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NHA HANG

HUONG CAU

Gai bo tai chanh
Raw beef salad with lemon juice

155.000d/ dia

Goi hai san Thai 155.000d/ dia

Seafood salad with Thai style

Gdi sta hai san 155.000d/ dia

The jelly fish & seafood salad
Goi Huong Cau

Huong Cau salad

155.000d/ dia

Salad ca moi
Sardine

145.000d/dia

Salad dau giam bo tring 155.000d/ dia

Beef/ Egg salad

Salad ca ngu 145.000d/ dia
Tuna Salad

Salad dau giam 95.000d/ dia
Salad with cooking oil & vinegar
Khoai tay chién 90.000d/ dia
French fries

Cai mam tron ruéc 155.000d/ dia
Sprouts mixed with shrimp

Cua It bo tdi : £ 220.000d/ dia
Shoft shell stir fried with butter & garlic

Cua |6t rang mudi HongKong 220.000d/ dia
Shoft shell deep fried with HongKong sat/

Cua |6t rang toi 6t 220.000d/ dia

Shoft shell garlic & chilli

Cua lot rang gach
Fried soft shell crab w crab tiles

220.000d/ dia

Pau hu rang mudi HongKong115.000d/ dia
Deep fried tofu with HongKong salt

Ludi vit pha lau

Duck’s tongue in soya sauce

155.000d/ dia

Sun ga xao tuong Nhat 145.000d/ dia

Stir fried chicken cartilage with Japan sauce

Chao éc¢ nudng |3 16t 155.000d/ dia

Grilled Ground pork & snail

Cha gid bac thao 145.000d/ dia

Spring rolls with thousand year eggs

Cha gid mayonaise 145.000d/ dia

Spring rolls seafood with mayonaise

Cha gid tém cua 145.000d/ dia

Spring rolls with shrimp & crab

Cha giod Triéu Chau 145.000/ dia

TrieuChau spring rolls

Cha muc hanh nhan
Grilled spuid fried with almonds

165.000d/ dia

155.000d/ dia

Cdm chay bach hoa

Burnt rice with wild flowers

Cua 15t chién gion ©220.0004d/ dia

Soft shell crab deep fried

Cang cua bach hoa 75.000d/ cai
Deep fried crab & pork meat
Banh |4 s6t Mayone 140.000d/ dia

Mayonnaise leaf cake

GIA TREN CHUA BAO GOM VAT
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NHA HANG
HUONG CAU

Ech xao Tam Ly 165.000d/ dia

Tam Ly stir-fried frog

Ech G rom
Deep fried frog with lemon grass

165.000d/ dia

Ech hoang kim 165.000d/ dia
Deep fried frog with thousand year eggs

P3au hii tring sot so diép 185.000d/ dia
Stir fried tofu with dried scallop and vegetables

Muc siia xao tiéu xanh 175.000d/ dia
Baby squid stir fried with green pepper

Nam bach hoa s6t bao ngu  170.000d/ dia

Deep fried mushroom & pork meat in abalone sauce

Oc gai miéng Ky Lan 150.000d/ dia

Stir fried sea clam with oyster sauce
' So diép bach hoa

Steamed scallop & pork meat

180.000d/ dia

So diép xao bdng cai 180.000d/ dia

Stir fried scallop with vegetables

I

- Pau hu tring hap so diép XO 185.000d/ dia

Steamed egg tofu and scallops XO

Pau ha tridng hanh nhan 130.000d/ dia

Deep fried tofu with almond

Hai san phiéu huong 145.000d/ dia
Deep fried seafood & baby corn w salt egg

Ludi vit rang muéi HongKong 155.000d/ dia

Stir fried chicken cartilage with HongKong salt

Bao ngu s6t ndm déng co 280.000d/ con

Abalone w shititake mushroom sauce

Sun ga rang muéi 145.000d/ dia

Stir fried chicken cartilage w HongKong salt

Lugi vit bo toi 155.000d/ dia
Deep fried duck’s tongue with butte & garlic

Ludi vit sapo 155.000d/ dia

Sapo duck tongue
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NHA HANG
HUONG CAU

