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Chao mung Quy khach
dén vdi Tho Quang

Gio hoat dong
Operation hours:

6:30 - 22:00
Nhan dit ban cuéi lac

Last order at
21:45

Tinh hoa 4m thuc Viét trong tiing khoanh khac tinh tai
Mang cam hing tit yén tiéc cung dinh thdi Tran va
tinh than Thién gitta non thiéng Yén Tt, Nha hang Tho
Quang la khéng gian tén vinh vé dep am thyc va chiéu
sau di san van héa Viét.

Véi cac nguyén liéu dia phuong dugc tuyén chon ki
ludng, Nha hang mang dén cho thuc khéch nhitng mén
an thuan vi, thanh sach va tron ven dudng chat. Mo6i mén
an 1a mot sy chat loc tif tinh hoa 4m thuc ¢6 truyén dugc
chébién tinh té€ d€ khong chi lam hai long vi gidc ma con
nudi dudng stic khde va khoi ggi sy an yén ndi tai.

Am thuyc tai Tho Quang 1a hanh trinh kham ph4 ban sac
viing mién qua titng huong vi — noi cac gia tri truyén
théng dugc chuyén tai mot cach séng dong, mdc mac
ma siu sac trong khéng gian ddm chat Thién va tinh tai.

The Essence of Vietnam in Every Serene Moment

Inspired by the royal banquets of the Tran Dynasty and the Zen
spirit of the sacred Yen Tu Mountain, Tho Quang Restaurant is a
refined tribute to Vietnamese gastronomy and cultural heritage.
Featuring carefully selected local ingredients, our cuisine
embodies purity, balance, and nourishment. Each dish is crafted
not only to please the palate but also to support well-being.
Rooted in traditional wisdom, every creation is prepared with
mindfulness and guided by a deep respect for nature’s rhythm.
Dining at Tho Quang is a journey into the soul of Yen Tu, where
authentic flavours carry stories of the land and each moment is an
invitation to reconnect with self, culture and calm.



PAC SAC YEN TU

Phuc vu cho 2 khach/Served for 2 guests

Met cudn tuci kiéu Legacy

Legacy Signature Spring Roll Platter
Pia cudn dic trung gobm 6 nguyén liéu tuyén
chon: tdm si1, 4 hoi hun khéi, thit heo x4 xiu,
bo xao mém, mang trdc Yén T va qua bd
chin. Phuc vy kém banh trang va rau song,

A signature fresh roll platter featuring six
selected ingredients: tiger prawns, smoked
salmon, char siu pork, tender sautéed beef,
Yen Tu bamboo shoots, and ripe avocado.
Served with rice paper and fresh herbs.

Tinh hoa nuéng vung nui

Mountain Grilled Delights

Téng hgp cadc mén nudng nui riing gom:
canh ga Tién Yén, sudn heo niu cham,
than ngoai bo nudng va xic xich bic. Phuc
vu cung khoai tay dat 10, xa lach vuon va
mang tdy xanh.

A hearty mountain-inspired grilled meat
platter featuring Tien Yen chicken wings,
slow-cooked pork ribs, grilled beef striploin,
and German sausage.

Served with roasted potatoes, garden salad
and green asparagus.
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Thap hai san Quang Ninh

Quang Ninh Seafood Tower

Lua chon hap hodc nuéng véi hau, vem
xanh, tom sd, muc, so diép va tom hum,
phuc vu kém bap nudng kiéu Mexico, xa
lach vuon va khoai tay chién.

A premium Seafood Tower from Quang Ninh,
steamed or grilled to your preference, featuring
oyster, green mussel, tiger prawn, squid, scallop,
and whole lobster. Served with Mexican-style
grilled corn, garden greens, and French fries.

Lau tha kiéu Legacy

Sea & Land Hot Pot

Lau tha truyén théng gom thit ba roi,
muc, tom hap, c4 mai phi 18, tring chién
sgi, rau ct va rau thom vudn trong, phuc
vu kém nuéc 14u ca chua véi thit heo va
tom, cling btn tuoi.

