Bia

Beer
Ha No6i 20.000
Sai Gon 20.000
Heineken 30.000
Tiger 25.000

Ruou Viét Nam
Vietnamese wine

Nép ta 70.000
White rice wine

Nép cai 70.000
Sticky rice wine

Nam Pung 70.000
Young rice wine

Bic Ha 70.000
Maize wine

Tao meo 70.000
Moutainous apple wine

Hoa cuc 70.000
Chrysanthemum flower wine

Ky t va sam 70.000
Vietnamese ginseng wine

Nudéc ngot - Soft drinks

Coca/soda/tonic 20.000
Lavie 20.000
Nudéc khoadng cé ga 30.000

Sparkling water



Tra - ca phé
( Tea and coffee)

Nudc véi 20.000
Jasmine tea (Tra nhai) 10.000
Black coffee (hot/ice) 40.000

Ca phé den (ndéng/da)

Coffee with milk (hot/ice) 40.000
Ca phé ndu (ndéng/da)

Expresso 40.000

Cappucino 50.000

Nuéc hoa qua tuoi - Fresh fruit juice

Lime (nudc chanh) 30.000
Water melon (dua hau) 35.000
Mango (xoai) 35.000

Mixed Drinks

Ricard 45.000
Mojito 60.000
Gin tonic 50.000
Bombay tonic 60.000

Wild grass (Rum and lemon grass) 60.000



Cac mén nhdu khai vi

Aperitif
Banh dic lac chim twong ban
Steamed vietnamese rice cake with peanut
X6i réan
Fried moutainous sticky rice
Dua chudt ché
Slices of Juicy Cucumber
Cha rwoi (theo mua)
Fried chopped sea worms (seasonal)
Khoai lang chién
Fried sliced sweet potatoes
Khoai tiy chién
French fries
Khoai L& Phé
Fried stuffed taro with pork roti
Lap suon dan téc Tay
Mountainous Ethnic minorities’ sausage
Thit lon Muong x6ng khéi
Mountainous smoked pork meat
Hén xic phdng tdém
River mussels serves with crispy prawn crackers
Chim bam xGc phdng tdém
Minced pigeon serves with crispy prawn crackers
Ba chi ludéc chim mdm tép
Boiled pork meat with tiny shrimp sauce
Tai lon mudi chim mam tép
Preserve boiled pig’s ear in salt
Chan gid ngam mim
Preserve boiled pork meat with fish sauce
Da day quay
Fried pig’s stomach
Ludi lon nudng

Grilled pig’s tongue

30.000

60.000

20.000

120.000

60.000

60.000

§0.000

110.000

110.000

95.000

120.000

95.000

95.000

95.0000

95.000

95.000



Cac mén rau
Vegetable

Rau lang ludc chim twong/chim giéng meé
Boiled sweet potatoes leaves
Rau lang xao téi
Sweet potatoes leaves sautéed with garlic
Mdng toi xao téi
Spinach sautéed with garlic
Rau mudng xao toéi
Sautéed morning glory
Ngon su su xao
Sautéed chayote buds
Ca dén tia ludc chdm kho quet/mudi ving
Boiled "red root"
Su su ludéc chdm kho quet/mubi viung
Boiled chayote
Ca tim niéu dit
Aubergines (eegplants) in clay pot
Ca tim boc bdét tring ran
Fried aubergines (eggplants)
Ca tim chién t 6i
Fried aubergines with garlic
Mudp didng tring/ xao toéi
Sliced bitter melon sauted with eggs/garlic

Sup - Soup

SUp ngd toém
Shrimp soup
SUp ga
Chicken soup

45.

45.

45.

45.

45.

45.

45.

70.

60.

50.

60.

000

000

000

000

000

000

000

000

000

000

000

30.000

30.000



NOm

Salads

Ném du dua

Papaya salad
Ném hoa chudi

Banana flower salad
Géi ga rau ram

60.

60.

75.

Chicken salad with Vietnamese flagrant herb

NOm budi toém thit

75.

Pomelo salad with pork meat and shrimp

Ném bd rau muéng

Beef with sliced morning glory salad

Ném ngé sen toém thit (seasonal)

75.

75.

Lotus rootstock salad with shrimp and meat

Ném mién tém thit

75.

