s DEEP FRIED
~~ HANOIAN SPRING ROLLS (6 PCS)
Nem rdn Ha Noéi (6 cdi)

175,000

FRESH SPRING ROLLS
@ with prawn & mango (4 pcs)

Nem twoi cubn tém xodi (4 cdi)

225,000

Q’ CRISPY VEGETABLE SALAD
with seafood & herbs

Ném tién vua véi hdi sdn va rau thom

275,000

Joupp

Pen Sip

GREEN ASPARAGUS

with sea crab meat soup
Stp mdng tdy xanh véi thit cua bién

225,000

HANOIAN CHICKEN SOUP
Sup ga Ha No6i
195,000

SOUR SEAFOOD BROTH SOUP

Canh hdi sdn ndu chua kém véi bun

265,000




Plea) Y Jishres
Cie PWen Jhi)

mm(\ GRILLED PORK TENDERLOIN
~—~ marinated with Viethamese spices
Thdn lon nwéng véi gia vi Viét

325,000

GRILLED BONELESS CHICKEN LEG

marinated with lime leaves
Dui ga nwdng ld chanh

295,000

STEWED BEEF
in coconut milk
Bo hdm nwéc cot diva

395,000

WOK-FRIED DUCK BREAST
with local basils & peanuts

Lwén vit xao hing qué

375,000

Jradsffonat
W Foyin Ty

HANOIAN PHO

with beef or chicken
Phé Ha Néi bo hodc ga
170,000

IMPERIAL FRIED RICE
with pork terrine, prawn & pickle
Co'm chién Hoang Bao

225,000

HANOIAN BUN CHA
with deep fried crab spring roll
Bun Chd Ha Nb6i véi nem cua bién

260,000

WOK-FRIED EGG NOODLES

with beefl or sealood
My trirng xao véi bo hodc hdi san

295,000




STEAMED SEA BASS

in fresh ginger & soy sauce
Cd Chém hdp s6t xi ddu va girng twoi

390,000

WOK-FRIED SEAFOOD SPICY SAUCE
Hadi sdn xdo s6t &t

385,000

WOK-FRIED JAPANESE SCALLOP

with fresh mushroom & asparagus
C6i so diép Nhdt xao ndm twoi va mdng tdy

585,000

GRILLED ROCK LOBSTER
marinated with North Mountain spices

(600G)
T6m hum tdm gia vi mién nui nwéng
dn kém ngdé va mdng tdy

1,050,000

Vegetvia
Pon Chay

S FRESH TOFU SPRING ROLL

with bean sauce
Nem chay ddu phu

150,000

GQBRAISED EGGPLANT & GRILLED TOFU

in tomato sauce
Ca tim va dgu phu hdm sét ca chua

170,000

S STEWED SEASONAL VEGETABLES

with mushroom
Rau ct theo miia hdm ndm

170,000




@eﬂeﬁl‘
PWfon Fring PWlicng

PANDAN CREAM BRULEE
Kem chdy nha dam

170,000

SWEET MANGO COULIS
Q with coconut ice cream
& peppercorn flakes
Che xoai véi kem vi dira

190,000

BLACK HERBAL JELLY

with seasonal fruit salsa
Thach Qui Linh véi hoa qud hat lyu theo mtia

165,000

SEASONAL FRESH FRUIT PLATTER

Hoa qud theo mtia

170,000

C;) Signature Vegdelerian
Moén ddc biét Moén chay

W, Low-calories oo Contain pork
@ it calo ~_~ Mon cé thit heo

All Main-courses are served
with steamed rice and seasonal vegetables

Prices quoted in Vietnam Dong,
subject (0 5% service charge and 8% VAT
Gia thuc don tinh bang tién Viét, chua bao gom
5% phi phuc vu va 8% thué GTGT




