SALAD
xa lach

NHA TRANG STYLE JELLYFISH SALAD 160
gdi sua kiéu Nha Trang

CAM LAM MANGO SALAD WITH SHRIMP 240
gdi xoai tém kiéu Cam Lam

LOTUS STEM SALAD WITH PRAWN AND PORK 280
goi ngd sen tom thit

CRISPY SALAD WITH CHICKPEAS, MIXED VEGETABLES
BEANS, POTATO AND SESAME DRESSING 250

xa ldch gion véi dau rang ngua rau cu va cdc loai dau, khoai tay
cung x6t me

TINNED TUNA SALAD WITH CUCUMBER, MIXED
BEANS, TOMATO, LIME AND SESAME DRESSING 250
xa ldch cd ngu v6i dua leo cdc loai dau ca chua x8t chanh va me

SNACK
mon an vt

FRIED SQUID WITH LIME AND TARTAR SAUCE 390
muc chién an keém x&t tartar va chanh

CRAB AND SHRIMP SPRING ROLLS (3 PCS) 260
cha gio thit cua va tém

SPICY BEEF ON SOURDOUGH BREAD
WITH WASABI AND YOGHURT SAUCE 180
thit bo cay vdi banh mi bot chua

FRIED SOFTSHELL CRAB BASKET (3 PCS) 420
gi6 cua 16t tdm bot chién

FRIED ANCHOVY WITH LIME AND CHILI SALT 150
ca com chién, chanh va muéi 6t

SOuP
sup

KIMCHI SOUP WITH PRAWN AND SQUID 280
sdip kim chi, tébm va muc

TRADITIONAL VIETNAMESE PHO
CHICKEN OR BEEF, CONDIMENTS 210
phd ga hoac phd bo

SEABASS SWEET AND SOUR SOUP, HERBS
TOMATO PINEAPPLE 250
canh chua cd chém

BEEF CONGEE OR SEAFOOD CONGEE, GINGER
ONION, HERBS 210
chdo thit bdo hodc chdo hai san

KOREAN DISH

STARTER
mon an nhe

WASABI-INFUSED KIMCHI TACOS
WITH SAKE-MARINATED GRILLED BEEF (3 PCS) 220
tacos kimchi tdm wasabi vdi thit bo nudng udp rugu sake

FRESH SPRING ROLLS WITH SHRIMP AND PORK
(3 ROLLS) 180
goi cubén tom thit (3 cudn)

NINH HOA GRILLED PORK SAUSAGE ROLLS
(3 ROLLS) 180
nem nudng Ninh Hoa (3 cudn)

SEARED SCALLOP WITH CAPSICUM, FISH ROE
AND SPICY THAI BASIL PESTO 280
so diép dp chao

CHICKEN SATAY WITH PEANUT SAUCE 180
ga sa t€ vai s6t dau phong

NOODLE AND RICE
Ml xao va com chién

STIR-FRIED SOBA NOODLE WITH SEAFOOD
AND VEGETABLES 310
mi Soba xao hai san va rau cu

STIR-FRIED EGG NOODLE, SEAFOOD AND VEGETABLES 310
mi tring xao hai san va rau
STIR-FRIED UDON NOODLE WITH SPICY BEEF 310

mi Udon xao vdi thit bo cay

SEAFOOD FRIED RICE 260
com chién hai san

CAM RANH LOBSTER AND CRAB FRIED RICE 450
com chién thit cua va tdbm hum cam ranh

FISH

cac mon ca

CRISPY FRIED BONELESS SEABASS FILLET 720
cd chém phi lé nguyén miéng chién gion

CRISPY DEEP-FRIED GROUPER WITH LIME
CONDIMENTS AND RICE WRAP 980
cd mu chién gion vdi chanh, dung kem bdnh trang

BAKED GROUPER WITH ONION, GINGER
LEMONGRASS AND TERIYAKI SAUCE 980
ca mu dut |0 véi hanh, gung, sa, x&t Teriyaki, dung kem banh trang

STEAMED GROUPER WITH ONION, GARLIC
LEMONGRASS AND GINGER 980
ca mu hdp vdi hanh tay, toi, xa va gung, dung kem bdnh trang

