PSS S PSP RSP SRSRSR
DSRS0 SSuSe
L son T
ék}‘%‘g\ Uietnamese Dining &%@
SRS e, o SSRGS
s el
ORORORORORIROROR;

B
lele i eieteee




AR
‘ é — “*\
‘%‘// ROUGH TR PGS O T SouTi ‘

Sen Vietnamese Dining invites you into a quiet, soulful space

— where every dish is a gentle return to memory, to tradition, and to the warmth of the
motherland. Rooted in the depth of Southern Vietnamese culinary heritage, the menu pays
tribute to bold, generous flavors once tucked away n memory
— lovingly revived with sincerity, simplicity, and a sense of home.

Guided by Chef Hung, each dish at Sen is a tribute to Vietnam’s cultural soul
— drawn from childhood memories, family kitchens, and time-honored recipes passed down

through generations. Ingredients are sourced with a purpose: seasonal, clean, and deeply rooted in
local identity. At Sen, every shared meal is more than nourishment; it’s a quiet celebration of
<] belonging — where the table becomes a place to connect, reﬂect, and taste the soul of Vietnam.

“I've alwaye believed that every traditional dish is a piece of Vietnam s cultural tapestry
— and the kitchen s where those values are preserved and retold with heartfelt sincerity.”
— Chef Hung —

A

HANH TRINH TRO VE DI SAN QUA HUONG VI MIEN NAM

Sen la khoang ling diy hwong vi trong dong chiy 4m thuc Viét.
Tai day, d4u 4n ctia 4m thwe mién Nam dworc tai hién mét cach tinh t&, nhw mét 1o thi thim tir cin
bép xwa — noi bira com gia dinh vin luén 1a bidu twong cta yéu thwong va gin két.

Duéi sw din dét ciia Chef Hung, thuc don tai Sen dwoc khoi goi tir ky e tudi tho, cin bép gia

dinh va nhirng céng thirc dworc gin gitt qua bao thé hé. Chef Hung luén wu &i s& dung nhing

nguyén liéu sach theo mua, giau ban sic dia phwong, dé hanh trinh 4m thuc tai day khong chi
nudi dudng cor thé ma con dénh thire nhitng xic cdm than thusc
— khi mi bi¥a &n 12 mét hanh trinh tré v& dly ¥ nghta. ‘.

“T6¢ ludn tin rdng, mdi mon dn truyén théng la mét manh ghép cia vin héa Viét

AN

— va ciin bép la not nbitng gid tri &y duwe giiegin va k€ lai bing tat cd s chan thank.”
— Chef Hung —
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SOUTHEAN SOUL

Vietnamese Signatures For Sharing

S

A celebration of Southern Viethamese soul food - crafted
Nhirng mén dn ddc trung mang hwong vi mién Nam.

To be ordered before 4:30 pm / Vui long goi mén truéc 16:30

to be best enjoyed when shared between two or more guests.

Thich hop dé chia sé va thu'dng thirc tron ven tir hai khdch tré Ién.

S

o

GRILLED MIXED SEAFOOD PLATTER

Nha Trang lobster with garlic butter, sentinel crab, squid with Satay sauce,

Nha Trang oyster with scallion oil, Japanese scallop

Served with mixed lettuce in vinaigrette dressing, grilled tomato and sweet corn,
red chili salt sauce, lime pepper salt, wasabi, Tabasco sauce

HAI SAN NUGNG CAC LOA|

Tém hum Nha Trang nuéng bo' téi, ghe nudng moi, muc ld nu'éng xét Satay,
hau Nha Trang nuéng mé hanh, so diép Nhat nuéng

Dung kém xa ldch trén ddu giam, ca chua va bdp My nuéng, x6t muéi 6t da,
mudi tiéu chanh, ma tat Wasabi, x6t Tabasco

SPICY SWEET & SOUR SEAFOOD HOT POT

Tiger prawn, squid, scallop, clam, sentinel crab, shredded banana blossom,
morning glory, yellow velvetleaf, water mimosa, assorted mushroomes,
tomato, chili, and chicken broth

