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- SALAD

Hil

Goi ca mai 185.000d/ dia Goi bd bép thau/ tai chanh  170.000d/ dia
Fish salad Beef salad with vegetables / with lemon juice

Bé tron rau ring 170.000d/ dia Goi ng6 sen tém thit/ bao tu 170.000d/ dia
Veal mixed with wild herbs Lotus rootlet with shr/mp and pork/tripe

Godi Hudng Cau 170.000d/ dia Goi khé qua tém thit/ bao tu 170.000d/ dia
Huong Cau salad Bitter melon salad with shrimp and pork/tripe

GAi mién hai san 170.000d/ dia Goi luen bap chuéi 170.000d/ dia
Seafood salad Mango salad with banana blossom

Goi hai san Thai Lan  170.000d/ dia Goi tién vua tém thit 170.000d/ dia
Seafood salad with thai style Shrimp and meat king salad

Goi muc Thai Lan 170.000d/ dia Goi tién vua hai san 170.000d/ dia
Squid salad with thai style Seafood king salad

Goi bé Thai Lan 170.000d/ dia Salad dau giam 105.000d/ dia
Beef salad with thai style Salad with cooking oil and vinegar

Goi so huyét Thai Lan 170.000d/ dia Salad ca ngu/ ca moi 160.000d/ dia
Arce salad with thai style Tuna salad / pilchard

Goi bon bon tom thit  170.000d/ dia Salad thit bo tring 170.000d/ dia
"Bon bon" salad with shrimp and pork Beef and egg salad

Goi stia hai san 170.000d/ dia

The jelly-fish shrimp salad

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

SUP - S0UP

B6 cau tiém Péng Trung 185.000d/ chén
Pigeons with Dong Tung

Sup bod Tay Ho 55.000d/ chén
Beef soup

Sup bong béng céa cua 55.000d/ chén
Fish maw and crab meat soup

Sup bap non cua 55.000d/ chén
Crab meat soup with baby corn

Sup hai san 55.000d/ chén
Seafood soup

Sup cua 55.000d/ chén

Crab meat soup

GIA TREN CHUA BAO GOM VAT
RUGU BIA - QUY KHACH MANG VAO NHA HANG CHUNG TOI XIN PHU THU THEO GIA TRI TUNG LOAI
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Sun ga rang mudi/ kim sa 160.000d/ dia

Stir fried chicken carti lage/ thousand years egg

Khoai tay chién 95.000d/ dia
Frech fries

Com chay bach hoa 160.000d/ dia
Bdch hoa fried rice

Com chay hai san 165.000d/ dia
Deep fried rice with seafood

Com chay bach hoa rang muai 165.000d/ dia
Salt roasted eldeberry flower department

Banh mi chién tom 160.000d/ dia
Shrimp fried bread

Bong béng ca bach hoa xao hai sam 250.000d/ dia

Seautred seacucumber with ponk meat with fish baladder

GIA TREN CHUA BAO GOM VAT
RUGU BIA - QUY KHACH MANG VAO NHA HANG CHUNG TOI XIN PHU THU THEO GIA TRI TUNG LOAI
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160.000d/ dia

Cha gid Bac thao
Century egg spring rolls

Cha gid tém ram 160.000d/ dia

Fried shrimp spring rolls

Cha gi6é Huong Cau

Huong cau spring rolls

160.000d/ dia

Cha gid tdm cua 160.000d/ dia

Spring rolls crab & shrimp
Cha gid sauce mayonne  160.000d/ dia

Spring rolls seafood with mayonnaise

Ba roi xéng khéi 160.000d/ dia

Smoked bacon

Pui heo x6ng khéi 160.000d/ dia

Smoked ham

Uc ngdng xdéng khéi 160.000d/ dia

Smoked goose breast

Uc ngdng sét tiéu den 160.000d/ dia

Goose breast with black pepper sauce

ﬁ A.h". S
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Xuc xich heo 160.000d/ dia

