
LET’S SHARE SOME…
SUMMER ROLLS 				    12  
TOFU, FRESH HERBS, RICE NOODLES, CRUSHED 
PEANUTS & CHILLI HOISIN SAUCE GF* / DF / VG / V

SALT & PEPPER SQUID 				   15
WITH KIMCHI MAYO DF

CRYING TIGER 					    18
SEARED BEEF FILLET, LETTUCE LEAVES 
& SPICY CITRUS DIPPING SAUCE  GF / DF /

VEGE DUMPLINGS 				    16
SWEETCORN, BEANS, MUSHROOMS 
& GARLIC WITH RED VINEGAR SAUCE  DF / VG / V 

STIR FRIED SEASONAL VEGES			  14
WITH CASHEW NUTS, OYSTER SAUCE,
GARLIC & SESAME OIL  GF / DF

AUNTY'S JUICY CHICKEN WINGS 		  16
WITH SRIRACHA MAYO  DF / GF*

ZUCCHINI & CORN FRITTERS 			   15
WITH CHILLI JAM  DF / VG / V

BLACK TIGER PRAWN CUTLETS		  19
COATED IN YOUNG GREEN RICE, 
SERVED WITH KIMCHI MAYONNAISE   GF / DF

CHICKEN & SHIITAKE DUMPLINGS 		  16
BLACK BEAN & HOISIN CHILLI SAUCE  DF /

PORK POT STICKER DUMPLINGS 		  17
PORK, CHIVES, CABBAGE & GINGER GRILLED 
DUMPLINGS WITH CHILLI SOY SAUCE   DF 

TWICE COOKED PORK SPARE RIBS		  19 
GLAZED WITH SWEET & SOUR 
HONEY SAUCE  GF / DF 

CASHEW PEKING DUCK			   16
WITH CORIANDER, SPRING ONION, 
LEMON GRASS & HOISIN CHILLI SAUCE  DF

LOOK BAO BUNS!
FRIED TOFU					     7
PICKLED CUCUMBER, CORIANDER 
& HOISIN CHILLI SAUCE  DF / VG / V

FIVE SPICE ROASTED PORK			   8
CRISPY SKIN, CUCUMBER, CORIANDER 
& HOISIN CHILLI SAUCE  DF

SALT & PEPPER SOFT SHELL CRAB		  9
PICKLED CUCUMBER, CORIANDER 
& KIMCHI MAYO  DF

BBQ CHICKEN					    9
MARINATED IN HONEY & LEMONGRASS 
WITH PICKLED CUCUMBER, CORIANDER & 
SRIRACHA MAYO  DF

TEMPURA EGGPLANT				    7
PICKLED CUCUMBER, CARROT, 
DAIKON & SRIRACHA MAYO  DF / VG / V*

OMG! HAVE YOU TRIED THE…
RARE BEEF PHO				    18 
EYE FILLET, BONE BROTH, RICE NOODLES, 
RAW ONION, MUNG BEANS,  
CHILLI, LEMON & FRESH HERBS  DF

THESE SALADS SOUND GOOD!
FREE RANGE CHICKEN & MANGO 		  19
FIVE SPICE FREE RANGE CHICKEN, CORIANDER, 
VIETNAMESE MINT, CASHEWS, FRIED SHALLOTS 
& CREAMY CHILLI DRESSING GF / DF / VG* / V* 

PRAWN & GREEN PAPAYA 			   20
PRAWNS, CARROT, CHILLI, CORIANDER, 
MINT & CRUSHED PEANUTS GF* / DF / VG* / V* /

ROAST DUCK & FRESH ORANGE 	  	 20
ROASTED DUCK, FRIED GARLIC,
CHERRY TOMATOES, MUNG BEANS, PINE NUTS, 
MINT & HOISIN CHILLI DRESSING  DF / VG* / V*

GRILLED MUSHROOM VEGAN SALAD		 18
WITH TOFU, MUSHROOM, EDAMAME,  
CASHEW NUTS, GREEN BEANS, RADISH,  
CHERRY TOMATOES, FRESH HERBS &  
CREAMY CHILLI DRESSING  GF / DF / VG / V

NÔM THIT BŌ			    	  	 20
SEARED BEEF SIRLOIN, MINT, CORIANDER, 
VIETNAMESE MINT, LEMONGRASS, CARROT, 
CRUSHED PEANUTS, FRIED SHALLOTS, 
WITH NAM PRIK DRESSING   GF / DF /

WHAT ABOUT A CURRY?
GRANDMA’S BEEF CURRY			   21
SLOW COOKED BEEF, CORIANDER, 
GINGER, CRUSHED PEANUTS, GARLIC, CHILLI, 
LEMONGRASS & KAFFIR LIME LEAVES  GF / DF

