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L KHAI V|

APPETIZER
MUC XE SOI CHIEN GION 305,000
Deep-fried Squids
KHOAI TAY CHIEN 95,000
French Fries
SAKE CHIEN 115,000
Crispy Fried Breadfruit
DAU KHUON RANG MUOI 105,000
Fried Tofu With Salt
CHA OC CHAMPA 175,000
Champa Dipped Snails
CHA RAM TOM DAT 175,000
Shrimp Spring Roll
CHA GIO CHAMPA 190,000
Champa Spring Rolls
GOl TOM DAT THAI LAN 200,000

Thai Style Shrimp Salad
GOI BO RAU MA 240,000

Pennywort B fellele] h
Gol CHIEN

240,000

Crisp Glory Salad

GOI CUNG DINH 200,000
Gongcai Salad

GOI HAI SAN 230000
Seafood Salad

GOI SUA BAP CHUOI 185,000
Jellyfish & Banana Blossom Salad

GOI CA MAI 185,000
Vietnamese White Sardine Salad

GOl RONG NHO HAI SAN 265,000
Sea Grapes Salad With Seafood

GOI CUON CUA LOT 175,000
Vietnamese Soft-shell Crab Salad Rolls
GOI BO BOP THAU 240,000
Beef Salad

GOl NGHEU HOA CHUOI 200000
ssom Banana Salad With White Clam

l TINH THEO KG
Thai Style Oyster Salad In Kilograms

SUA MAM NHI 80000
Soaked Jellyfish In Fish Sauce

sUP
SOUP

SUP CUA RONG BIEN (CHEN) 55,000

Crab Meat With Seaweed Soup
(For 1 Person)

SUP CUA RONG BIEN (THO) 295,000

Crab Meat With Seaweed Soup
(For 4-5 Persons)

SUP HAI SAN (CHEN) 75,000
Seafood Soup (For 1Person)

SUP HAI SAN (THO) 450000
Seafood Soup (For 4-5 Persons)

SUP HAI SAM COM CHAY 410000
Sea Cucumber Soup With Crispy Rice

SUP BAP CUA (CHEN) 55,000
Baby Corn With Crab Meat Soup

For 1 Person)

SUP BAP CUA (THO) 295,000

Baby Corn With Crab Meat Soup
(For 4-5 Persons)




CA MU BONG DEN

Flower Grouper

CA CHIM TRANG
Silver Pomfret

CA NHAM EM
Baby Shark
CA TAM
Sturgeon

CA CHINH SONG
Freshwater Eel

CUA GACH
Female Crab

CUA THIT
Male Crab

GHE
Flower Crab

'HAI SAN TUGI SONG

THEO THOI GIA -
By Current Price

THEO THOI GIA
By Current Price

THEO THOI GIA

By Current Price

THEO THOI GIA
By Current Price

630,000

THEO THOI GIA
By Current Price

THEO THOI GIA

Black Slipper Lobster By Current Price

'—~ FRESH SEAFOOD —
THEO THOI GIA TOM HUM SAO
By Current Price Spiny Lobster
THEO THOI GIA TOM HUM OT
By Current Price Tiny Lobster
THEO THOI GIA TOM TIT
By Current Price Mantis Shrimp
735000 TOM SU SONG
; Tiger Prawn
THEO THO! GIA TOM DAT
By Current Price Shrimp
THEO THOI GIA TOM MU NI PO
By Current Price Red Slipper Lobster
THEO THOI GIA TOM MU NI BEN
By Current Price
THEO THOI GIA OC NON
By Current Price Trochus/ Cone Snail

THEO THOI GIA
By Current Price

Horn Scallop

o {pococen

=
-

“ 'OC BAN TAY THEO THOI GIA.
T Spider Conch By Currer}r’ﬁr_ié’é"__
A 4

OC HUONG THEO THOI GIA
Sweet Snail By Current Price
OC NHAY bO THEO THOI GIA
Strombus Luhuanus By Current Price
NGHEU 200,000
White Clam
SO DUONG THEO THOI GIA
Elongate Cockle By Current Price
HAU 210000
Oyster
TU HAI THEO THOI GIA
Geoduck By Current Price
COlI MAI TINH THEO CON



