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The Bamboo Tree

In Vietnamese daily life, the bamboo tree has very signifi-
cant meaning and philosophy. Bamboo trees are used as
materials to build houses, make furniture and other useful
everyday items, such as baskets, chopsticks, fans and
many other things.

Bamboo tree groves have long been an emblem of the
Vietnamese countryside, closely associated with local life.
In Vietnamese culture, bamboo trees symbolize the
vitality, solidarity, diligence, hard work, optimism, unity,
courage, perseverance, and loyalty of the people.

In a proverb said of the immortality of Vietnamese culture
and people:

“"Some bamboo may become old and die, but young
bamboo sprouts will appear.”

The serene aura of the bamboo landscape symbolizes the
peace in our minds and a balance of positive and nega-
tive energy within the environment where the bamboo
grows.

Tre restaurant proudly represents this spirit of vitality and
energy. We serve fresh food from farm to table that gives
our guests significant energy in life.

Enjoy your meal!

Trong cudc séng hang ngdy clia ngudi Viét, cdy tre cd y
nghia va triét ly vo cung to lon. Cdy tre dugce dung lam vat
liéu dé xay nha, lam ban ghé va cdc vat dung hiu ich
hang ngdy nhu ré, dlia, quat va nhiéu vat dung khdc.

Ly tre tu lGu d& trd thanh biéu tuong cla lang qué Viét
Nam, gén bd vdi dsi séng ngudi déan dia phuong. Trong
van hoa Viét Nam, cdy tre tugng trung cho suc séng, su
doan két, can cu, chiu kho, lac quan, dodn két, dling cém,
kién tri, trung thanh clia cdc dén téc anh em.

Trong tuc nglr d& ndi dén sy bdt tU cla van hoéa va cdc
daén tdc Viét Nam.

"Tre gid m&ng moc".

Khi chdt thanh binh cla IOy tre xanh dai dién va la biéu
tugng cho sy binh yén trong t&m tri chung ta va sy cdn
b&ng gita nang luong tich cuc va tiéu cuc trong Moi
trusng nai cdy tre phat trién.

Nha hang Tre cua chung toi dai dién va tu hdo ludn gilr
dugc tinh than nang luong tran day suc séng nday. Chung
t6i phuc vu hdu hét thuc phdm tuci séng tu trang trai dén
ban &n dé mang dén cho quy khdach hang nguén ndng
lugng dbi ddo trong cudc séng.

Chuc quy khdach ngon miéng!



BUN CHA CA 169
Quy Nhon-style Fish Noodle Soup originally from South Central Vietnam with fresh noodles, fish ballls,

fish cake and vegetables, served with lettuce, fresh herbs, lime and local sautéed chilli sauce

Bun chd cd Quy Nhon co ngudn géc ti Nam Trung Bo. Mot bat bun truyén théng bao gém bun tudi,

cd vién, chd cd va rau dung kém vai rau xa Idch cdt Iat, cdc loai rau thom, chanh va mon St xao ndi

tiéng cta dia phuong

PHO 169

This famous Vietnamese dish traces its history back to cooks in the villages of V&n Cu, Northern Vietnam,
between 1900 and 1907. The development of Phd continued until the first dedicated shop, called Cat
Tudng, opened in 1918. Over the years, Phd makers have experimented with herbs, spices, sesame oil and
tofu to bring new elements to the classic dish.

Today there are two main styles of Phd, which are the most popular: Phd bo (served with thinly-sliced rare
beef) and Phé ga (served with slices of boiled chicken).

Phd c6 nguén gdc tu lang Van Cu, vao khodng ndm 1900-1907 & mién Bac Viét Nam. Phd khéng ngung
phdt trién va thay déi cho dén khi nha hang ddu tién dugc md, mang tén Cat Tudng vao ndm 1918.
Nhiéu nguoi bdn hang rong da sdng tao khi s& dung thém mot sé logi thdo moc, gia vi, ddu meé, déu phu
va rdt nhiéu thanh phdn khdc ké t ndm 1920 dén nay dé mang lai huong vi va trdi nghiém déc ddo.
Ngay nay cé hai logi phd phd bién nhdt ban co thé thudng thuc:

Phd bo (phuc vu vdi thit bo tuci thdi mong) va Phd ga (phuc vu vdi thit gd ludce thdi Iat).

