


A CULINARY JOURNEY THROUGH VIETINAM....our story!

A culinary journey through Vietnam presenting regional delicacies
and favorite dishes from the far North to the deep South of Vietnam.
Encapsulating the heart of Vietnam and tantalizing the taste buds,
each dish has been passionately selected by our Executive Chef, Mr.
Thach. The menu represents Chef Thach's discoveries on his
personal journeys and is combined with his very own unique and
personable interpretation. His passion for Vietnamese food
combined with his international artistic flair, creates an unusual
fusion-style menu whilst honoring the cultural recipe. Each dish is
prepared and presented with an unrivaled level of love and passion
and guarantees to tantalize the taste buds. Recipes are reliant on the
freshness of local produce and hand-selected organic vegetables,
market fresh seafood, and the best of local and imported meat and
poultry. Veranda Vietnamese is not only the hotel's signature
restaurant; it is Chef Thach's personal signature and guarantee of
consistent excellence. On behalf of the kitchen team and Executive
Chef Mr. Thach, we encourage you to enjoy multiple courses as you
want your own personal culinary journey through the heart and soul
of Vietnamese cuisine

VERANDA VIETNAMESE — HANH TRINH AM THUC VIET...Grand
Mercure Danang chinh thiic ra mat nha hang Vemnda Vielnamese vao
ngay 15 thang 4, g‘zm thiéu hanh trmh kham [)ha dam thiic Viet vdi
nhiing mon an truyen thong ba mién day tmh ié.

Tién hanh trink khdm phd am thc tii mien Bic dén mien Nam, moi
mon dn ciia nha hang deu dge bép trudng ciia chiing 16i, Chef Thach,
tam huyét tao nén vdi nguén cdam hiing vo tan tu nhiing trdi nghiém
ciia chinh anh trén khdp cdc ving mien. Niem dam mé am thiic Viet
két hop vdi su am hiéu vé am thiic quoc 1é li nguo% cam hitng dé anh
tao ra mot thuc don ddc sdc va doc ddo, vita ton vinh cdc cong thiic
néu an tmy?n thong, vita sang tao theo phong cdch riéng. Pugc chudn
bi va trink bay ti mi, moi mon dn sé la mot trdi nghiém am thic doc
nhat, vdi cdc nguyen lieu tuoi ngon nhat dge lia chon k¥ cang theo
quy dinh khdt khe ciia khdch san, vdi rau cii tuoi mdt va gia cam tic
cdc nong trai dia phiong va héi san danh bt tioi song i bién Pa
Nang.

Veranda Vietnamese khong chi la mot nha hang don thuan, né con la
déu dn cd nhan va lo su cam két ve chat higng xuvén suot ciia Chef
Thach. Thay mdt Chef Thach va doi ngii bép, ching toi khuyén khich
ban thuong thiic nhieu mén khdc nhau trén hanh trinh am thuic Viet
Nam dé cam nhdn digc ro nhat moi huong vi ddic trung bang cd trdi
tim va tam hon minh.

VERANDA
VIETNAMESE
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CANH NAM RAU MONG TOI

Mushroom and malabar spinach broth

Canh nim Shimeji nau rau méng toi va nude dung rau ci
Shimeji mushroom and garden malabar spinach & vegetable broth
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SUP HAI SAN DA NANG
Danang seafood soup
Stp hai sdn Da Nang nau cling véi nude dung gi, ming tay Dién Duong
cung véi ngo ri va rau dia phuong
Danang seafood, Dien Duong asparagus, chicken broth, chicken egg,
coriander from local garden

CANH GA LA GIANG BINH DINH

Binh Dinh chicken and sour leaf broth

Canh gi 14 giang Binh Dinh nau véi hanh tim hueng giing va hanh 14
Free-range chicken cook with sour leaves, shallol, ginger, spring onion

CANH CA CHEM NAU NGOT

Sweel and sour seabass soup

Canh ngot ca cllEmrnfm v6i can tu, ¢i chua, thom, hanh tim huong t6i
an cung véi com trang

Southern sweel and sour fish soup with Chinese celery, tomato,
pineapple, shallot, garlic & a bowl of steamed rice

CANH.GA LA GIANG B‘U{H.D(NHL
Binlt Dinl'Chicken and sour: leaf broth

120.000

150.000

165.000

185.000




SUP HAI SAN DA NANG
Danang seafood :s;o_up

Ty

" CANH N‘AM RAU MONG TOI
F Mushroom tmd malabmf' spmach

b CANH CA CHEM NAU NGOT +
- Sweet a !gztsour seabass soup “

'!“’ 5

_'g,
3

Gia chua bao gom 5% phi phﬁc Vo va 10% VAT
All prices are subject to 5% Service Charge and 1b

