Op 00000 000,70 O 0 0000000000, 0,000 00,000,000, 0,000, 0

%

[5ONG SON BRuM]|

J

La Oarle
MENU i

Gia dworc tinh bing VND va chwa bao gém thué GTGT (VAT) cuing phi phuc vu.

All prices are in VND and are subject to Value Added Tax (VAT) and a service charge.

FrA T LORIJE (VND) T, RESHER (VAT) JiR3s 3.
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T LAUAN COENCUCN =
TINH HOA AM THUE VIET

F&=

T hang nghin nam truéc, Trong Pong Péng Son da tré thanh biéu twong ctia nén van minh Viét cb — noi
lwu gitk tinh than doan két, strc sbng va niém tw hao ctia dan tdc. LAy cdm hirng tlr nhirng gia tri &y, Nha hang Tréng
DPong Son mong mudn mang dén mét khéng gian dm thwe dam da ban séc Viét. M&i mén &n la sw két hop hai hoa
gitra nguyén liéu chon loc, hwong vi truyén thong va nghé thuat ché bién tinh té, dé gin git nhirng gia tri xwa trong
mot dién mao hién dai. . ) o

Khéng chila noi thuwdng thirc am thire, Trong Bong Son con la khdng gian dé moi thire khach cam nhan vé
dep cuavan hoa Viét qua tirng chitiét, tirng mon an, tieng mon ¢o vat va tirng khoanh khac sum vay.

Nha hang Trong Déng Son — Neoii tinh hoa van héa hoa quyén cung hwong vi Viét.

T HONCKING CUR HERITACE =
THE ESSENCE OF VIETNAMESE CUISINE

<9‘§6\7\ For thousands of years, Dong Son Drum Restaurant has stood as a timeless symbol of ancienh

Vietnamese civilization, embodying the nation’s spirit of unity, vitality, and pride.

Inspired by these enduring values, Dong Son Drum Restaurant is dedicated to creating a dining
experience that celebrates the authentic essence of Vietnamese cuisine. Every dish is thoughtfully crafted from
carefully selected ingredients, traditional flavors, and refined culinary techniques, preserving the richness of our
heritage while embracing a contemporary touch.

More than a place to enjoy fine food, Tréng Péng Son offers a cultural space where every guest can
appreciate the beauty of Vietham through its architecture, authentic cuisine, treasured artifacts, and moments
shared with family and friends.

\
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\Dong Son Drum Restaurant—Where Viethamese cultural heritage meets the authentic flavors of Vie%}
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DONG SON DRUM RESTAURANT
no1 Tran Dang Ninh, Cau Giay, Hanoi - www.dongsondrum.com
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MGN NGM & SALAD
VIETNAMESE SALAD & SALADS

S DAL A A

Dia nhé bia Ién
Small Large

N Kk

01 NOM XA LACH MUON MAU 248,000 448,000
COLORFUL VEGETABLE SALAD
WYY SR

02 NOM RONG BIEN BACH TUQC 738,000 1,328,000
SEAWEED WITH OCTOPUS SALAD
ity T by

03 NOM TEP BU'O'l HAI SAN 538,000 968,000
POMELO WITH SEAFOODS SALAD
A7 B /N IR VDt

04 GA XE PHAY HANH RAM 358,000 648,000
CHICKEN SALAD WITH GRAY ONION
iy R E DA

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

06 NOM CHIM CAU bU BU 298,000 578,000
PIGEON WITH PAPAYA SALAD
ARIRFL G

07 NOM XOAI HAI SAN 358,000 648,000
SEAFOOD MANGO SALAD
fise i U

08 NOM BU BU MA LQN 288,000 538,000
TRADITIONAL GREEN PAPAYA SALAD WITH PORK CHEEK
ENIN AP A

09 SALAD CA NGU RAU MAM 358,000 648,000
SEARED TUNA SALAD WITH MICROGREENS
St i

10 SALAD CA HOI NUONG 558,000 988,000
GRILLED NORWEGIAN SALMON SALAD
Tl =t ibhi

Gia dworc tinh bang VND va chwa bao géom thué GTGT (VAT) cung phi phuc vu.
All prices are in VND and are subject to Value Added Tax (VAT) and a service charge.

Pra s LR (VND) Thtr, RESHER (VAT JiRss ¥k .
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12

13

14

15

16

17

18

19

20

NEM EHA - MAN CUBN

SPRING-ROLL & WRAPS
HEHER

NEM TRUYEN THONG HA NOI

HANOI TRADITIONAL SPRING-ROLL
MW tkGiES

NEM CUA BE TOM TUOl

CRABMEAT & SHRIMP SPRING-ROLL
LR ke

NEM CA V| THi LA

FISH SPRING-ROLL
i 4 AR

BANH TOM HA NOI
HANOI SHRIMP FRITTERS
T P JERRGF

SO PIEP TOM QUA QUYT
SHRIMP BALL STUFFED SCALLOP
a7 b DLEEEAR

PHO CUON THIT BO

BEEF PHO ROLLS
FRTR

BANH CUON NAM HU'ONG VI

FIVE FLAVOR ROLLED PANCAKE
hIRZEARE

GOI CUON TOM THIT HAP

STEAMED SHRIMP & PORK FRESH SPRING ROLLS
fed g N E R

CUA BAY CUON XOAI

MANGO CRAB SPRING ROLLS
REBAEE

CUON CAI DIEP MUON MAU

COLORFUL LETTUCE WRAPS

y

< ANCINCININCNCONCINONONCNONONON

Pia nho

Small
NG

298,000

408,000

288,000

298,000

698,000

258,000

388,000

258,000

298,000

278,000

Gia dworc tinh bang VND va chwa bao gom thué GTGT (VAT) cuing phi phuc vu.
All prices are in VND and are subject to Value Added Tax (VAT) and a service charge.

