LA SALTF

RESTAURANT

Daily from 11:00am to 10:00pm
Hang ngay tu 11:00 séng dén 10:00 téi

Please select one of each caterogy, 1 soft drink is inclusive
Vui Iong chon mét mon cho ting phan, dd bao gém mdt phan nudc ngot



APPETIZERS

KHAI V|
GRILLED BEEF SALAD CALAMARI (S)
Mango salad with grilled beef, Crispy calamari stir fried with
kumauat chilli salt green peppercorn and red chili,

28 =0 served with sweet chili sauce

Goi Bo
Thit bo nudng tréon xoai, Muc Chién Gion
s6t mudi tac Phuc vu kém sét 8t ngot
CAESAR SALAD (P) OYSTER AND
Crunchy romaine lettuce tossed CLAM CON G EE

in caesar dressing, topped with
bacon and cheese

* Add Grilled Chicken

With ginger, spring onions, bean
sprouts, shiso leaves & fish sauce

* Add Grilled Tiger Prawns Chdo Hau Va Nghéu )
Duang kem gung, hanh la, gia do,
Xa Lach Caesar 13 tia té va nudc mam

V&i rau cdi Romaine tron sét phd mai
va thit heo xéng khoi

* Thém uc ga nudng CREAM PUMPKIN SOUP (V)
" Them tom st nudng Baked pumpkin cooked in

vegetable broth
CHICKEN WINGS Sdp Kem Bi DS

_ ) _ _ N&u vdi nudc dung rau cd
Fried chicken wings with your
choice of sauce: BBQ, hoisin or

sweet and sour sauce VIETNAMESE SOUP
Canh Ga Chién OF THE DAY

Dung kém vdi lua chon cdc loai sot:

s6t BBQ, sét tuong ngot hodc sét Seasonal vegetable soup

chua ngot

Canh Trong Ngay
Canh rau cu theo mua

SEA SALT DUO (P)
Fried spring rolls, grilled pork belly LONG SON CRAB
ith chili and | , d
with square thinnoodies MEAT SOUP WITH
CENTURY EGG

Khai Vi 2 Mén

Cha gio hai san, thit ba chi nudng sa 6t Egg drop soup garnished with
va dung kem banh hdi asparagus

Sup Cua
FRESH SPRING ROLLS (P)(N) Vel eI GE v

tring bach thdo
Rice paper wrapped prawns, pork,

fresh herbs and lettuces with soya

bean dipping sauce

G3i Cuén Tém Thit

Dung kém vdi rau thom va sét tuong dau

P: Pork Dish - S: Spicy Dish - N: Nut Dish - V: Vegetarian Dish. P: Mén thit heo - S: Mén cay - N: Mon dau, hat - V: Mén chay

If you have any specific allergies, please inform us when Néu Quy khdch cé vén dé vé dj ung thuc phdm, xin vui long
you place your order. théng bao nhan vién khi goi mén.



i@

MAIN COURSE
MON CHINH

All burgers / sandwiches served
with fries or side salad

Céc loai banh mi phuc vu kem vdJi
khoai tay chién hoac xa lach trén

VIETNAMESE TOFU
SANDWICH (V)
Fried tofu, cucumber and pickles

Banh Mi Kep Bdu Hi
Déu ha chién, dua leo va dé chua

CHICKEN CLUB
SANDWICH (P)

Triple decker on whole wheat
toast, sliced chicken, bacon,
avocado, egg, cheese

Banh Mi Kep Uc Ga Nuéng
VGi thit heo xéng khoi, qua ba,
tring va phé mai

AUSTRALIAN
BEEF BURGER

Grilled and topped with melted
cheese, lettuce, tomato, onions
on brioche bun

Bé&nh Mi Burger Thijt Bo Uc
Phuc vu vdi phé mai, xa lach,
ca chua, hanh tay

MUSHROOM
PIZZA (V)

