


To Start
Established in 1999 by visionary Australian-Vietnamese leader Jimmy Pham AM,

KOTO (Know One, Teach One) stands as Vietnam’s first groundbreaking social enterprise.
Through its transformative 24-month, free-of-charge training programs,
KOTO serves as a beacon of hope for at-risk and disadvantaged youth.

This is not merely education; it is a profound societal transformation.

Driven by a deep sense of social responsibility, KOTO empowers its trainees to become not only skilled professionals in 
hospitality but also confident, contributing members of society.

ST25 by KOTO, staffed by proud KOTO alumni,
pays homage to its namesake with the belief that often, the smallest things carry the greatest significance.

Consider the humble grain of rice:
tiny in size, yet it bears the weight of civilizations.

Its modest appearance belies its monumental impact—nourishing billions and shaping histories.
As you hold it, reflect on its journey—from ancient fields to your plate and recognize that within its small form lies the 

extraordinary story of human perseverance, culture, and evolution.

Truly, greatness often comes in the most unassuming packages.



Chef Khanh Ong
Born to Vietnamese parents and raised in Australia, Chef Khanh Ong brings together the flavours and memories 

of his Vietnamese heritage with a distinctly contemporary Australian culinary perspective. His cooking is rooted 

in a deep appreciation for ingredients, culture and the stories that connect food with people.

For ST25 by KOTO, Chef Khanh presents a collection of signature dishes inspired by the richness of Vietnamese 

produce and culinary traditions, interpreted with a contemporary and expressive approach. The collaboration 

reflects a shared belief that cuisine can honour heritage while allowing tradition to evolve through creativity and 

craftsmanship.

Beyond the kitchen, Chef Khanh shares KOTO’s commitment to nurturing the next generation of hospitality 

professionals. Through this collaboration, he contributes not only his culinary perspective, but also his experience 

and passion for inspiring young talent to embrace their heritage and pursue excellence in hospitality.





STARTERS

Please inform our team of any allergies or special dietary requirements so we can accommodate your needs when preparing your menu.
Prices are in thousands of Vietnamese Dong (VND ,000) and are subject to a 5% service charge, and a 10% Government VAT.

Bắp Xào
Stir-Fried Sweet Corn, Hokkaido Scallop, Garlic Butter, 
Corn Purée, Crispy Peranakan

150  LS

Nha Trang Pacific Oysters 130
Nha Trang Oysters, ST25 Chili Sauce, Rau Răm Vinaigrette

  GF, LS

160Cơm Cháy
Crispy Rice Cracker, Eggplant Nam Prik, Tofu Cream, 
Mushroom XO Sauce

  V, LS

Bánh Xèo Tostadas
Crispy Turmeric Bánh Xèo, Seared Pork Belly, Shrimp, 
Vietnamese Pico De Gallo

195  PO, LS, E⭐

⭐ 165Chả Giò
Deep-Fried Spring Rolls, Australian Wagyu Beef Cheek, 
Chili Ketchup, Basil

(GF) Gluten Free  (V) Vegan
(E) E�s  (PO) Pork  (LS) Local Source

⭐Signature Dish





Thịt Mắm Ruốc
Caramelised Pork Belly with Shrimp Paste, Betel Leaves, 
Pineapple Relish, Kaffir Lime, Puffed Rice

220  PO, GF, LS

⭐

⭐

Crispy Pumpkin Flower
Pumpkin Flower, Mushroom, Tofu, Bún Bò Huế Satế, Lemongrass, 
Chili, Fermented Bean Curd

220  GF, V, LS

Please inform our team of any allergies or special dietary requirements so we can accommodate your needs when preparing your menu.
Prices are in thousands of Vietnamese Dong (VND ,000) and are subject to a 5% service charge, and a 10% Government VAT.

(VE) Vegetarian  (V) Vegan   (E) E�s
(GF) Gluten Free  (N) Nuts  (PO) Pork  (LS) Local Source

⭐Signature Dish

240Gỏi Cuốn
Fresh Rice Paper Rolls, Tiger Prawns, Vietnamese Herbs, 
Hoisin Peanut Sauce

  GF, N

160Vegetarian on Request - Món Chay theo Yêu Cầu  VE

STARTERS

Mực Rang Muối
Deep-Fried Calamari, Bạc Liêu Salt, Phu Quoc Pepper, 
Green Chili Dipping Sauce, Crispy Rice Paper

270  LS, E

290KOTO Fried Chicken 
Fried Chicken Wings, Fish Sauce Caramel, Lemongrass, Chili, Onion

  LS





Chả Cá Lã Vọng
Kingfish Sashimi , Coconut Nước Mắm, Turmeric Oil, Pickled Onion, 
Dill, Spring Onion Oil

390  GF, SF

420Seared Hokkaido Scallop
Hokkaido Scallop, Mỡ Hành, Lạp Xưởng Crumb, Charred Young Coconut, 
Pineapple Relish

  GF, PO

360Bone Marrow
Beef Bone Marrow, Foie Gras, Fish Sauce, Green Peppercorn, 
Roasted Peanut, Crispy Shallots, Fried Garlic, Rice Blossoms, 
Toasted Baguette

  GF⭐

⭐ Beef Tái Chanh
Sliced Vietnamese 300-Day Grain-Fed Beef, Tái 
Chanh Dressing, Vietnamese Herbs, Crispy Garlic, 
Shallot, Onion, Rice Seaweed Crackers

390  GF, LS

Please inform our team of any allergies or special dietary requirements so we can accommodate your needs when preparing your menu.
Prices are in thousands of Vietnamese Dong (VND ,000) and are subject to a 5% service charge, and a 10% Government VAT.

