Bia BEER E=I
I
Bia Huda Tuoi Huda Draft Beer 7 =R
Bia Carlsberg Carlsberg H—=NAN—Z
Bia Saigon Saigon Beer Y4arey
Bia Larue Larue Beer N —
Bia Tiger Tiger Beer RAH—ET
Nhat Ban Cotktail no 7
)
Sour Sour +7—
Cocktail Chanh Fresh Lemon Sour "Ly Y —
Cocktail Tra Xanh eicne vl FRENA
Cocktail Tra Xanh Sg‘g}lggg Zih Y—m A
Cocktail Whisky Highball N4 K=
Cocktail Coca Coke Highball =TI N RN

Ban co thé chon ly c& vira hodc ly c& 1én
You can choose Middle Beer Mug or Large Beer Mug
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Vang, WINE 912
Ruwou sake Nhat Ban JAPANESE SAKE HasH
)
Rwou Vang Ba Lat Dalat Wine 0 7 IV
(D6 / Trang) (Red / White) (- 1)
Rugu sake Nhat Ban Japanese Sake LA
KACHOFUGETSU KACHOFUGETSU felsil)]



Rugu chung cat
MUGIHAJIME

Ruwou chuwng cat
IMOHAJIME

Rwou mo

Barley Liquor
Mugihajime

Potato Liquor
Imohajime

Plum Wine

Vé&i rugu shochu va rugu mo, xin hdy mét trong nhirng cach uéng
“uéng véi da”,”pha véi nudc”,”pha véi soda”,”pha véi nudc néng”.

You can choose “On the Rock””with Water””with Soda”"“with Hot Water”

for Shochu and Plum Wine
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Nwéc Khoang
GLASSIA

Soda
Coca-Cola
Coca-Cola Zero

Sprite
Nwéc Cam
Nuwdc Ep Tao
Nuwéc Chanh
Soda Chanh
Tra Xanh Nhat Ban

Tra O Long

Mineral Water
GLASSIA

Soda
Coca Cola
Coca Cola Zero
Sprite
Orangé Juice
Apple Juice
Freash Lemon Juice
Freash Lemon Soda
Japanese Greea Tea

Oolong Tea

SHEIND F—R—
GLASSIA
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1.D4au Lude 2.D4u Hu Lanh Kimchi  3.Salad Bap Cai S6t Mu6i  4.Salad Dua Chuot™ =
Edamame Chilled Tofu' Cabbege Salad ‘ Soét Teriyaki-Mayo
] with Kimchi wtih Salt Sauce Cucumber Salad
v T AFPHC EENE PR with Teriyaki-Mayo

BOYI3Ew>sDh

5.Salad Khoai Tay 6.Kim-Chi 7.Salad Hanh Tay Thai-Lat 8.Bach Tud6c Wasabi
Potato Salad Kimchi Onion Sliced Salad Octopus Wasabi
el N2 *LF T=AZRATT1R feChIV

9.Thit Heo Xa Xiu ‘IO. Thit Ga Xa Xiu 11.Ca Basa Khé 12.Thanh Cua Khé
Paork Char-Siu Chicken Char-Siu Seared Mackerel Seared Crab Stick &
T e & =Fv—> 01— xbhXEE xbh=-—hv



13.bui GaNuéng X 15.Gan Ga Nudéng
Chicken Thigh Chicken Lever
£HD BLN—

14.Dui Ga Va Hanh Baro Nudng 16.Tim Ga Nudng
Chicken Thigh ; Chicken Heart
and Green Onion FE/\\Y

RETZF

17.Mé Ga Nudng : 19.Sun Ga Nudng
Chicken Gizzard Cartilage
HORT HEfaeACD
18.Da Ga Nudng 20.Ba Chi Heo Nuéng
Chicken Skin Pork Belly
- :——-\ B W g -~—-\ BN
| A\ g
— -—I—:T L - :
- 21.Ba Chi Heo Va Tdi Nuéng 23.Thit Than Heo Va Hanh Baro Nuéng
Pork Belly [T ) Pork Loin and

and Garlic '|L Green Onion
BN ZICAICK . BEO—XBTEF
22.Thit Thin HeoNuéng . b e ,&*
Porlioi Bi Quyét Clla D6 Ngon Nam O'[M& Ga ] ) __-' i Y
T The secret behind the taste is .
BO—X “CHICKEN OIL" ",
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29.S8t hoac Mudi