TOM HUM SAO WASHABI

Spiny Lobster Sashimi With Wasabi
And Hot Pot Of Lobster’s Head

TOM HUM SAO HAP
Steamed Spiny Lobster

TOM HUM SAO NUGNG BO TOI
Grilled Spiny Lobster With Garlic & Butter

TOM HUM SAO RAM ME
Sauteed Spiny Lobster With Tamarind

TOM HUM SAO RANG MUOI
Fried Spiny Lobster With Salt

THEO THOI GIA

By Current Price

THEO THOI GIA

By Current Price

THEO THOI GIA
By Current Price

THEO THOI GIA

By Current Price

THEO THOI GIA

By Current Price

TOM HUM SAO PHU PHO MAI BUT LO THEO THOI GIA

Baked Spiny Lobster With Cheese
TOM HUM UT HAP
Steamed Tiny Lobster

TOM HUM UT PHU PHO MAI BUT LO
Baked Tiny Lobster With Cheese

TOM HUM UT NUGNG BO TOI
Grilled Tiny Lobster With Garlic & Butter

TOM HUM UT RAM ME
Sauteed Tiny Lobster With Tamarind

By Current Price

THEO THOI GIA

By Current Price

THEO THOI GIA
By Current Price

THEO THOI GIA
By Current Price

THEO THOI GIA
By Current Price

TOM

SHRIMP
TOM HUM UT RANG MUOI THEO THOI GIA
Fried Tiny Lobster With Salt By Current Price
TOM MO NI DO HAP THEO THOI GIA
Steamed Red Slipper Lobster By Current Price
TOM MU NI DO NUGNG BO TOI THEO THOI GIA
Grilled Red Slipper Lobster With Garlic & Butter By Current Price
TOM MU NI DO RAM ME THEO THOI GIA
Sauteed Red Slipper Lobster With Tamarind By Current Price
TOM MO NI DO RANG MUOI THEO THOI GIA
Fried Red Slipper Lobster With Salt By Current Price

TOM MU NI DO PHU PHO MAI DUT LO  THEO THOI GIA

Baked Red Slipper Lobster With Cheese By Current Price
TOM MO NI BEN HAP THEO THOI GIA
Steamed Black Slipper Lobster By Current Price
TOM MU NI DEN NUGNG BO TOI THEO THOI GIA

Grilled Black Slipper Lobster With Garlic & Butter By Current Price

TOM MU NI BEN RAM ME THEO THOI GIA
Sauteed Black Slipper Lobster With Tamarind By Current Price

THEO THOI GIA

By Current Price

TOM MU NI DEN RANG MUOI
Fried Black Slipper Lobster With Salt

TOM MU NI DEN PHU PHO MAI DUT LO THEO THOI GIA

Baked Black Slipper Lobster With Cheese By Current Price

TOM TIT HAP THEO THO GIA
Steamed Mantis Shrimp By Current Price
TOM TIT RANG MUOI THEO THO GIA
Fried Mantis Shrimp With Salt By Current Price
TOM TIT CHAY TOI THEO THOI GIA

Mantis Shrimp With Overcooked Garlic By Current Price

TOM SU CHAY TOI TINH THEO KG
Deep-fried Tiger Prawn With Garlic In Kilograms
TOM SU NUGNG MOl TINH THEO KG
Grilled Tiger Prawn In Kilograms
TOM SU NUGNG MUOI GT TINH THEO KG
Grilled Tiger Prawn With Chili Salt In Kilograms
TOM SU HAP NUGC DUA TINH THEO K6

Steamed Tiger Prawn With Coconut Juice In Kilograms

TOM SU RAM ME TINH THEO KG
Sauteed Tiger Prawn With Tamarind In Kilograms
TOM DAT CHAV TOI TINH THEO KG
Deep-fried Shrimp With Garlic In Kilograms
TOM DAT HAP MUGI SA TINH THEO K6
Steamed Shrimp With Salt & Lemongrass I Kilograms



CUA - GHE
CRAB - SENTINEL CRABS
CUA GACH HAP THEO THOI GIA
Steamed Female Crabs By Current Price
CUA GACH RAM ME THEO THOI GIA
Sauteed Female Crabs With Tamarind By Current Price
CUA GACH RANG MUOI THEO THOI GIA
Fried Female Crabs With Salt By Current Price
CUA THIT HAP THEO THOI GIA
Steamed Male Crabs By Current Price
CUA THIT RAM ME THEO THOI GIA
Sauteed Male Crabs With Tamarind By Current Price
CUA THIT RANG MUOI THEO THOI GIA
Fried Male Crabs With Salt By Current Price
GHE HAP THEO THOI GIA
Steamed Sentinel Crabs By Current Price
GHE RAM ME THEO THOI GIA
Sauteed Sentinel Crabs With Tamarind By Current Price
GHE RANG MUOI THEO THOI GIA
Fried Sentinel Crabs With Salt By Current Price

s

GHE NAU RAU MUONG THEO THO!I GIA

* :

o

J'Morning Glory Ag\d $?tine[ Crabs Soup By Current Price
. ~\/, . .