Pork saucesage

Dau hii hai san tay cam 260.000d

Seafood tofu handed day pot

Pau hii tring sot so diép khé 260.000d
Tofu stir fried with dried scallop

Pau hii chién gion/ sa ét 100.000d
Deep fried tofu/ chil and citromelia

Pau hii triing rang mudi HK 125.0004
Hong Kong salt tofu

Thac lac chién thi 1a/ khé qua 190.000d

Featherfin fish fried with femel/ with bitter melon

Thac lac hap cai be xanh 190.0004d
Steamed squash of mustard greens
Cha ca Thai Lan 190.000d

Thai fish cake

GIA TREN CHUA BAO GOM VAT
RUGU BIA - QUY KHACH MANG VAO NHA HANG CHUNG TOI XIN PHU THU THEO GIA TRI TUNG LOAI
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WHITE BASS + JAPANIESE GROUPER + RED GROUPER

(THEO THGI Gl - SEASONAL)

Hap Hong Kéng Hap ky lan Hap Quang Péng
White bass steamed in Hong Kong style Steamed unicorn Cantonese steamed fish
Chung tudng Kho t8/ Nau canh chua bzl ""'i}‘/,mNgf’t/&"t"a“? chua
Steamed with soyabean jam Braised/ Cook sour soup 2 /repso vl @listyy ¢ Emelio Sep /
our bamboo shoot soup

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

(THEO THO! GIA — SEASONAL)

An s8ng/ Nau chao Nuéng mudi 6t Hap Hong Kéng
Raw/ Cooked with porridge Grilled with salt and chili Steamed Hong Kong

Nau lau riéu / ngét / mang
Cook hot pot of rieu / bamboo shoots /
bamboo shoots

Xao tam ly/ Xudng chién gion
Stir-fry Tam Ly/ Crispy boneless

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

(THEO THOI GIA - SEASONAL) Nuéng mudi 6t / nudng la 16t/ nuéng mqi

=

€ €2 €2 €3
B = —— =

Eel fish grilled with salt and chilli / with "la lot" leaves

Nuéng Muéi Gt / Nuéng moi Chay toi
Grifled With Salt, Chilli Burned eel fish with garlic

Kho t6 / ndu canh chua Ham sa / ham guing
Braised / cooked sour soup Eel fish steamed with citronella/ with ginger

N&au Ming Chua/ Nau Ng6t/ Nau Riéu Nidu mang chua
K Cooked Asparagus Sourish / Pungent Eel fish grilled cooked in sour bamboo shoot soup

N\
a
N\

GIA TREN CHUA BAO GOM VAT
RUGU BIA - QUY KHACH MANG VAO NHA HANG CHUNG TOI XIN PHU THU THEO GIA TRl TUNG LOAI
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ek cHim TRANG ok mAT Quy
FRESH SILIVER POMFRET FISH DEMON FISH

(THEOQ THSI GlI/A - SEASONAL) (THEQ THOI Gl/A - SEASONAL)

Hap XO

Steamed with XO sauce

Nuéng giay bac / moi / muadi 6t

Grilled in paper / on skewer / with salt and chilli

Hap Hong Kdéng
Steamed in Hongkong style

Hap Hong Kong
Steamed with Hong Kong style

\fl\f N

Hap déng co N&au chéao

Steamed with chinese mushroom

Cooked with porridge

\fl\fl\/ N\
Y\ - \ )\

Nau lau
Hot pot

Chung tudng

Red-tilapia steamed with soyabean jam

fI\WI
-\ ) )\

I
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Nau riéu / nau ngét
Cooked with crab / cooked with shrinkage

7\

GIA TREN CHUA BAO GOM VAT
RUGU BIA - QUY KHACH MANG VAO NHA HANG CHUNG TOI XIN PHU THU THEO GIA TRI TUNG LOAI
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CA CHEP CION | CRISPY CARP

THEOQ THO) @m - SEASONAL

Chién nuéc mam N&u riéu / ndu ngét Om cai chua
Fried fish sauce Cooked crab / shrinkage Cooked with sour cabbage

TAI TUONG - CA DIEU HONE
ED TILAPIA /TILAPIA FISHU

Chién xu S6t T Xuyén / sét chua ngot ]

