Al. Phong tom

10000 | A4. Soup hdi sdn mdng tay
Prawn crackers Seafood with asparagus soup 65.000
A2. Soup rau 38.000 | A5. Soup cua mang tay 65.000
Vegetable soup Crab with asparagus soup
A3. Trimg hap cang cua  ss.000 | A6. Soup cd mdng tdy 58.000

Steamed egg with paddy crab's big leg

* All prices are exclusive of 10% VARNIages
Gid trén chua bao gom 10% phi VAT HR

"na

Fish with asparagus soup

A7. Soup hdi sdn trdi dita

Seafood in coconut soup

98.000

A8. Soup hdi sam ké ga

Sea cucumber with chicken's testicles soup

145.000

A9. Soup hdi sam voi thit
. ~ -~

cua bé va nam bao ngu

Sea cucumber with cheese served with bread soup

98.000




B1. Goi budi tom muc 168.000
Pomelo with shrimp and squid salad

B2. Géi hoa chudt bo nudng

Grilled beef with banana flower salad 138.000

B3. Géi hoa chudi ga xé 138.000

Chicken and banana flower salad

B4. Gdi sen tom thit 178.000
Lotus roots with shrimp and pork salad

B5. Nom du di chim cau 118.000

Green papaya with pigeon salad

B6. Nom rau tién vua tém muc
Dried Tien Vua with shaimp and squid salad

Géi, Nom
Salad

B10. Nom rau muéng bo khé
Water morning glory with dried beef salad

118.000
B11. Nom xoai ca xit 158.000

Fried fish with mango salad

B12. Nom xoai tom tuoi 168.000
Shrmp with mango salad

B13. Nom mién thai hdi sin
Seafood salad Thai style 188.000

B14. Nom rau mam thit bo
Beef with kale's sprout salad 138.000

B15. Top md sét ca chua

an kéem rau sach Da Lat 138.000

Steamed pork cracklings with tomato and
Dalat’s fresh vegetable

B16. Bdp bo nau dua chua
(an kém rau sach Da Lat)  158.000
S beef shank with salt vegetable

138.000
B7. Nom bo bép thiu 128.000
Beef with coconut, pepper and onion salad

B8. Salad cii dgu 78.000
Jicama with coconut salad

B9. Nom sita bién 128.000

Jellyfish Salad

B11. Nom xodi cd x|

and Dalal's fresh vegetable

B2. Gdi hoa chudt bd nuong

B5. Nom du dik chim cau




y »

C14.. Tom dita cuén bénh hoi

—
C10. Géi Ao-Ta

C1. Bdnh hdi thit nudng 98.000 | C6. Cudn chd cd lang 98.000
Fmne rice vermicell with grilled pork Thang Long fish spring rolis
C2. Binh héi tom chdy  118.000 | C7. Cudn nem tai Ha Thanh
Fine nice vermicelll with shrimp pemmican Ha Thanh sliced pig's ear spring rolls

78.000
C3. Bdnh wot thit nuéng  9s.000 | C8. Cudn tom xoai 118.000
Steamed thin rice pancake with grillled pork Shrimp with mango spring rolis
C4. Binh uot tom chdy  108.000 | C9. Cudn vit bdanh trdng  138.000
S!oam_od thin rice pancake with shamp Grilled Duck spring rolls
pemmican
C5. Cudn chao tom bdnh tring C10. Gdi Ao-Ta 108.000

Sliced shrimp with rice paper
118.000

Ao-ta style spring rolls

Spring Rolls

C11. Nem cudn mia xuan 128.000
Spring rolls
C12. Nem lui cé do 178.000
Hue grilled pork spring rolis
C13. Cudn thit heo Da Ndng  188.000
Pork with fresh vegetable spring rolls
Da Nang style
C14. Tom dita cuén bdanh héi  278.000
Fine rice vermicelli with shrimp in coconut
C15. Cudn nem nudong Nha Trang
Spring rolls Nha Trang style

