
191 Mare Street, London E8 3QE  /  T. 020 8985 5486

Our philosophy at Green Papaya is to provide great value, 

focus on speciality and make new friends. We attach great 

importance to the quality of our dishes and to ensure that 

we provide the best possible service. 

We sincerely hope you enjoyed your visit today.

@greenpapaya_xiviet           @GoGreenPapaya       green-papaya.com

Get social with us:

WHITE WINE
 Glass 175ml Bottle
La Musa Grillo, Terre Siciliana DOC, Italy 5.60 21.45
Light, crisp and aromatic wine hailing from the volcanic soils of Sicily, 
displaying citrus blossom and peach nuances as well as that signature  
Italian freshness.

Patriarche Père et Fils Viognier, Languedoc-Roussillon, France 6.15 23.45
Gorgeously full-bodied and floral Viognier from Languedoc-Roussillon. 
Flavours of ripe apricot and fresh white flowers, the perfect wine to 
accompany spice!

Conte Lorenzo Sormani Pinot Grigio IGT Veneto, Italy  24.45
Fruity, light, delicate with subtle notes of citrus, ripe green apples and pink  
grapefruit freshness.

Vignerons des Schistes Picpoul de Pinet, Languedoc-Roussillon, France 26.95
Crisp and vibrant with pink grapefruit, flinty minerality and zesty citrus notes.

RED WINE
 Glass 175ml Bottle
Sutil Cabernet, Valle De Colchana, Chile 6.15 23.45
Intense aromas of ripe strawberries, blackberries, and cherries 
accompanied by well-integrated toasted and caramel aromas. The palate  
is silky, medium-bodied with bright fruit flavours and a lingering finish.

Las Corazas Tempranillo, Tierra de Castilla, Spain  23.45
Cherry red in colour, complex aromas of red fruits with a delicate twist of  
liquorice on the finish. A gentle, soft Tempranillo with gorgeous depth of fruit.

Las Olas Malbec, Famatina Valley, Argentina  25.45
Intense, deep coloured Malbec with powerful plum, blackberry and cherry  
compote flavours. This well-balanced wine produced from vines grown  
1,000m above sea level has a long, persistent, almost never ending finish.  

SPARKLING
Prosecco Zia, IGT Veneto, Italy  27.45
This pale sparkling wine is elegant and crisp, with a fruity bouquet of citrus,  
pear and tropical fruits. The palate is mellow and textured.

Patriarche Crémant de Bourgogne Rosé, France  32.45
Fresh, creamy and delicate alternative to Rosé Champagne. Flavours of  
wild strawberry, cherry pie and ginger linger long after the wine is gone! 

ROSÉ
Prosecco Zia Rosé DOC Veneto, Italy  27.45
Light and bright with a touch of cranberry and raspberry. Fresh and well-rounded.

SAKE
1/4 Bottle  7.90
1/2 Bottle  11.80
Bottle  21.50

BEER
Asahi 330ml 4.50
Singha 330ml 4.50
Alcohol Free 330ml 4.50
Gluten Free 330ml 4.95

SPIRITS
Jack Daniel’s 25ml 3.50
Smirnoff Vodka 25ml 3.50
Gordon’s Gin 25ml 3.50
All Mixers  1.50

SOFT DRINKS
Orange Juice  3.50
Cranberry Juice  3.50
Pineapple Juice  3.50
Apple Juice  3.50
Cola (regular/diet)  3.50
Sprite  3.50
Tonic Water  3

MINERAL WATER
 Glass Bottle

Still 2.50 4.50
Sparkling 2.50 4.50

TEA & COFFEE
Iced Coffee with  
Condensed Milk 3.80

Hot Vietnamese Coffee  
with Condensed Milk 3.50

Vietnamese Green Tea (hot) 1.50
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Mixed herbs = Coriander, mint & basil.

 MILD SPICY     HOT     VEGETARIAN     SERVED WITH PEANUTS     GLUTEN FREE

NOTE: When adding chillies to your food, we are not liable for refunds or replacements if your food is too spicy.