}S;E\\

DIEU
PIA

5@/‘

Scripy-fried tilapia fish Deep fried with sechuan sauteed / sweet and sour

310.000d /con 290.000d/ con

Steamed with soya - sauce / with onion - ginger Steamed with chinese mushroom / cantanese style

290.000d/ con 310.000d/ con

‘a Chung tuong Nau riéu / ndu ngét
Red-tilapia steamed with soyabean jam Cooked with celery and tomato
K 310.000d/ con 350.000d/ con

/
N\
/
\

Hap xi dau / hap hanh gung Hap déng cé / hap quang déng ]

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

BABA ( NGUYEN CON) | TURTLE

(THEO THOI GIA - SEASONAL),

Hap guing/ xao gung Hap la sen Nuéng mudi 6t
Turtle steamed with ginger/ stir fried Steamed lotus leaf Turtle grilled with salt and chilli

Nau chudi dau Tiém thudc bac
Turtle cooked with banana & tofu & pork Turtle with chinese herbal medicine

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



HAL SAN
SEAFOOD

NHA HANG
HUONG CAU

0C HuOne - NEA0 2¢O
SWEET SMAIL - DOUBLE CLAM

(THEOQ THS! GIA - SEASONAL)

- c : Oc hudng hap sa / Hap giing
Oc hugr}/gdnuc_pg ek Steamed snails with lemongrass /
k riedsnaiis Steamed with ginger

Oc hudng nau rudu cay

Snails cooked in spicy wine

Oc hudng xao tudng XO

Snails stir-fried with XO sauce

Oc hudng rang Musi 6t Xanh Oc hudng sét hoang kim
Roasted snails with Green Chili Salt Snail with golden sauce

Oc hudng sét ba cay Oc hudng sét tiéu den
Spotted babylon snails with spicy butter sauce Spotted babylon snail with black pepper sauce

Ngao 2 céi hap sa/ Hap Thai

Steamed Hard Clams with Lemongrass
Thai-style Steamed Hard Clams

Ngao 2 coi xao Ma Lai
Malay-style stir-fried Hard Clams

x
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GIA TREN CHUA BAO GOM VAT

RUGU BIA - QUY KHACH MANG VAO NHA HANG CHUNG TOI XIN PHU THU THEO GIA TRl TUNG LOAI
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OC V0! VOI (CANADA) | HELIOTROPE

(THEO THO! GIA - SEAS@NJAIQ)

An séng Rang mudi Nau chéo
Raw Fried salt ooking porridge
Xao gia he Hap gung
Fried shallot prices Steamed ginger

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

NHA HANG
HUONG CAU

BAO NGU - ABALONE
THEO THOI GIA - SEASONAL

Bao ngu s6t ndm déng cé  280.000/ con

Abalone with shiitake mushroom sauce

Bao ngu hdng xiu 280.000/ con
Tiny pink abalone

HAU NHAT
JAPANESE OYSTER

Hau dat 16 pho mai 70.000d

Oven cooked with chesse

Hau nuéng moi/ mé hanh  70.000d

Grilled with onion

Hau séng 70.000d

Oyster

Hau chién tring 145.000d

Oyster fried with egg

Wasabi 60.000d/tuyp 15.000d/ chén

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



NHA HANG HM SA\H
HUONG CAU @ SEIA\F

T0m cAne ’RA\Y/FIJSH)

Sot tuong X0/ Sét thugng hang Hap bia/ hap dua

XO soy sauce Steamed with beer/ steamed coconut

Rang mudi HK/ Rang Hoang Kim S6t XO + xao mi
Roasted salted HK/ Hoang kim roasted XO sauce + stir-fried nood/e

Put 16 pho mai Nuéng moi

Baked cheese oven Grilled shrimp

Chay toi Nau cari
Burning garlic Cook curry

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



NHA HANG
HUONG CAU

HAI SAN
SEAFO0D

~. T0m SU - TIGER SHAIMP

. W\ Toém su hap bia / hap dua
y | Y Sugpo prawn steamed with beer/
Tl steamed with coconut juice

| ——

Tém st nuéng mudi 6t/ nuéng sa té
Sugpo prawn grilled with salt and chilli / sauteed
Tom su an séng
Sugpo prawn raw eat