CRISPY FRIED POMFRET WITH LIME 720
ca chim chién gion véi chanh, dung kem banh trang

BAKED POMFRET WITH ONION, GINGER
LEMONGRASS AND TERIYAKI SAUCE 720
ca chim dut lo véi hanh, gung, xa, sét Teriyaki,
dung kem banh trang

STEAMED POMFRET WITH ONION, GARLIC
LEMONGRASS AND GINGER 720
ca chim hdp vdi hanh tay, toi, xa va gung, dung kem bdnh trang

mon Han Quéc

KOREAN SPICY CUCUMBER SALAD 120
salad dua chuét cay Han Quéc

JAPCHAE, STIR-FRIED NOODLE
WITH BEEF AND VEGETABLES 250
japchae, mi xao vdi thit bo va rau

SPICY GOCHUGARU PORK RIBS 250
suon heo gochugaru cay

KOREAN PORK BULGOGI, TENDER, MOIST
SPICY AND FULL OF FLAVOR, LETTUCE 350
bulgogi thit heo Han Quéc, mém, cay va day huong vi



MAIN DISH
mon chinh

GRILLED BEEF IN BETEL LEAF WITH PICKLES
AND NOODLE (6 ROLLS) 280
bo 14 16t nudng an kem bun do chua (6 cudn)

BEEF TENDERLOIN WITH CARAMELIZED ONION
VEGETABLES, TAMARIND AND SOY SAUCE 780
than bo, hanh tay thing, rau cu xao nudc tuong va x6t me

SWEET AND SOUR PORK TENDERLOIN
WITH STEAMED RICE AND CASHEW NUT 280
than heo xao chua ngot dn kem com trdng va dau phong

CHAR-GRILLED CHICKEN LEG
WITH GREEN CHILI SAUCE AND STEAMED RICE 250
dui ga nudng x6t mudi 6t xanh dung kem com tring

‘LUC LAC’ BEEF WITH STEAMED RICE (200G) 420
bo ldc ldc dung kem com trdng 200gr

STEAMED SALMON FILLET WITH GINGER, CHILI,
SWEET AND SPICY FISH SAUCE 650
ca héi hap, gung, 6t, chdm nudc mdm ngot cay

BRAISED OCTOPUS WITH CHICKPEA, TOMATO, GARLIC
AND SWEET AND SPICY FISH SAUCE 650
bach tuéc ham dau, toi, ca chua va nuéc mdm ngot cay

STEAMED RICE WITH PORK CHOP AND FRIED EGG 280
com tdm suon trung

SLICED ROASTED DUCK BREAST WITH ONION,
GINGER, GARLIC AND XO SAUCE 560
dc vit quay thdi lat, hanh tay, gung va toi cung x6t XO

VIETNAMESE SEAFOOD CURRY WITH STEAMED RICE 350
ca ri hai san kiéu Viet Nam dung kem com tring

CARAMELIZED SEABASS WITH FISH SAUCE, CHILI
GARLIC AND SPRING ONION (180G) 350
ca chém kho (180gr) mdm, &t, téi va hanh la an kem com tring

PAN-FRIED DEBONED SEABASS FILLET
WITH STIR-FRIED VEGETABLES, MUSHROOM
SWEET CHILI SAUCE AND CORIANDER 350
ca chém phi lé d@p chao (180gr)

CARAMELIZED SHRIMP AND PORK BELLY 390
(200/100G)
toém kho vdi thit heo ba chi (200/100gr)

HOTPOT
lau

SEAFOOD HOTPOT WITH SHRIMP, CALAMARI
BLACK MUSSEL, AND SEABASS 720
|4u hai san

MIXED SEAFOOD AND MEAT HOTPOT 980
I4u hai san va thit

SQUID
muc la

STEAMED SQUID WITH GARLIC, LEMONGRASS
CHILI AND SPRING ONION 390
muc |d hdp vdi téi, xa, 6t va hanh 1a

WOK-FRIED SQUID WITH CAPSICUM
ONION, ‘LUC LAC’ SAUCE AND HERBS 490
muc ld xao vdi 6t chuéng, hanh tay, x&t luc ldc, rau mui

All prices are in 1.000 Vietnam Dong and include VAT and Service Charge.
Gia trén dugc tinh theo |. 000 Viet Nam Bong, da bao gdm phi phuc vu va VAT.

