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Rau an lau

i"; f/f'l% 7 %”% Vegetable

Nam déng co
Nam kim cham
Nam bao ngu
Nam linh chi 2 loai (au, tréng) white/broun
Nam dui ga
Cai thao

Tan 6

Bong he

Cai thia

Rau mudng
Bap cai

Bap my

Cai ngot

Rau mam

Xa lach xoong
Pau hiu non
Carot

Cu cai trang
Bap non

; ', #t . g

A3

Shiitake Mushroom

IIxFr

Encki Mushroom

|25

Oyster Mushroom

LHL FHE—

beech mushroom

TyvE

King trumpet mushroom

[=E
White cabbage
5

Shungiku
=Y (2
Shallet bud

=E
pok choi

3
Morning glory
Fyoy
Cabbage
EH3BAHIL
American com
2

H #2%
Mustard leaf
AL TR
Plots vegetable
ZLIv
Watercress
%
Young tofu

ICALA
Carrot

Hai san,

ca

fiﬂi ﬁﬁ ’ ﬁj Seafood, fish

Ca diéu héng

So diép

Tom

Ngéu

Muc sira, Ion

Ca hoi

Bach tuéc nho, I6n

Ca vién chién

Cac loai
Z DA L
Pau hu

Cha ca nhat ban

khac

Others

H— FAL RV
Dieu hong fish

137=T
Scallop
&
Shrimp
1EH
Shellfish

AH (- K)
Cuttlefish
+EY

Samon

3 (- K)
Cctopus

AHIEAZ
Fish ball

Thit cac loal
I;?.[ Meat
Thit ga (trc , dui)

Thit bo ( nac vai, ba roi)

#BA (k- b0)
Chicken (breast/thigh)

£H (0—2 - 1I5)
Beef (breast/thigh)

Thit heo ( nac vai, ba roi ) e

TR WA AZ
Thit vien Meat bal

_ y 4
Mi, bun
i Noodle
BL']n ’[U’O‘I Fresh (ic?‘?efn?i?el;‘lli
Mi ’[I’l:l’ ng Egg no‘?)ﬁ:“ﬁé

~ A AV AZ M
Ml tom Instant nocdle

Buffet

Pay7x

Ga tam bot chién

ST

Fried Chicken

Canh ga chién nwéc mam

AT L JEL B DB X

Fried Chicken Wings in fishsauce

Cha gio thit
b
Fried Spring Roll

Thit heo sét chua ngot
il
Saute sweet and sour pork

Ba roi xien que dau bap
ikt rsnBbtE
Pork Belly with Okuras Skewers

Thuc don thay déi theo ngay

HEHNIZERDES Menu changes everyday




