MENU FOOD

EAST by Ngo Thanh Hoa

Salad

Salad bi (V) 169.000

Bi do nudng/ sung/ rau tén Itra/ ci dén/ hat diéu/
tau hu ki/ x6t ndm den aioli & x6t tac - mu tac Dijon

Pumpkin salad - oven roasted pumpkin/ figs/
rocket/ cashew nuts/ tofu skin/ truffle aioli & Djion
kumquat dressing

Salad theo mua (V) 179.000
Trai cay theo mua/ rau mui/ rau rocket/ 3 sot:

hat 6¢ ché & thom - hanh nhan & x4t tdc mu

tac Dijon & gung

Seasonal salad - seasonal fruit/ mix herbs/ rocket/

trio sauce: walnut & pineapple - almond paste &
kumaquat Dijon mustard & ginger dressing

Goi tom 189.000
Tom/ com dira/ budi/ rau mui/ x6t 14 é & ot
xanh/ dau nam den

Prawns salad - prawns/ coconut flesh/ pomelo/
mixed herbs/ white basil & green chilli sauce/
black truffle oil

Goica 189.000
Ca theo ngay/ gao rang/ gurng/ &t xanh Hoi An/
trirng cé chudn/ 'nuéc mam riéng toi ot'

Fish salad - fish of the day/ roasted rice/ ginger/

green chilli Hoi An/ tobico/ 'nuéc mam riéng toi 6t'

Goi bach tudc 239.000
Bach tudc Nhat/ rau salad hdn hop/ ca chua bi/ thom/
thu I/ rong bién/ girng/ hanh phi/ x6t mirt &t & tac

Octopus salad - Japanese octopus/ mix lettuces/
cherry tomatoes/ pineapple/ golden berries/
seaweed/ mix herbs/ ginger/ fried shallot/ chilli
jam & kumquat sauce

Lite

Khoai tay gion 89.000
Khoai tay/ b6t cay/ ngo tay/ dau
nam den/ x6t aioli

Afros - Potatoes/ mix spices/ parsley/
black truffle oil/ sauce aioli

Hau Nhat 99.000
Hau Miyagi/ x6t nuéc tuong girng/
trirng ca chuoén/ ¢t xanh HGi An sambal

Premium Japanese oyster - Miyagi oyster/
soy ginger/ tobiko/ green chilli Hoi An sambal

Rau cu nuwd'ng (V) 189.000
Bi do/ cu dén/ bi ngoi/ ca rot/ hat bi / x6t &t
chudng va sét mu tac tuong girng

Roasted mix veggies - pumpkin/ beetroot/

zucchini/ carrot/ pumpkin seeds/ roasted
capsicum & mustard soy ginger sauce

Cua chién 189.000

Cua I8t/ céc non & la coc/ hanh tim/ hang |Gi/ rau
ram/ la chanh/ gao rang/ x6t mam &t rau mui

Deep fried crab - softshell crab/ ambarella

& leaves/ onion/ mint/ laksa leaves/ lime leaf/
roasted rice/ garlic chilli & mix herbs fish
sauce dressing

Main

Thit ga méc khén 289.000
Pi ga phi 18/ mac khén/ x6t nuére twong & dudong
thét nét/ salad bap cai, ca rét & ngo ri va x4t chanh

nuéc cot dira

Chicken "Mac Khén" - chicken thigh de-boned/

"Mac Khén"/ soy & palm sugar/ salad of cabbages,
carrot & coriander and lime coconut dressing

Vit ap chao 349.000

U'c vit/ hat sen nghién vé&i téi den/ sung/

man Bac/ x6t chao mac mat

Pan fried duck - duck breast/ lotus seed puree with
black garlic/ figs/ Northern Viet Nam plum puree/
fermented tofu & 'mac mat' sauce

Nac nong 'Meat Deli' chay canh 399.000
Nac nong heo/ hén hgp cay/ tiéu Tir Xuyén/ ca rét
- Ngo sen - cu sen - miso/ dau xanh nghién/ x6t
mam ot gurng

