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SALADS
GOl

Mango salad:
vegetarian or prawn
Gdi xoai: chay hoac tom

250/350

Coconut & jicama salad:
vegetarian, chicken or
seafood

Goi dira va cu dau: chay/ga
hoac hai san

300/350/450

Sea grape salad:
vegetarian or prawn
Goi rong nho: chay hoac tom

250/400

Fresh rice noodle salad,
herbs & fried roll:
vegetarian or pork

BUn thit nwé'ng: chay hodc
thit heo

250/300

Caesar salad:
vegetarian or chicken
Salad Hoang dé: chay hoac

Mozzarella salad
Salad ph6 mai mozarella

350

Nicoise salad:
vegetarian or tuna

Salad Nicoise: chay hoac ca
ngur

300/400

Quinoa salad:
vegetarian, chicken or
smoked fish

Salad hat diém mach: chay/
hoac ga hoac ca xéng khoi

320/350/450

Pomelo & avocado salad:
vegetarian or prawn

Goi buoi & bo': chay hodc
tébm

300/450

Al prices are in thousands of Vietnamese Dong (VND), exclusive of 5% service charge & 8% government tax.

starters

KHAI VI

APPETIZERS & SOUP

KHAI V| & SUP

Tuna tartare or tuna
sashimi
Céa ngw tartare hoac sashimi

400/600

Steamed dumpling:
vegetarian or prawn
Ha céo hép: chay hoadc tébm

250/300

Fresh spring roll:
vegetarian, chicken,
prawn, fish

Goi cubn tuoi: chay/ga/tom
hodc ca

250/250/350/250

Vietnamese turmeric
pancake “Banh Xeo™:
vegetarian or pork &
shrimp

Banh xeo: chay hodc thit heo
& tom

200/250

Deep fried egg roll:
vegetarian, fish or crab
Cha gid: chay/cé hoac cua

250/250/300

Turmeric mini pancake:
vegetarian or chicken &
shrimp

Béanh khot: chay hodc ga &
tém

250/300

Pumpkin ginger soup
Soup bi do v&i gurng

250

Clear noodle soup:
vegetarian/fish/chicken
or beef

Bun/pho: chay/ca/ga hoac bd

300

Congee :
vegetarian/fish/chicken/
beef/pork or oyster
Chéo: chay/ca/ga/bo/heo/
hoac hau

250

Sundried squid 120g
Muc mot nédng Phu Yén

330

Fried peanut worms 150g
Sa sung chién gion

350



W O K
XAO - CHIEN

Stir-fried bamboo shoots,
mushrooms, peanut,
sesame, herbs

Mé&ng xao & nam, dau phong,
me va rau thom

300

Glass noodles:
vegetarian or seafood
Mién xao:

chay hodc hai san

250/400

Egg noodles:

vegetarian or beef seafood
Mi xao:

chay hoac bo hodc hai san

250/400/400

Basil fried rice:
vegetarian, chicken, beef
or seafood

Com chién l& qué:

E “"!-\ chay hodc ga, bo hoac hai san
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maln courses

Egg fried rice:
vegetarian, chicken, beef
or seafood

Com chién trirng: chay/ga/bo
hoac hai san

280/300/400/400

Fried spicy tofu, morning
glory, steamed rice:
vegetarian or stuffed pork
Dau hi chién cay xao rau
mudng an kém com trang: chay
ho&c nhdi thit heo

300/400

Mix greens
Rau cu xao

250

Charred egplant, satay
sauce
Ca tim chay than xao sét sa té

220

All prices are in thousands of Vietnamese Dong (VND), exclusive of 5% service charge & 8% government tax.

