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STARTERS - MON KHAI VI SALADS - GOI

(G) Hanoi fresh rice noodle rolls with beef and fresh herbs VND 130 (N) Green mango salad / Géi xoi xanh héi sén VND 230
Phé cuén thit bo rau thom Grilled tiger prawns and mixed seafood
(G) Fresh spring rolls with fried tofu, vegetables and fresh herbs VND 105 (N) Australian cured beef / B bop thiu VND 249
Nem tuoi cubn dau Phg Southern style cured beef with lemon, ginger and fresh herbs
(G) Fried spring rolls with prawns and mushroom VND 180 (N) Banana blossom salad / Nom hoa chuéi thit ga VND 180
Nem chién cubn ténfnim Marinated chicken with fresh herbs
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NOODLE® (G) Fried spring rolls with mushroom, bean sprouts and vegetables VYND 105 (N) Pomelo salad / Nom busi tom VND 220
Marinated prawns and mint leaf
Nem rau chi¢n
. . (N) Tofu and vegetables salad / Xa lit rau & dau phy chien VND 105
(G) Saigon spring rolls VND 160 Fried tofu with crunchy vegetables
Nem Sai gon

Fresh spring rolls with prawns and mango / Nem twoi cuén tém xoai

Fried spring rolls with prawns and mushroom / Nem chién tém ndm SOUP S ~ SUP

Crab meat soup / Stp cua bé VND 160

(P) Chao Tom VND 239 With fresh asparagus / ndu mdng tay
C}):ga tom bao mia
P A B Fried sugar cane wrapped with minced shrimp and pork (P) Hanoi chicken soup / S'jP @ Ha nsi VND 120
-/ Go ?\o\,\/ . — . VND 230 With shredded pork terrine, mushrooms and lotus seed
N SPR|NG (I\]) Grilled beef Wrapped in “La lot” leaf Néu ném ]zmmg, gi[) va /u'u sen
Bo nudéng 14 16¢
Served with sticky rice ball and sweet chili dipping sauce / Phuc vu ciing x6i chién sét 6t ngot Southern style sour and spicy soup / Canh chua Nam bs VND 175
With salmon medallion, pineapple, okras and fresh herbs
Hanoi combination platter (N,P.G) VND 230 Niu ca héi, dita, dgu bip va rau thom
Mon khai vi Ha Noi
Treasure of the sea / Stp hai san VND 389
Fried sugar cane wrapped with minced shrimp and pork / Chao tém bao mia meéng Abalone, scallops and mixed seafood soup, topped with Salmon roe

) o4 . Niu ba so diép, hai sin va tring cg héi
Fresh spring rolls with prawns and mango / Nem twoi cuén tém xoai R Sl Bl = f 2 g < o

Vietnamese steamed rice rolls with pork and mushroom / Bank cuén thit
Fire pork terrine / Cha qué
Banana blossom salad with chicken / Ném hoa chudi g xé

Sweet corn and vegetables soup / Sip ngé non VND 105
Whole kernel corn, fresh mushroom and vegetables soup

- PR P
Siip ngé non nu ndm twoi va rau
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(M Nuts  P: Pork G: Gluten) (N Nuts P: Pur&)

Prices are quoted in thousands of VND and are subject to 5% service charge and 10% government tax

Prices are quoted in thousands of VND and are subject to 5% service charge and 10% government tax
Gia niem yét bang nghin Viet Nam dong, chua bao gom 5% phi dich vu va 0% thué VAT

Gia niem yet bang nghin Viet Nam dong, chua bao gom 5% phi dich vu va 0% thue VAT



STREET CUISINE MAINS / MON CHINH

AM THUC BPUONG PHO POULTRY - CAC MON GA VA VIT

(G) “Pho” / Pho b hoie ga VND 200 (G) Free-range mountain chicken / Ga nuéng mét ong VND 360

Vietnamese broth with rice noodles, bean sprouts and fresh herbs Traditional grilled chicken marinated with honey and local spices

