PIEM TAM - & 2> 3 3 - DIMSUM

DS001 HA CAO HAI SAN = i Steamed seafood dumpling 50,000

DS002 |HA CAO K Al iR R Prawn dumpling 50,000

DS003 |TU SAC SR N Steamed 4 colours shrimps dumpling 50,000

DS004 |HA CAO HE E Steamed chive dumpling 50,000

DS005 |HA CAO SO PIEP R Steamed scallop dumpling 55,000

DS006 |BANH BAO THUQNG HAI HAP g ) B A Steamed dumpling Shanghai style 50,000

DS007 |BANH BAO CA-DE (CHIEN) Hap (% 1) 7% oy ¥ fa Tempura egg yolk dumbling 36,000

DS008 |BANH BAO NHAN ME H W R E Steamed sesame dumbling 33,000

DS009 |BANH BAO XA XiU A XK Steamed char siu dumbling 44,000

DSO10 |BANH BAO MON KIFERM Steamed egg & taro dumbling 36,000

DSO11 BANH BAO KIM SA KR D) Liu Sha Bao (salted egg custard steamed buns) 36,000

DS012 |BANH BAO THIT CAI CHIEN PAC BIET SRIE A Fried pork- turnip dumpling, special 44,000

DSO13 |BANH BO MA LAI SR =S Sponge cake Malaysia's style 36,000

DSO14 |BANH NEP MAN CHIEN JE ik 7K £ Fried glutinous rice cake (salty) 44,000

DSO15 |BANH BOT KHOAI MON CHIEN (HAP) Rl — 78 7 9H KK, Fried/ Steamed taro cake 44,000

DS016 |BANH CAO TU XUYEN Il g Sichuan shrimp dumpling 68,000

DS017 |BANH CUON CHIEN SOT X.0 X.0 # R’ W5 B Pan seared rice roll with X.O sauce 50,000

DS018 |BANH CUON TOM KHO CHIEN OB Kk Pan seared dried shrimps rice roll 50,000

DSO19 |BANH CUON TOM e W W M B Steamed rice rolls with fresh shrimps 55,000

DS020 |BANH CUON XA XiU X W B Steamed rice rolls with roasted pork 44,000

DS021 BANH SAU RIENG CHIEN FR Ve B R OB Tempura durian cake 138,000

DS022 |BAO TU BO HAM SA TE Wz & 8tk Steamed cow stomach with satay sauce 44,000
PIEM TAM - 8 i» X 3% - DIMSUM

DS023 |BANH XEP TAN HAI VAN o G & Steamed TAN HAI VAN wheatcake

DS024 |BANH TRUNG GA NUONG Bk P2 %t & 2 Baked egg custard

DS025 |BANH NUONG XA XiU ME THOM F R X PR Baked roasted pork in puff pastry

DS026 |BANH DUA W MR R B Baked coconut tart

DS027 |BANH NEP GA 2 Bk % Steamed sticky rice with chicken in lotus leaf

DS028 |BANH NUGNG XA XiU X & Bk Baked roasted pork fillet dumpling

DS029 |BANH CU CAI CHIEN (HAP) ¥E A e R (K) Pan seared turnip cake

DS030 |BANH BAP CHIEN Al OBE Kk B Pan seared sweet corn & green bean cake

DS031 |KHOAI MON CHIEN Bk JE 2F A Tempura taro

DS032 |CHA GIO CHIEN e K ¥e & B Tempura spring rolls

DS033 |CHA GIO PHO MAI 2 KRB Cheese- spring rolls

DS034 |HA CAO CARI mnoAE g Shrimp dumpling with curry

DS035 |RONG BIEN CUON THANH CUA B SR OE B Wrapped seaweed round surimi crab meat

DS036 |XiU MAI T A& & H Chinese meatballs

DS037 ME TOM Z ORI Bf Tempura shrimp with seasame dumpling

DS038 |PAU HU KY CUON TOM CHIEN fif MR B & Tempura tofu skin rolled with shrimps

DS039 CHAN GA CHUNG TAU Xi g & ORI Steamed chicken feet with black bean sauce

DS040 |SUGN NON CHUNG TAU Xi o &K BEE Steamed spare porb ribs with black bean sauce




HU TIEU Mi - $ % 3% =
CHINESE NOODLE SOUP

HTOO1 |BO KHO BANH Mi S Stewed beef with bread 65,000
HT002 HOANH THANH/ BANH XEP E HIK & Won-ton / wheatcake soup 50,000
HTO003 BANH CANH CUA B OB R Crab meat with rice vermicelli soup 65,000
HT004 |BANH CANH THIT HEO RS Pork with rice vermicelli soup 50,000
HT005 |MI GA QUAY P i Roasted chicken noodle soup 76,000
HTO006 Mi GA XE H o Al Shred chicken noodle soup 54,000
HT007  |Mi VIT TIEM/QUAY WG BR K/ R RS KE Stewed/ roasted duck noodle soup 83,000
HTO08 Mmi CAT HEO 5% M A Pig’s kidney noodle soup 54,000
HTO009 Ml THIT HEO/ HEO BAM 5 P Bl — FE A B Pork lean/ chopped pork noodle soup 50,000
HTO10 |MiI XA XiU A ] Char xiu noodle soup 50,000
HTO11 Mi BO KHO S Stewed beef noodle red soup 65,000
HTO12 |Mi BO TAI/ BO BAM R B4 N E (AR Rare beef/ Minced beef noodle soup 65,000
HTO13 |Mi THAP CAM {1 & %0 Assorted meat noodle soup 54,000
HTO14 |MI HAI SAN W fif % Seafood noodle soup 65,000
HTO15 |MITOM LiES i} Shrimps noodle soup 65,000
HTO16 |MICA A fa fi Fish noodle soup 54,000
HTO17 |Mi CA VIEN fa L Al Fish balls noodle soup 50,000
HTO18 Mi DAU HAO 5 %l Opyster sauce noodle soup 33,000
HU TIEU Mi - ¥ 8@ % =
CHINESE NOODLE SOUP
HTO19 |Mi HOANH THANH E R M Wonton with noodle soup 50,000
HT020 |Mi BANH XEP KB Al Wheatcake with noodle soup 54,000
HTO21 Mi SUON G Pork chop noodle soup 54,000
HT022 |HU TIEU VIT TIEM/ QUAY W ORR T Ky kWS I OB Stewed/ roasted duck white noodle soup 83,000
HTO023 HU TIEU BO KHO e RRCI ) Stewed beef with white noodle soup 65,000
HT024 |HU TIEU SUON BE B W B Pork ribs with white noodle soup 54,000
HTO025 HU TIEU HAI SAN W K Seafood with white noodle soup 65,000
HT026 |HU TIEU CAT HEO 5 MR Ky Pig’s kidney with white noodle soup 54,000
HTO027 HU TIEU THAP CAM i RER Assorted meat with white noodle soup 54,000
HT028 |HU TIEU BO VIEN RO Beef balls with white noodle soup 54,000
HT029 |MIEN TOM/ CUA 0o MR R Shrimps/ crab meat with vermicelli soup 65,000
HT030 |MIEN CA oAk Fish with vermicelli soup 54,000
HT031 MIEN GA XE AR Ry A Shred chicken with vermicelli soup 54,000
HT032 BUN GAO CA VIEN ok B Fish balls with rice vermicelli soup 50,000
HT033 BUN GAO GA XE g ok B Shred chicken with rice vermicelli soup 54,000
HT034 |NUI TOM B A E LB Shrimps with penne soup 65,000
HT035 |NUI HEO BAM/ THIT HEO 5 A L By (FF ) Minced pork/ pork with penne soup 50,000

