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Tel : 3933 3326 — 3933 3327 - Fax :3930 8167
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MENU
HAI SAN — PAC SAN 3 MIEN

CAC MON KHAI VI / APPETIZER

PAU HU / TOFU VND
v RANG MUOI HONG KONG / Roasted salt with Hong Kong Style 68,000
v LUOT VAN / Soft fired 68,000
v CHIEN GION / Deep fried 68,000
v' CHIEN SA OT/ Deep fried with lemongrass & chili 68,000
v DAU HU SOT TU XUYEN / Deep fried with Sichuan sauce 98,000
v" DAU HU KHOI LUA / Deep burn fired with mix seafood 168,000

SA LAT / SALAD

v SALAT CAI MAM / Wealth sprouts salad 58,000
v SA LAT DAU GIAM / Oil & vinegar salad 58,000
v" SALAT XUC XIiCH / Sausage salad 128,000
v SA LAT BA ROI XONG KHOI / Bacon salad 128,000
v" SALAT CANGU / Tuna salad 128,000

v" SA LAT CA MOI /Fish salad 128,000


http://www.iconrestaurant.com.vn/

GOl / MIXED

v

v

v

v

v

XOAI KHO CA LOC / Mixed mango with river fish

CU HU DUA TOM THIT / Mixed young coconut , shrimp & pork

GOI TIEN VUA TOM THIT / Mixed Tién Vua vegetable . shrimp & pork
GOI NGO SEN TOM THIT / Mixed Ngdi Sen vegetable . shrimp & pork
XOAI TOM THIT / Mixed mango with shrimp & pork meat

BUG1 HAI SAN / Pomelo mixed with seafood

CAI RO HAI SAN / Oriental Kai lan with seafood

RAU CAU NGU SAC / Seaweed with seafood

NAM BAO NGU HAI SAN / Mushroom with seafood

MU'C THAI LAN / Squid with Thai Lan style

BO MIET VUON / Local beef

NOM DU DU / Papaya

NOM SU HAO / Kohlrabi

NOM RAU MUONG / Water glory morning

NOM RAU MUONG THIT BO/ Water glory morning with beef

CAC MON AN CHO'l / SNACKS

v

v

v

MUC TRUNG CHIEN NUGC MAM / Stir - fried baby squid with fish sauce
LONG BAN CHAN GA RANG MUOI HONG KONG / CHIEN GION / CHIEN BO
RANG MU'C RANG MUGI HONG KONG / CHIEN GION / CHIEN BO

BACH TUOC NUONG MUOI GT / Grilled octopus with salt & chili

TRUNG GA NON XAO BONG HE / Stir-fire baby eggs with chives flower
TRUNG GA NON XAO HANH CAN / Stir-fire baby eggs with onion

TOM KHO RANG GUNG / Deep roasted baby dry shrimp with ginger

vO NU THAN GAY / Special dish

GIO HEO MUOI CHIEN / Fried pork with salt

148,000

148,000

148,000

148,000

148,000

148,000

148,000

148,000

148,000

148,000

148,000

68,000

68,000

68,000

128,000

158,000

158,000

158,000

158,000

158,000

158,000

158,000

158,000

168,000



GIO HEO GIA CZ\Y/ Cook pork with special flavor

GIO HEO XONG LA TRA / Grilled pork with tea leaf

BE TO MUODI KHO!I / Baby cow

BAP BO MUOI KIEU PHAP / Cooking beef with France style
DOI VIT NUGNG / Grilled duck feather

LUG1 V| SAPO / Duck tongues

DOT TRAI LUOC CHAM KHO QUET

RAU LUOC KHO QUET

HEO MOQI NUONG GIA CHON / Grilled baby pig with Northern style

CHA GIO / SPRING ROLL

v

v

v

HAI SAN / Seafood
ICON / Icon style

TOM THIT / shrimp & pork meat

suUP / SOUP

v

v

v

BAP CUA / Corn & crab meat

MANG TAY CUA TRUNG CUT / Asparagus & baby egg
MANG TAY GA XE / Asparagus & chicken

HAI SAN TU BU'U / Vegetable & seafood

TOMYUM TRAI DUA / Spice soup with seafood in coconut
SUP HAI SAN THUONG HANG / X.0 Soup

VI CA HONG Xi{U / Shark fin soup

BAO NGU UC HAI SAM / Abalone & sea cucumber

168,000

168,000

168,000

168,000

168,000

168,000

148,000

148,000

268,000

148,000

148,000

148,000

68,000

68,000

68,000

68,000

88,000

268,000

568,000

968,000



CAC MON THIT / MEATS

SUON CUU / LAMB

v

v

NUGNG RAU MUI SOT THIT VANG DO
Char-grilled lamb rack with tropical herbs & red wine sauce
SOT TOI