138.000



" 21 Bdnh béo Hoi An f
\ Bédnh 3 Mién e
Nosh

D1. Bdnh béo Hoi An 68000 | DI0.Khoai lang mat ong

Hoi An bloating fern-shaped cake |  Fried sweot potato with honey 68.000

D2. Banh bét loc Hué  es.000 | =SS A
Hue rice dumpling cake { D11. Khoai mon Le pho

Le Pho taro 98.000

D3. Bdnh cuén nhan tom [ ) )
Stuffed pancake with chopped shrimp 98.000 1 012. Bi do’ Sét tr[lng ma"n

Steamed pumpkin with egg yolk 98.000
D4. Bdnh it Co dé 68.000 i
H util 1 ki P a* v > ~*
R i D13. Bdnh cuén thit chd qué
| Steamed rolled rice pancake with
| roasted cinnamon pork 58.000
D5. Bdnh nam Hué 68.000 |
Hue cake ’ S e A — sy Ea —
| DI14. Xoi chién 78.000
D6. Bdanh tom khoai lang | Fried- steamed sticky rice
Crisp shrimp with sweet potato in batter |
88.000
(‘ - 7 ———— | DI5. Xai xéo 28.000
v D11, Khoai Lé A 2 2 Steamed stick
) T \"2" 7 D7. Banhtrimgrong 128000 | oot
. A g R\ >, ey < Dragon egg cake I° . —_— e ) LS
v ¢ ) P . D16. Xoi xéo ga 58.000
Dg Bdnh té 25.000 | Steamed sticky rice with chicken
Rice cake A Dy ) X - _
I\ Y | D17, X6i ngo 28.000
D9 Banh' nep 25.000 | Steamed sticky rice with com
Sticky rice cake

D3. Bdnh cudn nhan tom




Biin, Mién

Rice noodles

E1. Biin bo Hué

Hue beef rice noodles

68.000

E2. Biin cha que tre

Rice noodles with grlled chopped pork

68.000

E3. Biin dau mam tom
Rice noodles with fried tofu and shrimp paste

48.000

E4. Biin ddu mdam tom thit
Rice noodles wath fried tofu, shrimp paste
and meat

68.000

| E5. Biin nong mau cua
| Rice noodies with paddy crab paste

|

E2. Bun cha que tre

78.000

| E6. Biin riéu cua
Rice noodles with paddy crab paste
and fried tofu

48.000

E7. Biin riéu éc

Rice noodles with paddy crab paste
and escargot

58.000

| E8. Biin riéu suwon sun

| Rice noodles with spare ribs and paddy
crab paste

E9. Biin cd Ao-Ta

Rice noodles with fried fish Ao-Ta style

E7. Biin riéu g

58.000

58.000

E10. Biin suon mdng 58.000
Rice noodles wath pig's b and bamboo shot

E11. Biin suon mang moc 58.000
Rice noodles with spare nbs and

bamboo shoot

E12. Biin thit nuong 68.000
Rice noodles with grlled pork

E13. Biin bo Nam Bo 78.000

Beef rice noodles southem style




F1. Com chdy kho quet | F5. Com hén

Crispy rice with caramelized fish sauce [ Rice with small mussel and sesame
108.000 | %
|
F2. Com set theo ngay 118.000 | F6. Com ga 68.000
Daily rice dish Chicken rice

F3. Com hap ld sen (theo miwa) | F7. Com rang hdi sén  98.000

Steamed rice in lotus leaves (seasonal) Fried seafood rice
98.000

F4. Com hap trdi dita 98000 | F8. Miéh xawo cua bé  158.000

Steamed rice in coconut Stir - fried vermicelli noodles with crab




Com Nha

Vietnamese traditional food

G1. Ca muéi/ Dua muoi

Pickled egg plants/ Salted vegetables 18.000
G2. Com au 28.000
Rice in bowl

G3. Com tho 18.000
Rice in claypot

G4. Com niéu dat 38.000
Claypot rice

G5. Lac rang man 10.000
Peanut with salt

G6. Muét vimmg 10.000

Roasted sesame with salt

~
"