CHAO - CONGEE




CHOO1 |CHAO BAO NGU fiti o Abalone congee 373,000
CHO02 |CHAO NGHEU O s Clams congee 54,000
CHO03 |CHAO CUA A Crab meat congee 76,000
CHOO4 |CHAO HAO % 1 i Oyster congee 76,000
CHOO05 CHAO THAP CAM 11 # o54 Assorted meat congee 54,000
CHO06 |CHAO TOM L Shrimps congee 65,000
CHO07 |CHAO CA LOC £ fa o Fish congee 54,000
CHOO8 |CHAO SO PIEP T Scallop congee 76,000
CHO09 |CHAO SO HUYET A 1k Blood cockle congee 96,000
CHO10 |CHAO CAT HEO 5% Mo Pig’s kidneys congee 65,000
CHOll1 |CHAO GAN HEO 5 T ok Pig’s liver congee 50,000
CHO12 |CHAO HEO BAM BAC THAO BB ORE O Minced pork & black egg congee 54,000
CHO13 |CHAO BO TAI e S e Rare beef congee 65,000
CHO14 |CHAO BO BAM A4 Wl Minced beef congee 65,000
CHO15 |CHAO BO BAM BAC THAO O S Minced beef with black egg congee 65,000
CHO16 |CHAO GA XE AR o Shred chicken congee 54,000
CHO17 |CHAO TRANG HOT VIT MUOI A S Plain congee with salted egg 39,000
CHO18 |CHAO TRANG H Plain congee 21,000

SUP - & % ¥ - soup
S001 SUP RONG BIEN HAI YUONG ST Seaweed with seafood soup 44,000
S002 SUP THIT BO TAY HO [ Beef soup west Lake style 50,000
S003 SUP HAI SAN PAU HU W fif B = Seafood with tofu soup 50,000
S004 SUP BAP THIT CUA BE BB OOk 3 Crab meat withcorn soup 44,000
S005 SUP MANG TAY THIT CUA fE R VY Kj 2 Crab meat with asparagus soup 44,000
S006 SUP BONG CA CUA fE B f0 H 2E Crab meat with swim bladder soup 44,000
S007 SUP BAO NGU HAI SAM fiti fa ¥ B 28 Abalone with sea cucumber soup 528,000

GIU MAI SACPBEP - k & K &

KEEP BEAUTY FOREVER
Y001 CHE YEN CHUNG TU NHIEN ERENEIE A PN Bird nest gruel 292,000 583,000
Y002 CHE YEN CHUNG TRAI o1 Mo K E A M OBE K Bird nest gruel in whole Guava fruit 329,000 658,000
YOO3 CHE YEN CHUNG TRAI DUA HAU M oK TN Bird nest gruel in whole watermelon fruit 329,000 658,000
Y004 CHE YEN CHUNG DU PU Mo AR OR I BE K Bird nest gruel in whole papaya fruit 329,000 658,000

CAC MON PHUC HOI SUC KHOE - # ## 8 &

RECOVERY DISHES 8
SK0O1 |SUP TAN HAI VAN NHAT PHAM — 0t W 1% class Soup 10,780,000
SK002 |SUP TAN HAI VAN PAC BIET BBl o o Special TAN HAI VAN soup 3,520,000
SK003 |SUP TAN HAI VAN GACH CUA DPAC BIET BBl M oas MRS Special TAN HAI VAN crab’s egg soup 528,000
SK004 |SUP TAN HAI VAN + TOM HUM oW+ FE R Special TAN HAI VAN lobster soup 607,000 3,289,000




SK005 |SUP TAN HAI VAN BAO NGU W O fa 3 Special TAN HAI VAN abalone soup 528,000
SK006 |SUP TAN HAI VAN HAI HOANG AL BE VE 2 TAN HAI VAN king of the sea soup 528,000
SK007 |SUP TAN HAI VAN TRUC XANH fm e sk TAN HAI VAN small bamboo intestine soup 528,000
SK008 |SUP TAN HAI VAN THIT CUA B W TAN HAI VAN crab meat soup 528,000
SK009 |SUP TAN HAI VAN HONG XiU O W o TAN HAI VAN with hoisin sauce soup 528,000
SKO10 |BAO NGU SOT DAU HAO (NGUYEN CON) AL OJE AL f (oo R) Abalone with oyster sauce (piece) 1,375,000
SKO11 BAO NGU SOT DAU HAO AL OBE L f T Abalone with oyster sauce 405,000
SKO12 |BAO NGU HAM NAM PONG CO ALOgE b 3K AR A Stewed abalone with Chinese mushroom 405,000

CAC MON PHUC HOI SUC KHOE - & # & &

RECOVERY DISHES
SKO13 |BAO NGU HAM HAI SAN AL BE MR AE M A Stewed abalone with seafood 405,000
SKO14 BAO NGU HAM HAI SAM AL OJEME B MR Stewed abalone with sea cucumber 405,000
SKO15 NAM HONG KONG TIEM GA AC OBk s Stewed black chicken with Hongkong mushroom 98,000
SK016 |GA AC TIEM THUOC BAC xR S S Stewed black chicken with oriental herbs 98,000
SKO17 OC HEO TIEM THUOC BAC 5 NS EL g5 B Stewed pig’s brain in oriental herbs 98,000
SK018 NGAU PiN TIEM THUOC BAC 2 OWE R B M Stewed bull genitals with oriental herbs 98,000
SKO19 BAP BO TIEM THUOC BAC 4 @B OEp 85 M Stewed beef calf with oriental herbs 98,000

CAC MON KHAI VI - & = # %

APPETIZERS
Kv0o0ol |BANH CUON CHIEN TOM g 2 RO OIS B Tempura shrimps rice rolls 131,000
KV002 |BANH CUON CHIEN XI DAU HAI SAN it ) Pan seared rice rolls with seafood & soya sauce 131,000
KV003 |BANH CUON XAO SUGN NON 9o 2 BE R B o Sauteed rice rolls with spare ribs 98,000
KvoO4 |BANH CUON XAO THIT BAM 9o R RO R B Sauteed rice rolls with chopped pork 98,000
KV005 |BANH CUON CHEN TUONG X.O g W B X.O ¥ RO OB Pan seared rice rolls with X.O sauce 72,000
KV006 |BANH CUON CHIEN XA XiU 9o B OB R o Fried rice rolls with roasted pork 98,000
KV007 |BANH CUON CHIEN TRUNG g B OB of B & Pan seared rice rolls with egg 72,000
KV008 |BANH CUON CHIEN XI DAU G i) Pan seared rice roll with soya sauce 55,000
KV009 |CHA GIO COM NIEU SAI GON COM NIEU SAI GON # # Com Nieu Sai Gon Fried Spring Rolls 119,000
KVO10 |CHA GIO HAI SAN W i K B Seafood spring rolls 98,000
KVO11 HAI SAN CUON CHIEN W o i fE B Tempura seafood spring rolls 131,000

