TRAMS COOKERY
RESTAURANT

AN LAM SPECIAL MIX APPETIZERS SALAD

A combination of Vietnamese appetizers with fresh spring roll,
deep-fried spring roll, grilled beef wrapped in betel leaf,

green mango seafood salad and prawn crackers

Bon mén khai vi ddc biét ciia An Lam:

Goi cuén, cha gio, bo Id 16t, goi xodi xanh hdi sdn véi bdnh phéng tém

WARM RICE PAPER ROLLS ‘PHO CUGN’

Warm rice paper rolls wrapped with beef, sprouts and
Vietnamese herbs. Served with fish sauce dressing dipping

Phé cuén cudn véi nhan thit bo xao, xa ldch va rau thom cdc logi

DEEP-FRIED SPRING ROLLS

With spring roll pastry, prawn, pork, shallot, spring onion,
dried vermicelli, ear mushroom, sweet potato and carrot.
Served with fish sauce dressing dipping

Chd gio

BEEF SALAD WITH PEPPEROMIA AND CHICKEN EGG

With rare beef, onion, cherry tomato, peanuts,
herbs and vinaigrette dressing

Gai bo tdi vdi rau cang cua va trung ga ludc

JELLY FISH WITH BANANA BLOSSOM SALAD

With green mango, banana blossom, onion, cucumber, carrot,
julienne chili, fried shallot, peanuts, herbs and fish sauce dressing.
Served with prawn crackers

Gai stra vai hoa chudi

COCONUT PALM HEART WITH SEAFOOD SALAD

With prawn, squid, onion, carrot, cucumber, julienne chili,
fried shallot, peanuts, laska leaf and fish sauce dressing.
Served with prawn crackers

Gai cu hu dtra hdi sdn

Prices are quoted in Vietnamese Dong (‘000s) and inclusive of 5% service charge & 10% VAT

Gid trén dugc tinh theo ngan déng Viét Nam, da bao gém 5% phi dich vu va 10% thué

240

110

120

150

170

180



TRADITIONAL SWEET AND SOUR FISH
OR PRAWN SOUP

With a choice of fish or prawn
With pineapple, sprout, okra, colocasia gigantea, tomato,
tamarind juice and herbs

Canh chua vdi su lwa chon cd hodc tom su

CLAMS WITH TOMATO AND DILL SOUP

Canh nghéu vdi ca chua va thila

ASPARAGUS AND CRAB MEAT SOUP

Sup mdng tdy cua

ABALONE AND SHITAKE MUSHROOM SOUP

With abalone, carrot, egg, cornstarch and coriander
Sup bao ngu véi ném déng cé

SLOW COOK PORK BELLY WITH GREEN PEPPERS
IN CLAY POT

With shallot, chili, spring onion, coconut juice, quail eggs

and fish sauce. Served with steamed rice

Thit heo kho té

STEWED SEA BREAM FILLET OR TIGER PRAWN
IN CLAY POT

With a choice of sea bream or prawn with pork belly, shallot,
peppers, spring onion, chili and fish sauce. Served with steamed rice

Cd héng bién hodic tém kho té

STEWED COBIA WITH LEMONGRASS AND TURMERIC
Served with steamed rice & stir-fried bok choy with garlic
Cd bdp kho sd va nghé

AN LAM CURRY FIESTA 190 - 210 - 230 -

With a choice of mixed vegetables with tofu,

chicken, prawn or sea bass fillet. Served with steamed rice
Cari An Lam vai su lua chon:

Rau cua véi dau ha chién, ga, tom hodc cd chém phi lé

Prices are quoted in Vietnamese Dong (‘000s) and inclusive of 5% service charge & 10% VAT
Gid trén dugc tinh theo ngan déng Viét Nam, da bao gém 5% phi dich vu va 10% thué

140

100

130

170

210

250

250

250



COBIA FILLET WITH GREEN CHILI SAUCE

Served with stir-fried bok choy and garlic fried rice
Cd bop phi l1é nwong mudi 6t xanh
Phuc vu véi cdi thia xao va com chién tdi

CRISPY GROUPER FILLET WITH TAMARIND SAUCE
Served with stir-fried broccoli, carrot, green bean

with oyster sauce and garlic fried rice

Cd mu chién gion véi x6t nwéc mdm me

Phuc vu véi béng cdi xanh xdo véi ddu hdo va com chién toi

U.S. PORK RIBS WITH HONEY
Served with kimchi, fried rice with lotus seeds,
shitake mushroom and egg