* All prices are exclusive of 10% VAT Images )
Gid trén chua bao gom 10% phi VAT, Hink dnh trén menu cothékli

G7. Bong cdi xao nam

Stir-tried caulifiower with mushroom

78.000

G8. Bong cdi xao tom/ so diép

Stir-tried caulifiower with shrimp/ scallop

158.000

G9. Cdi chip xao ndm 78.000
Stir-tried short mustard with mushoom
G10. Cdi b6 x0i xao ngao  108.000
Stir-tried spinach with suft clam
G11. Cdi thdo xao toi 78.000
Stir- tried napa cabbage with garlic
G12. Rau bi xao toi 78.000
Stir- tried bud - pumpkin with garlic

v’ -~ - X -~
G13. Gid xao long me ga  88.000

Stir - tried stomach-chicken with beansprout

G14. Nam xao thap cam

Stir - tried mushroom in chef’s special sauce

88.000

G15. Ngon su su xao toi
Stir- tried bud - chayote with garlic

78.000

G16. Rau cu Da Lat ujc
ch@m kho quet

Steamed Dalal's vegetable with caramelized
fish sauce

108.000

G17. Rau cii Da Lat luoc
ch@m mudt vimg

Steamed Dalal's vegetable with roasted sesame

78.000

G18. Rau lang xao toi

Stir - tried sweet potato buds with garlic

68.000

G19. Rau mudhg ludc

Boiled water morning glory

68.000

G20. Rau mudng xao toi
Stir - tried water morning glory with garlic

68.000

G21. Rau muéng xao tuong

Stir - tried water morning glory with soya sauce

78.000




G37. Canh ngao chua

- - TN
G22. Raw mam xaog

G22. Rau mam xao thit bo

Stir-fried beef with kale's sprout 138.000
G23. Mding triic xao ld l6t  78.000
Stir - tried bamboo with lolot leaves

G24. Canh cua ming toi ~ 68.000

Paddy crab paste with ceylon spinach soup

G25. Canh suon sau

Stewed pork chops with dracontomelum soup

68.000

G26. Canh thit nau sau

Pork with dracontomelum soup

68.000

G27. Canh ddu non nau tring
Tofu with egg soup
68.000

G28. Canh rau cdi thit nac

Pork with spinach soup 68.000

G29. Canh rau ngot thit nac

Pork with sauropus soup

68.000
G30. Canh suon khoai so ~ 78.000
Stewed pork chops with taro soup
G31. Canh bi ndau tom 78.000

Shrimp with Squash soup

G32. Canh rau theo ngay

Daily soup 68.000
G33. Canh cdi ngao 78.000
Arugala with dam soup

G34. Canh riéu cua 78.000
Tomato with crab soup

G35. Canh ca chua 88.000
Sour tomato with fish soup

G36. Canh hén chua 88.000
Sour tomato with mussel soup

G37. Canh ngao chua  88.000

Sour tomato with clam soup



G38. Dau phu sét nam
gidy bac

Steamed tofu with mushroom in kitchen foil

158.000

G39. Dau non chién sa  98.000
Fried tofu with citronella
G40. Pau non ludc 55.000

Steamed tofu

G41. Dau non sét Vi Da  118.000
Vi Da steamed tofu

G42. Dau phu sét ca chua

G52. Thit ba chi rang tép hanh

Stir-fried pork side with tiny shrimp 128.000

G53. Thit kho tau

Simmer pork with fish sauce

G54. Ga rang gimg

Stir-fried chicken with ginger

G55. Canh ga chién mam  118.000

Fried chicken's wing with caramelized fish sauce

Steamed tofu with tomato sauce 78.000 G56. Dui g[l chién md’m 158.000
Fried drumstick with fish sauce