TROPICAL DUCK CURRY			   21
LYCHEE, PINEAPPLE, CAPSICUM,
THAI BASIL & FRIED SHALLOTS  DF

CREAMY CHICKEN CURRY			   20
MILD & CREAMY WITH FREE RANGE CHICKEN, 
SEASONAL VEGETABLES, LEMONGRASS 
& COCONUT GF / DF

VEGAN GREEN CURRY 			   19
EDAMAME, BABY CORN, LONG BEANS
& THAI BASIL  GF / DF / VG / V 

DON’T FORGET TO ORDER…
LONG GRAIN RICE 				    3
COCONUT RICE				    4
ADD CHICKEN					    6
SMASHED CUCUMBER		   		  6
TOASTED WITH CHILLI SOY VINEGAR, SESAME 
SEEDS & SESAME SEED OIL  GF / DF / VG / V 

WE HAVE TO GET SOME…
BANH XEO PANCAKE			    	 18
PAN FRIED PORK & PRAWN WRAPPED
IN A SIZZLING RICE CREPE SERVED 
WITH LETTUCE CUPS & NUOC CHAM  DF 

BUN CHA HANOI		   		  18
LEMONGRASS GRILLED PORK,
SPRING ROLLS, PORK PATTIES, FRESH HERBS, 
PICKLES & DIPPING SAUCE  GF* / DF

CARAMELISED PORK BELLY 			   19
WITH FRAGRANT HERB SALAD 
& CRACKLING DUST  DF

LEMONGRASS PORK & PRAWN SKEWERS	 20
WITH VERMICELLI, FRESH HERBS,  
PICKLES & DIPPING SAUCE GF / DF

CHA CA LA VONG				    25
TURMERIC SEASONED KĀPITI LINE CAUGHT FISH 
GRILLED THEN FRIED IN OIL, HEAPED WITH DILL, 
SPRING ONION AND CORIANDER, PEANUTS &  
SHRIMP PASTE  GF

BANANA LEAF SALMON 			   25
WITH CHILLI JAM, KAFFIR LIME 
& COCONUT CREAM  GF / DF

BEEF SHORT RIB 				    23
MARINATED OLD SCHOOL VIET STYLE 
THEN BRAISED, GRILLED & GLAZED 
WITH WHISKY SAUCE  DF

SWEETS FOR MY SWEET
“MUM I DROPPED MY ICE CREAM”       		 14
CONE WITH VANILLA ICE CREAM, BROWN SUGAR 
CRUMBLE WITH CHOCOLATE SAUCE  GF*

SWEET STICKY RICE PUDDING +		  14 
VANILLA ICE CREAM         		
WITH FRESH MANGO, SWEET COCONUT 
CREAM & BLACK SESAME SEEDS GF* / DF* / VG / V*

BANH FLAN					     13 
SILKY SWEET CARAMEL FLAN  GF / VG

COCONUT PANNACOTTA 			   13
WITH SEASONAL BERRIES  GF / VG

DARK CHOCOLATE & CARAMEL MOUSSE	 14
WITH CHOCOLATE SOIL  GF* / VG

GF
DF 

VG 

V   

*

|  GLUTEN FREE

|  DAIRY FREE

|  VEGETARIAN 

|  VEGAN

|  ON REQUEST

ALLERGEN KEY

MOST OF OUR DISHES HOLD A BIT OF HEAT, BUT 
THE ONES WITH THE CHILLI HAVE MORE OF A KICK

 XIN CHÀO // HELLO

MAKE SOMEONE’S DAY!
SEND THEM A GIFT VOUCHER FOR 
THE OLD QUARTER DIRECTLY FROM YOUR PHONE. 
VISIT OUR WEBSITE TO FIND OUT HOW!

ORDER 
TAKEOUT!

PICK UP OR DELIVERY 
VIA OUR WEBSITE 

THEOLDQUARTER.CO.NZ

THEOLDQTR

THEOLDQTR
REVIEW US
ON GOOGLE + TRIP ADVISOR



YUM! LOOK AT THESE 
COCKTAILS..?
FRENCH QUARTER FIZZ			   11
LYCHEE & FRENCH SPARKLING WINE

BUILD YOUR OWN MOJITO!			   15
WHITE RUM, YOUR CHOICE OF GREEN 
APPLE, PEACH, STRAWBERRY OR 
WATERMELON, BUILT WITH LIME & 
MINT, TOPPED WITH SODA

