I IITT I I TT I T T T ETTF T T I I IR TR RRE

[T l"/

[

/z//{

DONG SON BRUM

| \

MENU 2026

Gia dugc tinh theo VND - Chuwa Bao G6m Thué Chinh Phti [ VAT ] & Phi Phuc vu.
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MON NOM & GOI CUGN
Salad & Summer-roll 3@?" ;@?e

DS HREEES

01 NOM XA LACH MUON MAU 1.2.4 248,000 448,000
COLORFUL VEGETABLE SALAD
REYE ST

02 NOM RONG BIEN BACH TUOC 738,000 1,328,000
SEAWEED WITH OCTOPUS SALAD

BEEE

03 NOM TEP BU'G1 HAI SAN 538,000 968,000
POMELO WITH SEAFOODS SALAD
& BE AR DAL

04 GA XE PHAY HANH RAM 358,000 648,000
CHICKEN SALAD WITH GRAY ONION
ERIGLLIAL

05 NOM BAP BO TRAI CAY 298,000 578,000
BEEF SHANK WITH FRUIT SALAD
IKREFREIVHL

06 NOM CHIM CAU pU DU 298,000 578,000
PIGEON WITH PAPAYA SALAD
AMELEE I

07 NOM XOAI HAI SAN 358,000 648,000
SEAFOOD MANGO SALAD
T RBEIHIL

08  SALAD CA NGU RAU MAM 358,000 648,000
SEARED TUNA SALAD WITH MICROGREENS
ERETFEI

09  SALAD CA HOINUGNG 558,000 988,000
GRILLED NORWEGIAN SALMON SALAD
BE=X&AL

10 NOM PU DU MA LON 288,000 538,000
TRADITIONAL GREEN PAPAYA SALAD WITH PORK CHEEK
AR R
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11

12

13

14

15

16

17

18

19

20

NEM CHA - BIEM TAM

Spring-roll & Brunch
EE5R0

NEM TRUYEN THONG HA NOI
HANOI TRADITIONAL SPRING-ROLL
ARERESE

NEM CUA BE TOM TUOI
CRABMEAT & SHRIMP SPRING-ROLL
BITREREFE

NEM CA VI THi LA
FISH SPRING-ROLL
NEZaREE

NEM CHUOI XOAI TRAI CAY
BANANA & MANGO SPRING-ROLL
BEEERKREES

CHA CA LANG CONG PHAM
SPECIAL ROYAL GRILLED FISH
HmEERI&A G

SO DIEP TOM QUA QUYT
SHRIMP BALL STUFFED SCALLOP
&R EHIT

BANH CUON NAM HUONG VI
FIVE FLAVOR ROLLED PANCAKE
EHREAXE

PHO BO PAC BIET
BEEF NOODLE SOUP
I PO SAT RS

BUN THANG GA HAI SAN
COMBINATION NOODLE SOUP
IBREEEH AN

BUN CHA TRUYEN THONG
TRADITIONAL BUN CHA
STIRIE SR KD

M6t phan
Per Portion

—f5

138,000

178,000

128,000

108,000

188,000

368,000

218,000

188,000

228,000

128,000

Pia nho
Small

M

298,000

408,000

288,000

208,000

538,000

698,000

388,000

Pialén
Large

PNV

538,000

738,000

528,000

396,000

968,000

1,258,000

698,000
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22

23

24

25

26

27

28

29

30

XAO THAP CAM
Mixed Stir - Fry
TERkb

SO PIEP XAO XO

STIR-FRIED SCALLOP WITH XO
XOFE RN

TOM XAO NGU SAC
STIR-FRIED SHRIMP WITH FIVE COLORS
AR ISEMZ

HAI SAN XAO NAM PONG cO
STIR-FRIED SEAFOOD WITH MUSHROOMS
S Uyt

HAlI SAM XAO NAM
STIR-FRIED SEA CUCUMBER
BENEE

MUC XAO CAN MY
STIR-FRIED SQUID WITH CELERY
icPad 3 7n=:)

RAU CAI XAO BA MON
VEGETABLE WITH TRIO DRIED SEAFOOD
=EFIDBSER

MANG TAY SOT THIT CUA
ASPARAGUS WITH CRAB MEAT
FRERE

BAP BO XAO CAN TOI
STIR-FRIED BEEF SHANK WITH CELERY
Frema kb

GA XAO HAT DIEU
CHICKEN WITH CASHEW NUTS
BRI T

CHIM CAU XAO HANH RAM
PIGEON WITH GREEN ONIONS
HMXEE S

Pia nho

Small

1\

718,000

398,000

558,000

418,000

398,000

238,000

358,000

398,000

358,000

458,000

Pialon
Large
Kip

1,298,000

718,000

1,008,000

758,000

718,000

428,000

648,000

718,000

648,000

828,000
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31

32

33

34

35

36

37

38

39

MON NGUOI - NGAM LANH
Cold Meat & Marinated Seafood
RES S

BAP BO NGAM THAO MOC

MARINATED BEEF SHANK WITH HERB

BERTRE

GA HAP LANH RUT XUONG

CHILLED BONELESS CHICKEN
EBIKEES

CHAO DE BOP THINH RIENG

MIXED GOAT MEAT WITH GALANGAL

B ARMHFR

LON RUNG NGAM CHANH SA
MARINATED WILD BOAR MEAT
EFXEITREER

BE THUI TAl BOP CHANH
RARE VEAL WITH LEMON JUICE
ISR E N

GOI CUOGN TOM THIT
SHRIMP & PORK SUMMER ROLL
EBITRASES

BO CUON LA CAI
BEEF SUMMER ROLL
TREFS

CUON XOAI CUA BAY CHIEN
SOFT-SHELL CRAB SUMMER ROLL
ERERIENRE S

CUON CAI DIEP MUON MAU
MUSTARD GREEN SUMMER ROLL

Pia nho
Small

N

318,000

358,000

498,000

298,000

298,000

258,000

278,000

298,000

278,000

Pialon
Large

PN

578,000

638,000

898,000

538,000

538,000

488,000

528,000

578,000

528,000
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GOI SONG - HAP LANH
. . Mot pha 7 3 ia 16
Raw Dish & Chilled Seafood S eoriion Dia nhd Dra o
—f 5 K%

R B 5ksRiBEf

40 GOI SONG GHEP BON MUA 2,358,000 4,248,000
FOUR SEASON SASHIMI PLATTER
ey

41 TOM SU NGAM KIEU THAI 478,000 868,000
MIRINATED SHRIMP WITH THAI STYLE
TR ELF

42 MU'C ONG NGAM TUONG GUNG 598,000 1,078,000
MIRINATED SQUID WITH GINGER
EtEMsE

43 BACH TUQC NGAM KIM CHI 758,000 1,368,000
MIRINATED OCTOPUS WITH KIMCHEE
ARBES

44 BAO NGU NGAM MU TAT 938,000 1.708,000
MIRINATED ABALON WITH MUSTARD
ARG

45 NGU VAY XANH AP TAI 1,298,000 2,298,000 4,138,000
TOGARASHI SEARED BLUE FIN TUNA
RIBEETICE

46 GOI SONG CA HOI NA-UY 338,000 968,000 1,528,000
SASHIMI SALMON NAUY
MR =XaR S

47 GOI HAU SU’A A PONG 398,000 758,000 1,368,000
ASIAN STYLE RAW OYSTER
LM RKUBR A 5%

48 TOM SU BIEN HAP LANH 268,000 498,000 888,000
COLD STEAMED SHRIMP
TKIRZERIRAT

49 BACH TUOC NHAT HAP LANH 398,000 758,000 1,368,000
CHILLED JAPANESE OCTOPUS
KEBEHEES

50 CA TRiICH NGAM EP TRUNG 238,000 678,000 1,078,000
JAPANESE HERING WITH FISH ROE 1.3.5
=R Sy 3]
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51

