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SHARING PLATTERS
Almost too good to share between three or four friends.

STARTERS & SIDES
BÁNH PHỒNG TÔM
Light, crispy Vietnamese 
prawn crackers served 
with sweet chilli.   
| 4.50

NEM RÁN
Golden crispy pork spring 
rolls filled with seasoned 
pork, vegetables, and 
glass noodles. Served 
with sweet and sour  
fish sauce.  | 8.95

SAPA VEGAN
Fresh mango salad, vegan 
summer rolls, crispy 
vegetable spring rolls, pickled 
vegetables, salt & pepper 
aubergine, salt & pepper tofu, 
sesame rice crackers, and  
house sauces.  | 48.00

BÁNH ĐA MÈ
Crispy sesame rice 
crackers with a delicate 
nutty flavour. Served  
with sweet chilli.  

 | 4.95 

NEM CHAY
Crispy vegetable spring 
rolls filled with mixed 
vegetables and noodles. 
Served with sweet chilli.  

 | 8.95 

MỰC CHIÊN
Tender crispy fried squid 
strips served with sweet 
chilli dipping sauce.     
| 9.95

NEM CUỐN
Fresh summer rolls. Rice 
paper rolls filled with 
prawns, pork, chicken, 
vermicelli noodles, herbs, 
and salad. Served with 
peanut or sweet chilli 
dipping sauce.  | 9.25
Available as:
- Vegetarian | 8.95 
- Vegan  | 8.95

TÔM CHIÊN
Lightly bread crumbed 
butterfly king prawns 
fried until golden and 
crispy. Served with  
sweet chilli. | 9.95

RAU XÀO THẬP CẨM
Wok-fried seasonal 
vegetables. Fresh onions, 
leeks, Chinese leaf, 
mushrooms, carrots, and 
broccoli wok-fried over 
high heat with garlic, 
finished with crispy fried 
shallots for a rich smoky 
flavour.  | 10.25

SALT & PEPPER DISHES
CÀ TÍM RANG MUỐI
Crispy aubergine tossed 
with garlic, chilli, and 
aromatic Vietnamese 
seasoning.     
| 12.95

ĐẬU PHỤ RANG MUỐI
Golden crispy tofu tossed 
with garlic, chilli, and 
signature seasoning. 

 | 13.95

 Vegan   Gluten Free   Peanut

MỰC RANG MUỐI
Crispy squid wok-tossed 
with garlic, chilli, and 
Vietnamese salt &  
pepper seasoning.  
| 12.95

TÔM RANG MUỐI
Crispy king prawns 
wok-tossed with garlic, 
chilli, and our aromatic 
Vietnamese salt & pepper 
seasoning for a bold 
savoury finish.  | 12.95

CÁ RANG MUỐI
Whole sea bass fried 
until perfectly crispy, 
then wok-tossed with 
garlic, chilli, and our 
aromatic Vietnamese 
salt & pepper seasoning. 
Crispy on the outside, 
tender and flaky inside. 
A bold centrepiece 
made for sharing 
and one of our most 
recommended signature 
dishes. Served with 
sweet chilli sauce.

 | 24.00

Please make a member of our 
team aware of any allergies and 
intolerances before placing an 
order for food or drink.

A voluntary 7.5% service charge will be added 
to your bill, which goes directly to our team. 
Please ask if you’d like it adjusted or removed.

| Egg fried 5.50
| Steamed 4.00

Add
Rice

HA LONG

NEM 
CHAY

CHEF’S
CHOICE

Any allergies
or intolerances?

C
Á

 R
A

N
G MUỐI

HA LONG
A selection of signature 
dishes including: pork 
spring rolls, salt & pepper 
king prawns, salt & pepper 
squid, mango salad with 
prawns, summer rolls, 
prawn crackers, and  
house sauces.  | 48.00
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PHO & SOUP
Vietnam’s most loved noodle soup.  