G43. Dau phu nhoi thit 3 T

s0t ca chua gs.000 | G57. Thit tritng kho nudc dita

Pork-stuffed fried tofu in tomato sauce Simmer pork and egg with coconut 148.000

G44. Dau phu mo chién gion G58. Mam tép chung thit 58000

Crispy panko tofu 58.000 Steamed chopped pork with shrimp sauce

G45. Dau luot 58.000 | G59. Tom su kho to 178.000

Quick fried tofu Simmer sugpo prawn with fish sauce

G46. Catimtay cam  138.000 | G60. Chd la Lot 78.000

Aubergine claypot Chopped pork with lolot leaves

G47. Kho quet 78000 | G61. Tom dong rang mén  98.000

Cordmokzod sl sauts ] Fried shimp with fish sauce and chillis

G48. Suon xao chua ngot G62. Tring dic thit 78.000

Sweet and sour pork fibs 148.000 | Fried chopped pork with egg

G49. Tép rang khé 78.000 | G63. Cd bong kho t§ 138.000

Fried tiny shrimp with starfruit Simmer goby with fish sauce

G50. Thit rang tiéu 138.000 | G64. Cd kho to 138.000

Stir-fried pork with pepper Simmer carp with fish sauce

G51. Thit ba chi rang 118000 | G65. Ca diéc kho chuéi 138.000

mam tép
Stir-fried pork side with shrimp sauce

Simmer crucian carp with banana

G48. Suiom xao chua ngot

S

l’?’n T -




Country Hotpot

H1. Ca chép om dua 388.000

Steamed carp with picked mustard green

~ -~ -~
H2. Lau cua bao ngu - ga 1.298.000
Crab with chicken and abalone hot-pot

H3. Lau cua chua cay (2con)

Hot and sour mud crab hot-pot 948.000

H4. Ldu cua dong bdp bo  448.000

Paddy crab hot-pot

8. Lau bé bé bi xanh

H5. Ldu cua ga ndm 748.000
Chicken with mud crab and mushroom

hot-pot

H6. Lau ga ndm (1/2 con)  398.000

Chicken with mushroom hot-pot (a half)
H7. Lau ga bong ruou (1/2 con)

Chicken with mushroom and fermented
glutinous rice hot-pot (a half)

H8. Lau bé bé bi xanh (S/M)

Mantis shrimp with winter melon 398.000

hol:pot (SM) 748.000
> . 2o

H9. Lau éch ta [t

Frog with piper lolot leaves hot-pot

398.000 |

488.000 |

H10. Lau éch om mding 488.000
Frog with bamboo shoot hot-pot

~ se >
H11. Lau hdi san 948.000
Seafood hot-pot
H12. Lau vit om sau 388.000
Duck with dracontomelum hot-pot

~ .
H13. Lau suon sun ba chi sau
Spare ribs with dracontomelum hot-pot 388.000
H14. Lau é¢c hoa chuéi 498.000
Escargot with banana flower hot-pot
H15. Oc om chuéi dau (S/M)  198.000
Escargot with banana and tofu hot-pot (S/M) 398.000




2 4
Hai Sdn SR s
Seafood S B >
J1. Cd bong tuong chién J8. Cua bdy rang mud tiéu 98.000
$OF mam chanh 758.000 | Stirfried soft shell crab with salt and pepper
Fried goby with fish sauce and lime
J9. Cua bdy sot me 98.000
12. Ca béhg tmg chién Steamed soft shell crab with tamarind sauce

SOt xi dau

Fried goby with soya sauce

758.000

J10. Cua dong rang muéi  88.000
Fried paddy crab with salt
J3. Cd diéu hong chién xiv 268000 | —

Crispy fried red-tilapia

J11. Cua thit rang muoi

Fried mud crab with salt

J4. Cd diéu hong chién chiam
mam xoai 298.000

J12. Cua thit sot me

Crispy fried red - tilapia with mango salad
Steamed mud crab with tamarind sauce

J5. Cd diéu hong nudng mudéi tuyét
Grilled salt-crusted red - tilapia 358.000 | J13. Cua chdy téi

