


ASIAN FLAVOURS
Appetizers / Soups / Congee

AN LAM VIETNAMESE PLATTER 310
Fresh spring roll, deep-fried crab spring roll, grilled beef wrapped in betel leaves, seafood green
mango salad and prawn crackers

GOl CUON, CHA GIO THIT CUA, BO NUONG LA LOT, GOI XOAI XANH HAI SAN, BANH PHONG TOM

COCONUT HEARTS SALAD, PRAWN & PORK 210
Prawn, onion, carrot, cucumber, chili, laska leaves, prawn cracker, sweet & sour fish sauce
GOI CU HU DUA TOM THIT, BANH PHONG TOM, NUGC MAM CHUA NGOT

SEAFOOD GREEN MANGO SALAD 220
Prawn, squid, green mango, chili, fried shallot, peanuts, herbs, sweet & sour fish sauce
GOI XOAI XANH HAI SAN, NUGC MAM CHUA NGOT

OVEN-BAKED AUSTRALIAN ABALONE IN AN LAM SATAY SAUCE 530
Peanuts, Thai basil leaves
BAO NGU UC DUT LO, XOT SATE AN LAM, DAU PHONG, LA HUNG QUE

DEEP-FRIED SPRING ROLLS 180
Crab, pork, shallot, spring onion, vermicelli, wood ear mushroom, sweet & sour fish sauce
CHA GIO CUA, THIT HEO, NAM MEO, NUG'C MAM CHUA NGOT

VIETNAMESE SWEET AND SOUR SOUP WITH HERBS 180
A choice of cobia fillet or prawn, tomato, bean sprout, okra, pineapple, tamarind juice
CANH CHUA CA BGP HOAC TOM SU

GROUPER & BAMBOO SHOOT SOUR SOUP 190
Tomato, white spring onion, fried shallot, herbs
CANH CA MU NAU MANG CHUA

ABALONE SHITAKE MUSHROOM CLEAR SOUP 220
Carrot, broccoli, coriander
SUP BAO NGU NAM DONG CO

SEAFOOD & VEGETABLES SOUP 220
Japanese scallop, prawn, calamari, carrot, mushroom, egg, coriander, sesame oil
SUP HAI SAN RAU CU

CONGEE 200
With a choice of: chicken / pork / fish
CHAO VOI SU LUA CHON: GA / HEO / CA

All prices are in 1,000 Vietnamese Dong and exclusive of service charge and government tax.
Gid trén dugc tinh bdng Viét Nam Déng nhan 1.000, chura bao gém phi dich vu va thué hién hanh.



Main Courses

(*) THESE DISHES ARE COOKED IN MACROBIOTIC PORCELAIN COOKWARES TO RETAIN THE NUTRIENTS
AND ENHANCE YOUR HEALTH.
(*) Cdc mén dn nay dugc ché bién theo phuong phdp “str duéng sinh” giup bdo tén duéng chat, huong vi va
6 lgi cho surc khoé.

SLOW COOKED BABY PORK RIBS (*) 270
Shallot, chili, spring onion, pineapple, fish sauce, steamed rice
SUGON HEO NON KHO THOM, COM TRANG

STEWED SALMON FILLET OR TIGER PRAWN (*) 360
Shallot, chili, peppercorn, spring onion, quail eggs, fish sauce, steamed rice
PHI LE CA HOI HOAC TOM SU KHO TO, COM TRANG

TURMERIC-MARINATED GRILLED CATFISH FILLET, SHRIMP PASTE SAUCE (*) 310
Dill, spring onion, crusted peanuts, fresh rice vermicelli, herbs
CA LANG NUGNG NGHE, BUN TUCI, RAU THOM, XOT MAM TOM

DEEP FRIED GROUPER FILLET IN SWEET & SOUR SAUCE 320
Stir-fried broccoli, steamed rice
CA MU CHIEN GION XOT CHUA NGOT, BONG CAI XANH XAO, COM TRANG

WRAPPED COBIA FILLET IN GRILLED BACON & TERIYAKI SAUCE 340
Mango salsa, baked brown rice cracker
PHI LE CA BOP CUON THIT XONG KHOI, XA LACH XOAI, XOT TERIYAKI, BANH GAO LUC NUGONG

STEAMED BANTAM CHICKEN IN FISH SAUCE & GREEN PEPPERCORN 290
Chili, lime leaves, lemongrass, cucumber, laska leaves, deep-fried mini sticky rice
GATRE HAP NUGC MAM NHI, XOT MUOI T DO, XOI CHIEN

All prices are in 1,000 Vietnamese Dong and exclusive of service charge and government tax.
Gid trén duoc tinh bdng Viét Nam Déng nhdn 1.000, chua bao §6m phi dich vu va thué hién hanh.