A traditional Viethamese “Ldu Thd” hot
pot featuring steamed pork belly, calamari,
prawns, white sardine fillet, shredded fried
egg, and fresh garden vegetables & herbs.
Served with a rich tomato-based broth infused
with pork and shrimp, accompanied by fresh
rice noodles.
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[TIO1 CHAY
RTHIIC dUOng

VEGAN & MACROBIOTIC SELECTIONS

Salat qua bo Pak Lak & xoai

Dak Lak Avocado & Mango Salad

Théap sa-1at tuci mat két hgp bo Pak Lak,
x0ai chin vang va ca chua hitu cd vudn
trong, phuc vu kém banh gao lit gion va
x0t gidm balsamic.

Asaladtower of Dak Lak avocado, golden ripe mango,
andorganicgardentomatoes, served withhomemade
brown rice crisps and balsamic vinaigrette.

Sa lat cti dén vudn Legacy

Legacy Garden Beetroot & Green Apple Salad
Cu dén vudn két hgp tdo xanh, phd mai
feta nudng, hat 6c chd rang, rau mui non
va x0t mat ong ritng chanh cay.

Tender garden beetroot and green apple salad,
topped with char-grilled feta cheese, roasted
walnuts, local micro herbs, and a spicy honey-
lime dressing.

Sup bi dé hitu co

Organic Roasted Pumpkin Soup with
Coconut Cream

Stp bi d6 hitu co tit vudn két hgp huong
dua va kem tudi béo nhe.

Velvety roasted organic pumpkin soup with
coconut and double cream.

Sup ca chua vuon Yén T

Garden Tomato Soup

Sap kem ca chua véi xot hing qué, phuc
vy kem banh mi nudng than.

Creamy tomato soup topped with basil pesto,
served with charcoal-grilled bread.

Béanh diu ga nuéng kiéu Anh

Vegan Chickpea Shepherd’s Pie

Bénh dau ga va rau ct ham vdi khoai tay
nghién nuéng.

Slow-cooked chickpeas and vegetables topped
with baked mashed potatoes.
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Ca tim nuéng xép 16p kiéu Lasagna
Aubergine Lasagna

Ca tim nudng xép 16p vdi x6t ca chua cay,
pht ph6é mai Parmigiano, xa lach vuon
tron x6t hiing qué.

Baked layered aubergine with spicy marinara
sauce, topped with Parmigiano cheese, served
with garden lettuce and basil pesto.

DAu ga, x6t meé nghién va ca rot hitu co
Hummus & Organic Baby Carrot

Dau ga va x6t me xay vdi dau 6 liu, phuc vu
kém ca rét non nuéng mét ong ring,.
Blended chickpeas and tahini with olive oil,
served with roasted organic baby carrots glazed
with wild honey.

Bat thuc dudng

Healthy Poke Bowl

Com gao lit véi rau cu tuoi, bd bak Lak,
dau ht chién va x6t xi dau me.

Brown rice bowl with fresh vegetables, Dak Lak
avocado, fried tofu, and soy-sesame sauce.

Béanh ngd gion véi ndm &

khoai lang chién

Mushroom & Sweet Potato Tacos

Bénh ngb gion véi ndm ham, khoai lang
chién, x6t ca chua, kem chua va ph6 mai
chay, dung kém x6t bo va x6t nam.

Crispy tacos with braised mushroom, fried sweet
potato, tomatosalsa, sour cream &veganmozzarella
cheese served with guacamole & mushroom dip

Rau cti theo muia om kiéu An
Seasonal Vegetables in Butter Masala
Rau ctl theo muia om x6t masala bo, ding
kem banh ran paratha.

Braised seasonal vegetables in butter masala,
served with homemade paratha.
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[TIan AN VIET [MAITI
VIETNAMESE CUISINE

MON KHAI VI | APPETIZERS

Goi budi va Hai san Quang Yén
Quang Yen Seafood & Pomelo Salad
Goi budi két hgp cung muc nuéng, tom
sd va vem xanh, an kem me rang, lac, rau
thom va nuéc x6t me.

