Allergy info

Please tell us if you have anyallergies. We handle nuts,

<

Pho & Vietnamese Cafe’

Cyclo

gluten, soy, dairy & shellfish.
We can’t guarantee dishes are allergen-free

VIETNAMESE COOKING

STARTERS

SHARING @ seAFoop —
PLATTERS Chef’s selection .

N @ MEAT 13.8
(Minimum 2 persone) Chef’s selection
@ VEGETABLE 12.8

Chef’s selection

SUMMER ROLLS 7.9
Goi cuén
Vermicelli noodles, lettuce, wrapped in rice paper, served with peanut sauce or fish sauce

@ Prawn
@ Tofu 7

IMPERIAL SPRING ROLLS 9.5
Cha gid

Minced pork, prawn, taro, wood ear mushrooms, glass noodles, carrot, garlic,

shallots, rice paper. Served with fish sauce.

VEGETABLE SPRINGROLL & 8.8
Cha gio chay
Tofu, carrot, taro, wood ear mushrooms, glass noodles, shallots, rice paper.
Served with fish sauce.
SALAD GREEN PAPAYA SALAD MANGO SALAD
Goi du du Gai xoai
Green papaya, prawns or tofu, roasted Mango, prawns or tofu, herbs, fish sauce,
peanuts, chilli, fish sauce, garlic peanuts, chilli, fish sauce, garlic
@ Prawn 12.8 @ Prawn 12.8
@ Tofu 1.8 @Tofu 1.8
STREET SALT & PEPPER PRAWN CRACKERS 4.2
Mén rang mugdi
STYLE Salt & pepper seasoning, garlic, chilli. GARLIC GLAZED WINGS 10.8
@Squid S - SAIGON STYLE
@ Prawn 12.8 Canh a5 ohid t6oms
.8 anh ga chien n cmam
? :?f: (Vg\l/h L b ) ]2? 8 Chicken wings, Vietnamese fish
e o€ seabass ’ sauce, garlic, sweet chilli
GRILLED EGGPLANT WITH 9.5
SCALLIONOIL & SAIGON XEO PANCAKE
Ca tim nudng m& hanh P - o = p> ¥ ECRpEs
Aubergine, scallion oil \g; = Z ’@) @Chicken & Prawn 13.8
Y4 oTofu &7 11.8

7 Vegetarian NS



SIGNATURE MAIN COURSE

SPECIAL STEAMED SEA BASS WITH CYCLO SPECIAL

SOY SAUCE’ 21.8

Ca hép xi dau
BEEF STEW* 16.8 A whole sea bass, ginger, R
Bo kho spring onions, soy sauce, Chargrilled pork chop, rice,
Tender beef in savoury-sweet coriander fried egg, scallion oil and a
fish sauce, lemongrass, red . side of pickled radish,
wine, onions, carrot, potato, COCONUT CURRY DISH cucumber and tomato.

Cari nudc dura
Southern-style

and tomato puree Served with fish sauce.

B‘o LUC L/&C 23.3 chicken/prawn/tofu curry with
. coconut milk and potato

(SHAKING BEEF)

Wok tossed premium sirloin 7 Cielo 1)

with garlic butter, bell IR e

peppers and oyster sauce EE 13.8
SIDES
Jasmine Rice ¢ 4 CLAYPOT AUBERGINE
Seafood Fried Rice 10.5 Aubergine, garlic, fermented
Special Fried Rice 9-8 soybeans, soy sauce, chilli

Minced pork 16

LEMONGRASS CHILLI 148 VEGETABLE DISHES o Tofur s

CHICKEN Stir-Fried Morning Glory 1.5

Ga xao sa 6t Stir-Fried Pak Choi 9-5

Wok-fried chicken breast Pak Choi with:

with lemongrass, garlic, @ Beef 17.8

and fresh chilli @ Shrimp 16.6

BANH MI

Available from 1mam-3pm

VIETNAMESE SPECIAL BANH MI CHARGRILLED PORK BANH MI
Banh mi Paté Banhmithit nuéng
Paté, cold cuts (Viethnamese ham), pickled carrots, Pork slices, fried-egg, cucumber, coriander, chili,
cucumber, coriander, chili, mayonnaise, baguette mayonnaise, baguette
11.5 11.5
TOFU AUBERGINE CURRY BANH MI BEEF STEW BANH MI
Banh mi dau phu ca ri Banh mi bo kho
Curry-marinated tofu, pickled carrots & daikon, Braised beef stew, carrot, lemongrass, baguette
cucumber, coriander, chilli, baguette 11.5
11.5
Allergy info 77
Please tell us if you have anyallergies. We handle nuts,
H gluten, soy, dairy & shellfish.
W Vegetarlan We can’t guarantee dishes are allergen-free Does not |nClude r|Ce*




