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MUST-TRY!

xO1 CUA 599 -
Crab Sticky Rice

7lehd | MES¥

CUA TRINH NU HOANG KIM 399

Shelled Crab w. Golden Salted Egg Sauce
HE 2he A S A | GEEMOESRIERY -5

CUA FARCI 399

Crab Cakes w. Farci-style

mgras 39 Alela | AP TPRISTT—F

CARI CUA 399
Curry Sauce w. Crab
A 7H | oAbl —
KHAI VI / APPETIZER GOl / SALAD
KHOAI TAY CHIEN VI CAJUN 79 GOl HAI SAN NANG CUA 179
French Fries w. Cajun Mang Cua’s Seafood Salad
AolE AR | TA T v YARD IS A BitF - o] g ARE | FUOPOU-T-EUSY
SUP CUA 79  GOI KHOAI MON CUA TRINH NU 399
Crab Soup Taroe Salad w. Soft-shell Crab
23t | MR —TF El2 Aned g dajc | BEQUD R TILOSTI00SA
CHA GIO NANG CUA 119
Crab Spring Rolls
A £EYE | WBBS TOM, MUC / SHRIMP, SQUID
HAI SAN CHIEN GION SOT MAYONNAISE 199

TOM SU NUGNG MUOI 6T 119

Grilled Black Tiger Shrimp w. Chilli, Salt

Crispy-fried Seafood w. Mayonnaise

vhabsk B9 7 9 olays A4 | AAOAUHUBIFYIR-TER
225 a2 1 A% | IPOEFURE

CANG CUA BACH HOA 199
Crispy-fried Claw Crab w. Mayonnaise TOM CANG RANG TlEU HONGKONG 159
vpAbgE E A Wz | BOAUNURIT YIR-THR Roasted Crayfish w. Hongkong-style Black Pepper

e EEF BE | FUHZOO- A RSAERX

MUC ONG HAP HANH GUNG 159

Steamed Squid w. Onion, Ginger

250l 4% 5 8 | THOERTEEBOREL

MUC 1 NANG RANG TOI HONGKONG 259
Stir-fired Squid w.Hongkong-style Garlic

vidz exlo] ohy B | THOZ o

NGHEU HAP THAI 99

Steamed Clams w. Thai-style Sauce

g4 22 2AE | NFTUDSrAV-ZTL
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RAU / VEGETABLE

RAU MUONG XAO TOI
Stir-fried Water Spinach w. Garlic
BpYges kg £& | BOROT-Vuons

NAM XAO SOT X0

Stir-fried Mushroom w. X0 Sauce

B4l B8 9 ET X0 22 | F/OOHFBEAKOEL

CAl NGOT HONGKONG XAO TOI

Stir-fried Chinese Broccali w, Garlic

F2 B8 0k 88 | T —hFFeRAVOT-Uw B

79

139

119

Mi / MIEN / NOODLES

MIEN XAO NANG CUA

Stir-fired Glass Noodles w. Crab
H¥E et | FoPROBHE=-T

oy » %
MIEN CANG CUA XA0 SOT X0
Stir-fired Glass Noodles w, Crab Claw n’ X0 Sauce
S Eae gl T4 X0 &4 | FHEAXOEESHE -2

MIEN XAO HAI SAN

Stir-fired Glass Moodles w, Seafood
HE BSH | BERE-0008

Mi CUA SOT X0

Stir-fired Instant Noodles w. Crab meat n’ XO Sauce
Al Baehy gl X0 A4 | XOBSEIOROMFEE

299

399

COM / RICE

COM CHIEN NANG CUA

Fried Rice w. Crab Meat
B Ak ®aut | FUOTFROF =]

