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If you are allergic to c f od ingre: d s, kindly inform our server.
ices are quoted in 000 and subjec 5 % Service Charge and 10% VAT.
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Chef s Signatures & Recommendalions
BEP TRUONG NHA HANG GISI THIEU

“Phan Thiét” Lobster / TdGm hum Market Price
« Steamed with superior soya sauce & ginger / Hap tucng gliing
* Oven baked with Mozzarella cheese / But |6 phd mai
“Coén Dao” Sweet Snails / Oc huong 420
« Steamed with lemongrass & chili / Hap sa &t &
» On charcoal grill / Nuéng moi
* Wok fried with garlic & butter / Xao bo toi
Seafood Combination Platter / Hai sdn thap cdm nudng 1,080
6 Chargrilled sundried squid, prawns, scallops, cobia fillet, flower crab & daily sea snails
Muc M6t Nang, toém su, so diép, ca bdp phi lé, ghe va 6c¢ trong ngay
Australian Grass Fed Rib-Eye 890
6 From our charcoal grill, peppercorn sauce & French fries
Than bo Uc nudng sét tiéu den, kém khoai tay chién
Salmon Clay Pot 520
6 Caramelized with “Phu Quoc” fish sauce & green peppercorn served with steamed rice
Ca hoéi ndu tiéu xanh, kém com trang
Starters / KHAI V|
Khoi Seafood Trio 290
Grilled squid mousse on sugar cane, fried crab and seafood spring rolls, jelly fish salad
Khai vi 3 mén: chd muc nudng, cha gid hai san va gdi sia
Soft Shell Crabs 388
Deep fried with tamarind sauce, aioli
Cua |6t chién gion st me va sét dau tring huong toi
Calamari Rings 190
6 With chili & mayonnaise sauce
Muc tdm boét chién gion, kém s&t 6t va mayo
Oysters 280
g@ Baked with cheese or chargrilled with spring onion oil & crushed peanuts
Hau dut 16 phé mai hodc nudng md& hanh dau phéong
p Scallops 75/ piece/ con
g(' Baked with cheese or chargrilled with spring onion oil & crushed peanuts
SO diép dut 16 phd mai hodc nudng maé hanh dau phéng
= Giant Cockle Clams 220
g(' From our charcoal grill with spring onion oil & crushed peanuts
SO duong nuédng md& hanh dau phéng
Deep-Fried Spring Rolls 200

With seafood, minced pork, chili dipping sauce
Cha gid hai san va thit heo

Chef s Signatures & fiecommendations < Starters
BEP TRUGNG NHA HANG GISI THIEU « KHAI V]
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dalads / XA LACH

King Prawn Salad
Prawns, pomelo & kumqguat dressing
Goi budi tdm cang, tdm su va sét tac

290

Vietnamese Jelly Fish & Prawn Salad
Crunchy vegetables, Asian herbs, sweet & sour fish sauce
Gdi stta tdm su v&i nudc mam chua ngot

220

Vietnamese Fish Salad
Silver sillago, shallot, local herbs with peanut chilli salt
Goi ca duc vdi hanh tim, rau thom va mudi 6t dau phéng

260

Caesar Salad
Croutons, parmesan cheese, sundried tomatoes, olive oil, caesar dressing
Xa lach Caesar, bdnh mi nudng, phé mai, ca chua, dau 6 liu, cd com

» Add grilled chicken breast / Thém (c ga nudng

» Add grilled prawns / Thém tém su nudng

180

240
260

Soup & Congee / SUP & CHAO

Cobia Fish Soup
Tomatoes, onion & celery
Canh ca bdp ndu ngodt, ca chua, hanh tay va can tay

290

Julienne Abalone Soup
With shredded chicken and sea moss
Sup tam to véi bao ngu sai

290

Abalone Congee
With ginger & mustard leaves
Chao bao ngu, dung kém giing va cai be xanh cat sgi

290

Seafood Tom Yum Soup
Prawns, scallops, squid, sweet & sour broth
SUp Tom Yum hai san chua cay

180

Oyster & Baby Clam Congee
With ginger & mustard leaves
Chao hau va chang chang, dung kém ging va cai be xanh cat sai

220

Crab Meat Soup
Sweet corn, beaten egg & coriander
Sup bap thit cua

160

Salads « Soup & Congee

XA LACH « SUP & CHAO
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“Thoi” Tive Seafood / HAI SAN TUCI SONG

“Phan Thiét” Lobster / TdGm hum Market Price
« Steamed with superior soya sauce & ginger / Hap tuong gliing
» Oven baked with Mozzarella cheese / But |6 phd mai

“Binh Chau” Sea Crab / Cua Market Price
« Steamed with lemongrass & ginger / Hap sa& gung
« Wok fried, chili salt / Rang muédi t &
« Braised sweet tomato chili sauce Singapore style / Xao s6t 8t ca chua kiéu Singapore &

“Ho Tram” Flower Crab / Ghe Market Price
« Steamed with lemongrass & ginger / Hap sa ging
« Wok fried, chili salt / Rang muéi t &
« Braised sweet tomato chili sauce, Singapore style / Xao sét 3t ca chua kiéu Singapore &