Char-grilled lamb rack in onion sauce

BO VIET NAM / BEEF VIET NAM

v

v

v

v

v

BO ICON / Spicy beef roll vegetable

BO XAO HANH CAN / Stir-fried beef with onion

BO NAPOLEON / Beef with Napoleon style

BO NUONG MUOI GT/ Grilled beef in chili sauce
BO NUONG NGO VI / Grilled beef in five spicy

BO NUGNG SA / Grilled beef in lemongrass

BO NUONG MAT ONG / Grilled beef in honey sauce
BO BIT TET / Beef steak

BO CHIEN GION Ukraina / Deep fried beef with Ukaraina style
BO LAN THAI / Beef with Thai style

BO SOT TIEU XANH / Beef with green pepper sauce

BO PHI LE SOT VANG /Fillet Beef served with wine sauce

HEO / PORK ( PHAN )

v

v

v

SUON HEO NUONG MAT ONG/ Grilled pork rib with honey sauce
SUON HEO NUGONG MUOI OT / Grilled pork rib with chili sauce
SU'ON HEO RANG MUOI / Roasted pork rib with salt

SUON KINH DO / Grilled pork rib with Kinh Do style

SUON HEO NUGONG GIAY BAC / Grilled pork rib in silver paper

SUON CHUA NGOT / Stir-fire pork rib with sour sauce

468,000

468,000

168,000

168,000

168,000

168,000

168,000

168,000

168,000

168,000

168,000

168,000

168,000

168,000

148,000

148,000

148,000

148,000

148,000

148,000



v SUON HEO NUGNG DAU BO/ Grilled pork rib with special style 148,000
HEO MOI / PIG ( NGUYEN CON - KG ) 430,000

v" TIET CANH / LONG DOI / Blood soup

v HAP GIA CAY/ Steamed

v NUONG GIA CAY DA GION / Grilled with Northern style

v XAO MANG / HAM KHOAI SO / NAU RUQU MAN

HEO RUNG/ PIG ( PHAN ) 168,000
v NUONG GIA CAY / Grilled with Northern
v NUONG MUOI OT/ Grilled with salt & chili
v" HAP HANH GUNG / HAP TIU TO /
v XAO LAN /XAO SA TE
DE / GOAT ( PHAN ) 168,000
v' TAIRIENG / Rare galangal foot
v XAO LAN KHO / stir fired
v HAP DA NONG / Steam with hot ice
v HAP TIATO / HAP SA / HAP RIENG ME / Steam
v NGOC DUONG TIEM PAI BO / Special dish from boby goat 680,000

CANH GA / CHICKEN WINGS

v CHIEN NUGC MAM / Deep fired with fish sauce 148,000
v NUONG MUOI OT / Grilled with salt & chili 148,000
GA TA ( NGUYEN CON ) / CHICKEN 580,000

v" LONG XAO MUQP / Stir fried body of chicken with green melon
v NO MUOI HOT / Explosive seed salt
v" KHO GUNG / HAP THEO KIEU BAC / HAM Bi PO

Braised ginger / Steam with Northern style / steam in pumpkin



v

NAU MIEN / NAU NAM/ NAU LA GIANG

Cooking with vermicelli/ cooking with mushroom / cooking with LA GIANG

GA TAY NINH ( NGUYEN CON )

v

v

v

LONG XAO MUQOP / stir fried body of chicken with green melon

NO MUOI HOT / Explosive seed salt

KHO GUNG / HAP THEO KIEU BAC / HAM Bi DO

Braised ginger / Steam with Northern style / steam in pumpkin

NAU MIEN / NAU NAM/ NAU LA GIANG

Cooking with vermicelli/ cooking with mushroom / cooking with LA GIANG

TIEM OT HIEM / Steam with red chilli

GA H MONG ( NGUYEN CON )

v

v

LONG XAO MUOP / Stir fried body of chicken with green melon

NO MUOI HOT / Explosive seed salt

KHO GUNG / HAP THEO KIEU BAC / HAM BI DO

Braised ginger / Steam with Northern style / steam in pumpkin

NAU MIEN / NAU NAM/ NAU LA GIANG

Cooking with vermicelli/ cooking with mushroom / cooking with LA GIANG

TIEM OT HIEM / Steam with red chili

GA TCHOI ( KG)

v

v

LONG XAO MUGP / Stir fried body of chicken with green melon
NO MUOI HOT / Explosive seed salt