CAC MON KHAI VI - & = # %

APPETIZERS
KV012 |CHA CA MAN R W A BF Tempura salty minced fish 131,000
KV013 |CHA CA CHIEN Bl f BF Tempura minced fish 109,000
KV014 |CHA CA CHIEN THI LA Hf BF /N Tempura minced fish with fennel 109,000
KV015 [COM CHAY CHA CA BB e Crispy fried rice with minced fish 131,000
KV016 |GOI BO RAU MUONG S s Water morning glory with beef salad 120,000
Kv017 GOI BO BOP THAU SRR s Beef salad vietnamese style 120,000




KV0o18 |GOI BO NGO SEN o ORI R Sliced beef with lotus' stem salad 120,000
KV019 GOI GA BAP CHUOI SO £ Chicken with banana’s flower salad 132,000
Kv020 |GOI GA BAP CAI S TN/ i Chicken with white cabbage salad 132,000
Kv021 |GOI GA NGO SEN 2Py O R Chicken with lotus’s stem salad 132,000
KvV022 [GOI GA XE PHAY RAU RAM S e Shredded chicken salad 132,000
Kv023 |GOI BUN TAU TOM THIT ot RO N R Shrimps & pork vermicelli salad 120,000

CAC MON KHAI VI - & = & %

APPETIZERS
Kv024 |GOI BUN TAU CA MUC o o fiE i R Fish & squid vermicelli salad 120,000
KV025 GOI KHO SAC BOP THAU o R N R Sun-dried macropodus salad 120,000
KV026 |GOI KHO SAC XOAI BAM RoE R RO B Dried macropodus & mango salad 120,000
Kv027 |GOI THAI THIT BO R R B Beef salad Thai style 120,000
Kv028 |GOI THAI MUC fE Bk & A 4P Squid salad Thai style 120,000
KV029 GOI THAI SO HUYET G SR < Blood cockle salad Thai style 160,000
Kv030 |GOI THAI HAI SAN T = VI £ Seafood salad Thai style 132,000
KvV031 |GOI THAI SUA HAI SAN W RE K #* X w# Jelly fish, seafood salad Thai style 139,000
KvV032 |GOI XOAI SUA TOM THIT =Rk ORI R Green mango with jelly fish, shrimps & meat salad 139,000
KV033  |GOI XOAI RO DONG R %K AW Mixed mango with anabas 156,000
KV034 |GOITAI RO DPONG B K o B Salad with underdone anabas 156,000

MON CHINH - £ ¥ — MAIN COURSES

CAC MON HAI SAN - # fi# 3 - SEAFOOD DISHES

MO001 HAI SAM PONG CO W 2 K db 3K Wok fried sea cucubers with Chinese mushroom 120,000
M002 HAI VI TAY CAM Wk — 8 Assorted seafood in clay pot 242,000
M003 TOC TIEN HAM SO PIEP M OB ME W Stewed convallaria with scallop 259,000
MO004 NUGC BAO NGU HAI SAM HAM PONG CO i v Ak #4092 Stewed abalone sauce withsea cucumber & Chinese mushroom 242,000
MO005 NGHEU XAO TAU Xi g 0 Wok fried clams with black bean sauce 87,000
MO006 NGHEU XAO TOI e B Wok fried clams with garlic 87,000
MO007 NGHEU XAO TU XUYEN oI g Wok fried clams in Sichuan style 87,000

CAC MON HAI SAN - i # 8§

SEAFOOD DISHES
M008 SO HUYET XAO TAU Xi g 1w HE Wok fried blood cockle with black bean sauce 138,000
MO009 SO HUYET XAO TOI O W A Wok fried blood cockle with garlic 138,000
MO10 SO HUYET XAO TU XUYEN oIk w Wok fried blood cockle in Sichuan style 138,000
MO11 SO PIEP XAO PAU HA LAN oM oE W T Wok fried scallops with peas 141,000
MO12 SO PIEP XAO CAI RO fir W o H MWW Wok fried scallops with kale 120,000
MO13 SO PIEP MUC TUOI XAO CAI RO g O - 8 R Gk Wok fried squids & scallops with kale 131,000
MO14 SO PIEP TOM XAO CAI RO J WO ik B Wok fried shrimps & scallops with kale 131,000




MO15 MUC XAO PAU HA LAN fii OO R A Wok fried squids withpeas 109,000
MO16 MUC XAO TAU Xi g4 Bk Wok fried squids with black beans paste 109,000
MO17 MUC XAO TUONG X.O X.O%E ¥ fif ik Wok fried squids with X.O sauce 120,000
MO18 MUC TAM LY = M ik Stir-fried squid with liqueur, onion, bell pepper, coriander 120,000
MO19 MUC CHIEN GION e e fE ok Tempura squids 109,000
M020 MUC NANG ik fa Squid Theo Théi Gia
M021  |OC VOI YOI Gtk Geoduck Theo Théi Gia
TOM - i§ ¥ — SHRIMPS 15
M022 TOM HUM BABY AR Wk Baby lobster Theo Thdi Gia
M023 TOM HUM MY El Alaska lobster Theo Théi Gia
M024 TOM HUM HAP PHO MAI 2o e BE R Steamed lobster with cheese Theo Thoi Gia
MO025 TOM HUM RANG MUOI TOI o H OO OE IR Fried lobster with salt & garlic Theo Thdi Gia
M026  |[TOM MU MI R Sand lobster Theo Théi Gia
M027 TOM HUM LOT KHO TQ ALOJE W B ORE IR Dried soft shell lobster in clay pot Theo Théi Gia
M028 TOM TiCH RANG MUOI TOI G Fried mantis shrimp with salt & garlic Theo Thdi Gia
M029 TOM TiCH HAP TH 7% W R OIR Steamed mantis shrimp Theo Thdi Gia
MO030 TOM TiCH NUGNG 5 % W R IR Grilled mantis shrimp Theo Thoi Gia
MO031 TOM CANG NUGNG AN Grilled river prawn Theo Théi Gia
M032 TOM CANG HAP TH 7K R OEH IR Steamed river prawn Theo Théi Gia
M033 TOM CANG RANG MUOI PN Fried river prawn with salt & garlic Theo Thdi Gia
TOM - i #§ — SHRIMPS
MO34 TOM CANG KHO TO AL JE K O5H IR Simmered river prawn in clay pot Theo Théi Gia
M035 TOM CANG KHO TAU R OBA MR Simmered river prawn with coconut juice Theo Thoi Gia
M036  |TOM SU RANG MUOI R B Fried tiger prawn with salt Theo Théi Gia
M037 TOM SU RAM MAN Mk J IR Simmered salty tiger prawn Theo Théi Gia
M038 TOM XAO PAU HA LAN/ TRUNG MO MR OER/ MR AW R Wok fried shrimps with peas/ egg 142,000
MO39 TOM XAO TUONG X.O X.0 % 1 ik £ Sauteed shrimps with X.0 sauce 142,000
MO40  |TOM SATE BUN TAU TAY CAM o B O @ Wok fried shrimp & sate with noodle 164,000
MO41 TOM SU KHO TAU J R Simmered tiger prawn with coconut juice Theo Théi Gia
M042 TOM SU RANG THAI & AR Fried tiger prawn Thai style Theo Thoi Gia
M043 TOM SU RANG MUOI TIEU OB RO Fried tiger prawn with salt & pepper Theo Théi Gia
TOM - iR ¥ — SHRIMPS |
MO44 TOM SU CHIEN SOT MAYONNAISE W O O R Fried tiger prawn s/with mayonnaise Theo Thoi Gia
M045 TOM SU HAP RO IR Steamed tiger prawn Theo Théi Gia
MO046 TOM SU AN SONG MU TAC g RO Shrimp sashimi served with mustard Theo Thdi Gia




