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A list of top 20 selling dishes
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No2  Special Beef Rice Noodle Soup Y i<
No3  Special Rice Vermicelli T
No4  Special Sandwich (HamN Grilled Pork) :° As7 o
No5  Green Papaya Salad with Shrimp and Pork "N 7

No6 y$G@ (HNx 7HDSM@LDRD ' QHDC t£4 0 @HM
No7  Spit-roasting Pork EZU T 2w
No8  Vietnamese Salted Pork with Vegetable Ez" i
No9 Stir-fried Chicken and Cashew with Sweet and Sour Sauce N' D §
NolO Stir-fried Shrimp and Squid with Chilli Lemongrass E -
Noll Grilled Chicken with Lime Leaf A
Nol2 Spicy Grilled Beef with Lemongrass Sowvi U
Nol3 Stir-fried Water Spinach with Garlic MO
Nol4 Shrimp Fritters with Chilli-Mayonaise Sauce “ 7 h
Nol5 Chicken Coconut Curry with Baguets Por T w
Nol6 Fried Shrimp with Garlic ¥
Nol7 Fried Rice with Crab Meat K

Nol8 Fried Squid Fritters with Garlic Butter Sauce # >

Nol9 y#@MG 9DNx 7HDSM@LDRD 4O0ODBH@K 1@
No20 y#TM #N ) TDx 40OHBX #DDE /NNGKD 4

Vegan Vietnamese food also available



BAXH MI3 “Sanavicn

1 Special Sandwich (HamWGrilled PorkK) As” o \ 78
2 Grilled Pork Sandwich I s” o \ 73
Ao s’ n \ 73

3 Vietnamese Ham Sandwich




Spring Rolls | o2 E

1 =-Goi Cuon® Fresh Spring R®hds wi4dhi Shri ngps ando
2 -~Cha Gio° VietnamesédFol)ri ed Sprim9g4 Rbbl s\909 ( 100
3 -Banh Cuon® Vietnamese Steamed Speihg RO600I(s 110
4 -Banh 1t° Vietnamese Rice Cakee | ANpD \000 ( 110

5 =-Banh Xeo° Vietnamese SpecialeE Panegake \1527 ¢ 168



S a | awih Shrimp Crackers E | + v f

1 Traditional Lotus Root Salad with Shrimp and Pork 71 \1000 ¢ 110
2 Green Papaya Salad with Shrimp and Pork "N 7l \1000 ¢ 110
3 Chicken Salad with Viethamese Coriander T E 71 \1000 ( 110
4 Spicy Pork Ears Salad P &° 71 \000 ( 110
5 Fresh Green Salad with Coriander fAq 71 \1000 ( 110
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Vegetable / Tofu

-~

1 Stir-fried Water Spinach with Garlic

2 Stir-fried Seasonal Spinach with Garlic

3 Stir-fried Kidney Bean with Garlic

4 Steamed Vegetables with Fish Sauce

5 Deep-fried Tofu with Shrimp Anchovy Sauce
6 Vietnamese Mustard Pickles

7 Fried Potato

8 Shrimp Crackers

Vo

\891
\800
\800
\800
\682
\409
\409
\318

98

8 8

88

8 8

75

45

45

35



. /x
Vegan Viethamese Menu 0 AT v

1 Vegetable and Tofu Fried Spring Rolls N4l o \982 ¢ 108
2 Deep-fried Tofu with Lemongrass Sweet and Sour Sauce ¥ \900 ¢ 99
3 Stir-fried Vegetables with Garlic \800 ¢ 88
4 Green Papaya Vegan Sandwich "N s’ 0 \709 ¢ 78
5 Vegan Pho Rice Noodle Soup v <4 \1073 ¢ 118

IN

6 Vegan Stir-fried Pho Rice Noodle 1 \1073 ¢ 118

7 Vegan Stir-fried Rice Vermicelli A4 \1073 ¢ 118



Seafood

5 6 7
1 Stir-fried Shrimp and Squid with Chilli Lemongrass T \1136 125
2 Shrimp Fritters with Chilli-Mayonaise Sauce ? h \1136 125
3 Fried Shrimp with Garlic \1136 125
4 Fried Shrimp with Tamarind Sauce QD ¥ \1136 125
5 Spicy Grilled Squid nook \1136 125
6 Fried Squid Fritters with Garlic Butter Sauce # > \982 108
7 Steamed Clams with Lemongrass 6 »p \891 ( 98
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Chicken / Beef [ 2%