KHO GUNG / HAP THEO KIEU BAC / HAM BIi DO

Braised ginger / Steam with Northern style / steam in pumpkin

NAU MIEN / NAU NAM/ NAU LA GIANG

680,000

398,000

420,000



Cook with vermicelli/ cook with mushroom / cook with LA GIANG

GA TA MUOI KIEU PHAP ( % CON )

VIT XIEM / DUCK (KG )

v

v

TIET CANH / Blood soup

LONG XAO MUGP / stir fired with body of duck & green melon
HAP THEO KIEU BAC / Steam with Northern Style

NUGNG CHAO / NUGNG MOQI / NUGONG GIA CHON / Grilled
NAU KHOAI SQ / NAU CHAO / XAO MANG

Cook with taro / Cook with “ body taro “ / Cook with bamboo shoot

VIT TRO1/ DUCK ( NGUYEN CON )

v

v

TIET CANH / Blood soup

LONG XAO MUGP / stir fired with boby of duck & green melon
HAP THEO KIEU BAC / Steam with Northern Style

NUGNG CHAO / NUGONG MOI / NUGONG GIA CHON / Grilled
NAU KHOAI SQ / NAU CHAO / XAO MANG

Cook with taro / Cook with “ body taro “ / Cook with bamboo shoot

BO CAU / PIGION ( CON)

v

NAU CHAO PAU XANH /RO TI
Porridge with green bean / braised
QUAY / NUONG XOI PHONG / NAU XOI

Fried / grilled / cook with stick rice

CHIM SE / BIRD( CON )

v

v

v

ROTI / Braised
NUONG MUOI OT / Grilled with salt & chili

NUGONG NGO VI / Grilled with salt & chili

480,000

380,000

980,000

168,000

168,000



v

v

NAM TO / Special dish

NAM GIUONG / Special dish

BA BA (CON TU 1,5KG )

v

v

NAU CHUOI / Cook with banana

LONG XAO MUGP / Stir fired with body of duck & green melon CHAY RIENG
XAO LAN KHO / Dry stir

NO MUOI HOT / Explosive seed salt

XAO GUNG / Stir with ginger

NUGNG MUOI OT / Grilled with salt & chili

CUA DPINH / SPECIAL CARB ( KG)

v

v

v

v

LONG XAO MUGP / stir fired with body of duck & green melon

MAI CUA HAP NU'G'C DUA / Steam with coconut

NUGNG RIENG ME / 4 CHAN NUGONG MUOI OT / Grilled with galangal root
RANG MUOI HONG KONG / Crispy

CHAY RIENG / Fried with galangal root

NAU cHUOI PAU / Steam in pot with young banana & bean

HAM THUOC BAC / Steamed

CAC MON HAI SAN / SEAFOOD

HAI SAM / CUCUMBER ( PHAN )

v

v

v

v

XAO NAM DAU HAO / Stir — fried mushroom
SOT DONG CO / Special sauce from China
NUGNG NAM / Grilled with mushroom

XAO CHUA NGOT / Stir-fire with sour & sweet sauce

MUC1 NANG / JUMBO SQUID (CON)

v

NUONG Y / Charge — grilled

498,000

1,680,000

218,000

238,000



NUGNG SA TE / Grilled with satay

NUGNG MUOI GT / Grilled with salt & chili
RANG MUOI / Roasted with salt

RANG NUG'C MAM / Roasted with fish sauce

RANG ME / Roasted with tamarind sauce

MU'Cc ONG / SQUID ( CON )

v

v

v

v

NUGNG Y / Charge — grilled

NUGNG SA TE / Grilled with satay

NUGNG MUOI GT / Grilled with ssalt & chili
NUGNG NGU VI / Grilled with five spice
CHIEN GION / CHIEN XU / Deep fired

HAP GUNG / Steamed with ginger

XAO HANH CAN / Stir — fried with onion
XAO THOM / Stir — fire with pineapple

XAO BONG CAl / Stir — fire with cauliflower

CUA THIT / WHOLE CARB ( KG — KHONG TiNH DAY))

v

v

v

v

v

HAP RUQU ANH DAO / Steamed in Japan wine

HAP BIA / Steamed in beer

HAP NUGC DUA / Steamed in coconut

NUONG Y / Charge — grilled

NUGONG MUOI GT / Grilled with salt & chili

XAO SOT OT Singapore / Stir — fire with Singapore style

MIEN CUA TAY CAM / Stir-fried with noodle

TOM LONG / BABY SCAMPI ( KG )