Wrap & Roll Corner

“PHO CUON” 150
Stir-fried Australian beef wrapped in rice paper, lettuce, herbs, sweet & sour fish sauce
PHG CUON NHAN THIT BO XAO, XA LACH, RAU THOM CAC LOAI, NUGC MAM CHUA NGOT

ROASTED PORK LEG 270
Cucumber, purple cabbage, lettuce, herbs, rice paper, anchovy sauce with pineapple
GIO HEO QUAY CUON BANH TRANG, RAU THOM, XOT MAM NEM CHUA NGOT

GRILLED MARINATED MINCED PORK SKEWER 280
Green mango, star fruit, green banana, figs, cucumber, chive, lettuce, herbs, rice paper,

crispy fried pastry paper stick, An Lam peanut sauce

NEM NUGNG CUON BANH TRANG, RAU THOM, XOT BAU PHONG AN LAM

GRILLED MINCED BEEF IN BETEL LEAVES 280

Cucumber, chili, lettuce, herbs, rice paper, fresh rice vermicelli, rice paper, sweet & sour fish sauce
BO NUGNG LA LOT, RAU THOM, BUN TUCI, BANH TRANG, NUGC MAM CHUA NGOT

All prices are in 1,000 Vietnamese Dong and exclusive of service charge and government tax.
Gid trén duoc tinh bdng Viét Nam Déng nhan 1.000, chua bao gém phi dich vu va thué hién hanh.



Asian Noodles & Rice

PHO BO UC 200
Australian beef, shin shank beef, herbs, lime, chili sauce & beef broth
PHUC VU VOI THIT BO TAI VA BAP BO CHIN

WOK-FRIED YELLOW NOODLE WITH ONION, CAPSICUM, HERBS

With a choice of: - Mixed vegetables 210
- Chicken / beef / seafood 270
M1 XAO VOI SU LUA CHON: -RAU CU

- GA / BO / HAI SAN

WOK-FRIED SEAFOOD FLAT NOODLE IN DARK SOY & OYSTER SAUCE 290
Prawn, calamari, fish ball, onion, bok choy, spring onion, fried shallot
HU TIEU XAO HAI SAN

WOK-FRIED GLASS NOODLE WITH CRAB MEAT 310
Fried shallot, spring onion
MIEN XAO THIT CUA

WOK-FRIED BEEF “LUC LAC” IN OYSTER SAUCE 360
Diced Australian tenderloin beef, onion, capsicum, egg fried rice or deep-fried potato wedges

THAN NOI BO UC XAO “LUC LAC’, COM CHIEN TRUNG HOAC KHOAI TAY CHIEN

FRIED RICE WITH SPRING ONION, CARROT, GREEN PEAS, CORN

With a choice of - Mixed vegetables 190
- Chicken / salted fish & cabbage 240
COM CHIEN VO SU LUA CHON: - RAU CU

- GA / CAMAN & BAP CA|

PRAWN FRIED RICE, GRILLED CHICKEN SATAY 280
Egg, spring onion, Sambal sauce, cucumber, tomato
COM CHIEN TOM, GA NUGNG SATAY, XOT SAMBAL

All prices are in 1,000 Vietnamese Dong and exclusive of service charge and government tax.
Gid trén duoc tinh bdng Viét Nam Déng nhdn 1.000, chua bao gém phi dich vu va thué hién hanh.