BO LUC LAC 239
The literal name of this dish refers directly to the ‘shaking’ sound made by the beef as it is sautéed in the pan

with onions, peppers and soy sauce.

Bo luc Idc la mdt mon dn cua édm thuc Viét Nam Idy cdm hung tu nhing ém thanh “Idc Idc” phdt ra khi xdo

mon bo trén chdo vadi hanh tdy, ot va nudc tuong.

BANH MI 159
A staple 'go to' snack at any time of the day, the French-influenced Bdnh Mi is a short baguette split lengthwise

and filled with various savoury ingredients. During the 1950s, it became a distinctly Viethamese sandwich, popular

in Saigonstreet food. It traditionally consists of shredded pork meat, pork paté, pickles, chilli and mayonnaise.

Bdnh mi Iad mét mdn &n nhe, chiu dnh hudng tur van héa dm thuc cla nudc Phdp, I mot chiée banh mi baguette

nhd dugc chia doéi theo chiéu dai va chia ddy cac nguyén liéu mdn khac nhau. Trong sudt nhing ndm 1950, bdnh

mi tré thanh mét mon dn nhe ddc biét cta dudng phd Sai Gon, Viét Nam. Banh mi truyén théng gém thit heo ducc

cdt thanh miéng nhd, pa té dua chua, ot va mayonnaise.
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BANH XEO

Known as a crispy sizzling Vietnamese crepe, this is a famous street food which
is widely-believed to have originated from the French during its occupation of
Vietnam. The word "xe0” refers to the sizzling sound when rice batter is poured
into the hot skillet. It is usually stuffed with bean sprouts and spring onions, then
served with lettuce, fresh herbs, dipping sauce and rice paper.

Your choice of Shrimp or Beef

Dugc biét dén nhu mot mon banh Viét Nam gion rum, Ia mot moén dn dudng
phd néi tiéng ma dugc nhiéu ngudi cho rdng cé ngudn géc tur Phdp trong thoi
ky chiém dong Viet Nam. Tur “xéo” mé td &m thanh xéo xéo khi dé bt gao vao
chdo néng, véi mét vai nguyén liéu nhu gid, hanh tdy va thucng dn kem vdi rau
séng, rau thom, nudc mp“}m chua ngot va bdnh trang.

Ban c6 thé lua chon: TOM hocic BO.

BO NE

A simple Vietnamese version of sizzling steak, but with a touch of luxury. Cooked
with butter and often topped with a dollop of p&té, as well as a soft fried egg,
served with a crusty French baguette.

Bo né Ia mot phién bdn khdc cla bo bit — tét kiéu Viet Nam nhung hinh thic
bdt mdat hon. Bugc ché bién vdi bo, mot miéng pate dugc phd Ién trén miéng
bit - tét, kém vdi tring chién mém thuong dugc dn vaoi banh mi Phdp gion.
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SALAD & STARTERS | GOI VA KHAI VI

SUMMER ROLLS "> &
GOI CUON

Fresh Rice Paper Rolled with Shrimps, Fresh Herbs, Noodles and served with Dipping Sauce
Banh trang cudn tém, rau thom, bun va dung véi nudc mam tuong déu

GREEN MANGO SALAD >\ &
GOI XOAI

Shredded Green Mango, Carrots, Papaya, Shrimps and Peanuts
Xoadi xanh, cd rét va du da cdt soi dung vdi tém rdc ddu phéng

HEART OF PALM SALAD ‘> ¥ \_
GOI CU HU DUA

Heart of Palm, Herbs, Tomatoes, Red Onions, Shrimps and Pork Belly
CU hG dua, rau thom, ca chua, hanh tim, tém va thit ba chi

BANANA BLOSSOM SALAD >\ &
GOI HOA CHUOI

Onions, Purple Cabbage, Fresh Herbs, Chicken and Crushed Peanuts
Hanh tdy, b&p cdi tim, rau thom, ga xé soi va dau phéng

WATERCRESS BEEF SALAD \_ &
GOI BO CAI XOONG

Cucumber, Cherry Tomatoes, Onions, Fresh Herbs, Sesame Seeds and Crushed Peanuts
Dua leo, ca chua bi, hanh tay, rau thom, hat me va ddu phéng

