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Rock Yord was born in Te fro in 2016, built on a simple idea - to share the food that raised me.

12}

o

Our nome is a tribute to my stepfather. whose yord was always full of fomily, loughter. ond the kind

of cooking that stays with you long after the meal is over. tvery dish on this menu carries a piece of

that memory,

@ The food here is Vietnamese at heart — the streets of Sai Gon. the ancient lones of HOi An. the %
bold broths of Hué. But its also New Zealand. because that's where | cook. and the two have
become inseparable in my kitchen. Youll toste the french and Chinese threads woven into

Viethamese cuisine for centuries. alongside the fresh. honest ingredients that this country does so well

Pul up a chair. order a few things to share. ond let us take you on the journey.

o - Brian Tran. Owner & fead Chef - o
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ROCKYARD

VIETNAMESE RESTAURANT
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"Street food the way Vietnom intended — share. groze. stort the journey”

IASTING PLATE

Min. 2 people - 16 per person

The full story of Vietnomese street food - Great for first timers

: ‘Vraditional Platler.

@) Prawn Rice Poper roll. Crispy Calomari, %

: Pork Spring roll. Pork & Prawn Shumai Dumplings. '
Vegan Plaller.

Tofu Rice Paper roll. Crispy Pilow Dumpling. Vegetables

Spring roll. Mushroom & Bomboo Dumplings.

- ROLLS & DUMPLINGS -
Pice Paper Rolls - £jo¢ (udn

2 rolls - Wropped with fresh herbs. lettuces. rice
noodles. Served with house peonut sauce. 1O
Choose: - Prawn (Gf. Df. Contains Nut)

- Tofu (GF. Vegan. Contains Nut)

Fried Spting Polls - (ha Gio
3 rolls. I5 Choose: - Pork & Mushroom (Df)
- Vegetables (Gf. Vegan)

Dok & Prawn Shumas - Xow Mai

4 pcs - Juicy pork & prawn dumplings. wild
mushroom & herbs. 5 (Df)

Cuptal Porl Dumplings - Bot Loc

Spcs - 5 (G Df)

Mustreoom & Bamboo Dumplings - Hé Cao
4pcs - 14 (Vegon)

0112!,001( @'llou/@umplirgd - Bank g(“)'é

4pcs - Roasted buttercup. Vietnamese spices
& pumpkin seeds - 14 (Vegan)

- SIALL BITES -
geem Chicken Pepcorn - g&/ Jan (om

IO pcs - Coated in young green sticky rice.
served with house chili mayo. 15 (Df)

Draun Coconut Cup - Bénk Mot

5 pes - Crispy coconut cups. lemongrass
prawns & siky dil cream. 15 (GF Df)

Soft Shell Crab Bao Buns - Bénk Bao Cua
2 pes - Crispy soft-shell Crab & fsian- infused
holandaise sauce. 16

Crispy Calamani - Wfro Chien Cjion

7 pcs - 16 (D)

Tarakiti Flthcake - (i Ci

5 pcs - Paired with bright & tangy herb aicli. 15
(GF D)

Saigon Tagplant Fuilles - Bénk (ay
8 pes - Served with rich & creamy Viethamese

style’s smoked poprika vegan cheese sauce
6 (GF. Vegon)

(AT DECIDE

See our Banquet menu options at the back.

Our meals are prepared in a kitchen that handles gluten. egg. meat. dairy and nuts. please let your
server know if you have any serious food dllergies. Doggy bag is 7O cents extra.
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Salmon cured in lemongrass. ginger & turmeric —
pon-seared to a golden crust. Plated as yin ond

yong: vivid coriander pesto against golden kumara

purée. with wok-tossed greens. 4l (G Df)
0&3/701( Uetnamese Pancabe - Bink Xeo

Lacy thin. crispy crepe-like pancake made from rice

@ flour. coconut mik & turmeric. Stuffed with tofu.

mushroom andseasonal vegetables. 29 (GF. Vegon)