Side Dishes

MIXED STEAMED VEGETABLES 100
Vietnamese caramelized pork dip
RAU CU THAP CAM LUOC CHAM THIT KHO QUET

STIR-FRIED MUSHROOM, TOFU, VEGETABLES 90
NAM XAO CHAY, DAU HU, RAU CU

STIR-FRIED VEGETABLES 80
A choice of water spinach / spinach / bok choy
RAU XAO VO SU LUA CHON: RAU MUONG / CAI BO XOI / CAI THIA

STIR-FRIED GARDEN VEGETABLES OF THE DAY 80
RAU CU THAP CAM XAO

STEAMED RICE 30
COM TRANG

All prices are in 1,000 Vietnamese Dong and exclusive of service charge and government tax.
Gid trén dugc tinh bdng Viét Nam Déng nhan 1.000, chura bao gém phi dich vu va thué hién hanh.



WESTERN FLAVOURS
Appetizers

HEALTHY VEGETABLES SALAD 170
Mixed lettuce, red beefsteak tomato, olive, capsicum, shaved Parmesan cheese
XA LACH TRON XOT DAU GIAM DEN 'Y, CA CHUA, TRAI O LIU, OT CHUONG, PHO MAI BAO

GRILLED CHICKEN SALAD 230
Grilled paprika chicken breast, bacon, boiled egg, green lettuce, cherry tomato, avocado,

Feta cheese, mustard, red wine vinaigrette dressing

XA LACH UC GANUONG, THIT XONG KHOI, TRUNG LUOC, XA LACH, CA CHUA, BC,

PHO MAI FETA, XOT MU TAT VA GIAM RUGU DO

BURATTA, ARUGULA SALAD, BALSAMIC, PESTO SAUCE 350
Cherry tomato, tomato chutney, peanuts, zucchini
XA LACH PHO MAI TUOT BURATTA, XOT DAU GIAM DEN Y, CA CHUA, DAU PHONG

CAESAR SALAD
Romaine lettuce, quail egg, crispy bacon, croutons, Parmesan cheese, Caesar dressing
XA LACH ROMAINE, BANH MI NUGNG, THIT XONG KHOI, PHO MAI PARMESAN, XOT CAESAR

Served with a choice of: VO SU LUA CHON:

- Classic style - KIEU TRUYEN THONG 180
- Grilled prawn - TOM NUONG BO TO! 210
- Pan-sear salmon fillet - PHI LE CA HOI AP CHAO 290
SMOKED SALMON CARPACCIO, SALMON ROES 340

Micro mix, frisee, red radish, peanuts, capers pickles, lime wasabi, honey dressing
XA LACH CA HOI XONG KHOI, XOT CHANH MU TAT MAT ONG, TRUNG CA HOI

SAUTEED NEW ZEALAND GREEN MUSSEL WITH WHITE WINE 300
IN MACROBIOTIC PORCELAIN

Herb butter, parsley, garlic bread

VEM XANH NEW ZEALAND XAO BO THAO MOC, RUCU VANG TRANG, BANH MI BO TOI

WARM JAPANESE SCALLOP SALAD 360
Eggplant, spicy chorizo sauce, salmon caviar
SO DIEP NHAT AP CHAQO, CA TIM NGHIEN, TRUNG CA HOI, XOT XUC XICH CAY

TWO-WAY JAPANESE OYSTERS 340
- Baked with cheese

- Crispy oyster meat in perilla leaf, filo noodle, wasabi mayo sauce, crunchy lettuce salad

HAU NHAT LAM HAI KIEU:

- NUONG PHO MA|

- THIT HAU CUON LA TIA TO, M1 SOI AP CHAO, XOT MAYONAISE MU TAT, XA LACH, XOT DAU GIAM

All prices are in 1,000 Vietnamese Dong and exclusive of service charge and government tax.
Gid trén duoc tinh bdng Viét Nam Déng nhan 1.000, chura bao gém phi dich vu va thué hién hanh.



/

Soups

CAULIFLOWER SOUP
Cauliflower, leek, onion, sour cream, garlic bread
SUP BONG CAI TRANG, BANH M1 BO TOI, KEM CHUA

MEDITERRANEAN FISH SOUP
Saffron, Aioli, Emmental cheese, garlic bread
SUP CA, XOT AIOLI, PHO MAI EMMENTAL, BANH M1 BO TO!