From the street stalls of Hanoi to the heart of Vietnam,  
phở is one of the country’s most iconic and comforting dishes. 

Our signature broth is slowly simmered for hours  
to create a deep, rich, and aromatic flavour, served with flat rice 
noodles, spring onions, and your choice of protein. Traditionally 

served with fresh sliced chillies, a wedge of lime, and garlic vinegar 
on the side for you to customise every bowl to your taste.

PHỞ BA LOẠI BÒ
Triple beef 
Our ultimate beef phở 
featuring beef steak, 
slow-cooked brisket, 
and Vietnamese beef 
meatballs served in our 
signature aromatic broth 
with flat rice noodles.   

    | Reg 17.95
    | Lrg 19.95

PHỞ BÒ VIÊN
Beef meatball  
Traditional Vietnamese 
beef noodle soup with 
tender beef meatballs, 
flat rice noodles, and 
fragrant broth.     
| 15.95

PHỞ CHAY
Vegetable & tofu 
A light yet deeply 
flavourful vegetable 
broth served with tofu, 
seasonal vegetables,  
and flat rice noodles.  

 | 16.95

PHỞ BÒ

PHỞ GÀ
Chicken 
A comforting Vietnamese 
noodle soup with tender 
sliced chicken breast, flat 
rice noodles, and our rich 
slow-simmered broth. 
Light, aromatic, and full 
of flavour.  | 15.95

PHỞ BÒ
Traditional beef 
Vietnam’s most iconic 
noodle soup. Aromatic 
beef broth served with 
flat rice noodles and 
thinly sliced beef steak 
for a rich, comforting, 
and deeply savoury  
finish.  | 15.95

PHỞ BÒ CHÍN
Beef brisket  
Rich beef broth with 
slow-cooked beef brisket 
and flat rice noodles. 
Deep, warming flavours 
in every bowl.  
| 16.50

 Vegan    Gluten Free

PHỞ COMBO
House combination  
A hearty bowl of phở 
with chicken, beef 
steak, and beef brisket 
served in fragrant broth 
with flat rice noodles 
and spring onions.
          | Reg 16.95
          | Lrg 18.95

 

BÚN BÒ HUẾ
Spicy Huế beef  
noodle soup 
A rich and spicy 
Vietnamese beef broth 
from the city of Huế, 
served with rice noodles, 
sliced beef, spring 
onions, and aromatic 
chilli oil. Bold, warming, 
and full of deep savoury 
flavour. Served with fresh 
sliced chillies, lime, and 
garlic vinegar on the side.   
| 17.95

MOST
LOVED
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HOUSE DISHES

BÁNH XÈO
VIETNAMESE CRISPY PANCAKE

A crispy Vietnamese savoury pancake 
filled with beansprouts and your choice 

of filling, served with fresh herbs, lettuce, 
and traditional sweet and sour fish 

dipping sauce for wrapping and sharing.
-Chicken | 16.50  -King Prawn | 17.50  

-Tofu  | 15.95

VIETNAMESE CURRY 
An absolute must-try. Fragrant, 

warming and packed with flavour, our 
signature Vietnamese curry is cooked 
with aromatic spices and vegetables. 

Served with steamed rice.
-Chicken | 16.50  -Beef | 17.50  

-King Prawns | 17.95
-Tofu  | 15.95

CƠM THỊT KHO
Caramelised braised 
pork belly & egg 
Traditional Vietnamese 
braised pork belly and 
egg cooked slowly in  
rich caramel sauce.  
Served with steamed 
rice.   | 16.50

CÁ KHO TỘ
Caramelised braised Pangasius pot  
Slow-braised Pangasius fish fillet in 
caramel sauce with garlic and chilli. 
Served with steamed rice.  

 | 16.50

CÀ TÍM OM ĐẬU PHỤ
Braised aubergine with tofu 
Soft aubergine and tofu braised in 
savoury garlic soy sauce. Served  
with steamed rice.  