Salt & Pepper Prawn - Tom Rang Oud:
Stir-fried with capsicum. carrot. onions. seasonal
vegetables. 36 (GF Optional. Df)

Grlled Jemongrass Bee) Steak - Bo Vrng

With Zesty & creamy couscous and herbs.
drizzle with Rock Yard's chilli oil. 38

- IODLES & SALADS -
e Spicy Bee) Hoodle Soup - Bin Bo Hui

Sliced medium-rare beef sirloin in fragont lemongrass
chili Beef broth with rice noodle. fresh herbs, &
coriander. 29 Mid to flot Spicy. (GF Df)

Vermicellie Hoodle - Bin Trdon

With crispy spring roll. fresh lettuce. herbs. pickled
carrot. crushed peanuts & Vietnamese dressing. 29
Choose: - Grilled Pork (Gf. Df. Contains Nut)

- Llemongrass Chicken (Gf. Df. Contains Nut)

- Soy-Glazed Tofu (Gf. Vegan. Contains Nut)

Uelnamese Salad - £jo¢

Orange. asian slaws. mongo. fresh herbs. coriander.
fried shallot. crushed peanut & Vietnamese classic
dressing. 29

Choose:

- Lemongrass Chicken (Gf. Df. Contains Nut)

- Soy-Glazed Tofu (Gf. Vegan, Contains Nut)

Sﬁ}z-/‘liedr/—a—ma/u'rﬂ%odled - P Xao e
Stir-fried with sweet & tongy tamarind sauce. tofu.

mushroom. seasonal vegetables. fresh corionder.
crushed peonuts. 29 (GF. Vegan. Contains Nut)

£2 BIG FLAVOURS - mGn Chff S
- SIGNATURE DISHES -
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D & ZYang Panfried Salmor - C’a/c%fo Chiédo
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Stttling Sthaking Bee)-Bo Jic /50
Al Sai Gon favourite - sirloin shaken in a searing

wok with caromelised pineapple. copsicum &

black pepper garlic sauce. Arrives sizzling at the
table. Medium-rare. 33 (Gf. Df Optional)

Stuffed Tofu Delights - Dauw Hiv Cudn Hom
Crispy tofu skin wrops around tender portobello

mushrooms with savory tofu, served with stir-fried %
fsion greens. 29 (Gf. Vegan)

Chilé Jemongrass Chicken - g’a,{é Ot
With stir-fried seasonal fsion greens. & clossic
dipping souce. 29 (Gf. Df)

Braised Five-qpices Povk Belly - Thit Kho

With soft boiled egg. fresh Granny Smith apple
salads & pork crackling. 29 (GF. Df)

- (URRIES -
Kaflir Jime Seajood Cuwry - Co i Hai San
Crilled Tarokihi Fish. King Prawns & tender Squid in a

kaffir ime coconut sauce & seasonal vegetables. 32
(Gf. Df) = Add: Rice +$3 - Roti +$8

Lemongrass YYellow Cuveny - Coo R Vet

With kumara. potato. onion. carrot & seasonal
veggies. 29 = Add: Rice +$3 - Rofi +58
Choose:

- Chicken (GF. Df. Contains peanut)

- Tofu & Mushroom (Gf. Vegan. Contains peanut)

1

|

|

* Josmine Rice. 3 (Gf. Vegan) I
* Coconut Rice. 6 (Gf. Vegan) I
* Rice Noodles. 3 (Gf. Vegan) |
* Stir-fried Gorlic Bok-choy. 14 (GF. Vegan) I
* Roti Bread. 8 (Vegetarian) I
* Peanut souce. 2 (Gf. Vegan) |
* Vietnamese Dipping Sauce. 15 (Gf. Df) I
|

Our meals are prepared in a kitchen that handles gluten. egg. meat. dairy and nuts. please let your
server know if you have any serious food dllergies. Doggy bag is 7O cents extra.
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Pandan (heesecale

Smooth & creamy Pondan cheesecoke with subtle
hints of Kaffir ime. served with raspberries puree. 15
(GF)

What is Pandon? - Pandon is a tropical plant that is
widely used in Asian desserts for its green color

ond soft aroma. It has grassy. sweet. vanila aroma with
a hint of coconut.