Chao tém cudn rong bién 160.000d
Shrimp surimi rofled

Bao tU ham cay/ ham tiéu/ ham thudc bac 195.000d
Spicy stewed stomach/pepper stew/Chinese medicine stew

Bong béng ca bach hoa xao hai sam 230.000d
Sauted cucumber, pork meat and fish bladder

So diép dau hi tau xi 170.000d/ dia
Scallop & tofu in Szechuan style

Banh hau sita chién 130.000d
Fried oyster cake with milk

Tom cudn ba roi 180.000d
Bacon-wapped shirmp

Ludn ngong xong khéi 145.000d
Smoked goose breast

Ludn ngdng sét tiéu den 145.000d

Goose breast with black pepper sauce

GIA TREN CHUA BAO GOM VAT
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NHA HANG CANK

HUONG CAU VEGETABLE SOUP .
_ A

fqua sudn non 135.000d/ td

Canh tiém thudng hang ~anh k

Premium potential soup Bitter melon & short ribs soup

Sup vi ca thit cua 650.000d/ thé Canh nghéu thi la 135.000d/ td
Shark_fin & crab soup Dill clam soup

Sup vi ca Thai 650.000d/ thé Canh rong bién thit nghéu 135.000d/ t6
Thai shark_fin soup Seaweed & clams soup

Sap td vi 50.000d/ chén  Canh cai dau hii thit bsm  135.0004/ té
Quartet soup Cabbage, tofu & meat soup

Sup bod Tay Ho 50.000d/ chén Sup bong béng ca 50.000d/ chén
Tay Ho beef soup Fish maw & crab meat soup

Sup Hai san 50.000d/ chén Sup mang tay cua 50.000d/ chén
Seafood soup Asparagus & crab meat soup

Sup Ngoc bich hdi san  50.000d/ chén Sup dau hii hai san 50.000d/ chén
Seafood Jade Soup Tofu & seafood soup

Sup so diép thit cua 60.000d/ chén Bo cau (Pigeon) 175.000d/ thé
Scallop and crab meat soup tiém Pong Trung

' . Stewed with cordyceps roberti

GIA TREN CHUA BAO GOM VAT
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NHA HANG
HUONG CAU

Tom cang xao XO (Theo thgi gid)
Tiger shrimp stir fry with XO sauce

Tém cang ap tring (Theo thdi gia)

Tiger shrimp with salted egg sauce

TOM SU (THEO THOI GIA)
SUGO PRAWN

Hap bia

Steamed with beer

Hap dua

Steamed with coconut juice

Xao mién tay cam
Stir fried w vernicelli

Hap toi miéng
Steamed with garlic

So6t tuong XO

Sauteed with XO sauce

Rang toi 6t
Fried with garlic & chilli

An séng
Eaten raw with mustard sauce

Rang mudi
Fried with salt

Hoang Kim
‘Deep fried with salt egg

Rang rudc
Roasted shrimp

TOM MU NI (THEO THGI GIA)
SPINNY LOBSTER

Chay toi
Burned king with garlic

Nuéng giay bac bo toi
Garlic butter with silber papper

Rang tdi 6t
Fried w garlic & chilli

Tom su chién Magi
Sugpo prawn fried maggi

TOM CANG, TOM CANG LONG

TIGER SHRIMP (THEO THGI GIR)

Xao XO
Stir fry with XO sauce

Rang muéi HongKong
Fried with HongKong sat/

Hap toi
Steamed with garlic

Hap toi miéng
Steamed with garlic

Pat 1o pho mai
Baked with cheese

Hap bia

Steamed with beer

Hap dua

Steamed with coconut juice

Rang muéi HongKong
Fried with HongKong sat/

GIA TREN CHUA BAO GOM VAT
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NHA HANG
HUONG CAU

HAU NHAT
JAPANESE OYSTERS

Hau séng 60.000d/ con
Fresh oyster

Hau dat 16 phd mai 65.000d/ con
Oyster baked with cheese

Hau nuéng moi 60.000d/ con
Oyster grilled

Hau nuéng md hanh 60.000d/ con
Oyster grilled with onion

Hau nudéng bg toi 65.000d/ con

Oyster grilled with butter & garlic

BABA - CRAB NAIL
(THEO THOI GIA)