52

53

54

55

56

57

58

59

60

CANH SUP BO DUONG
Healthy & Double-boiled Soup

AN

SUP BAO NGU HONG Xiu
ABALONE SOUP WITH PORK BROWNIE
IREAE7

SUP BAO NGU THIT GA
ABALONE & CHICKEN SOUP
EHEISEF

SUP HAI SAM sO PIEP
SCALLOP & SEA-CUCUMBER SOUP
BEBRNZ

SUP CUA BE TRUNG THAO
CRABMEAT & CORDYCEP FLOWER
HEERZ

SUP Bi DO NHAN SO
PUMPKIN SOUP WITH DRIED SCALLOP
ENEN%H

SUP HAI SAN THAP CAM
MIX SEAFOOD SOUP
BEHTER

SUP LUON NAM MOC NHI
EEL MUSHROOMS SOUP
iEEAE7

sUP BAP BO PAU PHU
BEEF SHANK & TOFU SOUP
4REE7

SUP CA NAU CHUA CAY
HOT & SOUR FISH SOUP
AR 7

SUP GA XE NGO SUA
SHREDDED CHICKEN SOUP
3822 T KHKH

M6t phan Thé nhé
Per Portion Small
) IR
588,000 1,678,000
388,000 1,108,000
328,000 938,000
258,000 738,000
188,000 538,000
158,000 458,000
158,000 458,000
128,000 368,000
118,000 358,000
98,000 288,000

Tho I1&n
Large

K&

3,188,000

1,998,000

1,688,000

1,328,000

968,000

828,000

828,000

668,000

648,000

518,000
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61

62

63

64

65

66

67

68

69

70

BAO NGU & TO YEN
Abalone & Bird’s Nest

it 5 35

BAO NGU OM DAU HAU
ABALONE WITH OYSTER SAUCE
RN &

BAO NGU OM TU QUY
ABALONE WITH FOUR TREASURE
=g k2]

BAO NGU LAT RAU NAM
ABALONE SLICE WITH MUSHROOM
s K AR R

BAO NGU NUGNG GAN NGONG
BAKED ABALONE & FOIE GRAS
BERTIRtRE

HAI SAM OM CHAN NGONG
SEA CUCUMBER & GOOSE WEB
BB E

HAI SAM OM SO DIEP
SEA-CUCUMBER WITH SCALLOP
BEMEN

BAO NGU HAP GU'NG HANH
STEAMED ABALONE WITH GINGER
ERERME

YEN HOANG KIM THIT CUA
GOLDEN BIRD'S NEST SOUP
EHEREEAE

YEN PONG TRUNG HA THAO

BIRD’'S NEST WITH CATERPILLAR FUNGUS

REHREE

SUP YEN HONG Xiu
RED-STEWED BIRD'S NEST SOUP
AR CE ]

1.3.5

T \mm\mmmmxmnmm\iﬁmm

Mot phan
Per Portion

—fn

1,088,000

1,588,000

1,588,000

1,288,000

588,000

988,000

928,000

1,088,000

1,988,000

1,280,000

Pia nhé Pia I6n
Small Large
N NVl
4,258,000 6,548,000
2,258,000 6,548,000
3,678,000 5,748,000
1,578,000 2,648,000
2,818,000 4,448,000
2,188,000 3,938,000

T A e e A A e A A A A e T e T R U ey




T
e

7

72

73
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76

77

78

79
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TOM CAC LOAI

Lobster - Shrimp & Prawn

BIVEFEF

TOM HUM BONG BA MON
SPINY LOBSTER IN THREE COURSE
SRS IT =0

TOM HUM NUONG PHO MAI
BAKED LOBSTER WITH CHEESE SAUCE
Z HIB AR

NI DO OM VANG TRANG
SIMMERED RED SLIPPER LOBSTER
BEEBNIRE

TOM HUM BABY NUONG
BABY LOBSTER WITH FOIE GRAS SAUCE
F&\EF

TOM TiCH RANG CHAY TOI
BUTTER GARLIC MANTIS SHRIMP
2 MU EL R RZ A

TOM HE NUONG PHO MAI
BUTTER GARLIC MANTIS SHRIMP
ZHIBAHF

TOM CANG OM SOT ME
TAMARIND BLUE RIVER PRAWN
S N A SK TR

TOM SU HAP NUGC DUA

STEAMED PRAWN WITH COCONUT WATER

TOM SU SOT MU TAT
DEEP-FRIED WASABI PRAWN
TIRERELT

TOM SU RANG MUOI 6T
DEEP-FRIED CHILLI PRAWN
HIELFROE E R AT

Thoi gia
Market Price

B

Theoi gia
Market Price

B 1t

Thoi gia
Market Price
B

Thoi gia
Market Price

B

Mot phan
Per Portion

—f

598,000

458,000

388,000

228,000

198,000

198,000

Pia nho
Small

M

2,838,000

1,848,000

428,000

378,000

378,000

Pialén

Large
PNY)

5,108,000

3,328,000

778,000

688,000

688,000
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81

82

83

84

85

86

87

88

89

90

CUA BIEN - SO OC
Sea Crab - Sea Whelk

S S

G ISEES

CUA HOANG DE BA MON Thoi gia
KING CRAB IN THREE COURSE gg?;l\ket Price
FTEE=IZ

TU HAI VOI HAI MON Thai gia
GEO-DUCK CLAM IN TWO COURSE gg?;l\ket Flice

KRB

CANG CUA SOT TRUNG MUOI
CRAB CLAW WITH SLATED EGG YOLK
BEHEEH

CUA BAY CHIEN SOT ME
SOFT-SHELL CRAB STUFFED CRABMEAT
S B Ve R B

CUA BAY CHIEN BO TRUNG
FRIED BUTTER SOFT-SHELL CRAB
HRREIFNRE

SO DIEP SOT VANG TRANG
PAN-FRIED WHITE WINE SCALLOP
HEEBEZREN

SO PIEP NUONG PHO - MAI
BAKED SCALLOP WITH CHEESE
2R

HAU SU'A NUGONG PHO - MAI
BAKED OYSTERS WITH CHEESE
THIREE

6C HUONG SOT TRUNG MUOI
BABYLON SNAIL WITH SALTED EGG YOLK
REEEE

TU HAI BABY HAP
STEAMED BABY GEODUCK CLAM
BRNRIRE

O 0 00 00 0000 0,8 0 00 00800800 00 0L 00 00 0800000 00 0 00 €

Mot phan
Per Portion

—f

298,000

138,000

138,000

328,000

328,000

238,000

348,000

348,000

Pia nho
Small

M

858,000

378,000

378,000

938,000

938,000

458,000

988,000

988,000

bia lén
Large

K

1,548,000

688,000

688,000

1,688,000

1,688,000

778,000

1,788,000

1,788,000

N
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PHI-LE CA TINH CHE . o o
Mot phan bia nho bia I&n
1 1 1 Per Portion Small Large
eremlum Fish Fillet o v o
yi=prun==R |

91 CA TUYET NUGNG PHO-MAI
BAKED BLACKCOD WITH CHEESE SAUCE
Z1iRES

558,000 1,588,000 2,858,000

92 CA KHE NUGNG TU'ONG RUQU 358,000 1,028,000 1,858,000
BAKED YELLOWTAIL WITH TERIYAKI
EEEEEE

93 CA HOI NUONG MAT ONG
BAKED SALMON WITH HONEY
BEE=E

278,000 798,000 1,438,000

94 CA TRINH HAP TAU Xi 458,000 778,000
STEAMED ELL FISH WITH SOY SAUCE
S KIEE

95 CA SONG HAP GUNG HANH
STEAMED GROUPER WITH SOY SAUCE
ERERANA

828,000 1,498,000

96 BONG TUONG SOT CHUA NGOT
SWEET AND SOUR MARBLE GOBY 1,088,000 1,958,000
iR ]

97 LANG NU'GNG RIENG ME
BAKED CATFISH WITH GALANGAL 358,000 648,000
MERBEXENE

98 TAM LONG RANG MUOI 6T
DEEP-FRIED RIVER BELUGA WITH SALT
HIELFRIRES v

458,000 778,000

99 CA HONG CHIEN PAC BIET 488,000 788,000
SPECIAL DEEP-FRIED RED RED TILAPIA
HEERLHRE

100 MUC 6NG CHIEN BO TOI 398,000 718,000
FRIED GARLIC BUTTER SQUID
M E

T A e e A A e A A A A e T e T R U ey




101

102

103

104

105

106

107

108

109

110

THIT BO HAO HANG
Wold Premium Beef

TR PN

BO WAGYU GAN NGONG
WAGYU & FOIE GRAS SUSHI
HSRFADA

WAGYU KEP SOT KATSU
WAGYU KATSU SANDO
MFSEFIEFRG

BO WAGYU AP CHAO
PAN- FRIED WAGYU BEEF
FERIAS

BO MY NUONG GAN NGONG
U.S. BEEF GRILLED WITH FOIE GRAS
HFFEEEYA

BO MY AP CHAO SOT DEMI
PAN-FRIED U.S BEEF WITH DEMI SAUCE
FERAEEENEESR

BO UC TAM BOT CHIEN
AUS. BEEF TEMPURA & VEGETABLE
KEBRIMNAE

BO UC SOT VANG PO
AUS. BEEF & RED WINE SAUCE
BTN RA

THIT SUON BO SOT CAM
US. SHORT RIB MEAT & ORANGE SAUCE
EREF A

SUON BO SOT GAN NGONG
US. SHORT RIB MEAT & FOIE GRAS SAUCE
HORF A RhHE

SUON CU'U NUONG BAC HA
GRILLED LAMB RACK & MINT CHUTNEY
EREEH

C

AT EI I T

Mot phan
Per Portion

—fn

1,998,000

1,588,000

1,388,000

638,000

428,000

228,000

228,000

428,000

638,000

348,000

Pia nho
Small

M

5,688,000

3,958,000

5,098,000

1,818,000

1,228,000

658,000

658,000

1,228,000

1,818,000

998,000

Pia lén
Large
PNY)