(PO) Pork  (GF) Gluten Free
(SF) Sustainable Fish  (LS) Local Source

⭐Signature Dish

STARTERS





⭐

180Súp Cua Măng Tây 
Crab Soup, Tiger Prawn Wonton, Green Asparagus, Shellfish Oil

  LS, E

360Pink Pomelo Salad
Cà Mau Mud Crab, Pomelo, Vietnamese Herbs, Cashew, Coconut 

  LS, N

Please inform our team of any allergies or special dietary requirements so we can accommodate your needs when preparing your menu.
Prices are in thousands of Vietnamese Dong (VND ,000) and are subject to a 5% service charge, and a 10% Government VAT.

(V) Vegan  (N) Nuts  (E) E�s
(LS) Local Source  (GF) Gluten Free

⭐Signature Dish

SOUPS

SALADS

SIDES

Canh Chua Consommé
Steamed Cod, Pineapple, Pickled Mustard Greens, Cherry Tomatoes

900  GF, SF, LS

Củ Hủ Dừa Salad
Coconut Core, Cucumber, Red Chili, Crispy Tofu, Cashew, Shallots, 
Vegan Fish Sauce Vinaigrette

210  GF, V, LS, N

Dragon Green
Vietnamese Greens with Coconut Chilli Dressing, Roasted Peanuts, 
Roasted Coconut, Crispy ST25 Rice

160  GF, V, LS

95Cơm Thố
Steamed ST25 Rice

  GF, LS, V





Phở Xào
Wok-Fried Lamb Rump, Rice Noodles, Fermented Bean Curd, 
Umami Butter

520

250

  GF

Cơm Chiên Cua 480
Fried ST25 Rice, Cà Mau Mud Crab, Spring Onion, Garlic

  GF, LS, E

250Cơm Chiên Chay
Fried ST25 Rice, Mushrooms, Baby Corn, Sugar Snaps, 
Mushroom XO Sauce

  GF, LS, V⭐

⭐

⭐

⭐

Please inform our team of any allergies or special dietary requirements so we can accommodate your needs when preparing your menu.
Prices are in thousands of Vietnamese Dong (VND ,000) and are subject to a 5% service charge, and a 10% Government VAT.

(V) Vegan  (VE) Vegetarian  (E) E�s
(GF) Gluten Free  (LS) Local Source  (SF) Sustainable Fish

550
Banana Leaf Roasted Barramundi, Turmeric, Shallots, Spring Onion, 
Dill, Mắm Tôm

Barramundi  GF, SF, LS

⭐Signature Dish

Vegetarian on Request - Món Chay Theo Yêu Cầu  VE

MAIN COURSES

Braised Tofu & Mushroom
Crispy Tofu, Slow-Braised Seasonal Mushrooms, Mushroom Jus, Herbs

320  VE, GF

Vịt Tiềm
Spiced Duck, Glazed Daikon, Calamansi Jus, Shiitake, Jujube

490  GF, LS





Please inform our team of any allergies or special dietary requirements so we can accommodate your needs when preparing your menu.
Prices are in thousands of Vietnamese Dong (VND ,000) and are subject to a 5% service charge, and a 10% Government VAT.

(PO) Pork  (L) Lactose
(GF) Gluten Free  (LS) Local Source

BBQ Chicken Thigh
Roasted Chicken Thigh, Lemongrass, Turmeric, Honey, 
Chili Sambal Terasi, Dill

560  GF, LS

Tiger Prawns
Wok-Fried Tiger Prawns, Tamarind Butter, Fish Sauce, Palm Sugar, 
Green Peppercorn, Garlic Chives, Toasted Rice

890  LS

⭐ Nha Trang Lobster 1,200
Wok-Fried Lobster, Phu Quoc Green Pepper Butter, Mắc Khén, 
Curry Leaves

  LS

⭐
Crispy Borrowdale Pork Belly, Mixed Lettuce, Fresh Herbs, 
Hoisin Mustard, Pickles, Green Apple Kimchi

Bánh Hỏi Heo Quay 575  PO, GF, LS

⭐ 300-Day Grain-Fed Beef Ribeye
Local Raised, Grain-Fed For 300 days, Paired with Phu Quoc 
Pepper Sauce, Crispy Potatoes

1,250  GF

⭐ Bò Lúc Lắc
Stir-Fried Vietnamese 300-Day Grain-Fed Beef, Crispy Potato, 
Onion, Garlic, Black Pepper Butter Sauce

680  GF, L, LS

⭐Signature Dish

MAIN COURSES





DESSERTS

Please inform our team of any allergies or special dietary requirements so we can accommodate your needs when preparing your menu.
Prices are in thousands of Vietnamese Dong (VND ,000) and are subject to a 5% service charge, and a 10% Government VAT.

(V) Vegan  (VE) Vegetarian  (E) E�s
(LF) Lactose Free  (L) Lactose  (GF) Gluten Free  (LS) Local Source

Cafe Sữa Đá Bánh Flan
Caramel Flan, Coffee Granita, Vanilla Ice Cream, Condensed Milk

250  LS, L, E

Chuối Chiên
Crispy Banana Fritters, Ice Cream, Fish Sauce Caramel

250  LS

Trà Tắc Hoa Lài
Jasmine Panna Cotta, Calamansi Gel, Roselle Granita, Seasonal Fruits, 
Honey Tuile, Lemon Balm

250  GF, LS, L

Fruit Selection
Sliced Seasonal Fruits

230  GF, LS, V

⭐Signature Dish

Sữa & Gạo
Toasted ST25 Rice Ice Cream, Salted Whey Caramel, Toasted Milk 
Crumb, Puffed Rice, Honey Tuile

200  GF, V, LS, L

Chè Trôi Nước
Glutinous Rice Balls, Mung Bean, Ginger Syrup, Black Truffle

250  GF, V, LS

⭐

⭐