Baba hap la sen
Crab nail steamed with lotus leaf

Baba rang mudi HongKong
Crab nail deep fried with HongKong salt

Baba nau chudi dau
Crab nail cooked with tofu, banana, pork meat

Baba nau thuéc bac
Crab nail cooked with Chinese herbal

Baba hong xiu
Crab nail stir fried with soy sauce

Baba nuéng mudi 6t
Crab nail grilled with salt & chilli

GIA TREN CHUA BAO GOM VAT
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NHA HANG
HUONG CAU
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»

Nghéu vang Quang Ninh (Theo thgi gia)

Quang Ninh yellow clams

Ngao san (Theo thdi gia)

Lumpy clams

Nghéu xao Ma lai 115.000d/ dia

Stir fried Malaisia style

Nghéu hap giing/ chay téi
Steamed with ginger/ with Thai style/ with garlic

i@

NEHEY - S0 -
CLAM - DYSTER

0C HUONG - SWEET SNAIL

THEO THO! GIA

Hap sa

Steamed with citronella

Hap glng

Steamed with ginger

Xao tudng XO
Stir fried with XO sauce

Nau rudu cay
Cooked with Chinese wine

Nuéng moi

Sweet snail grilled

0C voI VoI - GEO DUCK
THEO THOI GIA

An s6ng
Eaten raw with mustard sauce

Nhung thugng canh
Cooked with chicken broth

Xao tuong XO
Stir fried with XO sauce

Rang mudi HongKong
Deep fried with HongKong salt

Nau chao
Cooked with porridge

VEM XANH
MUSSELS NEWZEALAND

Nuéng mad hanh 210.000d
Grilled with onions

Pt 16 phé mai 210.000d
Oven baked with cheese

Hap sa 210.000d
Steamed with citronella

Xao Ma lai 210.000d

Stir fried Malaisia style
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NHA HANG
HUONG CAU

CA TAM - STURNGEON
(THEO THOI GIA)

An s6ng (Eaten raw with mustard sauce)

Tron goi (Salad)

: Hﬁ'p xi dau (Steamed with soya sauce)

Hap tau xi (Steamed with bla.ck bean sauce)

Hap tuong XO (Steamed with XO sauce)

Hap Td Xuyén (Steamed Sichuan)

Nau méng chua (Cooked with sour bamboo shoots)
Nau ngét (vegetables)

Nudng mudi 8t (Grilled with salt & chilli)

Nudéng ngi Vi (Grilled with five spices)

Nuéng sa té (Grilled with sate sauce)

CA LANG - HEMI BAGRUS
(THEO THOI GIR)

Nau mang chua
Cooked with bamboo shoot sour soup

Rang toi
Deep fried with garlic

Chién nudc tudng
With soya sauce

Nudc mudi 6t
Grilled with salt & chilli

Nuéng ngii vi

Grilled with five spices

Nudng sa té

Grilled with spicy sauce

Nuéng moi
Grilled

CA CHINH - ELL FISH (THEO THOI GIA)

Nau thuéc bac
Steamed with Chinese herbal medicine

Ham sa
Steamed with citronella

Ham gung

Steamed with ginger

Rang muéi HongKong
Grilled with HongKong salt

Rang toi 6t
Grilled with garlic & chilli

GIA TREN CHUA BAO GOM VAT
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NHA HANG
HUONG CAU

CA CHIM TRANG - FRESHWATER POMFRET

" (THEO THOI GIA)

Hap HongKong (Steamed in HongKong style)
Hap tau xi (Steamed with black bean sauce)

Nau ngét (vegetables)

CA CHEP GION
CRISPY CRAP _
(THEO THOI GIA)

N&au riéu (Hot pot with celery & tomato soup)
Chién gion (Deep fried to crispy)

Chién nudc mam (Fried with fish sauce)
Rang mudi (Deep fried with salt)

Xao tam ly (stir fried with soya sauce)