MEAT
CAC MON THIT

Grilled Australian black
angus beef tenderloin 200g,
black pepper sauce,
sauteed mix greens

Than bo nuéng than véi sot tiéu
den va rau cu xao

1,600

Roasted chicken breast,
charred eggplant satay
Uc ga nuwéng va ca tim chay
than xao s6t sa té

400

Roasted duck, special sauce
Vit quay v&i s6t dac biét

500

Chicken skewers, satay
sauce, steamed rice

Ga xién que nudng sét sa té,
an kém com trang

350

MON CHIiNH

Steamed pork belly,

rice paper, herbs, anchovy
paste

Thit heo ba chi lu6c an kém
banh trang, rau thom, mé&m
ném

380

Pork skewer & meatball,
fresh noodles, herbs
Bun cha

400

Beef cheese burger, iberico,
tomme Bejo cheese
Burger bo va phdé mai Bejo

550

Ham & cheese sandwich,
French fries

Banh mi lat kep giam bdng va
phd mai

400



NHA

SEAFOOD
HAl1 SAN PHU YEN

Seafood platter for two:
350g grilled whole lobster,
200g grilled prawns, 6 raw
oyster, 200g steamed snail,
200g steamed whelk, 200g
steamed clam, 200g grilled
squid

(24 hours’ notice)

Dia hai san téng hop cho

2 ngudi: tdm hum nudédng
nguyén con 500g, 6 tém su
nudng, 6 hau sira tuoi, 1 cua
hap nguyén con, 200g 6¢ nho
hap, 200g 6c¢ I6'n hap, 200g
nghéu hép, 200g muc nudng
(bao trurdre 24 tiéng)

2,700

Lobster per KG steamed or
grilled, french fries

& condiment

(24 hours’ notice)

T6m hum h&p hoac nwédng,
khoai tay chién, sét

(b&o tredc 24 tiéng)

3,000

King squid 300g with herbs
& ginger: steamed or
grilled

Murc & hdp girng hodc nuéng

600

Tiger prawn skewers
Tém xién que nudng

600

Oysters 6 pcs: raw or BBQ
(24 hours’ notice)

Hau stra: twoi hoac nwéng
BBQ

(bédo trvéc 24 tiéng)

500

Grilled razor clam 500g,
garlic, butter or tamarind
sauce

(24 hours’ notice)

Oc moéng tay: Chay bo t6i hoac
Xao me

(bao trude 24 tiéng)

400

Deep fried calamari
Muc chién gion

500

Local brick crab per KG
(24 hours’ notice)

Cua gach hép hoac nudng
nguyén con KG

(bao trurdre 24 tiéng)

2,600

All prices are in thousands of Vietnamese Dong (VND), exclusive of 5% service charge & 8% government tax.

maln courses

Local sea winkles per kg
(24 hours’ notice)

Oc bién téng hop hép sa
(bao trurdre 24 tiéng)

900

Clams per Kg

(24 hours’ notice)
Nghéu hép girng va sa
(bao trurdrc 24 tiéng)

650

Whelk per kg
Oc xoan

850

Prawn sashimi 500g
Tém sashimi

800

Hot pot for 2:
vegie/seafood
Lau cho 2 nguoi:
chay hodac hai san

650/1,200

MON CHIiNH

FISH
CAC LOAI CA

Seabass fillet 250g:
steamed or grilled

with greens

Ca chém hoéc ca hoi phi lé
300g: hap hoac nudng

an kém rau cu xao nam

600

Grouper fish, steamed

or bhaked, 600g or 1,2 kg
Ca mu: hap hodc nudng 10 &n
kém banh trang, rau thom, xoai

820/1,100

Cobia fish in claypot
Ca bop kho t6

500

Tuna tataki, egg noodle,

sea grape salad

Cé ngur dai duong ap chao vai
hat me an kem goi rong nho

600

Siganus fish steamed or
grilled
Ca dia hdp hoac nuéng

600



PASTAS
Mi Y

Spaghetti:
tomato/bolognese

Mi Y Spaghetti:

s6t ca chua/sét Bologna

300/450

carbonara
s6t carbonara

400

seafood/basil pesto
hai san/s6t pesto

400/400

maln courses

PIZZAS
BANH PIZZA

Margherita: tomato,
basil, fresh mozzarella

Ca chua,
phé mai mozzarela, 14 hing

450

Phu Yen: tomato, mixed
seafood, anchovy, rocket

Ca chua, hai san, ca trich,
rau tén Ira

500

Da Lat: raclette,
mozzarella, camembert,
goat, tomme

Ph6 mai Raclette, Mozzarel-
la, Camembert

550

Le Chalet: iberico ham,
mushroom, tomme moc
chau, potato

Giam bdéng heo Serrano, ba
chi x6ng khoi, ndm, ph6 mai
Raclette Ba Lat, khoai tay,
kem.