CA
FISH

CA MU WASHABI
Grouper Wasabi

CA MU HAP XI DAU

THEO THOI GIA

By Current Price

THEO THOI GIA

o

CA CHIM CHIEN GION
Deep-fried $)'1‘\'/"éf POmfre't

. CACHIM NUONG GII-\V BAC

Grilled: S/' wer Pomfret In FOIl

 CANHAMEM (2 MON) -
. Baby: Shg rk ( Two‘_lDlshes)

THEO THQI Gm--. Al

= By Current Pr/ce':.

T+IEO THOI GIA

. By _Curren_t. Prn;e

Steamed Grouper With Kicap By Cutrent Price
CA MU HAP LAGHIM THEOTHOIGIA .
Steamed Grouper With Vegetables By Current Price. - _
CA MU HAP HONG KONG THEO THOI GIA
Hong Kong Style Steamed Grouper By Current Price
CA MU VANG SON THEO THOI GIA
Deep Fried Grouper By Current Price
CA MU NUGNG GIAY BAC THEO THOI GIA
Grilled Grouper In Foil By Current Price
CA MU HAP CHANH THAI THEO THOI GIA
Steamed Grouper With Lemon.In Thai Style 2 By Current Price
CA CHIM HAP LAGHIM THEO THOI GIA
Steamed Silver Pomfret With Vegetables By Current Price

* CA CHIM HAP XI DAU - THEOTHOIGIA
Steamed Silver Pomfret With Douchi b ":i By Current Price e

o]
J,’.\(-’




MUC COM CHIEN MAM 225,000
Deep-fried Baby Squids With Fish Sauce

MUC COM CHIEN GION 225,000
Deep-fried Baby Squids

MUC COM NUGNG MUOI GT 225,000
Grilled Baby Squids With Chili Salt

MUC COM HAP HANH GUNG 225,000
Steamed Baby Squids With Green Onion & Ginger
MUC COM CHIEN XU 225,000
Deep-fried Baby Squids With Flour

MUC COM MAM NHI 225,000

Soaked Baby Squids In Fish Sauce

MUC LA CHIEN MAM 320000
Deep-fried Broad Squids With Fish Sauce

MUC LA CHIEN GION 320000
Deep-fried Broad Squids
MUC LA NUGNG MUGI OT 320000

Grilled Broad Squids With Chili Salt

MUC LA HAP HANH GUNG 320000
Steamed Broad Squids
MUC LA CHIEN XU 320000

Deep-fried Broad Squids With Flour



TU HAI HAP THAI TINH THEO KG

Thai Style Steamed Snouts In Kilograms
TU HAI HAP SA OT TINH THEO KG
Steamed The Snouts With Lemongrass  In Kilograms
TU HAI NUONG MO HANH TINH THEO KG

Grilled The Snouts With Onion & Oil Sauce  In Kilograms

ocC

NVA
OC THAP CAM HAP 895,000
Steamed Mixed Snails
NGHEU HAP THAI (NHO) 160,000
Thai Style Steamed White Clam (S)
NGHEU HAP THAI.(LON) 205,000
Thai Style Steamed White Clam: (L) :
NGHEU HAP SA GT (NHO) 205,000

g

TU HAI SASHIMI TINH THEO KG
The Snouts Sashimi In Kilograms
OC NHAY HAP TINH THEO KG
Steamed Strombus Luhuanus In Kilograms
OC NHAY NUONG TINH THEO KG
Grilled Strombus Luhuanus In Kilograms
OC NON HAP TINH THEO KG
Steamed Cone Snails In Kilograms
OC NON NUONG TINH THEO KG
Grilled Cone Snails In Kilograms
OC BAN TAY HAP TINH THEO KG
Steamed Spider Seashells In Kilograms
OC BAN TAY NUGNG TINH THEO KG
Grilled Spider Seashells ~ InKilograms
OC HUONG HAP TINH THEO KG
Steamed Sweet Snails In Kilograms
OC HUONG NUGNG TINH THEO KG
Grilled Sweet Snails In Kilograms
OC HUONG RANG MUOI TINH THEO KG
Fried Sweet Snails With Salt . In Kilograms
OC HUONG RAM ME TINH THEO KG ~ -
Sauteed Sweet Snails With Tamarind In /_<ilogr:r‘n'si
OC HUONG XAO CAY MAN TINH TPiEO KG
In Kilograms

