
Please select one of each category, 1 soft drink is inclusive
Vui lòng chọn một món cho từng phần, đã bao gồm một phần nước ngọt

Daily from 11:00 am to 9:00 pm
Hàng ngày từ 11:00 sáng đến 9:00 tối

Last order 15 minutes before closing time
Gọi món cuối trước giờ đóng cửa 15 phút



APPETIZERS
MÓN KHAI VỊ

(P, N)Fresh Spring Rolls 
Rice paper wrapped prawns, pork, fresh herbs 
and lettuce with soya bean dipping sauce 

(P)Fried Spring Rolls 

Filled with pork, seafood and herbs, 
served with sweet & sour chili fish sauce
Chả giò hải sản thịt heo, 
dùng kèm nước mắm ớt chua ngọt

Calamari
Crispy breaded calamari served with 
cocktail sauce and wasabi mayonnaise

Chicken Wings
Fried marinated chicken wings with garlic, 
butter and honey mustard

P: S: N: V: 



(S)Prawn Tom Yum Soup 

With spicy broth, prawns, straw mushrooms, 
lemongrass and lime leaves

Crab Meat and Pumpkin Soup 

With beaten egg and sesame oil 

Soup of The Day

Chef’s daily homemade soup 

(N)
Seafood Salad Tossed with 
Vietnamese Pickled Vegetables 

Served with local herbs, peanuts 
and rice crackers 
Gỏi hải sản Tiến Vua, rau thơm, 
đậu phộng và bánh tráng nướng

(P)Caesar Salad 
Crunchy romaine lettuce, sun baked tomatoes 
tossed in our creamy parmesan dressing 
topped with croutons, bacon and cheese

Xà lách caesar, cà chua nướng hoà trộn với sốt 
phô mai, thịt heo xông khói và bánh mì nướng

(S,N)Beef Salad 
Roasted beef, celery, chili, lemongrass 
vand tamarind fish sauce

APPETIZERS
MÓN KHAI VỊ

P: S: N: V: 



MAIN COURSES
MÓN CHÍNH

All burgers / sandwiches served with French fries

Ham & Cheese Panini (P)

From the panini grill, smoked ham, 
Swiss cheese and pesto mayonnaise 

Bánh mì Ý nướng nhân thịt heo xông khói,
phô mai và sốt rau mùi bơ trứng

Australian Beef Burger 

Grilled and topped with melted emmental cheese, 
lettuce, tomato, onions on a sesame seed bun 
Bánh mì burger thịt bò Úc, phô mai, xà lách,
cà chua, hành tây

Grilled Chicken Club (P)

A western classic with chicken breast, bacon, 
egg, tomato, lettuce on white toast  
Bánh mì sandwich nhân thịt gà, thịt heo 
xông khói, trứng chiên, cà chua, xà lách

Spaghetti or Penne Pasta 

With your choice of beef bolognaise or prawn bisque

Four Cheese Pizza
Mozzarella, cheddar, camembert, parmesan, 
white sauce 

Fried Citrus Marinated Chicken Breast
Sauteed broccoli, lemon and olive oil 
Ức gà nướng, dùng kèm bông cải xanh xào,
sốt chanh và dầu ô liu

P: S: N: V: 



(S)

With caramelized fish sauce in a clay pot, 
served with steamed rice 

Cobia Fish Hot and Sour Soup 

With okra, mint stalk, pineapple and tomatoes, 
served with steamed rice  

Wok-Fried Squid with Sweet & Sour Sauce

Served with steamed rice

MAIN COURSES
MÓN CHÍNH

Stewed Pork Ribs (P)
Slow cooked in coconut juice and fish sauce, 
served with steamed rice

Chili Lemongrass Chicken (S)

Marinated and wok fried with garlic and peppers, 
served with steamed rice

Fresh Noodles with Grilled Pork (S,P,N)

This western favorite is served with lettuce, fresh herbs, 

Ha Noi Grilled Pork & Noodles (P)

Served with fried seafood spring rolls, 
local herbs & traditional sauce
Bún chả Hà Nội, dùng kèm chả giò hải sản, 
rau thơm và sốt truyền thống

P: S: N: V: 



MAIN COURSES
MÓN CHÍNH

Pho Noodle Soup

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

Món phở truyền thống Việt Nam: 
thăn bò, bò viên, nạm bò, bánh phở tươi,
ngò, hành tây, húng quế và sốt đi kèm

Baby Squid Noodle Soup (P)

Noodle soup with baby squid, prawns 
and minced pork

Wok Fried Egg Noodles 

With vegetables, stir fried with oyster 
and soy sauce, your choice of beef or seafood 

 
Mì xào rau củ với dầu hào và nước tương, 
lựa chọn thịt bò hoặc hải sản

Korean Seafood Noodle Soup (S)

Prawns, squid, kimchi in spicy broth 

Long Son Crab Meat Fried Rice (S) 

Served with “XO” sauce

Fisherman’s Fried Rice 

P: S: N: V: 



SIDE DISHES
MÓN ĂN KÈM

Steamed Seasonal Vegetables Served 
with Caramelized Fish Sauce (P, S)

Wok-fried Morning Glory with Garlic

Wok-fried Sponge Gourd with Mushrooms

Mixed Green Salad

Shoestring Fries

Steamed Rice

Kimchi (S)

P: S: N: V: 



DESSERTS
TRÁNG MIỆNG

Mango Sticky Rice (N)

Fresh mango, glutinous steamed rice, 
coconut milk and peanuts 

Vanilla Crème Caramel

With seasonal fruits

Purple Rice Yogurt

Steamed purple sticky rice topped 
with yogurt

Lotus Seed Sweet Soup

Lotus seed and coconut jelly 
served in a coconut shell

Hazelnut and Chocolate Tart (N)

Chocolate mousse, lemon curd, 
dragon fruit 

Ice Cream

Vanilla, chocolate or 
mint chocolate chip

Kem hương vani, sô cô la 
hoặc bạc hà sô cô la

Seasonal Fruits 

Chef’s selection of freshly 
sliced fruits

P: S: N: V: 