MORNING GLORY SALAD WITH BEEF ® &
GOI RAU MUONG BO

Beef Fillet, Basil Leaves, Red Chillis, Coriander, Crushed Peanuts and Vietnamese Dressing
Thdn bo, hung qué, &t, ngo, ddu phdng va nudc mdm chua ngot
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TEMPURA

Served with Dipping Sauce | Dung vdi nudc sét

Vegetarian | Rau cu '®
Eggplant, Capsicum, Cauliflower, Julienne Potatoes
Ca tim, &t chudng, béng cdi va khoai téay

Seafood | Hdi sdn >

Sea Bass, Prawns, Squid | Cd chém, tém va muc

SPRING ROLLS > =
CHA GIO CHIEN

Served with Fresh Herbs and Vietnamese Dressing

Dung vdi rau séng va nudc chdm chua ngot

GRILLED PRAWN CAKE ON LEMONGRASS
CHAO TOM NUONG SA

Served with Fresh Herbs and Vietnamese Dressing
Dung vdi rau séng va nudc chdm chua ngot
WOK-FRIED CHICKEN WINGS \_
CANH GA CHIEN MAM

Garlic, Chilli, Tomato Sauce and Tamarind
T3, tuong ca chua, St va me

SOUPS & BROTH | SUP VA CANH

CRAB AND ASPARAGUS SOUP | SUP CUA MANG TAY =

Ginger, garlic and egg drop with a dash of sesame oil
Gung, tdi, tring vdi dau mé

TOM YAM GOONG | SUP TOM YAM KIEU THAI \_=

Shrimp Soup Flavoured with Lime Leaves, Chilli and Lemongrass
Sup Tém vdi Ié chanh, &t va sé

SEAWEED SOUP | CANH RONG BIEN #m
Minced Pork and Tofu with Shallot Oil
Thit heo bam, déu ha va dau hanh tim
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MUSTARD LEAF SOUP | CANH CAI NAU TOM =

Green Mustard Leaves and Dried Prawns, served with Fried Shallots
Rau cdi xanh, tém khé va hanh phi

SOUR SEAFOOD AND TOMATO SOUP | CANH CHUA HAI SAN =

Squid, Fish, Shrimps, Bean Sprouts, Okra, Pineapple and Local Herbs
Muc, cd, tém, gid, déu bdp, dua va rau thom

SOUR FISH SOUP | CANH CHUA CA

Sea Bass Fillet, Okra, Bean Sprouts, Tomatoes and Local Herbs
Cd chém, ddu bdp, gid, ca chua va rau thom

CLAYPOTS | NOI DAT

BRAISED EGGPLANT | CA TiM KHO THIT ™

Braised with Minced Pork, Ginger, Garlic and Fresh Herbs

Kho vdi thit heo bdm, ging, toi va rau thom

BRAISED TOFU AND BAMBOO SHOOTS | DAU HU KHO MANG ™

Braised with Pork, Garlic, Oyster and Soya Sauce
Kho vdi thit heo, tdi, s6t ddu hdo va xi ddu

BRAISED LOCAL SEAFOOD AND SPRING VEGETABLES >
HAI SAN XAO RAU CU

Braised Prawns, Squid and Fish Fillet with Carrots and Onions
Tém, muc, cd kho vdi ca rét va hanh tdy

SLOW COOKED WHOLE CRAB AND GLASS NOODLES ™
CUA NAU MIEN

Sautéed with Bean Sprouts, Ear Mushrooms, Carrots and Onions

Xao vdi gid, mdc nhi, ca rét va hanh téy

BRAISED PRAWNS IN GINGER AND LEMONGRASS ™ |\
TOM KHO GUNG XA

Braised with Ginger, Lemongrass, Garlic and Chillis
Kho vdi gung, sq, toi va St
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HOT POTS | LAU

Recommended for 2 People | Danh cho tu 2 ngudi

The Vietnamese hot pot style has been developed
over thousands of years. The ingredients and taste
vary from one region to another.