188,000

880,000

788,000



NUGNG SOT CHANH DAY / Grilled with passion fruit sauce

v NUOGNG SOT ME / Grilled with tamarind sauce

v NUGNG MUGI OT / Grilled with salt & chili

v NUGNG BO TOI / Grilled with butter & garlic

v' CHAY TOI / Stir — fried with garlic

v RANG MUOI HONG KONG / Roasted with Hong Kong style

v" HAP NUOC DUA / Steamed in coconut

v U MUOI QUANG DONG / Keep in with Quang Dong Style
TOM CANG / SCAMPI (KG) 1,380,000

v SOT CHANH DAY / Grilled with passion fruit sauce

v' SOT ME / Grilled with tamarind sauce

v NUONG MUOI GT/ Grilled with salt & chili

v NUONG BO TOI / Grilled with butter & garlic

v’ CHAY TOI / Stir — fried with garlic

v" RANG MUOI HONG KONG / Roasted with Hong Kong style

v HAP NU'GC DUA / Steamed in coconut

v PUT LO PHO MAI HAT DE / Oven-baked with cheese
TOM HUM BONG CON DAO / LOBSTER ( KG ) 3,680,000

V' TIET PHA RUQU

v' AN SONG WASABI

v NUGNG SOT CHANH DAY / Grilled with passion fruit sauce

v NUONG SOT ME / Grilled with tamarind sauce

v NUONG MUOI GT/ Grilled with salt & chili

v NUGNG BO TOI / Grilled with butter & garlic

v’ CHAY TOI / Stir — fried with garlic



v

v

v

RANG MUOI HONG KONG / Roasted with Hong Kong style
PUT LO PHO MAI HAT DE / Oven-baked with cheese

NAU CHAO PAU XANH / Porridge with green beans

TOM TiCH/ MANTIS SHRIMP ( KG )

v

v

v

SOT CHANH DAY / Grilled with passion fruit sauce
NUGNG MOQI / Charge-grilled

SOT ME / Grilled with tamarind sauce

NUGONG MUOI GT / Grilled with salt & chili
NUGNG BO TOI / Grilled with butter & garlic
CHAY TOI / Stir — fried with garlic

RANG MUOI HONG KONG / Roasted with Hong Kong style

TOM SU/ TIGER SHRIMP ( KG )

v U MUOI QUANG DONG / Keep in salt with Quang Dong Style

v

v

NO MUOI HOT / Explosive seed salt

AN SONG WASABI

HAP NUGC DUA / Steamed in coconut

HAP BIA / Steamed in beer

NUONG MOI / Charge-grilled

NUGNG SA TE / Grilled in satay

RANG ME / Roasted with tamarind sauce
NUGONG MUOI GT / Grilled with salt & chili
NUGNG BO TOI / Grilled with butter & garlic
CHAY TOI / Stir — fried with garlic

RANG MUOI HONG KONG / Roasted with Hong Kong style

LAN BOT CHIEN COM / Deep fired with green stick rice

1,600,000

768,000



v" CHIEN LONG VUONG / Deep fried
v' CHIEN SA / Deep fried with lemongrass
TOM MU NI/ (KG) 1,468,000
v" NUGNG MOQI / Charge-grilled
v NUGNG SA TE / Grilled in satay
v" RANG ME / Roasted with tamarind sauce
v NUONG MUOI OT / Grilled with salt & chili
v NUGNG BO TOI / Grilled with butter & garlic
v' CHAY TOI / Stir — fried with garlic
CA HOI / SALMON ( PHAN ) 328,000
v" AN SONG / Wasabi
v" AP CHAO RAU MUI SOT RUQU VANG TRANG / SOT CHANH DAY
Pan — fried salmon with herb & white wine / Passion fruit sauce

v NUONG MUOI OT / Grilled with salt & chili

CA CHINH / EEL FISH (KG ) 1,268,000
v NUONG LA LOT / Grilled in L4 L&t
v NUOGNG NGO V| / Grilled with five spices
v NUONG SA NGHE / Grilled with lemongrass & saffron
v' NUGNG MUGI OT / Grilled with salt & chili
v" NAU MANG CHUA / Bamboo pickle hot pot
v' NAU CHUOI / Banana
v HAM SA / Steamed with lemongrass

v TIEM THUGC BAC / Steamed in hot pot



CA MAT QUY/ STONE FISH ( KG )

v

v

v

DA CHIEN GION / Deep fried skin

NUGNG NGU V| / Grilled with five spices

NUGNG SA NGHE / Grilled with lemongrass & saffron
NUGNG MUOI GT / Grilled with salt & chili

