Appetizer




36 Streets Spring Rolls (4pcs)
Nem 36 phd phudng

Rolled beef with fresh local brassica

Cai be xanh cudn bd

Deep fried traditional Vietnamese spring rolls

A AR A
Nem chién c6 truyén

Deep fried seafood spring rolls

Nem chién hai san

Rolled fresh rice paper with BBQ pork belly
Phé cuén thit nudng

Pork and shrimp fresh spring rolls

Gbi cubn tém thit

Colourful garden vegetable spring rolls ﬁ

A A
Rau cti cudn rau diép

Rolled prawn with aroma salad
Cuédn diép

ﬁ Vegetarian / Mén 3n kiéng

105.000 VND

105.000 VND

105.000 VND

105.000 VND

105.000 VND

105.000 VND

105.000 VND




Little Viethnamese Salad

.. WA
Khai vi 3 mién

Sweel and sour green papaya and 115.000 VND
dried beef salad
Nom du da phé c8

Marinated banana blossom and 115.000 VND
shredded chicken salad

Nom ga xé hoa chuéi

Marinated lotus bud with prawn and pork 115.000 VND

Géi ngé sen tdm thit

Hue royal salad 115.000 VND

Gai tién vua tom thit

Marinated coconut heart salad 115.000 VND

Gbi c8 hii dira tron tdm thit

Colorful pomelo and dried prawn salad 115.000 VND
Géi buéi tron cha bong tom

Green garden salsa with sweet and 115.000 VND
sour dressing ﬁ

Rau xanh trén dau dam

ﬁ Vegetarian / Mén 3n kiéng




Hot Appetizer

Khai vi néng

Seasonal soup

Sup theo mua

Mushroom and shredded chicken soup

Sup nam ga xé

Ha Long seafood soup
Sup hai sén Ha Long

Mushroom congee ﬁ
Chéo nam

Deep fried tofu with crispy lemon grass and chilli
DPau phu chién sd 6t

Wok fried clam with local basil

Ngao xao hung qué

Crispy potato chip ﬁ
Khoai tay chién

Cau Go lake shrimp cake with condiments
Banh tom Cau G&

ﬁ Vegetarian / Mén 3n kiéng

85.000 VND

85.000 VND

85.000 VND

85.000 VND

95.000 VND

85.000 VND

85.000 VND

95.000 VND




Main Course




Ha Noi Dishes

Huong vi Ha Noi

Grilled prawn with herbal rock salt

Tém nudng mudi &t

Grilled chicken with wild lime leaf

Ga nudng 14 méc mat

Stewed beef shank with ginger
Bap bo kho gting

Grilled “lang” fish with Vietnamese five spices

Cha ca lang c6 tuyén

Deep fried crispy pork bacon with chilli
Ba chi lgn chién s3 4t

Wok fried squid with local celery

A .
Muc xao can tdi

Stewed melon with lemon grass ﬁ
Bi dao kho to

River crab with beef shank hot pot (per couple)

Lau bép bo riéu cua

Stewed crispy pork spare rib with eggplant

Ca tim bung sudn non

Deep Iried pork paste with young sticky rice
Cha c6m Ha Noi

ﬁ Vegelarian / Mén an kigng

175.000 VND

155.000 VND

205.000 VND

255.000 VND

155.000 VND

135.000 VND

105.000 VND

350.000 VND

255.000 VND

145.000 VND




Hue Dishes
Huong vi c¢6 d6 Hué

Caramelized pork spare rib with black pepper

Sudn heo rim tiéu

Wok fried chicken with lemon grass

Ga xao sa 6t

Royal grilled beef

Bo nudng tién vua

Steamed squid with local herb
Muc hap hanh giing

Wok fried sea bass with green mango salsa

Ca vugc sot xoai non tron

Royal lotus fried rice
Com chién hoang bao

Stewed tofu with mushroom in soya jus ﬁ

P4au hi kho ndm

Wok fried solt shell crab with garlic salt

v o .
Cua bay rang mudi téi

Braised prawn with fresh coconut juice

Tém rim nudc diia

Hot and sour seafood hot pot (per couple)

X4 .
Lau hai sén chua cay

ﬁ Vegelarian / Mén an kigng

135.000 VND

145.000 VND

245.000 VND

165.000 VND

175.000 VND

135.000 VND

125.000 VND

300.000 VND

175.000 VND

350.000 VND




Sai Gon Dishes
Huong vi Sai Thanh

Stewed pork shank with coconut juice
Thit heo khia nudc diia

Wok fried chicken wings with “Nuoc Mam”

Cénh ga chién mam

Stir fried local beel with pine apple

Bo xao trai thom

Deep Iried sea bass with passion fruit sauce
Ca vugc st chanh day

Roasted prawn in garlic rock salt

Tém rang mubi tdi

Grilled egg plant with spring onion salsa ﬁ
Ca tim nuéng md hanh

Caramelized selection mushroom in soya jus ﬁ
Nam kho to

Wok fried soft shell crab with tamarind sauce

Cua bdy s6t me

Poached beef tenderloin with fresh coconut juice
(per couple)

L4u bo nhung ddm

Stewed “hi” fish with spices in clay pot

Ca hu kho t6

ﬁ Vegelarian / Mén an kigng

155.000 VND

165.000 VND

175.000 VND

175.000 VND

175.000 VND

115.000 VND

125.000 VND

300.000 VND

300.000 VND

175.000 VND




Side Dishes

Mén an kem

Seasonal vegetables (boiled or stir-fried) ﬁ 105.000 VND

Rau cti theo mua (lya chon ludce hode xao)

Steamed corn and rice® ﬁ 65.000 VND
Com ngbd

Marinated rice with caramelized meat jus*® 65.000 VND
Com trén nudc thit

Steamed rice® ﬁ 40.000 VND
Com tam

Sweet and sour fish broth* 75.000 VND

4 .
Canh ca nau riéu

Braised pork spare rib with pickles broth* 75.000 VND
Canh sudn heo nau dua

Hot and sour clams broth* 75.000 VND

Canh nghéu niu chua cay

Green melon with pork spare rib broth* 75.000 VND

Canh bi xanh niu sudn

Sweet and sour “hd” fish broth* 75.000 VND
Canh chua ca ha

* Recommend for 1 person / Phén in cho 1 nguoi

ﬁ Vegetarian / Mén 3n kiéng




Dessert

Lotus seed and longan sweel soup
Che hat sen long nhan

Ha Noi four season ice cream (per scoop)

Kem bon mtia Ha Noi

Home-made fresh fruit yoghurt

Sta chua vi hoa qua

Deep Iried little Hanoian sweet potato cake
Banh khoai lang chién

Mekong delta seasonal fresh fruit platter
Dia hoa qué viing dong béng song Ctu Long

Deep Iried banana with coconut ice cream
Chudi chién kem dita

Caramelized young sticky rice with vanilla ice cream

Cém xao Ha Noi dung vé8i kem lanh vj vani

85.000 VND

55.000 VND

55.000 VND

65.000 VND

125.000 VND

115.000 VND

115.000 VND