And your choice of either beef or chicken served with lime and chili

(N) Wok-fried chicken / Ga xao hat didu & xoai VND 240
(P.G) “Bun Cha” / Biin cha VND 195 Wi @ehay S Ee TR
Hanoi’s famous char-grilled pork patties and pork belly i
Served with fresh rice noodles, green herbs and house dressing Sweet and sour chicken / Ga xét chua ngot VND 220
With bell peppers, onion and pineapple in sweet and sour dipping sauce
(N,G) “Cha Ca” / Cha C4 VND 269
Fried Sturgeon fish marinated with galangal and shallots “Lang Son” style roasted duck / Vit quay Lang Son VND 360
Served with fresh rice noodles, fresh herbs and house dressing Served with dipping sauce
Stir-fried vermicelli / Mién xdo t6m cua VND 265 Roasted Duck breast / Luon vit nuéng s6t me va rau cai cln’P VND 259
With crab meat and prawns Oven-roasted duck breast on sautéed bok choy and tamarind sauce
(G) Crispy fried rice noodles / Phe b xao gion VND 205 (N) Stir-fried duck / Vit xio hing qué VND 249
Served with sautéed beef and shredded vegetables With sweet basil, onion, chili and peanut
(P.G) Steamed rice rolls / Banh cuén Ha Nsi VND 120

Steamed rice rolls with pork and mushroom.Served with fresh herbs, MEAT = CAC MON THIT B O & THIT LON

pork terrine and dipping sauce.

(P.G) Hue style prawn dumpling / Banh bt loc Hué VND 120 (D,G) Australian Beef “Luc Lac” / Bo Lic Lic VND 450
Served with fresh herbs and dipping sauce Wok-fried with tomatoes and onions in our signature pepper sauce
(P.G) Vietnamese pancakes / Banh xéo tom thit VND 150 Angus beef grilled 250gr / Bo nudng sa ot VND 550
With prawns, pork and bean sprouts. Served with fresh herbs and dipping sauce With lemon grass and chil
(N,G) Southern style beef noodles / Bin bo Nam bo VND 225 (P) Grilled mountain pork skewer / Cha lgn Mung nwéng li Méc mat  VND 279
Served with fresh herbs, roasted peanuts, fried shallots and dipping sauce. Marinated with “Mac mat” leaf and local spices
(P) Baked pork spare ribs / Swon lon tdm mét ong nuéng VND 249

Marinated with honey, sesame, lightly spicy

(P) Stewed pork / Lon kho dira VND 199

Pork belly stewed with coconut and local spices in caramel sauce

4
VU pee

(M Nuts P: Pork G: Gluten)

Prices are quoted in thousands of VND and are subject to 5% service charge and 10% government tax
Gia niem yét bang nghin Viet Nam dong, chua bao gom 5% phi dich vu va 10% thue VAT

(M Nuts P: Por]z D: Daisy G: Gluten)

Prices are quoted in thousands of VND and are subject to 5% service charge and 10% government tax
Gia niem yét bang nghin Viet Nam dong, chua bao gom 5% phi dich vu va 10% thué VAT



MAINS / MON CHINH

SEAFOOD - HAT SAN

Grilled Nha Trang lobster SOOgr / Tém him Nha Trang nuéng

Marinated with local spices

Braised abalone / Bao ngu hém nim
Australian abalone braised with black mushroom in oyster sauce

Grilled jumbo prawns / Tom nuéng
Marinated with shallots, dill and chili

(G) Fried tiger prawns / Tem chién dira

Coasted with shredded coconut and dipping sauce

Fried soft shell crab / Cua by chién sét me

With tamarind sauce

Wok-fried scallops / So diép xao ming tay
With green asparagus and ginger

Braised seafood / Hai sin om gleng hanh niéu dat
Tiger prawns, scallops and calamari with ginger and spring onions

Norwegian salmon / C4 héi nuéng éng tre
Baked in bamboo and marinated with local spices

Grilled fish Sturgeon / Ci tim g61 l4 chuéi nuéng
Marinated with local spices and wrapped in banana ledf.
Served with fresh herbs and dipping sauce

