From 11:00 am to 06:00 pm
Tir 11:00 sang dén 06:00 t6i

Last order 15 minutes before closing time
Goi mon cudi trudc gio dong cua 15 phut

Please select one of each caterogy, 1 soft drink is inclusive
Vui long chon mgt mon cho tung phan, da bao gom mot phan nwéc ngot



Vietnamese Fresh Spring Rolls (P)(N)

MMSHEH AZEE

A X SR

Pork, tiger prawn, fried shallots, spring onions, Vietnamese herbs,
h01sm sauce, peanut, and Vietnamese dlppmg sweet & sour fish sauce
Goi cuon, tém, thit heo ding kém nwée mdam chua ngot, twong diu

Vietnamese Deep Fried Spring Rolls (P)

SAE X107 ZE0|E AZEE

BRKE SN A S

Pork, prawn, fried shallots, spring onions, Vietnamese herbs,
Vietnamese dipping sweet & sour fish sauce

Cha gio chién ding kém mede mam chua ngot

Caesar Salad

Ml X.I AH E.I |

B E 6 & P A

Parmesan cheese, croutons, Caesar dressing, dried cherry tomatoes

Xa ldch caesar, ph6 mai parmesan, ca chua bi sdy vd sot caesar

* Add grilled chicken - S 7}k 0] 27} - A k5 JA W - Thém ga nweéng
* Add grilled tiger prawn - -2 7t - b5 BF - Thém tom si nweong

* Add smoked salmon A QAF7} N B EE S - Thém cd hoi xong khéi

German Sausage (P)
Z QAL MK

%ﬁlé%mﬁ EREKE

Grilled German sausage, served with sauerkraut, Dijon mustard
Xuc xich Dirc nuwong dung kem cai chua va mu tat vang

Soup of The Day
o590 4+

4 H s
Daily soup sourced from local farms
Sup hang ngay
Signature dish | Mon ddc trung | A1 21U A Q8] | #8i%E (V) Vegetable dish | Mon chay | 2722 | &4 £ LH
(P) Pork dish | Mon thit heo | "<& 8] | &3 (N) Nuts dish | Mon hat | A7) Q2] | &84

If you are allergic to centain food ingredients, kindly inform to your server
Xin vui long théng béo cho Nhén vién néu quy khdch cé di tng véi cdc thanh phan trong mén dn

ST A Az 2 Lﬂ‘g/]ﬂ'm‘)r“q A 3] A e A g FAL
Jo RABAT e SRS A, S KA



Vietnamese Pho

HES 207 A==

B - B

Rice noodles, beef tenderloin, bean sprouts, Vietnamese basil leaf, spring onions, coriander
Pho bo Viét Nam

Vermicelli Noodle Soup - Nam Vang Style (P)

PN IE S

R e I 85K )

Vermicelli noodles, prawns, squid, minced pork, quail egg, bean sprouts, spring onions, coriander

Hii tiéu Nam Vang

Seafood Shin Ramyun (S)

=2t

A 807 1

Prawns, squid, crab sticks, pickled cabbage, garlic, leck, spring onions, soya sauce,
sesame oil and Shin ramen noodles

Mi Ramen kim chi hdi san

Kimchi - Jjigae (S)(P)

X% 7H

B

Pork belly, pickled cabbage, soft tofu, garlic, leeks, spring onions, chili powder, sesame oil, steamed rice
Sip kim chi thit heo diing kém véi com trang

“Mul Naengmyeon” Korean Cold Noodle Soup

20

A T “Mul Naengmyeon” fic _EvkEEA A , WY A 5 HE MRI7KE S
Served with chilled beef broth, topped with sliced cucumber, white radish and boiled egg

My lanh Han Quéc ding kém nuée ding bo lanh, diea leo thdi soi, cii cdi trdng va tritng ludc