Tom su sot Thai
Prawn with Thai Sauce

Tom su s6t Teriyaki
Teriyaki tiger prawns

TOom su sot sa té
Tiger prawns with satay sauce

Tom su hoang kim
Sugpo prawn stir fried with thousand year egg

Tédm su rang mudi Hong Kdng/ chay toi
Sugpo prawn deep fried Hong Kong salt / fried galic

Tém su rang toi 6t
Sugpo prawn fried with galic and chilli

Toém sd rang me/ rang lGa mach
Sugpo prawn fried with tamarind/ with buckwheat

Tom su sot XO + xao mi
Tiger Prawns with XO Sauce + stir-fried noodle

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



NHA HANG
HUONG CAU

CUA (CUA THIT - CUA GACH SON-) GHE

CRAB (MEATY CRAB/ ROE - CRAB)
THEO THOI GIR - SEASONAL

Mién xao cua tay cam
Crab fried vermicelli hand les

Hap bia/ hap dua / hap gung
Steamed with beer/ Steamed with coconut/
Steamed with ginger

Rang me/ rang mudi hong kong
Fried with tamarind. Fried with salt

Cua sét tiéu den
Stir fried with black pepper

Cua sot cay Singapore
Singapore spicy crab

Cua nau cari xanh - cari do
Crab cooked in green curry - red curry

CUA LOT
SOFT SHELL CRAB

Cua I6t hoang kim 240.000d
Fried with thousand years egg

Cua |6t rang mudi Hong Kéng 240.000d
Roasted salted Hong Kong

Cua 16t sot bo toi 240.000d
Fried with garlic butter sauce

Cua 16t 1an bot chién gion 240.000d

Deep-fried soft shell crab

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



NHA HANG -
HUONG CAU

a’/

U Quac
PHU QUOC SQUID
365.0009/C0N

MmuC

-

Nuéng moi / nuéng mudi 6t

Grill chili salt / char- grilled over open fire

Hap hanh gling
Deep fried small squid / with fish sauce

‘l‘\

o | D

muc dne - Squi
545.0009/ CON

Hap rugu

Squid steamed with wine

Nuéng moi / Nuéng mudi 6t
Squid grilled on skewer / grill chili salt
Chién gion

Deep fried squid

Hap hanh gliing
Squid steamed with ginger

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

NeHEU - 80 - (OC
CLAM-DYSTER - SNAIL

Vem xanh xao M3 Lai 230.000d/ dia
Stir fried Malaisia style
Vem xanh sét Champachli  230.000d/ dia

Green mussels with Champachli sauce

Vem xanh hap sa 230.000d/ dia

Green mussels steamed with femongrass

Vem xanh nuéng m3 hanh  230.000d/ dia

Grilled green mussels with onion oil

Vem xanh xao 1a qué 230.000d/ dia

Stir-fried green mussels with cinnamon leaves

A

HAL SAN
SEAF@JU

-'..--"'-

Nghéu xao M3 Lai 145.000d/ dia
Stir fried Malaisia style

Nghéu xao l1a qué 125.000d/ dia
Stir-fried clams with cinnamon leaf

Nghéu hap Thai Lan 125.000d/ dia

Steamed c/lam with Thai style

Nghéu hap sa 125.000d/ dia

Steamed with citronella

SO huyét Td Xuyén 170.000d/ dia
Sichuan blood cockle

So huyét chay toi 170.000d/ dia
Blood cockles burned with garlic

So huyét rang me 170.000d/ dia

Roasted blood cockles with tamarind
So diép xao bap non 240.000d/ dia
Stir-fried scallops with baby corn
So diép xao X0 240.000d/ dia
Stir-fried scallops with XO

So diép xao bong cai 240.000d/ dia

Stir-fried scallops with broccoli

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




NHA HANG

HUONG CAU HED - PORK

HEO SUA QUAY + BANH BAO

1.900.000D/ CON

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

HEO - PORK HEO RUNG (NUOI)

Heo moi nudng gia chén 390.000d/ dia Heo rung xao lan 180.000d/ dia
Grilled potbeliied pig faked we asel meat Stir-fried wild boar
Sudn nuéng Hudng Cau 220.000d/ dia Heo ring xao sa té 180.000d/ dia

Huong cau flank steak Wild boar grilled with sate

a et ~ Heo riing nudng ngii vi 180.000d/ dia
Cat heo chay toi 165.0004/ dia Wild boar gri/led Witgh spgices .