MO047 TOM SU HAP TOI woH R OE R Steamed tiger prawn with garlic Theo Thoi Gia
MO0O48 TOM SU XIiN BE 4y HOI Tiger prawn burned with alcohol Theo Théi Gia
M049 TOM SU HAP PHO MAI Z LR E R Steamed tiger prawn with cheese Theo Thoi Gia
M050 TOM SU HAP NUGC DUA M5 ok 7 EOR Steamed tiger prawn with coconut juice Theo Thoi Gia
MO051 TOM SU UONG BIA WO KRR Steamed tiger prawn with Beer Theo Thoi Gia
CA - £ ¥ - FISHES
M052  |CA MAT QUY sk A Stonefish Theo Théi Gia
MO053 CA BONG MU KHO TIEU O A BE AR Simmered grouper with pepper Theo Thoi Gia
M054 CA BONG MU HAP TAM TO = o AR A BE A Steamed grouper w. Chinese mushroomé& vegetables Theo Thoi Gia
M055 CA BONG MU CHIEN DON e e A B £ Tempura grouper Theo Théi Gia
MO056 CA BONG MU CHUNG TUONG M B R 6 BE MR Steamed grouper with soya sauce Theo Thdi Gia
MO057 CA BONG MU CHUNG TRIEU CHAU WK A B A Steamed grouper in Chaozhou style Theo Thdi Gia
M058 CA BONG MU CHIEN GION NUGC TUONG M M 8% W A BE £ Tempura grouper serve with soy sauce Theo Thoi Gia
MO059 CA BONG MU CHUNG KIEU HONG KONG W AR A A Steamed grouper in Hongkong style Theo Thdi Gia
M060 CA BONG MU HAP BUN TAU PONG CO By #h & &k K 0 B Steamed grouper with chinese mushroom & vermicelli Theo Thdi Gia
MO061 CA BONG MU CHUNG TAU Xi 5o K A B A Steamed grouper with black bean sauce Theo Théi Gia
M062 CA BONG MU HAM KHO QUA WO A B R Steamed grouper with bitter melon Theo Théi Gia
M063 |CA BONG TUQNG HAP BUN TAU PONG CO By bk oA RE K OB OER Steamed marble goby with vermicelli & Chinese mushroom Theo Théi Gia
CA - £ %5 - FISHES
MO064 CA BONG TUQNG CHUNG TAU Xi AR A Steamed marble goby with black bean sauce Theo Thdi Gia
M065 CA BONG TUQNG HAM KHO QUA WO R A Steamed marble gooby with bitter melon Theo Thdi Gia
M066  |CA DIEU HONG CHIEN DON e K AT BE AR Tempura red tilapia Theo Thdi Gia
M067 CA DIEU HONG CHIEN THAI & A ME AL R A Fried red tilapia in Thai style Theo Thoi Gia
M068 CA DIEU HONG HAP TAM TO =k T RE £ Steamed red tilapia with jambon & vegetables Theo Thoi Gia
M069 CA DIEU HONG HAP TRIEU CHAU o= R A Steamed red tilapia in Chaozhou style Theo Thoi Gia
MO070 CA DIEU HONG SOT CHUA NGOT e Fit AT R M Tempura red tilapia with sweet & sour sauce Theo Thdi Gia
MO071 CA DIEU HONG CHUNG TUONG OOk KA W A Steamed red tilapia with soya sauce Theo Thoi Gia
M072 CA DIEU HONG SOT Xi MUOQI R MR AL JiE £ Tempura red tilapia w. salty-plum sauce Theo Thdi Gia
M073 CA RO THIT HEO KHO TO W B R f Simmered anabas withpork in clay pot 119,000
MO74 CA TRE KHO TO e & 1 ¢ Simmered catfish in clay pot 76,000
M075 CA TRE CHIEN NUGC MAM GUNG B OE e A Tempura catfish with ginger fish sauce 76,000
CA - 4 §& - FISHES
MO076 CA BONG LAU KHO TQ SRS R Simmered basa fish in clay pot 87,000
MO077 CA BONG LAU CHIEN DON e Ve B A6 S Tempura basa fish 87,000
M078 CA LOC KHO TQ BB R Simmered snakehead fish in clay pot 76,000
M079 CA LOC KHO THOM JAL AL s A fa Stewed snakehead fish with pineapple 87.000
M080 CA LOC CHIEN MUOI SA B2 B R A Tempura snakehead fish with lemongrass & chilli 76,000
M081 CA LOC CHIEN MAM ME i 1 8 o A A Tempura snakehead fish served with tamarind fish sauce 76,000
M082 CA LOC THI LA SOT CHUA CAY Fi B /N TR AR f Tempura snakehead fish served with fennel hot & sour sauce 87,000