NAU MANG CHUA / Bamboo pickle hot pot

HAP CA RI XANH / DO / Steamed with curry green / red
HAP HONG KONG / Steamed in Hong Kong style
CHUNG TUONG / Steamed in black bean

NAU CHAO PAU XANH / Porridge with green beans

NAU MANG CHUA / Bamboo pickle hot pot

CA LANG/ CAT FISH ( KG)

v

v

v

CHA LA VONG / L Vong grilled fish ball

NUGNG NGU V| / Grilled with five spices

NUGNG SA NGHE / Grilled with lemongrass & saffron
NUGNG MUOI GT / Grilled with salt & chili

NUGNG RIENG ME / Grilled with galangal root

NAU MANG CHUA / Bamboo pickle hot pot

CA CHEP/ CARP FISH ( CON)

v

v

v CHIEN SOT CHUA NGOQT / deep fried with sour & sweet sauce

v

OM DUA KIEU BAC / Steamed with Northern style

NAU RIEU THI LA / Tomato hotpot

CHIEN XU / Deep fried

1,800,000

480,000

350,000



CA PIEU HONG / RED FISH ( KG )

v

v

NUGNG GIAY BAC / Grilled in silver paper
NUGNG MUOI OT / Grilled with salt & chili
H CHUNG TUONG / Steamed in black bean

AP HONG KONG / Steamed in Hong Kong style

CA CHIM BIEN / SEABIRD FISH ( KG )

v

v

v

v

NUGNG MUOI OT / Grilled with salt & chili
NUGNG GIAY BAC / Grilled in silver paper
CHIEN GION / Crispy

NAU MANG CHUA / Bamboo pickle hot pot

HAP KY LAN / Steamed in ham & mushroom
HAP HONG KONG / Steamed in Hong Kong style
CHUNG TUONG / Steamed in black bean

NAU NGOT / Tomato soup

CA PUOI CON PAO / SKATE FISH ( KG )

v

v

v

v

HAP MO HANH / Steam with green onion & oil
XAO LAN / Stir

NAU CA Rl / Cook with curry

NAU CHUOI / Steam with young banana
NUONG SA TE / Grilled with satay

NUONG MUGI OT/ Grilled with salt & chili

NAU MANG CHUA / Bamboo pickle hot pot

CABOP / COBIA FISH ( KG)

v

NUONG SA TE / Grilled with satay

580,000

280,000

580,000

580,000



NUGNG MUOI OT / Grilled with salt & chili
NUGNG RIENG ME / Grilled with galangal root
NAU MANG CHUA / Bamboo pickle hot pot

HAP HONG KONG / Steamed in Hong Kong style

MU / GROUPER FISH (KG)

v

v

AN SONG / WASABI

NUGNG NGU VI / Grilled with fiVe spices

NUGNG SA NGHE / Grilled with lemongrass & saffron
NUGONG MUOI GT / Grilled with salt & chili

NAU MANG CHUA / Bamboo pickle hot pot

HAP QUANG CHAU / Steamed in Cantonese

HAP KY LAN / Steamed in ham & mushroom

HAP HONG KONG / Steamed in Hong Kong style
CHUNG TUONG / Steamed in black bean

NAU CHAO PAU XANH / Porridge with green beans
NAU NGOT / Tomato soup

pOT CHUOI RUOU / Fried with banana

MU PO / RED GROUPER FISH (KG )

v

v

AN SONG /WASABI

NUONG NGU V| / Grilled with five spices

NUGNG SA NGHE / Grilled with lemongrass & saffron
NUGONG MUOI GT / Grilled with salt & chili

NAU MANG CHUA / Bamboo pickle hot pot

HAP QUANG CHAU / Steamed in Cantonese

778,000

1,800,000



v

v

HAP KY LAN / Steamed in ham & mushroom

HAP HONG KONG / Steamed in Hong Kong style
CHUNG TUONG / Steamed in black bean

NAU CHAO PAU XANH / Porridge with green beans
NAU NGOT / Tomato soup

pOT CHUOI RUOU / fried with seed banana

MU NGHE / YELLOW GROUPER FISH ( KG)

v

v

v

v

AN SONG /WASABI

NUGNG NGU V| / Grilled with five spices

NUGNG SA NGHE / Grilled with lemongrass & saffron
NUGONG MUOI GT / Grilled with salt & chili