A refreshing pomelo salad with grilled calamari,
tiger prawns, and green mussels, topped with
roasted sesame, crushed peanuts, fresh herbs
and tamarind dressing.

Goi du @1 va cua 10t chién gion
Crispy Soft-Shell Crab &

Green Papaya Salad

Cualjt chién gion an kem sa lat du da bao,
ca rét, rau thom dia phuong va nudc mam
huong rau mui.

Crispy tempura soft-shell crab served with
shredded green papaya, carrot, local herbs,
and coriander-infused fish sauce.

Goi rau tién vua va dau hii chién
Vietnamese Royal Fern Salad with
Fried Tofu

Sa lat rau tién vua két hgp cing dau hu
chién, rau thom vuon trong, lac rang va
nudc xot dau nanh.

Arefreshing mountain vegetable salad featuring
Vietnamese royal fern, crispy fried tofu, garden
herbs, roasted peanuts, and a light soy dressing.

Sa lat tic ga va qua bo bak Lak

Grilled Chicken & Dak Lak

Avocado Salad

Uc ga Tién Yén nudng két hgp cung bg
bék L3k, dau tay, hat chia, xa lach vuon
va nudc xot chanh me rang.

A vibrant salad of grilled Tien Yen chicken
breast, Dak Lak avocado, fresh strawberries,
chia seeds, garden greens, and toasted sesame
yuzu dressing.
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SUP | SOUP

Stp yén Vinh Lan Ha va hat sen

Lan Ha Bay Bird’s Nest & Lotus Seed Soup
Stp yén cao cap tif Vinh Lan Ha niu cling
hat sen ham mém, pht116p may tréng tring.
A delicate bird’s nest soup featuring premium
Lan Ha Bay bird’s nest, slow-cooked lotus
seeds, and a silky egg white cloud.

Sup bao ngu dao C6 T6

Stewed Co To Abalone with Herbs & Shiitake
Stp bao ngu dao C6 T6 ham cling nAm huong,
tao do, ky titva cacloai thao mdc thanh dudng.
A nourishing herbal broth with tender Co To
Island abalone, shiitake mushrooms, red dates,
goji berries, and traditional Vietnamese herbs.

PHG / BUN | VIETNAMESE NOODLES

Phé Bo / Ga / Chay kiéu Legacy
Legacy ""Phd"" — Beef / Chicken / Vegetarian
Phd bo, ga hoac chay, dung kem rau tham
vuon trong.

Traditional Vietnamese noodle soup with fresh
herbs, your choice of beef, chicken, or vegetarian,
served with garden greens.

Mi Quang ga / Tom thit / Chay

kiéu Hoi An

Hoi An Quang Noodles — Chicken /
Shrimp & Pork / Vegetarian
MiQuangvéiluachonga, tom thithodcchay, an
kém rau thom, banh da va nude diing dam da.
Traditional Hoi An-style turmeric rice noodles
with your choice of chicken, shrimp & pork, or
vegetarian. Served with fresh herbs, toasted
sesame rice cracker and savory broth.

Bun cha myc Ha Long

""Cha Muc" Halong with Fresh Noodles
Bun chd myc Ha Long truyén théng, dung
kém rau thom vudn tréng, phuc vu trong
nudc dung ca chua va difa.

Freshrice noodles served in a tangy tomato and
pineapple broth, topped with house-made Ha Long-
style grilled squid patties and fragrant garden herbs.
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COM | RICE

Com suon

Slow-Cooked Pork Ribs with Steamed Rice
Sudn heo nau cham véi x6t mat ong
mu tat vang, dung kém com trang,
rau ci ngam chua, xa lach vuon va
nudc mam ngot.

Tender slow-cooked pork ribs glazed with honey
mustard sauce, served with steamed jasmine
rice, Vietnamese pickled vegetables, garden
greens, and sweet fish sauce.

Com chién rau cu véi

hai san Quang Yén

Golden Fried Rice with Quang Yen
Seafood & Vegetables

Com chién Hoang Bao vdi tring, rau cti va
hai san Quang Yén.

