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WESTERN MENU APPETIZER       

Pate Gan Ngỗng dùng kèm mứt xoài và bánh mì Foie gras terrine Served with Mango Jam & Bread       190.000    

Mực nướng dùng kèm sà lách  và sốt dầu dấm đen Grilled Calamari on rocket salad & balsamic dressing       90.000    

Cá Hồi tươi dùng kèm sốt ớt xanh Salmon Carpaccio in green chili sauce       120.000    

Tôm nướng dùng kèm sà lách trộn và sốt chanh Grilled Scampi & baby salad with bergamotto vinaigrette        90.000    

Salad rau diếp dùng kèm sốt trứng và thịt heo muối giòn Caesar salad with crispy bacon & crouton       80.000    

Thịt bò tươi dùng kèm với sà lách Ý  Beef Carpaccio with rocket salad & balsamico dressing       110.000    

          

SOUP         

Súp kem tôm hùm dùng kèm bánh mì giòn tẩm gia vị  Lobster bisque soup with crouton on top         70.000    

Súp hải sản rau củ và nước lèo cá thượng hạng Sea bass with sea food & Baby vegetable soup       90.000    

Súp hành đuôi bò hầm rượu đỏ Stewed Beef oxtail with onion in red wine soup       80.000    

Súp kem bí đỏ dùng kèm bánh mì tỏi Pumpkin Cream soup with garlic bread         60.000    

          

Pasta         

• Taglierini / mì dẹp ý         120.000    

• Spaghetti / mì sợi tròn         120.000    

• Penne / mì ống xéo         120.000    

Please Choose sauce for your pasta:                

     Sốt thịt bò hầm rượu đỏ      Bolognese sauce        

     Sốt cà chua (với thịt heo muối hoặc hải sản)      Tomato sauce (with bacon,seafood)        

     Sốt kem và thịt heo muối      Carbonara        

     Tôm áp chảo và sốt  rau quế Ý      Grilled scampi & pesto sauce       

     Nấm áp chảo và cà chua bi với sốt bơ rau mùi      Roasted mushroom & cherry tomato in sage butter sauce       
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MAIN Meat      

Thịt thăn nội                            Tenderloin (200grams)      320.000    

Thịt thăn ngoại                                                                                Rib eye (200grams)      290.000    

Sườn cừu Lamb rack (270grams)      320.000        

Poultry 

Ức gà Chicken breast      190.000    

Sườn non nướng kiểu Pháp BBQ baby Pork Rib (250grams)      180.000       

Fish 

Sò điệp đại dương Ocean scallop(160grams)      330.000    

Cá hồi nướng Salmon(180grams)      250.000    

Cá chẽm nướng Sea bass (180grams)      190.000    

Cá Lưỡi trâu hấp rượu trắng với cà chua bi Sole fish in White wine sauce & cherry tomato      210.000        

Please choose sauce & side dish for your main        

Sauce for meat:        

Sốt rượu thượng hạng, sốt nấm, sốt tiêu, sốt BBQ Port wine sauce, Mushroom sauce, PepperSauce, BBQ          

Sauce for fish:           

Sốt bơ chanh, sốt kem thì là, sốt cà chua trộn,  Lemon Butter sauce, Dill Cream sauce, Tomato Salsa, 

sốt mù tạc hột  pommery mustard sauce          

Side dish:        

Khoai tây nghiền, khoai tây nướng,khoai tây đút lò,  Mash potato, Roasted Potato, Gratin potato, 

nấm đút lò và rau củ xào bơ roasted mushroom, Baby vegetable          

DESERT 

Bánh kem hương rượu Ý Tiramisu        80.000    

Bánh phô mai Cheese Cake        70.000    

Trứng đánh rượu dùng kèm mức dâu rừng Zabajone with strawberry au gratin        60.000    

Bánh chanh dây Passion Fruit Tart        60.000    

Trái cây cuộn dùng kèm kem chanh huơng rượu Fruit Spring roll With Lemon sobert        90.000 

Bánh trứng đút lò Cream Brule        50.000        
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THÖÏC ÑÔN ÑAËC BIEÄT SPECIAL MENU(24/24)        

 

PHAÙ LAÁU A BÖÛU * A Buu style simmered pork         73.000    

BAO TÖÛ HAÀM TIEÂU* Stewed pig’s stomach w/black pepper       100.000    

GIOØ HEO QUAY GIOØN Roasted-crispy pog’s leg       100.000    

DOÀI TRÖÔØNG CHIEÂN GIOØN Womb Deep fried       84.000    

DOÀI TRÖÔØNG LUOÄC CHAÁM MAÉM TOÂM Womb boiled &  serve w/ fish paste       85.000    

HAÛI SAÛN ÑUÙT LOØ Baked seafood       116.000    

HAÛI SAÛN MUØ TAÏC Fresh seafood serve w/ mustard       94.000    

HEÁN XUÙC BAÙNH ÑA Small clam &  grilled rice-paper         78.000    

BAÉP XAØO BÔ Sauted corn w/ butter         19.000    

BAÉP XAØO TOÂM KHOÂ Sauted corn w/ dry shrimps         35.000    

KHOAI TAÂY CHIEÂN XUØ/CHIEÂN GIOØN Deep-fried potatoes         42.000    

KHOÅ QUA CHAØ BOÂNG Fresh bitter melon w/dried pork         42.000    

CAØ TÍM XAØO CAY Sauted eggplant w/ hot sauce         58.000    

 