AT LR (VND) Th4r, RESGHER (VAT JiRss ¥k .

2/ c%/ Q_,fa la-.))

bia lé&n
Large

K

538,000

738,000

528,000

538,000

1,258,000

488,000

698,000

488,000

578,000

528,000
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KA@ THAP EAM
MIXED STIR - FRY Dia nhé Pia lon

’H‘%%i’/l\% : Small Large
N PN

21 SO DIEP XAO X0 718,000 1,298,000

STIR-FRIED SCALLOP WITH XO
XO% 1 i N1

22 TOM XAO NGU SAC 398,000 718,000

STIR-FRIED SHRIMP WITH FIVE COLORS
TR~

23 HAI SAN XAO NAM DONG CcO 558,000 1,008,000

STIR-FRIED SEAFOOD
A s I

24 HAI SAM XAO NAM 418,000 758,000

STIR-FRIED SEA CUCUMBER
BN IGS

25 MU’C XAO CAN MY 398,000 718,000

STIR-FRIED SQUID WITH CELERY
P A0 R E

26 LON MAN XAO XA OT 298,000 428,000

STIR-FRIED PORK WITH LEMONGRASS & CHILI
AW IEA

27 NGAO XAO BAU 248,000 448,000

STIR-FRIED CLAMS WITH GOURD
P 7 e i

28 BAP BO XAO CAN TOI 398,000 718,000

STIR-FRIED BEEF SHANK WITH CELERY
mrr TR

29 GA XAO HAT PIEU 358,000 648,000

CHICKEN WITH CASHEW NUTS
RIS T

30 CHIM CAU XAO HANH RAM 458,000 828,000

PIGEON WITH GREEN ONIONS
A A TR

Gia dworc tinh bang VND va chwa bao gom thué GTGT (VAT) cuing phi phuc vu.
All prices are in VND and are subject to Value Added Tax (VAT) and a service charge.

Pra TR LR G (VND) ihtr, REEHER (VAT JiRss ¥k
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GAI SONG - MAN N&UoI

SASHIMI & COLD DISHES
5 5

31 GOI SONG GHEP BON MUA
FOUR SEASON SASHIMI PLATTER
U & P

32 GOI SONG CA HOI NA-UY
SASHIMI SALMON NAUY
IR = S A )

33 CA TRICH NGAM EP TRUNG
JAPANESE HERRING WITH FISH ROE
H 2 ek ) B

34 TOM SU NGAM KIEU THAI
MARINATED SHRIMP THAI STYLE
2B TR

35 MUC ONG NGAM TUONG GUNG
MARINATED SQUID WITH GINGER
Lt E s o

36  BACH TUOC NGAM KIM CHI
MARINATED OCTOPUS WITH KIMCHEE
TSR =

37 BAO NGU NGAM MU TAT
MARINATED ABALONE WITH MUSTARD
TFR I fify

38 GOI HAU SU’A A DONG
ASIAN STYLE RAW OYSTER
RN & =2

39 BAP BO NGAM THAO MOC
HERBAL PICKLED BEEF SHANK
W N S

40 GA HAP LANH RUT XUONG
CHILLED BONELESS STEAMED CHICKEN
KK E ARG

41 BE THUI BOP CHANH XA
LIME & LEMONGRASS ROASTED VEAL
EIXFIFHE R

M6t Phan Pia nhé
Per Portion Small

) N

2,358,000

338,000 968,000

238,000 678,000

478,000

598,000

758,000

938,000

398,000 758,000

318,000

358,000

318,000

Gia dworc tinh bang VND va chwa bao gém thué GTGT (VAT) cung phi phuc vu.
All prices are in VND and are subject to Value Added Tax (VAT) and a service charge.
FrA A& LA & (VNDD iH4, REEIGERL (VAT KRS

bia lé&n
Large

K

4,248,000

1,528,000

1,078,000

868,000

1,078,000

1,368,000

1,708,000

1,368,000

578,000

638,000

578,000
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43

44

45

46

47

48

49

50

51

SOP BO PUGNG

NOURISHING SOUP
B

SUP BAO NGU HONG Xiu
ABALONE SOUP WITH PORK BROWNIE
AR CL (i AN 407]