NAU MANG CHUA / Bamboo pickle hot pot

HAP QUANG CHAU / Steamed in Cantonese

HAP KY LAN / Steamed in ham & mushroom

HAP HONG KONG / Steamed in Hong Kong style
CHUNG TUONG / Steamed in black bean

NAU CHAO PAU XANH / Porridge with green beans
NAU NGOT / Tomato soup

pOT CHUOI RUOU / fried with seed banana

MU COP/ TIGER GROUPER FISH (KG)

v

v

AN SONG /WASABI

NUGNG NGU V| / Grilled with five spices

NUGNG SA NGHE / Grilled with lemongrass & saffron
NUONG MUOI GT / Grilled with salt & chili

NAU MANG CHUA / Bamboo pickle hot pot

HAP QUANG CHAU / Steamed in Cantonese

1,280,000

2,380,000



HAP KY LAN / Steamed in ham & mushroom

HAP HONG KONG / Steamed in Hong Kong style
CHUNG TUONG / Steamed in black bean

NAU CHAO PAU XANH / Porridge with green beans
NAU NGOT / Tomato soup

pOT CHUOI RUOU / fried with seed banana

pOT CHUOI RUOU

CA TAM SAPA/ STURGION FROM SAPA( KG )

v

v

v

v

v

NUGNG NGU V| / Grilled with five spices

NUGNG RIENG ME / Grilled with galangal root
NUGNG SA TE / Grilled with satay

NUGNG LA SUONG XONG / Grilled with special leaf from Northern
CHA LA VONG / L Vong grilled fish ball

AN SONG / WASABI

NUGNG SA NGHE / Grilled with lemongrass & saffron
NUGONG MUOI GT / Grilled with salt & chili

NAU MANG CHUA / Bamboo pickle hot pot

HAP HONG KONG / Steamed in Hong Kong style
CHUNG TUONG / Steamed in black bean

NAU CHAO DAU XANH / Porridge with green beans

DAT BIET CA TAM LAM TO / Special

CA BO DA / FISH COW SKIN ( CON)

v

v

NUGNG MUOI OT / Grilled with salt & chili

NUONG Y / Charge — grilled

680,000

268,000



CA BOHOM /(CON) 298,000

v

v

NUGNG MUOI T/ Grilled with salt & chili

NUONG Y/ Charge - grilled

CA BOGIAP/(KG) 980,000

v

v

v

v

NUGNG MUOI T/ Grilled with salt & chili
NUONG Y / Charge — grilled

NUGNG RIENG ME / Grilled with galangal root
HAP HONG KONG / Steamed in Hong Kong style
CHUNG TUONG / Steamed in black bean

NAU MANG CHUA / Bamboo pickle hot pot

CA QUE / FISH CINNAMON KG ) 680,000

v

v

v

v

v

v

v

v

v

AN SONG / WASABI

NUGNG MUOI GT / Grilled with salt & chili

NAU MANG CHUA / Bamboo pickle hot pot
NUGNG GIAY BAC / Grilled in silver paper

HAP HONG KONG / Steamed in Hong Kong style
CHUNG TUONG / Steamed in black bean

HAP TAU Xl / Steamed

NAU NGOT / NAU RIEU / NAU CHUA / Tomato soup with Northern style

CA CHACH BAC / FISH BABBLER KG ) 380,000

NUGONG MUOI GT / Grilled with salt & chili

NUONG Y/ Charge - grilled

CHIEN GION / Deep fried

NAU CHUOI AU KIEU BAC / Braised with young banana with Northern style

NAU ME LA LOT / Braised with L4 L8t

CA LOC / RIVER FISH (CON) 280,000



v CHIEN XU / Deep fried
v" NUGNG MOQI / Charge - grilled
v HAP BAU / Steamed with gourd
v NAU CHAO / Porridge
CA GION NGA / GRISPY FISH 218,000
v NUONG MUOI OT / Grilled with salt & chili
v NAU MANG CHUA / Bamboo pickle hot pot
v NUONGY / Charge — grilled
v CHIEN NUGC MAM / Deep fired with fish sauce
v LUC LAC / Stir fired
v HAP HONG KONG / Steamed in Hong Kong style
v" CHUNG TUONG / Steamed in black bean
v NAURIENG / Cook with galangal root
v NAU CA RI / With curry
HAU / OYSTER ( CON ) 58,000
v NUONGY / Charge - grilled
v" NUONG M@ HANH / Grilled with onion
v" NUONG TRUNG / Grilled with egg
v' WASABI / BUT LO PHO MAI / Bake oven
v NAU CHAO DAY XANH / Porridge
NGHEU / CLAM ( PHAN ) 99,000
v' HAP SA / HAP THAI / steamed
V' XAO LA QUE / stir fired
OC vOI VOI / GEODUCK (KG) 1,680,000
v AN SONG / WASABI

