
VyMADAME
A CULINARY JOURNEY
ACROSS CULTURES

OUR SAUCESOUR SAUCES
CHIN-SU CHILLI SAUCE (TƯƠNG ỚT) 
MAE PLOY SWEET CHILLI (SỐT ỚT NGỌT) 
SRIRACHA SAUCE (SỐT SRIRACHA) 
SWEET HOISIN SAUCE (TƯƠNG ĂN PHỞ) 
SQUID FISH SAUCE (NƯỚC MẮM) 

S P E C I A L I T Y   STA RT E R S

FLAVOURS OF  VIETNAM

Allergen Guide: GF - Gluten Free | VG - Vegetarian | VE - Vegan | NF - Nut Free | SF - Seafood | CR - Crustacean | LC - Lactose 
Please inform a member of staff before ordering if you have any food allergies, intolerances, or dietary requirements. Due to shared preparation and cooking areas, traces of
allergens may be present. 
A 10% DISCRETIONARY SERVICE CHARGE WILL BE INCLUDED AND GOES DIRECTLY TO OUR EMPLOYEES. 

9.SATAY CHICKEN

£10Gri l l ed  mar inated  ch i cken  skewers  se rved  w i th
home-made  sauces . (GF ,N)

10.PRAWN TEMPURA 

£10Cr ispy  bat te red  prawns  served  w i th  herbs  and
house  spec ia l  d ipp ing  sauce .

(CR,  NF)

11.SPECIAL KING PRAWNS

£14Madame Vy  s ignature  coconut  poached  prawns ,
c r i spy  g lass  nood les  and  f resh  herbs  dress ing .  

(GF ,  CR,  NF)

V E G E TA B L E    D I S H E S
12.GARLIC STIR-FRIED VEGETABLES

£ 9
£ 9
£ 9
£ 9
£ 9

Your  cho ice  o f  v ibrant  vege tab les ,  wok- tossed  w i th  f ragrant
gar l i c .

MORNING GLORY (VG,  VE ,  NF)  
MIXED VEG (VG,  VE ,  NF)  
BROCCOLI  (VG,  VE ,  NF)  
PAK CHOI  (VG,  VE ,  NF)  
AUBERGINE (VG,  VE ,  NF)  

Enhance  your  mea l  w i th  our  s ignature  tab le  sauces .  

GF, VG, VE, NF
GF, VG, VE, NF
GF, VG, VE, NF

VG, VE, NF
GF, NF, SF

Madame Vy ’s  hometown,  f rom where  she  brought  her  un ique
touch  o f  cu l inary  to  the  menu

STARTERS
1.SUMMER ROLLS 

£8
£7
£7

Sof t  r i ce  paper  ro l l s  w i th  f resh  herbs  se rved  w i th  house
peanut  sauce .

PRAWN (GF ,  CR,  NF)  
CHICKEN (GF ,  NF)
TOFU (VG,  VE ,  NF)  

2.TRADITIONAL SPRING ROLLS

£8
£7

Cr ispy  t rad i t iona l  spr ing  ro l l s  se rved  w i th  l e t tuce ,  herbs
and  house  f i sh  sauce .

PORK & PRAWN  (SF ,  NF)
VEGI  (VG,  NF)

3.SALT AND PEPPER DISHES

£12
£12

Light l y  bat te red  and  tossed  w i th  sa l t ,  pepper ,  gar l i c ,  and
ch i l l i e s .

PRAWN (GF ,  CR,  NF)  
SQUID (GF ,  SF ,  NF)  

​4.CHICKEN WINGS

£12
£12

Cr ispy  f r i ed  ch i cken  w ings  coated  in  your  cho ice  o f
s ignature  sauces .

FISH SAUCE (GF ,  NF)   
GARLIC BUTTER (LC,  NF)

6.CRISPY VIETNAMESE PANCAKE

£12
£12

Trad i t iona l  V ie tnamese  c r i spy  pancake  w i th  coconut ,
beansprouts ,  mushrooms  served  w i th  herbs  and  house  f i sh
sauce .

CHICKEN & PORK (GF ,  NF)
TOFU (VG,  VE ,  NF)  

7.GRILLED BEEF IN BETEL LEAF

£10Minced  bee f  packed  w i th  f lavours  o f  l emongrass  &
herbs  wrapped  in  be te l  l ea f  fo r  a  smoky  aroma.  

