
Enjoy an Asian fusion exotic hideaway serving up market fresh dishes 
created by celebrity Chef and culinary adventurer, Luke Nguyen.

Renowned for his Vietnamese heritage and cuisine, Luke Nguyen also has 
a family history in China. His inspiration for Fat Noodle comes from both 
countries and is reflected in the taste combinations and fusion flavours.

From Luke’s legendary Fat Pho noodles to his fiery laksa and more, we hope 
you enjoy a dining experience that reflects Luke’s passion for uplifting  
the human spirit through the alchemy of flavour, hospitality and heart.



MENU
LUKE NGUYEN’S SIGNATURE DISHES 
DELUXE KING PRAWN PAD THAI  30 
Served in an egg parcel

FAT PHO  30 
Chef Luke’s signature beef broth, thinly sliced Angus sirloin & brisket,  
bean sprouts, Thai basil, chilli and rice noodles

SPANNER CRAB 34 
Green mango, pomelo and herbs

 

NOODLE SOUP AND DUMPLINGS 
LUKE’S DUMPLINGS 18

SEAFOOD LAKSA (GFO) 32 
 

WOK 
SEASONAL GREENS 20

RAU XAO CHAY STIR-FRY (VG) 24 
Shiitake mushrooms and seasonal greens

SPECIAL COMBINATION FRIED RICE 24 
Onion, tomatoes and seasonal greens

BÒ LÚC LẮC 32 
Shaking beef

CHẢ CÁ HÀ NỘI  32 
Turmeric barramundi, dill, spring onion, rice noodles and fish sauce

TYPHOON SHELTER STYLE KING PRAWNS 34 
Garlic, fried shallot and panko crumbs

MORETON BAY BUG HOKKIEN NOODLE 38 
Oyster sauce and spring onion

ADD STEAMED RICE   6
 

SWEET 
COCONUT CRÈME CARAMEL 12

BANANA TAPIOCA 12
 

 
 

SMALL PLATES 
FRESH OYSTER  7 
Fresh oyster, finger lime and tamarind dressing

SALMON CEVICHE   18 
Salmon ceviche, soy, citrus dressing and Vietnamese micro herbs

SEAWEED AND TOFU RICE PAPER ROLLS  17 
With pineapple nuoc cham

PORK MINCE CRISPY RICE PAPER ROLL  18 
Crispy rice paper roll with pork mince, woodear mushrooms and tamarind sauce

KING PRAWN AND SWEET POTATO FRITTER (VO)   18 
Lettuce, Vietnamese herbs and five spice

LUKE'S CHICKEN SALAD (VO)  20 
Mix cabbage salad, poached chicken, Vietnamese herbs and nuoc mam pha

GỎI BÒ BÓP THẤU 22 
Citrus beef, red shallots, Vietnamese herb medley and nuoc cham

CHẢ CÁ HÀ NỘI 22 
Black sesame rice crackers, crispy turmeric barramundi, spring onion and dill

VIETNAMESE SPRING ROLLS (V)   22 
Woodear mushrooms, carrot, taro, lettuce wrap, basil, mint and Vietnamese dressing

SAIGON RICE CAKE  24 
Saigon rice cake, caramelised pork, tiger prawns, pork floss and spring onion

 

COLD NOODLE BOWLS 
Rice noodles, pickled carrot, cucumber, leaf salad, beansprouts and nouc cham dressing 

CHARGRILLED HONEY PORK  26

WOK TOSSED LEMONGRASS BEEF 26

MARINATED TOFU PUFF  26
 

Our food may contain traces of milk, egg, wheat, nuts, soybean, fish and shellfish. Not all ingredients are listed. Please let us know about any allergies 
before placing your order. Menu is subject to availability and change. The Star Club Member discounts & Seniors discounts apply. A 0.8% service fee 
will apply to all Visa, MasterCard and American Express transactions. A 1.85% service fee will apply to all UnionPay transactions. A 15% surcharge 
applies on public holidays. The Star Brisbane practises the responsible service of alcohol. BET WITH YOUR HEAD, NOT OVER IT. FATNB02810/020924

(V) = Vegetarian   (VO) = Vegetarian Option   (GFO) = Gluten Free Option   (VG) = Vegan   (VGO)= Vegan Option