10,238,000

7,218,000

9,178,000

3,278,000

2,218,000

1,188,000

2,218,000

2,218,000

3,278,000

1,796,000

T T T T T T
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THIT BO LON DE
Beef - Pork - Goat e P

FR-HER-FAR

111 BO LUC LAC MUON MAU 318,000 578,000
SWEET & SOUR DICED BEEF
BB

112 BAP HOA SOT TIEU BEN 398,000 718,000
BEEF SHANK WITH BLACK PEPPER SAUCE
EHMERTFH

113 NAM BO HAM SOT VANG 398,000 718,000
OLD-FASHIONED BEEF STEW
LT B A iR

114  MA LON QUAY COM XOlI 288,000 518,000
FIVE-SPICE PORK WITH STICKY RICE
Bfe 7 3E RO N ECAE K IR

115  SU'ON LON CHIEN VI TOI 288,000 518,000
DEEP-FRIED GARLIC PORK RIBS
R R

116  LON RUNG NUONG LA THOM 298,000 538,000
GRILLED PORK WITH LEAVES
EREETERN

117 LON RUNG OM RIENG ME 293800 7800

WILD BOAR MEAT IN FAKE CIVET STYLE

118 PUI LON HAM SEN NAM / HAM ST'A 488,000
BRAISED PORK HOCK WITH LOTUS / MILK
ETREMER / hEER

119  THIT DE THUI HAP GUNG 498,000 898,000
STEAMED GINGER GOAT MEAT
EBERIEER/AT

120  THIT DE OM THAO MOC 498,000 898,000
BRAISED HERBAL GOAT MEAT
EFEEWNER

T A e e A A e A A A A e T e T R U ey
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121

122

123

124

125

126

127

128

129

130

0070 070 0 07008 0,0 070800 008 080,70 00 07007 00 0

GIA CAM & CHIM
Poultry & Bird
KRB 5H.68

VIT TRO1 HAP cOM XOI
STEAMED MALLARD DUCK & STICKY RICE
AR B ECAEKIR

VIT TROI QUAY NU'GC MAM
ROASTED MALLARD DUCK FISH SAUCE
B BRIETH

GA HONG Xiu THAO MOC
FOUR TREASURE HERBAL CHICKEN
BELAIEXG

GA CUON GAN NGONG NUGONG
BAKED CHICKEN STUFFED FOIE GRAS
HEFFYE NS

GA QUAY VI CAO NGUYEN
HIGHLAND STYLE ROASTED CHICKEN
=R S

GA CHIEN MUOI DAO GION
DEEP-FRIED CHICKEN WITH SALT
W ELEEAYS

VIT QUAY NUGNG BAY VI
ROASTED DUCK WITH SEVEN SPICES

VIT TROI HAP
STEAMED MALLARD DUCK

CHIM CAU HAM HAT SEN
PIGEON STEWED WITH LOTUS SEEDS
EF LY

CHIM CAU QUAY MACH NHA
ROASTED BABY PIGEON WITH MALTOSE
Z RIS

M6t phan
Per Portion

—f

188,000

188,000

178,000

258,000

228,000

Pia nho
Small

MR

558,000

558,000

878,000

1,088,000

358,000

358,000

338,000

458,000

738,000

648,000

Pialon
Large

PN

1,068,000

1,068,000

1,588,000

1,958,000

648,000

648,000

608,000

1,398,000

1,238,000

e e e
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RAU NAM - MON MAN Dia nhé Dia 16n
. . Small L
Vegetable & Caramelized Dish e e

NERELES R EX

131 MANG TAY XAO BO TOI 238,000 428,000
STIR-FRIED BAMBOO SHOOTS WITH GARLIC BUTTER
HEHmELNESE

132 NGON RAU XAO NAM TOI 128,000 248,000
VEGETABLE WITH MUSHROOM
TR B G D B IR

133 NGON RAU OM NU'GC DUNG 228,000 408,000
BRAISED VEGETABLE IN SUPERIOR BROTH
=7 e B

134 RAU CU QUA HAP LONG 128,000 248,000
STEAMED VEGETABLE BASKET
BEMISHER

135  NAM NUGNG LO CHUA NGOT
STEAMED VEGETABLE BASKET 228,000 408,000
EREHIBE %5

136 DAU PHU CHIEN TRUNG MUGI
FRIED TOFU WITH SALTED EGG YOLK 158,000 288,000

REHIFEE

137  CA MUOI MAN NGAM DAU
SALTED FISH IN VEGETABLE OIL 398,000 718,000
HIERE

138  THIT KHO RU'QU THAO MOC 288,000 518,000
CARAMELIZED PORK WITH HERBS
BEEBEMNERN

139  TOM SU BIEN KHO TAU 398,000 718,000
SIMMERING PRAWN WITH COCONUT
TiRBELF

140 CAKHO TIEU 358,000 688,000
BRAISED FISH WITH PEPPER
ROk
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CANH RAU & LAU NHUNG Thé nh Thé 16m
Vegetable Broth & Hot-pot o -
7mS5 NiR

141 CANH TOM/CA CHUA NGOT 368,000 668,000
SPICY FISH & PRAWN BROTH
FREHYT 7 | BREH &S

142  CANH CUA MUGP RAU PAY 248,000 448,000
FIELD CRAB AND VEGETABLE BROTH
BRLNEMMTH

143 CHINH MUN OM CHUGI AU 358,000 648.000
EEL FISH WITH BANANA & TOFU
REMBEEER

144  CUA BIEN NAU MANG
CRAB WITH BAMBOO SHOOT BROTH
BENED

988,000 1,778,000

145 CANH BONG NAM MOQC THA
COMBINATION PORK RINDS BROTH
BRHEFERANS

488,000 878,000

146  CANH MANG NINH LU'G1 LON
STEW DRIED BAMBOO SHOOT
MEEED

388,000 698,000

147  LAU HAI SAN RONG BIEN
PREMIUM SEA TREASURE HOT-POT
Pt YN

3,889,000

148  LAU TOM CUA
SEA CRAB & SHRIMP HOT-POT 2,998,000
LN PNE

149  LAU RIEU CUA BAP BO
CRAB & BEEF HOT - POT 1,598,000
HFEE N SR

150  LAU GA OT HIEM
CHILLI CHICKEN HOT - HOT 998,000
INRERTE N R

S T
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151

152

153

154

155

156

157

158

159

160

-.0..0..0..0..0..0..0..0..0..0..0..0..