Golden wok-fried rice with egg, garden
vegetables, and fresh seafood from Quang Yen.

MON CHINH | MAIN COURSE

Tom st Ha Long véi x6t tritng mudi
Crispy Ha Long Tiger Prawns with
Salted Egg Sauce

T6m st Ha Long chién gion, pht xdt tring
mudi cing banh bao chién.

Crispy fried Halong tiger prawns glazed with
rich salted egg yolk sauce, served with fried
dumplings.

Catamkho td

Braised Sturgeon Fillet in Clay Pot

Cé tam phi 1é kho trong to dat clng tiéu
xanh Phi Quéc va 6t siing.

Sturgeon fillet slowly simmered in a traditional
clay pot with Phu Quocgreen peppercorns and chili.

Heo ritng hap da sudi

Stone-Steamed Wild Boar with Herbs
Thit heo riing hap trén da sudi noéng, két
hop sa, 6t va la tia to.

Wild boar steamed over heated streambed
stones with lemongrass, chili, and perilla leaves.
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B0 'Liic Lac'

Vietnamese Beef Cubes

Thit bo xao lic 1ac cing 6t chudng va hanh
tay, phuc vu kém khoai tay chién gion.
Wok-seared beef cubes sautéed with bell peppers
and onions, served with crispy French fries.

Muc triing chién

Fried Baby Calamari with Tamarind
Fish Sauce

Muc triing chién gion, phu x6t mam me
chua ngot, diing kém com trang.

Crispy fried baby calamari glazed with tamarind
fish sauce, served with steamed jasmine rice.

Ba roi chay canh

Caramelized Pork Belly with Garlic
Chili Fish Sauce

Bachichdy canh dam, xao cing hanh tay, hanh
14 va nuéc mam téi 6t, diing kém com trang.
Wok-seared pork belly caramelized with
onion and scallion, finished with garlic chili
fish sauce. Served with steamed jasmine rice.

Ga Tién Yén nuéng ong tre

Grilled Tien Yen Chicken in Bamboo Tube
Ga Tién Yén nuéng ong tre ding kém rau thom
vudn trong, rau ciingam chuavaxi chién phong,
Marinated Tien Yen chicken grilled in bamboo tube,
served with fresh garden herbs, Vietnamese pickled
vegetables, and fried sticky rice.

Calang nuéng

Traditional Grilled Catfish

Calang tAm u6p vdi riéng, nghé vamé, phuc vu
cling rau ct tudi, bin va nuéc mam chua ngot.
Grilled marinated catfish infused with galangal,
turmeric, and fermented rice, served with fresh
herbs, rice noodles, and sweet-sour fish sauce.

Cé chém Ha Long hap

Steamed Ha Long Seabass with
Soy-Ginger Sauce

Cé chém tuci Ha Long hap cling x6t xi dau
gling, phuc vu kém cai chip va com trang.
Fresh Ha Long seabass delicately steamed and served
with soy-ginger sauce, bok choy, and steamed rice.
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MO CHIMH
SEA & LAND MAIN COURSE

Ca hoi phi lé ap chao

Pan-Seared Salmon Fillet

C4 hoi 4p chao, phuc vu kém x6t chanh
day, bi ngoi xao sgi, sa-lat tao, ct cai.
Pan-seared salmon fillet served with sautéed
zucchini noodles, passion fruit sauce, and a fresh
salad of apple and radish.

Vem xanh x6t kem kiéu Phap
Moules Marinieres

Vem xanh hap kiéu Phép véi rugu vang
trang, hanh ty, rau thom va kem tuoi,
phuc vu kém banh mi nudng bo toi.
Steamed green mussels with white wine,
onion, herbs, and cream, served with garlic
butter toast.

T6m hum Quan Lan (300gr)

Quan Lan Lobster (300gr)

T6m hum tuoi tit Quan Lan ché bién theo
yéu cau: hap, hodc nuéng véi phd mai
mozzarella hoac bd tdi. Phuc vu kém com
chién 14 é qué va rau xa lach.

