WHITE BAIT

Ca cdm rang mugdi

25

29. SALT & PEPPER
TOFU

bau hii rang mudi

21






31. CLAYPOT CRAB
FRIED RICE

Com chién cua

Fried rice with crab meat
in claypot

32. EGG & GARLIC
FRIED RICE

Cdm chién toi tring

Fried rice with egg & garlic

33. SPECIAL FRIED RICE
Com chién dac biét

Fried rice with pork, prawn,
corn & carrot

21

34. WOK FRIED NOODLES
Mi / HU tiéu xao
WITH YOUR CHOICE OF NOODLE AND MEAT :

NOODLES —— ) MEAT

« Soft egg noodles + Chicken
+ Crispy egg noodles * Beef
» Flat rice noodles « Pork

e Praw
Seafood 2D







35A. RARE BEEF/

TENDER/ BEEF BALLS/
| - CHICKEN
35. BEEF ‘ Phd téi/ Nam/ bo vién/ ga
NOODLE SOUP 20

12 hours slow cooked broth
with flat rice noodle &

your choice of meat '
served with bean sprouts & basil ! 35B. SPECIAL PHO

Phd dic biét

Rare beef, tender, meat balls

22.5

35C. TOFU &
VEGGIE PHO
Phd chay

Tofu & vegetables

19

36. SPICY BEEF
NOODLE SOUP

BUn bo Hué

Spicy soup with sliced beef,
pork mince and pork slices,
served with rice noodles,
Vietnamese herbs,

lettuce and pickles

22.5
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38. CRISPY CHICKEN
NOODLE SOUP

Mi ga gion

Egg noodle with

crispy chicken and
seasonal vegetables

37. BEEF STEW
Bo kho

Tender beef simmered in
lemongrass, garlic and carrot with
rice noodles or bread

39. CHICKEN CURRY

Cariga

Marinated chicken thigh, taro and
cooked in lemongrass and coconut curry,
served with crunchy long roll or steamed rice

24




40. SEAFOOD
TOM-YUM
Lau Thai hai san
Steam boat with
seafood & veggies

41. COMBO SATE

L3u sa té thap cam

Steam boat combo with
saté soup & veggies

k‘
.

f( C 4:7 \
4

42. SWEET & SOUR
BARRAMUNDI

Lau ca chua ngot

Steam boat barramundi
with sweet & sour soup base




VIETNAMESE-

INSPIRED

SAVOUR WITH

VIETNAMESE-
INSPIRED



43.
CARAMELISED FISH

Cakho to

Fish fillet braised with garlic
& caramelised in a clay pot

25®

1d3dIdSNI
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48. GARLIC BUTTER SALMON
Ca hoi s6t ba toi
Crispy fried salmon with garlic butter,

sautéed vegetables, spring onions, 25
and mixed herbs

Gluten frée

d3dIdSNI
-3SINVNL3IA

49. LEMONGRASS &
CHILLI CALAMARI

Muc xao sa Gt

Wok-fried calamari
with onion, capsicum, 2 6
chilli and lemongrass

50. CHICKEN &
CASHEW NUTS

Ga xao hat diéu
Chicken breast fillet

stir-fried with cashew nuts 2 5
& seasonal vegetables

52. STIR FRIED VEGETABLES

Rau xao thap cam
51. VIETNAMESE
SWEET & SOUR SOUP

Canh chua tom 53. GRILLED EGGPLANT
Vietnamese sweet WITH SCALLION OIL

& ith tomato, 3 ti 5 3 ha
sour soup with tomato Catim nUdng ma hanh

okra, herbs, pineapple, z-l
bean sprout, and tamarind Grilled eggplant topped with scallion oil & special sauce

Seasonal vegetables stir-fried in oyster sauce






58. OYSTER SAUCE
MUSHROOM

Nam sot dau hao

59. TOFU & MUSHROOM

PANCAKE

Banh xéo chay @
Vietnamese pancake with tofu,

veggie & mushroom 23

60. VEGGIE & TOFU
RICE NOODLE WOK-FRIED ()

Hu ti€u xao chay
Stir-fried rice noodle with veggie & tofu 24

61.VEGGIE FRIED RICE

o<
26
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- @ 62. LEMONGRASS &
el S A CHILLI VEGGIE & TOFU
Fried rice with mixed vegetables ]9 Dau hii rau cli xao sa 6t
Wok-tossed tofu & seasonal veggie 23
with lemongrass & chilli

63. LEMONGRASS & CHILLI
CONDENSED BEAN CURD

Tau hii ky xao sa 6t @
Stir-fried tofu skin with 23

lemongrass & chilli

64.SWEET & SOUR
EGGPLANT

Ca tim chua ngot )
Lightly battered eggplant wok -l 9

tossed in sweet & sour sauce

@9 Veggie



DESSERT

65. DEEP FRIED ICE-CREAM
Kem chién

Vanilla ice-cream rolled with thin sandwich,
breadcrumbs & shredded coconut, topped with
caramel/ chocolate/ strawberry syrup

1y3Ss3aa
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66. VIETNAMESE \
COCONUT TARO SWEET
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67. FLAN -
CREME
CARAMEL
Banh flan

Rich eggy dessert with
caramel sauce,
served on top of coffee

10




GATHER & SHARE
“COMFORT MEAL BUNDLE”