LOBSTER BISQUE SOUP, LOBSTER TARTARE
Chili oil, baked brown rice cracker
SUP TOM HUM, DAU OT, BANH TRANG GAO LUC NUGONG

All prices are in 1,000 Vietnamese Dong and exclusive of service charge and government tax.
\ Gid trén dugc tinh bdng Viét Nam Déng nhan 1.000, chura bao gém phi dich vu va thué hién hanh.
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Main Courses

JAPANESE WAGYU BEEF A5 MBS8/9- KAMICHIKU 1009/ 1.020
Potato wedge, grilled corn, crunchy lettuce, vinaigrette dressing, Béarnaise sauce
THAN NGOAI BO WAGYU NHAT KAMICHIKU NUGNG, KHOAI TAY CHIEN, XOT BO TRUNG PHAP

GRILLED BLACK ANGUS TENDERLOIN BEEF 180 g /890
Truffle mashed potatoes, tomato chutney, baby carrot
THAN NOI BO BEN ANGUS NUONG, KHOAI TAY NGHIEN NAM TRUFFLE, CA CHUA HAM

GRILLED AUSTRALIAN HOKUBEE RIBEYE BEEF 1809/610
Potato dauphinoise, baby organic vegetables, sundried tomato
DAU THAN NGOAI BO UC HOKUBEE NUONG, KHOAI TAY, RAU CU HUU CO XAO, CA CHUA NUONG

Your choice of sauce: pepper / red wine jus / mushroom / rosemary
LUA CHON XOT DUNG KEM: XOT TIEU / XOT RUOU VANG DO / XOT KEM NAM / XOT CAY HUONG THAO

GRILLED CAP-OFF AUSTRALIAN LAMB RACK 200g/630
Quinoa, semolina, dried tomato, rosemary jus
SUON CUU UC NUGNG, CA CHUA SAY, XOT CAY HUONG THAO

ROASTED FRENCH DUCK BREAST IN ORANGE SAUCE 1509/610

Green lentil, endive, green apple compote
UC VIT PHAP NUONG LO, DAU LANG XANH HAM VANG TRANG, TAO XANH HAM, XOT CAM

GRILLED SALMON FILLET IN MUSHROOM SAUCE 550
Sautéed potato, “Phd” spiced baby pickled vegetables
PHI LE CA HOI NUGNG, RAU CU NGAM CHUA VOI HUONG V| PHO, XOT NAM

OVEN-BAKED BLACK COD FISH FILLET, 150g/810
RED PEPPER SAUCE, BLACK CAVIAR

Bell pepper, cashew nuts, crispy squid ink risotto cake, creamy red pepper sauce

PHI LE CATUYET DEN DUT LO, XOT KEM OT CHUONG DO, TRUNG CA TAM, BANH GAO Y CHIEN
GION, OT CHUONG, HAT DIEU

FISH AND CHIPS IN TARTARE SAUCE 320
Deep-fried beer-battered seabass fillet, French fries
PHI LE CA CHEM TAM BOT CHIEN GION, KHOAI TAY CHIEN, XOT TARTARE

All prices are in 1,000 Vietnamese Dong and exclusive of service charge and government tax.
Gid trén duoc tinh bdng Viét Nam Déng nhdn 1.000, chua bao gém phi dich vu va thué hién hanh.



Pasta

TORTIGLIONI, PESTO SAUCE 220
Spinach, pesto, basil, shaved Parmesan chesese
NUI ONG Y, CAI BO XOI, LA QUE TAY, PHO MAI PARMESAN BAO

HOMEMADE RAVIOLI 240
Ricotta cheese, spinach, herbs, shaved Parmesan chesese

BANH XEP Y NHAN PHO MAI RICOTTA, CAI BO XOI, RAU MUI TAY, RAU ARUGULA, PHO MAI
PARMESAN BAO

SPAGHETTI, BOLOGNAISE SAUCE 260
Rich Bolognaise sauce, shaved Parmesan chesese
MI Y XOT BO BAM, PHO MAI PARMESAN BAO

BLACK INK SEAFOOD PASTA 280
Seafood bisque, prawns, squids, New Zealand green mussels, rocket salad, shaved Parmesan cheese
MI MUC DEN HAI SAN, XOT KEM HAI SAN, PHO MAI PARMESAN BAO