Hot & Salty Stir-fried Sweet Snails

Steamed White Clam With Lemongrass & Chili (S)

NGHEU HAP SA OT (LON) TINH THEO KG
Steamed White Clam With Lemongrass & Chili (L)

HAU NUGNG MG HANH TINH THEO K&
Grilled Oyster With Scallion Oil In Kilograms
HAU SASHIMI - MU TAT TINH THEO KG
Oyster Sashimi - Mustard Sauce : In Kilograms
HAU NUONG BO TOI TTN_H THEO KG
Grilled Oyster With Butter. & Garlic InKilograms
HAU PHO MAI BUT LO " TINH THEO KG
Baked Oyster With Cheese I Kilograms
HAU CHIEN GION . TINH THEO KG
Crispy Fried Oysters - InKilograms
HAU MAM NHI & T TINH THEO KG
Soaked Oyster In Fish Sauce / In Kilograms
5 o
SO DUONG HAP THAI _ ~ TINH THEO KG
Thai Style Steamed Elongate Cockle & __: InKilograms
SO DUONG NUONG MO Hi\NI:I W TINH THEO KG
Grilled Elongate Cockle Scallion Oil. .~ “Inkilograms.
SO LUA HKP THAI ‘ "_I'TNH.THEO KG
- Thai Style Steamed Paphia Undulata £ < I Kilograms
SO LUAHAP SA OT  TINH THEO K&

Steamed Paphia Undulata With Lemongrass_& Chil I Kilograms

-



CA TAM NUGNG NGHE (KG)
Grilled Sturgeon With Turmeric
CA TAM NUGNG MUO!I OT (KG)
Grilled Sturgeon With Chili Salt

CA TAM NAU LAU MANG CHUA (KG)
Sour Bamboo Shoots Sturgeon Hotpot

DONG QUE
— BUCOLIC —

735,000

735,000

735,000

4

L

CHINH SONG NUONG NGHE
Grilled Freshwater Eel With Turmeric

CHINH SONG NUGNG MUOI OT
Grilled Freshwater Eel With Chili Salt

CHINH SONG NAU KHOANG
Freshwater Eel Hotpot

CHINH SONG UM CHUOI

INH SONG NAU LAU MANG CHUA

Cooked Freshwater Eel With Green Banana

TINH THEO KG

In Kilograms

TINH THEO KG

In Kilograms

TINH THEO KG

In Kilograms

TINH THEO KG

In Kilograms

TINH THEO KG

Freshwater Eel & Sour Bamboo Shoots Hotpot  in Kilograms

I



MON BO

BEEF
BO NUGNG MUOI OT 255,000
Grilled Beef With Chili Salt
BO NUONG LUI 255,000
Grilled Beef
BO NUONG ME 255,000
Grilled Beef With Sesame
BO NUONG MA LAI 255,000

Malaysia Style Grilled Beef

BO LUC LAC + KHOAI TAY CHIEN 285,000
Beef Dish Served With French Fries

BO QUANH LUA HONG 265,000
Marinated Beef In Clay Pot

BO CUON CAI XANH 265,000
Grilled Beef Wrapped In Gai Choy/

Mustard Greens

MON GA - VIT - BO CAU
—— CHICKEN - DUCK - PIGEON ——

GA VUON HAP HANH 490,000

Steamed Free-range Chicken With Green Onion

GA VUON HAP LA CHANH 490,000
Steamed Free-range Chicken With Lime

GA VUGN NUGNG MUOI OT 490000
Steamed Free-range Chicken With Chili Salt

GA VUON CHIEN MAM 490,000
Deep-fried Free-range Chicken With Fish Sauce

CANH GA CHIEN MAM 50,000
Fried Chicken Wings With Fish Sauce

GA LEN MAM 535,000

Steamed Chicken + Grilled Chicken +
Chicken Salad + Sticky Rice + Stir-fried Chicken Giblet