SHRIMP AND LOBSTER
toémM su va tébm hum

SHRIMP WITH TAMARIND SAUCE 960
toém s6t me

GRILLED SHRIMP WITH LIME 960
tém nudng chanh

STEAMED SHRIMP WITH GINGER, LEMONGRASS
AND CHILI 960
tém hdp cung gung, xa, 6t

GRILLED TIGER PRAWN WITH GARLIC BUTTER
AND LIME (3 PCS) 560
tém su nudng vai bo tdi va chanh (3 con)

*Above prices for 01 kilogram | gid ban cho 01 ki

GRILLED LOBSTER WITH GARLIC BUTTER AND LIME
350GRAM 650

800GRAM 1.900
tém hum nudng bo toi

GRILLED LOBSTER AND TIGER PRAWN 2.300

tém hum & tém su nudng

Lobster 600gr and 3 pcs tiger prawn, garlic butter and lime,
lettuce salad

tém su ap chao vdi rugu vang trdng, nta con tébm hum nudng
bo téi, chanh, an kem xa lach xanh

prices for 0l kilogram
gid ban cho 01 ky

MUSSEL
cac loai so

STEAMED BLACK MUSSEL WITH LEMONGRASS
AND GINGER 450
vem den hdp sa gung

STEAMED COCKLE WITH ONION, LEMONGRASS
AND GINGER 590
soO mong hdp sa gung

GRILLED COCKLE WITH FRIED SPRING ONION
AND ROASTED PEANUT 590
sO mong nudng mé& hanh va dau phéng

OYSTER 6 PCS/CON

hau

BAKED OYSTER WITH CHEESE AND BACON 230
hau dut lo véi phé-mai va thit heo xéng khoi

VIETNAMESE STYLE WITH SPRING ONION, PEANUT 230
phong cdach Viét Nam vdi hanh |a va dau phéng

AUSTRALIAN STYLE WITH BACON
BUTTER AND L&P SAUCE 230
hau kiéu Uc dung kem thit heo xéng khoi, bo, x6t 1&p, chanh

VEGETARIAN DISH

mon chay
DEEP-FRIED VEGETABLE SPRING ROLLS 180

cha gio rau cu

VIETNAMESE CURRY SERVED WITH STEAMED RICE 180

ca ri rau cU theo mua va com tring

TURMERIC NOODLE, MUSHROOM AND VEGETABLES
CASHEW NUT, VEGETABLE BROTH 250
mi quang chay

LEMONGRASS NOODLE WITH TOFU AND SOY SAUCE 250
bun nudc tuong vaéi dau hu

VEGETABLE FRIED RICE WITH FRIED EGG 230
com chién rau cu



SIDE DISHES
cac mon an kem

STEAMED RICE 60
com trang

FRENCH FRIES 90
khoai tay cdt thing chién

POTATO CHIPS 70
khoai tay cit lat chién

WOK FRIED SEASONAL VEGETABLE 90
rau cld xao

GARLIC BROCCOLI 90

bong cai xao toi

STEAMED OR STIR-FRIED BOK CHOY 90
cai thia hdp — xao

VIETNAMESE OMELET WITH GREEN ONION 150
(3 EGGS)
tring chién kiéu viét véi hanh 14 (3 trung)

EXTRA SAUCE
thém cdc loai nudc sét

FISH SAUCE 20
nuéc mam

GREEN CHILI SAUCE 20
mudi 6t xanh

PINEAPPLE FISH SAUCE 20
nuéc mam thom

TAMARIND SAUCE 20
X&t Me

GARLIC BROCCOLI 20
X&t Me

EXTRA BREAD ROLL (CAI) 15
banh mi thém

DESSERT
mon trang miéng

DESSERTS OF THE DAY 150
trdng miéng theo ngay

All prices are in 1.000 Vietnam Dong and include VAT and Service Charge.
Gia trén dugc tinh theo |. 000 Viét Nam Bong, da bao gdbm phi phuc vu va VAT.