Heo riing nuéng chao  180.000d/ dia

Pig's kidney with garlic

Cat heo nudng tiéu so 165.000d/ dia Wild boar grilled with soya cheese
Pig's kidey grilled with pepper
Bao tU heo ham tiéu 205.000d/ thé

Pig's tripe steamed with pepper

Gido heo mudi chién gion 270.000d/ dia
Deep fried salted pig's trotter

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



NHA HANG

ok - VT - BO CAU
HUONG CAU

CHICKEN - DUCK - PIGEON

GA - CHICKEN
GA THA VUON - GARDEN CHICKEN

Ga nudng la chanh / nuéng muéi dt/ nUdn? chao 480.000d/ con

Chicken grilled with lemon leaves / with salt and chilli / grilled chao

Ga hap hanh - hap cai be xanh 480.000d/ con
Chicken steamed with onion /steamed with mestard green

Ga quay Hong Kéng 480.000d/ con
Hong kong roasted chicken

Xo6i chién phéng 90.000d / dia
Fried sticky rice puff

Ga hap xi dau Hong Kéng 480.000d/ con
Steamed chicken with hong kong soy sauce

Canh ga chién nuéc mam 175.000d/ dia
Chicken wings fried withfish sauce

Canh ga chién bg 175.000d/ dia
Fried chicken wing

Canh ga nuéng muéi 6t 175.000d/ dia
Chicken wings grilled with salt and chilli B

Ga nau chao bép goi 550.000d
Chicken congee with shredded chicken salad ﬁ’

GA TRE
BAMBOO CHICKEN
310.000D/ CON

Ga tre hap hanh gung

Steamed bamboo chicken with ginger and scallion

Ga tre chién nuéc mam
Bamboo chicken fried fish sauce

Ga tre nuéng mudi 6t/ nuéng la chanh
Bamboo chicken with salt and chilli

Ga tre rang sa 6t
Roasted bamboo chicken with lemongrass and chili

Ga tre nau chao
Bamboo chicken porridge

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



GA - VIT - B0 CAU
CHICKEN - DUCK - PIGEON

NHA HANG
HUONG CAU

VIT QUAY BAC KINH VIT - DUCK'S TONGUE
PEKING DUCK Igubaic;/itk§atpo 170.000d/ dia

850.000D/ CON Lu8i vit ba téi 170.000d/ dia

Deep fried ducktonge with garlic butter

NGUYEN CON (LHWI 3 WION) Lu/?idvitf:\u?nghll'/nufii ét 170.000d/ dia
0 0 ~ Grilled with salt, chilli
(XIN VUI LONG DAT TRUGC i

ONLY AVALIABLE ON PRE-ODER) LuSEY pUEnZsareiinSIZQRRORY dis
ol Lorfy = I Lu8i vit chay toi 170.000d/ dia

Da vit cuon banh trang (Leather duck rolis) Fried with garlic

Thit xao mi (stir fried with noodles) Lugi vit rang mugi 170.0004/ dia

Deep fried duck's tongue with Hong Kong salt

Xao gia (Beanspouts)

Bam cudn salad (Mined duck rolled salad)

Xuang rang muadi (Deep fried with salt)
Nau canh (Soup)

Thit chién com (Fried meat with rice)

BO CAU - PIGEON ™y, "

Quay Hong Kéng 175.000d /con Nuéng la chanh 185.000d/ con
Roast Pigeon style Hong Kong Pigeon grilled with lemon leaves

Nuéng sa té 175.000d/ con R6ti 185.000d/ con
Pigeon grilled with sauteed Roasted pigeon

Nudng mudi 6t 175.000d/ con Nau chao dau xanh 235.000d/ thé
Pigeon grilled with salt and chilli Cook green bean porridge