PLEASE NOTE THE DISHES MAY ARRIVE AT DIFFERENT TIMES.

FOR ALLERGEN ADVICE, PLEASE ASK A MEMBER OF OUR STAFF
While we take every care to preserve the integrity of our vegetarian products, we must advise 
that these products are not handled or cooked in a dedicated vegetarian kitchen.  
While we endeavour to purchase only GM-free products, we cannot guarantee this status.  
Some dishes may contain traces of nuts.  All dishes are subject to availability. 
All prices include VAT.  We hope that you enjoy your visit today.
A suggested gratuity of 10% will be added to your bill, all of which goes to the staff.

SMALL BITES  
头盘

Spicy Prawn Crackers  3.45 
辣虾片

Vegetable Spring Rolls    7.25 
斋春卷

Pork & Seafood Spring Rolls  8.95 
猪肉&海鲜春卷

Prawn Summer Rolls  8.95 
水晶虾卷

Salt & Chilli Tofu   8.45 
椒盐豆腐

Salt & Chilli Aubergine   8.45 
椒盐茄子

Salt & Chilli Chicken Wings   8.45 
椒盐鸡翅

Salt & Chilli Squid   9.75 
椒盐鱿鱼

Salt & Chilli Prawns    9.75 
椒盐虾

Crispy Squid with basil sauce   9.75 
炸鱿鱼

Crispy Prawns with basil sauce 9.75 
炸虾

Salt & Chilli Soft Shell Crab  10.95 
椒盐软壳蟹

Chả Lá Lốt  9.75 
烤蒌叶巻 （牛肉+猪肉）
Grilled minced beef & pork wrapped in 
betel leave served with rice vermicelli,  
lettuce, herbs

Rou Jia Mo Xi’an Pork Burger 6.5 
西安肉夹馍
Consist of chopped pork inside a pita-like 
(wheat flour) bun 

Ask waiting staff for availability

Green Papaya Prawn Salad   9.95 
木瓜+虾沙拉
Salads are dressed in fish sauce, white wine 
vinegar, mild chilli, garlic and herbs

Green Papaya Salad     8.45 
木瓜沙拉 
With kaffir lime leaves, honey, lime juice,  
garlic and herbs

VEGETABLES  
蔬菜

Tofu with  
Mixed Vegetables   11.95 
杂菜豆腐

Tofu with Onions, Peppers, 
Aubergine and  
Black Bean Sauce  11.95 
豆豉豆腐

Morning Glory with Garlic   11.95 
蒜蓉通菜

Bok Choi with Garlic   11.95 
蒜蓉小白菜

Mixed Mushrooms   12.45 
炒杂菇 
Stir fry with garlic & oyster sauce

PHỞỞ 
(Flat rice noodles)  

越南河粉类
Original northern Vietnamese Phở.  
Flat rice noodles in veal bone, oxtail & 
boiler chicken broth, simmer with ginger, 
onion and spices for 24 hours. Served 
with thin slices of spring onion and 
mixed herbs.

Phở Bò Tái  13.95
Rare Hereford beef 
生牛肉汤河

Phở Bò Nạm  13.95 
Well done short rib beef  
熟牛肉汤河 

Phở Bò Tái Nạm  13.95 
Rare Hereford beef & well done  
short rib beef (combined)  
生+熟牛肉汤河

Phở Gà  13.45 
Corn fed chicken 
鸡肉汤河

Phở Tom  14.45 
Prawns 
虾汤河

Phở Chay    13.50 
Vegetarian Phở 
Mixed mushrooms  
斋汤河

VIETNAMESE 
CURRIES  
越南咖喱

Light, rich and creamy coconut yellow 
curry broth with lemongrass and kaffir 
lime leaves.

Chicken & Sweet Potato  13.95 
鸡肉+红薯咖喱

Vegetarian Curry    12.95 
素咖喱 
Taro, sweet potato and mushrooms

BÚN SOUPS 
(Vermicelli soup noodles)  

越南汤粉类
A spicy vermicelli noodle soup  
with lemongrass, lime leaves and  
shrimp paste.