Coconut Ceeme (arvamel

A Vietnomese twist on the classic french custard.

with floky toosted coconut chips. 9
(GF. Vegan)

Old Black Magic - Vetnamese Drip Coffee
Origin: Buon Ma Thuot. Vietnam

Serving Method: Slow drip in the Phin” filter. with
or without condensed mik. 8

PEOPLES COFFEE
Don UYflfredo

A complex. full bodied flavour blend
with chocolate sweetness and
creamy caramel overtones.

Block 4
White 55
Mocha/Hot Chocolate - 6
Chai Latte 55
Soy/Oat/Decaf +O5

2 DESSERI - IRANG MENG £

)

4

Q
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Vetnamese Coffee cffogato

Bold Vietnamese espresso poured tableside over
vanila ice cream. 1O

— Make it o nightcap:

add Kohldo, Baileys or frangelico for $8

%L'qooozf/-a—wrg( Port - Poringal
Smooth. fruity, fully tawny. 12/G

- DESSERT WIIE - %

Semillon. Hawke's Bay, NZ
Ripe honeyed stonefruit. citrus characters.

cAlpha Dornus Jeonarda Jate Hawest
fresh vibrant finish. 12/G - 35/8

&

TUESDAY SPECIAL
Two forOne Mains
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| The cheaper dish is free.

I Available on dll Big flavours
| Except Yin & Yang Salmon. Beef Steok
I & Seafood Curry.

|
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Dine in & Pick-up

* Max. 5 guests + One bill per table

ROcKYARD

VIETNAMESE RESTAURANT

Our meals are prepared in a kitchen that hondles gluten. egg. meat. dairy and nuts. please let your
server know if you have any serious food dllergies. Doggy bag is 7O cents extra.
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Old Touwn Hotan Banguet
8-dishes feast * 60 per person * Min 2 people

The full Viethamese table.
Eight dishes arrive to share — the way Viethamese food wos always meant to be eaten. Inspired by
the lontern-it streets of HOi An's ancient town. where every meal is a gathering,

Shared dishes — all served for the table:
Rice Paper Roll
fried Spring Rolls
Hué Spicy Beef Noodle Soup
Vietnamese Chicken Salad
Pork & Prawn Shumai Dumnpling
Crispy Soft-shell Crab in Boo Buns
Saigon Eggplant fritter
Vietnamese Pork Baguettes

2 courses * 55 per person
Tosting Plafter + Main of your choice

Sasgon Banquet

2 courses * 45 per person
Entree + Main of your choice

fntrée — shared tosting platter for the table
* Tofu Rice Poper Roll (Gf. Vegon)

* Crispy Calomari (Df)

* fried Vegetable Spring Roll (Gf. Vegan)

* Pork & Prown Shumai Dumplings (Df)

fntréee — choose one per guest:

* Tofu Rice Paper Roll (GF. Vegan)

* fried Vegetable Spring Roll (G, Vegan)
* Pork & Prawn Shumai Dumplings (Df)

Main — choose one per guest:

* Crispy Vietnomese Pancake (GF. Vegan)
* Lemongrass Chicken Curry (Gf. Df.
Vegan Optional

* Braised five-Spice Pork Bely (Gf. Df)

Main — choose one per guest:

* Crispy Vietnomese Poncoke (GF. Vegan)
* Lemongrass Chicken Curry (Gf. D,
Vegon Optional)

* Braised five-Spice Pork Belly (GF. Df)

* Salt & Pepper Prawn (G optional. Df)
* Chicken Salad (Gf. Df. Vegan Optional)

Sides — served for the table
* Jasmine Rice

* Roti Bread
Sides — served for the table

* Jasmine Rice
* Roti Bread

ROCKYARD

VIETNAMESE RESTAURANT

Our meals are prepared in a kitchen that hondles gluten. egg. meat. dairy and nuts. please let your
server know if you have any serious food dllergies. Doggy bag is 7O cents extra.
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