NAÁM XAØO A BÖÛU ÑAËC BIEÄT Sauted mushroom in A Buu style       121.000    

PHEØO XAØO CAÛI CHUA Sauted sour cabbage w/ pork         53.000    

CÔM CHAÙY CHIEÂN RUOÁC Fried crispy-rice w/dried-small shrimp         58.000    

BAÙNH ÖÔÙT THÒT LUOÄC Rice-paper and   boiled pork   (Roll ) cuoán       15.000    

BAÙNH CUOÁN TOÂM CHIEÂN Deep fried rice noodle rolls w/ shrimps       84.000    

HOAØNH THAÙNH TOÂM Wonton w/ shrimps       84.000    

HUYEÁT XAØO GIAÙ HEÏ           65.000    
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GOÛI SALAD       

 

SALAD CEASAR Ceasar   salad       89.000    

SALAD OPERA Opera   salad       89.000    

SALAD CAÙ NGÖØ Tuna   salad       89.000    

SALAD A BÖÛU A Buu style salad       89.000    

SALAD THAÄP CAÅM Assorted salad         48.000    

SALAD TROÄN DAÀU DAÁM Mixed salad         36.000    

SALAD SALAD NGOAÏI Special  mixed salad         36.000    

SALAD XOONG TROÄN BOØ Cress w/beef salad       85.000    

SALAD HAÛI SAÛN Seafood   salad       105.000    

SALAD CAÙ CHEÕM Bass fish salad       105.000    

          

GOÛI TOÂM CHUA CAY Hot and sour shrimps   salad       89.000    

GOÛI ÑU ÑUÛ BA KHÍA Small crab and  green papaya salad         68.000    

GOÛI RAU CAÂU HAÛI SAÛN Agra and seafood salad       94.000    

GOÛI BOØ TAÙI RAU OÂM Rare-beef and sweet bazil  salad       94.000    

GOÛI COÙC TOÂM KHOÂ Hog-plum salad w/Dried-shrimp       84.000    

          

GOÛI CAÙ LAÏT "Lac" fish salad       119.000    

GOÛI CAÙ SUOÁT Fish salad       100.000    

GOÛI XOAØI CAÙ SAËC Green  mango salad w/   Sun-dried macropoduc       89.000    

          

GOÛI THAÙI SOØ HUYEÁT Blood cockle salad       89.000    

GOÛI THAÙI BOØ Beef salad       89.000    

GOÛI THAÙI MÖÏC Squid salad       89.000    



TAÂN HAÛI VAÂN 158 – 164 NGUYEÃN TRAÕI P B.THAØNH Q1 TP HCM   CÔM NIEÂU SAIGON 19 TUÙ XÖÔNG Q3 TP HCM     CÔM NIEÂU SAIGON 59 HOÀ XUAÂN HÖÔNG Q3 TP HCM     A BÖÛU QUAÙN 17 – 19 BUØI THÒ XUAÂN QUAÄN I TP HCM    NAI VANG RESTAURANT 84/4A SOÁ 8 LINH TRUNG Q THUÛ ÑÖÙC    

5 

 

GOÛI THAÙI HAÛI SAÛN Seafood salad       89.000     

GOÛI XOAØI SÖÙA Mango and Jelly fish salad       89.000    

GOÛI SÖÙA KIEÅU HUEÁ Jelly fish salad in Hue style       131.000    

GOÛI SÖÙA TOÂM THÒT KIEÅU THAÙI Jelly fish, shrimps &  meat Thai salad       95.000    

GOÛI SÖÙA TOÂM THÒT CAÀN TAÂY Celery salad w/ Jelly fish, shrimps &  meat       95.000    

          

GOÛI GAØ BAÉP CHUOÁI Chicken salad (half) w/ Banana flower ½con     209.000    

GOÛI GAØ CAÛI Chicken salad (half)   Cabbage ½con     209.000    

GOÛI GAØ NGOÙ SEN Chicken salad (half) Lotus sprout ½con     209.000    

GOÛI GAØ XEÙ PHAY RAU RAÊM Chicken salad (half) Shredded chicken and knotgrass ½con     209.000    

GOÛI CHAÂN GAØ CHUA CAY Chicken’s feet salad in sour and chilli sauce         73.000    

          

CHAÛ GIOØ – CHAÛ CAÙ SPRING ROLL – MINCED FISH       

 

CHAÛ GIOØ BAÙCH THAÛO*** Spring rolls       94.000    

CHAÛ GIOØ CUA Crab meat Spring roll         78.000    

CHAÛ GIOØ TOÂM Shrimp Spring roll         78.000    

CHAÛ GIOØ HAÛI SAÛN Seafood Spring roll         78.000    

CHAÛ CAÙ CHIEÂN CÔM CHAÙY Fried minced fish W/ crispy rice         78.000    

CHAÛ CAÙ CHIEÂN THÌ LAØ Fried minced fish W/ fennel         78.000    

          