Signature dish | Mon ddc trung | A1 21U A Q8] | #8i%E (V) Vegetable dish | Mon chay | 2522 | &4 £ LH
(P) Pork dish | Mon thit heo | Pl ] | &3 (N) Nuts dish | Mon hat | A7) Q2] | &8 A
If you are allergic to centain food ingredients, kindly inform to your server
Xin vui long thong bdo cho Nhan vién néu quy khach cé di ing voi cac thanh phan trong mon an
B8 Ao Sl 2717} Shehe, A8 A Aol A el FA L
do RAEA LR R R A, B S KA



Char Kway Teow (P)(S)

= HX =2 L4 O
||_,o |'E,—r—r ‘é‘t%

PERe )
Wok fried flat noodlcs, prawns, Chinese sausage, egg, bean sprouts, chives, chili sambal sauce
Pho xao Ma Lai

o
=

Wok Fried GIassVermiceIIi with Crab Meat
A A
B AE PR %ﬁz\éé

Rice vermicelli, crab meat, egg, choy sum, bean sprouts, onions, carrots,

Chinese celery & ear mushroom
Mién xao thit cua

Traditional Bun Thit Nuong (P)(N)

T4 & A 27|

AKX BRI RS R L, BMEEE

Served with lettuce, fresh herbs, fried spring rolls and sweet & sour fish sauce
Bun thit nuong

Spaghetti - Tomato Basil Sauce/ Bolognese Sauce/ Carbonara Sauce
|:|| IAA EUfE 7:||E|-3_EI == M EH

BT EX L Ok — BT — ?éJiﬁLl’ﬁjé‘ , AR B h
Tomato basil , Bolognese or Carbonara served with Parmesan cheese, garlic bread
Mi Y diing kém sot ca chua, sot bo bam hodc sot kem trimg

Ham & Cheese Panini (P)

X = ;L L

KR Z Love JEJE TR

Smoked ham, mozzarella cheese, mustard, basil pesto sauce, coleslaw salad, fries
Bdnh mi Y kep thit ngudi, phé mai, sot lé qué va khoai tdy chién

Signature dish | Mon ddc trung | A1 21U A Q8] | #8i%E (V) Vegetable dish | Mon chay | 2722 | &4 £ LH
(P) Pork dish | Mon thit heo | "<& 8] | &3 (N) Nuts dish | Mon hat | A7) Q2] | &84
If you are allergic to centain food ingredients, kindly inform to your server
Xin vui long théng béo cho Nhén vién néu quy khdch cé di tng véi cdc thanh phan trong mén dn
ST Az LA =7]7t ‘“Ur“q A3 Aol A LHFA L
Jo R AR RS R K, B e HAN



Grilled Chicken Club (P)

22X|7l 2 WS

RS 2 = WY

Fried egg, grilled chicken, smoked bacon, cheddar cheese, lettuce, tomato, white toast, fries
Bdnh mi sandwich, ga nuong, trung chién, ba roi xong khoi, pho mai va khoai tay chién

Beef Burger

ot H|ZH A

R A = WA

Australian beef patty, green oak leaf, tomato, onion, cheddar cheese, mustard, fries
Banh mi burger bo, xa ldach, ca chua, hanh tay, ph6 mai, mu tat va khoai tdy chién

Korean Pork Spicy BBQ (S)(P)

AI-7=|AI- BBQl OI:L?I AI-7=|AI- OtAI-X OtHHK MI-II- AN

%ﬁkﬂ%l%ﬂ%ﬁﬁ%‘ﬂmm i* R =

Grilled marinated pork belly, spicy sauce, ssamjang sauce, lettuce, perilla leaves, Chinese cabbage
Heo ba chi nwéng Han Quoc kém sot cay, ding kém xa lach, kimchi

Broken Rice with Pork Chop (P)

HIE S A M2t7] 2aF 12 = X| ZH[4& A2t 0| E 22, HE| o4 &2
ORI, BB ERRDE S

Grilled pork chop, steamed egg meatloaf, steamed broken rice, sweet & sour fish sauce
Com tam swon heo, cha trimg