SUP BAO NGU THIT GA
ABALONE & CHICKEN SOUP
i 1 39 22 3

SUP HAI SAM SO DIEP
SCALLOP & SEA-CUCUMBER SOUP
55 17

SUP CUA BE TRUNG THAO
CRABMEAT & CORDYCEP FLOWER
REACGE

SUP Bi DO NHAN SO
PUMPKIN SOUP WITH DRIED SCALLOP
TR

SUP HAI SAN THAP CAM
MIX SEAFOOD SOUP
-4t i

SUP LWON NAM MOC NHI
EEL MUSHROOMS SOUP
il A H 15

SUP BAP BO PAU PHU
BEEF SHANK & TOFU SOUP
G

SUP CA NAU CHUA CAY
HOT & SOUR FISH SOUP
BRIk 137

SUP GA XE NGO SUA
SHREDDED CHICKEN SOUP
W42 £ K%

M6t phan
Per Portion
—f

588,000

388,000

328,000

258,000

188,000

158,000

158,000

128,000

118,000

98,000

Pia nho
Small

N

1,678,000

1,108,000

938,000

738,000

538,000

458,000

458,000

368,000

358,000

288,000

Gia dworc tinh bang VND va chwa bao gom thué GTGT (VAT) cuing phi phuc vu.
All prices are in VND and are subject to Value Added Tax (VAT) and a service charge.

P T LR G (VND) ihtr, REEHER (VAT S5 ¥k .

Zz
=

Dia Ié&n
Large
Kt

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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52

53

54

55

56

57

58

59

60

61

BAB NGU & TO YEN

ABALONE & BIRD'S NEST
fif] 2> e

BAO NGU OM DAU HAU
ABALONE WITH OYSTER SAUCE
W o £

BAO NGU OM TU QUY
ABALONE WITH FOUR TREASURE
VY 5 e tif 11

BAO NGU LAT RAU NAM
ABALONE SLICE WITH MUSHROOM
i £11 P P B 5 A

BAO NGU NUONG GAN NGONG
BAKED ABALONE & FOIE GRAS
BT it £

HAI SAM OM CHAN NGONG
SEA CUCUMBER & GOOSE WEB
REEIN\FS

HAI SAM OM SO PIEP
SEA-CUCUMBER WITH SCALLOP
i Wi Z

BAO NGU HAP GU'NG HANH
STEAMED ABALONE WITH GINGER
=530k

YEN HOANG KIM THIT CUA
GOLDEN BIRD’S NEST SOUP

YEN DONG TRUNG HA THAO

BIRD’S NEST WITH CATERPILLAR FUNGUS

A U Fpie E

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

Mét phan
Per Portion

—t

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 nho

Small
N

4,258,000

2,258,000

3,678,000

1,578,000

2,818,000

2,188,000

Gia dworc tinh bang VND va chwa bao géom thué GTGT (VAT) cung phi phuc vu.
All prices are in VND and are subject to Value Added Tax (VAT) and a service charge.

P s B LR S (VNDD T4, REEIER (VAT KRS 9%

bia Ié&n
Large

PN

6,548,000

6,548,000

5,748,000

2,648,000

4,448,000

3,938,000




TOM GAC LAAI
LOBSTER - SHRIMP & PRAWN

Mg bia nho bia Ion
%‘ﬁﬁiﬁF Small Large
INEE KA
62 TOM HUM BONG BA MON Thoi gia
SPINY LOBSTER IN THREE COURSE Market ';;j?ﬁ
WG EF =15 |
63 TOM HUM NUONG PHO-MAI Thoi gia
BAKED LOBSTER WITH CHEESE SAUCE Market Pﬁ;jf;
AR YA ‘
64 NI DO OM VANG TRANG Thoi gia
SIMMERED RED SLIPPER LOBSTER Market ';;j?ﬁ
81 2 T 9 41 T
65 TOM HUM BABY NUONG Thei gia
BABY LOBSTER WITH FOIE GRAS SAUCE Market Pﬂ;j?;
AN TRV RS % ‘
66 TOM TiCH RANG CHAY TOI 2,838,000 5,108,000
BUTTER GARLIC MANTIS SHRIMP
oy TR R B B R
67 TOM HE NWONG PHO-MAI 458,000
KING PRAWN WITH CHEESE SAUCE
Pl oy N LN
68 TOM CANG OM SOT ME 1,848,000 3,328,000
TAMARIND BLUE RIVER PRAWN
(ISR
69 TOM SU HAP NUOC DUA 428,000 778,000
STEAMED PRAWN WITH COCONUT WATER
M 7K ZEBE U
70 TOM SU SOT MU TAT 378,000 688,000
DEEP-FRIED WASABI PRAWN
T A BEFIUR
71 TOM SU RANG MUOI OT 378,000 688,000
DEEP-FRIED CHILLI PRAWN
LR 7 5 BT T A

Gia dworc tinh bang VND va chwa bao gom thué GTGT (VAT) cung phi phuc vu.
All prices are in VND and are subject to Value Added Tax (VAT) and a service charge.