Nau riéu (Hot pot with celery & tomato soup)
Nau chao (Cooked with porridge)
Nudng muadi 8t (Grilled with salt & chilli)

CA MAT QuY
DEMON FISH
(THEO THGI GIA)

Hap HongKong (Steamed in HongKong style)
Hap XO (Steamed with XO sauce)

Hé’p tau xi (Steamed with black bean sauce)
Hap toi tay cam (Steamed with garlic)

Nau chao (Cooked with porridge)

N&u lau (Hot Pot)
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< NHA HANG
HUONG CAU

Xao tam ly (stir fried soy sauce)

Rang muéi HongKong (Deepfried with HongKong salt)
Nau chao (Cooked with porridge)

Nau riéu (Hot pot with celery & tomato soup)

Nau ngot (Sour bamboo shoot soup)

Nau ma Ng (Cooked with asparagus in sour soup)

Hap HongKong (Steamed in HongKong style)

Hap XO (Steamed with XO sauce)

Hap tau xi (Steamed with black bean sauce)

Hap hanh gling (steamed with ginger, onion)

Chién sot chua ngot (Deep fried with sweet & sour sauce)

Chién sét tuang toi (Fried soya sauce & garlic)

(THEO THal Glﬁ) Chién x6i ma& (Deep fried)

GIA TREN CHUA BAO GOM VAT
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NHA HANG
HUONG CAU

MUC ONG - SQUID
345.000D/ CON

Hap gung (Steamed with ginger)

Chién xu (Deep fried)

Rang muai (Deep fried with salt)

Chién nudc mam (sun fried with fish sauce)
Hé'p sot cay (Steamed spicy sauce)

Nuéng moi (Grilled)

Nudng mudi 8t (Grilled with salt & chilli)
Nudéng sa té (Grilled with spicy)

Nudéng ngi Vi (Grilled with five spices)

MUC PHU Qudc
JUMBO SQuID
365.000D0/ CON

Hap gung (Steamed with ginger)

Rang mudi HongKong (Deep fried with HK salt)
Chién nudc mam (Fried with fish sauce)

Chién xu (Deep fried)

Xao XO (stir fried with XO sauce)

Nuéng moi (Grilled)

Nuéng muadi 8t (Grilled with salt & chilli)

Nuéng sa té (Grilled with spicy)
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NHA HANG

HUONG CAU

CUR THIT - MEATY CRAB
CUR GACH - ROE CRAB
(THEO THOI GIRA)

Xao mién tay cam (Fried vermicelli handles)

Hap bia (Steamed with beer)

Hﬁ'p dua (Steamed with coconut juice)

Rang mudi HongKong (Deep fried with HongKong salt)
Rang toi 8t (Deep fried with garlic & chilli)

Rang me (stir fried with tamarind)

Xao hanh gung (Steam with ginger & onion)

GHE
SENTINEL CRAB
(THEO THOI GIA)

Rang toi 8t (Deep fried garlic & chilli)
Hap bia (Steamed with beer)
Hap gung (Steamed with ginger)
H§p dUa (Steamed with coconut juice)
Rang muadi (Fried with sait)

' Rang me (stir fried with tamarind)

Xao mién tay cam (Fried vermicelli handles)

GIA TREN CHUA BAO GOMVAT =
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NHA HANG

HUONG CAU

HEO SUA QUAY + BANH BAO

1.800.000D/ CON

(XIN VUI LONG DAT TRUGC
ONLY AVALIABLE ON PRE-ODER) ) & gA

Sudn non Huong Cau 210.000d/ dia Gid heo mudi : 5.0006/ dia

Pork rib grilled “Huong Cau” style Salted pig’s leg

Sudn heo sét chao do 210.000d/ dia Sudn heo rang mudi HK 210.000d/ dia
Pork rib with red soya cheese With HongKong salt

Sudn heo sét cam 210.000d/ dia Suén xao chua ngot 210.000d/ dia
Pork rib with orange juice sauce Stir fried pork rib with vegetables in sweet & sour sauce
Sudn heo chién toi 210.000d/ dia

Deep fried pork rib with garlic

GIA TREN CHUA BAO GOM VAT
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NHA HANG
HUONG CAU