Sauce or Salt

=t - 1§

3 :;lij';iﬂ‘lﬁ.-ﬁ 1 1 i 30.Wasabi
- Ga Vién ! _ with Wasabi
Home Made DIV

Chicken Ball

24.56t hogc Mudi - 31.S6t Triing Ca Cay

Sauce or Salt with Mentai-Mayo

en - 3R BAX~ 3

25.Wasabi =
with Wasabi
roYeXos

32.S6t Taru Taru

with Tar Tar Sauce

26.S0t Trirng Ca Cay
33.Ph6 Mai

with Cheese
F—X

with Mentai-Mayo

AR~ 3 . ";‘f'-iliﬁ ‘-\‘

27.S6t Taru Taru

with Tar Tar Sauce
22—

28. Phé Mai

with Cheese
9—__ X‘ - . ".‘l : '.-='_' _-'qi L3
Thit Uc Ga

L&

Chicken Breast
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34.Nam Dui Ga Nuéng

Eringi Mashroom '
TUYF Zi

: —

35.Nam Huong Nudng
Shiitake Mashroom

-'\ LWl

38.Hanh Baro Nudng f

Green Onion .f 5 LT
e / ¥ P
39.T6i Nudng
Garlic
lcAlC<

36.Ca Tim Nuéng
Eggplant

AN

o

37. Ca Chua Bi Nuéng
Cherry Tomato

S 8 -

Thuéng Thire VGi Sot Miso

Enjoy with miso sauce

JRIXETES €
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40.3 Loai Chon Ngau Nhién

Assorted 3kinds

S EHEIE

> Hinh Anh Chi Cé Tinh Chat Minh Hoa.
No6i Dung Hoéi Nhan Vién.

> Product image for illustration purposes only.
Actual product may vary
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Ban C6 Thé Chon SOT TEMPURA hoac SOT TERIYAKI
You can choose the flavouring
“TEMPURA SAUCE” or “TERIYAKI SAUCE”
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41.Dui Ga Chién - - 43.Uc GacChién" \\:‘w 0
U 7\ 0 D\ P
Chicken Thigh - Chicken Breast "* - Sl AT Wy, >
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42 .Pui Ga Va Hanh Baro Chién 44. Ga V%gn Cl)fen'
Chicken Thigh n Chicken Ball
and Green Onion e —
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45.Ba Chi Heo Chién 47.Thit Than Chién - N+ <
—~ =% B P W \ ™
- Pork BeIIy [T —.I Pork Loin 2 M LN 74 LT\ )
/NS BO—X
46.Ba Chi Heo Va Toi Chién 48.Thit Than >
a Pork Bell Va Hanh Baro Chién
ork Belly = B - p
amd Garlic \ Pork Loin _
. gl and Green Onion
_Fﬁ/\'ﬂh/uh. —-—l BRO— 2 E
49.T6m Chién 51. Trang Chién
Shrimp Seasoned Egg
B kE
50.Thanh Cua Chién
Crab Stick

MCHF



52.Nam Bui Ga Chién
Eringi Mashroom

T F

Shiitake Mashroom

\ U= ()
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56.Hanh Baro Chién
Green Onion

LT

57.Tdi Chién
Garlic

ICAICKL

54.Ca Tim Chién
Eggplant

/G&Er';w TR a\

53.Nam Huong Chién

55.Ca Chua Bi Chién
Cherry Tomato
e e

Ban C6 Thé Chon SOT NHAT Ho#ic SOT FERIYAKI

You can choose the flavouring
“TEMPURA SAUCE” or “TERIYAKISAUCE"

RXKOPHEBOIFESY — X HEROLKTEET L

58.3 Loai Chon Ngiu Nhién
Assorted 3kinds
b EHHE3E

%) Hinh Anh Chi Mang Tinh Chat Minh Hoa.
Noi Dung Hoi Nhan Vién.