VIT CO 2 MON (NUONG CHAO, XAO MANG) 580,000
Duck With 2 Dishes (Grilled, Stir-fried Bamboo Shoots)

9 A4
N one

GA QUAY CHAMPA 490,000 BO CAU NUGNG 185,000
Champa Roasted Chicken Grilled Pigeon
BO CAURO TI 185,000 BO CAU TIEM 210000

Roasted Pigeon Stewed Pigeon



MON HEO
—— PORK —

HEO TOC NUONG GION DA 315,000
Grilled Ethnic Pork (Crispy Skin)

HEO TOC NUGNG MUOI GT 315,000
Grilled Ethnic Pork With Chili Salt

~ HEO TOC HAP NOI RO 315000
== Steamed Ethnic Pork In Clay Pot

HEO RUNG NUGNG MUGI OT 220,000
~ Grilled Wild Boar With Chili Salt

" HEO RUNG NUGNG GIA CAY 220000

A -Grilled Wild Boar Marinated With Turmeric &
Galangal Sauce

HEO RUNG HAP NOI RO 220,000
Steamed Wild Boar In Clay Pot

HEO RUNG XAO SA GT 220000

_~Stir-fried Wild Boar With Chili & Lemongrass
~~"HEO RUNG XAO LAN 220,000

Stir-fried Wild Boar With Black Fungus

.7 SUN HEO NUGNG GIA CAY 180000

NJ _b\__b.ff’___ _Grilled Pork Cartilages With Turmeric
== & Galangal Sauce

{ - SUN HEO NUGNG MUOI OT 180,000
Grilled Pork Cartilages With Chili Salt

“SUN HEO CHIEN MAM 180000

Fried Pork Cartilage With Fish Sauce

——— =

MONG HEO CHIEN MAM 105,000
Fried Pork Trotter With Fish Sauce

MONG HEO CHIEN GION 105,000
Crispy Fried Pork Trotter
w=ars | ﬁ!‘ _' . PUOI HEO CHIEN MAM 185,000

Fried Pork Tail With Fish Sauce

-~ PUOI HEO SOT CHUA CAY 185,000
Sauteed Pork Tail With Hot & Sour Sauce



MON THT\IJ
-~ THAI CUISINE

SOM TAM THAI HAI SAN 160,000
Seafood With Papaya Salad

SOM TAM TOM 95,000
Boiled Tiger Prawn With Papaya Salad

MUC COM CHIEN LA THAO MOC 225,000
Deep-fried Baby Squids With Herb Thai Style

MUC LA CHIEN LA THAO MOC 325,000
Deep-fried Broad Squids With Herb Thai Style

MUC LA HAP CHANH THAI 325,000
Steamed Broad Squids With Lemon Leaf Thai Style

MUC LA NUONG THAI PHANGNGA 325,000
Grilled Broad Squids Phangnga Style

MONG HEO CHIEN THAO MOC 105,000
ep-fried Pork Feet With Herb Thai Style

Ol HEO CHIEN THAO MOC 185,000
eep-fried Pork Tails With Herb Thai Style

SUN HEO NUGNG THAI UBON 180,000
Grilled Pig Cartilage Thai Ubon

GA VUON NUCNG THAI 490,000
Grilled Free-range Chicken Thai Style

GA VUGN CHIEN THAO MOC 490,000
Deep-fried Free-range Chicken With Herb Thai Style

COM CHIEN CA RI PO BO LA E QUE 115,000
Red Curry With Beef Fried Rice

LAU THAI PORNCHAI 360000
Pornchai Style Seafood Hotpot

LAU THAI TOM HOM TiNH THEO KG
Lobster Hotpot Thai Style In Kilograms

LAU THAI CA MU TiNH THEO KG
Grouper Hotpot Thai Style In Kilograms




L MON RAU J
STIR VEGETABLES

DAU RONG XAO TOI 155,000
Stir-fried Goa Beans With Garlic

PAU RONG XAO BO 220,000
Stir-fried Goa Beans With Beef

RAU MUONG XAO TOI 95,000
Stir-fried Water Morning Glory With Garlic
CAI XANH XAO TOI 95,000
Stir-fried Mustard Green With Garlic
MONG TOI XAO TOI 95,000
Stir-fried Ceylon Spinach With Garlic
SALAD DAU GIAM 95,000
Vinegar Salad