HO Q an

SAIGON PHO 16.8
» // CYCLO SIGNATURE 248 \\
Ph& tai nam

Slow-simmered beef bone broth, Premium Beef Stone Bowl Pho

rare beef slices, well done beef, Premium beef served in a sizzling hot

flat rice noodles, scallions, onions stone bowl with rich beef broth, flat rice
noodles, scallions, aromatic herbs, and a

GARLICKY PHO  18.8 \\ R e //

Pho tai lan

Premium beef, fragrant Hanoi style
noodle soup with roasted garlic, rich beef
broth, flat rice noodles, fresh herbs

CHICKEN PHO 16.8

Phd ga

Chicken breast, flat rice noodles, onions,
fresh herbs

STIR-FRIED PHO

Beef 16.8
Prawn 16.8
Tofu 14.8
EXTRA TOPPINGS
REGIONAL NOODLE SOUP
Poached Egg in Beef Broth 4.2
SPICY BEEF & PORK NOODLE SOUP 17.8 Steak Bowl 9.8
S B [E Shredded Chicken 4.8
Spicy beef broth with tender beef shank, Extra Noodle 5.8
vermicelli, and chilli oil Extra Broth 4.8

FISHNOODLE SOUP  17.8

Bun Ca Can

Vermicelli in a chicken broth with basa fillet,
tomatoes, scallions, dill, and fresh water celery.

Allergy info

Please tell us if you have anyallergies. We handle nuts,
gluten, soy, dairy & shellfish.
We can’t guarantee dishes are allergen-free




BUN

VERMICELLI DISHES

Bin is a vibrant symphony of textures and flavors—delicate vermicelli noodles meet fresh, aromatic herbs
and crisp vegetables. Each bite reveals a harmonious balance of savory grilled meats or crispy spring
rolls, bright pickles, and a splash of tangy, fragrant fish sauce. Light yet deeply satisfying, biun
captures the essence of Vietnamese street food in every refreshing bowl.

VERMICELLI  ggN cHA HA NOI

16.8 LEMONGRASS VERMICELLI
BOWLS (HANOI BBQ PORK B o
VERMICELLI) Wok-fried vegetables and toppings

Grilled pork patties with vermicelli with vermicelli, topped with roasted

noodles, fresh herbs. Served with fish peanut, fried shallots and fish sauce

sauce.

BUN CHA GIO 16.8 & Beef 17.8

(CRISPY SPRING ROLL @ Chicken 16.8

VERMICELLID) & Prawn 18.8
@ Tofu (7 15.2

Pork or vegetarian spring rolls, with
vermicelli noodles, pickled vegetables,

fresh herbs. Served with fish sauce "«1

N -l_’-:—l
CHA CA LA VONG 18.8 :{"}E, i%
(HANOI GRILLED FISH) ' ) Y

=LA
Basa fillet, dill, onion, galangal, butter, =

in a sizzling plate. Includes a plate of

vermicelli noodles and fresh vegetables.

DESSERTS BANANAFRITTERS 78 GLUTINOUS RICE BALLS 7.8
Chu6i chién véi kem IN GINGER SYRUP
Deep-fried banana, vanilla ice
cream, garnished with peanuts & Red Bean
& Black Sesame
& Peanuts
CARAMEL FLAN 5.8

Vanilla/ Chocolate/ Salted Caramel

Allergy info
Please tell us if you have anyallergies. We handle nuts,
gluten, soy, dairy & shellfish.
We can’t guarantee dishes are allergen-free

ICE CREAM 3.5



CYCLO'S DRINKS

VIETNAMESE COFFEE

SOFT DRINKS

VIETNAMESE BROWN COFFEE WITH CONDENSED
MILK (HOT/ICED)
CA PHE SUA NONG/DA

VIETNAMESE DRIP COFFEE
CA PHE PHIN (NONG/DA)

VIETNAMESE ICED SALTED COFFEE
CA PHE MUOI

VIETNAMESE ICE BLENDED COCONUT COFFEE WITH
CONDENSED MILK
CA PHE COT DUA

VIETNAMESE * BAC XiU " (HOT/ICED)
FRESH MILK AND CONDENSED MILK WITH A SPLASH
OF COFFEE

VIETNAMESE BLACK COFFEE (HOT/ICED)
CA PHE DEN NONG/DA

sooml/750ml

HOMEMADE LEMONADE 6

4¢

Pho & Vietnamese Cafe’

5/5.3

5/5.3

5.8

5.5/5.8

4/43

NON - ALCOHOLIC DRINKS

SPARKLING / STILL WATER 3/4
SAIGON BREEZE 6
COKE/DIET COKE/COKE ZERO 2.5 Mojito. Lime, mint, sparkling water,
crushed ice
FANTA 2.5 GUAVA RUSH 6
Guava, lemon, mint, sparkling
water, crushed ice
7UP 2.5
LYCHEE FIZZ 6
Lychee, lemon, sparkling water,
JUICES 3 crushedice
TEA
ORANGE
JASMINE TEA 3.5 per person
APPLE
GREEN TEA 3.5 per person
LYCHEE