MÖÏC SQUID       

 

MÖÏC OÁNG TAY CAÀM Squid in clay pot       84.000    

MÖÏC MOÄT NAÉNG XÌ DAÀU Squid in soyasauce       136.000    

MÖÏC MOÄT NAÉNG Half sun-dried squid con     136.000   



TAÂN HAÛI VAÂN 158 – 164 NGUYEÃN TRAÕI P B.THAØNH Q1 TP HCM   CÔM NIEÂU SAIGON 19 TUÙ XÖÔNG Q3 TP HCM     CÔM NIEÂU SAIGON 59 HOÀ XUAÂN HÖÔNG Q3 TP HCM     A BÖÛU QUAÙN 17 – 19 BUØI THÒ XUAÂN QUAÄN I TP HCM    NAI VANG RESTAURANT 84/4A SOÁ 8 LINH TRUNG Q THUÛ ÑÖÙC    

6 

 

MÖÏC SÖÕA NÖÔÙNG MUOÁI ÔÙT Grilled Baby squid   in salt &  chilli       84.000    

MÖÏC SÖÕA CHIEÂN GIOØN Deep-fried Baby squid       84.000    

MÖÏC SÖÕA RANG MUOÁI Dry-fried baby-squid w/ salt       84.000    

KHOÂ MÖÏC NÖÔÙNG Grilled dried squid         73.000    

KHOÂ MÖÏC CHIEÂN NÖÔÙC MAÉM Fried dried-squid w/ fish sauce         73.000    

KHOÂ MÖÏC SOÁT A BÖÛU Dried squid in A Buu sauce         73.000    

BAÏCH TUOÄC CHIEÂN GIOØN      145.000            

          

NGHEÂU - SOØ - OÁC - HAØO CLAMS-COCKLE-SNAIL-OYSTER       

 

OÁC HÖÔNG CAY MAËN*** Fried sweet snail in salt & chilli       182.000    

OÁC LEN XAØO DÖØA Cockle sauted w/ coconut milk         73.000    

OÁC BÖÔU TAY CAÀM Pond-snail Cooked in clay-pot         62.000    

OÁC BÖÔU HAÁP XAÛ Pond-snail Steamed w/lemongrass         62.000    

OÁC DÖØA: XAØO BÔ, HAÁP ABÖÛU, RANG MUOÁI ÔÙT, CAY MAËN           65.000    

          

HAØO ABÖÛU Oyster in A Buu style       120.000    

HAØO TAÙI HAØNH GÖØNG Oyster in onion &  ginger       120.000    

HAØO ÑUÙT LOØ Baked oyster con       30.000    

HAØO SOÁNG Fresh oyster server w/ mustard con       29.000    

          

TU HAØI NÖÔÙNG MÔÕ HAØNH Grilled small Geoduck w/onion kg    THEO THÔØI GIAÙ 

TU HAØI HAÁP HAØNH GÖØNG Steamed small Geoduck w/gingercon kg    THEO THÔØI GIAÙ 
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NGHEÂU ÑUÙT LOØ Baked clams    78.000    

NGHEÂU SOÁT ABÖÛU Clams in A Buu sauce      64.000      

NGHEÂU CHIEÂN BÔ Clams Fried w/butter     64.000    

NGHEÂU XAØO KIEÅU THAÙI Thai sauted clams     64.000    

NGHEÂU LUOÄC Clams Boiled        64.000     

NGHEÂU HAÁP XAÛ Clams Steamed w/lemon grass        64.000    

NGHEÂU HAÁP HAØNH Clams Steamed w/spring onion        64.000    

NGHEÂU HAÁP GÖØNG Clams Steamed w/ginger        64.000    

NGHEÂU HAÁP THAÙI Clams Thai style Steamed        64.000    

          

SOØ HUYEÁT COCKTAIL Blood-cockle cocktail        73.000    

SOØ HUYEÁT AÊÊN SOÁNG Blood cockle Raw  blood-cockle        62.000    

SOØ HUYEÁT NÖÔÙNG Blood cockle Grilled        62.000    

SOØ HUYEÁT XAØO TOÛI Blood cockle Sauteed w/Garlic        62.000    

SOØ HUYEÁT RANG ME Blood cockle Dry-fried w/tamarind sauce        62.000    

SOØ HUYEÁT RANG MUOÁI Fried blood codele w/salt and garlic        62.000    

          

SOØ LOÂNG NÖÔÙNG MÔÕ HAØNH Ark shell Grilled w/ spring onion oil        62.000    

SOØ LOÂNG NÖÔÙNG NÖÔÙC MAÉM Ark shell Grilled w/fish sauce        62.000    

SOØ LOÂNG NÖÔÙNG MUOÁI ÔÙT Ark shell Grilled   w/ salt and chilli        62.000    

SOØ LOÂNG XAØO XAÛ ÔÙT Ark shell Sauted w/lemon grass and chilli        62.000    

SOØ LOÂNG XAØO BÔ Ark shell Sauted w/ butter        62.000    

          

