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STORY OF MEMOIRE Sdi GON

Carrying an endless passion for traditional cuisine, we have
long cherished the dream of sharing the essence of Viethnamese
culture with the world. With precious recipes passed down
through generations, we are delighted to present authentic
dishes once only found in Vietnam.

Memoire Saigon warmly invites you on a journey to discover the
sophisticated and vibrant flavors of Vietnam.









Summeely Rolls
£8.50
¥ e X[y

Soft rice paper delicately wrapped with
poached shrimp, tender pork, vermicelli,
and fragrant herbs. Served chilled with
your choice of tangy fish sauce or a
creamy peanut hoisin dip.

Mongo Powvn Sododt

fs8.50
e ¥

Vietnamese-style salad with julienned
mango, crisp carrots, and fresh
Pembrokeshire prawns, tossed in our
signature tamarind dressing and topped
with roasted peanuts and fresh herbs.

Suigon Ghilled Potk Skewehs
f8.50
» e

Chispry Prewwro

fo.50
X ® Y

Sphing Kolls
f1.50
~» e ¢

Golden-fried rice paper parcels
filled with minced shrimp, pork,
glass noodles, wood ear
mushrooms, and root vegetables.

Phemvivmo Seofooct
?W Relts

A refined fusion of premium
seafood and tropical fruits,
delicately blended in a creamy
filling and hand-wrapped to
perfection.

Chispy Choilly Heef

£8.50

Salt & Pegpel Squicd
£8.50
R e ¥
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Sloamed Pt Rice Rolls ~ Spaate Kb

f8.50 f9.00
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Delicate steamed rice crepes filled Salt and Chilli, BBQ or
with seasoned minced pork and Sweet and Sour .

wood ear mushrooms, topped with
fried shallots. Served with Vietnam-

ese pork sausage
(Chd Lua) and a savoury dipping S’Weei& S’M
sauce. ? J )

CANTONESE STYLE | £8.50

$ Gluten | 4% Pork | O Dairy | @ Egg | % Nuts | )@ Seafood



S’WMI”W | £25.00
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Our chef's selection of Vietnam's most beloved
dishes, artfully arranged for sharing.

wmp@f Isothy lesste | £6.00

A small bowl of our signature beef bone broth with rice
noodles and herbs. Perfect for cold Welsh days or
as an introduction to Vietnam's national dish.

WM&&Z{M | £8.00

§ Gluten | 4% Pork | O Dairy | @ Egg | % Nuts | Y@ Seafood



Each bowlrépresents over 12 hours of careful preparation, using trgditional
{ Vietnamese techniques passed down through generations. Our aromatic broth
: begins with charred ginger and onions, is perfumed with star anise and

cinnamon, then slowly simmered te create Vietnam's most beloved comfert food.

|




Memaoite Phe' | £14.50

This ancient recipe creates a
soul-warming elixir served with rice
noodles and an abundance of fresh
tender beef: premium Welsh sirloin,
handmade beef balls, and slow-cooked
brisket.

KM&SWﬂM’ | £13.50

Thinly sliced rare beef steak, cooked to
perfection in the steaming hot broth.

Melﬂ/”w' | £12.50

A lighter yet flavourful alternative,
made with a clear chicken broth and
tender shredded chicken.

S’Wﬂé&'| f14.50

Godkolen Fresh Vegan Pho'

f12.50

Rich vegetable broth with noodles,
seasonal veg, mushrooms &
plant-based protein.

* Naturally gluten-free with rice noodle






Vietnamese Glilleo Pole &
Spting Roll Rice Noodle Hew!

f 13.50
~» 3\ e

A Southern Vietnamese favourite that
combines flavors and textures in
perfect harmony. Vermicelli noodles
are topped with fragrant grilled pork,
crispy golden spring rolls, roasted
peanuts, and a medley of fresh herbs.