LAGHIM LUOC MAM QUET 105,000

Boiled Vegetables With Caramelized Fish Sauce

LAGHIM LUOC MAM TRUNG 115,000

Boiled Vegetables With Boiled Eggs And Fish Sauce

L MI « MIEN J
INSTANT NOODLES

MI XAO HAI SAN 200,000
Stir-fried Instant Noodles With Seafood

MI XAO BO 175,000
Stir-fried Instant Noodles With Beef

MI XAO LAGHIM 105,000
Stir-fried Instant Noodles With Vegetables

MIEN XAO HAI SAN 200,000
Stir-fried Vermicelli With Seafood

MIEN XAO BO 175,000
Stir-fried Vermicelli With Beef

MIEN XAO LAGHIM 105,000
Stir-fried Vermicelli With Vegetables




COM CHIEN

FRIED RICE ——
COM CHIEN TRUNG 105,000
Egg Fried Rice
COM CHIEN MUOI E 105,000
Lemon Basil Fried Rice
COM CHIEN MuOI GT 105,000

Fried Rice With Green Chili Salt

COM CHIEN HAI SAN
Seafood Fried Rice

COM CHIEN DUONG CHAU 165,000
“Yangzhou” Fried Rice

190,000

COM CHIEN CHAMPA 195,000
Champa Fried Rice

COM CHIEN CA MAN 165,000
Fried Rice With Salte Fish

COM CHIEN BO 165,000

Beef Fried Rice

MON CHAO
Crena GRINGEE st s

CHAO BO BAM (T0) 85,000
Minced Beef Congee

CHAO BO BAM (THO) 125,000
Minced Beef Congee

CHAO HAI SAN (T0) 100,000
Seafood Congee

CHAO HAI SAN (THO) 190000
Seafood Congee

CHAO THIT HEO (TO) 85,000
Minced Pork Congee

CHAO THIT HEO (THO) 115,000
Minced Pork Congee

CHAO BO CAU 210000

Minced Pigeon Congee



LM

LAU HAI SAN CHUA CAY 420000
Hot & Sour Seafood Hotpot

LAU HAI SAN NAU NAM 445,000
Mushroom & Seafood Hotpot

LAU THAI LAN 420000
Thai Style Hot & Sour Hotpot

LAU CHUA CA BOP 380,000
Hot & Sour Cobia Hotpot

LAU CHUA CA MU TINH THEO KG

Hot & Sour Grouper Hotpot In Kilograms

LAU CHUA CA CHIM TINH THEO KG
Hot & Sour Silver-Pomfret Hotpot in Kiograms

LAU GA LA GIANG 1405000
Chicken With River-leaf Creeper Hotpot

ON LAU

LAU GA LA E TRANG 405,000
Chicken With Basil Leaf Hotpot

LAU GA NAU NAM 480000
Chicken With Mushroom Hotpot

LAU BAP BO RAU MONG TOI 295,000
Beef Shank With Ceylon Spinach Hotpot

LAU BO CAU NAU NAM 450,000
Pigeon With Mushroom Hotpot

LAU BO CAU KHO QUA 405,000
Pigeon With Bitter Melon Hotpot

LAU CUA RAO TINH THEO KG
Crab Hotpot In Kilograms



MON CANH
L soup —

CANH CAI XANH NAU THIT 155,000
Lean Pork & Mustard Greens Soup

CANH MONG TOI NAU TOM 165,000
Shrimp With\Ceylon Spinach Soup

CANH CAI XANH NAU TOM 165,000
Mustard Greens Soup With Shrimp

CANH CAI THAO NAU TOM 165,000
Chinesse Cabbage Soup With Shrimp

TRANG MIENG
———4 DESSERT| 77—
BUOI

Grapefruit

THOM

I‘?ﬁapple

v

DUA H

MON AN KEM COM TRANG

SAVORY
THIT RAM MAN 160,000
Simmered Pork In Fishsauce
THIT KHO TO 160000
Stewing Meat In Claypot
TOM RAM MAN 235,000