Suon heo nwéng mdt ong
Phuc vu véi kimchi, com chién hat sen, ndm déng cé vdi trirng

MARINATED MINCED BEEF WRAPPED IN BETEL LEAF
Served with fresh rice noodle, rice papers, Vietnamese herbs

and fish sauce dressing

Bo nwdng ld 16t. Phuc vu véi bun tuoi, bdnh trdng,

rau thom cdc loai va nuéc mam chua ngot

GRILLED BONELESS CHICKEN LEG
WITH SALT AND CHILI

Served with fried mini sticky rice bun and stir-fried water
spinach with garlic

Dui ga nuéng muéi ot. Phuc vu véi xéi chién phong, xa ldch, rau rdm,
ca chua, dua leo, kim chi va rau muéng xao toi

BEEF ‘LUC LAC’ WITH FIVE SPICES SAUCE

With diced au beef tenderloin with onion and capsicum.

Served with lettuce, tomato, egg fried rice with green pea and tomato

Bo ltic ldc véi x6t ngii vi. Phuc vu kém véi com chién va rau

SEABASS FILLET

With ear mushroom, dried vermicelli, onion, chili, ginger,
sesame oil, oyster sauce & whole black bean.
Served with steamed rice and stir-fried mix vegetables.

Cd chém chung tuong

Prices are quoted in Vietnamese Dong (‘000s) and inclusive of 5% service charge & 10% VAT

Gid trén dugc tinh theo ngan déng Viét Nam, da bao gém 5% phi dich vu va 10% thué

260

270

260

250

250

310

270



VIETNAMESE ‘PHO” NOODLES SOUP

With your choice of chicken - Pho ga
With your choice of beef - Pho bo

WONTON NOODLE SOUP

Fine yellow noodles in pork broth.
Served with prawn, minced pork dumplings wonton

Mi hoanh thdnh

STIR-FRIED EGG YELLOW NOODLE

With a choice of - Chon duing
with mixed vegetables - vdi rau cu
with chicken breast - vdi trc ga
with beef - vdi thit bo

with seafood - vdi hdi sdn

GLASS NOODLE WITH CRAB MEAT
With onion, shallot, spring onion, carrot, mushroom, ginger and chili

Mién xao cua bé

FRIED RICE
With a choice of mixed vegetables - Com chién rau cu
With a choice of chicken - Com chién thit ga

With a choice of seafood - Com chién hdi sdn

AN LAM SPECIAL FRIED RICE

WITH BBQ CHICKEN WING

With prawn, squid, egg, carrot, corn, green peas,
potato and An Lam Sambal chili sauce.

Served with sunny side up egg on top

Com chién An Lam vdi hdi sdn, sét &t Sambal,
cdnh ga nuwéng va trirng chién ép la

Prices are quoted in Vietnamese Dong (‘000s) and inclusive of 5% service charge & 10% VAT

Gid trén dugc tinh theo ngan déng Viét Nam, da bao gém 5% phi dich vu va 10% thué

170
190

170

180
200
220
240

210

150
180
200

250



STEAMED RICE Com trdng 20
GARLIC FRIED RICE Com chién toi 30

STIR-FRIED WATER SPINACH/ SPINACH/ BOK CHOY 60

With garlic and oyster sauce
Sw lya chon: rau muéng/ cdi b xéi/ cdi thia xdao véi téi va ddu hdao

STIR-FRIED MIX VEGETABLES WITH OYSTER SAUCE 70
Rau cu thdp cdm xdo ddu hao
STEAMED MIX VEGETABLES 70

Served with fish sauce reduction with pork
Rau cti thdp cdm luéc phuc vu véi nwdc mam kho quet véi thit

STIR-FRIED BITTER MELON WITH EGG 60
Khé qua xdo trirng

STIR-FRIED MUSHROOM WITH TOFU AND VEGETABLES 60

Ndm xao chay vdéi ddu hii va rau ct

SEARED RARE AU BEEF TENDERLOIN 220
WITH ‘LA LOT TARTARE STYLE

With «betel leaf» shallot, gherkin, cappers, coriander,
Dijon mustard, ketchup and quail egg