With sauteed assorted mushrooms,
mozzarella cheese

Banh Pizza N6m
V&i nédm xao va phé mai Mozzarella

FOUR CHEESE
PIZZA (V)

Cheddar, mozzarella, blue and gruyere

cheese served with honey thyme on
our house made pizza crust

Banh Pizza Phé Mai
Dung kem sSt mat ong xa huong

MEAT LOVER
PIZZA (P)

Ham, salami, sausage and pepperoni,
tomato sauce

Pizza Thijt
V&i xuc xich cac loal, thit ngudi,
SOt ca chua

ITALIAN PASTA -
YOUR CHOICE OF
SPAGHETTI OR
BOW TIE PASTA

* Seafood Marinara - prawns,
clams, squid with maninara sauce

* Beef Bolognaise - slow cooked
minced beef with rich gravy
* Aglio e olio - with vegetables,

garlic, virgin olive oil & topped
with grated parmesan

Mi Y - Iua chon loai mi sgi hodc
mi hinh nd di kém sét:

* Hai san sét ca chua: tém, nghéu,
muc vdi sét ca chua.

* S6t bo bam: bo bdm, nudc sét thit
* SOt dau tdi: rau cu, tdi, dau 6 liu
va phé mal parmesan

P: Pork Dish - S: Spicy Dish - N: Nut Dish - V: Vegetarian Dish. P: Mén thit heo - S: Mén cay - N: Mon dau, hat - V: Mén chay

If you have any specific allergies, please inform us when Néu Quy khdch cé vén dé vé dj ung thuc phdm, xin vui long
you place your order. théng bao nhan vién khi goi mén.
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MAIN COURSE
MON CHINH

HOI AN CHICKEN RICE

Free range chicken tossed with
onions, laksa leaves, fragrant
steamed rice

Com Ga Héi An

Ga luéc tron vai hanh tay va rau ram,
com déu ga

BIBIMBAP

Rice mixed with vegetables and
sauteed beef, topped with fried
chicken egg

Com Trén Han Quéc
V&I thit bo, rau cd va tring chién

SEA SALT SIGNATURE
FRIED RICE (P)

A combination of vegetables, egg,
garlic, seafood, pork and beef or
served your way

Cdm Chién Thép Cadm Kiéu Sea Salt
Com chién thdp cdm vdi rau cu,
tring, toi, hai san, thit heo, thit bo
hodc ché bién theo yéu cau

KOREAN SPICY
NOODLE SOUP (S)

Prawns, squid, mushrooms, poached
egg, leeks in a spicy light broth

Mi Cay Han Quéc
V&I tom, muc, nédm, tring chan va
nudc dung cay

“PAD SEE EW"
THAI FRIED NOODLES

Thai stir fried noodles with chicken,
spinach and oyster sauce

Mi Xao Kiéu Thai
V@i thit ga, cai bo x6i va sét déu hao

SIMMERED COBIA
IN CLAYPOT

Caramelized fish sauce, served with
steamed rice

Ca Bép Kho T6
Dung kem vd&i com trang

VIETNAMESE GOLDEN
PORK BELLY (P)

Pan seared with spring onions and chili
fish sauce, served with steamed rice

Ba Chi Rang Chay Canh
Dung kem com trang

P: Mon thit heo - S: Mén cay - N: Mon dau, hat - V: Mén chay

If you have any specific allergies, please inform us when Néu Quy khdch cé vén dé vé dj ung thuc phdm, xin vui long
you place your order. théng bao nhan vién khi goi mén.