Simmered Shrimp In Fishsauce

CA BOP KHO TO 300000
Cobia Cooked With Fishsauce In Clay Pot

MUC LA XAO CHUANGOT 300000
Fried Broad Squids With Tomato & Pineapple

CA THU CHIEN SOT CA 265,000
Sauteed Mackerel Fish With Tomato Sauce

CA THU KHO TO 265000
Mackerel Cooked With Sauce In Clay Pot -

COM TRANG
Steamed Rice

85000 3
' =4
e



BEER <y

SAIGON LAGER .~ 20000

Saigon (Can)" -

TIGER CHAI 22,000

Tiger (Bottle)

TIGER LON 23,000

Tiger (Can)

TIGER BAC CHAI 23,000

Tiger Silver (Bottle)

TIGER BAC LON 24,000

Tiger Silver'(Can)

HEINEKEN CHAI 27000

Heineken (Bottle)

HEINEKEN BAC CHAI 27000

Heineken Silver (Bottle) /

HEINEKEN LON pLX0[0]0)

Heineken (Can)

HEINEKEN BAC LON 30,000

Heineken Silver (Can)

HEINEKEN BAC LON 250ML 27,000
- Heineken Silver (Can) 250ML

HEINEKEN 0 DO 250ML 27,000

Heineken 0°C 250ML

-«

KHOANG DANH THANH LAT 18,000
Danh Thanh Mineral Water

PEPSI 18,000
Pepsi :

SUOI AQUAFINA 500ML ~ 18,000
Aquafina Water 500ML

BO HUC THAI 25,000
Redbull

NUGCVEN 26,000
Sanest

NUOC NGOT

_—— SOFT DRINK —
SUOI CHAM 500ML 18,000
‘Cham Water 500ML
SUOI CHAM 350ML 13,000
Cham Water 350ML
SUOI CHAMTHUYTINH 27000
Cham Water
SODA 18,000
Soda
SPRITE 18,000
Sprite
COCA COLA 18000
Coca Cola >
7UP 18,000
up

NUOC EP TRAI CAY

-——— FRUITS JUICE

CAM VAT 75,000
Orange Juice

NUGC EP CHANH DAY 65,000
Passion Fruit Juice

NUGC EP THOM 65,000
Pineapple Juice

NUGC EP DUA HAU 65,000
Watermelon Juice

NUGC EP CA ROT 65,000
Carrot Juice

DUA TUOCI 70000
Coconut Juice

SODA CHANH BUONG 70000
Lime Soda

NUGC CHANH (DA/ NONG) 55,000
Lime Juice (Ice/ Hot)

TRA GIAO CO LAM 55,000
Tea

KEM GAU SOCOLA 16,000
Bear ice cream

KEM MERINO CACAO 21,000
Cacao ice cream

KEM OC QUE DAU 27,000
Strawberry Ice cream cone
KEM OC QUE SOCOLA 27000
Chocolate Ice cream cone
KHAN LANH 5,000
Cold towel

SUA CHUA CHAMPA 21,000
Champa yogurt

SUA CHUA TRAI CAY 37000

Fruit yogurt



VODKA
: VODKA

’ --h:”:.\IIODKA HA NOI 300ML - 29,5%V0L 110000
i 2 VODKA HA NOI 700ML - 337V0L 190000
VODKA .hII;EN 300ML - 295%VOL : 95,000
©VODKA MEN 500ML - 295VOL . 130000
i oy Qopm sMihNéiFF ENGLAND - 750ML- 405V0L 510000
e rjl_-\BSOLU'._r.SWEDEN—700ML—40%VOL ' ' 580000
*;' , 'v'qbkA BELUGAB NOBLE RUSSIA 700ML - 40%VOL 1200000

o C e 3 . g !

" VODKA BELUGAB GOLD RUSSIAN 750ML - 40U0L 2,600,000

CONGAC
CONGAC

HENNESSY VSOP 700ML - 407:VOL
HENNESSY XO 700ML - 407.VOL
MARTELL VSOP 700ML - 407:VOL I
MARTELL CORDON BLUE 407:V/OL
REMV MARTIN 700ML - 407:VOL