Served with fresh rice vermicelli and fish sauce

LAU HAI SAN CHUA CAY

Tém su, muec Id, so diép, nghéu, ghe, hoa chuéi bao, rau mudng, kéo néo, rau nhit,
ndm téng hop, ca chua, 6t va nudc dung ga

Dung kém bun tuoi va nuéc mdm

WHOLE CHICKEN 4 WAYS ON BAMBOO TRAY 2KG

Shredded chicken salad with banana blossom salad, steamed chicken with lime leaf,
grilled chicken with crispy fried sticky rice, and deep-fried chicken wings, neck,

and feet in fish sauce with steamed rice

Served with lettuce, Vietnamese herbs, red chili salt sauce, kumquat pepper salt
MET GA TANGUYEN CON 4 MON 2KG

Gai ga xé phay bdp chudi, ga hdp Id chanh, ga nuwéng dn cting x6i chién phong,

¢6, cdnh va chan ga chién nudc mam kém com trdng

Dung kém xa ldch, rau thom, x6t muéi &t dé, muéi tiéu tdc

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

&

2.700

1.250

800
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SOUTHERN-STYLE VIETNAMESE CRISPY PANCAKE WITH SHRIMP 700
AND PORK

Rice flour, turmeric powder, coconut milk, bean sprout, mung bean,
spring onions, pickled vegetables, mustard leaf, lettuce,

mixed Vietnamese herbs, fish sauce dressing

BANH XEO MIEN TAY TOM THIT

Bét gao, bét nghé, nudc cét dtira, gid dé, ddu xanh, hanh Id, rau cti ngém chua,
cdi be xanh, xa ldch, rau thom cdc logi, nwéc mdm

APPETIZERS

AN LAM TASTING PLATTER (SHARE FOR 2) 355
Deep-fried crab and pork spring rolls, grilled beef in betel leaf,

prawn and pork fresh spring rolls, green mango seafood salad with prawn cracker,

sweet and sour fish sauce, soy sauce

KHAIVI BON MON AN LAM (PHAN AN 2 NGUDI)

Cha gio thit cua, bo nuéng ld 16t, g6i cudn tém thit, goi xodi xanh hadi san kém bdnh phong tém,

nuéc mdm chua ngot, x6t tuong ddu

GREEN MANGO WITH DRIED PANGASIUS SALAD 250
Green mango, papaya, carrot, chili, Vietnamese mixed herbs,
fried shallot, roasted peanut, fish sauce dressing, prawn cracker

GOl XOAI XANH KHO CA DUA
Xodi xanh, du du, ca rét, 6t, rau thom, hanh phi, ddu phéng rang, nuéc mdm, bdnh phéng tém

DEEP-FRIED CRAB SPRING ROLL WITH PORK 200
Crab, pork, prawn, jicama, wood ear mushrooms, dried vermicelli,
spring onions, fish sauce dressing, lettuce, Vietnamese herbs

CHA GIO THIT CUA
Cua, thit heo, tém, cti sdn, méc nhi, mién khé, hanh Id, nuéc mdm, xa Idch, rau thom

SHREDDED CHICKEN WITH BANANA BLOSSOM SALAD 225
Onion, carrot, laksa leaf, chili, fried shallot, roasted peanut, fish sauce dressing, prawn cracker

GOI GA XE PHAY BAP CHUOI
Hanh Id, ca rét, rau rdm, &t, hanh phi, ddu phéng rang, nwdc mdm, bdnh phdng tém

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

ABALONE AND SCALLOP SOUP WITH CORDYCEPS MUSHROOM
Chicken stock, abalone, Japanese scallop, cordyceps mushroom,

baby carrot, lotus seed, cornstarch, coriander

SUP BAO NGU, SO DIEP NHAT VOI NAM DONG TRUNG HA THAO

Nuéc dung ga, bao ngu, so diép Nhdt, nam déng truing ha thdo,

ca rét non, hat sen, bét bap, rau mui

CRAB AND ASPARAGUS SOUP

Chicken stock, carrot, cornstarch, green pea, egg, sesame oil, pepper, coriander
SUP CUA MANG TAY