Tre restaurant presents a special South-Central
Vietnam style of broth, which is a local delicacy.
Vegetables: Mushrooms, Chinese Cabbage, Cabbage,
Local Vegetables, Carrots, Morning Glory,

Taro, Pumpkin, Sweet Potato and Tofu

Noodles: Dry Noodles, Fresh Noodles

Broth of your Choice: Plain, Milk or Spicy

Mon Idu cla ngudi Viét da duoc phdt trién ta ngan doi
nay. Nguyén liéu va huong vj rdt da dang gitia cdc
ving mién.

Nha hang Tre gidi thiéu mon ddc sén vdi nudc Idu kiéu
Nam Trung Bo

Rau cu: ndm, cdi thdo, bdp cdi, rau cdi, ca rét, rau
mudéng, dau phu, khoai mén, bi dé, khoai lang

Bun: bun kho, bun tuoci

Lua chon nudc Idu: nudc dung binh thudng, nudc
dung cd sla, nudc dung vj cay

Price Per Pot | Gia Mét N6i » 350

BEEF AND PORK RIBS
LAU BO VA SUON HEO

Sliced Local Beef and Pork
Thit bo va thit heo thdi It

599

LOCAL CHICKEN
LAU GA

Half Chicken | Nda con ga ta

499
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THAI SEAF0,0Dj 509
LAU THAI HAI SAN

Selection of Sliced Sea Bass,

Prawns, Squid and Clams

Cd chém thdi lat, tdm, muc, nghéu
ADDITIONS | GOI THEM

Local Beef | Bo Viét Nam 350
Seafood | HAi sdn 350
Chicken | Ga 275
Vegetables | Rau cu 150

| Contains Nuts |

Please let us know if you have any dietary restrictions, allergies or special requirements.
All prices are in thousand Vietnam Dong and are subject to applicable taxes and service charge.
Néu ban cé ché dé dinh dudng déc biét hay dj (rng vui fong lién hé véi quan i nha hang
Gia trén tinh theo don vi ngan Viét Nam Bdng va chura bao gém Thué GTGT va phi phuc vu.



SHRIMPS | TOM

CARAMELIZED SHRIMPS IN PALM SUGAR \"> 239
TOM KHO PUGNG THOT NOT

Sautéed with Palm Sugar, Garlic, Onions and Ginger
Xdo vdi dudng thét nét, tdi, hanh tay va ging

STEAMED PRAWNS | TOM HAP “= 239

Served with Special Dipping Sauce
Phuc vu vd&i nudc chdm ddc biét

FRIED PRAWNS WITH SALTED EGGS | TOM CHIEN SOT TRUNG MUOI \_= 239
Sautéed with Garlic and tossed with Salted Eggs
Xao tdi vdi tring mudi

FRIED SHRIMPS WITH OATS AND CURRY LEAVES \_" 239

TOM CHIEN YEN MACH VA LA CA-RY
Sautéed with Garlic, Chillis, Egg Yolk and Curry Leaves
Xao vdi tdi, dt, long dd trung va Ié ca ri

CLAMS | NGHEU

STEAMED CLAMS WITH LEMONGRASS AND BASIL > 169

NGHEU HAP XA VA LA QUE
Served with Special Seafood Dipping Sauce
Dung véi nudc chdm hai san ddc biét

WOK-FRIED CLAMS WITH SWEET AND SOUR SAUCE &) 169
NGHEU XAO CHUA NGOT

Sautéed with Garlic, Ginger, Onions and Spring Onions
Xao vdi tdi, gung, hanh téy va hanh Id

BRAISED CLAMS TOM YAM \_‘ 169
NGHEU UM KIEU THAI

Cooked with Lemongrass, Ginger, Coriander Seeds, Chillis, Galangal and Lime Juice
Nd&u vdi sd, gung, hat ngo, St hiém, gung, riéng va nudc ct chanh
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WOK-FRIED CLAMS WITH GINGER AND CHILLI SAUCE \_
NGHEU XAO SOT GUNG CAY

Sautéed with Garlic, Ginger, Onions, Spring Onions, served with Hot Sauce
Xdo vdi tdi, gung, hanh tdy, hanh Id va sét cay ddc biét

OYSTERS | HAU
FRESH OYSTERS | HAU TUOCI

Served with Red Wine Vinegar and Lime Juice
Phuc vu véi ddm rugu vang va chanh tuci