- e S SR TR e | SRV



Y
“JSALAD

GOI NAM DAU PHU CHAY 130.000
Tofu and mushroom salad

GoOi chay v6i nam va dau phuy, rau ram, dau phong va sot nudc tuong

an kem banh trang me

Vegan lofu with mushroom salad, laksa leaves, roasted peanul, sesame

rice cracker and soy sauce

GOI XOAI KHO CA COM 145.000
Green Mango and Dried Anchovy Salad

Goi x0ai xanh Hoa Loc v6i cd com kho Nha Trang, 14 hing lii,

me rang an kem banh phong tom

Green Hoa Loc mango salad with Nha Trang dried anchovies,

mint leaves, roasted sesame seed, and cracker

GOI HOA CHUOI 165.000
Banana blossom salad

G6i hoa chudi véi thit g xién que nudng sot man, trai tic va nuée mim

Banana blossom with grilled chicken skewers salad and plum, kumquat

& chili fish sauce

GOI BUGI TAN TRIEU 195.000
‘lan ‘Irieu pomelo salad

Goi budi Tan Tricu v6i 10m xién nudng va thdo moc dia phuong

kém nudc mam Nam O

‘Ian ‘Trieu pomelo with grilled prawn salad, local herbs, homemade fish sauce

GOLBUGI TAN TRIEU
| “Tan Trieu pomelo salad_
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GOI HOACHUOI
Baldiia blossom salad




GOI XOAI
KHO CA COM
Green Mango and
Dried Anchovy Salad
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./ APPETIZER

BO CUON LA LOT & BANH HOI 180.000
Grilled beef in betel leaf & rice vermicelli sheets

B0 cuén 14161 véi banh héi, do chua, nude mim 18i 6t

Grilled beef in betel leaf with rice vermicelli sheets

(Banh Hoi), pickle, and garlic chili fish sauce

TOM LAN COM XANH HA NOI 185.000
Fried prawn with young green rice flakes

Tom Lin ¢c6m xanh chién gion sét 6t ngot

Crispy prawn with green flat rice & sweet chili sauce

GOI CUON SAI GON 210.000
Fresh prawn spring rolls

G6i cudn Sai Gon véi tom tuoi, dd chua, rau dia phuong cing véi sot tuang diu

Fresh spring roll with prawn, pickle, local herbs, brown bean sauce

CHA GIO PAC BIET CONG THUC BEP TRUONG 220.000
Fried seafood and foie gras spring rolls

M6n cha gid dic biét két hgp haii sin DA Ning va gan ng’(:)ng Phap

cung v6i thao moc dia phuong dung kem nuée mam Nam O

Special spring rolls made from Da Nang seafood in combination with

French foie gras, local herbs, Nam O fish sauce

XIEN QUE 240.000
Mix skewers

Mén xién que véi cac loai bo, g3, heo ding kém rau thdo moc, sot va do chua nha lam
Grilled skewers with beef, chicken, pork, local herbs, sauce and homemade pickle

: §.
L BO"CUON LA LOT
Z BANH HO1 o .
B rilled beef betel leaf s
Jd&ricecermicelli'sheels™
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/ MAIN COURSE

DAU HU CHIEN SA OT 145.000
Wok fried tofu

Déu hi chién si Gt véi hanh 14 in kém com tring

Wok fried tofu with chili lemongrass sauce & a bowl of steamed rice

BA CHI CHAY CANH 180.000
Caramelized pork

Thit heo chay canh véi nuée mam Nam O va hanh 14, t6i, hinh tim in kém com tring
Glazed pork with Nam O fish sauce, spring onion, shallot, garlic & a howl of steamed rice

GA XAO SA OT 180.000
Stir fried chicken

Ga x30 v6i sa 6L, hanh Ay, hanh 14 in kém com tring

Wok [ried chicken with chili, lemon grass sauce, onion, spring onion rool

& a bowl of steamed rice

BO LUC LAC 230.000
Stir fried beef

B0 xa0 lic lac véi sot tiéu hoac sot dac biét, 6t chuong, bi ngoi,

hanh tay, an kém com trang

Stir fried beef with your choice of pepper sauce or special sauce,

capsicum, succhini, onion, & a howl of steamed rice

CA BOGP KHO TQ 320.000
Simmered cobia fish in clay pot

C4 bép kho 19 v6i mide dita xiém i, hanh 14, tiéu Dak Lak

va 6t xiém an kem com trang

Caramelized cobia fish in clay pot with fresh coconul waler,

spring onion, black pepper, red chili & a bowl of steamed rice

GAXAO SA GT
Stir fried chicken

BO LUC LAC
Stir fried beef




BA CHI CHAY CAN |
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/ INOODLE-RICE