Fosoiial P St
ﬂee/ﬂ/WS’W | £ 14.50
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From the ancient imperial city of Hué - a robust,
aromatic beef broth infused with lemongrass,
chili oil, and traditional spices, served with thick
rice noodles, tender beef brisket, pork tenderloin.
Garnished with fresh herbs and lime. Spicy and
deeply flavorful - Vietnam's boldest noodle soup
for adventurous palates.

gk bl Seotyons) &
S{ﬂm Rolls | £13.50

Grilled skewers pork meatballs,
spring rolls serve with pickle carrots,
herbs and fish sauce.

CHIiCKEN f12.50
BEEF f12.50
MiXED MEAT f1250
KiNG PRAWNS £13.50
SEAFOOD f14.50

lqi(!& Vemicells S’wy&;ﬂm %@ £12.50
”eyeh/taw %-M/VMM £10.50
Pleviro Priect Noocles witly KWM £6.50

Wok-fried noodles with fresh vegetables and your choice of protein:
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Piect Welsh Teef &
ﬂMﬁq&ﬂ%W%Kw £13.50

Premium Welsh beef cubed wok-fried with cracked black pepper
sauce, jasmine rice, onions, and Vietnamese seasonings.

Memaoibe Seuigorn Pried Kice £13.50
Our chef’s signature rice with pork, chicken,

prawns, Vietnamese sausage, and scrambled eggs,
carrots wok-fried with Vietnamese spices.

CHICKEN FRIED RIiCE f12.50
KiNG PRAWNS FRIED RIiCE £13.50
MiXED SEAFOOD FRIED RiCE f14.50
SINGAPORE FRIED RiCE f1.50
VEGETABLES FRIED RIiCE £8.50
EGG FRIED RICE £5.50

§ Gluten | 4% Pork | O Dairy | @ Egg | % Nuts | @ Seafood



Slgnedtube Sovigor
e Todpny Teor'

f24.50

Bo Né is not just a dish, is a popular Viethamese
breakfast dish but you can also enjoy it any time of the
day - it's an experience that transforms dinner into
dinner theater. BO means cow and Né means to dodge.
This dish translates to "Dodging Beef” as you dodge the
hot splatter of butter from the sizzling cast-iron plate
when it is brought out to your table.

Our signature theatrical dish - premium Welsh beef
steak with fried egg, Viethamese pdté, onions, fresh
baguette, pickled vegetables, and fresh salad, chips
served sizzling on red-hot cast iron plate. The sound, the
steam, the flavor - Saigon street food drama comes to
Saundersfoot. A complete meal and unforgettable
experience.



D Di

Roost Duck HALF £18 / WHOLE £35
served v%h pancakes, cucumber, spring onions & hoisin sauce

QUARTER f12 / HALF £24 / WHOLE £45

EXTRA PANCAKE (6] £1 / EXTRA HOISiN SAQUCE f1

%Wy Fotl ﬂe@ £12.50
Lieokbrecue Pok (Cledh Siwe) £11.50

2 MEATS COMBO f14.50 / 3 MEATS COMBO £18.50

Choose from 2 or 3 kinds of meat from Roast Duck , BBQ Pork and Crispy Pork Belly






YELLOW CURRY : Mild and fragrant curry with turmeric, warming spices, and
coconut milk. (Mild spice level)

GREEN CURRY : fragrant basil, and vegetables in coconut cream. A vibrant,
herbaceous dish with a warming kick. (Medium-Hot spice level)

CHICKEN f12.50
BEEF f12.50
SEAFOOD f14.50
VECGETABLES f12.50
Vegetolste Diskes

srienyrnisb BROCCOLI WITH GARLIC SAQUCE £8.50
STiR FRIED BEAN SPROVUTS £8.50

STIR FRIED MiXED VEGETABLE WiTH OYSTER SAUCE £8.50

Sticles, / coclel-ons

PLAIN BOILED RICE fa.50
SALT & CHILLI CHIiPs f6
CHIPS fq
CURRY SAUCE f3
SWEET AND SOUR SAQUCE f3
BBO SAUCE £3

PRAWN CRACKER f3






SUMMER ROLLS | £7.50
Fresh rice paper rolls filled with crisp vegetables, herbs, tofu
and vermicelli noodles. Served with hoisin peanut dipping sauce.