> Product image for illustration purposes only.
Actual product may vary
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59.Dau HO T& Xuyén

Mapo Tofu
£9 61.D4au Ha Ap Chao
MEZE Pau Hu Ap Ch
S6t Teri Mayo
Tofu Steak
with Teri-mayo
60.Dau HU Chién BOYIAGEAT—F
Deep Fried Tofu
HBFHELEE

f
W e\
KhoaiTay Chién 'y
L) 64.S6t Mayo Cay
with Chili-Mayo
IhrERY

French Fries
S =d

62.S6t Ca Chua Va Mayo
with Ketchup & Mayo
TFvYF&IYIR—X

65.S6t Teriyaki-Mayo
with Teriyaki-Mayo
BOBEE<3

L]

63.S6t Taru Taru

with Tar Tar Sauce

ZILAZILY—R 66.S6t Triing C4 Cay

with Mentai-Mayo
AR~ 3

Tring Cudn

Japanese
Rolled Omlet

67.Nguyén Ban
Basic

i
70.Cu Cai Xay, Hanh L&

Va Sét Ponzu

with Grated Radish,
68.Pho Mai 69.S6t Trirng C4 Cay Green Onion

with Cheese with Mentai-Mayo :jipiz;‘i'??cg'ﬁ
F—ZND BIA~Y 3 il




IZAKAYA

71.Da Ga Chién 72.Ga Gia Nuéng 73.Long ga xao

N gax; 74.Takoyaki

Chicken Skin Chips tha” HOT% q . nguyen.vi Takoyaki

= = arcoal Grille Stir Fried = ~ilgh =

MEF TR Full grown Chicken  Chicken Innards eSS
REDERE PR PYAY J%))

75.Thit Heo Xao Kim Chi  76.Thit Ga Phu Tring 77 Triing Chién Cua

78.Hai San Xao Bo'
Stir Fried ChickenThigh 7 Crabmeat Omlet Stir Friéd Seafoods
Pork and Kimchi Simmered with Egg | AMCE LD D,
B L TR0 - BEOME L } J

~ 79. Banh korokke 80.Gia Xao " 81.Ca TimXao Sét Cay 82 Caingotxaonam
Nhan Bo Stir Fried Mapo Eggplant Stir Fried Spinch
Beef Croquette Bean Sprouts RREF X and masarooms
R aawvy HR LI

INRREZ DI



83. Nguyén Ban
Basic
L=y

Tar Tar Sauce and
Sweet Sour Sauce

BEEY—2X

85.Cu Ce}i Xay, Hanh L&
Va Sot Ponzu

. LIk BN
Ga Chién Miéng
Fried Chicken

with Grated Radish,
Green Onion
and Ponzu Sauce

E3 LT RUEF

86.H4& Cao Ap Chéo
Grilled Gyoza
BEIRF

87.Ha Cao Chién
Deep Fried Gyoza
BITRT

88.Sup Ha Cao
Soup Gyoza
R ATT

>Thanh Phan Lam T Thit Heo
>* Gyoza has PORK
XERFICIFBEADMEDLNTWVET,



Mbt loai sét tap trung huong
vi umami cua thit va rau cu.

A sauce that concentrates
the umami of meat and vegetables.

RPHROEKZHHE LY —X

Thit Heo
Pork

91.S6t Tonkatsu
with Tonkatsu Sauce \ith Tartar Sauce

CADDY—2R

89.S6t Tonkatsu 90.S46t Taru Taru

with Tonkatsu Sauce with Tartar Sauce
CADDY—X 22—
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Chicken
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Nudc s6t mayonnaise vi toi
Garlic-flavored mayonnaise sauce

ZVZUDRAKDOIYIAR—XY —R
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| i

L Cutlet

92.S6t Taru Taru
2ILZILY —R
93.S8t Tonkatsu 94.S6t Taru Taru
with Tonkatsu Sauce with Tartar Sauce
CADDY—X 2IILZILY —R
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Lo Nuéng Da
Stone Oven

99.Ajillo Dui Ga
Chicken Thigh Ajillo
BHH7E—23

g

95.Margher|ta 96.Ga Teriyaki
Margherita Teriyaki Chicken
JILT) =5 BOBESF+>
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97. Thit Heo Va Kim Chi 98. Ca Ngu Mayo
Pork and Kimchi Tuna & Mayo

100.Ajillo NGi Tang Ga 101.Ga Vién Hamburger
Chicken Innards Ajillo Stewed Hamburger
BHE27E—T 3 ZIANH N IN—Y

102. Ca Ri Chay Ph6 Mai
Grilled Curry
BlIhL—

103. Nghéu Hap Ruou Sake  104.Tri*ng Ran Thit Ngubi
Steamed Clams with Thick Sliced
Japanese Sake Ham & Egg

HOBEEL BYIDNLIwvY



106. Com Hanh Xa Xiu

Char Siu &
\,‘.\ Green Onion Rice
= .