Bo Id Iét tdi dp chdo

STEAMED SEAFOOD WITH SEA SALT DIP 240

With Korea abalone, New Zealand green clipped mussel,

sweet snail, white wine and lemongrass. Served with mayonnaise,

salt with lime and coleslaw

Bdo ngw Han Quéc, vem xanh Tan Tdy Lan, 6¢c huong Phu Quéc hdp vdi sa
va ru'ou vang trdng. Phuc vu véi xa Idch bdp cdi tron sét mayonnaise

POMELO SALAD WITH SALMON IN TWO WAYS 220
With onion, carrot, cucumber, laska leaf, shallot, peanut and

fish sauce dressing. Seared with white, black sesame seeds

and fresh with fish sauce dressing, black caviar and roasted rice paper

Go6i budi véi cd hoi lam hai kiéu: Ap chdo véi 2 logi meé va diing tuoi

v&i nu'éc mdm chua ngot va trirng cd den. Phuc vu véi bdnh trdng mé nuéng

Prices are quoted in Vietnamese Dong (‘000s) and inclusive of 5% service charge & 10% VAT
Gid trén dugc tinh theo ngan déng Viét Nam, da bao gém 5% phi dich vu va 10% thué



JAPANESE SCALLOP WITH SEA CUCUMBER
AND SEAWEED SOUP

With capsicum, cornstarch and egg
Stp so diép Nhdt, hdi sém va rong bién

SALMON FILLET WITH TERIYAKI SAUCE

Served with sautéed asparagus and steamed rice
Cd hé xét Teriyaki, phuc vu véi mdng tdy xao va com trdng

STEAMED GROUPER FILLET HONG KONG STYLE

Steamed with spring onion, ginger, soya sauce and coriander
Stir-fried bok choy with garlic and steamed rice

Cd béng mu hdp kiéu Hong Kong

PRAWN IN COCONUT SAUCE

With prawn, shallot, chili, spring onion and fish sauce
Served with steamed rice

Tém rim v&i nudc cét dira

CHICKEN WITH CASHEW NUTS

With chicken breast, onion, chili, green bell pepper, dry chili,
carrot, spring onion and oyster sauce

Served with steamed rice

Ut gad xdo hat diéu

Phuc vu véi com trdng

Prices are quoted in Vietnamese Dong (‘000s) and inclusive of 5% service charge & 10% VAT
Gid trén dugc tinh theo ngan déng Viét Nam, da bao gém 5% phi dich vu va 10% thué

190

350

260

230

230



HEALTHY MIXED VEGETABLES SALAD

Truffle vinaigrette dressing, olive tapenade, fresh Mozzarella,
avocado, lettuce and organic vegetables

Xa ldch cdc loai tron véi xét ddu giam, ddu ndm truffle,

olive trdi nghién vdi phé mai tuoi Mozarella

GARDEN SALAD WITH BALSAMIC DRESSING

With mixed lettuce, cherry tomato, olive, capsicum and
Parmesan cheese shaved

Xa ldch trén vai xét ddu gidm den'Y, ca chua, olive trdi,
6t chudng cdc logi va phdé mai Pamersan bao

CAESAR SALAD

With a choice of classic - Xa Idch Caesar truyén théng
With pan-fried chicken breast- Xa Idch trc ga dp chdo
With grilled prawn with garlic butter- Xa Idch tém nuéng bo toi

PRAWN WITH MANGO AND AVOCADO SALSA SALAD
With shallot, cherry tomato, capsicum, aromatic herbs salad,
mayonnaise, lime mustard dressing and pesto

Xa ldch thit tém véi bo, xodi, &t chuéng cdc loagi

va x6t chanh mu tat Dijon, pesto va mayonnaise

MEDITERRANEAN TUNA SALAD

With tuna in oil, caper flowers, shallot, tomato, cucumber, olive,
Feta cheese, green pepper, oregano, garlic bread and red wine
vinaigrette dressing

Xa ldch cd ngtr ngdm ddu, nu bach hoa, phé mai Feta
va xo6t gidm ruou do

SEARED JAPANESE SCALLOPS

With eggplant caviar, spicy chorizo sauce and salmon caviar
So diép Nhdt dp chdo vdi ca tim nghién vai xét xuc xich cay
Tdy Ban Nha va trirng cd hoi

Prices are quoted in Vietnamese Dong (‘000s) and inclusive of 5% service charge & 10% VAT

Gid trén dugc tinh theo ngan déng Viét Nam, da bao gém 5% phi dich vu va 10% thué