M083 CA MAN CHUNG THIT Mk f KB Steamed minced pork in salted fish 98,000
M084 CA MAN SOT CHUA CAY WO R W M M R A Salted fish with sour & hot sauce 98,000
CA - £ %5 - FISHES
M085 CA MAN CHIEN DON e 1 R fa Tempura salted fish 98,000
M086 CA MIENG RANG MUOI TIEU OB BE N Fried basa fish fillet with salt & pepper 120,000
M087 CA MIENG XAO BAP NON WOk M BT MW Wok fried basa fish fillet with baby corn 120,000
M088 CA MIENG LAN BOT MUOI TIEU WO ME e Bt e Tempura basa fish fillet with salt & pepper 120,000
M089 TUONG HOT CHUNG CA MIENG MO 7% BEOHE Steamed basa fish fillet with beans paste 120,000
MO090 CA TUYET HAP HONG KONG A E KT A Steamed codfish Hongkong style 99,000
MO091 CA TUYET CHIEN SOT CA o B E A Tempura codfish served with tomato sauce 99,000
M092 CA TUYET CHIEN SOT MAYONNAISE Mayonnaise {1 5l =5 £ Tempura codfish served with mayonnaise sauce 99,000
CUA - £ - CRAB
M093 MIEN CUA THIT TAY CAM b G By R Sauteed crab meat with noodle in clay pot 72,000| Theo Théi Gia
M094 MIEN CUA GACH TAY CAM B By ok RE BE Sauteed crab roe with noodle in clay pot 72,000, Theo Thei Gia
M095 CUA CA RI TAY CAM b G g A Crab curry in clay pot Theo Thoi Gia
M096 CUA HAP HANH GUNG ER-N- Steamed crab with onion & ginger Theo Thoi Gia
M097 CUA XAO HANH GUNG 2= B Wok fried crab with onion & ginger Theo Thoi Gia
M098 CUA RANG HOANG KIM e 0 Wok fried crab with salted eggs Theo Thoi Gia
M099 CUA RANG TOI 6T e B A BE Wok fried crab with garlic & chilli Theo Théi Gia
M100 CUA GACH RANG MUOI HREE RE A Wok fried crab roe with salt Theo Thoi Gia
M101 CUA GACH RANG TIEU MRS R Wok fried crab roe with pepper Theo Thoi Gia
M102 CUA GACH RANG SINGAPORE 2N RE R Wok fried crab roe in Singapore style Theo Thoi Gia
M103 |CUA GACH HAP 7KL Steamed crab roe Theo Théi Gia
M104 CUA THIT HAP TIEU HONG KONG &R steamed crab meat w / pepper in Hongkong style Theo Thoi Gia
M105 CUA GACH HAP TIEU HONG KONG RV = 3 Steamed crab roe with pepper in Hongkong style Theo Thoi Gia
M106 TRUNG HOA TIEU CHUNG CUA Piay A = Ry Steamed crab withegg Theo Thdi Gia
M107 GHE HAP b (L Steamed swimming crab Theo Thdi Gia
M108 |CUA BIEN i 1% Steamed crab Theo Thdi Gia
CAC MON TAY CAM- & F #
CLAY POT DISHES
M109 HAI VI BUN TAU TAY CAM LR I Wok fried seafood w/ noodle & vegetable in clay pot 131,000
M110 CA MAN CA TiM TAY CAM S Wok fried salted fish with eggplant in clay pot 98,000
MI11 CA MAN, GA PAU HU TAY CAM AR A AN Wok fried chicken with salted fish & tofu in clay pot 98,000
M112 KHOAI MON SUGN TAY CAM W HE B Wok fried taro with pork ribs in clay pot 98,000
M113 BO KHO TAY CAM A S Stewed beef in clay pot 98,000
M114 PAU HU BAT TRAN TAY CAM N B ' § & Wok fried tofu with eight special ingredients in clay pot 98,000
MI115 |SUGN HAM TAY CAM W Pk Stewed pork ribs in clay pot 98,000

LAU - X §3 - HOT POT

23




M116 LAU CHUA TOM CANG ('/,KG) KB IR B %ok River prawn sour soup in hotpot Theo Thoi Gia
M117 LAU CHUA CA BONG MU ('/,KQ) A OB M K Grouper sour soup in hotpot Theo Thoi Gia
M118 LAU RIEU DIEU HONG (1/2 KG) AL R FaBE B K R Red tilapia with fennel soup in hotpot Theo Thoi Gia
M119 LAU DIEU HONG NAU NGOT ('/,KG) RO fa } KR Red tilapia soup in Southern style of Vietnam Theo Thoi Gia
M120 LAU CA DIEU HONG NAU CHUA ('/,Ka) A A B %k Red tilapia sour soup in hotpot Theo Thoi Gia
M121 LAU KHO QUA CA THAC LAC t 2 M LN )\ e Clown knife fish paste with bitter melon in hotpot 197,000
M122 LAU PAU CA HOI = CATE Gk Salmon’s head soup in hotpot 219,000
M123  |LAU SATE Wk Satay hotpot 241,000
M124 LAU THAP CAM WA Bk S Assorted meat in hotpot 241,000
M125 LAU HAI SAN SONG AU RE K Seafood in hotpot 263,000
M126 LAU THAI HAI SAN & X W fE K Seafood in hotpot Thai style 263,000
M127 LAU RIEU CUA THIT PR K S Crab meat w/ fennel soup in hotpot Theo Thoi Gia
M128 LAU RIEU CUA GACH RERE K B M Crab roe w/ fennel soup in hotpot Theo Thoi Gia
M129 LAU SONG (CUA 2 DA) RN KR Crab in hotpot changing shell crab in hotpot Theo Thoi Gia
M130 LAU THAI (CUA 2 DA) eI N Changing shell crab hotpot in Thai style Theo Thoi Gia
VIT.BO CAU - 8,4 — DUCK-PIGEON
M131 VIT QUAY TIEU DA GION Jife Pz B HRJE WG Roasted duck with black pepper 568,000
M132 VIT BAC KINH 2 MON R EGERT) &’ Beijing duck (2 dishes) 638,000
M133 VIT BAC KINH 3 MON A KW GHE) =& Beijing duck (3 dishes) 682,000
Roasted whole duck in Kim Linh syle
M134 VIT QUAY KIM LINH Kol (serve with deep-fried dumpling or bread ) 568,000
M135 |VIT BA LI KIEU PAI LOAN B = Ba Li duck in Taiwan style 160,000
M136 VIT BA LI KIEU PAI LOAN B X =ZARBCER) Ba Li duck Taiwan style (1/2 piece) 319,000
M137 THOM GUNG XAO THIT VIT L MWW Sauteed duck with pineapple & ginger 160,000
M138 BO CAU QUAY A1 3L AR Roasted pigeon 209,000
M139 BO CAU HAM PONG CO A il I FL AR Stewed pigeon with Chinese mushroom 209,000
GA - ¥ ¥ — CHICKEN DISHES
M140 SUN GA RANG MUOI i EE a2 b g Fried chicken’s cartilage with salt 105,000
M141 SUN GA HOANG KIM L AL Fried chicken’s cartilage with salted eggs 105,000
M142 SUN GA CHIEN NUGC MAM e H Fried chicken’s cartilage with fish sauce 105,000
M143 SUN GA CHAY T1OI T E PR Fried chicken’s cartilage with garlic 105,000
M144 Vi SAT GA XAO TAU Xi o E o8 @ Sizzlling chicken with black bean sauce 132,000
M145 CANH GA CHIEN NUGC MAM RV Fried chicken wings with fish sauce 132,000
M146 CANH GA CHIEN SINGAPORE By ¥ g5 Tempura chicken wings Singapore style 132,000
M147 GA KHO XA 6T X M Dried chicken with lemongrass & chilli 132,000
M148 GA KHO GUNG H OB Dried chicken with ginger 132,000
M149 GA XAO XA 01 X* WM Sauteed chicken with lemongrass & chilli 132,000
M150 GA XAO GUNG Y Sauteed chicken with ginger 132,000
M151 GA XAO CONG BUU HOE M T Wok fried chicken in Cong Buu style 132,000
M152 GA XAO HAT PIEU fE R % T Wok fried chicken with cashew nuts 132,000