BANH XiO MIEN TRUNG 160.000
Vietnamese pancakes

Binh x¢o mién Trung véi nhan tom thit gid do két hop

v6i rau song dia phuong & nudc cham mam Nam O

Crispy Pancake stuffed with prawn, pork, beansprout

in combination with local herbs and Nam O fish sauce

MI QUANG 180.000
Chicken Quang noodles

Mi Quéng nau héi dau hép dén tr Quang Nam vdi su lya chon thit ga

hoac tom thit, an cung rau song dia phuong, banh trang Dai Loc,

dau phong, hanh 14 va nude dung

Special noodle soup from Quang Nam province cooked by Chef

with your choice of chicken or prawn & pork, local herb, rice cracker,

roasted peanut, spring onion and broth

COM GA HOI AN 190.000
Hoi An chicken rice

Com ga xé phay Hoi An v6i hanh tdy, 14 rau rim, com hap véi nghé,

hanh phi va tuong 6t Hoi An

Steamed turmeric rice with shredded free-range chicken, laska leaves,

fresh crunchy onion, fried shallot, Hoi An chili sauce

BUN CHA HA NOI 220.000
Ha Noi grilled pork noodles

Bin chd Ha Noi (biin chd Obama) vé6i hai loai thit miéng gom thit ba chi

tam uép gia vi kem vai thit xay thanh vién, rau thio moc va nuée mam téi 6t.

Ha Noi grilled pork with fresh rice noodle (Bun Cha Obama),

marinated pork belly and pork patties, local herb, garlic fish sauce

COM CHIEN THO DAT 230.000
Fried rice in clay pot

Com chién thd dt véi su lua chon: thit ga v thom hoiic hii sin Da Ning

hodc ¢a mian cung véi triing va hanh 1a

Fried rice with your choice of chicken and pineapple or Da Nang

seafood or salled fish, chicken egg, spring onion

PHO 180.000
Pho

Phd bo hodc ga véi nude ding ninh trong 24 tiéng

dung kem thao moc dia phuong va sot tuong den

Pho noodles with beef or chicken, 24-hour simmered broth,

local herbs and soybean sauce

BANH MI TOM 180.000
Prawn Banh Mi

BAnh mi véi tom nuéng két hgp véi pa 1é va do chua nha 1am, ngd ri, vi tuong 6t Hi An
Banh Mi with grilled prawn, homemade paté and pickle, coriander, Hoi An chili sauce



BANH XEO MIEN TRUNG
Vietnamese pancakes
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COM CHIEN THO PAT
Fried rice in clay pot




BANH MI TOM
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ZSIDE DISH

COM TRANG 40.000
Steam (’(l I'i ce

CAI THIA XAO DAU HAO NAM DONG €O
Stir fried bok choy with shiitake mushroom
and oyster sauce

RAU MUONG XAO TOI LY SON 80.000
Sautéed morning glory with Ly Son garlic

BONG CAI XANH XAO NAM VA THIT BO 95.000
Wok fried broccoli with shimeji mushroom and beef

RAU CU THAP CAM LUOC CHAM KHO QUET 120.000
Steamed vegetables with caramelized fish sauce

 CAITHIA XAO. DAU IIAO B COMIRANG

_i 13/ Wol. I'rted broccoll ith
e une]z, mushroom and bee/
g
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J/DESSERT

(‘HU()I (HIFI\ V()l Nl '0C LLOT DUA R TR e e
Deep frted b(mam imlour: t.samc 'l.RAI. Sk .(‘AT.L‘?l

Tropical sliced [ruits

uf
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CHE KHUC BAGH
Sweet.gruel with
Iychee."creamy
jelly & alimond

KEM CAC LOAI 70.000
Ice cream

BANH DA LON VGI Mi: VA NUGC C¢OT DUA 90.000
Vietnamese layer cake with sesame seed and coconut cream

TRAI CAY CAT LAT 120.000
‘Tropical sliced [ruits

CHE KHUC BACH 130.000
Sweet gruel with lychee, creamy jelly & almond

CHUOI CHIEN VOI NUGC COT DUA 140.000
SOT SO CO LA VA ME RA NG

Deep fried banana in flour batter, sesame seed,

coconul cream, chocolale sauce

Gia chua bao gom 5% phi phuc vu va 10% VAT
All prices are subject to 5% Service Charge and 10% VAT