NSRRI
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COM CHAO & MY MIEN

Rice - Congee & Noodle
KiR-Hm EE

COM TRU'ONG SINH TOM CUA
LONGEVITY GLUTINOUS RICE
KEIFEIR

COM RANG THIT GA CA MAN
FRIED RICE WITH SALTY FISH & CHICKEN
B & T AR

COM RANG HAI SAN
FRIED RICE WITH SEAFOOD
EEDS

COM RANG CUA TRUNG TRANG
CRABMEAT EGG WHTIE FRIED RICES
BAZENIR

COM RANG THEO BON MUA
FOUR SEASON STYLE FRIED-RICE
PO {+5Rb R

PHG BUP CUON XAO THIT BO
PAN-FRIED NOODLE WITH BEEF
TR S

MIEN CUA XAO HOA QUE
OSMANTHUS CRABMEAT NOODLE
EXIA- AN P2

MIEN CUA XAO HOA QUE
LONGEVITY NOODLE & SEAFOOD
TSEEFE &

CHAO HAU GOI CA SONG
OYSTER CONGEE WITH RAW FISH
FiEELN

CHAO SO DIEP BAO NGU
SCALLOP & ABALONE CONGEE
R g gads

Pia nho
Small

M

588,000

358,000

358,000

438,000

258,000

288,000

398,000

458,000

568,000

828,000

Pia Ion
Large

K

1,058,000

648,000

648,000

788,000

468,000

518,000

718,000

828,000

1,028,000

1,098,000

T A e e A A e A A A A e T e T R U ey




161

162

163

164

165

166

167

168

169

170

TRAI CAY - MON NGOT
Fresh Fruits & Sweetened

IKESEHm®

TRAI CAY PAC BIET THEO MUA
SEASONAL SPECIAL FRUIT
NS S priy/

BUG1 DA XANH UGP LANH
SEASONAL PREMIUM FRUITS
TKEBLLICVE

TRAI CAY PAC BIET GHEP DiA
MIXED SPECIAL FRUITS PLATTER
BRIk R

TRAI CAY HAO HANG GHEP DIA
MIXED PREMIUM FRUITS PLATTER

ok Rt &

XOI VUNG DU'A XOAI CAT
STICKY RICE WITH MANGO
= RIPEZ FHEKIR

HAI LOAI TRAI CAY GHEP DIA

TWO TYPES OF FRUIT
MK RHER

BA LOAI TRAI CAY GHEP bIA
THREE TYPES OF FRUIT
=HKRBIE

CHE HAT SEN LONG NHAN
SWEETENED LOTUS SEED & LONGAN
EFERES

THACH DU'A LANH TRAI CAY
COCONUT MILK & FRUIT PUDDING
KRR KRR

CHE NGO SU’A cOT DUA
SWEETENED CORN & COCONUT MILK
1R3E EKE7

Mot phan
Per Portion

—f

78,000

158,000

198,000

308,000

68,000

98,000

158,000

78,000

78,000

58,000

Pia nho

Small

Mz

148,000

298,000

388,000

588,000

328,000

188,000

288,000

378,000

378,000

278,000

Pialon
Large

PNV

268,000

538,000

698,000

1,058,000

598,000

338,000

518,000

688,000

688,000

508,000

T T T T T T




THU'C DPON CHUYEN DE: CHE BIEN THEO YEU CAU
SPECIALTY MENU: Cooking Methods Upon Request
THRE: ZHEAENE

GA PONG TAO

DONG TAO CHICKEN

REG

Chan Ham Bat Vi Hap Xoi

Braised Feet with Eight-Herb Steamed with Sticky Rice
Broth/\ B2 JtyS ] FRR G

Long Mé Xao Muép Gia
Giblets with Luffa and Bean Sprouts

G b2z NG 5 BE+TZ

BA BA

SOFT-SHELL TURTLE

&

Chan Tan Thudc Bac Rang Mudi
Braised Feet with Chinese Herbs Salt and Pepper
245 B ) FR £ ) WEL R &

N&u Lau Rugu Vang Po
Hot Pot with Red Wine
IBERBENTR

CA SONG PA
DA RIVER FISH
AV £ 3= ]

Hap Xi Dau Rang Mugi
Steamed with Soy Sauce Salt and Pepper

gy B ik

Nuéng Riéng Mé N&u Lau Chua Cay
Grilled with Galangal and Fermented Rice  Spicy and Sour Hot Pot

FEERIEIE BRIR AR

N&u Chao Pau Xanh

Fish Congee with Mung Beans
FEEW

Xwong Nau Canh Khoai
Bone Soup with Potatoes

Xao Lan
Stir-fried with Curry & Herbs
UPEERHE D XG P

Om Chudi Dau
Braised with Green Banana and Tofu
EECENRE

Chién Gion
Crispy Fried
BERIE

N&au Canh Chua Ngot
Sweet and Sour Fish Soup

FRE&7

T T T T T T
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THU'C PON CHUYEN DE: CHE BIEN THEO YEU CAU
SPECIALTY MENU: Cooking Methods Upon Request

TRRE: ZERIANL

PO RUNG

WILD GAME

S0 S

Hap Xoi

Steamed with Sticky Rice

N&au Ruwa Man
Braised in Traditional Vietnamese Style

Nuwéng Riéng Mé/ Nwéng La Thom

Grilled with Galangal and Fermented Rice / Aromatic Herbs

rAEERIBIE | BEE

pO BIEN
CHOICE OF COOKING METHODS
pisyiEd

Hap Xi Dau/ Girng Hanh/ Sa/ Ki€u Thai
Soy Sauce/Ginger/Lemongrass/Thai Style
BOMBR | ERBR | BFEE | ®mABE

Chién Gion/ Chién Mu Tat/ Chién Muéi Ot
Crispy Fried / Wasabi Sauce / Salt & Chili
BERIE [ TTRENE | BUERERIE

N&au Chao Dau Xanh
Seafood Congee with Mung Beans

RE B

Nuwéng Moi/ Nuwdng M& Hanh
Chargrilled / Scallion Oil
[RERIGRIE | 2k

Nuéng Musi Ot
Grilled with Salt & Chili

Xao Lan
Stir-fried with Curry and Herbs
BRI AR D

Xao Mang
Braised with Bamboo Shoots

g

Canh Xuong Nau Khoai

Bone Soup with Potatoes
F2MLEE

Xao Thap Cam/ Xao Tuong XO
Mixed Vegetables / XO Sauce

FHRID | XOED

N&u Lau Chua Cay
Spicy and Sour Seafood Hot Pot

BRFRA TR

Nau Canh Chua Ngot
Sweet and Sour Seafood Soup

BREHBE7

Nudng Gidy Bac/ Nwdng Sa Té
Foil-grilled / Satay
HARIE | DR ENE

N T T T T T T T




HAI SAN TU'O1 SONG
Live Seafood

ESTpTES

A01* Tom Hum Bong
Tropical Spiny Lobster
§REEAT

A02* Tém NibDé
Red Slipper Lobster
£ AT

A03* Toém Tich Bé Bé
Mantis Shrimp
2 RZ4F

A04* Cua Hoang Pé
King Crab
wEE

A05*  Tu Hai Voi

Geo-duck Clam
RikYE

A06* Ca Song Pé
Red Grouper
dRME

Stonefish
ZERE

Aog* Oc Hoang Hau
Triton Snail
2B

CACH NAU THEO YEU CAU
CHOICE OF COOKING METHODS
BRERZTE

Hap Girng Hanh Xi Dau
Baked with Cheese Sauce
EREMERE

Xao Rau Cai Hanh Nam
Stir-fried with Vegetable & Mushroom
RERBIWNBG

Om Sa Té Té Cay
Braised with Satay Sauce

FRERD 7]

THOI GIA - TINH THEM MOI 100GR
MARKET PRICE - EXTRA PER 100GR
B | 10052 31t E R

N&au Mot Mén *108,000
One Course
— g

N&u Hai Mén *128,000
Two Course

AP IEE

Nau Ba Mén *148,000
Three Course

=ME

B01** To6ém Hum Cang
Maine Lobster
TN A

B02** To6m Hum Baby
Baby Lobster

NI AT

B03** Bao Ngu
Abalone
ighe:)

B04** Ca Chinh Hoa
Mottled Eel Fish

gt

B05* CaBéng Tuong
Marble Goby Fish

=&

B06** C&Bon

Flounder
tkBE&

Bo7** Ca Song Sao

Spotted Grouper
Ent&

Nudng Lo S6t Phé-mai
Steamed with Ginger & Oninon

Z1iEkE

Ap Chao Tuong Mat Ong
Pan-fried with Honey Soy Sauce

B ERR

Chao Pau Xanh
Mung Bean Congee

I

Nau M6t Mén **78,000
One Course
— A

N&u Hai Mén **88,000
Two Course

[ 973

Nau Ba Mén **98,000
Three Course

=ik

Co1** BaBa

Softshell turtle
F&

co02*+ Tém Sua Bién
Tiger Prawn
ERLT

C03*** Ca Song ben
Black Grouper
k]

