APPETIZERS / OTHERS

NYT5UHLNV Y FIREE D T8 2k 2980
Assorted appetizers

AHDOHIVINY F 3 1680

Today’s fish carpaccio

T7OEYRBR Fuvvyo
FAH/ R —A 1580

Tuna & avocado w/ thai herbal sauce

L=IVHEHZTODD
LETIAN—THRL 1580

Steamed mussels & asari clams w/ garlic & herb

Yooy tky
~FEEBENOEY EMA~ 1480

Spicy shrimp & rice vermicelli

MU FORE HEEERT 12U %
(IR ~pex NFF iRz~ 1480

Marinated sliced beef w/ chinese rice wine
& red wine, served with grilled banana

T AN OWES—A MG 2k 790
Deep-fried shrimp french bread
Talr IFy T 690
Deep-fried shrimp chips
F—AEOEHE o 1960/ 3 8o
Assorted cheese
NbFLEZIVA 690
Vietnamese vegetable pickles
INT F— M 980/ S 680
Coriander

SOUP x=x—7 Lbi /B N

1 cup / 1 person

NAY LT 780
Tom yum goong
cLH—HA
~FADFHEATF YV INIDA—T ~ 780

Thai coconut chicken soup

HI3E / /N

VIETNAMESE SPRING ROLLS ##&%=

EHEEEHRVGE

Assorted vietnamese spring rolls

R7ODZ IV IVEEESE

Tuna tartare vietnamese spring rolls

ARKLBEIY O—DEEEE

Chicken & mango vietnamese spring rolls

MEEHENNATVYOEFEE

Shrimp & green papaya vietnamese spring rolls

KA DENERES

Spicy pork vietnamese spring rolls

ORI N—T DEFEE

Sashimi & herb vietnamese spring rolls

Y- ETHRI FOEHFEE

Salmon & avocado vietnamese spring rolls

sl 2650/, 31 1990/, 2T 1330

1180

1180

1180

1180

1180

1180

FRIED SPRING ROLLS #u&&z

H3ARM /B AR330
3 pieces each/ additional +330

HHED 7V 7V 7151 TBE T

Deep-fried seafood kanafah rolls

BWHNODON b F LBTEEE

Deep-fried pork spring rolls

SKEWER ##z $57

HHADLED T T AHRBEE

Grilled minced beef on lemon grass sticks

BDON=T 7 U ZAE—HEEE
Grilled crispy pork skewers

WA BV —bFYUBRRE

Grilled chili chicken skewers

e A hToHEEN:
VEST S ZABRET

Deep-fried minced shrimp & squid
On lemon grass sticks

BHED AREETRED 14

4 kinds of grilled skewers lpiece each

990

990

% 2AAS

2 pieces each

890

790

790

890

1680



SEAFOOD ##

4 =

AHDEA T EFHEBLET w3400~

Today’s fish A 2000~

AH O F L <BROFXRTHBIRRIZI 0
Fresh fish cooked a whole. Please ask staff for today's fish

A j‘ﬂ‘@%@aj‘—j,‘/'ﬁé% Oven baked w/ banana leaves
*}%c‘f ~ M) — A~ Deep-fried w/ potherb sauce

Z%\ﬁ )] 74 ?N““X Seafood bouillabaisse ~+650

b y

D KIEEF YY) — A ~fEHZAD~ 3100

Stir-fried prawns w/ chili sauce

VIR I STOT—HRwIN ) —
~EESIDOH L —) F—~ 1880
Stir-fried soft-shell crab & eggs w/ curry sauce

KipEDOY > d— FUYIIAXR—AMA 3200

Deep-fried prawns dressed w/ mayonnaise chili sauce

VEGETABLE & SALAD #®B% /954

NA D BF ~5 - K0 BlrspeE ~ 1600
Pan-fried vietnamese crape
w/ stir-fried vegetables in between

