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Cafe Mama Pho XY Collective www.xycollective.com / www.x-y.co GS.04 Barley Mow Centre, 10 Barley Mow Passage Chiswick,
Dec /2019 Brand Communication Studio hello@x-y.co London, W4 4PH, United Kingdom
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MENU

Trin T P m & Dessert & Sides Drinis
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Bun &Com
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2.COMGANUIING 5

Laalire ctacser served wilh sabnd 2oy v S

23. COM SUON v

Cotlec le vengzss pock mezk served wrh salad and spicy swce &

24.COMCURRY  «

Chicha carsenToci b saness s, <sonctn il cocom | essvn,

25. RUN CIA GIO TIIT NUONG >

Lanline puok with lraumzss sndsproy el sseved with sabd @@
26, BUN CHA GI0 CUAY B

‘Veaza|an sp.ing inlls ith salad sarved wah v suce @V

27.BONSUON

il e g 15 ek stenh acreed s hselud and spicy wan s &

W ECNGANUONG o

Crills” it servl withs coul el sy h canc: &5
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OPENING HOURS ®
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o VIETNAMESE FOOD 020-8109-6310

SOUTH KENSINGTC

e Swear London SW7IEX | DEPTFORD

velyn Sent Londom SE85DG | WEBSITE necafimamspho co.uk

VIETNAMESE CUISINE =

Coorw

Cafe Mama Pho, a small family-run business offering authentic Vietnamese
food. Our Mama Pho soup base is patiently cooked over 8. lﬂmrl with fresh
beefor chicken and Aherbs. Some of our fa e hes are Pho
Tai Chin, Banh Xeo, Bun Bo Hue. Bun Cha Gio Thil Nwong . ami now with a
new dish in owr memu the Com Bo Flo.
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VIETNAMESE FOOD

SOFT
® openmve ®

020-8109-6310

/ 24 Bute Street, South Kensington
London, SW7 3EX

www.cafemamapho.co.uk * T/C APPLIED *
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VIETNAMESE FOOD

ROAST | ROAST

DUCK PORK

PHO % RICE ' PHG % RICE

Pho Vit Quay Pho Char Siu

Com Vit Quyam Char Siu
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s We are joining the Government scheme called
“Eat 0ut t0 help our” where ¢ach person gets \
up to £10 off their meal on Monday-Wednesday,
Not inchding alcohol or service charge,
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BANH MI QUB

*Minimum spend £15
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Mamao Pho

VIETNAMESE FOOD

(riginal (i O

Ingredients:
Crushed Chillies, Dried Chillies, Chiili
Powder, Pepper Spice, Lemongrasss,
Garlic Crusiaed, Salt, Flavour Enhancer

Keep Refrigerated after opening
Consume within 12 weeks.

Cafo
M Pho
VIETNAMESE FOOD

(i i

Ingredients:

| Crushed Chillies, Dried Chiflies, Chill
Powder, Pepper Spice, Lemongrass,
Garlic Crushed, Salt, Flavour Enhancel

Keep Refrigerated after opening
Corsume within 12 weeks.