Just Bread

CIABATTA SANDWICH 290
Lettuce, dried tomato, fresh Mozzarella cheese, French fries
BANH MI CIABATTA, PHO MAI MOZZARELLA TUOI, CA CHUA KHO, KHOAI TAY CHIEN

WAGYU BEEF CHEESEBURGER 290
Grilled marinated minced Wagyu beef patty, lettuce, onion, tomato, Cheddar cheese
BURGER NHAN BO WAGYU, XA LACH, HANH TAY, CA CHUA, THIT XONG KHOI, KHOAI TAY CHIEN

All prices are in 1,000 Vietnamese Dong and exclusive of service charge and government tax.
Gid trén duoc tinh bdng Viét Nam Déng nhdn 1.000, chua bao gém phi dich vu va thué hién hanh.



Side Dishes

FRENCH FRIES 80
KHOAI TAY CHIEN

POTATO WEDGES, SHAVED PAMERSAN CHEESE, PAPRIKA, PARSLEY 110
KHOAI TAY MUI CAU CHIEN GION, PHO MAI PAMERSAN BAO, BOT OT PAPRIKA, NGO TAY

GARLIC BREAD 70
BANH Mi NUGONG BO TOI

CREAMY MASHED POTATO 80
KHOAI TAY NGHIEN

SAUTEED SPINACH IN GARLIC BUTTER 80
CAI BO XOI XAO BO TO!

SAUTEED GARDEN VEGETABLES OF THE DAY 80
RAU CU THAP CAM XAO BO TOI THEO NGAY

All prices are in 1,000 Vietnamese Dong and exclusive of service charge and government tax.
Gid trén duoc tinh bdng Viét Nam Béng nhdn 1.000, chua bao gém phi dich vu va thué hién hanh.



Desserts

CHEESE PLATTER 350
Parmesan, Emmental, Blue, Goat, Mortadella, Parma ham, dried fruit, crackers, grape, garlic bread
PHO MAI CAC LOAI, THIT NGUOI, THIT HEO MUQI, TRAI CAY KHO, BANH QUY, NHO, BANH MI BO TOI

FRESH FRUIT PLATTER 190
Selection of seasonal exotic fruits
TRAI CAY THEO MUA

ALOE VERA, MIXED FRUIT CUT IN LEMONGRASS JELLY 170
CHE THACH NHA BAM, RAU CAU SA, TRAI CAY TUOI CAC LOAI

CORN SWEET SOUP 160
Coconut cream
CHE BAP, NUGC COT DUA

TIRAMISU CAKE, RASPBERY COULIS 260
Vanilla ice cream
BANH TIRAMISU, XOT TRAI MAM XOlI, KEM VANILLA

DARK OPERA CAKE 220
Chocolate ice cream
BANH OPERA SO CO LA DANG, KEM SO CO LA

RED BERRY MOUSSE 220
Coconut biscuits, caramel custard, basil leaves
BANH MOUSSE QUA MONG, BANH QUY DUA, BANH FLAN

CARAMELIZED BANANA, BANANA MOUSSE 220
Caramel custard, macaroon, passion sorbet
BANH MOUSSE CHU@I, BANH FLAN KEM CHANH DAY

BAKED SOFT CHEESE CAKE 230
Japanese Yuzu lemon sorbet
BANH PHO MAI KEM LANH NUONG MEM, KEM DA\/I CHANH YUZU NHAT

SELECTION OF ICE CREAM PER SCOOP 80
Vanilla, chocolate, strawberry, coconut, coffee
KEM: VANILLA, SO CO LA, DAU TAY, DUA, CA PHE

SELECTION OF SORBET PER SCOOP 85
Passion fruit, Japanese Yuzu lemon
KEM DA: CHANH DAY, CHANH YUZU NHAT

All prices are in 1,000 Vietnamese Dong and exclusive of service charge and government tax.
Gid trén duoc tinh bdng Viét Nam Déng nhan 1.000, chura bao gém phi dich vu va thué hién hanh.
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RETREATS
SAIGON RIVER

AN LAM RETREATS SAIGON RIVER
21/4 Trung Street, Vinh Phu Ward, Thuan An City, Binh Duong Province
E: rsvn.sr@anlam.com | T: (+84) 0274 378 5555 | W: www.anlam.com