Pra I LR G (VD) ih4r, REEHER (VAT JiRss¥k.
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EUA BIEN - S8 BC

SEA CRAB - SEA WHELK

. . Pia nhé Pia lén
%5’%5 Jl_\lg,fé Small Large
NG KL
72 CUA HOANG DE BA MON Theoi gia
KING CRAB IN THREE COURSE Market Price
HEE=1G I A7
73 TU HAI VOI HAI MON Thoi gia
GEO-DUCK CLAM IN TWO COURSE Market Price
SAREEFI, A
74 THIT CUA SOT MANG TAY 358,000 648,000
CRAB MEAT WITH ASPARAGUS SAUCE
k=230
75 CUA BAY CHIEN SOT ME 378,000 688,000
SOFT-SHELL CRAB STUFFED CRABMEAT
[P RN G-
76 CUA BAY CHIEN BO TRUNG 378,000 688,000
FRIED BUTTER SOFT-SHELL CRAB
T B 22 MR S
77 SO DPIEP SOT VANG TRANG 938,000 1,688,000
PAN-FRIED WHITE WINE SCALLOP
F i 25 Y T J
78 SO PIEP NUONG PHO - MAI 938,000 1,688,000
BAKED SCALLOP WITH CHEESE
ZEmE N
79 HAU SUA NUONG PHO - MAI 458,000 778,000
BAKED OYSTERS WITH CHEESE
P v (SIaELoR
80 OC HUONG SOT TRUI'NG MUOI 988,000 1,788,000
BABYLON SNAIL WITH SALTED EGG YOLK
[p%gvid
81 TU HAI BABY HAP 988,000 1,788,000
STEAMED BABY GEODUCK CLAM
B /NG P

Gia dworc tinh bang VND va chwa bao gém thué GTGT (VAT) cung phi phuc vu.
All prices are in VND and are subject to Value Added Tax (VAT) and a service charge.

Pra s LR (VND) T4, AREEHER (VAT LR 3% .
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82

83

84

85

86

87

88

89

90

91

PHI-LE GA TINH CHE

PREMIUM FISH FILLET
N

CA TUYET NUONG PHO-MAI
BAKED BLACKCOD WITH CHEESE SAUCE
Z LIRS

CA HOI NUONG MAT ONG
BAKED SALMON WITH HONEY
By =t

CA TRINH HAP TAU Xi
STEAMED ELL FISH WITH SOY SAUCE
Gy R ] g

CA SONG HAP GUNG HANH
STEAMED GROUPER WITH SOY SAUCE
HEFEHROK A

CA BON CAC MON
SOLE FISH
TeRlta/ 25 m (ZHME

BONG TWQONG SOT CHUA NGOT
SWEET AND SOUR MARBLE GOBY
PR BTG 7 e

LANG NUONG RIENG ME
BAKED CATFISH WITH GALANGAL
R 22K L fi £

CHA CA LANG DONG SON
DONG SON GRILLED CATFISH
il 5 kR )

TAM LONG RANG MUOI OT
DEEP-FRIED RIVER BELUGA WITH SALT
L L 7 i £

CA HONG CHIEN PAC BIET
SPECIAL DEEP-FRIED RED RED TILAPIA
R YR AT 0

M6t phan
Per Portion
—t

558,000

278,000

Thoi gia
Market Price
i

188,000

Pia nho
Small

N

1,588,000

798,000

458,000

828,000

1,088,000

358,000

538,000

458,000

488,000

Gia dworc tinh bang VND va chwa bao géom thué GTGT (VAT) cung phi phuc vu.
All prices are in VND and are subject to Value Added Tax (VAT) and a service charge.

Pra T LR (VND) Thbr, REEHER (VAT JiRss ¥k .

Dia lé&n
Large
KA

2,858,000

1,438,000

778,000

1,498,000

1,958,000

648,000

968,000

778,000

788,000
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92

93

94

95

96

97

98

99

100

101

FEITETT I T T T T T T F T T T FEH HF F F T,

THIT BA HABQ HANG

WOLD PREMIUM BEEF
WA

BO WAGYU GAN NGONG
WAGYU & FOIE GRAS SUSHI
RO AN

WAGYU KEP SOT KATSU
WAGYU KATSU SANDO
45 51 ¥ J& 1

BO WAGYU AP CHAO
PAN- FRIED WAGYU BEEF
A R4

BO MY NUONG GAN NGONG
U.S. BEEF GRILLED WITH FOIE GRAS
RE BT S [H 2R A

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

BO UC TAM BOT CHIEN
AUS. BEEF TEMPURA & VEGETABLE
YEIN 2 Y

BO UC SOT VANG PO
AUS. BEEF & RED WINE SAUCE
EARTP T S|

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

SUON BO SOT GAN NGONG

US. SHORT RIB MEAT & FOIE GRAS SAUCE

REAT6 2F 1 HE

SUON CU'U NUONG BAC HA
GRILLED LAMB RACK & MINT CHUTNEY
L 5 2 HE

————

M6t phan

Per Portion

—t

1,998,000

1,588,000

1,388,000

638,000

428,000

228,000

228,000

428,000

638,000

348,000

Pia nhé
Small

N

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

Gia dworc tinh bang VND va chwa bao gém thué GTGT (VAT) cung phi phuc vu.
All prices are in VND and are subject to Value Added Tax (VAT) and a service charge.

