N\ AN \\\.(’
N N
g U

—

SUSN
Sa

A\
AN O
'<<<<‘\\\\\\\\ { \&/ ////\\

RAANNRPTD
N
T 2

$

\ % \ ﬂ..

\\\\\)’))) A n. - |
SN A - isine

\\\\%\\% ?/\\ Vietnamese Cuisi

\\\\s\\\\\\\{\“ '\\@ ///,\\

\41,////////)>}\‘\: y \'.»/‘\"

SRS
/\ ) \

T LN JA

NAY
ot ,
N it 3y
\ P \\
=X ARSRY,) \
SRV =S
SO
’% : | ™ A\
7 o | X .
‘\// / e Pork dish - Mon thijt heo
é @ Spicy dish - Mon cay Vegetarian dish - Mon chay
\\ 9 \ = h - Mon hat o
\\\\\“ i \ \ @ Nuts dis
7 W\
\\ ')// \\\.\! /\‘\\ lace your order
N\ /| \,’\} // | If you have any specific 0 VND and subject to 5% servic e kbt et mon
- \‘\ /, ’ /‘ s are quoted in ,00 o sng bdo nhan vién khi g
\\}\\(i\\\\\\\\ \\% .\\/’\k Price n dé vé di ing thyc pham, xin vui long tl;onic vu va 10% VAT
—\/ e
4 Ny N id dugc tin ’
7 i N “\\‘\x\\(‘\ \ ¢

/

Dy

2
o
A

—
~”
33747
2124
A \\z 7,
/)ll

N 2
NI
3>

3
S



HUEREEEE

Vietnamese Cuisine

APPETIZERS & SALADS

&) [resh Spring Rolls / 180

:0 Rice paper wrapped prawns, pork, fresh herbs and lettuce with soya bean dipping sauce
Goi cubn tém thit dung kem vdi tucong ddu

&) Iried Spring Rolls / 180

Filled with pork, seafood and herbs served with sweet & sour chili fish sauce
Cha gio hdi san thit heo va nuéc mam &t chua ngot

@ Prawn Mousse On Sugar Cane / 200

Served with local herbs and traditional fish sauce

Chao tém ding kém rau mui va nudc mam chua ngot é

O Sun Dried Nha Trang Squid / 300

Char grilled marinated squid with green chili paste, served with spicy sweet sauce

Muc mét ndng Nha Trang nudng mudi 6t xanh

Q Palm Heart Salad / 200

Mixed with slow braised pork, prawns and tossed in sweet & sour fish sauce

Goi cu hu ddia tébm thit véi nudéc mam chua ngot

O Green Papaya Salad / 220

Tossed in soy chili sauce and topped with sliced Wagyu beef

Gai du du dung kem thit bo dp chdo

Caesar Salad / 180

Crunchy romaine lettuce, sun baked tomatoes tossed in our creamy parmesan dressing
topped with croutons and cheese

Xa lach Caesar vdi rau cdi romaine, ca chua sdy trén vai sét phé mai va banh mi nudéng

Grilled Chicken Breast Grilled Tiger Prawns
Thém Uc ga nudng Thém tém su nudng

240 260
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SOUPS
& CONGEE

Pumpkin Soup / 160

With vegetable broth and a dash of cream
Sup bi dé ndu vai nudc dung rau cu va kem sta tudi

Prawn, Seaweed
& Mushroom Soup / 180

With beaten egg and sesame oil
Sup ndm, tébm va rong bién

Kimchi-Jjigae Soup / 200

Stewed spicy kimchi, tofu and pork soup served
with steamed rice

Sup kim chi thit heo

Plain Congee / 160

Slow cooked jasmine rice served with ginger,
spring onion and salted egg

Chdo trang dung vdi giing, hanh Ia va trdng mudi

Seafood or Pork Congee / 180

Choice of seafood or minced pork served with
ginger, spring onion and salted egg

Chon lua chdo hdi san hodc thit heo bam phuc vu
kéem vai gting, hanh Ia, va tring mudi

BURGERS,
SANDWICHES,
PASTA

All burgers/ sandwiches served with French fries
Cic loai banh mi phuc vu kém voi khoai tay chién

Australian Beef Burger / 260
Char grilled and topped with melted Emmental
cheese, lettuce, tomato and onions on a bun

Bdnh mi burger thit bo Uc, phd mai, xa Idch, ca
chua, hanh tay

Grilled Chicken Club / 240

A western classic with bacon, egg, chicken breast,
tomato and lettuce, on white toast

Banh mi sandwich nhan thit gag, thit heo xéng khai,
trdng chién, ca chua, xa lach

Cuban Sanwich / 240

House-made baguette, Swiss cheese, pork, ham,
pickles and Dijon mustard

Bdnh mi kep nhan thit heo ham va thit xéng khoi

Cheese & Mushroom Panini / 220

From the Panini grill, button mushroom, Emmental
cheese, Dijon mustard & balsamic glaze

Bdanh mi nuéng nhédn ndm mé va phé mai

Spaghetti or Linguine Pasta / 280 - 260

With your choice of marinara sauce with prawn or
beef bolognaise

Mi 'Y soi hodc dep ding kém vdi lua chon sét:
st tém ca chua hodc sét thit bd bam
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Vietnamese Cuisine