SOØ ÑIEÄP NÖÔÙNG MÔÕ HAØNH Scallop Grilled w/spring onion oil        74.000    

SOØ ÑIEÄP XAØO TOÛI Scallop Sauted w/garlic        74.000    

SOØ ÑIEÄP CHIEÂN KIEÅU NHAÄT Fried Scallops in Japan style        85.000    
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SOØ DÖÔNG XAØO TOÛI DUONG scallop Sauted w/garlic con       31.000    

SOØ DÖÔNG NÖÔÙNG MÔÕ HAØNH DUONG scallop Grilled w/ spring onion oil con       31.000    

SOØ DÖÔNG NÖÔÙNG NÖÔÙC MAÉM DUONG scallop Grilled w/Fish sauce con       31.000    

SOØ DÖÔNG MUOÁI ÔÙT DUONG scallop Grilled w/salt and chilli con       31.000    



LÖÔN - EÁCH ELL - FROG       

 

LÖÔN XAØO LAÊN Ell stir fried       94.000    

EÁCH XAØO LAÊN Frog Sauted       94.000    

EÁCH XAÛ ÔÙT Frog w/ lemon grass and chilli       94.000    

EÁCH TAY CAÀM Frog Cooked in clay-pot       94.000    

EÁCH CHIEÂN BÔ Frog Fried w/butter       94.000    

EÁCH RANG MUOÁI TIEÂU Frog Dry-fried w/salt and chilli       94.000    

EÁCH NÖÔÙNG MUOÁI ÔÙT Frog fried w/salt and chilli       94.000    

          

CAÙ FISH       

 

KHOÂ CAÙ LÌM KÌM Dried Lim-Kim fish         53.000    

ÑAÀU CAÙ HOÀI NÖÔÙNG Grilled Salmon head fish       108.000    

CAÙ KEØO CHIEÂN GIOØN Deep fried “Keo” fish       103.000    

CAÙ LOÙC KHO TOÄ Casseroled  Mud  fish in clay pot         74.000    

CAÙ TREÂ CHIEÂN MAÉM GÖØNG Fried Cat fish serve w/ ginger fish sauce         74.000    

CAÙ ÑUÏC NÖÔÙNG Grilled Duc-fish         74.000    

CAÙ TRÖÙNG NÖÔÙNG Grilled egg-fish         74.000    

CAÙ BASA NÖÔÙNG Grilled basa-fish con     147.000    

CAÙ DIEÂU HOÀNG NÖÔÙNG TIEÂU Grilled red-snapper w/black pepper kg    THEO THÔØI GIAÙ 
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CAÙ THU KHO KIEÅU VINH Simmer Mackerel in vinh style       79.000    

CAÙ THU KHO TRAØ Simmer Mackerel w/tea       95.000    

CAÙ XÖÔNG XANH NÖÔÙNG GIA VÒ Grilled blue bone - fish kg    THEO THÔØI GIAÙ 

CAÙ XÖÔNG XANH NAÁU CHAÙO Blue bone  - fish in congee kg    THEO THÔØI GIAÙ 

CAÙ XÖÔNG XANH NAÁU LAÅU Blue bone  - fish in hot pot kg    THEO THÔØI GIAÙ    

CAÙ TUYEÁT HAÁP HOÀNG KOÂNG    90.000     

CAÙ TUYEÁT CHIEÂN SOÁT CAØ    90.000     

CAÙ TUYEÁT CHIEÂN SOÁT MAYONNAISE    90.000     

CAÙ MASABA KHO ÔÙT    90.000     

CAÙ MASABA NÖÔÙNG MUOÁI ÔÙT    90.000     

CAÙ MASABA NÖÔÙNG GIA VÒ KEØM RAU SOÁNG    150.000     



TOÂM - CUA - GHEÏ SHRIMP - CRAB - FLOWER CRAB       

 

TOÂM NAÁU CAØ RI Shrimps in curry       105.000    

TOÂM SALAD Shrimp salad       96.000    

TOÂM RANG A BÖÛU A Buu style Fried shrimps       85.000    

TOÂM KHO TOÄ Long simmer shrimps in clay pot       85.000    

TOÂM RAM Long simmer shrimps       85.000    

TOÂM ÑAÁT RANG THAÙI Small Shrimps Cooked in Thai style       85.000    

TOÂM ÑAÁT NÖÔÙNG MUOÁI ÔÙT Small Shrimps Grilled w/ salt and chilli       85.000    

TOÂM ÑAÁT NÖÔÙNG NÖÔÙC MAÉM Small Shrimps Grilled w/fish  sauce       85.000    
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TOÂM COCKTAIL Shrimp cocktail  kg    THEO THÔØI GIAÙ  

TOÂM SOÁT MAYONNAISE Shrimps in mayonnaise sauce  kg    THEO THÔØI GIAÙ 

TOÂM SOÁNG KIEÅU THAÙI Raw-shrimp in Thai style kg    THEO THÔØI GIAÙ 

TOÂM CAØNG NÖÔÙNG PHOÂ MAI Grilled king prawn w/ fromage  kg   THEO THÔØI GIAÙ 

          

TOÂM SUÙ BIEÅN NÖÔÙNG MUOÁI ÔÙT Grilled sea-tiger shrimps w/ salt and chilli  kg   THEO THÔØI GIAÙ 

