33. INDONESIA
SATAY SKEWERS
(6 PCS)
Chargrilled chicken,
beef or pork skewers
served with pickles

FROM THE
FIRE & GRILL

Fire, smoke, sizzling woks
and dishes made for sharing.

VIETNAMESE™  fronme
& ASIAN BOWL

Slow-simmered, deeply
comforting and worth
leaning over the bowl for.

FRESH o  BALANCED ' « | EASYTO ENJOY 29. WHOLE GRILLED and rich peanut sauce.
15. HA LONG 120 SEA FISH r
B B ' g (¢ ) SOUR FISH SOUP ¢ RVATS (NPVVTS S 0 24'UCI|;ISPY GARLIC
. . . 5 Light and fragrant fish g Whole local fish grilled Q . L
Contains ~ Contains ~ Contains  Vege- Gluten  Spicy Food soup with snapper, Vietnamese-style and ngl'{tly fried squid with
Beef Pork Seafood tarian Free tomato, ginger, chili, } made for sharing. garlic, frt?s.h herbs and
dill and lime. sweet chili coconut sauce.
7N 16. COCONUT 5l 30. BBQ PORK RIBS 360 oo SOBAL TIGER
Ay, ,?: :.ICKEN S}(: l;: & Slow-grilled pork ribs (% Grilled tiger prawns
- \ a1 coconut chicken lazed with tamarind . :
HA LONG L BAO soup with mushrooms, ? ind served with local ﬁﬁtﬁg:ffnv:ﬁb al and
SIGNATURES & galangal, lemongrass herb salt and pickles.

Local flavors from the bay,

best enjoyed with good
company and something
cold to drink.

1. HA LONG SQUID 260
CAKE

Hand-pounded HaLong g«

squid cakes, golden fried
and served with
home-made chili dipping
sauce. A true local

specialty from Ha Long.

2. “VAN CHAI”

FISHERMAN’S
SEAFOOD BOAT

A grilled seafood platter
inspired by Ha Long’s

floating fishing villages
pqd with local prawns,
market fish and shellfish

of the day. Best shared
over cold beer.

3. MANTIS SHRIMP

NOODLE SOUP 270

pq Fresh mantis shrimp "1
noodle soup with rich &

seafood broth from the =
waters of Ha Long Bay.

i

FROM
THE STREETS
OF ASIA

The bowls, noodles and
street-side favorites worth
travelling for.

4. PHG BO
(VIETNAM)

Vietnam’s iconic beef
noodle soup with
slow-cooked broth, rice
noodles and fresh herbs.
Comfortin a bowl.

5. BUN CHA
(HANOI)

Hanoi’s famous grilled
pork with rice vermicelli,
fresh herbs and warm

6. NASI GORENG
(INDONESIA)

Indonesia’s beloved
wok-fried rice with
sambal chili,
vegetables, fried egg
and chicken satay.

7. PAD THAI
(THAILAND)

Thailand’s classic
stir-fried rice noodles
with prawn, chicken,
tofu, egg and
tamarind sauce.

200

P
O

IM SUM

Small bites, soft buns and
the kind of dishes that
disappear first.

BAC

8. BRAISED PORK 150
BELLY BAO (2PCS) "1
Soft steamed bao with

braised pork belly, pickles,
herbs and roasted peanuts.

9. CRISPY CHICKEN 150
BAO (2PCS)

Crispy fried chicken,
cucumber pickles and spicy

mayo in soft steamed bao. A
DI SUM

10. HAR GOW (3PCS) 140
Classic Cantonese prawn "N
dumplings with squid, &
pork and sesame oil. -

11. SIVU MAI (3PCS) 140
Steamed pork and

shrimp dumplings W
topped with red Tobiko. .
12. CHAR SIU BAO 120
(3PCS) &
Soft steamed buns filled

with Cantonese char

siu pork.

13. CRISPY 140
WONTON (3PCS) &
Crispy fried dumplings &
with shrimp, minced -
pork and spring onion.

14. FRIED 100

BEANCURD ROLLS ?
(2PCS)

Crispy tofu skin rolls

filled with mushrooms

and vegetables.

SALAD &
VIETNAMESE
ROLLS

Fresh herbs, bright flavors
and the dishes that make
Vietnamese food impossible
not to love.

23. FRESH SPRING
ROLLS 160
Fresh rice paper rolls with b
shrimp, roasted pork,
herbs and vermicelli,
served with pineapple g
dipping sauce.