“Binh Thuan” King Prawn / Tém cang Market Price
« Steamed with lemongrass & ginger / Hap sa& gung
» On charcoal grill with garlic & butter / Nudng ba toi
« Wok fried with onion, black peppercorn sauce / Xao sét tiéu den va hanh tay &

“Nha Trang” Grouper / Ca mu Market Price
« Steamed with soy & ginger, Hong Kong style / Hap tuong gling kiéu Hong Kong
« Steamed with spring onion & black peppercorn sauce / Hap hanh & sét tiéu den

“Long Son” White Pomfret / Ca chim Market Price
e Charcoal grilled with chili salt / Nudng mudi 6t &
e Crispy fried served with mango salad & dipping sauce
Chién gion, kém gdi xoai va nudc mam

“Coén Dao” Sweet Snails / Oc huong 20
« Steamed with lemongrass & chili / Hap s& 6t &
e On charcoal grill / Nudng moi
* Wok fried with garlic & butter / Xao ba toi

“Lagi” Sea Clams / Ngao bién 200
» Steamed with lemongrass & chili / Hap sa &t é
e Steamed with galangal, lime leaves, chili with hot & sour broth
H&ap chua cay vdi riéng va |4 chanh &

"fihoi” Tive Seafood
HAI SAN TUCI SONG
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Seafood / HAI SAN

é&

Seafood Combination Platter / Hai sdn thap cdm nudng 1,080
Chargrilled sundried squid, prawns, scallops, cobia fillet, flower crab & daily sea snails
Muc M6t Nang, toém su, so diép, ca bdp phi l&, ghe va 6c¢ trong ngay

Sun-Dried Squid 320
Grilled with green chili sauce
Muc Mét Ndng nudng sét 6t xanh

Tiger Prawns 260
Wok fried with garlic and salt
TémM su chay tdi

Tiger Prawns 260
Deshelled prawns with garlic butter and herbs, grilled sour dough
TémM su xao bo tdi, dung kém banh mi Ién men nudng

Baby Squid 280
Wok fried with onion & fish sauce
Muc sita chién nudc mam

Octopus 220
Chargrilled with lemongrass & chili sauce
Bach tudc nudng sét sa té

Grilled Abalone 290
With green peppercorn sauce and fried glutinous rice
Bao ngu nudng tiéu xanh dung kem xoi chién

Salmon Clay Pot 520
Caramelized with “Phu Quoc” fish sauce & green peppercorn, served with steamed rice
Ca hoéi ndu tiéu xanh, kém com trdng

Barramundi Fillet 690 | 350
Grilled on our wood fired bbq, served with asparagus, calamansi chili sauce or wok fried

with sweet & sour sauce

C4 chém nudng chdm s6t tac hodc chién sét chua ngot

Meal & Poullry / HEO - BO - GA

¢

Bone-In Wagyu Ribeye Steak 3,000
Wood fired with five spices, Asian herbs and long peppers
Than bo Uc cé xuong nudng sét tieu den, kém rau riing va tiéu 16t

Australian Grass Fed Rib-Eye 890
From our charcoal grill, peppercorn sauce & French fries
Than bo Uc nudng sét tiéu den, kém khoai tay chién

Chicken Chili Salt 300
Marinated with chili salt and chargrilled
Ga nudng mudi &t

Young Pork Ribs 290
Marinated with galangal, lemongrass, lime leaves on charcoal grill
Sudn heo non nudng riéng, sa va la chanh

Seafood * Meat & Pouliry
HAISAN « HEO-BO -GA
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Starch & Vegetables / COM - Mi - RAU CU

“Khoi” Seafood Fried Rice
With prawns, scallops, squid, pineapple, vegetables & shrimp paste
Com chién hai san, tdm su, so diép, muc, thom, rau cl va rudc

280

Scallop Fried Rice
With crab meat & French beans
Com chién so diép, thit cua & dau

280

Crab Meat Glass Noodles
Wok fried with vegetables
Mién xao cua vdi rau

280

Eggplant
Chargrilled with spring onion oil & crushed peanuts
Ca tim nudng m3 hanh dau phéng

150

Choy Sum
Steamed with garlic and oyster sauce
Cai ngdng hép, sét téi ddu hao

150

Pumpkin Buds
Wok fried with garlic
Dot bi xao tdi

150

Vegetables of The Day
Sourced from our local farms
Rau cu trong ngay

150

“Kim Chi”
Pickled cabbage
Kim chi

120

Steamed Rice
Jasmine & pandan flavor
Com trdng

50

Desserts / TRANG MIENG

Coffee Caramel Flan
With fruit salad / Banh flan vi ca phé

120

Ginkgo & Lotus Seed Sweet Soup
White fungus & longan
Ché bach qua, hat sen, ndm tuyét va nhan

120

Taro Root Pudding
Our signature dessert, flambe bananas, banana and peanut ice cream
Trang miéng 3 mon: ché khoai mén, chudi dét rugu va kem chudi dau phong

160

Fruit Plate
Chef’s selection of seasonal fruits / Trai cdy theo mua

160

Ice Cream
Kem

80

Starch & Vegetables « Desserts
COM-Mi-RAUCU - TRANG MIENG