GRILLED OYSTERS WITH SHALLOT OIL | HAU NUGNG M& HANH @&

Sprinkled with Crushed Peanuts
Rdc vdi ddu phéng rang

BAKED OYSTERS WITH CHEESE | HAU BUT LO PHO MAI

Baked with Mozzarella Cheese
B3 1o vdi phé mai Mozzarella

CUA | CRAB

STEAMED CRAB | CUA HAP\_

Served with Special Seafood Dipping Sauce
Dung vdi nuéc chdm hdi sén ddc biét

WOK-FRIED CRAB WITH TAMARIND SAUCE | CUA RANG ME

Sautéed with Onions and Tamarind Sauce
X&o vdi hanh tdy va sét me

DEEP-FRIED SOFT SHELL CRAB | CUA LOT CHIEN GION

Served with Quy Nhon Seafood Dipping Sauce
Dung vdi s6t hdi san Quy Nhon
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SQUID | MUC

WOK-FRIED SQUID WITH OYSTER SAUCE
MUC XAO sOT DAU HAO

Sautéed with Garlic, Onions, Red Peppers and a dash of Sesame Ol
Xdo vdi tdi, hanh tay, ot chudng vdi ddu mé

FRIED CRISPY SQUID RINGS WITH CHILLI DIPPING SAUCE

MUC CHIEN XU

Served with Dipping Sauce
Dung vdéi sét chua ngot

BAKED SQUID WITH CHILLI SALT |\

MUC BO LO VOI MUOI OT
Served with Shredded Mango and Fresh Herbs
Dung vdi xoai xanh va rau thom

THAI SQUID CURRY | CA RI MUC KIEU THAI\_

Ginger, Lemongrass, Lime Leaves, Red Curry Sauce, Coconut Milk and Fresh Herbs
Guing, sd, Id chanh, sét ca ri dd, nudc cét dua va rau thom

FISH | CA

STEAMED WHOLE SEA BASS
CA CHEM HAP NGUYEN CON

Served with Noodles, Fresh Herbs, Rice Paper and Condiments
Dung vdi bun, rau thom, bdnh trang va cdc logi rau an kem

STEAMED WHOLE GROUPER
CA MU HAP NGUYEN CON

Served with Noodles, Fresh Herbs, Rice Paper and Condiments
Dung vdi bun, rau thom, bdnh trang va cdc logi rau dn kem

BAKED WHOLE SIGANUS
CA DIA BO LO NGUYEN CON

Served with Noodles, Fresh Herbs, Rice Paper and Condiments
Dung vdi bun, rau thom, bdnh trang va cdc logi rau an kem
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BAKED SEA BASS IN BANANA LEAF
CA CHEM NUGNG LA CHUOI

Baked with Shallots, Garlic, Coriander, Turmeric and Coconut Milk
B6 1o vai hanh tim, tdi, ngo, nghé, hanh I va nudc cét dua

BAKED SEA BASS FILLET WITH CHILLI SALT (g
CA CHEM BO LO MUOI OT

Served with Lime and Shredded Mango

Dung vdi chanh va xodi xanh

CRISPY RED SNAPPER WITH MANGO \_
CA HONG CHIEN XU

Served with Lime, Shredded Mango and Vietnamese Dressing
Dung vdi chanh, xodi xanh va nudc mdm

CHICKEN | GA

MOUNTAIN GRILLED CHICKEN
GA TANUONG

Whole Piece | Nguyén Con

Half Piece | Nira Con

STEAMED CHICKEN WITH KAFFIR LIME
GA HAP LA CHANH

Whole Piece | Nguyén Con

Half Piece | N&ra Con

THAI GREEN CHICKEN CURRY
CA RI GA KIEU THAI

Cooked in Thai Green Curry Paste and flavoured with Kaffir Leaf and Lemongrass

Ndu vdi sét ca ri xanh Thdi, véi huong G Kaffir var sé
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BLACK PEPPERED ADOBO CHICKEN