(GF ,  NF)

8.PAPAYA SALAD

Fresh  shredded  papaya  in  house  spec ia l  d ress ing

£12
£12
£10

PRAWN (GF ,  CR,  NF)
BEEF JERKY
TOFU

(Gỏi cuốn)

(Chả Giò)

(Món Rang Muối)

(Cánh Gà)

(Bánh Xèo)

(Bò Lá Lốt)

(Gỏi đu đủ)

(Gà Sa Tế)

(Tôm Tẩm Bột Chiên)

(Thấu Tôm)

(Rau Xào Tỏi)

BÁNH MÌ 
13.CLASSIC BÁNH MÌ
Paté ,  V ie tnamese  ham,  roas ted  pork ,  p i ck led
vege tab les ,  cucumber ,  cor iander ,  mayonnaise .

£10

14.GRILLED PORK BÁNH MÌ
Gri l l rd  mar inated  pork ,  p i ck le  vege tab les ,
cucumber ,  cor iander ,  house  sauce .

£10

  ONLY FOR LUNCH   

S O U T H  
“Sweet
Vibrant
Abundant”

5.FRIED VEGETABLE CAKE

£8Cr ispy  vege tab le  f r i t t e rs  se rved  w i th  f resh  herbs
and  house  d ipp ing  sauce . (VG,  VE ,  NF)

​(Bánh Cống / Bánh Tôm Chay) 

(4 pieces)

(8 pieces)



FLAVOURS OF  VIETNAM

Allergen Guide: GF - Gluten Free | VG - Vegetarian | VE - Vegan | NF - Nut Free | SF - Seafood | CR - Crustacean | LC - Lactose 
Please inform a member of staff before ordering if you have any food allergies, intolerances, or dietary requirements. Due to shared preparation and cooking areas, traces of
allergens may be present. 
A 10% DISCRETIONARY SERVICE CHARGE WILL BE INCLUDED AND GOES DIRECTLY TO OUR EMPLOYEES. 

S O UP    D I S H E S   
15.VIETNAMESE PHO

£16
£16

Trad i t iona l  Phở  in  house  spec ia l  b ro th  s immered  10hr
wi th  marrow bones .  An  i con ic  must- t ry  d i sh .

BEEF (GF ,  NF)  
CHICKEN  (GF ,  NF)

16.STEW BEEF PHO

Rich ,  f ragrant  V ie tnamese  bee f  s t ew  wi th  l emongrass ,
carro ts ,  and  r i ce  nood les .  (GF ,  NF)

17.HUE NOODLE SOUP

£16

Midland  Hue  s ty l e  sp i cy  nood le  soup  in  l emongrass
f ragrant  bro th .  Deep  f lavours .

BEEF & PORK (GF ,  SF ,  NF)  

19.HANOI VERMICELLI
WITH GRILLED PORK

£18Gri l l ed  pork /pat ty  and  spr ing  ro l l s  w i th  r i ce
vermice l l i  s e rved  w i th  house  p i ck les  and  warm f i sh
sauce .  

20.TURMERIC LA VONG FISH

£20Marinated  f i sh  chunk  gr i l l ed  w i th  turmer i c  & d i l l ,
se rved  w i th  r i ce  ve rmice l l i ,  peanuts ,  and  f i sh  sauce .  

(GF ,  SF ,  NF)

21.CRISPY SEA BREAM WITH
MANGO FISH SAUCE

£22Cr ispy  sea  bream served  w i th  v ibrant  house  mango
f i sh  sauce  dress ing .  
Served  w i th  R ice  or  Vermice l l i .

(GF ,  SF ,  NF)

(Phở Việt Nam)

(Phở Bò Kho)

(Bún Bò Huế)

(Bún Chả Hà Nội)

(Bún Chả Cá Lã Vọng) 

(Cá Tráp Chiên Giòn Mắm Xoài)

£16

V E R M I C E L L I

(GF ,  NF)

22.TRADITIONAL VIETNAMESE
STIR-FRIED GOAT

£16Tender  goat  meat  wok- tossed  in  t rad i t iona l
Vie tnamese  s ty l e  w i th  coconut  mi lk ,  gar l i c ,
on ions .  (GF ,  NF)

23.STIR-FRIED GOAT WITH
LEMONGRASS & CHILLI

£16Wok-seared  goat  meat  in fused  w i th  sp i cy  ch i l l i
and  f ragrant  l emongrass . (GF ,  NF)

24.GRILLED GOAT WITH
VERMICELLI

£18Flavor fu l  g r i l l ed  goat  se rved  w i th  f resh  r i ce
vermice l l i ,  herbs ,  and  house  spec ia l  d ipp ing
sauce .  