v' GOI cU HANH / Mixed with onion



v SOT DONG €O CAI XANH / Special sauce & green broccoli
v" XAO NAM THAP CAM / stir fired with mushroom
v NHUNG GIAM / Vinegar dip
v NAU CHAO / Porridge
TU HAI /BABY GEODUCK( KG ) 880,000
v AN SONG / WASABI
v HAP HANH GUNG / Steamed with ginger
v HAP SA / Steamed with lemongrass
v" NUONG TIEU / NUONG M3 HANH / NUGNG PHO MAI / Grilled
v NAU CHAO / Porridge
OC HOANG HAU / QUEEN SNAIL ( KG ) 998,000
v' GOI CU HANH / Mixed with onion
v HAP HANH GUNG / Steamed with ginger
v HAPSA / Steamed with lemongrass
v NUONGY / Charge - grilled
v" NUONG MO HANH / Grilled with onion
v’ XAOSATE / Stir fried with satay
v XAO NAM PONG CO / Stir fried with mushroom
OC HUO'NG/ SWEET SNAIL ( KG ) 880,000
v HAP HANH GUNG / Steamed with ginger
v HAP SA / Steamed with lemongrass
v NUOGNGY / Charge - grilled
v NUOGNG MUOI 6T
v CHAY TOI / RANG ME / RANG MUOI / SOT CHANH DAY / Stir fried with garlic.....

v XAOSATE / Stir fried with satay

OC PO/ RED SNAIL ( CON ) 98,000



v

v

HAP HANH GUNG / Steamed with ginger
HAP SA / Steamed with lemongrass
NUONG MO HANH / Grilled with onion

NUONG TIEU/ NUGNG TOI OT/ NUONG WASABI / Grilled

GC TOI/ GARLIC BULB SNAIL ( CON )

v

v

v

NUGNG CAY / Grilled with spicy
NUONG MO HANH / Grilled with onion

NUONG TIEU/ NUGNG TOI OT/ NUONG WASABI / Grilled

SO HUYET/ BLOOD COCKLE ( PHAN )

v

v

v

v

v

TAM BIEN / Over boil water

NUGNG MOI/NUGNG TAI / Charge - grilled

RANG ME / RANG MUOI / Stir with tamarind / salt sauce
CHAY TOI / TU XUYEN / Stir fried with garlic.....

NAU CHAO / Porridge

SO MAI/ STIFF PEN SHELL ( CON )

v

v

v

v

NUGONG MO HANH / Grilled with onion
NUONG PHO MAI / Grilled wit cheese
NUONG TRUNG / Grilled with egg

NUONG TIEU/ NUGNG TOI OT/ NUONG WASABI / Grilled

LUON / EEL ( PHAN )

XAO LAN / BAM XUC BANH DA / Stir fried

RIM SIU / Braised

NUGNG SA / Grilled with lemongrass

NUGNG MUOI OT / Grilled with salt & chili

UM CHUOI DAU / Steamed with young banana

NAU CHAO / Porridge

68,000

158,000

98,000

168,000



CHAO / PORRIDGE ( THO )
v BO BAM / Mince beef
v' THITHEO / Pork
v HAI SAN / Seafood
LAU / HOT POT
LAU HAI SAN
Seafood hotpot
LAU THAI LAN
Thai Lan hotpot
LAU HAI SAN CHUA CAY
Seafood spicy hotpot
LAU RIEU CUA DONG HAI SAN
Mince crab &seafood hotpot
LAU RIEU CUA DONG BO MY
Mince crab & beef hotpot
LAU GA LA GIANG

Chicken hotpot with La Giang

LAU GA THUOC BAC NHUNG NGONG CAl
Chicken hotpot with special vegetable from Northern
NUOC LAU CUA RIEU PONG + BUN + RAU

NUGC LAU HAI SAN + BUN + RAU

RAU THEM AN LAU

BUN THEM / MIEN / MY

(Small : 2- 3 pax)

350,000

350,000

350,000

350,000

350,000

350,000

350,000

CO'M CHIEN VA MY XAO / FIRED RICE & NOODLE

128,000

(Large : 5— 6 pax )