VEGETABLE SPRING ROLLS | £7

VEGETABLES STEAMED RIiCE ROLLS | fs
Delicate steamed rice crepes filled with seasoned mushrooms,
tofu and vegetables, topped with crispy shallots and fresh herbs.

CRISPY SALT & PEPPER TOFU | 8
AROMATIC MUSHROOM & TOFU | £9.50

MANCO sdaLap | £7.50
Vietnamese-style salad with julienned mango, crisp carrots, tossed in our
signature tamarind dressing and topped with roasted peanuts and fresh herbs.

CARDEN FRESH VEGETABLES FRIED RICE | fa.50
Seasonal vegetables, mushrooms, and bean sprouts wok-fried with jasmine

rice.

VECGAN PHO | £12.50

Rich vegetable broth infused with traditional Viethamese spices, served with
rice noodles, seasonal vegetables, mushrooms, and plant-based protein.
Topped with fresh herbs, bean sprouts.

TOFU VERMICELLI BOWL | £12.50

Stir Fried tofu and mushrooms with lemongrass served on fresh rice vermicelli
with Vietnamese herbs, pickled vegetables, roasted peanuts, and tangy
dressing.

VEGETABLES CURRY | £13.50
Vietnamese curry with seasonal vegetables, mushrooms, and tofu, slow-cooked
in coconut milk and traditional spices. Served with jasmine rice.



A delicious symbol of Vietnamese-French fusion. A crispy, airy baguette
filled with your choice of protein, paté, mayonnaise, pickled carrots &
daikon, fresh cucumber, coriander, and a dash of soy sauce.
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Mwm.%mm | £ 9.00
o Ml <NO)

The classic combination of Viethamese
pork sausage, Char Siu pork, and rich paté.

Vil ﬂee/ | £ 8.50

Chargrilled beef balls, three peppercorn
sauce dressing, caramelised onion
chutney, cucumbers, coriander and daikon.

ﬂyg ,”g% | £ 8.50

Roast Chicken | o

Soy sauce roasted chicken, garlic
ginger sauce dressing, cucumbers,
coriander and daikon.

gﬁ;ﬂy ﬂe@ﬁm | £ 8.50
-~

Slow roasted pork belly with crispy
crackling, soya sauce dressing,
cucumbers, coriander and daikon.

g’WﬁMS’éewm | £ 8.50
-~

Chargrilled pork meatballs on a bamboo
skewers, sweet chilli fish sauce dressing,
cucumbers, coriander and daikon.

Stuiteed liﬁlxa/%lhdm | £ s.00
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ZHubrte lees

MiLK TEQ
M fd440 | L £5.0

| S Memoire Milk Tea
i .g; Jasmine Milk Tea

j Salted Caramel Milk Tea
Taro Milk Tea

PSQV FRESH FRVIT TEQ

M f470 | L £550

Coconut Mango
Crisp Grape

Topping +50p

MATCHA
M f440 | L £5.0

Supreme Matcha Latte
Matcha Coconut
Matcha Boba Milk Tea

CREAMY MiLKY
M f440 | L £5.0

Supreme Brown
Sugar Bobo Milk

Salted Caramel Bobo Milk

Black pearls | White pearls | Cheese Foam | Coconut jelly

St Dk

Vietnamese Coffee Coconut coffee £3.80

(hot / cold) Ca phé cét dira

Ca phé Viét Nam

(néng / da) Salted cheese coffee £4.80
Ca phé mugi

Black coffee £2.90

White coffee £3.80
Ca phé sira da

Ca phé den Hot chocolate £3.80
Ca cao sita néng




THANK YOU!
XiN cén ON




MEMOIRE

SAl GON

VIETNAMESE RESTAURANT



