
ÔNG
AUTUMN MENU



D I  D I  M A U
G O  G O  Q U I C K  $ 5 0 P P

D I  D I  M A U
G O  G O  Q U I C K  $ 5 0 P P

for those after more of a feast

After more of a feast? This option includes
entrees, mains and dessert. 

Simply let us know if you have any dietary
requirements and our chefs will send out a

variety of dishes for you to share! 

D U M A K A S E  
C H E F ’ S  M E N U  $ 9 9 p p

D U M A K A S E  
C H E F ’ S  M E N U  $ 9 9 p p

Our way of saying, “I’ll leave the details to
you”, This option is for those of you who

want an extra special meal. 
Simply let us know if you have any

preferences and we’ll pull out all the stops.

Our food is influenced by our Vietnamese heritage
and growing up in Australia. We hope to introduce

you to what we lovingly refer to as “Modern
Australian-Vietnamese Food” 

After a quick, but delicious feed? This option
includes entrees and mains. 

Just let us know if you have any dietary
requirements and our chefs will select a

variety of dishes for you to share!

PLEASE NOTE: dessert is not included 

D I  A N  D I
L E T ’ S  G O  E A T  $ 7 5 p p

D I  A N  D I
L E T ’ S  G O  E A T  $ 7 5 p p

WELCOME TO ÔNG.WELCOME TO ÔNG.

In true Vietnamese fashion, we love to celebrate by
having feasts with our loved ones. Below you will
find banquet options to suit any occasion. Please
note, all options are designed to be shared family

style. 

C A N ’ T  D E C I D E ?C A N ’ T  D E C I D E ?

RAW

SCALLOP CEVICHE (4) 24
w coconut cream, fish sauce, basil oil &
fish roe

OYSTERS 5ea 
w finger lime, smoked fish sauce
ADD-ON Kaviari Paris Caviar +12pp

BEEF TARTARE (GF) 26
house hot sauce w spring Mochi waffle 
ADD-ON Kaviari Paris Caviar +12pp

SMALL PLATES

GARLIC BUTTER BANH MI 12
toasted banh mi, spring onion, Thai basil butter
& pork floss
*vegetarian option available, please advise staff
  
HANOI SPRING ROLLS (V) 16
netted vegetarian spring rolls w 
sweet & sour sauce

CORN RIBS (GF)(V) 16
fried corn ribs, ong spice mix, lime aioli

SMOKED PULLED PORK CRISPY RICE PAPER
(VIETNAMESE PIZZA) (GF) 18
house smoked pulled pork, grilled rice paper,
hoisin, spring onion oil, sriracha mayo & sesame 

EGGPLANT CRISPY RICE PAPER 
(VIETNAMESE PIZZA)(V)(GF) 17
eggplant, grilled rice paper, hoisin & spring
onion 
 

PHO
Lunch: available Thursday, Friday & Saturday
Dinner: available Sunday to Thursday nights

RARE WAGYU 7+ BEEF 22 
SMOKED BEEF BRISKET* 26
COMBO 30 

all bowls will come with a side of pickled onion,
spring onion, asian herbs, bean sprouts, lemon,
hoisin sauce & sriracha

MEAT

GRILLED LAMB CUTLET (4) 38
hoisin sriracha honey glaze, Vietnamese
chimichurri, cucumber & pea salad

CRISPY FRIED CHICKEN (GF) 29
24 hr brined maryland, lightly battered and fried,
topped with spring onion oil & served with
scallion ginger sauce 

CRIPSY PORK BELLY (GF) 36
w tamarind glaze & apple salad

SIZZLING WAGYU BEEF (GF) 36
wagyu beef, onions, lemongrass, chilli & garlic
sate butter 

WAGYU BONELESS RIBEYE 
400gm (GF) 68 
w pho jus, sate mustard & charred spring onion
sauce 

SEAFOOD

CHARGRILLED SQUID (GF) 36
fermented chilli, sriracha and honey butter sauce,
crispy pork lap xuong sausage, lime 

TURMERIC COCONUT FISH (GF) 38 
Grilled baramundi, aromatic tumeric sauce,
coconut cream, dill oil 

SIZZLING GARLIC PRAWNS (GF) 38
wok tossed w onions, cognac garlic cream sauce &
herbs

VEGETABLES

CRISPY EGGPLANT (GF)(V) 27
sticky glaze & spring onion, sesame 

WOK TOSSED GREENS (GF)(V) 18
asian greens, wok tossed with chilli, garlic, sticky
fish sauce & fried shallots
*vegan option available, please advise staff 

BURNT CABBAGE (GF)(V) 24
grilled cabbage, soy butter emulsion & 
“crispy bits”
*vegan option available, please advise staff

*Crispy bits
pumpkin seeds, fried shallots, chive flakes,
sesame seeds, puffed rice

RICE/ NOODLES

BÚN RIÊU CRAB NOODLES 38
thick noodles wok tossed with blue
swimmer crab, tomato, bún riêu butter
sauce 

XO MUSHROOM NOODLES (V) 36
wok tossed thick noodles, mixed
mushrooms, shitake xo sauce 

FRIED RICE (GF) 
wok tossed jasmine rice, green peas, eggs,
beansprouts & baby corn with your choice
of: 

Vegetarian (V) $24 
Lap Xuong $26 
Smoked Brisket* 28

JASMINE RICE (GF) 4

SALAD

APPLE SALAD (GF) 14 
apple, cucumber, cabbage, pickles, mixed
herbs, garlic fish sauce, crispy bits *vegan
option available

DESSERT

VIETNAMESE STICKY DATE PUDDING 16
Logan pudding, whipped cream, fishsauce
butter scotch 

COCONUT SUNDAE (V) 12
coconut ice cream, peanut brittle,
coconut caramel fudge

*Beef Brisket
there are limited serves of smoked brisket
available each day. Dishes with brisket
may sell out.

Please advise staff of any dietary
requirements

Strictly no split bills during peak busy
periods

SURCHARGES
10% surcharge applies on Sundays
15% surcharge applies on all public
holidays 

Just to let you know! 