GA NAU KIEU ADOBO

Chicken Thigh Cooked with Garlic, Vinegar, Soy Sauce and Bay Leaves

DPui g& ndu vdi toi, dam, xi dau var Id nguyét qué

WOK-FRIED CHICKEN WITH GINGER AND LEMONGRASS
GA XAO GUNG SA

Sautéed Chicken flavoured with Garlic, Ginger and Lemongrass

Ga xdo vdi gung, toiva sa

HEO | PORK

CARAMELIZED PORK BELLY %
BA CHi KHO NUGC DUA

Flavoured with Star Anise, Cinnamon and Soya
Thit kho huong qué, hoa héi va xi dau

STIR-FRIED PORK BELLY %

BA CHi RANG CHAY CANH

Sprinkled with Fried Garlic and Spring Onions
Phuc vu vdi hanh tim

SWEET AND SOUR PORK ¥
THIT HEO XAO CHUA NGOT

Crispy Pork Belly with Sweet and Sour Sauce, toasted with Sesame Seeds
Thit ba chi heo chién gion vdi s6t chua ngot va viing

WOK-FRIED PORK RIBS WITH GARLIC %

SUGN HEO XAO TOI

Sprinkled with Fried Garlic and Ginger
Phuc vu vdi toi va gung chién
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BEEF | BO

WOK-FRIED BEEF WITH BROCCOLI
BO XAO BONG CAI

Sautéed with Da Lat Broccoli and Oyster Sauce
Xao vdi béng cdi Ba Lat va ddu hao

BEEF WITH OYSTER SAUCE

BO XAO DAU HAO

Sautéed with Capsicums, Onions and Garlic
Xdo vdi &t chudng, hanh tay va toi

BEEF RENDANG

BO KHO “RENDANG"

Braised Beef with Cashew Nuts, Shallots, Garlic, Chillis, Spices and Coconut Milk

Bo kho vdi hat diéu, hanh tim, tdi, 6t, cdc huong liéu khdc va nudc cét dia

WOK-FRIED BEEF IN SATAY SAUCE \_
BO XAO SOT SA TE

Sautéed with Capsicums, Onions and Garlic in Satay Sauce
Xd&o vai ot chudng, hanh tdy, téi va sét sa té

RICE & NOODLES | COM VA Mi

INDONESIAN FRIED RICE ‘NASI GORENG' \_

COM CHIEN KIEU INDO

Served with Eggs, Chicken Satay, Fried Chicken, Cucumber and Tomato
Com chién kiéu Indo dung vdi tring ga, sate ga, ga chién, dua leo va ca chua

CRAB FRIED RICE™

COM CHIEN CUA

Sautéed Crab, Eggs and Mixed Vegetables
Com chién vdi tring, thit cua va rau cu thap cdm
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Vegetarian Options | Spicy Dishes | Contains Pork | Contains Shellfish |

| Contains Nuts |

Please let us know if you have any dietary restrictions, allergies or special requirements.
All prices are in thousand Vietnam Dong and are subject to applicable taxes and service charge.
Néu ban cé ché do dinh duéng dac biét hay dj trng vui iong lién hé véi quan If nha hang
Gia trén tinh theo don vi ngan Viét Nam Bong va chura bao gém Thué GTGT va phi phuc vu.

239

239

239

239

169

189



SEAFOOD FRIED RICE -» 169

COM CHIEN HAI SAN
Sautéed Mixed Seafood with Garlic, Eggs and Mixed Vegetables
Com chién vdi hdi san, tdi, tring va rau cd thdp cdm

SALTED FISH FRIED RICE 169

COM CHIEN CA MAN
Sautéed Salted Fish, Garlic and Eggs
Com chién vdi ¢ mdn, tdi va tring

WOK-FRIED BEEF NOODLE 189

MI TRUNG XAO BO
Sautéed Egg Noodles with Beef, Bok Choy, Carrots and Bean Sprouts
Mi tring xdo vdi bo, cdi thia, cd rét, gid

PHAD THAI™> 189
PAD THAI

Sautéed Noodles with Prawns, Squid, Mixed Vegetables and Condiments
Phd xdo tém, muc vdi rau thdp cdm, dung vdi cde dé dn kem

NOODLES WITH FRIED TOFU o 169
BUN DAU MAM TOM

Served with Pork Belly, Spring Rolls, Fried Fish Cake, Fried Tofu and Fresh Herbs