200

80

130
150
170

230

200

330



CAULIFLOWER SOUP 130

With crispy bacon, sour cream and garlic bread
Sup béng cdi trdang vdi ba roi chién gion, kem chua va bdnh mi bo téi

CREAM OF MUSHROOM SOUP 140

Served with truffle oil, parsley and garlic bread
Sup kem ndm vdéi ddu truffle, ngo tdy va bdnh mi bo téi nuwéng

Horseradish cream - X6t cu cdi Traditional mint sauce - X6t bac ha
Pepper sauce - X6t tiéu Mushroom sauce - X6t kem ndm

Red wine jus - X6t vang do Hot English mustard - Mu tat Anh cay
Dijon mustard - Mu tat Dijon Béarnaise sauce - X6t bo trirng

AU BEEF TENDERLOIN WITH CAFE DE PARIS BUTTER 590

Served with truffle mash, spinach, tomato chutney
and your choice of sauce above mentioned

Thdn bo Uc nuéng vdi su lua chon logi x6t yéu thich ctia quy khdch

NEW ZEALAND RIB EYE STEAK 400

Served with grilled asparagus, French fries and your choice of
sauce above mentioned.

Thdn lung bo New Zealand nuwdng véi su lura chon loai xét yéu thich

SLOW COOKED LAMB SHOULDER IN CURRY 380
AND CUMIN SPICE

Fried crumb lamb cooked marinate with herbs and spices
Served with rosti potato, carrot, rocket salad and truffle rosemary jus

Vai ctru non ndu vdi bét ca-ri va thi la Ai Cap

PAN-ROASTED DUCK BREAST WITH ORANGE SAUCE 370

Served sautéed vegetables and sautéed potato with garlic butter
Ut vit nuéng x6t cam. Phuc vu véi rau ct baby véi khoai tdy xdo bo téi

Prices are quoted in Vietnamese Dong (‘000s) and inclusive of 5% service charge & 10% VAT
Gid trén dugc tinh theo ngan déng Viét Nam, da bao gém 5% phi dich vu va 10% thué



TRADITIONAL FISH AND CHIPS

Deep-fried beer battered fish fillet
Served with tartar sauce and French fries

Cd chém tam bét chién gion vdi xét tartar. Phuc vu vdi khoai tdy chién

OVEN BAKED SALMON FILLET

Sour cabbage with bacon, aromatic herbs salad, baby vegetables
pickled and chorizo sauce

Cd héi phi lé dut 16 vai xét xtc xich Chorizo Tdy Ban Nha

PAN-FRIED SEA BASS FILLET WITH VEGGIE SAUCE

Served with herb raisin couscous salad and black caviar
Phi Ié cd chém dp chdo vdi x6t rau cti ng@m ddu olive cdc loai

GARLIC BREAD
Bdnh mi bo téi

ONION RINGS
Hanh tay chién gion
FRENCH FRIES

Khoai tdy chién

CREAMY MASHED POTATOES
Khoai tdy nghién

ROASTED BABY POTATOES WITH GARLIC AND BUTTER

Khoai tay mini nuwéng bo' toi

SAUTEED SPINACH WITH GARLIC AND BUTTER

Cdi bo x6i xao bo toi

SAUTEED OR GRILLED ASPARAGUS WITH GARLIC
AND BUTTER

Mdng tdy xdo hodc nuéng vdi bo, téi va rau mui tay

Prices are quoted in Vietnamese Dong (‘000s) and inclusive of 5% service charge & 10% VAT

Gid trén dugc tinh theo ngan déng Viét Nam, da bao gém 5% phi dich vu va 10% thué

280

420

360

60

60

60

60

60

60

70



TORTIGLIONI PESTO

Sautéed tortiglioni with spinach, pesto, basil and Parmesan
Mi Y chay véi rau cti nwéng véi déu olive

SPAGHETTI BONZAI ALLA MARINARA

Sautéed spaghetti with homemade rich tomato sauce
and Parmesan cheese

Mi Y x6t ca chua

PENNE RIGATE ALLA AN LAM CHEF

Sautéed penne with roasted lemon chicken breast,
sautéed cherry tomato, broccoli, spinach and pesto sauce