4 3 2
1 Spicy Yogurt Lemongrass Skewered Chicken (One) o i A \527 ¢ 58
2 Fried Cartilage Chicken with Lemongrass o ¥ \773 ¢ 85
3 Fried Chicken Feet with Sweet and Sour Sauce v K \900 ¢ 99
4 Grilled Chicken Feet with Hot Chilli Sauce p K \900 ¢ 99
5 Grilled Chicken Parsley with Hot Chilli Sauce P D \900 ¢ 99
6 Stir-fried Chicken and Cashew with Sweet and Sour Sauce N ‘ D K \1091 ¢ 120
7 Chicken Coconut Curry with Baguets P T w H E Y \1045 ¢ 115

8 Grilled Beef in La Lot Leaf o M g { \1255 ( 13



Spit-roasting Pork

Sweet and Tender Simmered Pork and Egg
Boiled Pork Uterus with Annnchovy Sauce
Stir-fried Pork Intestine and Mustard Pickles
Stir-fried Pork and Mustard Pickles

Fried Pettitoes with Fish Sauce

Boiled Pork and Innards Assorted with Annnchovy Sauce

50

85

98

108

108

98

160



Recommended Dishes

0] D
Heo Mu i Chi°n Gi  n \VARR S
Vietnamese Salted Pork with Vegetable Vietnamese Roasted Duck
Ez" i E
\1073 ¢ 1180) \1166 ¢ 128

",-' ». ' 4 »

N

D° X" o S[ _t ecK o S
Stir-fried Goat Meat with Chilli Lemongrass Stir-fried Frog Meat with Lemongrass
E r- % PUO o 5

\1618 ¢ 1780) \1436 ¢ 158



Recommended Dishes

Chon G- N €

Grilled Chicken Feet with Hot Chilli Sauce
P K
\900 ¢ 99

Bo Vién Chién
Fried Beef Meat Balls
vy i ®D

\1073 ¢ 1180)

LXTh§ H[i S[n

Tom Yum Kung Seafoods Hot Pot

Spicy Beef Hot Pot
E v i 9
\2527 ¢ 278

\2527 ¢ 2780)




Seasonal Recommended Dishes

Hmo D
G, i S a Ri @@n N+€, ng
Vietnamese Jellyfish Salad Grilled Chicken Parsley with Hot Chilli Sauce
E 1% P DI
\1073 ¢ 1180) \900 ¢ 99

Th t b X"

M ¢ X" o .
Stir-fried Squid and Pineapple Stir-fried Beef and Onion
E vi =

\1073 ¢ 118

\1073 ¢ 1180)



- P H O %oup Rice Noodle E < A

1 6 7
1 Special Beef Rice Noodle Soup 7 vl <41 \1045 ¢ 115
2 Add to Beef Meat Ball T vl ®:D+\255 ( 28
5 Add to Pork Feet T O +\182 (20
2z Egg Soup - +\227 25
2 Raw Beef Rice Noodle Soup 1 vl <4 \909 ¢ 100
3 Cooked Beef Rice Noodle Soup fvi <A \909 ¢ 100
4 Sinewed Beef Rice Noodle Soup f v <4 \1000 ¢ 110
5 Garlicky Beef Ri v1 <4 \1000 ( 110
6 Chicken Rice Noodle Soup w< A \909 ¢ 100
7 Vegetables in Season Rice Noodle Soup H < \909 ¢ 100
8 Chicken Coconut Curry Soup with Rice Noodle pow <41 \1045 ¢ 115




Others Noodle

N>

N>

Spicy Beef and Pettitoes Noodle Soup

-Bun Bo Hue® Spicy Beef

Add to Pork Feet
Add to Beef Meat Ball
Viethnamese Crab Based Soup Vermicelli
Beef Meat Balls with Vermicelli
Chicken Coconut Curry Soup with Vermicelli
Glass Noodle Soup with Duck
Glass Noodle Soup with Chicken
-Mi en® Glass Noodl e

-Hu Tieu°® Mixed Rice

CEETA \Ya \1182 ¢

T O +\182 ¢
T vl ®D+\255 ¢
I #DA 4 \1045 ¢
v{ *Dv A4 \1073 ¢
P w A4 \1045 ¢
T 41w \1045

14

[ 1w \909 ¢

Soup with Seafodds \1073 (

Noodl e

Sozuzpf K n A 4 M&lR78 n(°

130

Noodlpe PSwoiuy i n \160BUE°118

20

28

115

118

115

115

100

118

Sits



Vermicelli

[N

Spicial Rice Vermicelli
(Grilled Pork and Grilled

Rice Vermicelli and Grilled Pork with Fresh Herbs
Rice Vermicelli and Fried Spring Rolls with Fresh Herbs
Rice Vermicelli and Stir-fried Beef with Chilli Lemongrass