24. IMPERIAL 180
FRIED SPRING ™S
ROLLS

Crispy fried spring rolls
with mantis prawn,
pork, mushrooms and
glass noodles.

ae

el 4

and kaffir lime leaves.

NOODLES ’
SLURP FIRST. /\

Ask questions later!
17. BUN BO NAM BQ 200
Rice vermicelli with “
wok-fried beef, herbs,
peanuts and light fish g
sauce dressing. Fresh, )

warm and full of texture.

18. RED RICE 270
NOODLES WITH e
SEAFOOD -
Hai Phong-style red rice
noodles stir-fried with

prawns, squid and

Asian greens.

19. MUSHROOM EGG 150
NOODLES

Wok-fried egg noodles

with seasonal mushrooms

and soy sauce.

FROM
THE GARDEN

%0

Light, nourishing and
made to be shared slowly.

20. BRAISED TOFU
& EGGPLANT
Braised tofu and

eggplant in soy sauce
with fresh herbs.

21. FOREST
MUSHROOMS IN
BLACK BEAN SAUCE
Forest mushrooms braised
in rich black bean sauce.

22. VIETNAMESE
VEGETABLE CURRY

Fragrant coconut curry
with seasonal vegetables,
inspired by Vietnamese
home cooking.

150

170

150

25. HEALTHY

GARDEN SALAD

Pomelo, mango,
microgreens, cashew
nuts and soy-sesame
dressing.

26. GREEN MANGO
SALAD

Green mango salad with
prawns, fresh herbs,
peanuts and chili-lime
dressing.

27. PAPAYA SALAD

Green papaya salad
topped with savory

shrimp floss, herbs,
peanuts and fish sauce
dressing.

28. TAMARIND
BEEF SALAD B

Beef salad with herbs, g

chili, sesame and

tamarind dressing.

31. SHAKING BEEF 395

Wok-fried beef cubes “
with garlic, onion and

black pepper sauce. A
Vietnamese restaurant
classic.

32.
NORTHWESTERN
GRILLED DUCK
Grilled duck thigh
marinated with aromatic
mic khén pepper and
served with mountain
herb salt and pickles.

O

SIDES
AND GREENS

Fresh greens, hot woks
and the dishes every good
Asian table needs.

&

37. STEAMED RICE 40

Steamed rice. *’ g
38. GARLIC 70
BOK CHOY

Crisp bok choy stir-fried
with garlic, oyster sauce.

39. SEASONAL 70
GREENS

Fresh seasonal

vegetables steamed or

lightly stir-fried.

40. LIME LEAF 80
FRIES

Crispy fries tossed with

lime leaf salt and served

with chili mayo.

DESSERTS &
SWEET THINGS

Sweet endings, strong coffee
and just enough room for
one more spoonful.

45. HA LONG 920
YOGURT & SAGO g
Frozen yogurt with

coconut milk, chewy

sago pearls and roasted
coconut flakes.

46. MATCHA
SILKEN BEANCURD

Silky matcha tofu pudding
with seasonal fruit.

47. VIETNAMESE
COFFEE FLAN
Smooth caramel custard
infused with salted
Vietnamese coffee.

120

120

fresh herbs.

36. GRILLED
CATFISH WITH
GALANGAL
Northern-style grilled
catfish with galangal,
fermented rice, pan-fried
rice noodle patty.

Choice of one side from

“SIDES AND GREENS”.

RICE BOWLS

The kind of dishes that
quietly fix bad days, long
flights and empty stomachs.

41. TURMERIC
CHICKEN RICE

Turmeric chicken rice
inspired by H6i An, served
with pan-grilled chicken,
herbs and ginger sauce.
Simple, comforting and
hard not to finish.

42. CHAR SIV 200
PORK FRIED RICE "N
Wok-fried rice with &
Cantonese char siu =
pork, salted fish and

230

O

spring onion.
43. CRAB FRIED 260
RICE N

Wok-fried rice with
crab meat, vegetables,
XO sauce, shallots
confit, crispy shallots.

O

44. GARLIC 260
BUTTER &

SEAFOOD RICE g

Fried rice with

prawns, squid, garlic

butter an

5

Vil

48. CRISPY 120

BANANA FRITTER
Crispy banana fritters
served with coconutice
cream and caramel sauce.

49. SEASONAL
FRUIT PLATTER
A selection of fresh
seasonal fruit from
Vietnam.

120

O

ALL PRICE ARE IN 1000
VND AND INCLUDING
5% OF SERVICE CHARGE
& GOVERNMENT TAX



MON VIE

AM THUC CHAU A

TUGIMSI o CANBANG
B b

Thit bo Thit heo Hdi san

e | DETHUGNG THUC

£ /0 /)

Modn chay

Khong
Gluten

Cé vi cay

TINH HOA
AM THUC
HA LONG

Phong vi Ha Long nguyén ban,
ngon nhit khi dung cung ban
bé va d6 udng mdt lanh.