R I C E   D I S H E S
25.SHAKING BEEF

£ 1 6Tender  bee f  cubes  wok-seared  in  house  spec ia l  sauce
wi th  pepper ,  se rved  w i th  s teamed  r i ce .  

26.VIETNAMESE CURRY

S immered  in  c reamy  coconut  curry  in fused  w i th
t rad i t iona l  V ie tnamese  sp i ces ,  se rved  w i th  s teamed
r i ce .

£16
£16
£18

CHICKEN (GF ,  LC,  NF)  
BEEF (GF ,  LC,  NF)  
PRAWN  (GF ,  CR,  LC,  NF)  

(Cà Ri)

(Dê Xào Lăn)

(Dê Xào Sả Ớt)

(Dê Nướng Bún)

(Bò Lúc Lắc)

G OAT   D I S H E S 

(GF ,  NF)

(GF,  NF)

28.HOUSE FRIED RICE

£ 1 5Our  s ignature  house  f r i ed  r i ce  w i th  egg ,  pork ,
ch i cken ,  and  prawn.

(Cơm Chiên)

(GF ,  CR,  NF)

29.TRADITIONAL BRAISED DISHES

Class i c  V ie tnamese  s low-cooked  spec ia l i t i e s  se rved
wi th  s teamed  r i ce .

£16
£16
£14

PORK BELLY (THỊT  KHO)  (GF ,  NF)
BEEF STEW (BÒ KHO)  (GF ,  NF)  
VEG & TOFU (RAU CỦ  KHO)  (VG,  VE ,  NF)

(Món Kho)

EXTRA
EXTRA PORTIONS
Customise  your  mea l  w i th  add i t iona l  s ides  and
house  touches .

£3
£3
£3

EXTRA STEAM RICE (VG,  VE ,  NF)  
EXTRA PHỞ  NOODLE (VG,  VE ,  NF)  
EXTRA VERMICELLI  (VG,  VE ,  NF)  
EXTRA LOVE FREE

N O R T H  
“Del i ca te
Ba lanced  
Subt l e”

C E N T R E  
“Bold
Complex
Imper ia l”

27. FIVE SPICES GRILLED CHICKEN

£ 1 5Marinated  gr i l l ed  ch i cken  served  w i th  s teamed  r i ce .
​(Gà Nướng Ngũ Vị) 

(GF ,  NF)

18.​VEGETARIAN DUMPLING SOUP

Del i ca te  vege tar ian  dumpl ings  s immered  in  a  savory
broth  w i th  seasona l  g reens . (VG,  VE ,  NF)

​(Sủi Cảo Chay) 

£12



WINE SELECTION

I l  P ino  P inot  Gr ig io  Rosé
I ta ly  (2025) .  L ight ,  r ipe  pear ,  acac ia  b lossom.

Le Rosé  de  La  Clar ière  
Bordeaux  (2025) .  De l i ca te  Cabernet  Franc/Mer lo t .

Domaine  de  Par is  Côtes  de  Provence 
France  (2024) .  Dry ,  c r i sp  w i ld  s t rawberry .

SPARKLING & CHAMPAGNE
Lagio iosa  Prosecco
I ta ly  (NV) .  L i ve l y ,  b r ight  g reen  app le ,  l inger ing  f i z z .

Dol ly  Parton  Prosecco D.O.C.  
I t a ly  (NV) .  Approachab le ,  so f t  s tone  f ru i t .

Lanson Le  Black  Créat ion   
Champagne  (NV) .  F resh ,  spr ing  f lowers ,  honey .

Moët  &  Chandon Imper ia l  Brut
Champagne  (NV) .  C lass i c ,  g reen  app le ,  f ine  mousse .

Laurent-Perr ier  Cuvée Rosé  
Champagne  (NV) .  I con ic  P inot  No i r ,  r ed  ber ry  aromas .Argent ina

Freixenet  I ta l ian  Rosé  
I ta ly  (NV) .  De l i ca te ,  r ed  ber r i es ,  e f f e rvescent .

I l  Papavero  P inot  Gr ig io  
S ic i l y ,  I ta ly  (2025) .  Cr i sp  P inot  Gr ig io ,  v ibrant  c i t rus ,  f l o ra l  a romas .  

Edouard  Le iber  Cuvée Prest ige  
Alsace ,  F rance  (2023) .  E legant  R ies l ing /P inot  Gr i s ,  minera l  f in i sh .  