DA NANG ĐO SPRITZ				    14
APEROL, LYCHEE LIQUEUR, LIME,  
MINT, SEASONAL FRUIT AND SODA

LYCHINI					     16
LYCHEE MARTINI WITH GIN,
LYCHEE LIQUEUR, LIME & POMEGRANATE

LOOKS LIKE DRAGONFRUIT			   14
VANILLA INFUSED VODKA, PASSIONFRUIT, 
PINEAPPLE, CRANBERRY & CHIA SEEDS

TAO TONIC					     12
CUCUMBER INFUSED GIN & TONIC WATER

SKINNY COLADA				    14
COCONUT, GOLDEN RUM, PINEAPPLE, 
BANANA LEAF & CINNAMON

MONSOON MULE	  			   14
VODKA, PASSIONFRUIT, AROMATIC 
BITTERS, LIME, MINT & GINGERBEER

SAIGON SOUR					    16
LEMONGRASS INFUSED GIN, COINTREAU, 
VIETNAMESE MINT & LEMON

STRAWBERRY & BLACK PEPPER		  14 
FROZEN DAIQUIRI 		
WHITE RUM, STRAWBERRY, LIME & 
BLACK PEPPER SERVED FRAPPE STYLE

MANGO MAI TAI				    15
GOLDEN RUM, MANGO, LIME  
& CINNAMON

VIETNAMESE ESPRESSO MARTINI		  16
VODKA, ESPRESSO, CONDENSED MILK, 
GARNISHED WITH CHOCOLATE DUST & 
COFFEE BEANS

PINEAPPLE & SAGE MARGARITA		  15
TEQUILA, PINEAPPLE, LEMON, AND SAGE

GUNG SA SOUR				    16
GUNG SA SOUR MADE WITH LOCALLY
GROWN KAFFIR LIME LEAVES, LEMON JUICE, 
LEMONGRASS, WHITE RUM & AMARO

STRAIGHT FROM			   500ML 
THE TAP	
SAPPORO  JAPAN				    11

BREWS IN A BOTTLE	 	 330ML 
ASAHI  JAPAN					     10
BEER SAIGON  VIETNAM			   11
HANOI PREMIUM  VIETNAM			   12
PANHEAD QUICKCHANGE XPA  NZ		  12
PARROTDOG FALCON APA  NZ		  13
GARAGE PROJECT FUGAZZI			   12
HOPPY SESSIONS ALE (2.2%) NZ
GARAGE PROJECT PILS ‘N’ THRILLS  NZ	 13
MOA APPLE CIDER  NZ				   12

HOW ABOUT A CHEEKY WINE?

POL REMY BRUT		          		  9
BRIOCHE & CREAMY LEMON

DA LUCA PROSECCO DOC 		      	 14
ALMOND, APRICOT & HONEY

W5 MARLBOROUGH ROSE  	                        	 10
FRESH STRAWBERRY & JUICY WATERMELON

MASTER OF CEREMONIES ROSE      		  14
ROCKMELON & RIPE STONE FRUIT

THREE PADDLES SAUVIGNON BLANC   	 11
FEIJOA, PASSIONFRUIT & LIME ZEST

MISTY COVE VEGAN SAUVIGNON BLANC 	 13
INTENSELY AROMATIC, JUICY 
TROPICAL FRUIT

FORREST CHENIN BLANC	                      	
LEMON CURD, GRANNY SMITH & 
SAVOURY NUANCES

EDWIN FOX RESERVE PINOT GRIS                    	 10
RIPE PEAR, APPLE BLOSSOM & SPICE

KUMEU VILLAGE PINOT GRIS                     	 12
WHITE PEACH & FLIRTATIOUS FLORALS

THIRD GENERATION CHARDONNAY      	 12
FRESH & GORGEOUSLY CREAMY

ROBERT MONDAVI CALIFORNIAN                      	 14
CHARDONNAY
OLD SCHOOL, BAKED FRUITS & TOASTY OAK

FIRE ROAD HAWKE’S BAY MERLOT                     	 11
DARK BERRIES, CHOCOLATE & VANILLA

MARLBOROUGH ESTATE PINOT NOIR	     	 10
CHERRY, PLUM & SUBTLE SPICE

EIGHT RANGES CENTRAL OTAGO		
PINOT NOIR	      	
COMPLEX, STYLISH & SEDUCTIVE 
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DRINKS // DO UONG // DRINKS!!!
MMMM MOCKTAILS & 
OTHER STUFF
TROPICAL BERRY CRUSH			   10
BERRIES, LIME, PASSION FRUIT & COCONUT
WATER SERVED FRAPPE STYLE

COMMUNIST COOLER				   8
APPLE, POMEGRANATE, MINT & SODA

PHONG NHA PHIZZ				    8	
STRAWBERRY, LIME & GINGERBEER

YELLOW LOTUS				    9
PASSIONFRUIT, PINEAPPLE & LEMON

HO CHI MINT MULE				    8
GINGERBEER, FRESH MINT & LIMES

WATERMELON NO’JITO	                   	 9
SAME SAME BUT NO BOOZE	

ICED PEACH TEA				    8
PEACH ICED TEA & FRESH LIME	

COCONUT WATER				    5
NATURE’S HANGOVER CURE

MAMA’S BREW KOMBUCHA			   9
GOOD FOR YOUR GUT

FRUIT JUICES					     5

SOFT DRINKS					     4

WHITE COFFEE				    4

BLACK COFFEE				    3

VIETNAMESE DRIP COFFEE			   8

LOOSE LEAF TEA				    4
GREEN, JASMINE, PEPPERMINT, 
ENGLISH BREAKFAST, EARL GREY

EVERYDAY 5 - 6:30PM ALL DRINKS 
WITH NEXT     TO THEM ARE $7

241 
COCKTAILS
EVERY WEDNESDAY