Heo moi nuéng gia chén ; 390.000d/ dia
Roasted cripsy-skin pig

Ba roi x6ng khéi nuéng moi 145.000d/ dia
Bacon smoked 2
Ba roi cuén ndm kim cham 150.000d/ dia
Bacon with mushroom

Xuc xich Buc 145.000d/ dia

BBQ sausages American sauce

Sudn heo - Pork : 210.000d/ dia
Nudng Hudng Cau (Grilled “Huong Cau” style)

Nudng mat ong (Crilled with honey)
Nudng mudi 8t (Grilled with salt & chilli)

Nudng Han Quéc kim chi (Grilled Korean kimchi)

GIA TREN CHUA BAO GOM VAT
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(THEO THGI GIA - SEASONAL)

Gh - VIT - B0 CAU | CHICKEN - DUCK- PIGEON

L}
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NHA HANG
HUONG CAU

- CHICKEN

I -
[T - DUCK
B0 CAU - PIGEON

C
U

BO CAU - PIGEON: 175.000D/ CON

Nuéng mudi 6t
(Grilled with salt & chilli)

Nudng sa té
(Grilled with spicy)

Nuéng la chanh
(Grilled with lemon leaf)

Nudng mat ong
(Grilled with honey)

Nudéng kiéu Thai
(Grilled Thai style)

Quay HongKong

(Roasted with HongKong style)

RoOti

(Roasted)

Nau chdo ddu xanh  215.000d

Cooked with green peas porridee

GA - CHICKEN: 450.000D/ CON

Nudng mudi 6t
(Grilled with salt & chilli)
Nudng chao

(Grilled with soya cheese)

Nuéng BBQ
(Grilled with spicy)

Nuéng la chanh
(Grilled with lemon leaf)

Nuéng mam nhi
(Grilled with fish sauce)

Nuéng |a huong thao

(Grilled with rose mary)

Ga tre : 310.000d/ con

(Bamboo chicken)

Hap mudi 650.000d
(Steamed with salt)

Hap hanh 650.000d
(Steamed with onion)

Hap cai be xanh 650.0004

(Steamed with mustard green)

Hap la chanh 650.000d
(Steamed with lemon leaves)

Quay HongKong 450.000d
(HongKong roasted)

Ga ta2 moén 750.000d

Xé phay + Nau chao
(Our chicken has 2 baby dishes
Tearing + Cooking porridge)

VIT QUAY BAC KINH - PEKING DUCK
NGUYEN CON (LAM 3 MON) - 850.000D/ CON

(XIN VUI LONG DAT TRUGC - ONLY AVALIABLE ON PRE-ODER)

Da vit cuén banh trang (Leather duck rolis)

Thit xao mi (stir fried with noodles)

Xao gia (Beanspouts)

Xuong rang mudi (Deep fried with salt)
Nau canh (Soup)

Thit chién com (Fried meat with rice)

Bam cudn salad (Mined duck rolled salad)

GIA TREN CHUA BAO GOM VAT
RUGU BIA - QUY KHACH MANG VAO NHA HANG CHUNG TOI PHU THU THEO GIA TRI TUNG LOAI @



NHA HANG
HUONG CAU

Sudn bo thiét bang 220.000d/ dia
Beef rib with black bean in casserole

Bo xao kiéu Phap 160.000d/ dia
Stir fried dice beef with French fries

Bo nudng ngii vi 160.000d/ dia
Beef grilled with five spices

Bo cuén nam kim cham 160.000d/ dia
Shirtake wapped beef

Bo mé cay cai mam 160.000d/ dia
‘Sesame beef with mint leaves

Bo luc lac bi nu 160.000d/ dia

Beef shake with squash buds

B0 -

Nam bo ca ri + banh mi
Stewed beef with curry

Bo bit tét khoai tay
In French style

Bo lac lac khoai tay
Steak & French fries

Xuc xich nuéng mudi tiéu
Grilled sausage with salt & pepper
Sudn bo My nuédng

Grilled American beef ribs

Sudn bo My rang muoi

American beef ribs roasted with salt

BEEF

195.000d/ phan

160.000d/ dia
160.000d/ dia
145.000d/ dia
220.000d/ dia

230.000d/ dia

GIA TREN CHUA BAO GOM VAT
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NHA HANG
HUONG CAU