COM CHIEN BO TOI

Fried Rice w. Butter n* Garlic
v obe B89 | /P EZVZEOF NV

COM CHIEN HAI SAN

Fried Rice w. Seafood
a8 Heu | ANTEOF =

COM HAI SAN RANG SOT X0

Fried Rice w. Seafoods n' X0 Sauce
XO 4~ 8|8 £&5% | XOBICLSANMBDF v -\

LAU / HOTPOT

LAU NAM NANG CUA

Mushroom | fotpol w. Crab

B4l HA ghat | EADEOCE

LAU CUA NAU BAU
Gourds Hotpot w. Crab

o} A gk | T STE AN

LAU CUA LA TiA TO

Perilla Leaves Hotpot w. Crab
el 2 gkt | MADKES

LAU CUA NAU TIEU XANH

Green Pepper Hotpot w. Crab
Fa A g | Tow oAy -4

259

79

159

179

499

499

499

499




HAP / STEAMED CRAB

HAP BIA TUOI

Steamed Crab w. Fresh Beer

HMuE A | EE-NICLSELS

HAP RUQU VANG

Steamed Crab w. Wine

ERFE AR | DrvIcLBEL

i a [
HAP HANH, GUNG
Steamed Crab w. Onion n” Ginger
o} A7 A | B, ERCLSELR

HAP NUGC DUA

Steamed Crab w. Coconut

FRLF A | 2O3FwvkicLSELE

RANG / ROASTED CRAB

RANG ME

Roasted Crab w. Tamarind
Elolgle A Jte] | O—-2A M. SV UVERR

RANG MUOI

Roasted Crab w. Salt
A2 A o] I O-Z ¥, EH=A

RANG BIA

Roasted Crab w. Beer

W Al o] | O—2 %M. E-JLRR

RANG TOI

Roasted Crab w. Garlic
o A o] | EoO—-Z AT -UwIER

RANG TIEU

Roasted Crab w. Black Papper

T2 7] o] | HOO—Z FETS 922w —F

59

59

59

59

PHI CHE BIEN CUA

69

69

69

69

69

SOT / W. SAUCE

sOT BG TOI

Crab w. Butter n* Garlic Sauce

A Y oHg 24 | BONAS-T-Uway—32

SOT TRUNG MUOI

Crab w. Salted Eggs Sauce

A % s s | Modey -2

sOT 6T

Crab w. Chilli Sauce

AW s BOF-UU-2

A A
SOT TIEU DEN
Crab w. Black Pepper Sauce
AR EEE Lx | BOTSwOAW—U—2

SOT SA TE

Crab w. Sale Sauce

A 9 A A& | BODFU-2

SOT TIEU XANH

Crab w. Green Pepper Sauce

AR EREES 44 | BOTU-2RAw=U=X

SOT CHANH DAY

Crab w. Passion Fruit Sauce

A oA eE LA | MO w2y IN—Y=2

SOT CAJUN

Crab w. Cajun Sauce

A Y Aol o | MOTT e U=

sOT X0

Crab w, X0 Sauce
AW X0 AA | BOXOV—R

SOT PHO MAI

Crab w. Cheese Sauce

A dzlzss | MO F-XBI-Z

PHI CHE BIEN CUA

79

79

79

79

79

79

79

79

79

79



XAO / STIR-FIRED CRAB

XAO BO CAY

Stir-fired Crab w. Butter n’ Chili
of & g 2L | oo, 1Y —-FURA

XAO HANH GUNG

Stir-fired Crab w. Onion n’ Ginger

o Ak MRS | kb, FREFEESR

XAO X0

Stir-fired Crab w. XO Sauce
BT X0 A4 AR | Eone, EEXOERR

& # ol
XAO LA QUE
Stir-fired Crab w. Cinnamon leaves

A AR | SO, FEVRR

XAO Xi MUQI
Stir-fired Crab w. Salted dry apricot Sauce

Agref ol o b Ao FEE | Mol BEBATU-ATRR

LAU / HOTPOT

NAU LAU BAU
Crab w. Gourds Hotpot

A6 19| D ESEALNE

NAU LAU NAM

Crab w. Mushroom Hotpot

Al A A 1 FS D

NAU LAU TIEU XANH

Crab w. Green Pepper Hotpot

F5 0 g | IS w oy -

NAU LAU LA TiA TO

Crab w.Perilla Leaves | {otpot

Al el {1 LEERE

69

69

69

69

119

119

119
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GOI THEM / SIDE DISHES

BANH Mi
Bread

“','-,H L g

BANH BAO CHIEN

Dumplings
0E | BT

GIAI KHAT / DRINKING

TRA PA
Iced tea
slo]A B | PAAF+—

TRA LIPTON NONG
Hot tea
w8 i | BODWSERE

NUGC suOl
Bottled Drinking Water
a1 K

7UP
COCA
SODA
STING

SPRITE

STRONGBOW
35.000

¥ . CARLSBERG
@s@ 35.000 *

Heineken

Edelweiss 5™ SOTU

= FELECE BIN CINE) = 35.000

SAIGON BEER
35.000

HEINEKEMN
29.000

soju
99.000

TIGER
25.000

10

30

20

20

20

20

29

20

20
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56 Mac Dinh Chi St, Dakao, District 1, Ho Chi Minh City

0818 7963 79 0929 353 383
contact@nangcua.com www.nangcua.com