COCONUT WATER



ALCOHOLIC DRINKS
BEER

SAIGON 6.2
HANOI 6.5
ASAHI 5

TIGER 4.5

WINE LIST

WHITE WINE SPARKLING WINE e s

Glass/Bottle
175/750ml 175/750ml

Pinot Grigio, Crescendo, 6.9/25 Bel Canto Prosecco, Doc, ltaly 34
ltal

aty Light and bubbly with lively citrus, green apple, and a
Crisp and refreshing with citrus, pear, and a clean, dry refreshing, crisp finish.
finish.
Vina Carrasco Sauvignon 7.5/26.5 ROSE
Blanc, Chile Crescendo White Zin Rosé, 7.7/28
Zesty and vibrant with tropical fruit and a grassy ltaly
undertone. Sweet, smooth, and packed with strawberry and

honeydew charm.

Ella's Ridge Sauvignon 38
Blanc, New Zealand Balade Romantique Rosé, 30
Crisp and vibrant with citrus, passionfruit, and herbal France
notes Delicate and floral, with fresh strawberry, raspberry,

and a crisp, elegant finish.

RED WINE

Peyrassol 'Les Templiers' 35
HillVille Road Shiraz, 6.9/25 Organic Rosé, France
Australian Elegant and dry with hints of peach, wild strawberry,
Rich and bold, with dark fruit flavours, spice, and a smooth, and sun-soaked herbs.
smoky finish.
Vina Carrasco Merlot, 26.5
Chile

Soft and plummy with gentle tannins and a hint of
vanilla oak.


https://www.google.com/search?sca_esv=0f2a8f6f472ba592&sxsrf=AE3TifMViy3fT2y-Zk6xiO1nyZnp8j0eXQ:1756819728046&q=Roseanne+Park&si=AMgyJEs03_IawLpG0pN8Imr0quNL8BRn4IwD6UzBpqKXGhmQPa_pxFI_FPomMP1NZ8P7gCr9_mU5btHgR_rcombPEYshdqVw4lsslhXazupnzm0YXhnnczMpDZvcOFAqRzcyN_WofbR0vV4TQbWQ4Zle9VrG4bfxYw%3D%3D&sa=X&ved=2ahUKEwj0jsy-l7qPAxV8VkEAHdD_K8AQ_coHegQICRAB&ictx=0

el i
,;u Wx}f

) SPRCIAL LUNCH SE

TUESDAY - FRIDAY, IAM - 8PM = @™« ~ §

CHOOSE 1| STARTER, 1 MAIN AND 1 DRINK FOR £22.8
OR
1 MAIN AND 1 DRINK FOR £17.8

STARTER

SUMMER ROLLS (PRAWN @OR TOFU @)
IMPERIAL SPRING ROLLS

VEGETABLE SPRING ROLLS &

MAIN

SAIGON BEEF PHO

CHICKEN PHO

CHICKEN/TOFU CURRY (ADD £2 FOR RICE)

BEEF STEW (ADD £2 FOR RICE)

COFFEE OR TEA

VIETNAMESE COFFEE WITH CONDENSED MILK (HOT/ICED)

JASMINE TEA (HOT/ICED)

Allergen notice

Please let us know if you have any allergies. We
handle nuts, gluten, soy, dairy & shellfish. We can’t
guarantee dishes are allergen-free.
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~/ Vietnamese Copfee *

Brown CogPee with Milk (Hlot/iced) s/53

Ca phé slfa néng/dé
Vietnamese coffee with condensed milk

\\ B lced Solted Coppee 58

Ca phé mubi
Vietnamese coffee with condensed milk
topped with salted cream.

(]
2
'

\ Drip Coppee (tHot/iced) =" o/s3
Ca phé phin (néng/da) B

Vietnamese coffee, coconut milk,
condensed milk, ice, blended.

, Ice Blended Coconut Copfee ¢
\ | Ca phé cbt dUra

e A __‘h“ -

' White Co@gee (tHot/iced)  ss

Bac xiu (néng/da)
Vietnamese coffee, whole milk,
condensed milk

Rlack Cofgee (Hot/iced) 4/u3

Ca phé den (néng/dd)




- ocktails & Mocktails

s gqigbﬂ Preeze 6/

Fresh lime, cool mint, agave, sparkling
water, crushed ice. N/
Cocktail: add white rum. :

Guava, lemon, mint, sparkling water,
crushed ice. ,

w,, Cocktail: add gin. &;
t Lychee Fizz ¢/

Lychee, lemon, sparkling water, crushed ice.
Cocktail: add gin.

&

g

Cycle Martini 7

Vietnamese coffee, condensed milk,
vodka, cocoa powder garnish.

\ Mange Margarita 7

Mango, lime juice, tequila, chilli salt
rim.

Peach Mojite ¢/

Peach, lime, mint, agave, sparkling
water, crushed ice.
Cocktail add white rum.