TOÂM SUÙ BIEÅN NÖÔÙNG MOÏI Grilled sea-tiger shrimps kg    THEO THÔØI GIAÙ 

TOÂM SUÙ BIEÅN HAÁP Steamed sea-tiger shrimps  kg    THEO THÔØI GIAÙ 

TOÂM SUÙ SOÁNG MUØ TAÏC Tiger shrimps   w/ washabi kg    THEO THÔØI GIAÙ 

TOÂM SUÙ HAÁP A BÖÛU A Buu style steamed shrimps kg   THEO THÔØI GIAÙ 

TOÂM SUÙ RANG KIEÅU THAÙI Tiger shrimps in Thai style dry  –fried kg    THEO THÔØI GIAÙ 

TOÂM SUÙ RANG MUOÁI Tiger shrimps Dry-fried w/salt kg   THEO THÔØI GIAÙ 

TOÂM SUÙ PHONG XA Tiger shrimps Phong Xa style  kg   THEO THÔØI GIAÙ 

TOÂM SUÙ TAÉM HÔI Steamed shrimps w/ beer kg   THEO THÔØI GIAÙ 

          

CUA LOÄT RANG MUOÁI Soft-shell crab Dry-fried w/salt      THEO THÔØI GIAÙ 

CUA LOÄT RANG PHONG XA Soft-shell crab   Phong Xa style kg    THEO THÔØI GIAÙ 

CUA NÖÔÙNG Crab Grilled kg   THEO THÔØI GIAÙ 

CUA RANG TIEÂU Crab Dry-fried w/black pepper kg   THEO THÔØI GIAÙ 

CUA RANG MUOÁI Crab Dry-fried w/ salt kg    THEO THÔØI GIAÙ 

CUA RANG ME Crab Dry-fried w/tamarind  kg    THEO THÔØI GIAÙ 

CUA RANG TIEÂU SINGAPORE Fried crab w/ garlic, Singapore style kg    THEO THÔØI GIAÙ 

GHEÏ LUOÄC Flower crab Boiled  kg   THEO THÔØI GIAÙ 

GHEÏ NÖÔÙNG Flower crab Grilled kg    THEO THÔØI GIAÙ 

GHEÏ RANG ME Flower crab Dry-fried w/tamarind kg   THEO THÔØI GIAÙ 

GHEÏ RANG MUOÁI Flower crab Dry-fried w/ salt kg   THEO THÔØI GIAÙ      
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CAØNG GHEÏ RANG MUOÁI Fried blue swimmer crab claw in salt       94.000    

CAØNG GHEÏ RANG TIEÂU Fried blue swimmer crab claw w/ pepper       94.000    

CAØNG GHEÏ RANG ME Fried blue swimmer crab claw in tamarind sauce       94.000    

CAØNG GHEÏ RANG MUOÁI ÔÙT Fried blue swimmer crab claw in salt &  chilli       94.000    

          

HEO PORK       

 

MAÉM RUOÁC XAØO BA ROÏI Sauteed bacon w/small shrimps paste         66.000    

THÒT KHO TIEÂU Long simmer pork w/ pepper         53.000    

SÖÔØN RAM MAËN Simmered pork         53.000    

SÖÔØN NÖÔÙNG A BÖÛU Char coal grilled pork rib in A Buu style         73.000    

SÖÔØN NÖÔÙNG CHUA NGOÏT Grilled spare-ribs w/sweet and sour sauce         73.000    

SÖÔØN NON SOÁT CAY Spare ribs w/hot sauce         73.000    

SÖÔØN NON RANG MUOÁI Fried spare rib w/ salt       94.000    

          

OÙC HEO CHÖNG TUYÛ BOØ Steamed pig brain w/beef  marrow       131.000    

OÙC HEO CHÖNG HAØNH GÖØNG Steamed pig’s brain w/ onion and ginger         58.000    

OÙC HEO CHÖNG NGHEÂU Steamed pig’s brain w/ Clam         74.000    

          

CAÄT HEO SOÁT TOÛI Pig’s kidney Cooked w/garlic       89.000    

CAÄT HEO CHAÙY TOÛI Pig’s kidney Fried w/Garlic       89.000    

CAÄT HEO NÖÔÙNG LAÙ CHUOÁI Pig’s kidney Grilled w/banana’s leaves       89.000    

CAÄT HEO TAÙI HAØNH GÖØNG Pig’s kidney Little-cooked w/ Spring onion and ginger       89.000    
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BOØ BEEF       

 

BOØ CUOÁN PHOÂ MAI Beef rolled w/Cheese cuoán        26.000    

BOØ CUOÁN XAÛ Beef w/cittronella rolls cuoán        26.000    

BEEF-STEAK KHOAI Beef steak w/ french fried       95.000    

BOØ LUÙC LAÉC KHOAI TAÂY Cube-beef w/french fried       95.000    

BOØ XAØO TIEÂU ÑEN Sauted beef w/pepper       95.000    

BOØ TAÙI CHANH Rare beef in lime sauce       95.000    

BOØ TAÙI SOÁNG Rare beef       95.000    

TUÛY BOØ TAY CAÀM Beef’s marrow in clay-pot       95.000    

TUÛY BOØ A BÖÛU Beef’s marrow in A Buu style       96.000    

  