Baked snow fish / Ca tuyét nudéng cay
Marinated with local spices and accompanied with fresh herbs and dipping sauce

( G: Gluten )

Prices are quoted in thousands of VND and are subject to 5% service charge and 10% government tax
Gia niem yét bang nghin Viet Nam dong, chua bao gom 5% phi dich vu va 10% thue VAT

VYND 790

VND 890

VND 380

VND 320

VND 350

VND 320

VND 320

VND 360

VND 360

VND 550

VEGETABLES - RAU

Local seasonal vegetables / Rau chin hoic xao toi
Choice of steamed or sautéed with garlic

Kai lan / Cai lan xao nédm xét diu hao
Sautéed with black mushroom in oyster sauce

Bok choy / Cii cln’P X0 ndm t3ng lniP sét dau hao
P -
Sautéed with assorted fresh mushrooms in oyster sauce

Asparagus / Ming tay xao t6i
Sautéed with garlic

(N) Broccoli / Hoa lo xao ]u‘mlﬁ nhan

Sautéed with almond flakes

Lotus root / Cii sen xio rau non
Sautéed with spring vegetables and garlic

Steamed tofu / Dfxu l)l]l'l llflp sét xi dau
With soy sauce, garlic oil and spring onions

Braised tofu / Dz‘iu Plll‘l him nim sét dau hao
With black mushroom and spinach in oyster sauce

FRIED RICE - COM RANG

(RG) Saigon’s special fried rice / Com rang dic biet nha liéng Sai gon
Topped with fried egg and grilled prawn

(G) Seafood fried rice / Com rang hai sin

Assorted sedafood, vegetables and eggs

(G) Vegetable fried rice / Com rang rau
Assorted vegetables and eggs

VND 120

VND 140

VND 140

VND 180

VND 120

VND 120

VND 105

VND 140

VND 205

VND 160

VND 120

(M Nuts P: Pork G: Gluten)

Prices are quoted in thousands of VNID and are subject to 5% service charge and 10% government tax
Gia niem yét bang nghin Viet Nam dong, chua bao gom 5% phi dich vu va 10% thue VAT
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LIVE SEAFOOD - HAT SAN TUGI SONG

Ol yome By Sl glled

DESSERT - TRANG MIENG

Live lobster / Tom him boi VND 500/100gr
(D) Mango with sago, vanilla ice cream and dried fruit twist VND 120 (Requires 2-hour advance notice / yéu ciu djt truse 2 tiéng)
Che xoai tran chau véi kem vani va banh hoa qua
Grouper / Ci song VND 105/100gr
(D) Black sesame panna cotta with coconut ice cream VND 120
o 2 5 I 3 Live sea bass / Ci vuge VND 60/100gr
% ‘ QS\ Banll [&em Vlfl]g (It‘n an (ung l&em (ll(ﬁ .
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C’COCON ND@\O?\L (N,D) Vietnamese coffee milk mousse and peanut biscotti VND 105 Flower crab / Ghe hoa VI i
LTERR Kem ca Pl]é va banh dfxu PIJ(}ng gifm Blrains 9T VND 120/1 OOgr
(D) Green bean pudding, coconut jelly and tropical fruits VND 105 Oyster / H VND 30/pes
Thz}cl} che d@u xanh dira v6i hoa qua nhiét déi %
Clam big / Nga VND 20/100gr
Seasonal fresh fruit platter VND 120 SR <
Hoa qui theo miia Sweet snail / Oc huong VND 80/100gr
1% credth VND 40/scoop Crab / Cua bé VND 120/100gr
“é Kem vién
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(M Nuts D: Daisy)

Prices are quoted in thousands of VND and are subject to 5% service charge and 10% government tax

Prices are quoted in thousands of VND and are subject to 5% service charge and 10% government tax
Gia niem yét bang nghin Viet Nam dong, chua bao gom 5% phi dich vu va 10% thué VAT

Gia niem yét bang nghin Viet Nam dong, chua bao gom 5% phi dich vu va 10% thué VAT
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