Fried crab with garlic

s 2 g iy i
J6. Ca tam Beluga hdp xi dau noi nong
Steamed Beluga Sturgeon with soya sauce in hot dish j]4 Hau nu’dng mo hanh 158.000
299.000 Grilled oyster with grease and spring onion

J7. Cua bdy chién mé hanh  ss000 | J15. Muc twoi nuong 248.000

Fried soft shell crab with grease onion Grilled squid




J25. Tom he sot me/ con 248.000
Fried prawn with tamarind sauce

J26. Tom he chdy toi/ con 275.000
Fried prawn vith garhic

J27. Tom cudn khoai soi 265.000
Shiimp covered with threaded potato

J28. Tom dong rang muéi  108.000
Fried river shrimp with salt

J29. Tom dong kho quet 108.000

Fried river shrimp with caramelized fish sauce

J16. Muc twoi hap chanh ~ 248.000
Steamed squid with lime

J17. Rau muc chién gion 138.000
Crispy fried squid's legs

J18. Muc trimg chién mam

Fried squid with fish sauce 198.000
J19. Muc tritng chién méc

Fried squid 198.000
J20. Muc trimg st me 198.000
Fried squid with tamannd sauce

J21. Muc xao sa 6t 198.000
Stir-fried squid with lemongrass and chilli

J22. 56 diép xao bong cai

nam dii ga 228.000
Stir-fried scallop with caulifiower and

king oyster mushroom

J23. Tom he nudong moc/ con

Grilled prawn 248.000
J24. Tom he rang muéi/ con
Fried prawn with salt 248.000

J30. Tom dong hip bia ~ 98.000

Steamed river shrimp with beer

J31. Tom chién lac vdi sot man
Fried shrimp with peanut and plum sauce

218.000

J32. Tom chién com xanh Ha Noi

Shrimp covered with Hanoi green 198.000
young sticky rice

J33. Tom Hoang Bao Hué

Fried "Hue" style shimp 238.000

J34. Tom sii chién mém xa
Fried shrimp with fish sauce and lemongrass

258.000
J35. Tom sii rang tiéu den

Fried shrimp with black pepper 258.000
J36. Tom sii sot 6t 258.000
Steamed shrimp with chilli sauce

J37. Tom sii sot kim sa 258.000

Stramed shrimp with egg yolk

om actual dishes

ni co the khac so w

/136. Tom sit sot Gt




K4. Cha tom bdch hoa

Nem Chad

Egg rolls

Paddy crab egg rolls

K1. Cha cd Lang 288.000
Ao-Ta grilled fish (combination of

grilled fish and fish stomach)

K2. Cha éc Ho Tay 168.000
Ho Tay chopped escargot

K3. Cha éc qué 168.000
Grilled chopped escargot with raul fat

K4. Cha tom bdch hoa 198.000
Bach Hoa chopped shrimp

K5. Chd trai dong 128.000
Grilled chopped freshwater oyster

K6. Chd ngao nuong la nép

Grilled pandanus with clam ogg rolls 148.000
K7. Nem ca ro 88.000
Anabas egg rolls