550

Green goddes: cashew, nut,
kale, pesto, ricotta

Hat diéu, rau chan vit, cai
Xoan, s6t pesto, phd mai
Ricotta

500

All prices are in thousands of Vietnamese Dong (VND), exclusive of 5% service charge & 8% government tax.

COMBO & SIDES

KET HOP & AN KEM

Family set dinner menu for
2 designed by our Chef;
Vietnamese or Western

1 protein, 1 soup, 1 salad, 1
carb, 1 green,

fruit & sorbet

(24 hours’ notice)

Bira t6i phong céach gia dinh
cho 2 ngu&i do dau bép Zan-
nier thiét ké: Phong cach Viét
Nam hoéac phong cach Tay
(b&o trwdc 24 tiéng)

1,600

MON CHIiNH

Steamed rice for 1,
small bowl
Com tréng cho 1 ngudi

100

Steamed rice for 4,
family bowl
Com tréng cho 4 ngudi

300

Steamed or sauteed
vegetables
Rau cu ludc hoac xao

200

French fries
Khoai tay chién

200

Mixed salad
Salad rau xanh

150



Cheese platter:

goat, tomme, camembert,

sourdough bread,
chutney

Bia ph6é mai tong hop: phd
mai dé, phé mai tomme, phd
mai camembert, banh mi
men ty nhién, chutney

500

Tangerine cheesecake
Banh phé mai vi quyt

200

Lemon tart
Banh tart vi chanh

220/250

Fresh milk yoghurt,
granola & fruits salad
Salad trai cay,granola va sira
chua

220

Fruit platter
Tréai cay tong hop

200

Tiramisu
Banh tiramisu

250

All prices are in thousands of Vietnamese Dong (VND), exclusive of 5% service charge & 8% government tax.

desserts

Chocolate mousse,
flavours of orange

Banh mousse vij s6 c6 la va
cam

220

Ice cream & sorbet

per scoop
Kem cac loai

90

Chocolate waffle
Banh waffle, s6 cb la

250

TRANG MIENG



STARTERS
MON KHAI VI

Fried spring rolls with
pork/chicken

or vegetarian

Cha gio thit heo/ga hoac
chay

150

Pumpkin velouté
Sup bi do

150

children menu

MAIN COURSES
MON CHIiNH

Fried egg, steamed rice
Trirng ran, com trang

200

Egg fried rice
Com chién trirng

200

Fried fish fillet, steamed
rice
Ca tam bét chién kém com
trdng

250

Mini beef burger,
homemade fries,

green salad

Burger bo, khoai tay chién,
rau tron

250

All prices are in thousands of Vietnamese Dong (VND), exclusive of 5% service charge & 8% government tax.

Grilled chicken breast,
steamed rice
Uc ga nudng kém com tréng

250

Ham & cheese sandwich
Banh mi lat kep giam béng
va phd mai

250

Wok fried rice, chicken,
egg, spring onions

Com chién ga, trirng,
hanh la

250

Spaghetti pasta with
tomato sauce, carbonara,
or beef bolognese

Mi Y Spaghetti v&i s6t ca
chua, s6t carbonara hoéac sét
bd bdm Bologna

250

MENU TRE EM

DESSERTS
MON TRANG MIENG

Ice cream & sorbet per
SCoop

Tuy chon kem tuoi va kem
tuyét

90

Plain Yogurt, fruits,
granola, honey

Sira chua, trai cay, granola,
mat ong

250

Fruit platter
Dia trai cay

120

Chocolate mousse
Banh mousse vi s6 c6 la

250

Chocolate waffle
Banh waffle, s6 co la

150






