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’ & MUC ONG XAO
“' HANH CAN
- - Steamed Squids with
v:' Spring Onion
/ \ & Ginger
MUC ONG XAO
CHUA NGOT
Stir-fried Squids with
Sweet &

Sour Sauce

THEO THOI GIA - MARKET PRICE
SO TO - SO DUONG
SO DIEP - HAO
JI 7O’ CLAM. ELONGATE COCKLE, SCALLOP. OYSTER
(] (&) (]
NUGNG Mol NUGNG MG HANH  NUGNG PHO MAI
b Chargrilled Grilled with Spring Grilled with Cheese
Onion & Peanut m
6C HUONG
[SWEET SNAIL
' (] (&) e ]
AW | A HAP SA NUGNG MOI RANG MUSI OT CHAY TOI
| Steamed with Chargrilled Roasted with Pan-fried
&C HUGNG Lemongrass Salt & Chili Sauce  with Garlic
RANG MUOI
Roasted Sweet Snails
i with Salt &
Chili Sauce a
NGHEU

NGHEU HAP SA
Steamed Clams with

Lemongrass

HAP SA | THAI PUT LO
Steamed with Lemongrass /| Baked with Cheese
Thai Style Steamed

XAO

MUC LA - MUC ONG
B!

ROAD SQUID, SQUID

(&) (] o
_XAO_ _ HAP NUGNG Mol /
CHUANGOT HANHCAN HANHGUNG  NUONG
Stir-fried with  Stir-fried with  Steamed with MUGI 6T
Sweet & Spring Onion  Spring Onion ~_ Chargrilled /
Sour Sauce & Chinese Celery & Ginger Chargrilled with
Salt & Chili Sauce



CUA THIT
SOT ME
Pan-fried Crabs
with Tamarind

BANH BAO
AN

Fried

CUA THIT
SOT OT
SINGAPORE
Singapore Chili
Crabs

TOM sU
CHAY TOI
Pan-fried Prawns
with Garlic

TOM HUM
CHAY TOI
Pan-fried Lobsters
with Garlic

THEO THOI GIA - MARKET PRICE

CUA THIT - CUA GACH - GHE

(A] (e
RANG MUGI _ HAP
HONG KONG HANH GUNG
Hong Kong Style Steamed with
Roasted Spring Onion & Ginger
(c] o e
SOT ME sOT OT SOT TIEU DEN
Pan-fried SINGAPORE Sauteed in Black
with Tamarind Singapore Style Pepper Sauce

TOM HUM
TOM sU

CHAY TOI HAP BIA /
Pan-fried with Garlic HAP NUGC DUA

Steamed with Beer / Coconut

(] ®J
RANG MUGSI NUGNG MOI [
Pan-fried with Salt NUGNG MUSI OT

Chargrilled / Chargrilled
with Salt & Chili Sauce



cA
DIEU HONG
CHIEN GION
CUON
BANH TRANG
Deep-fried
Red Tilapia

CA BONG MU
HAP
HONG KONG
Hong Kong
Style Steamed
Black Grouper
with Soy Sauce

6 on holidays

THEO THOI GIA - MARKET PRICE

CA LANG
CA DIEU HONG
CA TAI TUONG
[ HEMIBAGRUS, RED TILAPIA, GIANT GOURAMI |

CHIEN GION CUGN NUGNG MOl |
BANH TRANG NUGNG MUGI 6T
Deep-fried Chargrilled /

Chargrilled with
Salt & Chili Sauce

(] (0}
NAU LAU NAU LAU NGOT
MANG CHUA Hot Pot with
Hot Pot with Tomato & Spring Onion
Sour Bamboo
Shoot

CA BONG MU

BLACK GROUPER
HAP HONG KONG HAP HANH GUNG
CUON BANH TRANG CUGN BANH TRANG
Hong Kong Style Steamed Steamed with
with Soy Sauce Spring Onion & Ginger
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A MY
SOT\THIT CUA
Chab Meat
Spaghetti

/ CACHEM
SOTTIEU BEN
Grilled Sea Bass
with Pepper
Sauce

MON DAC BIET
Chefs g,mw

S1. XA LACH THIT XONG KHOI 250.000¢
Ham Salad
Ham, bacon, egg, potato, carrot, corn, cucumber, peas, mayonnaise

S2. SUP PHi THUY 320.0004
“Phi Thuy” Soup
Abalone, Japanese scallop, prawn, egg

S3. GA MASALA 300.000d
Butter Chicken Masala
Chicken, tomato, cashew nuts, onion, sandwich

S4. CA CHEM sOT TIEU 300.0004d
Grilled Sea Bass with Pepper Sauce
Sea bass fillet, broccoli, cauliflower, carrot, pepper sauce

5. BO NUGNG MO CHAI 350.000d
Grilled Beef in Caul Fat
Beef, caul fat, peanut, onion spring, cucumber, herbs, rice noodles

6. MUC XONG HOI 350.000d
Sauna Squid
Squids, onion, lemongrass

§7. TOM XAO TRA 380.000d
Fried Prawns with Tea Leaves
Prawns, chili, tea leaves

$8. BAO NGU HONG XU 420.000d
“Hong Xiu" Abalone
Abalones, broccoli, cauliflower

59. SO DIEP NHAT SOT TOI TRUNG 450.000d
Japanese Scallops with Egg & Garlic
Japanese scallops, egg, garlic

$10. Ml Y SOT THIT CUA 300.000d
Crab Spaghetti
Spaghetti, crab meat, cheese, fresh milk