REMY MARTIN XO 700ML - 407:VOL

2,150,000

6195,000

"~ 2,205,000

5,723,000
2,350,000

6,800,000

MARTELL XO 70CL - 700ML - 40%VOL 6,878,000

CHAMPAGNE

.~ CHAMPAGNE

TORLEY CHARMANT - RED SPARKLING WINE (750ML) ,.735:000




A

WHISKV
WHISKY -
CHIVAS REGAL 12YO 750ML - 407:VOL 1,000,000

o | JW RED LABEL ISML-d0wOL 350000

JW RED LABEL 700ML - adivol 1580000
W BLACK LABEL 375 ML —'.40%VOL 560,000
- w BLAc_K LABEL 750ML- 40°U0L 1080000
JW BLUE LABEL 1000 9100000
voL iACK DANIEL'S 700ML - 40%VOL 1200000
JIM BEAM 750ML  40/0L 630,000
JAMESON 750ML - 40%V/OL 777000
- BALLANTINES FINEST 750ML - 40%VOL 600,000
BALLANTINES 12YO 750ML - 40%VOL 1,280,000
BALLANTINES 17Y0 - 43%VOL 2,250,000
BALLANTINES 21YO - 40%VOL 3,400000

BALLANTINES 30YO - 437%:\VOL 10,500,000

CHIVAS REGAL 18YO (7S0ML) - 40%.VOL 2,205,000
CHIVAS REGAL 18YO (1.000ML) - 407%:\VOL 2,940 ,000

~CHIVAS REGAL 21YO 75S0ML- 407:VOL 4,200,000

CHIVAS REGAL 25YO - 407:VOL 11,300,000
CHIVAS SALUTE 38 YO - 407%:VOL 37,700,000
CHIVAS REGAL 18 YO 75CL - BLUE 2,835,000
MACALAN 15YO 700ML - 437:VOL 8190,000
MACALAN 18YO 700ML - 437:VOL 16,200,000

GLENLIVET 18 YEARS 700ML - 437:VOL 5,750,000

GLENFIDDICH 12YO 750 ML - 407:VOL 1,785,000

GLENFIDDICH 15YO 750 ML - 407:VOL 2940000

GLENFIDDICH 18YO 750 ML - 407:VOL 4,725,000



VANG VIET NAM VANG AUSTRALIA

— VIETNAM WINE -——— AUSTRALIA WINE ——
RUOU VANG TRANG DA LAT (W) 190,000 JACOBS CREEK CHARDONNAY (W)750ML - 12,8%VOL 560,000
White wine
RUGU VANG DO DA LAT (R) 190000 WYNDHAM ESTATE BIN 222 CHARDONNAY (W)750 - 135%V0L 780,000
Red wine
JACOB'S CREEK MERLOT ®750ML - 139%VOL 620000
VANG PHAP JACOB'S CREEK SHIRAZ CABERNET 750ML © - 13.9%VOL 609,000
- FRANCE WINE —
WYNDHAM ESTATE BIN 555 SHIRAZ ®750ML - 14,5%V/OL 788,000
CHATEAU BONNIN PICHON (750ML) 935,000
WYNDHAM ESTATE BIN 999 MERLOT ®750ML - 14,6%V/OL 830000
CHATEAU FONCROSE CABERNET (750ML) 683,000
WYNDHAM BIN 868 CABERNER ®750ML - 14,3%\/OL 830000
"ANG ARG ENTINA WYNDHAM BIN 989 SHIRAZ ®750ML - 14,87:VOL 851,000
—— ARGENTINA WINE ——
NORTON MALBEC BARREL SELECT 2018 ® 135% 788,000 VANG CH".E
: = —— CHILE WINE
VANG 1865 - CABERNET SAUVIGNON2012 ®750ML - 14,5%VOL 1,300,000
] MEMORIAS 2014 - 750ML - 15%VOL 2,450,000
{ |
\ CALICANTO 2014 750ML - 14,5%VOL 1130000
- N\ VALDIVIESO CABERNET SAUVIGNON (750ML) - 2015 599,000
L
f»* CASABLANCA CABERNET SAUVIGNON (750ML) - 2019 830000
CASABLANCA CABERNET SAUVIGNON (750ML) - 2018 998,000
LAY
" ALICANTO CABERNET SAUVIGNON ® 14.5% (750ML) 935,000
+ L |
t CARMEN PREMIER CABERNET SAUVIGNON ® 14% (750ML) 735,000
Ly o O T CARMEN GRAND RESEVA CABERNET ® 13.5% (750ML) 893,000
SANTA RITA TRES MEDALLAS CABERNET SAUVIGNON © - 13% 683,000
| Y
N 4 THUOC LA
I —
b TOBACCO
__ e THUOC NGUA 70000
-3 | White Horse
THUOC 555 80000
555
| THUOC MEO 70000
Il| . \ Craven

115
9
{ I
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RESTAURA
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