K8. Nem cua dong 98.000

K9. Nem Ha Néi 98.000
Hanoi egg rolls

K10. Nem vit nam 118.000
Duck with mushroom egg rolls

K11. Nem ngao 138.000
Clam egg rolis

K12. Nem so diép 178.000
Scallop egg rolls

K13. Nem éc Hoi An 118.000

Hoi An escargot egg rolls
K14. Nem sen Tay Ho  128.000

Tay Ho lotus seed with seafood egg rolls

K15. Nem cd hoi hoa qud

Salmon with fruit egg rolls 138.000
K16. Nem hdi san 138.000
Seafood egg rolls



N1. Bo sot tiéu xanh ~ 148.000
Beef with green pepper sauce

N2. Bo lic ldc 148.000

Beef with red and green chilli

N3. Bo nudng ld 6t 198.000

Grilled beef wath piper lolot leaves

N4. Bo nuong la budi  198.000

Grilled beef vath pomelo leaves

N5. Vit troi 2 mon 498.000/

om sau, hap con
Duck hot-pot and steamed duck

N6. Thit ma lon nudng
Grilled pig jowl 168.000

N8. Chan ga kho quet

|

Mon Chinh

Main Dish

N7. Sun ga kho quet 138.000

Fried chicken cartilage with

| caramelized fish sauce

| N8. Chan ga kho quet  118.000

Fried chicken's leg with caramelized
fish sauce

| N9. Ga tuyét (1con)  s8s.000

| Fried chicken with honey (a half)

Grilled salt-crusted chicken

N10. Ga quay mat ong (1/2con)
328.000

N11. Ga rang muét (1/2con)

| Fried chicken with salt (a half)

298.000

| NI2. Ga chién médm (1/2con)

Fried chicken with fish sauce (a half)
298.000

A\



N13. Suon nuong qué

178.000
Grilled pig's rid with cinnamon
N14. Swon sun kho quet
Fried spare rib with caramelized 138.000
fish sauce
N15. Uc vit nudng ld sen
Duck breasts grilled with lotus leaf 288.000
N16. Ca qua nuong la nép
(6 miéng) 198.000

Snake-head grilled with Pandanus
amaryliifolius

N17. Chim cau quay 168.000
Roasted pigeon
N18. Chim cau xao hanh ram
Stir-fried pigeon with laksa leaves and chive

168.000
N19. Ech chua ngot 198.000
Sour and hot frog's leg
N20. Ech rang muéi la Lot
Roasted frog’s leg with lolot leaves 198.000

~

N21. Ech xao mdng 198.000

Stir-fried frog's leg with bamboo shoot

N22. Ech xao sa 6t 198.000
Stir-fried frog's leg with lemongrass and chilli

N23. Hén xao bdnh da

Stir-fried mussel with dry pancake

118.000

N24. Oc hdp lé gimg

Steamed escargot with ginger leaves

138.000

N25. Oc xao sa ot
Stir-fried escargot with
lemongrass and chilli

198.000

N26. Oc hép ld chanh

Steamed escargot with lemon leaves

138.000



Goi théem

Extra Dishes

Extra soya noodles

$1. Mién Phii Huong

28.000

S2. Bdnh da / Bun 18.000
Rice noodles or rice vermicelli
$3. My tom 10.000
Chinese noodles
S4. Bap bo 218.000
Beef shank
S5. Cha la Lot 38.000
Chopped pork covered piper lolot
leaves egg rolls
S6. Chd qué 18.000
Pork cinnamon sausage
S7. Dau kém ldu 35.000
Fried tofu

~ A)
S8. Ech lau 218.000
Frog
$9. Ga ldu 258.000
Chicken
$10. Vit lau 218.000
Duck
S11. Suom lau 178.000
Spare ribs

§12. Oc ldu

Escargot

218.000

$13. Cua gach Ca Mau Y5/Y7

Crab with roe

Theo thoi gid
S14. Cua thit Ca Mau Y5/Y7
Sl
S15. Gach cua 68.000
Paddy crab roe
$16. Hdi sdn 495.000
Seafood
$17. Long trang se diéu  218.000
Pig’s gut
S$18. Muc vién/ Tom vién  8s.000

Squid balts/ Shrimp balls

$19. Dia tong hop kém lau cua

Extra paddy crab hot-pot dish

168.000
520. Tom dong xién 88.000
River shrimp
$21. Nudc ldu 48.000
Hot-pot soup
$22. Rau lau 48.000
Vegetables
$23. Top mo 38.000

Pork cracklings