 | 15.95

BÒ LÚC LẮC

BÁ
NH

 X
ÈO TO

FU
 C

URRY

BÒ LÚC LẮC
Hanoi fire beef  
Wok-seared diced 
ribeye beef caramelised 
with garlic, black 
pepper, and house 
sauce.  | 19.95
Add a side  
-Egg fried rice +4.00 
-Steamed rice +3.00

TOP RATED

 Vegan    Gluten Free

CƠM VỊT
Roasted duck &  
house sauce
Tender roasted duck 
served over your choice 
of rice and finished with 
Caffrello’s savoury  
house sauce.
With egg fried rice | 19.00 
With steamed rice | 18.50

CÀ RI  
VIÊT NAM 
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RICE 
BOWLS

WOK-FRIED  
NOODLES

VERMICELLI RICE  
NOODLE BOWLS

NOODLE NEST

MÓN CƠM
Choose steamed rice 
or egg fried rice (Add 
0.50 for egg fried rice) 
served with wok-fried 
vegetables including 
onions, leeks, Chinese 
leaf, carrots, and 
mushrooms.  
With a choice of:
- Chicken | 16.50 
- Beef | 16.95
- King Prawns | 17.50 
-Tofu  | 15.95

BÚN XÀO HẢI SẢN
Seafood
Vermicelli topped with 
king prawns, squid, wok-
fried vegetables, herbs, 
and a sprinkle of peanuts.  

 | 17.95

MÌ TÔM XÀO BÒ
Beef lovers
Rich and tender thinly 
sliced beef steak with 
crisp wheat noodle nest 
and vegetables for the 
ultimate comfort dish.
| 17.50  | Lrg 19.50

MÌ TÔM XÀO HẢI SẢN
Seafood symphony
A seafood symphony  
of fresh prawns,  
squid and crisp  
wheat noodle nest.  
| 17.95  | Lrg 19.95

MÌ TÔM XÀO RAU CỦ
Veggie delight
Fresh and flavourful 
crisp wheat noodle nest  
stir fry featuring tofu 
cubes and a medley of 
vegetables.  
| 16.50  | Lrg 18.50

MÌ TÔM XÀO GÀ
Marinated chicken
Rich and tender thinly 
sliced chicken breast 
with crisp wheat noodle 
nest and vegetables. 
| 17.50  | Lrg 19.50

BÚN XÀO ĐẬU PHỤ
Tofu
Vermicelli with tofu, wok-
fried vegetables, herbs, 
cucumber, a sprinkle of 
peanuts, and pickled 
salad.  | 16.95

PLANT-BASED 
ROASTED DUCK & 
HOUSE SAUCE
Steamed rice topped 
with tender plant-based 
duck, finished with 
Caffrello’s house savoury 
sauce.  | 17.95

THỊT NƯỚNG
Traditional Vietnamese 
grilled marinated pork 
served with steamed 
rice or egg fried rice 
(Add 0.50 for egg fried 
rice), fresh salad, pickled 
vegetables, pork spring 
roll, and sweet and sour 
fish sauce. | 16.95

FRESH
SALADS

GỎI XOÀI
Fresh mango tossed 
with herbs, crushed 
peanuts, and our tangy 
Vietnamese dressing. 
  | 10.95
Add shrimp +2.50

GỎI CHAY
Herb Salad. Pickled salad 
mixed with our tangy 
house dressing, fresh 
coriander, and a sprinkle 
of crushed peanuts. 
Light, refreshing, and  
full of flavour. 
| 9.95

Scan the QR Code  
to see pictures of our  

Vietnamese family dishes.

