About us

“"Com Nha, meaning "home-cooked meal” in Vietnamese, is built on recipes passed
down through three generations. Each visit is an invitation to slow down, share, and
connect while experiencing the authentic flavours of Vietnam—your seat at the
table is waiting”’

Conditions

[Vegan] Please advise
[V] Please ask for Vegetarian menu
[GF] Please ask for Gluten Free menu
Please be advised that our menu is intended for sharing
There is no set order in which dishes are served
Kindly notify our team of any Allergy Requirements you may have.
An additional 10% surcharge is applied on Saturday - Sunday
An additional 1.1% surcharge for EFTPOS, VISA, and MASTERCARD



SMALLS

Cha Gio (Grandma’s Spring Rolls) [V ] 10/11/12

3pcs Of Your Choice Of Filling: Veggies / Pork & Prawn / Mixed Seafood

Bo La Lot (Grilled Betel Beef) - (Seasonal)

3pcs Of Homemade Vietnamese betel leaf-wrapped beef rolls served with Banh Hoi

Chao Tom (Sugar Prawns)

3pcs Of Homemade Vietnamese shrimp cakes on sugarcane sticks served with Banh Hoi

GOi Cudn (Fresh Summer Rolls) [V ]

2pcs OfYour Choice Of Meat: Pork & Prawns / Vietnamese Grilled Pork Sausage / Veggies and Tofu
Tom Chién Xu (Golden Crunch Prawn)

3pcs of Deep Fried Tiger Prawn Coated Bread Crumb

Goi Ga (Vietnamese Chicken Salad)

Shredded Chicken, Onion, Green Cabbage, Fresh Chilli, Traditional Herbs, Crushed peanut, Fried Shallot
Go0i Mién Hai San (Glass Noodle Salad with Seafood)

Glass Noodle, Prawn, Cuttlefish, Celery, Fresh Chilli, Traditional Herbs, Crushed Peanut, Fried Shallot

SHARINGS

Bo Lic lac (Shaking Diced Beef)

Tender cubes of marinated beef stir-fried with mixed veggies in a signature glaze

Pau HU Nudng Gidy Bac (Tofu Treasure Wrap)

Foil-wrapped egg Tofu topped up with Squid, Tiger Prawn, and Mixed Vegetables in a Soy-based Glaze
Tom HOt Vit Muli (Prawn Fritter with Salted Egg)

Deep Fried Prawns Shaken With Salted Egg Yolks
Banh Xeéo (Vietnamese Traditional Pancake) [V ]
A crispy pancake filled with your choice of Pork & Prawn / Veggie, Mung Bean, Beansprout, Green

Onion
Ca Chém Hap Hanh GUng (Steamed Barramundi Fish)

A whole fresh barramundi fish steamed with ginger, scallions and herbs in a delicate soy-based sauce

SIGNATURES

Nem Nuédng Com Nha (Com Nha’s Style Grilled Pork Sausages)

RYO- Signature roll platter with grilled pork sausages, fresh salad, herbs, rice paper, banh hoi, pickles,
Viet-style scallion oil, peanuts, served with a home-made hoisin sauce

Met CuOn (Assorted Platter Delight)

RYO - Assorted rice paper roll tray of Com Nha’s grilled pork sausages, grilled betel leaves (SEASONAL),
sugarcane prawns and spring rolls served with fresh salad, herbs, pickles, Viet-style scallion oil, peanuts,
banh héi and three different types of home-made sauce

Ga Nuéng Mudi Ot La Chanh (Flame-Kissed Chicken)
Grilled chicken thigh in chili and herbs marinade, served with tamarind sauce
Suon Nudng (Smoky Legacy Ribs)

Grilled pork ribs in a house-made marinade, served with tamarind sauce and fresh salad
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NOODLES DISHES

HU Ti€u / Mi thap cam (Mekong Noodles Soup) 22
Dry or Soup Style of Egg or Clear Rice Noodle, Prawn, Cuttlefish, Quail Egg, Pork Minced, Pork Kidney

Ph& Truyén Thong (Classic Pho) 21
Raw Beef Noodle Soup

Ph& Thap Cam (Combi Pho) 24
Raw Beef, Beef Brisket, Beef Ball, and Beef Tendon

Ph& Pac Biét (Special Pho) 27
Raw Beef, Beef Brisket, Beef Ball, Beef Tendon, and Beef Rib

Ph& Tron (Dry Mixed Pho) 21
Pho tossed with Seared Beef, Pickled Carrot, Celery, Herb, Bean Sprouts in Savoury Sauce, Peanut

Bin Bo Hué (Spicy Beef Noodles Soup) 22
Served with Beef Shin, Cha Oc, Beef Tendon, and Beef Brisket

Bun Thit Nudng (Vermicelli Salad) 21
Grilled meat, Shredded Pork Skin, Spring Roll, Vietnamese Grilled Pork Sausages

