
MATTA 
SAMPLE MENU
we proudly use mora mora farm for our produce

// ăn chơi //
eat for fun

crudo - $17
rotating fish, cilantro fish sauce, pickled daikon, phu quoc peppercorns, sesame seeds, watermelon, herbs

farm salad - $15
greens, herbs, fish sauce vinaigrette, peanuts, seasonal fruit, pickled shallots, pickled daikon, radish, rice crackers
*can be made vegan

grilled eggplant (v) - $13
eggplant, pickled chilies, tamari, sesame oil, fried garlic, black vinegar, scallion, sesame seeds

beet/carrot salad - $14
roasted beets & carrots, fish sauce vinaigrette, herbs, peanuts, hot honey
*can be made vegan

// ăn cơm //
eat with rice

suôn nướng - $18
charred ribs
pork ribs, fish sauce caramel, crushed peanuts, cilantro fish sauce, herbs, pickled daikon

chả cá la vong - $21
turmeric fish
catfish, turmeric, dill, scallion, shrimp paste, peanuts, nước chấm, herbs, vermicelli

thịt kho - $17
braised pork belly
pork belly, 6 minute egg, broth, chilies, scallion, black pepper, pickled mustard greens

mushroom curry - $20

roasted mushroom, eggplant, seasonal greens, yellow curry broth, fried shallots, scallion, cilantro, thai basil

tôm trứng - $21
dad’s omelet
prawns, coconut milk, eggs, cherry tomatoes, thai basil, fish sauce vinaigrette, carmelized onions, scallion, fried garlic 
& shallots

*all dishes contain fish sauce with exception of vegan dishes

// dessert //
all our desserts are dairy free

che bắp - $11
pandan cornbread, roasted corn tapioca pudding, toasted coconut, pandan powder

strawberry shortcake (v) - $11
kate’s vanilla ice cream, strawberry pandan basil jam, vegan short cake, lime leaf peanuts