Pau hii hai san tay cam
Seafood tofu handles “clay pot”
Mang tay tugdi hap bach hoa

Steamed fresh asparagus with pork meat

Mang tay tugi sot Magi

Stir fried asparagus with maggi sauce

Nam bach linh sét bao ngu
Sauteed Japan mushroom with abalon sauce

Nam xao thip cam

Mixed mushroom stir fried

Bdng cai xanh xao toi

Stir fried broccoli with garlic sauce

Bdng cai xanh xao bo
Stir fried broccoli with beef

Bdng cai xanh ludc
Boiled broccoli

Bdng cai xanh sét thit cua

Stir fried broccoli with crab meat sauce
Pau hi td xuyén

Bean curd mapo

Pong co6 soét dau hao
Chinese mushroom with oyster sauce

Cai HongKong xao toi
Stir fried Chinese vegetable with garlic

Cai HongKong xao bo
Stir fried Chinese vegetable with beef

Rau mudn xao toi
Stir fried morning glory with garlic

Rau mudng xao bo
Stir fried morning glory with beef

Rau thdp cam luéc
Steam mix vegetables

Bi nu hap/ xao toi
Squash buds steamed/sauteed with garlic

Rau muéng xao Ma Lai
Stir-fried Malabar spinach

245.000d/ phan
165.000d/ dia
125.000d/ dia
135.000d/ dia
135.000d/ dia
115.000d/ dia
165.000d/ dia
115.000d/ dia
145.000d/ dia
120.000d/ phan
125.000d/ dia
115.000d/ dia
145.000d/ dia
90.000d/ dia
135.000d/ dia

105.000d/ dia
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NHA HANG
HUONG CAU

Cai bé xdi xao toi (dau hao) 105.000d/ dia

Stir fried spinach with garlic (oyster sauce)

Cai HongKong sét dau hao 115.000d/ dia Y
Stir fried Chinese vegetable oyster sauce .
Cai thia st thit cua 155.000d/ dia 1
Stir fried Chinese vegetable with garlic (oyster sauce) : ) }
Cai thao sot tdm khd 135.000d/ dia

Stir fried white vegetable with dried shrimp

Hai sdm xao nam déng coé 180.000d/ dia

Stir fried sea cucumber Chinese mushroom

B6 x6i xao bo - 165.000d/ dia

Stir fried spinach with beef

Cai thao xao téi/ dau hao 95.000d/ dia

Stir fried white vegetables with garlic/ oyster sauce

Cai thia xao t6i/ dau hao 95.000d/ dia "
Stir fried shanghai cababage with garlic/ oyster sauce L
Gan nai hai sam soét bao ngu 210.000d/ dia

Sauteed venision tendor & sea cucumber with abalon sauce

Kho quet 55.000d/ tho

Vietnamese caramelized pork dip for vegetables

Tring ga/ vit luéc 19.000d/ tring 2

Boiled chicken/duck eggs

GIA TREN CHUA BAO GOM VAT
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NHA HANG
HUONG CAU