Nuéc dung ga, ca rét, bét bdp, ddu Ha Lan, tring, ddu mé, tiéu, rau mui

SWEET AND SOUR SOUP WITH CATFISH FILLET OR TIGER PRAWN
Choice of traditional sweet and sour soup, or version with sesbania sesban flower
and water lily stem

CANH CHUA CA LANG HOAC TOM SU

Lwa chon canh chua truyén théng hodic véi béng dién dién va béng sting

WRAPS & ROLLS

GRILLED MINCED BEEF WRAPPED IN BETEL LEAF

Cucumber, chili, lettuce, Vietnamese herbs, rice paper,

fresh rice vermicelli, fermented pineapple fish sauce or fish sauce dip

BO NUONG LA LOT

Dua leo, 6t, xa ldch, rau thom, bdnh trdng, bun tuoi, x6t mam ném dira hodc nuéc mam chdm

GRILLED SNAKEHEAD WITH SUGAR CANE

Lettuce, mixed Vietnamese herbs, star fruit, green banana, pineapple,
cucumber, scallion oil, crushed peanut, dried rice paper,

fermented pineapple fish sauce or sweet and sour fish sauce

CA LOC NUGNG MIA

Xa ldch, rau thom téng hop, khé, chudi xanh, dira, dua leo, mé hanh,

ddu phong nghién, bdnh trdng, x6t mdm ném dira hodc nu'éc mdm chua ngot

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

260

185

210

320

330
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FISH & SEAFOOD

BRAISED CATFISH FILLET OR TIGER PRAWN IN CLAY POT
Pork fat cracklings, shallot, spring onions, chili, served with steamed rice

CA LANG PHI LE HOAC TOM KHO TO
Tép mé, hanh tim, hanh Id, 6t, ding kém com trdng

STEAMED GROUPER FILLET WITH SOYBEAN SAUCE
Onion, spring onions, ginger, chili, wood ear mushrooms, coriander,
served with steamed rice

CAMU PHI LE HAP TUONG HOT

Hanh tay, hanh Id, girng, 6t, méc nhi, rau mui, dung kém com trdng

STEAMED FERMENTED SNAKEHEAD IN

“CHAU BOC” STYLE WITH PORK BELLY

Ginger, spring onions, shallot, chili, green pepper, lettuce, mixed Vietnamese herbs,
cucumber, winged bean, served with steamed rice

MAM CA LOC “CHAU BOC” CHUNG THIT BA RO

Gtrng, hanh Id, hanh tim, 6t, tiéu xanh, xa Idch, rau thom téng hop, dua leo,

ddu rong, dung kém com trdng

STIR-FRIED DRIED PANGASIUS WITH REGULAR OR TAMARIND
FISH SAUCE

Garlic, onion, spring onions, chili, served with steamed rice

KHO CA DUA CHIEN NUGC MAM HOAC MAM ME

T6i, hanh tdy, hanh Id, 6t, dung kém com trdng

CURRY LOBSTER

Onion, lemongrass, ginger, chili, curry leaf, taro, sweet potato, carrot,
coriander, served with steamed rice or fresh rice vermicelli
CARITOM HUM

Hanh tdy, sd, girng, 6t, Id ca ri, khoai mén, khoai lang, ca rét, rau mdi,
duing kém com trdng hodc bun tuoi

STIR-FRIED SEAFOOD WITH SWEET AND SOUR SAUCE

Prawn, squid, scallop, onion, bell pepper, pineapple, tomato, ginger, spring onions,
served with steamed rice