SEAFOOD TOM
! HOTPOT

L&u Thai hai san LAy VIETKIi\TG

7 =% GRILLED AND
.. FRIED PLATTER (3
Mam nudng

CLAYPOT CRAB .
'- FRIED RICE

FAM I L Com chién cua
FEAST

- CLAYPOT CRAB
FRIED RICE

Com chién cua

A\
~

Y CRISPY M T
PANCAKE
. Banh xeo

4 DEEP FRIED . -
! ICE-CREAM =) _
~ Kem chién R

JYVHS B
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gﬁ?%%?c%RAB VIETKING \ cozy
GRILLED AND A 7 A
Com chién cua > 4 {{\’ FRIED PLATTER e ; G ' 3 : GATH ERING
Mam nudng A ‘

o sl Sl ¥ -
¥ VIETKING Y,
e SIGNATURE 5 A :
CRISPY ST, VIETNAMESE
PANCAKE COCONUT TARO SWEET
Banh xeo Che khoai mon

f "\ VIETKING 1
- SIGNATURE .
V' AUEEe. . CRISPY ¢
-8 " PANCAKE
P e &\ ¢ ) Banh xeo
° e W (SE N

CRAB MEAT
CELLOPHANE GLASS
NOODLE

Mién xao cua

SPECIAL
FRIED RICE

S A
S

VIETKING SIGNATURE
ROLLS AND WRAPS
PLATTER

Mam cudn

JYVHS B
d3IHLIVO

~ Che khoai mon
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VIET KING’S
CATERING MENU
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Minimum order: $250

Basic table setup: $250

Orders over $1,000: 50% off setup
Orders over $1,500: Free setup
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: Free delivery <15km for orders over $400
*VEGETARIAN OPTIONS AVAILIABLE UPON REQUEST

. L Each 2.SUMMER ROLLS Each 3.CHICKEN SATAY Each
:::?R}}VG ROLLS 3.2 B 2.SChs 3.5 Pt 4.2
o 30 T 32 Ga satay 40
Deep-fried spring roll Soft rice paper rolled with Grilled chick K =
rolled with pork mince and vegetables prawn, pork, thin rice noodles and fresh herbs AZsrEellestahaisisde

topped with satay sauce and peanut

FRESH SALAD o e

4.PAPAYA SALAD
Gai du du tom thit

Shredded green papaya, carrot, onion and 40 75
herbs with prawn and pork

5.VIETNAMESE LOTUS ROOT SALAD
Gai ngd sen tém thit
Lotus root, carrot, onion and herbs, with prawn and pork 40 74

6.SPICY SEAFOOD SALAD
Gdi hai san chua cay

Cucumber, carrot, celery, capsicum, pineapple and 45 80
herbs with prawn and calamari
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MAIN - SHARED FOOD

Grilled chicken
& Coconut

7.GRILLED CHICKEN 60 X
& COCONUT PANDAN
STICKY RICE 100

Ga nudng & xdi la dia
Grilled chicken with glutinous rice made
with pandan leaf extract and coconut milk

MAIN - FINGER FOOD

Grilled Pork sausage with fine ricé vermicel);

8.GRILLED PORK
SAUSAGE WITH FINE
RICE VERMICELLI

Banh hoi nem nuéng

Grilled pork served with
fine rice vermicelli and selected herbs

m 5-6 serves

Com chién dac biét
g . 10-12 serves
Fried rice with shrimp, pork 100 _

chicken, egq, green peas, sweet corn and carrot

85 [T

100 [

9.SPECIAL FRIED RICE

10.EGG & GARLIC
FRIED RICE

Com chién toi triing
Fried rice with egg and garlic

11.CRAB MEAT =
CELLOPHANE 70
GLASS NOODLE 130

Mién xdo thit cua

12.WOK FRIED NOODLES
Mi/bin xao m:lw"? e

- Choice of noodles:
Soft egg noodles/ Crispy egg noodles/ Rice vermicelli
- Choice of meat:
Seafood/ Beef/ Chicken/ tofu & veggie

-
o meot cellophane glosg ng %
- Crol Odle

~

¢
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Soft translucent glass noodles wok-fried with crab meat, bean sprouts, onion, carrot, gingerand shallot

13.GOLDEN Each
CHICKEN WING & 7
DEEP FRIED MANTOU 65

Canh ga chién &
banh bao chién

-",':{J \ 2 -NJ

17.BAO BUN e
(YOUR CHOICE OF MEAT: 6

CHICKEN, PORK, BEEF OR TOFU) m 10 Serves l

Banh bao kep

14.MINI BANH M1

IE Each ]
(YOUR CHOICE OF MEAT:
CHICKEN, PORK, BEEF, OR TOFU) [FXj)

Banh mi mini

Long dinner roll wit

your choice of meat, pate, mayo, cucumber,
pickled carrot, coriander and shallot

16.BEEF STEW (MINI BOWL)
Bo kho

Tender beef simmered in
aromatic spices and rich broth
served with carrots

I:. Each ]

18.VIETNAMESE
COCONUT TARO SWEET
Che khoai mén

Taro cubes, sticky rice; pandan extract
and suger, topped with coconut milk

Trai cay theo mua

19.COCONUT JELLY
Rau cau dia

made with eggs, milk,
sugar and ser

caramel sauce on top

21.FRUIT PLATTER (SEASONAL FRUITS)

15.GRILLED PORK WITH
VERMICELLI & SALAD
(MINI BOWL)

BOn thit nudng

| 7 EE)
IE 10 Serves l

Mildly spicy soup with round rice noodle, tender
and pork slices, slices of pork cake, served with
bean sprout, red cabbage, lettuce and herbs

DESSERT

20.TOFU PUDDING
Tau hi nudc dudng
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Viet' King
0249 293 643
116 Darby street, Cooks Hill, NSW 2300

INSTAGRAM

SCAN QR CODE

Designed by @mymo.media