Rice Vermicelli with Boiled Innards Assorted
and Tofu with Annnchovy

Por k Bal

—_Q

vi o

8

a1t K
Sauce

u
T

4 \1000 ¢ 110
and Fried

4 \1000 ¢ 110
41 \1000 ¢ 110
41 \1136 ¢ 125
41 \1073 ¢ 118



Rice / Fried Noodle

7 8 9
1 Fried Rice with Crab Meat K \1073 ¢ 118
2 Fried Rice with Seafoods T \1073 ¢ 118
3 Grilled Pork Chops with Rice E i \1045 ( 115
4 Grilled Pork Chops and Fried Egg with Rice i \1164 ¢ 128
5 Vietnamese Chicken Rice E | \1045 ( 115
6 Rice A +\255 28
7 Stir-fried Rice Vermicelli Singapore Style AT | A4 \1136 ¢ 125
8 Stir-fried Rice Noodle (P Az% <4 \1073 ( 118
9 Vietnamese Stir-fried Beef Noodle E ¥ \1073 ¢ 118



Viethamese Sweets EK o B

Sticky Rice Dumplings

with Caramel Ginger Syrup Pomelo Sweet Soup Vietnamese Mixed
Pomelo Sheved Ice Sheved Ice
D- D . EK 0"
\591 ¢ 650) \591 ¢ 650)

Fried Banana Grilled Banana with
with Cinnamon Sugar Peanut Coconut Sauce
¥ q H O, P

\591 ¢ 650) 409 ¢ 45



Viethamese Sweets EK o B

Vietnamese Custard Pudding

E uhn
\409 ¢ 450)

Mango and Tapioka in Coconut Milk

[y =N
@’ | k
/2. \527

( 580)

Avocado Ice Cream
E¥ =" Coconut Ice Cream
\555 ¢ 610) D

=

\409 ¢ 45




Drink Menu



EST

Wit taimed

LAGER BEER

Vietnamese Beer E £

1 HANOI Beer (Vietnam) < \627 (69
2 333 Beer (Vietnam) \627 ( 69
3 SAI GON SPECI AL Beer (Vietnam) 7 f \627 (69
4 TIGER Beer Wi# \664 ( 73
5 HEINEKEN Beer s T4 \627 ¢ 69
Beer $

1 SAPPORO LAGAR Beer (Japan) w £ \664 ( 73
2 Non-alcoholic Beer n # \473 52



Vietnam Spirits and Wine E 2 E

NHA MAY RUQU HA NOI
VIET NAM SAN XUAT
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R BORKA'HOBbI PUC”
VODKA® LUA MOI’
) PRODUCE OF SRVIETNAM

Vietnamese Spirits E =

Glass all\545 ¢ 60

Bottle
1 NEP MOI (401) QHS PRL Yy \2636 ( p @9o
2 LUA MOI (400) OXD PRL Yy \2636 ( p @9o
3 Vodka HANO Yrgnd KDQRL \2636 (  2p«
4 NEP CAM (29.51) QHS FDP 1 2455 ( pDo

VODKA HANOI
NépMoi,

House Wine
1 Red Wine N Glass \573 ¢ 63
2 White Wine \ - Bottle \3000 ( 330




Others Alcoholic Drinks OH

Whisky Highball and Mojito g 2 A
1 Coriander Whisky Highball 8 \618 ( 68
2 Lemongrass Whisky Highball O s \618 ¢ 68
3 Lime and Chilli Whisky Highball by s \618 ¢ 68
4 Whisky Highball 8 \527 ¢ 58
5 Coriander Mojito A \618 ¢ 68
6 Asian Herbs Mojito o A \618 ( 68

Shochu Higeball

1 Fresh Lemon Shochu Higeball ) — \527 ¢ 58
2 Coconut Milk Shochu Higeball ) - \527 ¢ 58
3 Strawberry Lychee Ki wi Kyoho Grape R2LUm s5€
& ‘ I t S D 'nodr» -

Plum Liqueur 1 D

1 Plum Liqueur 1 D \527 ( 58
2 Plum Liqueur § Soda 1 D T3¢ \573 ¢ 63
Shochu 1 D

1 Barley Shochu 254 ) \527 ( 58
2 Potato Shochu 254 ) \527 ( 58



Viethamese Coffee

1 Ice Vietnamese Espresso
2 Hot Viethamese Espresso
3 Ice Vietnamese Espresso with Condensed Milk

4 Hot Vietnamese Espresso with Condensed Milk

E 9 o W
T Ve ¥ \527 ¢ 58
T Ve ¥ \527 ¢ 58
T Ve ¥ \573 ¢ 63
T Ve ¥ \573 ¢ 63

Viethamese Tea

1 Vietnamese Lotus Tea
2 Vietnamese Jasmin Tea
3 Vietnamese Green Tea

4 Vietnamese Black Tea

\\

[

\573
\573
\573

\573

63

63

6 3

63