GAØ - VÒT - BOÀ CAÂU - CHIM CHICKEN - PIGEON - SPAROW       

 

LÖÔÕI VÒT NÖÔÙNG Grilled duck’s tongue         73.000    

VÒT NÖÔÙNG NGUÕ VÒ Grilled duck w/5 spices ½ con      200.000    

GAØ NÖÔÙNG CAY Char coal grilled spicy rice con      418.000    

GAØ LAØM THEO YEÂU CAÀU Chicken cooked by guest’s order (1chicken) con      418.000    

CAØ RI GAØ Curry chicken         79.000     

SUÏN GAØ RANG MUOÁI Fried Chicken’s Cartilage W/  Salt       91.000    

SUÏN GAØ RANG HOAØNG KIM Fried Chicken’s Cartilage In Hoang Kim Style       91.000    

SUÏN GAØ CHIEÂN NÖÔÙC MAÉM Fried Chicken’s Cartilage W/ Fish Sauce       91.000    

SUÏN GAØ CHIEÂN A BÖÛU Fried Chicken’s Cartilage In A Buu Style       91.000    
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CAÙNH GAØ NHOÀI XOÂI Fried chicken wings w/sticky rice       103.000    

CAÙNH GAØ CHIEÂN NÖÔÙC MAÉM Chicken’s wing Fried w/ fishsauce         74.000    

CAÙNH GAØ NÖÔÙNG A BÖÛU Grilled Chicken’s wing in A-Buu style         73.000    

CAÙNH GAØ NÖÔÙNG MUOÁI ÔÙT Chicken’s wing Grilled w/ salt and chilli         73.000    

          

CHAÂN GAØ HAÁP HAØNH Steamed w/shallot Chicken’s feet         74.000    

CHAÂN GAØ SOÁT XÌ DAÀU Chicken’s feet w/ soya sauce         74.000    

CHAÂN GAØ LUOÄC Chicken’s feet   Boiled         74.000    

CHAÂN GAØ NÖÔÙNG Chicken’s feet   Grilled         74.000    

CHAÂN GAØ CHIEÂN NÖÔÙC MAÉM Chicken’s feet Fried w/ fish sauce         74.000    

CHAÂN GAØ TIEÀM Stewed Chicken's feet       89.000    

 

LOØNG GAØ TRÖÙNG NON CHIEÂN TOÛI Fried hen’s tripes and young  egg w/ garlic         74.000    

LOØNG GAØ NÖÔÙNG Grilled Chicken’s stripes         74.000    

LOØNG GAØ HAÁP HAØNH Steamed w/shallot Chicken’s stripes         74.000    

LOØNG GAØ CHAÙY TOÛI Fried w/ garlic Chicken’s stripes         74.000    

 

BOÀ CAÂU NÖÔÙNG Grilled Pigeon       100.000    

BOÀ CAÂU QUAY Roasted Pigeon       100.000    

BOÀ CAÂU QUAY PHONG XA Roasted in Phong xa style Pigeon       100.000    

          

CHIM SEÛ ROÂTI Roasted   Sparrow         74.000    

CHIM SEÛ NÖÔÙNG Grilled Sparrow         74.000    
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MÌ - BUÙN  SPAGHETTI - VERMICELLI       

 

MÌ XAØO CHAY* Sauted noodle Budish vegetarian         36.000    

MÌ PASTA TOÂM Shrimp pasta       85.000    

MÌ YÙ A BÖÛU A Buu spaghetti         58.000    

SPAGHETTI CAØ Spaghetti w/ tomato sauce         48.000    

SPAGHETTI BOØ BAÈM Minced beef Spaghetti       94.000    

SPAGHETTI HAÛI SAÛN Seafood Spaghetti       94.000    

HUÛ TÍU XAØO A BÖÛU A Buu style   Tapioca noodle sauted       95.000    

HUÛ TÍU MEÀM XAØO THAÄP CAÅM Sauted soft rice noodle w/ assorted meat       85.000    

BUÙN NGHEÂU Rice noodle soup w/ clams         36.000    

BUÙN GAÏO TOÂM YUM Sweet and sour rice vermicelli w/shrimps soup         59.000    

BUÙN TAØU TOÂM SUÙ TAY CAÀM Vermicelli and tiger shrimps in clay-pot ½ kg   55.000   THEO THÔØI GIAÙ   

MIEÁN CUA SOÁNG TAY CAÀM Glass-vermicelli in clay-pot w/ crab ½ kg   55.000   THEO THÔØI GIAÙ   

MIEÁN THÒT CUA TAY CAÀM Glass-vermicelli in clay-pot w/ crab meat       100.000    



CÔM RICE       

 

CÔM CHIEÂN HAÛI SAÛN Fried rice w/Seafood       89.000    

CÔM CHIEÂN GAØ XEÙ XAÛ ÔÙT Fried rice w/shredded and lemongrass chilli       89.000    