Fra i DO JE (VNDD -4, REEHMER (VAT AR5 2k

bia lon
Large

PN

10,238,000

7,218,000

9,178,000

3,278,000

2,218,000

1,188,000

1,188,000

2,218,000

3,278,000

1,796,000
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THI BO LGN BE
BEEF- PORK - GOAT o a
Pia nho Pia lén

t,: IZSJ 'ﬁ% B\‘—J'$ B\‘—J J Small Large
N PN

102 BO LUC LAC MUON MAU 318,000 578,000
SWEET & SOUR DICED BEEF
FLR BB MR

103 BAP HOA SOT TIEU BEN 398,000 718,000
BEEF SHANK WITH BLACK PEPPER SAUCE
BIEIEFA

104 NAM BO HAM SOT VANG 398,000 718,000
OLD-FASHIONED BEEF STEW
AR DI

105 MA LON QUAY COM XOlI 288,000 518,000
FIVE-SPICE PORK WITH STICKY RICE
ife i A TG AT TRC e K U

106 SWON LON CHIEN VI TOI 288,000 518,000
DEEP-FRIED GARLIC PORK RIBS
e KESEHE

107 LON RUNG NUONG LA THOM 298,000 538,000
GRILLED PORK WITH LEAVES
7 LI BT A A

108 LON MAN NUONG RIENG ME 298,000 538,000
GRILLED PORK WITH GALANGAL & FERMENTED RICE
P 22 TR B 0 T

109  BUI LON HAM SEN NAM / HAM STFA 488,000
BRAISED PORK HOCK WITH LOTUS / MILK
M R Tl AR P/ A U A

110  THIT DE THUI HAP GUNG 498,000 898,000
STEAMED GINGER GOAT MEAT
EHFEKIEER

111 THIT DE OM THAO MOC 498,000 898,000
BRAISED HERBAL GOAT MEAT
FHHEWEN

Gia dworc tinh bang VND va chwa bao gom thué GTGT (VAT) cuing phi phuc vu.
All prices are in VND and are subject to Value Added Tax (VAT) and a service charge.

Pra s LR G (VND) Thtr, RESHER (VAT) JiRss ¥k .




GIA CAM & EHIM

POULTRY & BIRD
LR

M6t phan Dia nhoé Pia Ién
Per Portion Small Large

—f N PN

112  VIT TROI HAP COM XOlI 558,000 1,068,000
STEAMED MALLARD DUCK & STICKY RICE
T 2R IS TR K IR

113 VIT QUAY NUONG BAY V| 338,000 608,000
SEVEN-SPICE ROAST DUCK
IR A Y

114 GA OM NAM THAO MOC 878,000 1,588,000
BRAISED CHICKEN WITH HERBAL MUSHROOMS

24 1 2 X

115 GA CUON GAN NGONG NUONG 1,088,000 1,958,000
BAKED CHICKEN STUFFED FOIE GRAS
RERT RS 25

116  GA QUAY V| CAO NGUYEN 358,000 648,000
HIGHLAND STYLE ROASTED CHICKEN

Ty R R X

117  GA CHIEN MUOI PAO GION 358,000 648,000
DEEP-FRIED CHICKEN WITH SALT

LA IR

118  GA NAU XAO GUNG 358,000 648,000
BRAISED CHICKEN WITH GINGER
LIRS

119  CHIM CAU HAP XOlI 228,000 648,000 1,238,000
STEAMED PIGEON WITH STICKY RICE

120 CHIM CAU HAM HAT SEN 258,000 738,000 1,398,000
PIGEON STEWED WITH LOTUS SEEDS

HETHALAY

121 CHIM CAU QUAY MACH NHA 228,000 648,000 1,238,000
ROASTED BABY PIGEON WITH MALTOSE
IR

Gia dworc tinh bang VND va chwa bao géom thué GTGT (VAT) cuing phi phuc vu.
All prices are in VND and are subject to Value Added Tax (VAT) and a service charge.

Pra TR LR (VND) T4, AREEMER (VAT LR 5%




)1 RAUNAM- MBN MAN
' ' VEGETABLE & CARAMELIZED DISH | ¢ . o B
X)), A bia nhé bia lén

Hﬁﬁﬁ'—ﬁ%{ﬁ% " Small Large
N pi

122 MANG TAY XAO BO' TOI 238,000 428,000
STIR-FRIED BAMBOO SHOOTS WITH GARLIC BUTTER
B R A 0 P

123  NGON RAU XAO NAM TOI 128,000 248,000
VEGETABLE WITH MUSHROOM
AT T IO B

124 RAU REN OM TRUNG BAC THAO 228,000 408,000
BRAISED AMARANTH WITH CENTURY EGG
FE R

125 RAU CU QUA HAP LONG 128,000 248,000
STEAMED VEGETABLE BASKET
MEpZ I R

126  RAU CU CHIEN KIEU NHAT 228,000 408,000
JAPANESE - STYLE FRIED VEGETABLES
H R E 5%

127  PAU PHU CHIEN TRUNG MUOI 158,000 288,000
FRIED TOFU WITH SALTED EGG YOLK
J R T S

128  BA CHi RANG CHAY CANH 208,000 378,000
CRISPY CARAMELIZED PORK BELLY
EH RN

129  THIT KHO RU'QU THAO MOC 288,000 518,000
CARAMELIZED PORK WITH HERBS
BB M A

130 TOM SU BIEN KHO TAU 398,000 718,000
SIMMERING PRAWN WITH COCONUT
AR 9l

131  CA KHO TIEU (MOT TO) 358,000 688,000
BRAISED FISH IN CLAY POT WITH PEPPER
HAABUR £ (145%)

Gia dwoc tinh bang VND va chwa bao gom thué GTGT (VAT) cuing phi phuc vu.
All prices are in VND and are subject to Value Added Tax (VAT) and a service charge.
B Mg LAk & (VNDD 4, RESHER (VAT KRS %k.
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132

133

134

135

136

137

138

139

140

141

< ..0..0..0.'O..O..O..O.IO..O.'O.IO.lO.I

At NHANE )

VEGETABLE BROTH & HOT-POT

Db KA

CANH CA NAU CHUA
SOUR FISH SOUP
1Rz .