1. CHA MUC 260
HA LONG &
Cha muc gii tay chién G
vang, in kém sét tnha
lam. M6t dic san néi

tiéng ctia Ha Long.

2. THUYEN HAI SAN 550
“VAN CHAI” &
Thuyén hai san nuéng 13y

cam hung tu lang chai Ha
Long véi tom, ca va hai

san tudi theo ngay. Rat

hgp dé€ thudng thitc cung

ly bia mat lanh.

3. BUN BE BE

Bin bé bé tuoi véi (%
nudc dung hai san

dam da, mang tron

tinh hoa &m thyc caa

vung vinh Ha Long.

TINH HOA (A°

AM THYC |
DUGNG PHO
CHAU A

Nhitng mén #n dudng phd néi
tiéng khip chau A, dang dé
quay lai 1an nita.

4. PHG BO
(VIET NAM) [,
Nudc dung ninh chim g
dam da cung banh phd
mém va thit bo thdi 14t.
5. BUN CHA

(HA NOI)

Thit heo nuéng thom
Iing &n kém bun tuoi,
rau s6ng va nuéc mim
chua ngot.

6. NASI GORENG
(INDONESIA)

Com chién kiéu
Indonesia v6i sambal
cay nhe, rau cq, tring
chién va ga satay.

200

200
[
O

7. PAD THAI 270
(THAI LAN) NG
Pad Thai vdi tom, ga, g
d4u hii, trdng va st me

chua ngot.

o

BANH

IrlLl

BAO

&
IM SUM

Nhiing mén &n nhé nhung
rat dé khién ban goi thém
1an hai.

BANH I

8. BANH BAO KEP 150
THITHEO 2CAI) b
Banh bao hip mém véi thit
ba chi kho, @5 chua, rau
thom va ddu phong rang.
9. BANH BAO KEP
THIT GA (2 CAI)

Bdnh bao hip mém vdi ga
chién gidon, dua leo muébi
chua va s6t mayo cay.

DI SUM

10. HA CAO (3 VIEN) 140
H4 cdo hip véi tom, muc [

””JH-l

150

va dau me. 0
11. XIU MAI 140
(3 VIEN)

Xiu mai hdp véi thitheo, g
tdm va tring c4 chudn.

12, BIE\NH BAO 120
XA Xiu (3 CAI) N
Binh bao hip nhan
x4 xiu Quang Pong.
13. HOANH THANH 140

CHIEN (3 CAI) i

Hoanh thdnh chién gion
v6i tom, thit heo bam va

hanh I4.
14. TAU HO KY 100
CHIEN (2 CAI) ¥
Tau hii ky chién gion

cudén nim va rau cd.

GOI &
MON CUON
VIET NAM

Rau thom tuoi, vi chua ngot
hai hoa va nhiing mén an lam
nén nét dic trung cia Am
thuc Viét.

23. GOI CUON 160
G6i cudn tdm thit véi & -
rau thom, bun va sot g
chim d#a chua ngot.

24. NEM BE BE 180
HA LONG N

Nem chién g10n Vi be bé, -
thit heo, nAm va mién.

MON sUP
PAM PA

Nudc dung ninh chim,
dam @i va Am bung.

15. CANH CHUA 120
CA HA LONG "

Canh cd thanh nhe véi g
cd hong, ca chua, giing, }

Gt, thila va chanh.

16. TOM KHA GAI 130
Canh ga niu c6t dira NG

kiéu Théi véi nam,
riéng, sa va ld chanh.

M?/\

CUON MOT GAP MY TRUGC
rdi tinh sau!

17. BUN BO NAM BO 200
Buin bd véi thit bo xao, rau i,
thom, ddu phdng va nudc g
mam trén thanh nhe.

-l

18. BANH PA PO 270
HAI PHONG &
Banh da @6 Hai Phong

Xa0 cung tom, muc va

rau xanh.

19. Mi TRUNG 150
XAO NAM

Mi tring x30 véi nim

theo mua va nudc tuong.

HUONG VI
THANH TAO
TU VUGN XANH

%9

Thanh nhe, b6 dudng va tron
ven khi thong tha sé chia.