CÔM CHIEÂN DÖÔNG CHAÂU Fried rice in Cantonese       89.000    

CÔM CHIEÂN TOÂM KHOÂ Fried rice w/dried small shrimps       89.000    

CÔM CHIEÂN VÒT QUAY Fried rice w/roasted duck       89.000    

CÔM CHIEÂN HEO QUAY Fried rice w/roasted pork       89.000    

CÔM CHIEÂN INDO Indo style fried rice       89.000    

CÔM CHIEÂN CAÙ MAËN Fried rice w/Salty-fish       85.000    
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CÔM CHIEÂN XAÙ XÍU Fried rice w/barbecued pork       85.000    

CÔM CHIEÂN TOÛI Fried rice w/ Garlic         36.000    

CÔM CHIEÂN CHAY Fried rice w/ Vegetable         36.000    

 

CÔM GAØ LUOÄC Fried rice w/: Boiled chicken Cơm trưa       79.000    

CÔM GAØ QUAY Fried rice w/ Roasted chicken Cơm trưa       79.000    

CÔM ÑUØI GAØ LUOÄC Fried rice w/   Boiled drumstick Cơm trưa       79.000    

CÔM ÑUØI GAØ QUAY Fried rice w/ Roasted drumstick Cơm trưa       79.000    

CÔM VÒT QUAY Fried rice w/ Roasted duck Cơm trưa       79.000    

CÔM HEO QUAY Fried rice w/ Roasted Pork Cơm trưa       43.000    

CÔM XAÙ XÍU Fried rice w/ Charxiu Cơm trưa       43.000    

CÔM A BÖÛU Fried rice in   A Buu style Cơm trưa       43.000    

  

TRÖÙNG - ÑAÄU  EGG - TOFU       

 

ÑAÄU HUÕ CHIEÂN Fried   Tofu         53.000    

ÑAÄU HUÕ HAÁP Sreamed   Tofu         53.000    

ÑAÄU HUÕ HOÀNG XÍU Tofu w/ hoisin sauce         53.000    

ÑAÄU HUÕ TRÖÙNG RANG MUOÁI Dry-fried egg-tofu w/ salt         58.000    

ÑAÄU HUÕ HAÛI SAÛN TAY CAÀM Tofu and seafood in clay-pot       89.000    

TRÖÙNG CHÖNG A BÖÛU A Buu style Steamed egg         53.000    

TRÖÙNG CHIEÂN HAØNH Onion omelette         36.000    

TRÖÙNG XAØO CAÛI CHUA Sauted egg w/ sour cabbage         53.000    
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RAU THEO MUØA SEASONAL VEGETABLE       

 

ÑAÄU BAÉP NÖÔÙNG Okra Grilled         36.000    

ÑAÄU BAÉP LUOÄC Okra Boiled         36.000    

RAU XAØO TOÛI THEO MUØA Seasoning Sauted vegetable   w/garlic         36.000    

RAU XAØO BOØ Sauted vegetable w/ beef       89.000    

RAU XAØO TOÂM Sauted vegetable   w/ Shrimps       89.000    

RAU XAØO MÖÏC Sauted vegetable   w/ squid       89.000    

RAU CAÛI CON XAØO TOÛI           40.000   



CANH SOUP       

 

CANH SÖÔØN CAÛI CHUA Pork rib and   sour cabbage soup         48.000    

CANH KHOÅ QUA THÒT BAÈM Bitter melon w/chopped pork soup         48.000    

CANH KHOÅ QUA THAÙC LAÙC Bitter melon w/fish soup         48.000    

CANH SALAD XOONG THÒT BAÈM Cress w/chopped pork soup         48.000    

CANH CAÛI CON CAÙ ROÂ       57.000      116.000    

          

CHAÙO  CONGEE       

 

CHAÙO ÑUØI GAØ Chicken congee       100.000    

CHAÙO HEÁN Small clam congee       105.000    

CHAÙO NGHEÂU Clam congee       106.000    

CHAÙO SOØ HUYEÁT Blood cockle congee       106.000    

CHAÙO HAØO Oyster congee       106.000    
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CHAÙO GAØ A BÖÛU A Buu Chicken congee       190.000    

CHAÙO EÁCH SINGAPORE* Singapore frog congee       125.000    

CHAÙO BAÉP BOØ Beef calf congee       125.000    

CHAÙO HAÛI SAÛN Seafood congee       125.000    

CHAÙO BAØO NGÖ Abolone   congee       125.000    

CHAÙO ÑAÄU XANH Green beans congee       125.000    

CHAÙO LÖÔN MOÂN Ell and taro congee       125.000    

CHAÙO LÖÔN KIEÅU VINH Ell congee in Vinh style       119.000    

  

LAÅU  STEAMED BOAT       

 

LAÅU GHEÏ CUA HAØNH GÖØNG Flower crab w/onion and ginger steamed-boat kg   55.000 THEO THÔØI GIAÙ    

LAÅU CUA A BÖÛU A Buu – style crab flaming pot kg   55.000  THEO THÔØI GIAÙ    

LAÅU GHEÏ ÑAÄP Blue swimmer crab hot pot kg   55.000  THEO THÔØI GIAÙ   

LAÅU ÑAÀU CAÙ HOÀI Salmon head flaming pot       145.000    

LAÅU KHOÅ QUA CAÙ THAÙC LAÙC Minced fish and bitter cucumber steamed boat       190.000    