CANH CUA MONG TOI

VIETNAMESE CRAB SOUP WITH MALABAR SPINACH

W B H )

CANH CHUA NAM THIT

SOUR SOUP WITH MUSHROOMS AND MEAT

TR 1 % A

CUA BIEN NAU MANG
CRAB WITH BAMBOO SHOOT BROTH
YT

CANH BONG NAM MOC THA
COMBINATION PORK RINDS BROTH
T B 75 A ML

CANH MANG NINH LUG1 LON
STEW DRIED BAMBOO SHOOT
T &

LAU HAI SAN RONG BIEN
PREMIUM SEA TREASURE HOT-POT
TRET U K R

LAU TOM BAU
PRAWN HOTPOT WITH OPO SQUASH
22 JTUHR K5

LAU RIEU CUA BAP BO
CRAB & BEEF HOT - POT
IR K R

LAU GA OT HIEM
CHILLI HOT - HOT WITH CHILI PEPPER
BRBXG K A

Pia nho bia lon
Small Large
N KAk
368,000 668,000
248,000 448,000
248,000 448,000
988,000 1,778,000
488,000 878,000
388,000 698,000
3,889,000
2,998,000
1,598,000

998,000

Gia dworc tinh bang VND va chwa bao gém thué GTGT (VAT) cuing phi phuc vu.
All prices are in VND and are subject to Value Added Tax (VAT) and a service charge.

A% I OB (VND) i, REEHED (VAT KRS %,

2/ c%/ Q_,fa la-.))



EEM CHABD & MY MIEN

RICE - CONGEE & NOODLE 2 Bia nha o
Kl - B - T o N

/NG Kk

142 COM TRUONG SINH TOM CUA 588,000 1,058,000
LONGEVITY GLUTINOUS RICE
KU R

143  COM RANG THIT GA CA MAN 358,000 648,000
FRIED RICE WITH SALTY FISH & CHICKEN
R R IR

144 COM RANG HAI SAN 358,000 648,000
FRIED RICE WITH SEAFOOD
THEEEIDIR

145 COM RANG CUA TRUNG TRANG 438,000 788,000
CRABMEAT EGG WHTIE FRIED RICES
1% VR P IR

146  COM RANG THEO BON MUA 258,000 468,000
FOUR SEASON STYLE FRIED-RICE
DU IR

147  PHO BUP CUON XAO THIT BO / PHO NU'OC 288,000 518,000
PAN-FRIED NOODLE WITH BEEF / PHO SOUP
A= ISR /K

148  MIEN CUA XAO HOA QUE 398,000 718,000
OSMANTHUS CRABMEAT NOODLE
FEAC B DKy 22

149 BUN THANG GA HAI SAN 228,000 / Suat
CHICKEN & SEAFOOD VERMICELLI SOUP
X IR K 2877

150 BUN CHA TRUYEN THONG 128,000 / Suét
TRADITIONAL BUN CHA
1L Gu ks K 2

151  CHAO SO PIEP BAO NGV 828,000 1,098,000
SCALLOP & ABALONE CONGEE
Jit DL 11 34

Gia dwoc tinh bang VND va chwa bao gom thué GTGT (VAT) cung phi phuc vu.
All prices are in VND and are subject to Value Added Tax (VAT) and a service charge.
B Mg LAk & (VNDD 4, RESHER (VAT KRkss k.
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TRAI GAY - MBN NGOT

FRESH FRUITS & SWEETENED

Mét phan Dia nhé Dia Ién
=) 0
IR i Per Portion Small Large

—f A Kt

152  TRAI CAY DAC BIET THEO MUA 78,000 148,000 268,000
SEASONAL SPECIAL FRUIT
i 4R i 7K R

153 BUGI DA XANH UOP LANH 158,000 298,000 538,000
SEASONAL PREMIUM FRUITS
UKEHZL T Al

154  TRAI CAY PAC BIET GHEP DIA 198,000 388,000 698,000
MIXED SPECIAL FRUITS PLATTER

R AR P4

155  TRAI CAY HAO HANG GHEP bIA 308,000 588,000 1,058,000
MIXED PREMIUM FRUITS PLATTER
K K P

156  XOI VUI’'NG DU'A XOAI CAT 68,000 328,000 598,000
STICKY RICE WITH MANGO
TEIRMEA 2 BRAR KR

157  HAI LOAI TRAI CAY GHEP DPIA 98,000 188,000 338,000
TWO TYPES OF FRUIT

MR P

158  BA LOAI TRAI CAY GHEP PIA 158,000 288,000 518,000
THREE TYPES OF FRUIT
=P EPHE

159  CHE HAT SEN LONG NHAN 78,000 378,000 688,000
SWEETENED LOTUS SEED & LONGAN
R

160 THACH DUA LANH TRAI CAY 78,000 378,000 688,000
COCONUT MILK & FRUIT PUDDING
VKAELAIR SR K SR vk

161 CHE NGO SU’A CcOT DUA 58,000 278,000 508,000
SWEETENED CORN & COCONUT MILK
RR3E K7

Gia dworc tinh bang VND va chwa bao gém thué GTGT (VAT) cung phi phuc vu.
All prices are in VND and are subject to Value Added Tax (VAT) and a service charge.