Mi Sui Cao (Egg Noodles & Dumpling Soup) 22
Egg Noodle, Dumpling, Prawn, Cuttlefish, Pork Mince

Mi Xao (Stir-fried Egg Noodles) [ V ] 25/22/22/22
With your choice of Seafood / Beef / Chicken / Vegetables

RICE DISHES

Com Chién Ca Man (Salted-Fish Fried Rice) 257 22
Wok-tossed rice with salted fish flakes, and a choice of Seafood / Chicken

Com Chién Ngii Sac (Five-Colour Fried Rice) 27
Wok-tossed rice with a colourful mix of veggies, seafood, and Chinese sausage

Com Chién Bo Luklak (Shaking Beef with Fried Rice) 25
Viet-style‘shaking beef’served with stir-fried rice

Com Chién Chay (Veggies & Tofu Fried Rice) [V ] a2
Plant-based fried rice tossed with mixed veggies and tofu

Com Ga Nudng (Grilled Chicken with Rice) 22
Grilled chicken served with rice, fresh salad and tamarind sauce

Com Tam (Broken Rice Harmony) 25
Shredded pork, pork chops, meat loaf, running egg served with broken rice and Nuoc Mam

EXTRA

Fried egg / Shredded pork / Meat Loaf /Sauce / Beef Ball / Fried tofu / Soup 3
Dumpling (1pc) / Rice Paper / Banh Hdi / Rice Noodles 3
Veggies / Egg Poached in Broth / Noodles for Soup / Raw Beef / Beef Brisket / Beef Shin / Cha ¢ 5
Steamed Rice / Broken Rice / Fried Rice 3/31/5
Egg Tofu / Salted Egg / Pork & Prawn 5
Sliced Chicken in Fried rice 5
Prawn for Main Dish 6
Squid for Main Dish 6
Seafood in Fried rice / Beef Tendon 7
Grilled Pork Chop 9
Pork Ribs / Shaking Diced Beef / Beef Ribs / Grilled Chicken for Rice Dish 12



Set

Set 1: Mam CoOm Sum Vay - Gathering Meal Set (Maximum 2pax)
Bi Cudn - Shredded Pork Skin Wrapped in Rice Paper

Thit Kho Tiéu — Vietnamese Braised Peppered Pork Belly

Canh Kh6 Qua Don Thit - Stuffed Bitter Melon Soup

Rau Ludc - Boiled Veggies (A Selection of Seasonal Veggies)

Rau SOng — Fresh Salad (lettuce, Cucumber, Tomato)

Com Trang - Steamed Rice

Dessert: Banh Flan - Caramel Custard

Set 2: Mam Com Ba Thich - Dad’s Craving Platter (Maximum 2pax)
Bap Xao Tom Bo - Stir-Fried Glutinous Corn With Crispy Baby Shrimp

Ca Kho Tiéu — Vietnamese Braised Catfish with Black Pepper

Canh Chua Rau Cai — Sweet & Sour Veggies Soup

Rau Ludc - Boiled Veggies (A Selection of Seasonal Veggies)

Ba Roi Ludc & Mam Ném - Boiled Pork Belly with Fermented Anchovy Dipping Sauce
Com Trang - Steamed Rice

Dessert: Kem Chu6i — Banana Ice Cream

Set 3: Dudng Tam An Lac - Inner Peace Nourishment (Maximum 2pax)

vl

Nam Duii Ga Lac Mubi - Salt & Pepper King Oyster Mushroom

D&u Ha Ap Chdo S6t Ndm Dong C6 - Pan Fried Silk Tofu & Shiitake Sauce

Canh Rong Bién - Seaweed Soup

Rau Ludc - Boiled Veggies (A Selection of Seasonal Veggies)

Rau S6ng - Fresh Veggies: Lettuce, Cucumber, Tomato

Com Trang - Steamed Rice

Dessert: Che Long Nhan Hat Sen - Lotus Seeds and Longan in A Delicate Sweetened Soup

Set 4: Mam Com HOi Ng0 - The Reunion Platter (Maximum 4pax)
Gbi Bo - Beef Salad

Dau HU Nudng gidy Bac — Tofu Treasure Wrap

Sudn Nudng — Grilled Pork Ribs

Com Chién Ngt Sac - Five Colour Fried Rice

Canh Ga Collagen - Collagen Chicken Soup

Dessert: Panna Cotta or Sira chua nép cdm (Homemade Sticky Purple Rice Yogurt)

KID’s LAND

Baby Ph&

Served with Raw Beef or Beef Balls

Cha Gio (Grandma’s Spring rolls)
3 pcs of your choice of Meat Pork / Veggies
Banh Phong Tom (Prawn Cracker)
Chao Tom (Sugarcane Prawn)

3 pcs of Homemade Vietnamese shrimp cakes on sugarcane sticks

Spaghetti (Com Nha’s style)
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