Vermicelli, shrimp and pork meat salad

Ném mang truc
Bamboo shoot salad
Ném xoai tém thit

60.

75.

Green mango salad (with shrimp & pork meat)

NSm cadn rubc (theo mua)

60.

000

000

000

000

000

000

000

000

000

000

Vietnamese celeries salad with dried pork meat (seasonal)

Pau phu

Tofu

Piu luébt van
Quik fried tofu
Piu réan
Fried tofu
Pau tam hanh
Fried tofu with onion
Pau nudng
Grilled tofu
Pau sbét ca chua
Tofu with tomato sauce
Pau rang tring man
Fried tofu with salted eggs
Pau nhéi thit kho tuong
Sauteed stuffed tofu with pork meat

55.

55.

60.

60.

60.

70.

70

000

000

000

000

000

000

.000

and soya bean sauce



Nem - Spring rolls

Nem thit réan
Fried spring rolls (w/ pork meat)
Nem Hué

Fresh spring rolls with shrimp and pork meat

Chim

Pigeon

Chim bd ciu quay
Roasted pigeon
Chim bam xuic phdéng tom

Minced pigeon meat with crispy prawn crackers

Chim xao hanh ram

Fried with onion and vietnamese flagrant herb

Chim cidu nidu mién
Pigeon cooked with vermicellil

Ga

Chicken

Ga hdp 14 chanh

Steameed with lemon leaves (whole)
Ga nudng mat ong

Grilled with honey (whole)
Sun ga chién mudi

Fried chicken cartilage with salt

Vit
Duck
Vit xao rau hung
Duck meat sautéed with basil leaves
Vit trén khé
Duck meat with green star fruit
Vit om mang
Duck braised with bamboo (whole)
Vit om siu/ me
Duck braised with tamarind (whole)

75.000

75.000

120.

120.

120.

190.

380.

380.

100.

000/con

000

000/con

000/niéu

000/con

000/con

000

95.000

95.000

300.

300.

000/con

000/con



Lon

Pork

Thit ba chi chidm mim tép 95.000
Boiled pork with tiny shrimp sauce

Thit ba chi chay canh 95.000
Deep fried pork with onion.

Suon nudng 110.000
Grilled pork ribs

Suon sun om sdu 195.000/niéu
Pork ribs cooked with “Sau” fruit

Suon xao chua ngot 110.000
Sweet and sour pork ribs

Thit kho tau 95.000
Pork caramel

Thit chung mam tép 95.000
Minced pork meat with fish sauce

Thit lgn Mudng hdp/ nudéng than hoa 150.000/met

Steamed/ grilled moutainous pork meat

BoO

Beef

Bo luc léc 120.000
Stir fried beef with red wine

BO cubdn 14 cai 110.000
Grilled beef rolled in cabbage leaves

BoO nuéng cudn la 16t 110.000
Grilled beef rolled in "lot" leaves

BO xao can toéi 110.000
Fried beef with garlic

Bo sét mu tac 110.000

Stir fried beef serves with mustard sauce

Trau
Water Buffalo

Triu nudng giéng mé 110.000
Grilled buffalo

Triu xao rau mudng 110.000
Buffalo sautéed with morning glory

Trdu x3o can 110.000
Buffalo sautéed with Vietnamese celery

Trdu xao rau ngéd 110.000

Buffalo sautéed with Vietnamese cilantro



TSm
Shrimp

Tém sG nudng gildy bac
Grilled shrimp
Tém st hip bia
Steamed shrimp with beer
Tém sG rang mudi
Shrimp cooked in salt
Tém xao chua ngot
Shrimp sautéed with sweet and sour sauce
Tém rang tring mudi
Shrimp sautéed with salted egg

Muc
Squid

Muc chién bo

Fried squid with butter
Muc nudéng Thai

Spicy grilled squid
Muc xao cén téi

Squid sautéed with garlic

Luon

Fresh water eel

Luon chién giodn

Deep fried
Luon xao sa 6t

Sautéed with lemongrass and chili
Luon nudéng la 16t

Grilled eel rolled in "“lot” leaves
Luon om chudi dau

Braised with green banana and tofu

120.

130.

120.

120.

120.

120.

120.

120.

120.

120.

120.

180.