A O LRI G (VNDD iFfr, REEHEERD (VAT) KHRSS




THUE DEN EHUYEN DE: CHE BIEN THEO YEU GAU

SPECIALTY MENU: COOKING METHODS UPON REQUEST
LS A ATk

01 GAPONG TAO
DONG TAO CHICKEN

IRV
Chan Ham Bat Vi Xwong Nau Canh Khoai
Braised Feet with Eight-Herb Broth Bone Soup with Potatoes
J\E R SE+LES
Long Mé Xao Mwép Gia Xao Lin
Giblets with Luffa and Bean Sprouts Stir-fried with Curry & Herbs
R A 22 TN 5 % DMV Z5 A A2 38 1A
Hap Xoi
Steamed with Sticky Rice

02 BABA

SOFT-SHELL TURTLE

H 0
Chan Tan Thuéc Bac Rang Mubi
Braised Feet with Chinese Herbs , Salt and Pepper
2 P ARG 41
N4au L4u Rwou Vang Po Om Chuéi Bau
Hot Pot with Red Wine Braised with Green Banana and Tofu
AR & BRI M

03 DO RUNG

WILD GAME

[HgUN
Hap Xéi Xao Lin
Steamed with Sticky Rice Stir-fried with Curry and Herbs
FiioK 7% Bk ubn e o A
N&u Rwa Man Xao Mang
Braised in Traditional Vietnamese Style Brilsed with Bamboo Shoots
5 5 R I K i ficg 575 Jof
Nwéng Riéng Mé / Nwéng La Thom Canh Xwong N4u Khoai
Grilled with Galangal / Aromatic Herbs Bone Soup with Potatoes
R IRFERE | 5% Bt E

Gia dwoc tinh bang VND va chwa bao gom thué GTGT (VAT) cuing phi phuc vu.
All prices are in VND and are subject to Value Added Tax (VAT) and a service charge.
B kg3 LAk JE (VNDD 14, RESHER (VAT) KRss k.
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CA SONG PA
DA RIVER FISH
Fp 1 ] fif £

Hap Xi Dau
Steamed with Soy Sauce
SV IHIE 2%

Nwéng Riéng Mé
Grilled with Galangal and Fermented Rice

ZES C4it

Nau Chao Pau Xanh
Fish Congee with Mung Beans
orE A

DO BIEN
CHOICE OF COOKING METHODS
NEd =

Hap Xi Dau/ Girng Hanh/ Sa/ Kiéu Thai
Soy Sauce/Ginger/Lemongrass/Thai Style
S R B RS AR A A AR AR IR

Chién Gion/ Chién Mu Tat/ Chién Mubi Ot
Crispy Fried / Wasabi Sauce / Salt & Chili
B BRNE T AR ML B

Nau Chao Pau Xanh
Seafood Congee with Mung Beans

R LI

Nwéng Moi/ Nwéng M& Hanh
Chargrilled / Scallion Oil
JE R JGE 128 1 2031 2%

Nwéng Mubi Ot
Grilled with Salt & Chili
PR Bl

THUE DEN EHUYEN DE: CHE BIEN THEO YEU GAU

SPECIALTY MENU: COOKING METHODS UPON REQUEST
L AT AnT ik

Rang Mu6i
Salt and Pepper
HUER

NAu Lau Chua Cay
Spicy and Sour Hot Pot
R KA

Chién Gion
Crispy Fried
IR

N4u Canh Chua Ngot
Sweet and Sour Fish Soup

Rt i

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

ARG IXO¥ IS

NAu Lau Chua Cay
Spicy and Sour Seafood Hot Pot

PR K

N&u Canh Chua Ngot
Sweet and Sour Seafood Soup

WA

Nwéng Gidy Bac/ Nwéng Sa Té
Foil-grilled / Satay

BIIEIDT

Gia dwoc tinh bang VND va chwa bao gom thué GTGT (VAT) cung phi phuc vu.
All prices are in VND and are subject to Value Added Tax (VAT) and a service charge.

P O LRI IS (VNDD i, REEHEERD (VAT) KHRSS 9%




A01:*

A02:*

A03:*

A04:*

A05:*

A06:*

A07:*

A08:*

BO1:**

B02:**

B03:**

HAI SAN TUdl SBNG

LIVE SEAFOOD
i v

Toém Hum Béng
Tropical Spiny Lobster
Gy

Tom Ni bo
Red Slipper Lobster
AW

Tém Tich Bé Bé
Mantis Shrimp
Bz B

Tém Su Bién
Tiger Prawn

FRRAR

Tém Hum Cang
Maine Lobster

IR S AR

Tém Hum Baby
Baby Lobster
/NIEUR

Bao Ngw
Abalone

i 11

Tu Hai Voi
Geo-duck Clam
F

Tu Hai bo
Baby Geo-duck Clam
LLR R

Cua Bién Mai Xanh
Mud Crab
g

Cua Hoang bé
King Crab
Digast.