C04***  Ca Chinh Mun
Short Finned Eel
BhER

co5=* Oc Huong

Babylon Snail
ez

C06***  Tu Hai b6

Baby Geo-duck Clam
IRKEF

co07*** Cua Bién Mai Xanh
Mud Crab
58

Chién Gion S6t Wasabi
Fried with Wasabi Sauce

TR EHENE
Rang Mudi Ot Thao Méc

Deep-fried with Salt & Chilli
BEWEERY

Lau Chua Ngot Hanh Nam
Sweet & Sour Hot-pot
FREHER T8 A SR

N&u M6t Mén ***48,000
One Course

— e

N&u Hai Mén ***58 000
Two Course

PR

Nau Ba Mén ***68,000
Three Course

=MCE

N T T T T T T T




	MENU 2026
	MÓN NỘM & GỎI CUỐN
	Salad & Summer-roll
	沙拉与越南鲜春卷
	NỘM XÀ LÁCH MUÔN MÀU
	COLORFUL VEGETABLE SALAD
	1.2.4


	NỘM RONG BIỂN BẠCH TUỘC
	SEAWEED WITH OCTOPUS SALAD

	NỘM TÉP BƯỞI HẢI SẢN
	POMELO WITH SEAFOODS SALAD

	GÀ XÉ PHAY HÀNH RĂM
	CHICKEN SALAD WITH GRAY ONION

	NỘM BẮP BÒ TRÁI CÂY
	BEEF SHANK WITH FRUIT SALAD

	NỘM CHIM CÂU ĐU ĐỦ
	PIGEON WITH PAPAYA SALAD

	NỘM XOÀI HẢI SẢN
	SEAFOOD MANGO SALAD
	芒果海鲜沙拉L

	SALAD CÁ NGỪ RAU MẦM
	SEARED TUNA SALAD WITH MICROGREENS

	SALAD CÁ HỒI NƯỚNG
	GRILLED NORWEGIAN SALMON SALAD

	NỘM ĐU ĐỦ MÁ LỢN
	TRADITIONAL GREEN PAPAYA SALAD WITH PORK CHEEK
	248,000
	448,000
	738,000
	1,328,000
	538,000
	968,000
	358,000
	648,000
	298,000
	578,000
	298,000
	578,000
	358,000
	648,000
	358,000
	648,000
	558,000
	988,000
	288,000
	538,000




	NEM CHẢ - ĐIỂM TÂM
	Spring-roll & Brunch
	春卷与点心
	NEM TRUYỀN THỐNG HÀ NỘI
	HANOI TRADITIONAL SPRING-ROLL

	NEM CUA BỂ TÔM TƯƠI
	CRABMEAT & SHRIMP SPRING-ROLL

	NEM CÁ VỊ THÌ LÀ
	FISH SPRING-ROLL

	NEM CHUỐI XOÀI TRÁI CÂY
	BANANA & MANGO SPRING-ROLL

	CHẢ CÁ LĂNG CỐNG PHẨM
	SPECIAL ROYAL GRILLED FISH

	SÒ ĐIỆP TÔM QUẢ QUÝT
	SHRIMP BALL STUFFED SCALLOP

	BÁNH CUỐN NĂM HƯƠNG VỊ
	FIVE FLAVOR ROLLED PANCAKE

	PHỞ BÒ ĐẶC BIỆT
	BEEF NOODLE SOUP

	BÚN THANG GÀ HẢI SẢN
	COMBINATION NOODLE SOUP

	BÚN CHẢ TRUYỀN THỐNG
	TRADITIONAL BUN CHA
	138,000
	298,000
	538,000
	178,000
	408,000
	738,000
	128,000
	288,000
	528,000
	108,000
	208,000
	396,000
	188,000
	538,000
	968,000
	368,000
	698,000
	1,258,000
	218,000
	388,000
	698,000
	188,000
	228,000
	128,000




	XÀO THẬP CẨM
	Mixed Stir - Fry
	什锦热炒
	SÒ ĐIỆP XÀO XO
	STIR-FRIED SCALLOP WITH XO
	XO酱炒扇贝

	TÔM XÀO NGŨ SẮC
	STIR-FRIED SHRIMP WITH FIVE COLORS

	HẢI SẢN XÀO NẤM ĐÔNG CÔ
	STIR-FRIED SEAFOOD WITH MUSHROOMS

	HẢI SÂM XÀO NẤM
	STIR-FRIED SEA CUCUMBER

	MỰC XÀO CẦN MỸ
	STIR-FRIED SQUID WITH CELERY

	RAU CẢI XÀO BA MÓN
	VEGETABLE WITH TRIO DRIED SEAFOOD

	MĂNG TÂY SỐT THỊT CUA
	ASPARAGUS WITH CRAB MEAT

	BẮP BÒ XÀO CẦN TỎI
	STIR-FRIED BEEF SHANK WITH CELERY

	GÀ XÀO HẠT ĐIỀU
	CHICKEN WITH CASHEW NUTS

	CHIM CÂU XÀO HÀNH RĂM
	718,000
	1,298,000
	398,000
	718,000
	558,000
	1,008,000
	418,000
	758,000
	398,000
	718,000
	238,000
	428,000
	358,000
	648,000
	398,000
	718,000
	358,000
	648,000
	458,000
	828,000
	PIGEON WITH GREEN ONIONS



	MÓN NGUỘI - NGÂM LẠNH
	Cold Meat & Marinated Seafood
	凉菜与冷盘
	BẮP BÒ NGÂM THẢO MỘC
	MARINATED BEEF SHANK WITH HERB

	GÀ HẤP LẠNH RÚT XƯƠNG
	CHILLED BONELESS CHICKEN

	CHẠO DÊ BÓP THÍNH RIỀNG
	MIXED GOAT MEAT WITH GALANGAL

	LỢN RỪNG NGÂM CHANH SẢ
	MARINATED WILD BOAR MEAT

	BÊ THUI TÁI BÓP CHANH
	RARE VEAL WITH LEMON JUICE

	GỎI CUỐN TÔM THỊT
	SHRIMP & PORK SUMMER ROLL

	BÒ CUỐN LÁ CẢI
	BEEF SUMMER ROLL

	CUỐN XOÀI CUA BẤY CHIÊN
	SOFT-SHELL CRAB SUMMER ROLL

	CUỐN CẢI DIẾP MUÔN MÀU
	318,000
	578,000
	358,000
	638,000
	498,000
	898,000
	298,000
	538,000
	298,000
	538,000
	258,000
	488,000
	278,000
	528,000
	298,000
	578,000
	278,000
	528,000
	MUSTARD GREEN SUMMER ROLL



	GỎI SỐNG - HẤP LẠNH
	Raw Dish & Chilled Seafood
	刺身与冰镇海鲜
	GỎI SỐNG GHÉP BỐN MÙA
	FOUR SEASON SASHIMI PLATTER
	2,358,000
	4,248,000


	TÔM SÚ NGÂM KIỂU THÁI
	MIRINATED SHRIMP WITH THAI STYLE
	478,000
	868,000


	MỰC ỐNG NGÂM TƯƠNG GỪNG
	MIRINATED SQUID WITH GINGER
	598,000
	1,078,000


	BẠCH TUỘC NGÂM KIM CHI
	MIRINATED OCTOPUS WITH KIMCHEE
	758,000
	1,368,000


	BÀO NGƯ NGÂM MÙ TẠT
	MIRINATED ABALON WITH MUSTARD
	938,000
	1.708,000


	NGỪ VÂY XANH ÁP TÁI
	TOGARASHI SEARED BLUE FIN TUNA
	1,298,000
	2,298,000
	4,138,000


	GỎI SỐNG CÁ HỒI NA-UY
	SASHIMI SALMON NAUY
	338,000
	968,000
	1,528,000


	GỎI HÀU SỮA Á ĐÔNG
	ASIAN STYLE RAW OYSTER
	398,000
	758,000
	1,368,000


	TÔM SÚ BIỂN HẤP LẠNH
	COLD STEAMED SHRIMP
	268,000
	498,000
	888,000


	BẠCH TUỘC NHẬT HẤP LẠNH
	CHILLED JAPANESE OCTOPUS
	398,000
	758,000
	1,368,000


	CÁ TRÍCH NGÂM ÉP TRỨNG
	JAPANESE HERING WITH FISH ROE
	1.3.5
	238,000
	678,000
	1,078,000




	CANH SÚP BỔ DƯỠNG
	Healthy & Double-boiled Soup
	滋补汤羹
	SÚP BÀO NGƯ HỒNG XÍU
	ABALONE SOUP WITH PORK BROWNIE
	588,000
	1,678,000
	3,188,000