000

000

000

000

000

000

000

000

000

000

000

000



Ech
Frog

Ech xao ming

Frogs sautéed with bamboo shoots
Ech chién bo

Fried frog with butter
Ppui éch ndu mé

Frog's leg cooked with spicy and sour sauce

Ech rang mudéi 1a 16t
Frog fried with salt and "lot" leaves

Oc, Hén & trai

Shellfish

Oc om chudi dau

Snails cooked with green banana and tofu
Hén xic banh da

Mussels with crispy prawn crackers
Cua ddng rang mé

Fresh water crab with ginger sauce

ca
Fish

C4 tré ddéng nhé nudng giéng mé
Grilled catfish with sour sauce
C4 tré ddng om chudi diu
Braised catfish with green banana & tofu
Ca rd ran gion
Fried "ro" fish
Ca kho td
Fish caramelized

95.000
95.000
180.000

95.000

190.000
95.000

95.000

30.000/con
185.000
80.000

§0.000



Lau

Hotpot

Liu riéu cua Chim Séo 450.000
Chim Sao’s hotpot (w/ crab sauce,beef & pork ribs)

Liu sudn om siu 400.000
Pork rib hotpot

Liau ga rau ngai ctu 450.000
Chicken hotpot

Liu ga rau ngai ctu 1/2 300.000
Chicken hotpot

Liu chim cdu rau ngai ctu 450.000
Pigeon hotpot

Liu chim ciu rau ngai ctu 1/2 300.000
Pigeon hotpot

Liu vit om siu 400.000
Duck hotpot

Liu ca chinh theo gid thi truong
Sea eel hotpot (market’s price)

Liu cid om dua/ om ming 350.000
Fish with sour pickle/bamboo hotpot

Lau éch ndu ming 400.000

Frog hotpot with bamboo

Ba ba (theo gia thi truong)
Tortoise (Market’s price)

Ba ba rang mudi
Tortoise cooked in salt
Ba ba om chubi dau
Tortoise cooked with green banana and tofu



Canh

Vietnamese style Broth

Canh cua mdéng toi + ca phao mudi

Fresh water crab and spinach broth
Canh cai thit/ canh cai ndu cd ré phi

Pork meat/fish with cabbage broth
Canh thit chua

Sour pork meat broth
Canh cai gung

Cabbage broth with ginger
Canh ngao chua

Sour clams broth

Cac mén man dé an véi

Dua chua xao ca chua
Sour pickles sautéed with tomato
Duwa chua xao bo
Sour pickles sautéed with beef
Mang xao ba chi
Bamboo shoot sautéed with with pork meat
Ba chi rang chay canh
Well-done fried pork meat
Thit kho tau
Pork caramelized
Thit chung mdm tép
Minced pork meat with shrimp sauce
Sudon xao chua ngot
Sauteed pork ribs with sweet & sour sauce
Ca kho to
Fish caramelized
Pau sbét ca chua
Sauteed tofu with tomato
Triang dac thit
Fried mixed chicken eggs with minced pork meat
Tom xao chua ngot
Sauteed shrimp with sweet & sour sauce
Ga rang gung 1/2
Fried chicken with ginger

60.000
60.000
60.000
50.000

60.000

com

45.000
110.000
100.000
95.000
95.000
95.000
110.000
80.000
80.000
60.000
60.000

120.000

190.000



Com & My

Rice/ noodles

Com nép nuong 30.000
Mountainous sticky rice

Com tam 20.000
Flavoured rice

X6i chim 120.000
Sticky rice with miced pigeon

X6i ran 60.000
Fried moutainous sticky rice

Com rang véi thit bo 90.000/dia
Fried rice with beef

My xao bo/ tém 90.000/dia
Fried noodle with beef/prawn

My xao hai san 90.000/dia

Fried noodle with seafood

Trang miéng
Dessert

Hoa qua tuoi theo mua 60.000/dia
Fresh fruit (seasonal)

Gid trén chuwa bao gom 10% VAT, néu quy khdch ldy HP do, vui long trd thém 10%

The prices are not inclusived of 10% VAT

www.Chimsao.com

65 Ngo Hue - Hai Ba Trung- Ha noi
Tel: 04 39760633 / 0983032004/ 0969236922