578,000

578,000

578,000

578,000

578,000

578,000

578,000

168,000

168,000

88,000

18,000



COM CHIEN TRAI DUA

Seafood fried rice in coconut

COM CHIEN HAI SAN

Seafood fried rice

COM CHIEN DUONG CHAU

Fried rice with Dwong Chau Style
COM HAP LA SEN

Steamed seafood fried rice in lotus leaf
COM BO LUC LAC

Fried rice with beef

COM CHIEN CA MAN

Fried rice with anchovies & broccoli
COM NAM KHO CA DUA

Deep fried roll rice served with dry fish
COM CHAY HAI SAM

Dry rice served with cucumber sauce
MY XAO BO

Stir noodle with beef

MY XAO HAI SAN

Stir noodle with seafood

MY XAO THAP CAM

Stir noodle with pork meat & seafood
MIEN XAO HAI SAN

Stir vermicelli with seafood

MIEN XAO THIT CUA

Stir vermicelli with crab meat

148,000

148,000

148,000

168,000

168,000

168,000

168,000

228,000

148,000

148,000

148,000

148,000

148,000



v

v

COM TRANG (THO ) 48,000

COM TRANG ( CHEN ) 18,000

CAC MON MAN AN COM ( PHAN ) 148,000

v

v

v

BA CHi CHAY CANH / Fried half fat & half lean meat

BA CHi KHO TIEU / Braised half fat & half lean meat with pepper

BA CHIi RIM TOM / / Braised half fat & half lean meat with shrimp

CA CHEP KHO RIENG / Braised carp with galangal root

SU'ON NON MUOI CHIEN / Deep fried pork rib

SUON NONRAM / Braised pork rib

SUON COT LET RAM MAN / Braised baby rib

DUI GA SOT NUGC MAM / Chicken le with fish sauce

NEM LONG AN CUON BANH TRANG / Pork meat ball roll with vegetable

THIT LUOC CUON BANH TRANG / Boil pork roll with vegetable

BO XOI XAO BO / Stir fried spinach

RAU LUOC KHO QUET / Mix vegetable with braised fish sauce

CA RO KHO TO / Braised perch fish

CA THU KHO TO / Braised mackerel

CA BONG LAU KHO TQ / Braised cat fish

TRUNG CHIEN THIT BAM / Fried egg with mince pork 68,000
TRUNG CHIEN CU HANH / Fried egg with onion 68,000
TOM LONG KHO TAU ( 780,000/ KG ) / Baby scampi

TOM CANG KHO TAU ( 1,380,000 / KG ) / Scampi

CAC MON CANH ( THO 98,000

v

CANH CUA RAU DAY, CA PHAO

Vegetable soup & eggplant



v/ CANH SUON NON NAU SAU
Baby rib soup with Trai Sau
v/ CANH CAI XANH NAU CA RO DONG
Broccoli soup with climbing perch
v" CANH NGHEU THI LA
Clam soup with tomato
v CANH BAU NAU TOM
Gourd soup with shrimp
v' CANH SUON NAU KHOAI SO
Pork rib soup with taro
v' CANH XA LACH XOONG THIT BAM

Curly lettuce soup wih mince pork

CAC MON RAU XAO ( PHAN ) 68,000
v" RAU MUONG XAO CHAO
Stir fried glory water morning with fermented bean curd
v" RAU MUONG XAO TOI
Stir fried glory water morning with garlic
v' RAU MUONG LUQC & NUGC TRAI SAU
Boil glory water morning
v CAITHIA XAO TUONG HOT

Sauteed baby pok choy in Chinese bean sauce



CAI THIA XAO TOI

Sauteed baby pok choy in Chinese with garlic
CAI THIA XAO DAU HAO

Sauteed baby pok choy in Chinese with oyster sauce
CAI THIA XAO NAM

Sauteed baby pok choy in Chinese with mushroom
BONG CAI XAO BAP NON

Sauteed cauliflower , broccoli & baby corn
BONG CAI XAI TOI

Sauteed cauliflower , broccoli & garlic

BONG CAI XAO DAU HAO

Sauteed cauliflower , broccoli & oyster sauce
RAU XAO THAP CAM

Stir mix vegetable

NGONG TOI XAO TOI

Stir garlic leaf with garlic

NGONG HANH XAO TOI

Stir onion leaf with garlic

RAU LANG LUOC

Boil sweet potatoes

RAU LANG XAO TOI

Stir sweet potatoes with garlic

BO XOI XAO TOI

Stir s Spinach

CAI RO XAO TOI



Stir oriental kai lan with garlic

CAI RO XAO DAU HAO

Stir oriental kai lan with oyster sauce
CAIRO LUGC

Boil oriental kai lan

CA TIM NUONG M3 HANH

Grilled eggplant with green onion & oil
BAU LUOC & 2 TRUNG

Boil gourd with 2 eggs

DOT TRAI XAO TOI

Gia trén dworc tinh bing dong Viét Nam va chwa bao gém 5% phi phuc vu.

Quy khach vui long thanh toan thém 10% khi yéu ciu xuit héa don VAT