	SÚP BÀO NGƯ THỊT GÀ
	ABALONE & CHICKEN SOUP
	388,000
	1,108,000
	1,998,000


	SÚP HẢI SÂM SÒ ĐIỆP
	SCALLOP & SEA-CUCUMBER SOUP
	328,000
	938,000
	1,688,000


	SÚP CUA BỂ TRÙNG THẢO
	CRABMEAT & CORDYCEP FLOWER
	258,000
	738,000
	1,328,000


	SÚP BÍ ĐỎ NHÂN SÒ
	PUMPKIN SOUP WITH DRIED SCALLOP
	188,000
	538,000
	968,000


	SÚP HẢI SẢN THẬP CẨM
	MIX SEAFOOD SOUP
	158,000
	458,000
	828,000


	SÚP LƯƠN NẤM MỘC NHĨ
	EEL MUSHROOMS SOUP
	158,000
	458,000
	828,000


	SÚP BẮP BÒ ĐẬU PHỤ
	BEEF SHANK & TOFU SOUP
	128,000
	368,000
	668,000


	SÚP CÁ NẤU CHUA CAY
	HOT & SOUR FISH SOUP
	118,000
	358,000
	648,000


	SÚP GÀ XÉ NGÔ SỮA
	SHREDDED CHICKEN SOUP
	98,000
	288,000
	518,000




	BÀO NGƯ & TỔ YẾN
	Abalone & Bird’s Nest
	鲍鱼与燕窝
	BÀO NGƯ OM DẦU HÀU
	ABALONE WITH OYSTER SAUCE
	1,088,000


	BÀO NGƯ OM TỨ QUÝ
	ABALONE WITH FOUR TREASURE
	1,588,000
	4,258,000
	6,548,000


	BÀO NGƯ LÁT RAU NẤM
	ABALONE SLICE WITH MUSHROOM
	1,588,000
	2,258,000
	6,548,000
	1.3.5


	BÀO NGƯ NƯỚNG GAN NGỖNG
	BAKED ABALONE & FOIE GRAS
	1,288,000
	3,678,000
	5,748,000


	HẢI SÂM OM CHÂN NGỖNG
	SEA CUCUMBER & GOOSE WEB
	588,000
	1,578,000
	2,648,000


	HẢI SÂM OM SÒ ĐIỆP
	SEA-CUCUMBER WITH SCALLOP
	988,000
	2,818,000
	4,448,000


	BÀO NGƯ HẤP GỪNG HÀNH
	STEAMED ABALONE WITH GINGER
	928,000
	2,188,000
	3,938,000
	YẾN HOÀNG KIM THḷT CUA

	GOLDEN BIRD’S NEST SOUP
	1,088,000


	YẾN ĐÔNG TRÙNG HẠ THẢO
	BIRD’S NEST WITH CATERPILLAR FUNGUS
	1,988,000


	SÚP YẾN HỒNG XÍU
	RED-STEWED BIRD'S NEST SOUP
	1,280,000




	TÔM CÁC LOẠI
	Lobster - Shrimp & Prawn
	各式鲜虾
	TÔM HÙM BÔNG BA MÓN
	SPINY LOBSTER IN THREE COURSE
	Thời giá


	TÔM HÙM NƯỚNG PHÔ MAI
	BAKED LOBSTER WITH CHEESE SAUCE
	Thời giá


	NI ĐỎ OM VANG TRẮNG
	SIMMERED RED SLIPPER LOBSTER
	Thời giá


	TÔM HÙM BABY NƯỚNG
	BABY LOBSTER WITH FOIE GRAS SAUCE
	Thời giá


	TÔM TÍCH RANG CHÁY TỎI
	BUTTER GARLIC MANTIS SHRIMP
	598,000
	2,838,000
	5,108,000


	TÔM HE NƯỚNG PHÔ MAI
	BUTTER GARLIC MANTIS SHRIMP
	458,000


	TÔM CÀNG OM SỐT ME
	TAMARIND BLUE RIVER PRAWN
	388,000
	1,848,000
	3,328,000


	TÔM SÚ HẤP NƯỚC DỪA
	STEAMED PRAWN WITH COCONUT WATER
	228,000
	428,000
	778,000


	TÔM SÚ SỐT MÙ TẠT
	DEEP-FRIED WASABI PRAWN
	198,000
	378,000
	688,000


	TÔM SÚ RANG MUỐI ỚT
	DEEP-FRIED CHILLI PRAWN
	198,000
	378,000
	688,000




	CUA BIỂN - SÒ ỐC
	Sea Crab - Sea Whelk
	蟹类与贝类
	CUA HOÀNG ĐẾ BA MÓN
	KING CRAB IN THREE COURSE
	Thời giá


	TU HÀI VOI HAI MÓN
	GEO-DUCK CLAM IN TWO COURSE
	Thời giá


	CÀNG CUA SỐT TRỨNG MUỐI
	CRAB CLAW WITH SLATED EGG YOLK
	298,000
	858,000
	1,548,000


	CUA BẤY CHIÊN SỐT ME
	SOFT-SHELL CRAB STUFFED CRABMEAT
	138,000
	378,000
	688,000


	CUA BẤY CHIÊN BƠ TRỨNG
	FRIED BUTTER SOFT-SHELL CRAB
	138,000
	378,000
	688,000


	SÒ ĐIỆP SỐT VANG TRẮNG
	PAN-FRIED WHITE WINE SCALLOP
	328,000
	938,000
	1,688,000


	SÒ ĐIỆP NƯỚNG PHÔ - MAI
	BAKED SCALLOP WITH CHEESE
	328,000
	938,000
	1,688,000


	HÀU SỮA NƯỚNG PHÔ - MAI
	BAKED OYSTERS WITH CHEESE
	238,000
	458,000
	778,000


	ỐC HƯƠNG SỐT TRỨNG MUỐI
	BABYLON SNAIL WITH SALTED EGG YOLK
	348,000
	988,000
	1,788,000


	TU HÀI BABY HẤP
	STEAMED BABY GEODUCK CLAM
	348,000
	988,000
	1,788,000




	PHI-LÊ CÁ TINH CHẾ  Premium Fish Fillet 精选鱼柳
	CÁ TUYẾT NƯỚNG PHO-MAI
	BAKED BLACKCOD WITH CHEESE SAUCE

	CÁ KHẾ NƯỚNG TƯƠNG RƯỢU
	BAKED YELLOWTAIL WITH TERIYAKI

	CÁ HỒI NƯỚNG MẬT ONG
	BAKED SALMON WITH HONEY

	CÁ TRÌNH HẤP TÀU XÌ
	STEAMED ELL FISH WITH SOY SAUCE

	CÁ SONG HẤP GỪNG HÀNH
	STEAMED GROUPER WITH SOY SAUCE

	BỐNG TƯỢNG SỐT CHUA NGỌT
	SWEET AND SOUR MARBLE GOBY

	LĂNG NƯỚNG RIỀNG MẺ
	BAKED CATFISH WITH GALANGAL

	TẦM LONG RANG MUỐI ỚT
	DEEP-FRIED RIVER BELUGA WITH SALT

	CÁ HỒNG CHIÊN ĐẶC BIỆT
	SPECIAL DEEP-FRIED RED RED TILAPIA
	100


	MỰC ỐNG CHIÊN BƠ TỎI
	FRIED GARLIC BUTTER SQUID
	558,000
	358,000
	278,000
	1,588,000
	2,858,000
	1,028,000
	1,858,000
	798,000
	1,438,000
	458,000
	778,000
	828,000
	1,498,000
	1,088,000
	1,958,000
	358,000
	648,000
	458,000
	778,000
	488,000
	788,000
	398,000
	718,000



	THỊT BÒ HẢO HẠNG Wold Premium Beef 精品牛肉
	BÒ WAGYU GAN NGỖNG WAGYU & FOIE GRAS SUSHI 鹅肝和牛
	1,998,000
	5,688,000
	10,238,000

	WAGYU KẸP SỐT KATSU WAGYU KATSU SANDO 和牛吉列酱夹饼
	1,588,000
	3,958,000
	7,218,000

	BÒ WAGYU ÁP CHẢO PAN- FRIED WAGYU BEEF 香煎和牛
	1,388,000
	5,098,000
	9,178,000

	BÒ MỸ NƯỚNG GAN NGỖNG U.S. BEEF GRILLED WITH FOIE GRAS 鹅肝烤美国牛肉
	638,000
	1,818,000
	3,278,000

	BÒ MỸ ÁP CHẢO SỐT DEMI PAN-FRIED U.S BEEF WITH DEMI SAUCE 法式红酒酱香煎美国牛肉
	428,000
	1,228,000
	2,218,000

