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SHARINGS
Tôm Hột Vịt Muố i (Prawn Fritter with Salted Egg)
Deep Fried Shaken Local Tiger Prawns With Salted Egg Yolks.

Tôm Rang Muố i (Prawns Tossed in Salt & Aromatics)
Local Tiger Prawns Deep-Fried and Wok-Tossed with Salt and Fragrant Aromatics.

Bánh Xèo (Vietnamese Traditional Pancake) [ V ]
A Crispy Pancake Filled With Your Choice Of Pork & Prawn/ Veggie, Mung Bean, Beansprout,

Green Onion.

Bò Lúc lắc (Shaking Diced Beef)
Tender Cubes Of Marinated Beef Stir-Fried With Mixed Veggies In A Signature Glaze.

Hải Sản Nướng Giấy Bạc (Seafood Treasure Wrap) 
Squid and Local Tiger Prawns Baked in Foil with Silky Egg Tofu, Mixed Vegetables, and A Savoury 

Soy-Based Glaze.
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SMALLS
Chả Giò (Grandma’s Spring Rolls) [ V ]
3Pcs Of  Your Choice Of Filling:  Veggies/ Pork & Prawn/ Mixed Seafood.

Bò Lá Lố t (Grilled Betel Beef) - (Seasonal)
3Pcs Of Homemade Vietnamese Betel Leaf- Wrapped Beef Rolls Served With Bánh Hỏi

Chạo Tôm (Sugarcane Prawns) 
3Pcs Of Homemade Vietnamese Shrimp Cakes On Sugarcane Sticks Served With Bánh Hỏi 

Gỏi Cuố n (Fresh Summer Rolls) [ V ]
2Pcs Of Your Choice Of Meat: Pork & Prawns/ Vietnamese Grilled Pork Sausage/ Veggies And Tofu.

Tôm Chiên Xù (Golden Crunch Prawn) 
3Pcs Of Deep Fried Tiger Prawn Coated Bread Crumb.

Gỏi Gà (Vietnamese Chicken Salad) 
Shredded Chicken, Onion, Green Cabbage, Fresh Chilli, Traditional Herbs, Crushed peanut, Fried
Shallot.

Gỏi Miến Hải Sản (Glass Noodle Salad with Seafood) 
Glass Noodle, Prawn, Cuttlefish, Celery, Fresh Chilli, Traditional Herbs, Crushed Peanut, Fried Shallot.

Bánh Phồ ng Tôm (Prawn Cracker)
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SIGNATURES

Sườn Nướng (Smoky Legacy Ribs)
Tender, Savoury Grilled Pork Ribs In a House-
Made Marinade, Served with Tangy Tamarind
Sauce and Fresh Salad. Perfect Alongside Our
Fried Rice.

Mẹt Cuố n (Assorted Platter Delight) 
RYO Assorted Rice Paper Roll Tray Inspired by a
Cherished Three-Generation Family Recipe, This  Is
The Perfect Way to Try Several of Cơm Nhà’s
Signature Small Dishes in One Order. Enjoy Grilled
Pork Sausages, Seasonal Grilled Betel Leaves,
Sugarcane Prawns, and Spring Rolls. Served with
Fresh Salad, Herbs, Pickles, Bánh Hỏi, Scallion Oil,
Peanuts, and Three Home-Made Sauces.

Inspired By a Cherished Three-Generation Family Recipe,
The RYO Signature Grilled Pork Sausages Features Grilled
Pork Sausages with Fresh Salad, Herbs, Bánh Hỏi, Rice
Paper, Pickles, Fragrant Scallion Oil, and Peanuts, Served
with Our Home-Made Hoisin Sauce.

Nem Nướng Cơm Nhà (Cơm Nhà’s Style Grilled Pork Sausages)

A Modern Touch On Vietnamese Tradition, Grilled
Chicken Thigh Marinated in Chilli and Herbs,
Finished With a Tangy Tamarind Sauce. Perfect
Alongside Our Fried Rice.

Gà Nướng Muối Ớt Lá Chanh (Flame-Kissed Chicken)

Steamed Whole Barramundi With Ginger, Scallions,
Herbs, Black Fungus, Carrots, and Glass Noodles In
A Delicate Soy Sauce. The Umami-Rich Broth
Infuses Into The Noodles For A Deeply Flavourful
Finish. A Premium Centrepiece For Sharing.

Cá Chẽm Hấp Hành Gừng (Steamed Barramundi Fish)



NOODLES DISHES
Hủ Tiếu / Mì Thập Cẩm (Mekong Noodles Soup) 
Dry or Soup Style of Egg or Clear Rice Noodle, Prawn, Cuttlefish, Quail Egg, Pork Minced, Pork Kidney

Mì Xào (Stir-fried Egg Noodles) [ V ]
Choysom, Carrot, and Bean Sprouts, with Your Choice of Seafood/ Beef/ Chicken/ Veggies.