GA - & ¥ — CHICKEN DISHES

M153 GA XAO KIEU VIET o R Sauteed chicken Vietnamese style 132,000
M154 GA SOT TOI PAC BIET ¥ B A HOHE Fried chicken with special garlic sauce (1/2piece) 241,000
M155 GA HAP CAI BE XANH % R W Steamed chicken with mustards leaves 268,000
M156 |GA HAP MUOI T OBt % Steamed chicken with salt 268,000
M157 GA HAP PONG CO b #1 A& v Steamed chicken with Chinese mushroom 268,000
M158 GA RUT XUONG CHIEN SOT CHANH ME ESC R A Fried boneless chicken with lime & sesame sauce 241,000
M159 GA RUT XUONG CHIEN SOT CAM xE BB Fried boneless chicken with orange sauce 241,000
M160 GA RUT XUONG RANG MUOI TIEU ES Fried boneless chicken with salt & pepper 241,000
M161 GA XONG KHOI DA GION PAC BIET (1con) e Bz S Smoked-chicken (crisp chickenskin)(whole chicken) 482,000
M162 GA LANH (NONG) XOI MO HANH W (BY S Steamed chicken with soya sauce 280,000
M163 GA Xi DAU o o Steamed chicken with onion sauce 280,000
Steamed chicken, 2 style: with soya sauce &
M164 |GA UYEN UONG (1CON) 5 E % with onion sauce 568,000
HEO-%# HW ¥ - PORK DISHES
M165 HEO SUA QUAY BANH BAO 1% %L %k Roasted suckling pig with dumpling Theo Thoi Gia
M166 SUOGN KINH PO wOE BE B Pork ribs Chinese style 98,000
M167 SUON XAO THOM CHUA NGOT WA E Wok fried pork ribs with sweet & sour flavor 98,000
M168 SUGN SATE GIAY BAC 7N o N Grilled pork rib with satay in alumium wrap 98,000
M169 SUON RANG MUOI TIEU T Fried pork ribs with salt & pepper 98,000
M170 SUOGN CHUNG TAU Xi 8o 7K BEE Steamed pork ribs with black beans paste 98,000
M171 SUGN SOT CAM B e R Wok fried pork ribs with orange sauce 98,000
M172 XA XiUu cU CAI MAN CHIEN TRUNG X OHE ¥ W O E Fried egg with BBQ pork & salted radish 98,000
M173 TRUNG CHIEN HANH BOm R Fried egg with onion 65,000
M174 TRUNG CHUNG THIT BAM A 7k K K Steamed minced pork with egg 87.000
M175 TRUNG CHIEN THIT BAM MW R Fried egg with minced pork 87.000
M176 TRUNG CHUNG PHU DUNG K E Steamed egg with BBQ pork, Chinese mushroom 87.000
M177 TRUNG CHUNG TAM THE = B ROKE Steamed three kinds of egg 87,000
M178 TRUNG CHIEN NGHEU LT Fried egg with clams 98,000
BO - 4 P ¥ - BEEF DISHES
M179 Vi SAT THIT BO TIEU PEN S s S S| Sizzlling beef with black pepper sauce 120,000
M180 THIT BO XAO PAC BIET RN B R Special wok fried beef 120,000
M181 THIT BO XAO TRUNG HOA T Sauteed beef Chinese style 120,000
M182 THIT BO XAO HANH GUNG B Y 4K Sauteed beef with onion & ginger 120,000
M183 BO BIT TET CHUA NGQT fe & 4 P\ Beef steak with sweet & sour sauce 120,000
M184  [BO BIT TET KHOAI AL Beef steak with french fried 120.000
M185 TUY BO CHUNG TRUNG RE R E Steamed beef marrow with eggs 131,000




PAUHU-S & ¥ - TOFU DISHES

M186 PAU HU CA MU HAP TAU Xi gV U8 78 BBl Steamed grouper with tofu & black paste Theo Thdi Gia
M187 PAU HU CHUNG SO PIEP oKW Steamed scallop with tofu 153,000
Mi188 |PAUHU TU XUYEN % S Sichuan tofu 120.000
M189 PAU HU HAI SAN RN Tofu with seafood 120,000
M190 PAU HU HAT PIEU RANG MUOI W R TR Fried tofu & cashew nuts with salt 98,000
M191 PAU HU XAO PONG CO b #K AL BE wOJE Wok fried tofu with Chinese mushroom 98,000
M192 |PAU HU CHIEN GION e 1% 58 Tempura tofu 65,000
M193 PAU HU KIM SA & W g Tempura tofu with salted eggs 94,000
CACMONRAU-# ¥ ¥ - VEGETABLES
M194 CAI HONG KONG XAO TOI B OE D Wok fried Hongkong cabbage with garlic 76,000
M195 CAI RO XAO THIT BO 42 By I B Wok fried kale with beef 120,000
M196 CAI BO XOI XAO TOI B iR Wok fried spinach with garlic 65,000
M197 CAI CHUA XAO BO R S Wok fried fermented cabbage with beef 120,000
M198 CAI THIA SOT THUQNG HANG F = G = I Wok fried cabbage with special sauce 76,000
M199 CAI THIA XAO DAU HAO o=l = R = Wok fried cabbage with oyster sauce 76,000
M200 RAU MUONG XAO TOI B IO IE SR Wok fried morning glory with garlic 65,000
M201 RAU MUONG XAO RUOC HONG KONG WA E R Sauteed morning glory in Hongkong style 76,000
M202 RAU MUONG XAO MUC & MAM RUOC IR B i B B Wok fried morning glory with squid & shrimp sauce 120,000
M203 RAU MUONG XAO THIT BO 4 A 1 R Wok fried morning glory with beef 120,000
M204 RAU MUONG XAO CHAO J& L E Wok fried morning glory with fermented tofu 65,000
M205 SALAD DAU HAO g A 3R Salad with oyster sauce 65,000
CACMON RAU - i X ¥ - VEGETABLES
M206 SALAD XOONG XAO TOI e B W OH O ¥ Wok fried water cress with garlic 76,000
M207 SALAD XOONG SOT DAU HAO O e R Sauteed water cress with oyster sauce 76,000
M208 KHO QUA XAO TAU Xi I e Wok fried bitter melon with black beans paste 65,000
M209 CA TiM TOM KHO SOT MAGI IR K Fh 8 Sauteed egg plant with dried shrimps & magi sauce 120,000
M210 HAI VI XAO TAM BUU M UR I = 5 Sauteed seafood with three special ingredients 120,000
M211 Vi SAT CA TiM O B B o T Sauteed egg plant on iron grid 98,000
M212 |PAU BAP XAO MUOI GT WO Sauteed okra with salt & chilli 54,000
M213 THIT BO XAO KHO QUA TAU Xi 5 MW |\ A S Wok fried beef with bitter melon & black bean paste 120,000
M214 MUC XAO CAI RO JE K RE BR Wok fried squid with kale 120,000
M215 TOM MUC XAO HAT DIEU B R fE fE 0 MR OBR Wok fried shrimps & squid with cashew nuts 131,000
M216 CAI TAN O XAO i W E Wok fried edible chrysanthemum 65,000
M217 CAI RO XAO TOI -] Wok fried kale with garlic 83,000
M218 CAI XAO TRUNG HAI MAU & R E RO Sauteed green cabbage with eggs 76,000
M219 CAI XAO MUC TUOI fif b Kb WF R Sauteed vegetable with squid 120,000




