
RAW (SỐNG)

Oyster�����������������������������������������������������������������������������6
Finger Lime, Tobiko, Wasabi & Citrus Dressing 

Beef Tartare ‘Bo Tai Chanh”�������������������������������������25
Wagyu, Radish, Capers, Quail Yolk, Togarashi, 
Sesame Crackers	

Kingfish Ce’Viet’che GF��������������������������������������������24
Radish, Coriander, Togarashi, Fried Garlic,  
Micro Herbs	

Shop R9.09 33 Barangaroo Avenue, Barangaroo NSW 2000 / (02) 8097 4369 / 0433 629 167 �  kinhboy.com.au

SMALLS (NHỎ)

Bánh Xèo Prawn Tacos 2pc GF�������������������������������������18
Prawn, Turmeric Shell, Viet Slaw, Smack Mayo, 
Viet Herbs

BBQ Duck Rice Paper Rolls 2pc GF����������������������������16
Banh Hoi, Viet Herbs, Spicy Peanut Sauce

Tofu & Avo Rice Paper Rolls 2pc GF������������������������16
Banh Hoi, Viet Herbs, Pickles, Spicy Peanut Sauce.

Corn Ribs ‘Bắp Nướng’ VG GF*�����������������������������������16 
Teriyaki Sauce, Togarashi, Macadamia Snow, 
Chives, Fried Garlic

Hanoi Veggie Spring Rolls 6pc VG����������������������������16
Lettuce, Viet Pickles & Herbs,  
Nouc Cham or Soy Sauce

Beef Skewer ‘Bò Lá Lốt 2pcs�������������������������������������18 
Kaffir lime, Chive,Lettuce, Viet Pickles &  
Herbs, Togarashi

Mushroom Dumplings 4pc VG GF�����������������������������������20
Mixed Mushroom, Fried Leek, Truffle Oil, Chives

Laksa Crab Dumplings 4pc GF�������������������������������������20
Mud Crab, Scallop, Laksa Broth, Chilli Oil, 
Tobiko Caviar

Salt & Pepper Squid GF / Tofu GF VG����������������������24 
Kaffir Lime, Togarashi, Lemon Aioli, Chilli, 
Onion, Shallots

Tiger Prawn with Green Rice GF 5pcs����������������������25
Tiger Prawn, Sweet Chilli Sauce

BIG (LỚN)

Southside Duck Curry GF............................................32
Duck Breast, Green Bean, Thai Eggplant,  
Baby Carrot, Coconut Cream

Banh Hoi DIY................................................................45
BanhHoi, Viet Pickles & Herb, Nouc Cham

Ginger & Leek Barramundi..........................................32
Spinach, Ginger Infused Soy, Leek, Truffle Oil

Viet Charcoal Chicken Supreme GF............................38 
Spinach, Lime Leaf, Nuoc Cham Buerre Blanc 

Satay Prawns................................................................36 
Chive, Satay Sauce, Togarashi, Kaffir Lime 

Crying Tiger Short-Rib..............................................60
Viet Soy Glaze, Viet Slaw

WOK (CHẢO)

Chilli Lemongrass Chicken GF...................................26 
Green Bean, Capsicum, Celery, Chilli Lemongrass 
Sauce

Five Spice Crackling Pork........................................28
Chinese Broccoli, Garlic, Oyster Sauce

MBS+6 Wagyu Shaking Beef ‘Bò Lúc Lắc’...................38 
Onion, Capsicum, King Brown Mushroom,  
Garlic Shoots, Black Pepper Sauce

Asian Greens VG..........................................................22
Water Spinach, Chinese Broccoli, Mushroom, Garlic

Kinhboy Special Fried Rice GF.................................24
Prawn, Pickled Mustard, Egg

Tofu Fried Rice GF, V*..............................................23
Egg, Pickled Mustard, Mustard Seeds

Prawn Egg Noodle ‘Mi Xao Giòn’...............................36
Green Onion, Mushroom, Green Bean, Baby Corn, 
Oyster Sauce

Fuh’ Stir-Fry Noodles................................................34
Wagyu Brisket, Onion, Chinese Broccoli,  
Bone Marrow

DESSERT (NGỌT)

Pandan Cheesecake.......................................................15
Pandan Whipped Cream

Bánh Flan (Viet Crème Caramel) GF..........................15
Viet Caphee, Salted Caramel Ice Cream, Hazelnut

EXTRA (THÊM)

Jasmine Rice VG������������������������������������������������������������4

SALAD (GOI)

Prawn & Pork ‘Goi’ Salad GF�������������������������������������34
Green Papaya, Kaffir Lime Salt, Lemon Aioli, 
Chilli

Serving modern Vietnamese cuisine with a focus 
on sharable dishes paired with a balanced wine 
list and bespoke cocktails on the beautiful 
Barangaroo Waterfront.		



Allergic?  
Kinhboy will look after you my Friend

Dietary Chart  
(VG) = Vegan / (V) Vegetarian 
(GF) Gluten Free / (*) Can Be

Party time?  
(02) 8097 4369 / info@kinhboy.com.au

Groups of 6+ will be placed on the Feed Me Menu 
Groups of 8+ will incur a 10% Surcharge Fee  
Sundays incur a 10% Surcharge &  
Public Holidays a 15% Surcharge

 kinhboy_barangaroo

FEED ME $69pp
(minimum 2pp)

Kingfish Ce’Viet’che GF 

Radish, Coriander, Togarashi, Fried Garlic,  
Micro Herbs

Bánh Xèo Prawn Tacos 2pc GF
Prawn, Turmeric Shell, Viet Slaw, Smack Mayo, 
Viet Herbs

Corn Ribs ‘Bắp Nướng’ VG GF* 
Teriyaki Sauce, Togarashi, Macadamia Snow, 
Chives, Fried Garlic

Laksa Crab Dumplings 4pc GF 

Mud Crab, Scallop, Laksa Broth, Chilli Oil, 
Tobiko Caviar

Beef Skewer ‘Bò Lá Lốt 2pcs 
Kaffir lime, Chive,Lettuce, Viet Pickles &  
Herbs, Togarashi

Salt & Pepper Squid GF / Tofu GF VG 

Kaffir Lime, Togarashi, Lemon Aioli, Chilli, 
Onion, Shallots

Fuh’ Stir-Fry Noodles 

Wagyu Brisket, Onion, Chinese Broccoli

Dessert of the Day

CHOICE OF MAIN

Charcoal Chicken Supreme GF
Spinach, Lime leaf, Nuoc Cham Buerre Blanc 

OR

Ginger & Leek Barramundi
Spinach, Ginger Infused Soy, Leek,  
Truffle Oil