LAÅU THAÙI HAÛI SAÛN Seafood steamed boat in Thai style       221.000    

LAÅU NAÁM Mushroom steamed boat       221.000    

TA-PÍN-LUØ A BÖÛU Assorted meat and seafood steamed boat in A-Buu style       221.000    

LAÅU CAÙ ROÂ CAÛI CON CUA ÑOÀNG Assorted meat and seafood steamed boat in A-Buu style       290.000    

 

 

 

 

 

         



TAÂN HAÛI VAÂN 158 – 164 NGUYEÃN TRAÕI P B.THAØNH Q1 TP HCM   CÔM NIEÂU SAIGON 19 TUÙ XÖÔNG Q3 TP HCM     CÔM NIEÂU SAIGON 59 HOÀ XUAÂN HÖÔNG Q3 TP HCM     A BÖÛU QUAÙN 17 – 19 BUØI THÒ XUAÂN QUAÄN I TP HCM    NAI VANG RESTAURANT 84/4A SOÁ 8 LINH TRUNG Q THUÛ ÑÖÙC    

18 

 

THÖÏC ÑÔN UOÁNG   DRINK LIST       



BIA   BEER       

HEINEKEN Chai/bottle         22.000    

HEINEKEN  Lon/can 330ml         25.000    

HEINEKEN Lon cao/ can 500ml         38.000    

HEINEKEN France         29.000    

TIGER Chai/bottle         16.000    

SAØI GOØN ÑOÛ Chai/bottle           15.000    

333 Lon/bottle         15.000    

CORONA Chai/bottle       75.000    

SOJU  Chai/bottle       110.000    

SAPPORO Bottle/ Can          25.000    

SAPPORO  Lon cao/ High can       80.000    

          

NÖÔÙC GIAÛI KHAÙT   SOFT DRINK       

 

PEPSI/ COCA/ SARXI/ STING/ 7 UP/ ORANGINA/ TWISTER / NÖÔÙC SUOÁI           18.000    

TRAØ BÍ ÑAO  Gourd tea           18.000    

NÖÔÙC YEÁN  Bird’s nest         18.000    

TONIC           18.000    

SODA            18.000    

SODA CHANH ÑÖÔØNG  Iced soda w/ lemon&sugar         25.000    
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CAØ PHEÂ / TRAØ / SÖÕA  COFFEE / TEA / MILK       

 

CAØ PHEÂ ÑEN NOÙNG / ÑAÙ Hot coffee/ Coffee with ice          25.000    

CAØ PHEÂ SÖÕA NOÙNG / ÑAÙ  Hot white coffee/ White coffee with ice         28.000    

TRAØ BOÂNG CUÙC   Chryysanthemum flower tea         25.000    

TRAØ LIPTON  Lipton tea          25.000    

TRAØ LIPTON SÖÕA  Lipton tea with milk         28.000    

SÖÕA TÖÔI  Fresh milk         28.000    

          

TRAÙNG MIEÄNG DESERT       

 

TRAÙI CAÂY THAÄP CAÅM  Seasonal fruit     40.000      80.000    

TRAÙI CAÂY TÖÏ CHOÏN  Please choose fruit for your desert     45.000      85.000    

          

NÖÔÙC TRAÙI CAÂY FRESH FRUIT JUICE       

 

ÑAÙ CHANH  Lemon juice         25.000    

DÖØA TÖÔI  Coconut          25.000    

NÖÔÙC EÙP CAØ ROÁT/ THÔM/ COÙC  Carrot/ Pineapple/ Hog-plum juice         30.000    

NÖÔÙC EÙP DÖA HAÁU/ NHO  Watermenlon/ Grape juice         30.000    

NÖÔÙC EÙP BÖÔÛI/ SÔRI  Grapefruit/ Acerola juice          30.000    

NÖÔÙC EÙP DAÂU  Strawberry juice         40.000    

CAM VAÉT  orange juice         35.000    

CAM VAÉT NGUYEÂN CHAÁT  Special orange juice         49.000    

NUÔÙC EÙP THAÄP CAÅM Mix juice         45.000    
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SINH TOÁ SMOOTHIE       

 

SINH TOÁ TAÉC  Kumquat smoothie         30.000    

SINH TOÁ SAPOÂCHE Sappodilla smoothie         35.000    

SINH TOÁ THÔM  Pineapple smoothie         35.000    

SINH TOÁ BÖÔÛI  Grapefruit smoothie         35.000    

SINH TOÁ DÖA HAÁU  Watermenlon smoothie         35.000    

SINH TOÁ BÔ  Avocado smoothie         40.000    

SINH TOÁ XOAØI  Mango smoothie         40.000    

SINH TOÁ DAÂU  Strawberry smoothie         40.000    

SINH TOÁ DÖØA  Coconut smoothie         40.000    

SINH TOÁ CAØ PHEÂ Coffee frappe         50.000    

SINH TOÁ THAÄP CAÅM  Mix smoothie         45.000    

          

THUOÁC LAÙ           CIGARETTES       

 

CARAVEL “A”            31.000    

DUNHILL: Filter – light – untra light            32.000    

KENT           36.000    

555VN           38.000    

MARLBORO           58.000    

CAPRI           40.000    

555 (Anh)           65.000    

 