FXFy—>a=H

. 1-‘.
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105. Com Chién\ :

Fried Rice
BIHL

107.Com N&m Cé& Basa Khe

108.Com Nam Trirng C4 Cay
Mentai-Mayo

Spicy Pork Miso
. BB~ IAHICETD FRKESICED

Seared Mackerel
O XTEHBICED

109.Com Nam Thit Heo

111.Com * Sup Miso Nho *
Salad Nho

Rice * Mini Miso Soup *
MiniSalad

CER + = ZDkMEH .

= - a

110. Com Nam Nudng
Grilled Rice Ball
BEHICED



112.C4 Hb6i VaTém
Salmon & Shrim
e M TS

i“gh_jla, ﬁdl

114.50 B Va Cé Basa
113.Bach Tudc Va Muc Surf Clam & Mackerel
Octopus & Squid Ry FBHEXTE

LAt a5 7p)

Sushi Cudn
Rolled Sushi

115. Com Cudn California 116.Com Cudn C4 Hoi
California Roll Salmon Roll
paRD A ) ey rdm — i B E= )L

117.Com Cudn Ga Teriyaki 118.Com Cudn Cé Basa Khe 119.Com Cudn Tém Tempura
Teriyaki Chicken Roll Seared Mackerel Roll Shrimp Tempura Roll
BogsFE>O-—IL xbEEO—)L AL =,

120.Com Cudn Dua Leo 121.Com Cudn Triing 122.Com Cudn Thanh Cua

Cucumber Roll Egg Roll Crab Stick Roll
TwoShES EFES HZAEE



127.Sup Tring i
Egg Soup (
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N - - SRR LS , 128.Sup KimChi

Mi Kimchi Soup
Noodles " T
- ——_\f .:
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\ \ 129.Sup Ga Vién
123.Mi Ramen Ga Chicken Meatball
: icken Meatba
Shlclfelw_Ramza\n : _ Soup - |
it 5 — X — BEF2—7 /

130.Sup Rong Bién
Seaweed Soup

bheoHX—7
124.Mi Ramen Tonkotsu

Tonkotsu Ramen
BREo>—X>

131.Sup Miso

Miso Soup
ingst

125.Mi Ramen Tugng Miso Cay:

Tantan Miso Ramen |
BARIES —X >

126. Mi Soba Tron

Soupless Ramen
-~



IZAKAYR

133.Kem Dira N&

132.Kem Budng Nau Bot Dau Rang Coconut Ice Cream ;

- with Crackring Powder
Vanilla Ice Cream

with Soy Bean Powder & Brown Sugar INFISTF REA
BEIBRT AR ; ; L MELO.
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134.Banh Mochi Kem
Mochi Ice."(_';ream
ERAR
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135.Kem Dira S6t Kiwi 136.Kem Dira S6t Xoai 137.Kem Dura S6t Dau Tay
Coconut Icecream ; Coconut Icecream Cc_)conut Icecream
with Kiwi Sauce with Mango Sauce with Strawberry Sauce
i e i VAS T ST R 77 A Tl SV N gy
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LUAT CHOL CHINCHIROLIN - VUL VE HEt CB

Mbi ngu’dc sé duwgc ldc xi ngau siéu vui t* mon th 6 trd di nha!
. Véu di 2 ngudi: Bat dau ldc to mon thit 11 trd (én nhé!
. Véu di 3 ngudi: Lac [udn tix mdn thix 16 trd di né!

Léc ra sc‘é 1 1g chic mitng (udn - mén d6 FREE 100%!
« COn néu ra sd khdc thi minh tinh gid binh thwdng hen.

Pac biét sinh nhat thang nay?
®an dugc ldc xi ngdu ngay tu mén dau tién ludén do!
e NhG bao v@i tui minh néu hdm nay G sinh nhdt ban nha.

The rule of CHINCHIROLIN

For each person, roll the dice for every order of the 6th item and beyond.

* For 2 people: Roll the dice for the 11th item and beyond,
For 3 people: Roll the dice for the 16th item and beyond.

If you get 1, that dish will be free.
* For any other number, the regular price will apply.

If it's your birthday month, you can roll a die starting from your first order.
Please inform our staff if this month is your birthday!!
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