HAI SAN XAO CHUA NGOT

Tém, murc, so diép, xdo cting hanh tay, ¢t chuéng, dira, ca chua, girng, hanh Id,

dung kém com trdng

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

360

365

350

360

850

360
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MEAT & POULIRY

STEAMED BANTAM CHICKEN IN FISH SAUCE

Green peppercorn, chili, lime leaf, lemongrass, cucumber, laksa leaf,
mini crispy fried sticky rice

GA TRE HAP MAM NHI

Tiéu xanh, &t, Id chanh, sd, dua leo, rau rdm, x6i chién phéng mini

STIR-FRIED CHICKEN BREAST WITH CHILI AND LEMONGRASS
Shallot, garlic, lime leaf, ginger, fish sauce, served with steamed rice

GA XAO SA OT
Hanh tim, téi, Id chanh, girng, nuéc mdm, dung kém com trdng

ROASTED DUCK BREAST IN COCONUT JUICE AND FIVE-SPICE SAUCE
Egg noodles tossed in five-spice sauce with roasted sesame seed, bok choy

UC VIT ROTI VG XOT NGU V| VA NUGC DUA
Mi trirng trén x6t ngdi vi va me rang, cdi thdo

STIR-FRIED BEEF WITH TONKIN JASMINE FLOWER OR CELERY
Served with steamed rice

THIT BO XAO BONG THIEN LY HOAC CAN TAY
Dung kém com trdng

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.

330

310

320

330
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RICE & NOODLES

GRILLED PORK PATTY AND BELLY WITH VERMICELLI NOODLES
Grilled minced pork patty and belly, mixed Vietnamese herbs,

pickled vegetables, fish sauce dressing

BUN CHA THIT BA ROI

Cha thit heo xay nuéng, rau thom téng hop, rau ct ngdm chua, nuéc mam

FRIED RICE WITH PRAWN, PINEAPPLE AND EGG
Served with grilled chicken Satay skewer

COM CHIEN TOM, THOM VA TRUNG

Duing kém xién thijt ga nuéng xét Satay

WOK-FRIED RICE NOODLE WITH SEAFOOD

Korean abalone, prawn, calamari, scallop, onion, bok choy, bean sprout,
chive, spring onions, coriander, fried shallot

PHO XAO HAI SAN

Bao ngu Han Quéc, tém, muc 6ng, so diép, hanh tay, cdi thia, gid do,

he, hanh Id, rau mui, hanh phi

BEEF “PHO”

Rare beef, braised beef shank, beef short ribs, Vietnamese herbs,
lime, chili sauce, beef broth

PHO BO

Thit bd tdi, bdp bo chin, sudn bd, rau thom, chanh, xét cay, nuéc ding bo

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.

310

350

320

320
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SIDE DISHES

STEAMED RICE
COM TRANG

GARLIC FRIED RICE
COM CHIEN TOI

STEAMED VEGETABLES WITH VIETNAMESE
CARAMELIZED PORK DIP
RAU CU THAP CAM LUOC CHAM KHO QUET

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

STIR-FRIED VEGETABLES
A choice of morning glory, spinach, or tonkin jasmine flower

RAU XAO
Vi su lira chon: rau muéng, rau chdn vit hodic béng thién ly

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

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.

45

65

120

105

105

110
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DESSERTS

BEAUTY SWEET SOUP
CHE DUONG NHAN

MILK JELLY WITH LYCHEE AND ALMONDS
CHE KHUC BACH

STEAMED “NEP CAM” STICKY RICE
“Hoa Loc” mango, coconut ice-cream

XOI NEP CAM HAP
Xoai cdt Hoa Léc, kem dira

VIETNAMESE WHITE BEAN SWEET SOUP WITH STICKY RICE
CHE PAU TRANG NUGC COT DUA

STEAMED BANANA CAKE
Salty coconut milk sauce, spring onions

BANH CHUOI HAP
X6t nuéc cot dira mén, hanh ld

FRESH FRUIT PLATTER

Selection of seasonal exotic fruit
DIA TRAI CAY
Lva chon cdc loai trdi cdy theo mua

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.

180

195

230

170

170

210