Locally caught Quan Lan lobster cooked your
way: steamed or grilled with mozzarella
cheese or garlic butter. Served with Thai basil
fried rice and garden salad.

So diép Hokkaido ap chao

Hokkaido Scallop

So diép Nhat nudng than, dung kém sup
16 nudng, x6t kem miso, rau mui non va
dau rau mui xanh.

Charcoal-grilled Hokkaido scallop served with
roasted cauliflower, miso cream sauce, local
micro herbs, and coriander green oil.

Pau thin ngoai bo My nuéng (240gr)
Char-Grilled US Black Angus Rib Eye (240g)

Thdn ndi bo My nudng (220gr)
Char-Grilled US Black Angus Tenderloin (220g)
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Suon heo nudng x6t BBQ_
BBQ Pork Ribs

Loogr

600gr

Sudn be heo nudng cham 8 tiéng vdi

x6t BBQkiéu My.

8-hour slow-cooked pork ribs with American-
style BBQ sauce.

Chon 1 moén an kem vdi bo hodc suon:

Mi x6t phd mai, khoai tdy nuéng kém kem
chua, khoai tay chién, rau ct Da Lat hodc
sa - lat rau vuon.

Mac & cheese, baked potato with sour
cream, French fries, Da Lat vegetables, or
garden salad.

Lua chon x&t: x6t thit bo tu lam, xdt tiéu
Phil Quéc, x06t nam Yén Tt hodc x6t rau
mui kiéu Argentina (chimichurri).

Choose your sauce from: Homemade beef
gravy, Phu Quoc peppercorn sauce, Yen Tu
mushroom sauce or chimichurri.

Than heo den Tay Ban Nha

Iberico Pork Chop

Cot 1ét heo den Tay Ban Nha nuéng, dung
kém bi dé nghién, bong cai xanh hitu co,
dao nudng va x6t bo ham to.

Char grilled Iberico pork chop served with
pumpkin mash, organic baby broccoli, grilled
peach & apple gravy jus.

Uc ga Tién Yén nuéng

Tien Yen Farm Raised Chicken Breast
Uc ga dat 10, phuc vu kém khoai tay
nghién, mang tay xao tdi, ca rot nhé va
x6t kem nam ring

Baked chicken breast, served with mashed
potatoes, sautéed garlic asparagus, baby carrots,
and creamy wild mushroom sauce

Méncéhdisdn /" Moén cé sita
Contains dairy
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[TIamn A [MHE
8 HIT KEITI
SNACKS & SIDE DISHES

Bénh ng6 gion véi x6t bo bam chua cay
Korean-spiced Beef on Crispy Nachos

B0 badm ham mém véi gia vi ngot cay kiéu
Han, két hgp cling banh nachos gion phu
phé mai mozzarella tan chay, phuc vu
kém x6t bd, x6t ca chua tudi va kem chua.
Slow-cooked minced beef with sweet & spicy
Korean flavors, served over crispy nachos,
topped with melted mozzarella, guacamole,
fresh tomato salsa and sour cream.

Ca chém Quang Yén chién gion va
khoai tay

Quang Yen Seabass Fish & Chips

Ca chém Quang Yén tam bot chién gion, phuc
vu kém khoai tay chién mui cau va xot tartar.
Breaded and deep-fried Quang Yen seabass
served with potato wedges and tartar sauce.

Hau Ha Long dat 1o

Halong Oysters

Hau Ha Long nuéng md hanh va phé mai
mozzarella.

Baked Halong oysters with scallion oil and
mozzarella cheese.

Nem chién c hoi kiéu Legacy

Legacy Salmon Fried Spring Roll

Nem cé héi cudn 14 tia t6 chién gion, phuc
vu kém rau thom vudn va x6t meé rang yuzu.
Crispy fried salmon spring rolls with perilla leaves,
served with garden herbs and yuzu sesame sauce.