Co1*:

Cc02*:

C03*:

C04*:

C05™:

C06*:

Cco7*:

B04:**

B05:**

B06:**

BO7:**

Ca Song bo
Red Grouper
AW EE i

Ca Song ben
Black Grouper
B £

Ca Chinh Mun

Short Finned Eel
8 £

Ca Chinh Hoa
Mottled Eel
1efig

Ca B6éng Twong
Marble Goby
Foef

Ca Bon
Flounder
bt H

Ca Song Sao
Spotted Grouper
AR

Ca Mat Quy
Stonefish
YR

Oc Hoang Hau
Triton Snail
2EN

Oc Hwong
Babylon Snail
pia s

Ba Ba
Softshell turtle
F

Gia dworc tinh bang VND va chwa bao géom thué GTGT (VAT) cung phi phuc vu.
All prices are in VND and are subject to Value Added Tax (VAT) and a service charge.
B Mg LAk & (VNDD T4, RESHER (VAT KRss k.
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HAI SAN TUdl SBNG

LIVE SEAFOOD
ficf 7 e

CACH NAU THEO YEU CAU
CHOICE OF COOKING METHODS
FEBOR AL

Hép Girng Hanh Xi Dau
Steamed with Ginger & Onion / Soy Sauce
LRMIE A

X2ao Rau Cai Hanh Nim
Stir-fried with Vegetable & Mushroom
B SO 5]

Om Sa Té Té Cay
Braised with Satay Sauce

IR A

Nuéng Lo S6t Pho-mai
Baked with Cheese Sauce
ZpRKE

Ap Chao Twong Mit Ong

Pan-fried with Honey Soy Sauce
e 2 7 B

Chio Diu Xanh
Mung Bean Congee
2Rk

THO!I GIA - TiNH THEM MOI 100GR MARKET

PRICE - EXTRA PER 100GR
B | & 1005 53 i1 2

Nau Mot Mén
One Course
— PPk

Nau Hai Mén
Two Course

PRI

Nau Ba Mén
Three Course

=ik

*108,000

*128,000

*148,000

Nau M6t Mon
One Course
— PPk

NAu Hai Mén
Two Course

[EREREEFS

NAau Ba Mén
Three Course

=ik

**98,000

**108,000

**118,000

Rang Muéi Ot Thao Mjc
Deep-fried with Salt & Chilli
o EA R B

Liu Chua Ngot Hanh Nim
Sweet & Sour Hot-pot
PR i T 20 2K

Chién Gion S6t Wasabi
Fried with Wasabi Sauce

IR M

Nau M6t Mon
One Course
— Pk

Nau Hai Mén
Two Course

PR

Nau Ba Mén
Three Course

=il

***48,000

***58,000

***68,000

Gia dworc tinh bang VND va chwa bao gém thué GTGT (VAT) cuing phi phuc vu.
All prices are in VND and are subject to Value Added Tax (VAT) and a service charge.
Fra i LIRS (VNDD TH, REEHER (VAT &R %




4 R

Cam on Quy khach da tin twéng lwa chon Nha hang Tréng Béng Son dé déng hanh trong nhirng sy kién quan
trong va nhirng dip ddc biét cia minh. Sw tin yéu ctia Quy khach la ngudn déng lwc dé ching téi khéng ngirng gin
gitr valan téa tinh hoa dm thyc Viét, mang dén nhirng trai nghiém tron ven ca vé hwong vilan khéng gian. Kinh chuc
Quy khach cung gia dinh nhiéu strc khde, hanh phic va hen gap lai trong nhirng 14n ghé tham tiép theo.

Nhahang TrongDéng Son
Gilr hon vin héa Viét— Nang tam trai nghiém am thwec.

Cr- Y,

CUK SINCEKE THANKS
4 )

Thank you for placing your trust in Dong Son Drum Restaurant and allowing us to be part of your important
occasions and special celebrations. Your trust and support inspire us to continually preserve and share the
essence of Vietnamese cuisine, while delivering exceptional experiences through both our flavors and our
hospitality. We wish you and your family good health, happiness, and prosperity. We look forward to welcoming
you again on your next visit.

Dong Son Drum Restaurant
Preserving the Soul of Viethamese Culture — Elevating the Culinary Experience

C>- Y,

BLO B R L SR T kAT S 3CRE, AR FRATA SRS R i — AN BN 2RI 37 .

g%giﬁggﬁ%ﬁmﬁ%ﬁ%??'—?%%ﬁﬁé’ﬁkﬁi%*%%ﬁ‘ﬁbﬁ, WIUR A TR S A 2B o IR T AL
BRI .
BB F NGRR3R TFEUNE. HIRSAEA AR R R E K e .

RITSET
BRI SILZ 3R - IRFHSERIR

C>- Y,

BONG SON DRUM RESTAURANT
no1 Tran Dang Ninh, Cau Giay, Hanoi
www.dongsondrum.com
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