Bún Bò Huế   14.50 
顺化辣牛肉粉
Beef and pork roll

Bún Tom Huế   14.95 
顺化辣虾粉
Prawns

Bún Chay Huế   13.50 
顺化辣斋粉
With mixed mushrooms

XI’AN NOODLES  
西安面食

Stewed Beef Noodles  13.95 
红烧牛肉面

Noodle (wheat) mixed with beef chunks, 
seasonal vegetable with a slight spicy and 
tingly Sichuan peppercorn sauce

Zha Jiang Noodles 12.95 
炸酱面

Noodle (wheat) mixed with a savoury  
and sweet ground pork meat & ground  
bean sauce

Dan Dan Noodles  12.95 
担担面

Noodle (wheat) served with red chilli-oil 
sauce, ground pork, pickled vegetable,  
spring onion

Mount Qi Pork Noodles   13.50 
岐山猪肉干拌面

Chunks of pork belly sautéed in our spicy 
sauce, tossed with our house chilli oil and 
Sichuan peppercorns, served with soya tofu, 
mixed with noodles (wheat)

Concubine’s Chicken  
Noodles  13.50 
大盘鸡拌面

Noodle (wheat) served with chunks of 
chicken thigh meat, sautéed with onion, 
potatoes and peppers, stewed and mixed 
with our secret house sauces including soya 
sauce, black vinegar and fragrant chilli oil

Mount Qi Soya  
Tofu Noodles   12.95 
岐山豆腐干拌面

Noodle (wheat) with soya tofu mixed  
with spicy and sour sauce

BÚN 
(Vermicelli noodles)  

越南米粉类
Bún Chả Hanoi   13.95
BBQ pork belly  
with grilled pork patties 
越南河内烤肉米粉

Bún BBQ Lemongrass  
Chicken  13.95 
黄粉鸡

Bún Xa Tofu   12.95 
黄粉豆腐

Bún Xa Beef   14.50 
黄粉牛肉

Bún Xa Prawns   14.50 
黄粉虾

All served cold with Vietnamese herbs, 
salads, pickles, roasted peanuts, shallots 
and ‘nuoc cham’ dressing.

GRILL & STIR FRY 
烧烤&小炒

Grilled Lemongrass  
Belly Pork  12.95 
烤五花肉
Thinly sliced and marinated with onion, 
lemongrass and spices

Grilled Lemongrass  
Chicken Thigh 12.95 
烤鸡腿
Marinated in fish sauce, garlic, lemongrass, 
galangal, turmeric, herbs and spices 

Stir Fried Cumin Beef 14.95 
孜然炒牛肉
Stir fried with garlic, cumin, chilli powder  
and spices

Prawn Tamarind 14.95 
罗望子酱炒虾
Tossed in sweet, sour, savoury &  
tangy sauce with herbs

Bò Lúc Lắc (Shaking Beef)  15.95 
炒牛肉块+沙拉
Beef marinated with our in-house sauce,  
toss with onions and chilli.  
Served with salad and vinaigrette

RICE DISHES  
盖浇饭

Grill Lemongrass Chicken  
with Rice 13.95 
烧鸡饭
Marinated in fish sauce, garlic, lemongrass, 
galangal, cumin and turmeric

Grill Lemongrass Pork  
with Rice 13.95 
烤猪肉饭
Marinated in fish and soya sauce,  
honey and our secret spices 

Vietnamese Special Fried Rice 13.95 
越南招牌炒饭
Fried with eggs, king prawn and  
Chinese sausage

All served with our Annatto rice, salad 
and ‘nuoc cham’ dressing.

RICE  
米饭类

Jasmine Rice  3.5 
白饭

Annatto Rice 4 
炒黄米饭 
Contains fish and soya sauce

Egg Fried Rice 5 
蛋炒饭
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