Mì Sủi Cảo (Egg Noodles & Dumpling Soup)
Egg Noodle, Dumpling, Prawn, Cuttlefish, Pork Mince

Bún Bò Huế  (Spicy Beef Noodles Soup)
Served with Beef Shin, Chả Ố c, Beef Tendon, and Beef Brisket

Bún Thịt Nướng Truyề n Thố ng (Classic Vermicelli Salad) 
Grilled Pork, Spring Roll

Bún Thịt Nướng Specical (Special Vermicelli Salad)
Grilled Pork, Shredded Pork Skin, Spring Roll, Vietnamese Grilled Pork Sausages

Phở Trộn (Dry Mixed Pho)
Pho Tossed with Seared Beef, Pickled, Celery, Herb, Bean Sprouts, Peanut in Savoury Sauce

Phở Truyề n Thố ng (Classic Pho)
Raw Beef Noodle Soup

Phở Thập Cẩm (Combi Pho)
Raw Beef, Beef Brisket, Beef Ball, and Beef Tendon

Phở Sườn Bò (Beef Rib Pho) 
Phở Đặc Biệt (Special Pho)  
Raw Beef, Beef Brisket, Beef Ball, Beef Tendon, and Beef Rib

Baby Spaghetti (Cơm Nhà's style)
Baby Phở
Served with Raw Beef or Beef Balls.
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RICE DISHES
Cơm Gà Nướng (Grilled Chicken with Rice)
Com Nha’s signature Flame-Kissed Chicken Served with Rice, Fresh Salad and Tamarind Sauce.

Cơm Tấm (Broken Rice Harmony) 
Pork Chops, Shredded Pork, Meat Loaf, Runny Egg Served with Broken Rice and Nước Mắ m.

Cơm Chiên Cá Mặn (Salted-Fish Fried Rice)
Wok-Tossed Rice with Salted Fish Flakes, and a Choice of Seafood / Chicken.

Cơm Chiên Ngũ Sắc (Five-Colour Fried Rice)
Wok-Tossed Rice With A Colourful Mix Ff Carrot, Corn, Seafood, Chinese Sausage, And Peas.

Cơm Chiên Bò Luklak (Shaking Beef with Fried Rice)
Viet-Style ‘Shaking Beef’ Served with Stir-Fried Rice.

Cơm Chiên Chay (Veggies & Tofu Fried Rice) [ V ]
Plant-Based Fried Rice Tossed with Mixed Veggies and Tofu.
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60Set 1: Mâm Cơm Sum Vầ y - Gathering Meal Set
(Maximum 2pax)
Bì Cuố n – Shredded Pork Skin Wrapped in Rice Paper
Thịt Kho Tiêu – Vietnamese Braised Peppered Pork Belly
Canh Khổ Qua Dồ n Thịt - Stuffed Bitter Melon Soup
Rau Luộc – Boiled Veggies (A Selection of Seasonal Veggies)
Rau Số ng – Fresh Salad (lettuce, Cucumber, Tomato)
Cơm Trắ ng – Steamed Rice
Dessert: Bánh Flan - Caramel Custard

Set 2: Mâm Cơm Ba Thích - Dad’s Craving Platter
(Maximum 2pax)
Bắ p Xào Tôm Bơ – Stir-Fried Glutinous Corn With Crispy Baby
Shrimp
Cá Kho Tiêu – Vietnamese Braised Catfish with Black Pepper
Canh Chua Rau Cải – Sweet & Sour Veggies Soup
Rau Luộc – Boiled Veggies (A Selection of Seasonal Veggies)
Ba Rọi Luộc & Mắ m Nêm – Boiled Pork Belly with Fermented
Anchovy Dipping Sauce
Cơm Trắ ng - Steamed Rice
Dessert: Kem Chuố i – Banana Ice Cream

Cơm Nhà’s SET
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Gỏi Bò – Beef Salad
Đậu Hủ Nướng giấ y Bạc – Tofu Treasure Wrap
Sườn Nướng – Grilled Pork Ribs
Cơm Chiên Ngủ Sắ c – Five Colour Fried Rice
Canh Gà Collagen – Collagen Chicken Soup
Dessert: Panna Cotta or Sữa chua nế p cẩm
(Homemade Sticky Purple Rice Yogurt)

Set 4: Mâm Cơm Hội Ngộ - The Reunion Platter
(Maximum 4pax)

Nấ m Đùi Gà Lắ c Muố i – Salt & Pepper King Oyster Mushroom
Đậu Hủ Áp Chảo Số t Nấ m Đông Cô – Pan Fried Silk Tofu &
Shiitake Sauce
Canh Rong Biển – Seaweed Soup
Rau Luộc - Boiled Veggies (A Selection of Seasonal Veggies)
Rau Số ng - Fresh Veggies: Lettuce, Cucumber, Tomato
Cơm Trắ ng - Steamed Rice 
Dessert: Chè Tĩnh Tâm (Serenity Dessert) - Lotus Seeds and
Longan in A Delicate Sweetened Soup

Set 3: Dưỡng Tâm An Lạc - Inner Peace Nourishment 
(Maximum 2pax) [V]