NOODLES & RICE

)) Korean Seafood Ramen / 250

Korean ramen noodles, prawns, squid, mushroom and vegetables in spicy broth
Mi hdi san Han Quéc

® Wonton Noodle Soup / 220

Pork and shrimp wontons, char-siew and choy sum noodle soup
Mi hoanh thanh va thit xa xiu

“Pad Thai” Flat Noodles / 240

Wok fried flat noodles with seafood, chili, peanuts and tamarind sauce

Phd xao hdi san chua cay kiéu Thdi

Wok Fried Vermicelli / 180

Vegetables, fried tofu, soy sauce and a pinch of curry

BUn gao, ddu hd chién va rau cu xao chay vi ca ri

(7] Vegetable Fried Rice / 180

Wok fried jasmine rice with carrots, peas, corn, green beans and asparagus @
Com chién rau cu chay \
\_/

Hainanese Chicken / 260

Poached chicken, fragrant rice and cabbage soup served with soya, ginger and chili sauce

Com ga Hdi Nam vdi sup bdp cd, sét tuong ngot, gling va sét 6t

Seafood and Salted Fish Fried Rice / 280

Wok fried rice with vegetables, prawns, squid and salted fish :\':,:\s\;\

Com chién hdi san, cd mdn va rau cu
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Vietnamese Cuisine

MAIN DISHES

Australian Beef Ribeye Steak / 800

Char grilled to your specification served with green beans, fries and shallot sauce
Phi-l1é bo Uc nudng phuc vu kém dau que Phdp, khoai tdy chién va sét hanh tim

Filet Mignon / 850

220 gram Australian beef tenderloin, grilled asparagus, mashed potatoes and peppercorn sauce
Than bo Uc dap chdo, mdng tdy nudng, khoai téy nghién va sét tiéu hot

Pan Seared Salmon / 460

With herbs, mashed potatoes, asparagus and lemon butter caper sauce

Cd héi dp chdo, khoai tay nghién, mdng tdy nudng va sét chanh ba bach nu hoa

Panko Crusted Chicken / 320

Pan fried and served with garlic aioli & arugula cherry tomatoes salad

Uc ga chién gion dung kém sét tdi va xd Idch ca chua bi

Samgyupsal Pork BBQ / 320

)Y Grilled marinated pork belly, lettuce, cabbage and ssamjang sauce

Ba roi nudng sét Han Quéc dung kem vdi rau séng

New Zealand Mussels in White Wine Cream Sauce / 340

Served with homemade sourdough bread

Vem bién sét ke béo dang kem bdanh mi gion
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Vietnamese Cuisine

VIETNAMESE SPECIALITIES MENU

“Bun Thit Nuong” / 250

Fresh noodles, grilled pork, lettuce, fresh herbs, fried
spring rolls, sweet & sour fish sauce

Bun thit nudng chd gio

Pho Noodle Soup / 220

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

Phd

“Banh Hoi Vung Tau” / 320

A local favorite, grilled marinated pork loin, pork
patties, fried spring rolls served with soft thin noodles
and traditional sauce

Bdnh hadi thit nuéng

“Ho Tram” Prawns / 320

Marinated and sprinkled with chili salt and char
grilled served with pepper salt and lime

T6m su nuéng mudi 6t

©

Clay Pot Catfish / 250

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

Ca dua kho té dung kem com trang

Stewed Pork Ribs / 280

Slow cooked in coconut juice and fish sauce served
with steamed rice

Sudn non kho nudc dia ding kém com trang

Cobia Fish Hot
and Sour Soup / 260

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

Canh chua cd bdép dang kém com trang

Seafood Hot Pot
with Pickled Bamboo / 650

Our popular hot pot with sweet and sour spicy
broth, cobia fillet, clams, prawns, squid served with
vegetables and choice of fresh noodles

Lau hdi sdn mdng chua
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ON THE SIDE

Dragon Beans with XO Sauce / 120

Dau rong xao sét XO

Steamed Seasonal Vegetables served
with Caramelized Fish Sauce
or Plain / 120

Rau cU hdp chdm kho quet

Grilled Asparagus / 100

Mdng téy nudng

Garden Salad / 100

Xa lach trén dau gidm

Fries / 100

Khoai tdy chién

Mashed Potatoes / 100

Khoai tdy nghién

Jasmine Rice / 80

Com trang

DESSERTS

Opera Cake / 150

Layers of almond sponge cake and chocolate
ganache and coffee syrup

Banh béng lan s6-cé-la nudng hanh nhan

Cheesecake / 150

New York cheesecake with berry compote
Bdnh phé mai nudng va sét mut dau

Vanilla Cream Caramel / 150

Vietnamese coffee syrup and almond cookie

Banh flan huang vani, sét ca phé va banh quy hanh nhén

Healthy Sweet Soup / 150

With aloe vera, chia and lotus seeds in light syrup

Che hat sen nha dam va hat chia

Ice Cream / 150

Green Tea, Vanilla or Chocolate (2 scoops)
Kem huaong tra xanh, vani hodc sé-cé-la (2 vién)

Seasonal Fruit / 150

Chef's selection of freshly sliced fruits

Trai cdy theo mua



