


ASIAN
FLAVOURS




APPETIZER

AN LAM VIETNAMESE PLATTER

Fresh spring rolls, deep-fried crab rolls, beef in betel leaves,
seafood mango salad with prawn crackers

KHAI VI BON MON: GOI CUON, CHA GIO THIT CUA,

BO NUONG LA LOT, GOI XOAI XANH HAI SAN KEM BANH PHONG TOM

COCONUT HEARTS SALAD WITH PRAWN AND PORK
Prawn, onion, carrot, cucumber, chili, Laksa leaves,
prawn crackers, sweet and sour fish sauce

GOI CU HU DUATOM THIT

SEAFOOD MANGO SALAD

Prawn, squid, green mango, chili, fried shallots, peanuts, herbs,

sweet and sour fish sauce
GOI XOAI HAI SAN

DEEP-FRIED SPRING ROLLS

Crab, pork, shallots, spring onions, vermicelli,
wood ear mushroom, sweet and sour fish sauce
CHA GIO CUA VA THIT HEO

SOUP

VIETNAMESE SWEET AND SOUR SOUP WITH HERBS
A choice of cobia fillet or prawn, tomatoes, bean sprouts,
okra, pineapples, tamarind juice

CANH CHUA CA BGP HOAC TOM SU

GROUPER FISH SOUP WITH PICKLED BAMBOO SHOOTS
Tomatoes, white spring onions, fried shallots, herbs
CANH CA MU NAU MANG CHUA

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

426

288

300

246

246

258




MAIN COURSE

SLOW COOKED BABY PORK RIBS
Shallot, chili, spring onion, pineapple, fish sauce, steamed rice
SUON HEO NON KHO THOM

STEWED SALMON FILLET OR TIGER PRAWN
Shallot, chili, peppercorn, spring onion, quail eggs, fish sauce, steamed rice
CAHOI PHI LE HOAC TOM SU KHO TO

DEEP-FRIED GROUPER FILLET, SWEET AND SOUR SAUCE

Stir-fried

broccoli, steamed rice

CA MU CHIEN GION, XOT CHUA NGOT

STEAMED BANTAM CHICKEN IN FISH SAUCE, GREEN PEPPERCORN
Chili, lime leaves, lemongrass, cucumber, Laksa leaves, deep-fried mini sticky rice
GA TRE HAP NUGC MAM NHI, XOT MUOI T DO

WRAF & ROLL

“PHO” ROLLS
Stir-fried Australian beef wrapped in rice paper, lettuce, herbs,

sweet and

sour fish sauce

PHGO CUON NHAN THIT BO XAO

GRILLED MARINATED MINCED PORK WRAPPED IN RICE PAPER
Green mango, starfruit, green banana, figs, cucumber, chive, lettuce,
herbs, rice paper, crispy fried pastry paper stick, An Lam peanut sauce

NEM NUCO

NG CUON BANH TRANG

GRILLED BEEF IN WILD BETEL LEAVES “LA LOT”
Cucumber, chili, lettuce, herbs, rice paper, fresh rice vermicelli,

rice paper,

BO LA LOT

sweet and sour fish sauce

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

“PHO” AUSTRALIAN BEEF
Australian beef, shin shank beef, herbs, lime, chili sauce and beef broth
PHO THIT BO

WOK-FRIED YELLOW NOODLES
Mixed vegetables

Chicken, beef, or seafood

MI XAO

Rau cu

Ga, bo, hodc hdi san

WOK-FRIED SEAFOOD FLAT NOODLES
Prawn, calamari, fish ball, onion, bok choy, spring onion, fried shallot
HU TIEU XAO HAI SAN

WOK-FRIED GLASS NOODLES WITH CRAB MEAT
Fried shallot, spring onion
MIEN XAQ THIT CUA

WOK-FRIED BEEF “LUC LAC” WITH EGG FRIED RICE OR FRENCH FRIES
Diced Australian tenderloin beef, onion, capsicum
THAN NOI BO UC XAO “LUC LAC” COM CHIEN TRUNG HOAC KHOAI TAY CHIEN

FRIED RICE

Mixed vegetables

Chicken, salted fish and cabbage
COM CHIEN

Rau ca

Ga, cd mdn va bdp cdi

PRAWN FRIED RICE WITH GRILLED CHICKEN SATAY

Egg, spring onion, sambal sauce, cucumber, tomato
COM CHIEN TOM GA NUGNG SATAY

All prices are in 1,000 Vietnamese Dong and inclusive of service charge and government tax.