MÌ XÀO
Must-try

Skinny  
Wheat Noodles  

with Beef

PHỞ XÀO
Flat Rice Noodles 

BÚN BÒ NAM BỘ Marinated beef
Vermicelli with marinated beef, wok-fried 
vegetables, herbs, a sprinkle of peanuts,  
and pickled salad.  | 17.50VEG

AN
  R

O
AS

TE
D D

UCK

 Vegan 
  Gluten Free 
  Peanut

MÌ XÀO
Skinny wheat noodles  
PHỞ XÀO  
Flat rice noodles 
Wok-fried with onions, 
leeks, Chinese leaf, 
carrots, and mushrooms. 
Choose Skinny or  
Flat noodles then  
a choice of:
-Chicken | 16.95  
-Beef | 17.50 
-King Prawns | 17.95 
-Tofu  | 16.95

MÓN BÚN
BÚN CHẢ HÀ NỘI
Hanoi grilled pork 
Vermicelli topped with Hanoi 
grilled marinated pork, fresh 
herbs, pickled vegetables, 
cucumber, pork spring roll,  
and traditional sweet and sour 
fish dipping sauce. | 17.50
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TEA & COFFEE
Americano 	 | 3.95 
Espresso 	 | 3.50 
Latte		  | 4.50
Cappuccino 	 | 4.50
Oat milk available upon request.

LOTUS TEA POT
Traditional Vietnamese 
green tea infused with 
natural lotus flower 
aroma. Light, floral,  
and refreshing. 
| 6.50

JASMINE TEA POT
Delicately scented 
jasmine tea with a 
smooth floral finish. 
| 6.50

GREEN TEA POT
Traditional Vietnamese 
green tea with a deep, 
earthy flavour and 
lingering sweetness. 
| 6.50

 LOTUS ICED TEA
Refreshing Vietnamese 
lotus tea served over ice 
with a light floral finish.  
| 4.95

 JASMINE ICED TEA
Fragrant jasmine tea 
served chilled over  
ice. Light, floral,  
and refreshing. 
| 4.95

 LEMON ICED TEA
Fresh lemon iced tea 
served chilled over  
ice. Sweet, citrusy,  
and refreshing. 
| 4.95

CÀ PHÊ SỮA
Vietnamese coffee with 
condensed milk dark 
roasted Vietnamese 
robusta coffee served 
with sweetened 
condensed milk. 
| 4.95 | iced  5.50

CÀ PHÊ ĐEN
Vietnamese black coffee. 
Traditional Vietnamese 
black coffee slowly 
brewed through a metal 
filter. Bold and intense.  
| 4.75 | iced  4.95

CÀ PHÊ MUỐI
Vietnamese salted 
coffee. Dark roasted 
Vietnamese coffee 
topped with lightly 
salted cream for a rich, 
smooth, sweet, and 
savoury finish. | 5.95

JUICE: Apple,  
Orange or Mango 	| 3.95 

SPARKLING: Mango, 
Lychee or Lemon	 | 4.50 
Sparkling Water 
	 Regular   3.50
	 Large   5.95
Appletiser 	  3.95
Coca-Cola 	  3.95
Diet Coke 	  3.95 
Coca-Cola Zero	  3.75 
Fanta 	  3.95 
Sprite 	  3.95

CIDERS & BEERS 
all 330ml   
Saigon Cider 4.7%*	 | 6.50   
Apple, Apple & Ginger  
or Apple & Chilli 4.0%	
Hanoi Beer 4.9%*	 | 5.95 
Saigon Beer 4.3%*	 | 5.95 
Lucky Saint 0.5%*	 | 5.50 
Heineken Zero 0%*	 | 4.95
*ABV levels

TANQUERAY GIN
Mixers — Tonic, Lemonade or Ginger Ale +£2.50

SOFTS
WINEDRINKS

London Dry  Classic London dry gin 47.3%* 
with crisp juniper and citrus notes. 
| 25ml 5.50 | Double 50ml 8.95  | Mixer +2.50
Flor de Sevilla  A smooth citrus gin 41.3%*  
inspired by Seville oranges with a fresh, vibrant finish. 
| 25ml 5.75 | Double 50ml 9.50  | Mixer +2.50
Tanqueray 0.0%  Alcohol-free gin alternative  
with refreshing botanical and citrus flavours. 
| 25ml 4.50 | Double 50ml 7.50  | Mixer +2.50