Com chién Ngoc Bich 160.000d/ dia

Fried rice & shrimp vegétables juice

Com chién Kim Sa 160.000d/ dia

Fried rice with fresh scallop & thousand years egg

Com chién ca man 140.000d/ dia
Fried rice with salted fish 145.000d/ dia

Com chién hai san/ 160.000d/ dia

Cdom chién tom
Fried rice with seafood/ With shrimp

Com chién Dudng Chau

Cantonese fried rice

150.000d/ dia

Com chién ca man ga xé 150.000d/ dia

Fried rice with salt fish & chicken

Com chién tring so diép 160.000d/ dia

Fried rice with con_poy & egg

Com chay sét bo bam 160.000d/ dia

Burnt rice with minced beef sauce

Com chién vit xéng khéi 160.000d/ dia

Smoked duck fried rice

Chao hau
Oyster congee

145.000d/ t6

Chao so diép 145.000d/ t6
Scallop congee

Chdao bd bam 125.0004/ t6
Beef congee

Chéo nghéu 125.000d/ t6

Clam congee

Mi xao gion hai san 165.000d/ dia

Deep fried egg noodle with seafood

Mi xao mém hai san 165.000d/ dia

Stir fried egg moodle with seafood

Mi xao thap cam 165.000d/ dia

Fried egg noodles with pork:
Liver_kidney_heart & vegetables

Mi/ ban xao tam tg 155.000d/ dia
Fied egg noodles

Rice vermicelli with pork, vegetables & mushroom

BuUn gao xao Singapore 155.000d/ dia

Fried rice vermicelli with egg, pork & vegetables

Mi Udon sét tuong den 155.000d/ dia

Udon noodles with black bean sauce

GIA TREN CHUA BAO GOM VAT
RUGU BIA - QUY KHACH MANG VAO NHA HANG CHUNG TOI PHU THU THEO GIA TRl TUNG LOAI
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‘ NHA HANG
HUONG CAU

Mi xao xa xiu 165.000d/ dia
Stir fried noodles with pork

Mi xao gion hai san 165.000d/dia
Cripsy noodles with seafood

HU ti€u xao bd/ hai san 165.000d/ dia
Stir fried rice noodles with beef/ seafood

Hu tiéu xao M3 Lai 165.000d/ dia
Stir-fried Malay noodle soup

Udon xao vit xéng khéi 165.000d/ dia
Stir fried udon with smoked duck

Mién ap chao thit xay 155.000d/ dia
Stir fried vermicelli with crab meat

Mién xao thit cua 165.000d/ dia

Stir fried vemicelli with pork

GIA TREN CHUA BAO GOM VAT
RUGU BIA - QUY KHACH MANG VAO NHA HANG CHUNG TOI PHU THU THEO GIA TRl TUNG LOAI @



)

e o LAU - HOTPOT

LAU HAI SAN SA TE B LAU HAI SAN/ LAU THAI LAN

Seafoot hot pot “spicy” Seafoot hot pot/ Thai hotpot

Nho 400.000d Lén 450.000d Nho 400.000d Lén 450.000d

LAU MANG CHUA

Sour hot pot with banboo shoot

LAU UYEN UONG

Seafood hot pot “spicy & not”

450.000d Nau vdi ca tinh kg

Bao ngu quy phi miéng 130.000d/ dia Sudn bo My 220.000d/ dia
Abalone pieces Beefrib US \
Hai sam 160.000d/ dia Gatal1/2,1/4 con 190.000d 1/2 con
Sea cucumber Chicken 95.000d 1/4 con
24‘-‘% tugi 100.0004d/ dia Nam céc loai 80.000d/ dia

qu Mushrooms of all kinds
E‘éhm.leng 80.000d/ dia Muc vién/ C4 vién/ Tom vién 110.000d/ dia

P rRIS e Squid/ Fish/ Crawfish ball
Coi so diép 130.000d/dia  thanh cua Nhat 120.000d/ dia
Whitle sacliop Surimi crab stick
Cat heo/ Thit heo/ Gan 80.000d/ dia N .
Pig kidneys/ Pork/ Pork rips gge??,'bnon 160.000d/ dia
gg‘ei)fubsb My 150.0004/ dia Xi quach heo 180.000d/ phan