	BÒ ÚC TẨM BỘT CHIÊN AUS. BEEF TEMPURA & VEGETABLE 炸澳洲牛肉
	228,000
	658,000
	1,188,000

	BÒ ÚC SỐT VANG ĐỎ AUS. BEEF & RED WINE SAUCE 红酒汁澳洲牛肉
	228,000
	658,000
	2,218,000

	THỊT SƯỜN BÒ SỐT CAM US. SHORT RIB MEAT & ORANGE SAUCE 香橙酱牛肋排
	428,000
	1,228,000
	2,218,000

	SƯỜN BÒ SỐT GAN NGỖNG US. SHORT RIB MEAT & FOIE GRAS SAUCE 鹅肝酱牛肋排
	638,000
	1,818,000
	3,278,000

	SƯỜN CỪU NƯỚNG BẠC HÀ GRILLED LAMB RACK & MINT CHUTNEY 薄荷烤羊排
	348,000
	998,000
	1,796,000
	101
	102
	103
	104
	105
	106
	107
	108
	109
	110


	THḷT BÒ LỢN DÊ
	Beef - Pork - Goat 牛肉·猪肉·羊肉
	111
	BÒ LÚC LẮC MUÔN MÀU
	SWEET & SOUR DICED BEEF
	112


	BẮP HOA SỐT TIÊU ĐEN
	BEEF SHANK WITH BLACK PEPPER SAUCE
	113


	NẠM BÒ HẦM SỐT VANG
	OLD-FASHIONED BEEF STEW
	114


	MÁ LỢN QUAY CƠM XÔI
	FIVE-SPICE PORK WITH STICKY RICE
	115


	SƯỜN LỢN CHIÊN VỊ TỎI
	DEEP-FRIED GARLIC PORK RIBS
	116


	LỢN RỪNG NƯỚNG LÁ THƠM
	GRILLED PORK WITH LEAVES
	117


	LỢN RỪNG OM RIỀNG MẺ
	WILD BOAR MEAT IN FAKE CIVET STYLE
	118


	ĐÙI LỢN HẦM SEN NẤM / HẦM SỮA
	BRAISED PORK HOCK WITH LOTUS / MILK
	119
	THḷT DÊ THUI HẤP GỪNG

	STEAMED GINGER GOAT MEAT
	姜香蒸炙烤羊肉AT
	120
	318,000
	578,000
	398,000
	718,000
	398,000
	718,000
	288,000
	518,000
	288,000
	518,000
	298,000
	538,000
	298,000
	538,000
	488,000
	498,000
	898,000
	498,000
	898,000
	THḷT DÊ OM THẢO MỘC

	BRAISED HERBAL GOAT MEAT



	GIA CẦM & CHIM  Poultry & Bird 家禽与乳鸽
	121
	VỊT TRỜI HẤP CƠM XÔI
	STEAMED MALLARD DUCK & STICKY RICE
	122


	VỊT TRỜI QUAY NƯỚC MẮM
	ROASTED MALLARD DUCK FISH SAUCE
	123


	GÀ HỒNG XÍU THẢO MỘC
	FOUR TREASURE HERBAL CHICKEN
	124


	GÀ CUỐN GAN NGỖNG NƯỚNG
	BAKED CHICKEN STUFFED FOIE GRAS
	125
	GÀ QUAY Vḷ CAO NGUYÊN

	HIGHLAND STYLE ROASTED CHICKEN
	126


	GÀ CHIÊN MUỐI ĐẢO GIÒN
	DEEP-FRIED CHICKEN WITH SALT
	127
	VḷT QUAY NƯỚNG BẢY VỊ

	ROASTED DUCK WITH SEVEN SPICES
	128
	VḷT TRỜI HẤP

	STEAMED MALLARD DUCK
	129


	CHIM CÂU HẦM HẠT SEN
	PIGEON STEWED WITH LOTUS SEEDS
	130


	CHIM CÂU QUAY MẠCH NHA
	558,000
	1,068,000
	558,000
	1,068,000
	878,000
	1,588,000
	1,088,000
	1,958,000
	188,000
	358,000
	648,000
	188,000
	358,000
	648,000
	178,000
	338,000
	608,000
	458,000
	258,000
	738,000
	1,398,000
	228,000
	648,000
	1,238,000
	ROASTED BABY PIGEON WITH MALTOSE


	RAU NẤM - MÓN MẶN  Vegetable & Caramelized Dish 时蔬菌菇与家常菜
	131
	MĂNG TÂY XÀO BƠ TỎI
	STIR-FRIED BAMBOO SHOOTS WITH GARLIC BUTTER
	132


	NGỌN RAU XÀO NẤM TỎI
	VEGETABLE WITH MUSHROOM
	133


	NGỌN RAU OM NƯỚC DÙNG
	BRAISED VEGETABLE IN SUPERIOR BROTH
	134


	RAU CỦ QUẢ HẤP LỒNG
	STEAMED VEGETABLE BASKET
	135


	NẤM NƯỚNG LÒ CHUA NGỌT
	STEAMED VEGETABLE BASKET
	136


	ĐẬU PHỤ CHIÊN TRỨNG MUỐI
	FRIED TOFU WITH SALTED EGG YOLK
	137


	CÁ MUỐI MẶN NGÂM DẦU
	SALTED FISH IN VEGETABLE OIL
	138


	THỊT KHO RƯỢU THẢO MỘC
	CARAMELIZED PORK WITH HERBS
	139


	TÔM SÚ BIỂN KHO TÀU
	SIMMERING PRAWN WITH COCONUT
	238,000
	428,000
	128,000
	248,000
	228,000
	408,000
	128,000
	248,000
	228,000
	408,000
	158,000
	288,000
	398,000
	718,000
	288,000
	518,000
	398,000
	718,000
	140


	CÁ KHO TIÊU
	358,000
	688,000
	BRAISED FISH WITH PEPPER


	CANH RAU & LẨU NHÚNG  Vegetable Broth & Hot-pot 汤品与火锅
	141
	CANH TÔM/CÁ CHUA NGỌT
	SPICY FISH & PRAWN BROTH
	142


	CANH CUA MƯỚP RAU ĐAY
	FIELD CRAB AND VEGETABLE BROTH
	143


	CHÌNH MUN OM CHUỐI ĐẬU
	EEL FISH WITH BANANA & TOFU
	144


	CUA BIỂN NẤU MĂNG
	CRAB WITH BAMBOO SHOOT BROTH
	145


	CANH BÓNG NẤM MỌC THẢ
	COMBINATION PORK RINDS BROTH
	146


	ƯỠ
	CANH MĂNG NINH L
	I L
	STEW DRIED BAMBOO SHOOT
	147


	LẨU HẢI SẢN RONG BIỂN
	PREMIUM SEA TREASURE HOT-POT
	148


	LẨU TÔM CUA
	SEA CRAB & SHRIMP HOT-POT
	149


	LẨU RIÊU CUA BẮP BÒ
	CRAB & BEEF HOT - POT
	150


	LẨU GÀ ỚT HIỂM
	CHILLI CHICKEN HOT - HOT
	368,000
	668,000
	248,000
	448,000
	358,000
	648,000
	988,000
	1,778,000
	488,000
	878,000
	388,000
	698,000
	3,889,000
	2,998,000
	1,598,000
	998,000



	CƠM CHÁO & MỲ MIẾN  Rice - Congee & Noodle 米饭·粥品·面食
	151
	CƠM TRƯỜNG SINH TÔM CUA
	LONGEVITY GLUTINOUS RICE
	152
	CƠM RANG THḷT GÀ CÁ MẶN