Gid trén duoc tinh bdng Viét Nam Déng nhan 1.000, dd bao gém phi dich vu va thué hién hanh.

276

288
372

396

426

492

258
330

384




SIDE DISH

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

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

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

STEAMED RICE
COM TRANG

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

138

126

114

42




WESTERN
FLAVOURS




APPETIZER

BURRATA, ARUGULA SALAD WITH BALSAMIC, PESTO SAUCE 480
Cherry tomato, tomato chutney, peanuts, zucchini
SA LAT PHO MAI TUGI BURRATA, XOT DAU GIAM DEN Y

CAESAR SALAD

Romaine lettuce, quail egg, crispy bacon, croutons, Parmesan cheese, Caesar dressing

Classic style 246
Grilled prawn 288
Pan-seared salmon fillet 396
SA LAT CAESAR

Kiéu truyén théng

Tém nuéng bo' toi

Cd héi phi lé dp chdo

SMOKED SALMON CARPACCIO, SALMON ROES 462
Micro mix, frisée, red radish, peanuts, capers pickles, lime wasabi, honey dressing
SA LAT CA HOI XONG KHOI, TRUNG CA HOI

SOUP

CAULIFLOWER SOUP 222
Cauliflower, leek, onion, sour cream, garlic bread
SUP BONG CAI TRANG

LOBSTER BISQUE SOUP 396
Chili oil, baked brown rice cracker
SUP TOM HUM KIEU BISQUE

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




MAIN COURSE

GRILLED AUSTRALIAN HOKUBEE RIBEYE BEEF 180 g/ 834
Potato dauphinoise, baby organic vegetables, sundried tomato
DAU THAN NGOAI BO UC HOKUBEE NUGNG

Your choice of sauce: pepper / red wine / mushroom / rosemary
Lwa chon xét dung kem: tiéu / rwou vang do / kem ndm / cdy huong thdo

GRILLED SALMON FILLET, MUSHROOM SAUCE 750
Sautéed potato, “phd” spiced baby pickled vegetables
CAHOI NUGNG PHI LE, XOT NAM

FISH AND CHIPS, TARTARE SAUCE 438
Deep-fried beer-battered sea bass fillet, French fries
PHI LE CA CHEM TAM BOT CHIEN GION, XOT TARTARE

PASTA

TORTIGLIONI, PESTO SAUCE 300
Spinach, pesto, basil, shaved Parmesan cheese
NUI ONG Y, XOT PESTO

SPAGHETTI, BOLOGNESE SAUCE 354
Rich Bolognese sauce, shaved Parmesan cheese
MY XOT BO BAM

BLACK INK SEAFOOD PASTA 384
Seafood bisque, prawns, squids, New Zealand green mussels,

rocket salad, shaved Parmesan cheese

MI MUC DEN HAI SAN

JAST HRIENDD

WAGYU BEEF CHEESEBURGER 396
Grilled marinated minced Wagyu beef patty, lettuce, onion, tomato, Cheddar cheese
BURGER NHAN BO WAGYU

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




SIDE DISH

FRENCH FRIES
KHOAI TAY CHIEN

CRISPY POTATO WEDGES, SHAVED PARMESAN CHEESE, PAPRIKA, PARSLEY
KHOAI TAY MUI CAU CHIEN GION, PHO MAI PARMESAN BAO, BOT OT PAPRIKA

CREAMY MASHED POTATO
KHOAI TAY NGHIEN

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

SAUTEED GARDEN VEGETABLES OF THE DAY
RAU CU THAP CAM THEO NGAY XAO BO TO!I

DESSERT

CHEESE PLATTER

Parmesan, Emmental, Blue, Goat, Mortadella, Parma ham,

dried fruits, crackers, grapes, garlic bread

PHO MAI CAC LOAI THIT NGUOI, THIT HEO MUOI, TRAI CAY KHO, BANH QUY,
NHO, BANH MI BO TOI

FRESH FRUITS PLATTER
Selection of seasonal exotic fruits
TRAI CAY THEO MUA

RED BERRY MOUSSE
Coconut biscuits, caramel custard, basil leaves
BANH MOUSSE QUA MONG

BANANA MOUSSE
Caramel custard, macaroon, passion fruit sorbet
BANH MOUSSE CHU@I, KEM SORBET CHANH DAY

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

114

150

114

114
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300

300
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