Mi Y ddc biét ctia ddu bép An Lam

SPAGHETTI ALLA BOLOGNAISE

Sautéed spaghetti, topped with rich beef Bolognese sauce
and Parmesan cheese

Mi Y x6t bo bdm

BLACK INK PASTA SEAFOOD SELECTION

With seafood bisque, prawn, squid, New Zealand green mussel,
rocket salad and Parmesan cheese and basil

Mi Y xdo véi ruou vang trdng, xt kem hdi sdn véi tém, murc,

vem xanh, xa ldch rocket, phé mai va ld qué tdy

Prices are quoted in Vietnamese Dong (‘000s) and inclusive of 5% service charge & 10% VAT
Gid trén dugc tinh theo ngan déng Viét Nam, da bao gém 5% phi dich vu va 10% thué

150

150

200

230

240



CLASSIC CLUB SANDWICH

Triple-deck sandwich with fried egg, slice cheddar cheese,
pan-fried chicken breast, mayo and ham. Served with French fries.

Bdnh mi sandwich kep vdi trirng chién, phé mai, tre ga dp chdo,
x6t mayonnaise va thit nguéi. Phuc vu véi khoai tdy chién

CHEESE BURGER

Grilled marinated sweet beef patty.
Served with mixed lettuce, onion, tomato, gherkin, Cheddar cheese,
bacon, sunny side up egg on top and French fries

Bdnh burger kep nhdn thit bo da duoc tam uép gia vi, rau mui.
Phuc vu véi xa ldch, hanh tdy, ca chua, dua leo non ngdm chua,
ba roi xong khoi, phé mai va trirng chién mét mdt va khoai tay chién

MIXED MUSHROOM PIZZA

With tomato sauce, onion, basil, mushroom and Mozzarella
Pizza An Lam vd&i ndm cdc loai

MARGHERITA

With tomato sauce, basil and Mozzarella
Pizza ca chua

CHORIZO PIZZA WITH CARAMELIZED ONION
AND HERBS GOAT CHEESE

With tomato sauce, oregano, fresh goat cheese and rocket salad
Pizza xuc xich hun khéi Chorizo

SEAFOOD

With tomato sauce, prawn, squid, green-lipped mussel, onion,
capsicum, white wine, basil and Mozzarella

Pizza hdi sdn

Prices are quoted in Vietnamese Dong (‘000s) and inclusive of 5% service charge & 10% VAT

Gid trén dugc tinh theo ngan déng Viét Nam, da bao gém 5% phi dich vu va 10% thué

160

200

170

160

200

220



FRESH FRUIT PLATTER

Selection of seasonal exotic fruits
Trdi cdy theo mua

VIETNAMESE CREAM CARAMEL FLAN

Served with orange candies
Bdnh flan véi mut cam

POMELO SWEET SOUP

Served with coconut sauce
Ché budi

BEAUTY SWEET SOUP
Ché duéng nhan

LEMONGRASS AND FRUIT JELLY
WITH ALOE VERA SYRUP

Served with mixed fruit on top
Rau cdu mém trdi cdy hu'ong vi sd véi thach nha dam va trdi cdy tuoi

PASSION FRUIT MOUSSE

Served with Yuzu lime sorbet
Mousse chanh day va kem dd vi chanh

CLASSIC CHEESE CAKE

Served with strawberry coulis and coconut ice cream
Bdnh kem phé mai x6t ddu tdy phuc vu kém kem dira

CHOCOLATE FONDANT

Hot chocolate cake with icing sugar and vanilla ice cream
Bdnh s6 c6 la ndng phu véi dudng icing va kem vi vanilla

ICE-CREAMS Per scoop

Vanilla, chocolate, strawberry, coconut, pistachio
Kem sira: vanilla, sé cé la, ddu tdy, dira, ho trdn

SORBETS Per scoop

Mango, passion, Yuzu lime
Kem dad vi trdi cdy: xoai, chanh ddy, chanh Yuzu

CHEESE PLATTER

With cheese: Parmesan, Emmental, Blue, Goat and Brie

Served with dried fruit, fresh fruit, crackers, grape fruit and garlic bread
Phé mai cdc loai.

Phuc vu véi murt trdi cdy khé, bdnh xép, nho tuoi va banh mi

Prices are quoted in Vietnamese Dong (‘000s) and inclusive of 5% service charge & 10% VAT
Gid trén dugc tinh theo ngan déng Viét Nam, da bao gém 5% phi dich vu va 10% thué

130

110

100

100

120

150

140

140

55

55

240