CAC MON CANH - j5 — SOUPS
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M220 |CANH HAM HANG NGAY H K LB Soup of the day 87,000
M221 CANH RONG BIEN THIT BAM B XN B G Sea weed with minced pork soup 81,000
M222 CANH DUA CHUA SUGN NON e X 8% Fermented cabbage with pork rib soup 87,000
M223 CANH XA LACH XOONG THIT BAM WO e R Water cress with minced pork soup 87,000
M224 CANH CAI BE XANH HAI SAN PAU HU XSS Mustard leaves, seafood & tofu soup 109,000
M225 CANH NGO BACH THAO CA MIENG F KR E AN Cilantro with preserved egg & snakehead fish fillet soup 120,000
M226 CANH BO XOI THIT BAM RN Spinach with minced pork soup 98,000
M227 CANH CAI BE XANH PAU HU FEELBEY Mustard leaves with tofu soup 81,000
M228 CANH CHUA CA BONG LAU SR Basa fish sour soup 98,000
M229 CANH CHUA CA LOC At Y Snakehead fish sour soup 98,000
M230 CANH CHUA TOM iy Wk 5 Shrimps sour soup 120,000
M231 CANH CHUA RAU MUONG TEP 0 3 N IR Baby shrimps sour soup & water morning glory 120,000
M232 CANH CHUA RAU NHUT TOM MBSk Y Shrimps & neptunia sour soup 120,000
M233 CANH CHUA GA LA GIANG AN Chicken & sour leaves sour soup 120,000

COM.MLHU TIEU - ¥ % #R &5

RICE,NOODLE, WHITE NOODLE
M234 COM CHAY HAI SAM HAI SAN W 2 & A FE 8 Sea cucumber & sea food service with crispy rice 219,000
M235 COM CHIEN DUONG CHAU/ PHUC KIEN B N 1 B /4@ 1 R Zangczhou/ Fujian fried rice 94,000
M236 COM CHIEN CA MAN THIT GA R g Fried rice with salted fish & shred chicken 94,000
M237 COM CHIEN TRAI THOM T AE W AR Fried rice with pine apple 98,000
M238 COM CHIEN SO PIEP TRUNG R AN Fried rice with scallop & egg 120,000
M239 COM CHIEN CHIEN TOM WA= 1 R Fried rice with shrimps 120,000
M240  |COM CHIEN HAI SAN i A K B RE g Fried rice with seafoods 120,000
M241  |COM CHIEN THAI ‘AW W Thai fried rice 120,000
M242 COM SOT THAP CAM + 85 18 il Fried rice with assorted meat 109,000
M243 COM XAO UYEN UONG BE Y ® Couple fried rice 164,000
M244 COM BO CAU QUAY 5% 3L A5 B Fried rice with roasted pigeon 240,000
M245 COM GA QUAY J5E 2 i Fried rice with roasted chicken 120,000
M246  |COM BIT TET £ I\ R Fried rice with beef steak 120,000
M247 COM BO LUC LAC A= AR R Fried rice with diced beef 120,000

COM.MLHU TIEU - ¥} % R &

RICE,NOODLE,WHITE NOODLE
M248 COM BO BAM TRUNG GA 4 A ORL B R 1 AR Fried rice with minced beef & egg sauce 120,000
M249  |HU TIEU XAO HAI SAN i fif & i1 Wok fried noodle with seafood 120,000
M250 HU TIEU XAO BO (XAO KHO) T A Wok fried noodle with beef (sauteed) 120,000
M251  |HU TIEU XAO SUGN W 32 HE B Wok fried noodle with pork ribs 109,000
M252 HU TIEU XAO TH[:\P CAM 11 #7 # r Wok fried noodle with assorted meat 109,000
M253 MIEN XAO CUA A B Ak Wok fried crab meat with noodle 120,000




M254 Mi XAO THAP CAM 11 #7 # 4l Wok fried noodle with assorted meat 109,000
M255 Mi XAO BO CAI CHUA R Wok fried noodle with beef & fermented cabbage 109,000
M256  [Mi XAO HAI SAN i e 1 % Wok fried noodle with seafood 120,000
M257 Mi TRON XA XiU BHOA X B Noodle with pork charsiu 98,000
M258 Mi HAP TAM TO BB = bk K Steamed noodle with three ingredients 98,000
M259 Ml YANG XAO SO DPIEP X.0 X.0 8 #F # # 4 Wok fried yellow noodle with scallop & X.O 120,000
M260 Mi XAO NUGC TUONG g B 1 Wok fried noodle with soy sauce 76,000

CcoM, Ml HU TIEU - $} % 8K &

RICE, NOODLE, WHITE NOODLE
M261 Mi Y HAI SAN R =N Seafood spaghetti 109,000
M262 Mi Y BO BAM WA E KR Spaghetti bolognese 99,000
M263 BUN XAO SINGAPORE Singapore - & Ml # %k Wok fried noodle in Singapore style 89,000
M264 BUN GAO XAO CA MAN CA TiM BE TRk Sauteed rice vermicelli in salted fish & eggplant 89,000
M265 BUN GAO XAO CUA B AY KK Wok fried crab meat with rice vermicelli 120,000
M266 |ECH XAO TOI wOH W om Wok fried frog with garlic 109,000
M267 ECH XAO TAU xi OB oW gk Wok fried frog with black bean sauce 109,000
M268  |ECH XAO CA RI TR Wok fried frog with curry 109,000

CACMONCHAY - X X ¥

VEGETARIAN DISHES
M269 PAU HU XAO PONG CO CHAY L R T Vegetarian wok fried tofu with Chinese mushroom 109,000
M270 PAU HU CHIEN GION CHAY Bk Vi S8 Vegetarian tempura tofu 76,000
M271 NAM PONG CO XAO CHAY AL 7% 2 4k Vegetarian wok fried Chinese mushroom 131,000
M272 HAI LOAI NAM XAO CHAY L Vegetarian wok fried two kind of mushrooms 131,000
M273 NAM KIM CHAM XAO CHAY & b w1 Vegetarian wok fried needle mushroom 109,000
M274 RAU THAP CAM BUN TAU XAO CHAO PO CHAY o 3L kA @ Vegetarian wok fried noodle with vegetables & red fermented tofu 142,000
M275 RAU MUONG XAO CHAO CHAY T P T IR TINE =2 Sauteed morning glory with red fermented tofu 76,000
M276 CAI HONG KONG XAO CHAY "W E L MoK Sauteed Hongkong cabbage 87,000
M277 XAO LA HAN CHAY W BB O Fried assorted vegetable with tofu & mushrooms 79,000
M278 RAU THAP CAM LUQC SRSEIES Boiled assorted vegetables 87.000
M279 RAU THAP CAM XAO CHAO PO CHAY I A2 Wok fried assorted vegetables with red fermented tofu 87,000
M280 HU TIEU XAO TAM TO CHAY = kR W R Wok fried noodle with three ingredients 131,000

