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Menu Buffet 259.000 vnd

**TA A i
** Cua/Crab Toém cang(Crayfish
1. Cua bé hap sa (Steamed Crab L TRl TS

Citron?lla) (Grilled Crayfish)
2. Cua bé xao me (Fried Crab Tamirind)

, 22. Tdm cang sét chua ngot
3. Cua bé Marvel (Fried Crab Marvel) (Fried Crayfish with Sweet

ex ot & Sour Sauce)
Cd héi/Salmon 23. Bach tudc nudng (Grilled
Octopus)

4. Ca hoi nwdng (Grilled Salmon)
5. C& héi tron gdi (Raw Salmon Vegetable)
6. C4 hdi chién nudc mam ((Fried Salmon **Oc/Clam
with Fish Sauce)
24. Hau nuwéng m& hanh
** Bo Uc/Australian Beef (Grilled Oysters with Lard,
7. Bachibo uc nudng (Grilled Beef Plate) Peanut & Chopped Green

8. Than bo Gc nudng (Grilled Beef O[‘\ions)l o
Tenderloin) . Hau nuéng phd mai
(Grilled Oysters with

Cheese)

9. Gan bo ham ngii vi (Beef Tendon
Stewed 5-spices)

10. Vai bo nudng (Grilled Beef Chuck)

11. Sach bod ham trai khém (Stewed Beef
Tripe Pineapple)

12. Thit dui bo nuwéng (Grilled Beef Shank)

. Hau tai chanh (Raw
Oysters with Lime Sauce)
. Nghéu nudng m& hanh
(Grill Clams with Lard,
Peanut & Chopped Green
* % Onions)
Heo/Pork . Nghéu xao chua ngot

, (Fried Clams with Sweet
13. Ba chi heo nuéng (Grilled Pig’s Belly) A Sared)

14. Than heo nudng (Grilled Pig’s . 6 huyét nuéng (Grilled

Tenderloin) Blood Cockles)
15. Suon heo nudng BBQ (Roasted BBQ . SO huyét xao chua

Pork Rib) ngot(Fried Blood Cockles
16. Sun heo chién gion (Fried Crunchy Pig’s with Sweet & Sour Sauce)

Cartilage) . So diép nuéng (Grilled
17. Sun heo rang muéi (Fried Pig’s Scallops)
Cartilage Saltgd) . SO diép xao chua ngot
18. Tim cat heo ham trai khdm (Grilled Scallops with
(Stew Pig’s Heart & Kidney with Sweet & Sour)
Pineaple)
19. Tai mii heo chua ngot (Stir-Fried Pig’s
Snout & Ears with Sour & Sweet Sauce)
20. Nam heo nuéng (Grilled Pig's Breast)

. Nghéu hap xa
(Steamed Clams with
Lemongrass)




. Nghéu nudng

(Grilled Clams)

. Oc buou hap tiéu

(Steamed Snails with Pepper)

. Oc buwou hip girng

(Steamed Snails with Gingers)

. Oc mong tay xao chua ngot

(Fried Solenidae with Sweat & Sour Sauce)
. Oc @6 nuwéng (Grilled Red Clams)

. Oc d6 xao chua ngot

(Fried Red Clams with Sweet & Sour Sauce)
. Oc béng nudng

(Grilled Tiger Moon Snails)

. Oc boéng hap girng

(Steamed Tiger Moon Snail with Gingers)

. Oc m& hap (Steamed Winkles)

. O6c m& nuéng (Grilled Winkes)

.Occana nuwdng (Grilled “Cana” Snails)

. Oc ca na xao chua ngot
(Fried “Cana” Snails with Sweet & Sour
Sauce)

** Ga/Chicken

47. Canh ga nudng chua cay

(Grilled Chicken Wings
with Spicy Sour Sauce)

. Canh ga nudng HongKong

(Grilled Chicken Wings)

. Canh ga rut xwong ndm

chua ngot

(Boneless Chicken Wings
Salad with Sweet & Sour
Sauce)

. Chan ga nudng chua cay

(Spicy Sour Roasted
Chicken Legs)

. Chan ga rut xwong ndm

chua ngot (Boneless
Chicken Legs Salad with
Sweet & Sour Sauce)

. Bui ga nudng BBQ

(Roasted BBQ Chicken
Legs)

. Tim gan ga ham trdi khom

(Stewed Chicken’s
heart,liver with Pineapple)

. Sun ga rang mu@i (Fried

Cartilage with Salt)

. Sun ga chién gion (Fried

Cartilage Crunch)




**Cd/Fish

56.

57.

Ca bop nuéng

(Grilled Cobia Fish)

Cd bép nau 14 16t

(Cobia Fish and Piper Lolot Leaves
Soup)

. C4 Lang xao duva(Fried

Hemibagrus with Cucumber
Pickle)

. C4 Lang nudng (Grilled

Hemibagrus)

. Vay C4 Lang chién gion

(Fried Hemibagrus Fins Crunchy)

. Ca keéo nudng moi

(Charge-Grilled Elongatus)

. Ca keo chién gion

(Fried Elongatus Crunchy)

. Ca diéu hong chién gion

(Fried Red Tilapia Crunchy)

**Chim/Vit

64.

Chim cau ham thudc bac
(Stewed pigeon with Chinese
traditional herbs)

. Vit tr&i hdp (Steamed duck)
. Vit troi luée (Boiled duck)
. Vit tr&i ndu mang

(Duck with Bamboo Shoot Soup)

. Tiét vit troi (Duck Blood Soup)
. Hai sam ham thudc bac

(Stewed Sea Cucumbers with
Chinese Traditional Herbs)

** | Gu/Hotpot

70. Lau Thai (Thai Hotpot)

71. L3u cé chua ngot (Sweet & Sour
Fish Hotpot)

72. Lau dubi bo (Beef Tail Hotpot)
73. L4u c4 héi (Salmon Hotpot)
74. L3u cé lang (Hemibagrus Hotpot)

** Goi (Salad)

75. NOm xoai udp bang
(Iced Mango Salad)
76. NOm ca rét, su hao
(Cabbage Turnip & Carrot Salad)

77. Khoai lang xuéng phé
(Fried Sweet Potato)

78. Kim Chi (Kimchi)
79. Salad Nga (Russian Salad)

** Bun, com(Rice noodle/Rice)

80. BUn mién an l13u
(Glass Noodle for Hotpot)
81. Rau an lau (Vegetables for Hotpot)
82. Com trang (Steamed Rice)
83. Com chién ga/bo/hai san
(Chicken/Beef/Seafood Fried Rice)

**Trdng miéng/Dessert

84. Hoa qua trang miéng (Fruit Dessert)
85. Che (Sweat Soup)

86. Caramen (Caramel)
87. Sita chua (Yogurt)