	 175ml 	 250ml 	 Bottle
WHITE
SAUVIGNON BLANC, Bourisset, Languedoc, France.	 | 7.50	 | 9 	 | 25
Vibrant acidity, clean, crisp apple and peach.
“Pairs perfectly with chicken, vibrant salads and fresh light vegetables”
PINOT GRIGIO, Rechsteiner, Veneto, Italy.	 | 7.50 	 | 9 	 | 25
Fragrant acacia flower, Refreshing apple and pear.
“Pairs well with prawns, rich meats and seafood dishes”
PICPOUL DE PINET ‘L’ORMARINE’, Languedoc, France. 			   | 29
Refreshing pétillance, fresh lemon and melon, minerality.
“Pairs well with pork belly, fried fish and tofu”
ALBARINO ‘LA TRUCHA’, Finca Garabelos, Galicia, Spain. 			  | 39
Tropical fruits and sea-derived salinity.
“Perfect with meatier fish, chicken and pork recipes”

RED
MERLOT, Bourisset, Languedoc, France.	 | 7.50	 | 9 	 | 25
Soft, bright strawberry and raspberry.
“Pairs perfectly with pork, mushroom, chicken and aromatic broths”
CABERNET SAUVIGNON, Bourisset, Languedoc, France.	 | 7.50 	 | 9 	 | 25
Juicy blackcurrant, well-structured with subtle spice.
“Drinks well with marinated red meat and rich pork”
SHIRAZ ‘LISTENING STATION’, Victoria, Australia.			   | 28
Rich dark fruit, sweet spice, robust tannins.
“Pairs well with roasted duck and grilled rich meats”
MALBEC ‘LAS JARILLAS’, Mendoza, Argentina.	 		  | 39
Fresh, complex, rich yet balanced.
“Perfect with beef, curry flavours and duck”

ROSÉ
PINOT GRIGIO ROSÉ, Mirabello, Veneto, Italy.	 | 7.50	 | 9	 | 25
Dry, ripe berry and red cherry fruit. Pinot Nero gives it the blush.
“Perfect with seafood, salads, seafood and chicken”
WHITE ZINFANDEL ROSÉ, Burlesque, California, USA.	 | 7.50	 | 9	 | 25
Off-dry strawberry ice cream, berry, vanilla and strawberry.
“Pairs with prawns, fried fish and pork dishes”

SPARKLING	 	 20cl	 75cl
PROSECCO SPUMANTE, Veneto, Italy.	 	 | 8 	 | 28.50
Fresh apple, peach, floral notes.
“Crisp and zesty aperitif, perfect with fresh salads and seafood”

ICED TEA

125ml measures are available for all wines served by the glass. 
Please ask a member of our team.

Caffrello are proud to partner with PHILIP VON NELL WINES to 
present these boutique, small-production wines, many of
which are found in some of the country’s leading restaurants, 
and are exclusive to us throughout Newark.

TRÀ BÍ ĐAO  
Vietnamese winter  
melon drink
A traditional Vietnamese 
herbal drink, delicately 
sweet with a smooth, 
refreshing and  
aromatic finish.	 | 4.50
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www.caffrello.com 
hello@caffrello.com 

Caffrello Vietnamese House
2 London Road, Newark, NG24 1TW 
Tel. 01636 676618

All photography is for reference only. Actual presentation may vary. 
Please inform your server of any food allergies before ordering.

@ caffrellovietnamhouse
@ caffrello

Scan me! 
to check out 
more pics 
of our Menu. 

At Caffrello Vietnamese House, we proudly  
serve authentic Vietnamese family recipes  

passed down through generations. 

Every dish is freshly prepared using quality 
ingredients, honouring traditional recipes and the 

warm hospitality that lies at the heart  
of Vietnamese culture.
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