CACMONCHAY - % ¥ 8§

VEGETARIAN DISHES
M281 HU TIEU TRUNG GA XAO NUGC TUONG CHAY R R g ORI Wok fried noodle with egg & soya sauce 109,000
M282 HU TIEU XAO RAU THAP CAM 11 3% 1 75 W B Sauteed noodle with assorted vegetables 109,000
M283 RAU THAP CAM BUN GAO XAO CHAY ft 3% 0w x B Wok fried rice vermicelli with assorted vegetables 109,000
M284 Mi XAO CHAY LA HAN A 7R W A Wok fried vegetarian noodle buddhism 76,000
M285 Mi XAO GION LA HAN CHAY A LB NE A Vegetarian crispy- fried noodle 109,000




M286 Mi XAO MEM RAU THAP CAM + 3% 1 7% ki Wok fried fresh noodle with vegetables 109,000
M287 COM CHIEN CHAY " ] Vegetarian fried rice 98,000
M288 COM SOT RAU THAP CAM - Vegetarian steamed rice with vegetables sauce 109,000
M289 COM SOT LA HAN CHAY M OB OB E R Vegetarian steamed rice Buddhism 109,000

THUC UONG ~ £% ¥} — DRINKS LIST

BIA - ¥ - BEER
DB0OO1 |HEINEKEN (lon cao / can 500ml) B W (s ) 42,000
DB002 |HEINEKEN (chai/bottle) = 7 (1) 23,000
DB003 |HEINEKEN (lon/can 330ml) = 7 () 25,000
DB004 |HEINEKEN (France) B w1k E) 40,000
DB005 |TIGER (lon/can) () 19,000
DB006 |TIGER (chai/bottle) I (f) 18,000
DB007 |TIGER LIGHT (chai/bottle) [ () 20,000
DB0O08 333 (lon/can) = = = M OE (R 17,000
DB0O09 |SAI GON PO - Local beer 4T 76 T3 MR (1) 17,000
DBO10 |SAPPORO (Bottle/ Can) 16/ ) 28,000
DBO11 |SAPPORO (Lon cao/ High can) (5 ) 88,000
DBO12 |SAIGON SPECIAL (Chai/Bottle) 23,000
DB0O13 BUDWEISER (lon/can) 26,000
DBO14 |BUDWEISER (chai/bottle) 26,000

NUGC GIAI KHAT/ CA PHE/ TRA - 357K/ W BE/ %

SOFT DRINK/ COFFEE/ TEA
DS001 |COKE ES COKE 28,000
DS002 |SPRITE SPRITE SPRITE 28,000
DS003 |SARSI SARSI SARSI 28,000
DS004 |TRA Bi PAO EIE S Winter melon 28,000
DS005 NUGC YEN M IR B Bird’s nest 28,000
DS006 |NUGC SUOI IREES Aquafina 20,000
DS007 |SODA Fi 47 Soda 28,000
DS008 |SODA CHANH PUGNG Bt F1 M B OBE K Lemon juice with soda 33,000
DS009 |CA PHE BEN NONG/ PA Y ki gk Hot coffee/ coffee with ice 28,000
DS010 |CA PHE SUA NONG/ PA 20 UK mn wE iy Hot white coffee/ white coffee with ice 32,000
DSO11 TRA BONG CUC (LY/ BiNH) LA Chrysanthemum flower tea 28,000 50,000
DS012 |TRA BUU Li (BiNH) EREES Pu-er tea 33,000
DSO13 |TRA LIPTON FINP/S Lipton tea 28,000
DSO14 |TRA LIPTON SUA VLTS Lipton tea with milk 32,000
DS015 |SUA TUOI it Fresh milk 32,000

NUGC TRAI CAY - & it #5 - FRESH FRUIT JUICE 41
DFOO1 |PA CHANH IR U Lemon juice 28,000
DF002 |DUA TUOI o Fresh coconut juice 28,000




DF003 |NUGC EP CA ROT KLOFE bR Carrot juice
DF004 |NUGC EP THOM WO R Pineapple juice
DF005 |NUGC EP €OC & e R Ambarella fruit juice
DF006 NUGC EP DUA HAU [N S Watermenlon juice
DF007 NUGC EP BUOI A Bt Grape fruit juice
DF008 |NUGC EP CHANH DAY HE RSt Passion fruit juice
DF009 NUGC EP DAU LA Rt Strawberry juice
DFO10 |CAM VAT fif 45 Orange juice
DFO11 |CAM VAT NGUYEN CHAT fif 18 H (OCBR) Pure orange juice
SINH TO - & it - SMOOTHIE
DMOO1 |SINH TO TAC & N Kumgquat smoothie 33,000
DM002 |SINH TO SAPOCHE INE ¥ 3as Sappodilla smoothie 39,000
DMO003 [SINH TO THOM ORI Pineapple smoothie 39,000
DM00O4 |SINH TO BUOGI A% Grapefruit smoothie 39,000
DMO0O5 |SINH TO DUA HAU LTI S Watermenlon smoothie 39,000
DMO06 |SINH TO PU PU AKOK H Papaya smoothie 39,000
DM0O0O7 |SINH TO BO IV I e Avocado smoothie 43,000
DM008 |SINH TO XOAI e R R Mango smoothie 43,000
DMO009 |SINH TO MON E Taro smoothie 43,000
DMO10 |SINH TO SAPOCHE MON INE I R Sapodilla with taro ice-cream smoothie 43,000
DMO11 |SINH TO DAU i Rl Strawberry smoothie 43,000
DMO12 |SINH TO DUA m o+ Rt Coconut smoothie 43,000
DMO13 |SINH TO MANG CAU & R Annona smoothie 44,000
DMO14 |SINH TO THAP CAM 1+ 8 F 9t Mixed fruits smoothie 50,000
CAC MON KHAC - ORTHERS
DKOO1 SUONG SAO DUA WO A Jelly with coconut juice 28,000
DK002 |PAU HU HONG KONG N (4 Hongkong tofu 23,000
DKO03 |SUONG SAO MON Ry o EE R Jelly with taro ice - cream 50,000
DKO0O4 |BANH DUA DUA 7 %M 1 B Pandan coconut crepe 28,000
DKOO5 |BANH TRUNG BUT LO OB B Creme brulee 15,000
DKOO6 |TRAI CAY THEO MUA ZEHiK R Seasonal tropical fresh fruits 66,000 132,000
DKO07 |TRAI CAY TU CHON B o KR Fruits of your choices 66,000 132,000