Pork bones

Thit bo fille 120.000d/ dia A o
Beef fille ; ggn*:seu 80.000d/ dia

GIA TREN CHUA BAO GOM VAT
RUGU BIA - QUY KHACH MANG VAO NHA HANG CHUNG TOI PHU THU THEO GIA TRI TUNG LOAI @



NHA HANG
HUONG CAU

LAU X1 QUACH

Pork bones hot pot

320.000d

LAU NAM HAI SAN

Mushroom seafood hot pot

450.000d

LAU TU XUYEN

Szechuan hot pot

420.000d

LAU NGOT

Vegetables hot pot

Nau vaéi ca tinh kg

2

LAU - HOTPOT

Dau ha tring/
Pau hu trang/
Pau hu chién

Tofu/ Egg tofu/ Fried tofu

Pau hu ky 35.000d/ dia
Dry tofu paper

35.000d/ phan

Trliing ga song/ 19.000d/ cai
Tring vit song

Extra egg

Mi triing/ Mi géi/ Mi udon  30.000d/ dia
Egg noodles/ Noodles/ Udon noodles

Bun tugi/ Bun gao/
Bun tau/ Hu tiéu
Rice vermicelli/ Vermicellit

30.000d/ dia

EXTRA MUSHROOM 80.000D/ dia

Nam kim cham/ Nam dui ga/ Nam bach tuyét/
Nam linh chi ndu Nam linh chi trang/
Nam bach linh/ Nam rem/ Nam déng c6 tudi

EXTRA VEGETABLE 40.000D/ dia

Cai HongKong/ Cai thia/ Cai thao/ Bap cai/
Cai salad nhuan/ Salad xoang/ Tan 6/

Rau mudng/ Rau nhat/ Bap my/ Bap non/
Cu cai trang/ Cu cai doé/ Ca chua/

Khoai mén/ Mang chua

GIA TREN CHUA BAO GOM VAT

RUGU BIA - QUY KHACH MANG VAO NHA HANG CHUNG TOI PHU THU THEO GIA TRl TUNG LOAI
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SUup mang tay 45.000d/ chén Bat buu La Han chay 140.000d/ phan

Asparagus soup Stir fried mix vegetables
Sup bap 45.000d/ chén Nam bach linh 125.000d/ phan
Corn soup sot dau hao chay
~ k) e k] - Wh h
Sup dau hu hai san chay 45.000d/ chén S 3 TR R ST
Seafood & tofu soup Tom xao can tay chay 140.000d/ phan
o ~ ] j j /
Tom xao hat dieu chay 145.000d/ phan PR TS S :
Stir fried shrimp & cashew nut Pau hﬁ hang xiu chay 130.000d/ phé‘n
Tom chién hanh nhan chay 135.000d/ phan PrnE e J :
Deep fried shrimp with almon Dau hu rang musi chay 115.000d/ phan
Mi&h Xao thap cdr 130.000d/ phé‘n Deep fried tofu with HongKong salt ‘
véi chao do chay Ga quay x06i chay 165.000d/ phan
" Spicy fried vermicelli with soya cheese Roasted chicken with grosion

Nam hudng sét vién chay 130.000d/ phan Ca sot chua ngot chay 155.000d/ phan
Members mushroom sauce Sweet & sour fish sauce
Nam bach tuyét 130.000d/ phan Cari vién chay 130.000d/ phan
rang muoi chay Members vegetarian curry

] i Ly
Sn?w white salt roasfed mushroom ] Mi xao0 chay/ 130.000d/ phan
Nam xao thap cam 125.000d/ phan Com chién chay
Mixed mushroom stir fried Vegetarian fried noodles/ Fried rice

GIA TREN CHUA BAO GOM VAT
RUGU BIA - QUY KHACH MANG VAO NHA HANG CHUNG TOI PHU THU THEO GIA TRl TUNG LOAI @



NHA HANG

HUONG CAU

Heniken bac chai
29.0004d

Heniken bac lon
31.000d

Tiger nau lon
26.000

Tiger bac lon

QUY KHACH MANG
RUGU BIA, NUOC NGOT

VAO NHA HANG,
PHU THU
PHI PHUC VU:

Iﬁ
Helneken
.g
T

Heniken chai
27.000d

Tiger nau

nuac
BIA

DRINK

Heniken Phap
39.000d

Saigon Special lon
26.000d

Nudc ngot Ezos
22.000d

NUGC NGOT CAC LOAI

22.000d

15.000d

Rugu manh céc loai (750ml) 300.000d/ chai
Rugu manh X.0 400.000d/ chai
Bia, nudc ngot 200.000d/ thung

GIA TREN CHUA BAO GOM VAT

RUGU BIA - QUY KHACH MANG VAO NHA HANG CHUNG TOI PHU THU THEO GIA TRl TUNG LOAI @