Grilled jow! - pork jow! 'Meat Deli'/ lemongrass/
spices/ sichuan pepper/ carrot - lotus root &

seed miso pickle/ mung bean puree/ chilli
ginger fish sauce

Risotto 389.000

So diép & tém v&i gao Y/ rau mui/ 14 é/ &t xanh
Hoi An/ phd mai parmesan/ dau ndm den
Risotto - scallop & prawn with Italian rice/ mix
herbs/ white basil/ Hoi An green chilli/ parmesan/
winter black truffle

So diép ap chao 239.000
So diép Nhat/ thit ba roi 'Phua Qui' kho/

murt 6t/ girng/ bi dé nghién/ dau nam den

Pan seared scallop - Japanese scallops/ braised
pork belly 'Phu Qui'/ chilli jam/ ginger/ pumpkin
mash/ black truffle oil

Banh gao 289.000

Banh gao Han Quéc/ thit cua/ x6t bisque/
ot xanh HGi An sambal/ girng/ hat diém mach

Rice Cake - Korean rice cake/crab meat/
bisque sauce/ green chilli Hoi An sambal/
ginger/ quinoa

Ludi bdo nau cham 319.000
Ludi bo ndu véi twong-girng/ bong thién ly/

toi chién gion/ hat sen nghién

Slowed cooked beef tongue - cooked beef tongue
with soy sauce - ginger/ tonkin jasmine/ fried garlic/
lotus seed puree

Gan ngong ap chao 399.000
Gan ngbng/ girng/ nuére twong/ dau

dam den/ trai cay nhiét déi theo mua

Pan seared foie gras — foie gras/ ginger/

soy sauce/ balsamic/ seasonal tropical fruits

Suo'n clru nwé'ng 479.000

Sudn ctru Tan Tay Lan/ hanh tim/ toi/ rau mui/
chao/ nudc mam/ dudng thét ndt/ salad rau
cu/ banh khoai mén

Grilled lamb rack - New Zealand lamb rack/
onion/ garlic/ mixed herbs/ fermanted bean
curd/ fish sauce/ palm sugar/ garden salad/
taro cake

Suwon bo dat lo 719.000
Sudn bd Uc/ xa, girng, riéng, nuéc mam/
bi do nghién/ ca chua bi, ci dén, cu hoi
salad/ &t chudng salsa/ dau ndm den

Slow cooked beef rib - Australia beef rib/
lemongrass, ginger, galangal, fish sauce/
pumpkin puree/ cherry tomatoes, beetroot
& fennel salad/ capsicum salsa/ winter
black truffle oil

Thit bo bit tét 809.000
Thit bo wagyu MS4/5 Uc/ bong thién li xao/
hat sen nghién / x6t 'PHO"/ dau ndm den

Beef steak - Australia wagyu beef steak/
sauteed tonkin flowers/ lotus seed puree/
'Pho' sauce/ black truffle oil

Side Dish

Comlae 69.000
L4 é trAng/ gao ltrc gidon/ dau ndm den

Basil rice - white basil/ crispy brown rice/
black truffe oil

Sweet

Flash back 99.000
Pau hu/ nudre cot dira/ thach sa/ hat chia/
duong thot not

Flash back - bean curd/ coconut cream/
lemongrass jelly/ chia seeds/ palm sugar

Chudi nwd'ng 109.000
Chubi sap/ mat ong/ com dura/ girng/

me/ kem dura

Grilled banana - baby banana/ honey/ young
coconut flesh/ ginger/ sesame seeds/ coconut
ice cream

Choco 139.000

‘Tien Giang' socola mousse/ kem &t me/
dau/ nudc cot dira man

Choco - 'Tien Giang' dark chocolate Marou
mousse/ tamarind chilli sobert/ berries/ salty
coconut foam

Cotta 129.000
Panacotta huong sa/ sét & thach mdrt girng

- thom/ 'man' xay/ bt hat dé cudi nuéng
Cotta - lemongrass pannacotta / jelly &
puree of pineapple, ginger jam/ 'plum'
granita/ pitaschio crumble