Caramelized Pork Belly with Fish Sauce (S)(P)
HE L At AL X2

,M*Jfﬁl ﬂmﬁ

Pork belly, Vietnamese fish sauce, spring onion, garlic, chili, seasoning and steamed rice
Thit heo rang chdy canh ding kém com trding

Signature dish | Mon ddc trung | A1 21U A Q8] | #8i%E (V) Vegetable dish | Mon chay | 2522 | &4 £ LH
(P) Pork dish | Mon thit heo | Pl ] | &3 (N) Nuts dish | Mon hat | A7) Q2] | &8 A

If you are allergic to centain food ingredients, kindly inform to your server
Xin vui long théng béo cho Nhén vién néu quy khdch cé di tng véi cdc thanh phan trong mén dn

ST Az LA =7]7t ‘”Ur“q A3 Aol A LHFA L
do R AEAE R b M K, B S AN



Wok-Fried Chicken with Chilli Lemongrass

Azl gl2aztaE €52 € =20l X7
BRI B DTG

Chicken thigh, chili, lemongrass, steamed rice and soup of the day
Ga xao sa ot voi com trang va canh

Beef Pad Krapow (S)

HZ IjE 3t=Z L

SR

Minced beef, basil leaves, black pepper, garlic, sunny side up, steamed rice

Bo xao la qué

Black Pepper Beef

ST WHA HZ

R DL i A=A

Australian Angus beef, snow peas, onion, black peppercorn sauce, steamed rice
B0 sot tiéu den véi hanh tdy, ddu ha lan, ding kém véi com tring

Grilled Seabass in Banana Leaf
72 MM B 99| Sof
i P A

Marinated seabass with Vietnamese herb sauce,
served with steamed rice & stir fried seasonal vegetables with garlic

Cd chém nuong la chuoi kem sot rau thom, com trang va rau cu xao toi

Signature dish | Mon ddc trung | A1 21U A Q8] | #8i%E (V) Vegetable dish | Mon chay | 2722 | &4 £ LH
(P) Pork dish | Mon thit heo | "<& 8] | &3 (N) Nuts dish | Mon hat | A7) Q2] | &84

If you are allergic to centain food ingredients, kindly inform to your server
Xin vui long théng béo cho Nhén vién néu quy khdch cé di tng véi cdc thanh phan trong mén dn

S AALA 227 S, A A ek
do F ;R e R it Ak, il e R



Sauteed Choy Sum with Mushrooms
HA =0ld 55

A

Choy sum, mushrooms garhc oyster sauce
Cdi ngong xao nam sot dau hao

BiBimBap

o

55 A TR IR

Steamed rice mixed with beef & vegetables,
topped with fried egg

Com trén Han Quéc

Kimchi Bokkeumbap (S)(P)
SO0|7t X m2
TESAE R TR

Stir fried pork belly, kimchi, fried egg,

Korean steamed rice
Com chién kim chi

Ice Cream

ofo|A=El

e T

A choice of: Matcha - Vanilla - Strawberry
Luya chon vi: Kem tra xanh - Kem vanilla —

Assorted Seasonal Fresh Fruits
ME ot

4% K R A

Trai cdy theo mua

Signature dish | Mon ddc trung | A1 21U A Q8] | #8i%E
(P) Pork dish | Mon thit heo | "<& 8] | &3

Fried Rice

EOI:II-
=]

IOIR
A choice of: seafood or vegetarian
Com chién hai san hodc com chién voi rau ci

Sautéed Water Spinach

o5 - 2151A3X %8
TR - BRI ER
A choice of: Fresh garlic

Rau muong xao toi

Pomelo Platter
zd=z
A5

Buoi

(V) Vegetable dish | Mon chay | A 21724} | & £ X4
(N) Nuts dish | Mon hat | A7) Q2] | &84

If you are allergic to centain food ingredients, kindly inform to your server
Xin vui long théng béo cho Nhén vién néu quy khdch cé di tng véi cdc thanh phan trong mén dn
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