HXEHE F7 57 O ® 1480

Stir-fried green vegetables & jew's-ear w/ salt

NI F—ELWEDONBF LT TY 1680

Vietnamese salad w/ coriander & shrimp

NIF—LZ29H0 HFEFXTOYSS 1080

Coriander, cucumber & green chili salad

METZIV—VEBENNL YOS5 1780
Tropical fruits & green papaya salad

N—T EF{HYR T4+ —DHT 55 1580
Herb, seasonal vegetables & pho salad

MEAT &

HEDO—ZA N BEENTF FL IV —R

Roasted duck & banana w/ orange sauce

2180

HAN—2 ~BORIA 2 —Hex FEE) — 2~ 1680

Spicy grilled chicken w/ osmanthus

BWRERDF > T 55—

Stir-fried pork & bamboo shoots w/ fish sauce

BEART U TORFET Y 2R

Marinated pork ribs & fruits

A A& B
T8 DOLET T AE

Stewed pork shank meat, taro &
bamboo shoot w/ lemon grass

A&F Y ORNT Bl —A

Beef & nuts meat ball w/ black vinegar sauce

PHOENEMMFEARRAD
AINA ABIAH

Stewed lamb shank meat w/ spices

SEASONAL MENU F#Hiofa WEH

1580

1680

1800

1680

1880

b

i LIGDR Y h T — 1780

Cod & clam pot-au-feu

BAHEREOREZAINA AEZEIA 1780

Stewed chicken & fruit w/ oriental spices

R OBRADOF —T B E 980

ALY — RV —A #goED
Oven baked tuna cheek
w/ citrus comes mustard sauce

BEMFOT U 3600

N FLD P —RIVEY—A
Grilled Wagyu beef
w/ porto wine & ginger Vietnamese sauce

ZDAZ 2 —ITREHE I N TSI THIkE R R T,

Prices listed on this menu does not include tax.



RICE DISHES #f /Zf%&

FdL U~1 YRR T OB~
Nasi goreng

BEKEF VYDA =
NAF TN EFy—N

B.B.Q. Pork, nuts & pineapple fried rice

CURRY & RICE#U—-512

KfEEIaAF vy YIINID
NI FLH)—F1 A

Prawns & coconut milk curry w/ rice

PN =2 sl VAD
TJY—=2HU—=F1 A

Prawns, squid & scallop green curry w/ rice

FEMD KMFEAD
EXAZ NV —=F1 R

Prawns bisque curry

] PE K 2 il

Domestic rice

1900

2040

I PE K % i 1

Domestic rice

1830

2100

2280

14D
THAI FRIED NOODLES #zzid

FREBKREXDINY & A 1830
Beef & potherb vegetables fried paht thai
MWEEEEOHXONY F A 1990

Seafood & colorful vegetables fried paht thai

FF
PHO WITH CHICKEN SOUP 2—77x%—
ALBOT +— 1280
Steamed chicken pho
Co < DEAALZEAET +— 1280
Stewed pork blocks pho
HIVETALDT F— 1280
Asari clam & lime pho
MoBRFZDEZT +— 1580
Sliced sea bream sashimi pho
i LROAS T 4 — 1880
Stewed seafood pho
NS OEMRIAB T + — 1880
Stewed beef ribs pho
P E
~BUHAHDT 5 —DA—=TITEZABNET ~
Please choose soup from below to change flavor
FAYLA—T o
Tom yum soup
daFy VA= 8o
Coconut milk soup
~PBHADBEMDE 2 THEXTHT T~
Please choose the additional
I\N— j Herb +300
INT F— Coriander +300
pucl Chicken +350
B £ & Stewed diced pork +350
HID Asari clams +350
il Red sea bream +450
PAIL S Colorful vegetables +350
& Shrimp +650
FLZTERY R Whole tomato +320
iTyEs Seafood +750

Jil

0

AN




DESSERT s¥-—¢t
NYTSHRIIND TH—MEAGE

Assorted desserts

BEENFTF~2FEL DT A RABEAT~

Caramelized banana w/ cinnamon ice cream

dAdF Y YDA L—ATYal

Coconut cream bluree

X>d-7FY
Mango pudding

NhFL@7y >»

Vietnamese pudding “banh flan”

TIZTINFFNIVT

Asian banana parfait

AHOF = —

Today’s ché

CDAZ 2 —ITREHEN TN AMHIE R THkEXRRTT,

Prices listed on this menu does not include tax.

2180

790

850

790

790

800

850

COFFEE a—t-—

a—k—

Regular coffee

IATLwY

Espresso

hIxo7
Cafe latte

HhTF—)

Cappuccino

NhFLa—k—

Vietnam coffee

7A4Ad—k—

Iced coffee

TAAN T T7

Iced cafe latte

TEA /(-

Hot
T=ITLA

Earl gray tea

§—vu

Darjeeling tea

HEOIER

Lotus tea
FOEIEAR
Kuei hua tea
T—7 =V K
Pur tea

Dy AIURK

Jasmine tea

Cold
TAAT—-O K

Iced oolong tea

TARAT A —

Iced tea

TAAZYAI VT A —

Iced jasmine tea

550

550

600

600

650

600

650

Ay bk
800

800

750

750

750

750

550

600

600
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