


GOÛI SUÏN GAØ RAU MUOÁNG01. 130.000/phaàn
Chicken cartilage salad w/ morning glory

02. GOÛI SÖÙA/ TOÂM 180.000/phaàn
Jelly fish salad w/ prawn and pork

03. GOÛI CAØ TÍM TEMPURA HAÛI SAÛN 150.000/phaàn
Egg plant tempura salad w/ seafood

04. GOÛI SU HAØO TOÂM THÒT 115.000/phaàn
Kohlrabi salad w/ prawn and pork

05. GOÛI CUOÁN VÒT QUAY 150.000/phaàn
Fresh spring roll w/ BBQ duck

06. GOÛI TOÂM RONG TAÛO BIEÅN 175.000/phaàn
Seaweed and shrimp salad

07. GOÛI TIEÁN VUA TOÂM THÒT 145.000/phaàn
Vegetable salad king w/ shrimps and pork

08. GOÛI SAÛ HAÛI SAÛN 160.000/phaàn
Seafood salad w/ lemongrass

09. CAÙ CHIEÂN GOÛI XOAØI 110.000/phaàn
Deep fried fish w/ mango salad









10.

11.

12.

13.

14.

SUÙP HAÛI SAÛN TRAÙI DÖØA 75.000/cheùn
Seafood soup in coconut

SUÙP BAÉP NON VAØ NAÁM NAÁU CUA   55.000/cheùn
Crab meat, corn and mushroom soup

SUÙP BONG BOÙNG CAÙ NAÁU CUA GAØ   65.000/cheùn
Fish maw chicken and crab meat soup

SUÙP NAÁM BAØO NGÖ NAÁU CUA 110.000/cheùn
Abalone mushroom and crab meat soup

SUÙP GAØ TAM TÔ   55.000/cheùn
Three colour chicken soup



15. CHAÛ GIOØ TOÂM 145.000/phaàn
Deep fried shrimp spring roll

(Phục vụ khi đặt trước/ 

Reserved in advance)

16. CHAÛ GIOØ CUA BEÅ 145.000/phaàn
Deep fried crab spring roll

17. CHAÛ GIOØ CUOÁN HAÛI SAÛN 145.000/phaàn
Special seafood crispy spring roll

18. CHAÛ GIOØ BAÙNH TRAÙNG MEØ 145.000/phaàn
Deep fried spring roll w/ sesame pancake

(Phục vụ khi đặt trước/ 

Reserved in advance)

19. CHAÛ GIOØ THÒT 110.000/phaàn
Deep fried spring roll with pork

20. GOÛI CUOÁN 110.000/phaàn
Fresh spring roll

21. CUOÁN DIEÁP 110.000/phaàn
Green leaves mustard rolled w/ pork shrimps 

22. CHAÛ CAÙ NHOÀI XAÛ NÖÔÙNG 150.000/phaàn
Grilled lemongrass w/ fish roll stuffed 





23. CHAÛ OÁC NHOÀI XAÛ NÖÔÙNG 150.000/phaàn
Grilled lemongrass w/ snail roll stuffed

24. CHAÛ LÖÔN NHOÀI XAÛ 160.000/phaàn
Grilled lemongrass w/ eel roll stuffed

25. HOAØNH THAÙNH SOÁT XÍ MUOÄI   65.000/phaàn
Deep fried wonton w/ plum sauce

26. NHOÄNG CHIEÂN GIOØN LAÙ CHANH   80.000/phaàn
Deep fried silk worm w lemon leaf

27. ÑAÄU HUÛ CHIEÂN LÖÔÙT VAÙN   85.000/phaàn
Deep fried beancurd

28. ÑAÄU HUÛ MAÕ LAI CHIEÂN XUØ 145.000/phaàn
Deap fried beancurd Malay style 



29. ÑAÄU HUÛ MAÕ LAI HAÁP SOØ ÑIEÄP 145.000/phaàn
 Malay steamed beancurd with scallop X.O sauce

31. TOÂM SUÙ CHIEÂN GIOØN SOÁT TIEÂU XANH/100gr   80.000
Deep fried tiger prawns w/ green pepper

32. TOÂM SUÙ CHIEÂN GIOØN SOÁT TRAÙI CAÂY/100gr   80.000
Deep fried tiger prawns cocktail sauce 

33. TOÂM SUÙ HAÁP TRAÙI DÖØA/250gr 190.000
Steamed tiger prawns in coconut

34. TOÂM SUÙ NÖÔÙNG MUOÁI ÔÙT/250gr 190.000
Barbecue tiger prawns w/ salt and chilli

30. ÑAÄU HUÛ THAÙI CÖÏC 145.000/phaàn
Deep fried beancurd taijitu





35.

36.

37.

38.

39.

40.

TOÂM CAØNG CHIEÂN SOÁT HOÄT VÒT MUOÁI
Deep fried king prawn w/ salt-egg sauce

TOÂM CAØNG RANG ME
Pan fried King prawn in tamarind sauce

TOÂM CAØNG KHO TAØU
Stewed King prawn in clay pot

TOÂM CAØNG NÖÔÙNG BÔ TOÛI
Grilled King prawn w/ butter and garlic

Grilled King prawn w/ spring onion



88.000/Con

41. CUA LOÄT CHIEÂN GIOØN SOÙT ME CAY
Soft shelled crab w/ tamarind sauce

42. CUA LOÄT XOÙC TOÛI
Soft shelled crab w/ garlic

43. CUA LOÄT CHIEÂN GIOØN SOÁT CHUA NGOÏT
Deep fried soft shell crab in sweet and sour sauce

44. CUA LOÄT SOÁT XÍ MUOÄI
Deep fried solf shelled w/ plum sauce



45. CUA BEÅ RANG  ME
Roasted crab in tamarind sauce

46. CUA BEÅ NÖÔÙNG
Grilled crab

47. CUA BEÅ RANG MUOÁI
Roasted crab w/ salt

48. CUA BEÅ RANG MUOÁI HOA TIEÂU
Roasted crab w/ salt and pepper

51. LAÅU CUA TÍA TOÂ
Crab hotpot with perilla 

49. CAØNG CUA BAÙCH HOA
Deep fried nippers Bach hoa style

(Phuïc vuï khi ñaët tröôùc/
Reserved in advance)

50. (Phuïc vuï khi ñaët tröôùc/
Reserved in advance)

(Phuïc vuï khi ñaët tröôùc/
Reserved in advance)

CAØNG CUA CHIEÂN GIOØN SOÁT WASABI
Deep fried nippers wasabi sauce