P: Pork Dish - S: Spicy Dish - N: Nut Dish - V: Vegetarian Dish.
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MAIN COURSE
MON CHINH

SWEET & SOUR
KNIFEFISH SOUP

Fish paste, okra, pineapple, tomato,
bean sprouts and chili served with
steamed rice

Canh Chua C& Thac Lac

Dung kem com tréng

“BUN THIT NUGNG” (P) (N)

Fresh noodles with grilled pork, fried spring

rolls, herbs and sweet chili fish sauce

“Bun Thit Nuéng”
Bun tuai, thit nudng, cha gio, xa lach,
rau thom va nudc mam chua ngot

PHO NOODLE SOUP

Traditional Vietnamese “Pho” with
beef tenderloin, meatballs and brisket,
fresh rice noodles, coriander, onion,
basil and traditional condiments

Phd Bo

Phd bo truyén théng Viét Nam, ducc
phuc vu vd&i than bo, bo vién, nam bo
dung kém vai bdnh phd tuoi va cac
loai rau mui

SEAFOOD
NOODLE SOUP

Rice noodles with seafood, local herbs
and condiments

Hu Tiéu Hai San
Phuc vu vdi rau thom va st di kem

SIMMERED PRAWNS
AND PORK BELLY IN
CLAYPOT (P)

Caramelized fish sauce, honey,
sesame seeds, served with
steamed rice

Tém Rim Thjt Ba Chi
V&i mét ong, me, dung kem
com trang

CLAYPOT CHICKEN

Simmered free range chicken
with lotus roots, served with
steamed rice

Ga Kho Cu Sen
Dung kem v&i com trang

WOK FRIED SQUID
OR BEEF

With onions and celery,
served with steamed rice

Muc hodc Bo Xao Hanh Can
Dung kem com trang

P: Pork Dish - S: Spicy Dish - N: Nut Dish - V: Vegetarian Dish. P: Mén thit heo - S: Mén cay - N: Mon dau, hat - V: Mén chay
Néu Quy khdch cé vén dé vé dj ung thuc phdm, xin vui long
théng bao nhan vién khi goi mén.

If you have any specific allergies, please inform us when
you place your order.



SIDE DISH
MON AN KEM

HO TRAM SEASONAL
VEGETABLES

Steamed or wok fried seasonal
vegetables with oyster sauce

Rau Cu Theo Mua
Hép hoac xao vdi déu hao

CAULIFLOWER (V)

Stewed with turmeric and
coconut milk

Béng C&i Trang
H&m nghé, nudc cot dia

BEANCURD (V)

Topped with shiitake
mushroom sauce

Pau HJ Non Hap
V&i sét ném dong co

TOFU SKEWERS (V) (N)

Cubed tofu, eggplant, zucchini,
lemongrass cashew dip

Dau HG
Ca tim, bi ngoi xién que nudng,
SOt hat diéu

TONKIN JASMINE
FLOWERS

Wok fried with garlic or
served steamed

Hoa Thién Ly
Xao vdi tdi hodc hap

MORNING GLORY

Stir fried with garlic

Rau Mudéng
Xao vdi tdi

A~

DESSERTS
TRANG MIENG

LOTUS SEED AND
LONGAN SWEET SOUP

Chilled Vung Tau longan and
lotus seeds in light syrup

Ché Hat Sen Long Nhan

CORN SWEET SOUP

Giant white corn sweet soup
with coconut milk

Ché Bap V3i Nudc Cét Dua

WHITE CHOCOLATE
LAVA CAKE

Warm molten Belgium
white chocolate cake

B&dnh Mém Socola Trang Va
Sét Caramel

Dark chocolate ganache, mixed
nuts and vanilla beans

Banh Brownie Socola Pen Va
Kem Vani

SEASONAL FRUITS

Xuyen Moc seasonal fruits
Trai Cy Theo Mua

CHOCOLATE BROWNIE &
VANILLA ICE CREAM (N)

P: Pork Dish - S: Spicy Dish - N: Nut Dish - V: Vegetarian Dish. P: Mén thit heo - S: Mén cay - N: Mon dau, hat - V: Mén chay

If you have any specific allergies, please inform us when Néu Quy khdch cé vén dé vé dj ung thuc phdm, xin vui long
you place your order. théng bao nhan vién khi goi mén.