	FRIED RICE WITH SALTY FISH & CHICKEN
	153


	CƠM RANG HẢI SẢN
	FRIED RICE WITH SEAFOOD
	154


	CƠM RANG CUA TRỨNG TRẮNG
	CRABMEAT EGG WHTIE FRIED RICES
	155


	CƠM RANG THEO BỐN MÙA
	FOUR SEASON STYLE FRIED-RICE
	156
	PHỞ BÚP CUỐN XÀO THḷT BÒ

	PAN-FRIED NOODLE WITH BEEF
	157


	MIẾN CUA XÀO HOA QUẾ
	OSMANTHUS CRABMEAT NOODLE
	158


	MIẾN CUA XÀO HOA QUẾ
	LONGEVITY NOODLE & SEAFOOD
	159


	CHÁO HÀU GỎI CÁ SỐNG
	OYSTER CONGEE WITH RAW FISH
	160


	CHÁO SÒ ĐIỆP BÀO NGƯ
	SCALLOP & ABALONE CONGEE
	588,000
	1,058,000
	358,000
	648,000
	358,000
	648,000
	438,000
	788,000
	258,000
	468,000
	288,000
	518,000
	398,000
	718,000
	458,000
	828,000
	568,000
	1,028,000
	828,000
	1,098,000



	TRÁI CÂY - MÓN NGỌT  Fresh Fruits & Sweetened 水果与甜品
	161
	TRÁI CÂY ĐẶC BIỆT THEO MÙA
	SEASONAL SPECIAL FRUIT
	162


	BƯỞI DA XANH ƯỚP LẠNH
	SEASONAL PREMIUM FRUITS
	163


	TRÁI CÂY ĐẶC BIỆT GHÉP ĐĨA
	MIXED SPECIAL FRUITS PLATTER
	164


	TRÁI CÂY HẢO HẠNG GHÉP ĐĨA
	MIXED PREMIUM FRUITS PLATTER
	165


	XÔI VỪNG DỪA XOÀI CÁT
	STICKY RICE WITH MANGO
	166


	HAI LOẠI TRÁI CÂY GHÉP ĐĨA
	TWO TYPES OF FRUIT
	167


	BA LOẠI TRÁI CÂY GHÉP ĐĨA
	THREE TYPES OF FRUIT
	168


	CHÈ HẠT SEN LONG NHÃN
	SWEETENED LOTUS SEED & LONGAN
	169


	THẠCH DỪA LẠNH TRÁI CÂY
	COCONUT MILK & FRUIT PUDDING
	170


	CHÈ NGÔ SỮA CỐT DỪA
	SWEETENED CORN & COCONUT MILK
	78,000
	148,000
	268,000
	158,000
	298,000
	538,000
	198,000
	388,000
	698,000
	308,000
	588,000
	1,058,000
	68,000
	328,000
	598,000
	98,000
	188,000
	338,000
	158,000
	288,000
	518,000
	78,000
	378,000
	688,000
	78,000
	378,000
	688,000
	58,000
	278,000
	508,000



	THỰC ĐƠN CHUYÊN ĐỀ: CHẾ BIẾN THEO YÊU CẦU
	SPECIALTY MENU: Cooking Methods Upon Request 专题菜单：烹饪方式可选
	GÀ ĐÔNG TẢO DONG TAO CHICKEN 东皋鸡
	Chân Hầm Bát Vị
	Braised Feet with Eight-Herb Broth八珍炖鸡脚

	Lòng Mề Xào Mướp Giá
	Giblets with Luffa and Bean Sprouts 鸡杂炒丝瓜豆芽


	BA BA SOFT-SHELL TURTLE 甲鱼
	Chân Tần Thuốc Bắc
	Braised Feet with Chinese Herbs 药膳炖甲鱼脚
	Nấu Lẩu Rượu Vang Đỏ



	CÁ SÔNG ĐÀ DA RIVER FISH 松达河鲜鱼
	Hấp Xì Dầu
	Steamed with Soy Sauce 豉油清蒸

	Nướng Riềng Mẻ
	Grilled with Galangal and Fermented Rice 南姜酸糟烤
	Nấu Cháo Đậu Xanh


	Hấp Xôi
	Steamed with Sticky Rice 糯米蒸鸡

	Xương Nấu Canh Khoai
	Bone Soup with Potatoes 鸡骨土豆汤

	Xào Lăn
	Stir-fried with Curry & Herbs 咖喱香料爆炒鸡肉

	Rang Muối
	Salt and Pepper 椒盐甲鱼

	Om Chuối Đậu
	Braised with Green Banana and Tofu 香蕉豆腐焖甲鱼
	Rang Muối
	Chiên Giòn


	Nấu Lẩu Chua Cay
	Spicy and Sour Hot Pot 酸辣火锅

	Nấu Canh Chua Ngọt
	Sweet and Sour Fish Soup 酸甜鱼汤




	THỰC ĐƠN CHUYÊN ĐỀ: CHẾ BIẾN THEO YÊU CẦU
	SPECIALTY MENU: Cooking Methods Upon Request 专题菜单：烹饪方式可选
	ĐỒ RỪNG WILD GAME 野味
	Hấp Xôi
	Steamed with Sticky Rice 糯米蒸

	Xào Lăn
	Stir-fried with Curry and Herbs 香料咖喱爆炒
	Nấu Rựa Mận
	Xáo Măng


	Nướng Riềng Mẻ/ Nướng Lá Thơm
	Grilled with Galangal and Fermented Rice / Aromatic Herbs 南姜酸糟烤 / 香草烤
	Canh Xương Nấu Khoai



	ĐỒ BIỂN CHOICE OF COOKING METHODS 海鲜
	Hấp Xì Dầu/ Gừng Hành/ Sả/ Kiểu Thái
	Soy Sauce/Ginger/Lemongrass/Thai Style 豉油清蒸 / 姜葱清蒸 / 香茅清蒸 / 泰式清蒸

	Xào Thập Cẩm/ Xào Tương XO
	Mixed Vegetables / XO Sauce什锦炒 / XO酱炒

	Chiên Giòn/ Chiên Mù Tạt/ Chiên Muối Ớt
	Crispy Fried / Wasabi Sauce / Salt & Chili香酥炸 / 芥末酱炸 / 椒盐辣炸

	Nấu Lẩu Chua Cay
	Spicy and Sour Seafood Hot Pot酸辣火锅

	Nấu Cháo Đậu Xanh
	Seafood Congee with Mung Beans 绿豆海鲜粥

	Nấu Canh Chua Ngọt
	Sweet and Sour Seafood Soup酸甜海鲜汤

	Nướng Mọi/ Nướng Mỡ Hành
	Chargrilled / Scallion Oil  原味烧烤 / 葱油烤

	Nướng Giấy Bạc/ Nướng Sa Tế
	Foil-grilled / Satay锡纸烤 / 沙茶酱烤

	Nướng Muối Ớt
	Grilled with Salt & Chili椒盐辣烤




	HẢI SẢN TƯƠI SỐNG
	Live Seafood 鲜活海鲜
	A01*
	Tôm Hùm Bông

	B01**
	Tôm Hùm Càng

	C01***
	Ba Ba

	A02*
	Tôm Ni Đỏ

	B02**
	Tôm Hùm Baby

	C02***
	Tôm Sú Biển

	A03*
	Tôm Tích Bề Bề

	B03**
	Bào Ngư

	C03***
	Cá Song Đen

	A04*
	Cua Hoàng Đế

	B04**
	Cá Chình Hoa

	C04***
	Cá Chình Mun

	A05*
	Tu Hài Voi

	B05**
	Cá Bống Tượng

	C05***
	Ốc Hương

	A06*
	Cá Song Đỏ

	B06**
	Cá Bơn

	C06***
	Tu Hài Đỏ

	A07*
	Cá Mặt Quỷ

	B07**
	Cá Song Sao

	C07***
	Cua Biển Mai Xanh

	A08*
	Ốc Hoàng Hậu
	CÁCH NẤU THEO YÊU CẦU CHOICE OF COOKING METHODS 按要求烹饪
	Hấp Gừng Hành Xì Dầu
	Nướng Lò Sốt Phô-mai
	Chiên Giòn Sốt Wasabi
	Xào Rau Cải Hành Nấm
	Áp Chảo Tương Mật Ong
	Rang Muối Ớt Thảo Mộc
	Om Sa Tế Tê Cay
	Cháo Đậu Xanh
	Lẩu Chua Ngọt Hành Nấm

	THỜI GIÁ - TÍNH THÊM MỖI 100GR MARKET PRICE - EXTRA PER 100GR 时价｜每100克另计费用
	Nấu Một Món
	*108,000
	Nấu Một Món
	**78,000
	Nấu Một Món
	***48,000
	Nấu Hai Món
	*128,000
	Nấu Hai Món
	**88,000
	Nấu Hai Món
	***58,000
	Nấu Ba Món
	*148,000
	Nấu Ba Món
	**98,000
	Nấu Ba Món
	***68,000