Ga chién kiéu Nhat

Chicken Karaage

Pbui ga rat xuong tdm udp kiéu Nhat
chién gion, ding kém sa - lat va x6t
mayonnaise ging.

Boneless chicken thigh marinated Japanese-style,
served with garden salad and ginger mayo.
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Khoai tay chién

Legacy Thin-Cut Golden Fries

Khoai tdy chién gion, phuc vu kém x6t
nam truffle va muéi hong Himalaya.
Crispy thin-cut fries served with truffle
mushroom sauce and Himalayan pink salt.

Nam ritng Yén Ti xao

Sautéed Yen Tu Wild Mushrooms

Nam riing Yén Tt xao bo toi.

Sautéed Yen Tuwild mushroomswith garlic butter.

Mang tay xao thit hun khoéi

Green Asparagus & Bacon

Mang tay xao vdi thit ba roi hun khoi.
Wok-fried green asparagus with crispy
smoked bacon.

Mang triic Yén Tt xao

Yen Tu Bamboo Shoots

Mang trdc Yén T xao 14 16t

Stir-fried Yen Tu bamboo shoots with wild
betel leaves.

Chao Viét
Vietnamese Porridge

Chéo trang an kém ga, bd, heo hodc nam.

Plain rice porridge served with your choice of
chicken, beef, pork, or mushrooms.

Com hap

Steamed Rice

Com trang hodc com gao lit.
Steamed white rice or brown rice

Mén c6 hdisan /e
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hAMH PIZZH & [TIT 1T Mi dau toi kiéu Y kém x6t 6t nha lam 235

PIZZA & PASTA Aglio e Olio Style with Farmer Chili Sauce @
Mi Y x6t bd bam hAm mém 325
Banh Pizza rau ct 285 | Tender Bolognese o
Vegetable Pizza o
Banh pizza rau cu vdi atisd, ca chua phoi nang, &) z
0 liu, ph6 mai feta va ph6 mai mozzarella. @ h HHH KE p & h Hr gE r
Topped with artichokes, sun-dried tomatoes, o SANDWICHES & BURGERS
olives, feta, and mozzarella cheese.
Banh Burger bo kiéu Legacy 375
Banh Pizza xtic xich Pepperoni 345 | Legacy Wagyu Beef Burger
Pepperoni Pizza o Banh kep bo Wagyu nuéng mong, dung kém
Banh pizza véi x6t ca chua, phé mai xa lach, ca chua, hanh tay, pho mai cheddar,
mozzarella va xtic xich pepperoni kiéu M. @ thit xdng khoi, tring chién va xot cocktail.
Topped with tomato sauce, mozzarella cheese, . JuicyWagyu beef patty with lettuce, tomato, red onion,
and sliced American-style pepperoni. cheddar cheese, bacon, fried egg and cocktail sauce.
Banh Pizza ga & x6t hiing qué tiy 315 Banh Burger ga chién gion 335
Pesto Chicken Pizza . Crispy Tien Yen Chicken Burger
Pizza ga véi x6t hiing qué Y, 6t chudng, 6 Burger diii ga Tién Yén chién gion, ding kém xa
liu, nAm va phd mai mozzarella. lach, hanh tay, x6t ca chua va phd mai mozzarella.
Topped with chopped chicken, bell peppers, olives, Crispy fried Tien Yen chicken thigh in o
mushrooms, pesto sauce, and mozzarella cheese. breadcrumbs, served with fresh lettuce, onion,
tomato sauce, and melted mozzarella cheese.
Banh Pizza hai san Quang Yén 375
Quang Yen Seafood Pizza a Béanh mi Sandwich kep kiéu Tho Quang 335
Banh pizza véix6t ca chua, phd mai mozzarella Tho Quang Classic Club Sandwich o
vahai san Quang Yén gom ca chém, vem xanh, ‘ @ : Banh mi lat kep cung tic ga nudng, thit x6ng @
tém st va muc la. ' Kkhéi, cachua, triing chién, xalach vaxot ngan dao.
Topped with tomato sauce, mozzarella cheese, Triple-decker toasted white bread with grilled
and a mix of Quang Yen seafood: seabass, chicken breast, bacon, tomato, fried egg, lettuce,
mussels, tiger prawns, and calamari. and Thousand Island dressing.
Lua chon loai mi Y va x6t theo s& thich ctiaban Banh mi rau ct kep kiéu Y 325
vdi cac loai mi sau: Mi sgi dai (spaghetti), Vegan Ciabatta Sandwich
mi det (fettuccine) hodc mi ong (penne). Banh mi Y nuéng than kep rau ct dut 10, xot @
Design your own pasta bowl & sauce by choosing hiing qué, xa lach vuon, ca chua hitu co, x6t mi
your pasta type: Spaghetti, fettuccine, or penne. tat dau 6 liu va phd mai mozzarella thuan chay.
Charcoal-grilled Italian ciabatta filled with
Mi Y hai sdn Quang Yén véi xot kem 375 | seasonal roasted vegetables, pesto, garden
Pasta with Quang Yen seafood : lettuce, organic tomato, mustard-olive sauce
in alight cream sauce ‘ @ : and vegan mozzarella.
Mi Y védi ca chua phoi nang & 265  Tatcabanh mikep vaburger dugc
x6t hiing qué tay | phucvukém khoai tay chién.
Pasta with sun-dried tomatoes & @ All sandwiches and burgers are served
basil pesto sauce. with thin-cut fries.
(3 ectashes () porkaishes. (D) Seatood dshes () vegetarian dishes (@) Contains dary