Dung vdi thit heo ludc, chd gio, chd cd, déu ha chién, va rau thom

STEAMED RICE 30
COM TRANG
FRENCH FRIES 90

KHOAI TAY CHIEN

Served with Mayonnaise and Ketchup
Dung vdi tuong ca va Mayonnaise
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Vegetarian Options | Spicy Dishes | Contains Pork | Contains Shellfish | | Contains Nuts |

Please let us know if you have any dietary restrictions, allergies or special requirements.
All prices are in thousand Vietnam Dong and are subject to applicable taxes and service charge.
Néu ban cé ché dé dinh dudng dac biét hay di (rng vui fong lién hé véi quan i nha hang
Gia trén tinh theo don vi ngan Viét Nam Bong va chura bao gém Thué GTGT va phi phuc vu.



VEGETABLES & SIDE DISHES | RAU CU VA MON AN KEM

WOK-FRIED MORNING GLORY®
RAU MUONG XAO TOI

Sautéed with Garlic
Xdo vdi toi

BOILED VEGETABLES WITH DIPPING SAUCE ®
RAU CU LUOC CHAM KHO QUET

Boiled Mixed Vegetables with Vietnamese Salted Sauce
Rau cu ludc thdp cdm chdm kho quet

WOK-FRIED BROCCOLI ®
BONG CAI XAO TOI
Sautéed with Garlic & Oyster Sauce
X&o vdi sét dau hao va toi

STIR-FRIED MIXED VEGETABLES WITH OYSTER SAUCE %
RAU CU THAP CAM XAO

Sautéed with Garlic and Oyster Sauce
Xao téi va sét dau hao

TOFU IN TOMATO SAUCE'®
PAU HU SOT CA

Fried Tofu in Tomato Sauce
Ddu hl chién sét ca chua

WOK-FRIED BOK CHOY WITH OYSTER SAUCE ®
CAI THIA XAO TOI

Sautéed with Garlic and Oyster Sauce

X&o vdi tdi va sét dau hao

Vegetarian Options | Spicy Dishes | Contains Pork | Contains Shellfish | | Contains Nuts |

Please let us know if you have any dietary restrictions, allergies or special requirements.
All prices are in thousand Vietnam Dong and are subject to applicable taxes and service charge.
Néu ban cé ché do dinh duéng dac biét hay dj trng vui iong lién hé véi quan I nha hang
Gia trén tinh theo don vi ngan Viét Nam Bong va chura bao gém Thué GTGT va phi phuc vu.
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DESSERTS | MON TRANG MIENG

CREME CARAMEL
KEM PLAN

Served with Fruit | Dung vdi trdi cdy

PASSION FRUIT PANNA COTTA
DONG SUONG KIEU Y VI CHANH DAY

Served with Fruit Compote | Dung vdi st mut trdi cdy

CHOCOLATE BROWNIES
BANH SOCOLA HANH NHAN

Served with Chocolate Ice Cream | Dung vdi kem sécéla

SWEET SOUP %
CHE

Selection of Sweet Soup served with Coconut Ice Cream | Ché phuc vy vdi kem dua

MANGO STICKY RICE®
XOI XOAI

Served with Coconut Sauce | Phuc vu vdi nudc cét dua

ICE CREAM BANH IT TOWER

THAP KEM "BANH IT"

Four Scoops of Your Choice of Ice Cream, served on Crisp Bread and drizzled with Chocolate Sauce and Garnishes
Tuy Chon Bén Vién Kem, Phuc Vu ViGi Banh Mi Gion Via Sét Sécdla

ICE CREAM
KEM

SEASONAL FRUIT PLATTER g
TRAI CAY THEO MUA
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Vegetarian Options | Spicy Dishes | Contains Pork | Contains Shellfish | | Contains Nuts |

Please let us know if you have any dietary restrictions, allergies or special requirements.
All prices are in thousand Vietnam Dong and are subject to applicable taxes and service charge.
Néu ban cé ché do dinh durérng déc biét hay dj trng vui long lién hé véi quéan I nha hang
Gia trén tinh theo don vji ngan Viét Nam Bong va chura bao gém Thué GTGT va phi phuc vu.
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