20. PAUHU & CA 150

TIM KHO

P4u hii va ca tim kho
nudc tuong véi rau thom.
21. NAM RUNG KHO
TUONG DEN

NAim ritng kho véi s6t
tuong den dam da.

22. CA RI RAU CU
Cari cot dita phong vi
Viét thom nong cung rau
cu theo mua.

170

150

25. XA LAT VUGN
Buéi, xoai, rau mam,
hat diéu va s6t me
dau nanh.

26. GOI XOAI XANH
GOi x0ai xanh véi tom,
rau thom, ddu phdng va
sot chua cay.

27. GOI BU DU

Goi du @4 xanh véi
rudc tdom, ca chua, rau
thom, ddu phong va
nuéc mim chua ngot.

28. GOI BO SOT ME

G0i bo véi rau thom, me
rang va s6t me chua ngot. g

29

MON NUdNG
TU BEP LUA
HONG

Lita hdng, khéi thom, tiéng
chéo x&o x¢o - Ban tiéc san
sang dé cung nhau chia sé.

29. CA BIEN NUGNG
NGUYEN CON s

C4 tudi nudng nguyén con
kiéu Viét, hoan hao dé
thudéng thuc cung nhau.

Gida ban theo ngay

30. SUGN NUGNG 360
BBQ &
Sudn heo nuéng cham

phti s6t me, &n kém mudi

thiao moc va @6 chua.

31. BO LUC LAC 395
Thit bo xa0 véi téi, hanh [
tiy va sot tiéu den. Mot

mon Viét quen thudc va

day hap dan.

32, VITN UGNG

TAY BAC

bui vit nudng vdi hat

mic khén dic trung

vung Tay Bic.

MON xj\o &
RAU CU TUOI

Rau xanh tudi méi va
nhitng mén khong thé
thiéu trén ban in chau A.

&

. o

37. COM TRANG 40
+O

Com tring thom déo.

38. ci\; THiA 70
XAO TOI

Cai thia x3o0 ti véi

dAu hao.

39. RAU THEO MUA 70

Rau theo mua hip
hodc xao.

40. KHOAI TAY 80
CHIEN LA CHANH

Khoai tiy chién gion lic

mudi 14 chanh, dung kém

s6t mayo cay.

MéN
TRANG MIENG
NGOT NGAO

Mét chit ngot ngao dé két
thuc bita dn thit tron ven.

45. SUA CHUA 20
HA LONG

Stta chua Ha Long véi
nudc cot dira, trin chau
sago va difa rang.

46. TAU HU
MATCHA

Tau hii matcha mém min
vdi trdi cay theo mua.

120

47. FLAN CA 120
PHE MUOI [y
B4nh flan mém min véi
huong ca phé mudi

Viét Nam.

33. THIT XI| EN

NUGNG KIEU

IN DQN ESIA “

(6 XIEN)

Xién nudng ga, bo hodc

heo dung kém d6 chua va

s6t dau phong béo thom.

34. MUC CHIEN TOI 350
o

Muc chién gion vdi toi,
bl

rau thom va st dita )
chua cay.

35. TOM SU SAMBAL 360

Tém st nuéng st sambal } &
kiéu Indonesia véi rau g

thom tuoi.

36. CA LANG
NUGNG RIENG

Cd lang nudng thom véi
riéng mé va banh bin
ap chao.

330

Nhiing mdn chinh dugc phuc
vu kéem lua chon 1 mén ti muc
“MON XAO & RAU CU TUOT”

COM &
COM CHIEN

Gé6i tron huong vi v6 vé

trong cdc mén com cho

mdt ngay moi mét.

41. COM GA NGHE 230
Com ga nghé 1y cam ()
hing tit Hoi An, dung

kem ga nudng chao, rau

thom va s6t md hanh.

42. COM CHIEN 200
XA xiu N
Com chién vdi x4 xiu %
Quing Pong, cd mudi

vahanh 14.

43. COM CHIEN 260
CUA "
Com chién cua vdirau g
cl, s6t X0, s6t m& hanh

va hanh phi gion.

44. COM CHIEN 260

2 2 2
HAI SAN BO TOI o
Com chién hai san véi @
tom, muc, bo tdi, tring.

5

120

48. BAN H

CHUOI CHIEN
Chudi chién gion phuc
vu kém véi kem difa va
sOt caramen.

49. 'rlu‘\:~ CAY 120
THEO MUA ()

Dia trdi ciy tuoi theo
mua cda Viét Nam.

TAT CA GIA bugC TINH
BANG NGHIN DONG
VIET NAM (VND) VA DA
BAO GOM 5% PHI PHUC
VU CUNG THUE.