Néu Quy khéch cé bét ky di ting véi thiic &n ndo, xin vui 1ong théng bao cho chiing t6i. Gia trén tinh theo nghin déng, chua bao gom phi dich vu & thué GTGT
If you have any food allergies, please inform our service team. All prices are quoted in thousand VND, exclusive of service charge & VAT



TrANQg migmng
DESSERTS

Sita chua tran chau Ha Long

Halong Yogurt with Coconut Pearl Sauce
Kem si{fa chua Ha Long va tran chau
trdng ndu vdi sita dita néng, dung kém
dira sdy gion.

Traditional Ha Long yogurt ice cream with
white tapioca pearls in hot coconut milk,
topped with crispy coconut flakes.

Che hat sen long nhan

Royal Lotus & Longan Sweet Soup

Che hat sen long nhan kiéu cung dinh Hué.
Lotus seeds stuffed in fresh longans, served in
a light sweet soup in Royal Hue style.

Bénh Tiramisu truyén thong

Classic Tiramisu

Tiramisu kiéu Y véi ca phé Trung Nguyén
va bot ca cao Phil Quéc.

Ladyfinger biscuits soaked in Trung Nguyen
coffee, layered with whipped Italian mascarpone
cheese and dusted with Phu Quoc cocoa powder.

Kem Flan d6t dudng kiéu Phap

Wild Chestnut Créme Briilée

Kem flan dét dudng kiéu Phap kém véi
hat dé rliing.

Classic French créme briilée served with wild
chestnut paste.

Hoa qua tuci theo mua

Seasonal Fresh Fruit

4 loai trai cay theo mua.

A platter of four kinds of seasonal fresh fruit.

" \ Mon co stia
/ Contains dairy

Néu Quy khéch c6 bat ky di iing véi thitc &n ndo, xin vui long thong béo cho chiing toi.

If you have any food allergies, please inform our service team.

175

235

255

195

165

KEM NHA LAM
HOMEMADE ICE CREAM
Lya chon/Your Choice of

1 vién/1scoop

2 vién/ 2 scoops

Kem dita Bén Tre
Ben Tre Coconut Ice Cream

Kem vani Pong Nai
Dong Nai Vanilla Ice Cream

Kem sau riéng Gia Lai
Gia Lai Durian Ice Cream

Kem s - ¢6 - 1a Phi1 Quéc
Phu Quoc Chocolate Ice Cream

Kem dau tay Da Lat
Da Lat Strawberry Ice Cream

75
140

Gia trén tinh theo nghin déng, chua bao gom phi dich vu & thué GTGT
All prices are quoted in thousand VND, exclusive of service charge & VAT



KID'S
N
CORNER

THUC PON DANH
CHO TRE EM

GA CHIEN XU

Chicken Nuggets

Ga chién xu kém khoai tay chién.