Cami  Sa l ié  Jurançon Sec   
Jurançon ,  France  (2022) .  Dry  b lend ,  peach ,  complex  f in i sh .  

Michel  Giraul t  Sancerre  
Sancerre ,  F rance  (2024) .  V ibrant  Sauv ignon  B lanc ,  f l in ty  minera l i t y .

G:  £6 .00  |  B :  £24.00  

G:  £6 .50  |  B :  £25.00  

G:  £9 .00  |  B :  £35.00  

G:  £14.00  |  B :  £55.00  

RED WINE
Jarrah  Wood Shiraz
Austra l ia  (2023) .  Smooth  Sh i raz ,  jammy f ru i t s .

Château Le  Coin
Bordeaux  (2025) .  Mer lo t /Cabernet ,  r i ch  p lum,  cass i s .

Fortuna  Malbec    
Argent ina  (2024) .  Ve lve ty  Malbec ,  dark  cherry .  

Château Charmai l  Cru  Bourgeois
Bordeaux  (2017) .  Complex ,  dark  f ru i t s ,  r e f ined  tann ins .

G:  £6 .00  |  B :  £24.00  

G:  £8 .00  |  B :  £31.00  

G:  £8 .50  |  B :  £33.00  

G:  £11.00  |  B :  £44.00  

WHITE WINE

ROSÉ WINE
G:  £6 .00  |  B :  £24.00  

G:  £6 .00  |  B :  £24.00  

G:  £10.50  |  B :  £42.00  

G:  £7 .50  |  B :  £29.00  

G:  £9 .00  |  B :  £40.00  

 B :  £75.00  

 B :  £85.00  

 B :  £110.00  

G:  £8 .50  |  B :  40 .00  

GUEST WINE
Cloudy Bay  Sauvignon Blanc
M arlborough ,  New Zea land  (2025) .

G:  £14.50  |  B :  £58.00  



DESSERTS & DRINK Menu 
D E S S E RT S
VIETNAMESE SWEET SOUP

Trad i t iona l  V ie tnamese  sweet  desser t  soup .
(Chè)

£6
£6

SWEET CORN (CHÈ BẮP)  (VG,  VE ,  NF)  
BEANS (CHÈ ĐẬU)  (VG,  VE ,  NF)

GRILLED BANANA

Class i c  g r i l l ed  who le  banana  served  w i th  r i ch
coconut  mi lk  and  toas ted  sesame.  

(Chuối nướng)

£6
(VG,  VE ,  NF)

ICE-CREAM

Ref resh ing  and  c reamy  t rad i t iona l  desser t  s coops .
(Kem)

 £3  /  SCOOP
 £3  /  SCOOP
 £3  /  SCOOP

VANILLA (LC,  VG,  NF)  
CHOCOLATE (LC,  VG,  NF)  
STRAWBERRY (LC,  VG,  NF)

D R I N K   M E N U
BEER

£6

£6

Hanoi  Premium /  Foster 's  /  Sa igon Premium /  Sa igon
Specia l
Alcohol  Free:  Asahi

ALE & CIDER
£5Camden Pale  /  South  West  Orchards  /  Sa igon Cider

(Chi l l i ,  G inger  or  Apple)

SOFT DRINKS
£4Cola ,  Zero,  D iet ,  Fanta ,  Spr i te ,  Spr i te  Zero,  Lychee,

Pass ion  Fru i t ,  Mango

JUICES
£4Orange Juice  /  Apple  Ju ice

BOTTLED WATER

£3
£7

330ML 
750ML

Choice  o f  s t i l l  o r  spark l ing .

TEA POT
£5Brown Rice  Green Tea  /  B lack  Tea  /  Peppermint  Tea  /  Camomi le

Tea  /  Lemon & Ginger  Tea

VIETNAMESE COFFEE
£6
£6

Vietnamese Iced Cof fee:  Dark  roas t  co f fee ,  condensed mi lk ,  i ce .  
Vietnamese Hot  Cof fee:  Phin-brewed dark  roas t  co f fee  w i th
condensed mi lk .

Allergen Guide: GF - Gluten Free | VG - Vegetarian | VE - Vegan | NF - Nut Free | SF - Seafood | CR - Crustacean | LC - Lactose 
Please inform a member of staff before ordering if you have any food allergies, intolerances, or dietary requirements. Due to shared preparation and cooking areas, traces of
allergens may be present. 
A 10% DISCRETIONARY SERVICE CHARGE WILL BE INCLUDED AND GOES DIRECTLY TO OUR EMPLOYEES. 
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