Crispy fried chicken nuggets served with French fries.

COM CHIEN

Kid's Fried Rice

Com chién ga hodc hai san.

Kid's fried rice with chicken or seafood.

Mi TRUNG XAO GION

Stir-Fried Crispy Egg Noodles

Mi xao vdi rau cu va thit bo.

Stir-fried crispy egg noodles with vegetables & beef.

BANH PIZZA CA CHUA

Kid’s Margherita Pizza

Ca chua, ph6 mai mozzarella, 14 kinh gidi,
x6t ca chua.

Tomato, mozzarella cheese, basil, oregano,
tomato sauce.

A\ Moén gia cam ‘/"7"\‘Mén c6 thit bo
%/ Poultry dishes \ &/ Beef dishes

—\ M6n c6 hai san

/=9 Mén c6 thit heo /¢
\_®/ Seafood dishes

\ 2 ) Pork dishes

/7—~\ Mbn 3
E\,@\‘Monanchay

\*/ Vegetarian dishes

/e Moén c6 sita
()

\,/ Contains dairy

Néu Quy khach c6 bat ky di ting véi thiic &n nao, xin vui 1ong théng bo cho ching ti.

If you have any food allergies, please inform our service team.

155

205

Mi Y HEO VIEN

Kid’s Spaghetti with Pork Rissoles

Mi Y x6t ca chua va thit heo vién.

Spaghetti in tomato sauce with pork rissoles.

BANH MY REP

Ham & Cheese Sandwich

Banh mi trang, thit ngudi, phé mai
cheddar, x6t mayonnaise, sa - 1at tron va
khoai tay chién.

White sandwich bread with ham, cheddar cheese,
mayonnaise, mixed salad, and French fries.

BANH Mi BURGER NHO

Mini Cheese Burger

Banh miburger nhé vdi thit bo xay, triing ga,
xa lach, ca chua, dua leo, x6t mayonnaise,
pho mai cheddar va khoai tay chién.

Mini burger bun with minced beef, eqg, lettuce,
tomato, cucumber, mayonnaise, cheddar
cheese and French fries.

MY ONG V01 XOT KEM & PHO MAI
Mac & Cheese

My 6ngkiéu Y ndu kém pho mai mozzarella
va pho mai cheddar.

185

rau vuon xot gidm va rau ct1 xién que.
Crispy fried seabass and French fries, mixed garden
saladwith balsamicdressing, andvegetable skewer.

165  Tender macaroni with melted mozzarella and
((@) cheddar cheese.
COM NAM CA HOI 255
»€  Ssalmon Rice Ball .
©  (om ndm ca héi kém rau ca hap, sa-lat va ()
m .
trai cay nhiét ddgi.
= Salmon mayo rice ball served with steamed
(7)) vegetables, garden salad, and tropical fruit.
° ~n k]
= HOP COM CUA ME 265
&  Mom’s Bento Box .
N N N in N (@2)
Y - N
E HOp com cta me gom com chién hinh @/
Minion, rau ct, sup bi d6 vabanh Doraemon.
E Minion-shaped fried rice, vegetables, pumpkin
=)  soup,and japanese-style pancake.
(=]
g HOP CA CHEM VA KHOAI TAY CHIEN 235
T) Fish & Chip Bento o
‘T’ Cachém chién gion véi khoai tay chién, sa-1at ()
a
- -

Gia trén tinh theo nghin déng, chua bao gom phi dich vu & thué GTGT
All prices are quoted in thousand VND, exclusive of service charge & VAT
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YEn Y

MGALLERY VIETNAM

Vui long danh gia chit lugng nha hang
trén TripAdvisor
Kindly rate our quality via TripAdvisor

Quét dé kham pha thém
Scan to discover more