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



NHA HANG

80 - BEEF

HUONG CAU
Bo U rom 170.000d/ dia
Beef with straw
Bo to cu chi hap cudn rau riung 210.000d/ dia
Steamed beef with vegetables
B& cudn cai be xanh 180.000d/ dia
Stir fried beef wrapped in mustard green vegetables
B6 luc lac khoai tay 170.000d/ dia
Beef chunk steak with french fries
Bo bit tét khoai tay 180.000d/ dia
Beefsteak with french fries
B& nuéng ngii vi 180.000d/ dia
Five spicces grilled beef
Tuy bo tiém thudc Bac 210.000d/ dia

Cow marrow with chinese herbal medicine

Bap bo tiém thudc Bac 240.000d/ thé
Cow trotter with chinese herbal medicine

Tay bo chién tring/ chién gion 170.000d/ dia
Cow marrow fried with egg/ deep fried

Nam bo tay cam cari 210.000d/ thé

Beef flank howed cooked with raddish and carry

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



L L D LB\ LIRS S L TS

o cau | - - 6L

T - “‘h_"ﬂﬂf

Chién gion .
el ol 160.000d/ dia

Xao sa té .
Eel grilled with sauteed 160-0006/ dia

Xaolan 160.000d/ dia

Eel sauteed in curry sauce

Bam xuc banh da 170.000d/ dia

Mince eel with dry pancake

Um nudc dua N 230.000d/ dia

Eel steamed with coconut juice

chuai dau 230.000d/ tho

el cooked with banana and tof

Nuéng sa 6t i
Eel grilled with citronella and chilli 160.0004/ dia

Nudéng ngii vi N
Eel gri//ged v\g/th five spices 160.0004/ dia

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



NHA HANG
HUONG CAU
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Ech G rom 165.000d/ dia

Straw frog

Ech chién bg -
Frog fried with butter 165‘0006/ dia

Ech chién nuéc mam 165.000d/ dia

Frog fried with fish sauce

Ech xao xa 6t 165.000d/ dia

Frog fried with chilli and citronella

Ech xao lan 165.000d/ dia

Frog fried with curry-powder and lemongrass

Ech nudng la chanh 90.000d/ con

Frog grilled with lemon leaves

GIA TREN CHUA BAO GOM VAT
RUGU BIA - QUY KHACH MANG VAO NHA HANG CHUNG TOI XIN PHU THU THEO GIA TRI TUNG LOAI
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NHA HANG
HUONG CAU
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Nai xao lan 180.000d/ dia

Stir-fried sauteed venison

Nai xao sa té 180.000d/ dia

Venison fried with sauteed

Gan nai xao hai sam 250.000d/ dia

Venison tendon fried with holothuria

Gan nai xao nam déng co6 X
Venison tendon fried with chinese mushroom 210'0006/ dia

Gan nai tiém thudc bac 210.000d/ thé

Venison tendon steam with chinese mushroom

Nai nuéng ngii vi 175.000d/ dia

Venison fried with five spices

Nai nuéng chao 175.000d/ dia

Venison grilled with saya cheese

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



1 AT\ TN

NHA HANG
HUONG CAU

W T Ew

-

V4

CHAQ - PORRIDGE

Chao bd bam Chao nghéu Chéo hau
Mince beef porridge Clam porridge Oyster porridge
145.000d/ to 145.000d/ t6 190.000d/ t6
Chao so diép Chéo bo cau
Scallop porridge Porridge pigeons
160.000d/ t6 225.000d/ thé

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




A\ U

NHA HANG
HUONG CAU

COMm -

Com chién tay cam hai san 170.000d/ dia

Fried rice with seafood

Com chién ngoc bich 170.000d/ dia

Fried rice scallop with shrimp vegetables juice

Com chién so diép tring 170.000d/ dia
Eqgg fried rice scallops
Com chién hai san 170.000d/ dia
Fried rice with seafood
Com chién ca man 160.000d/ dia
Fried rice with salted fish

-

L 4
com -

RICE

Com chién kim sa 160.000d/ dia

Fried rice with scallop thousand years egg

Com chién dudng chau 160.000d/ dia

Cantonese fried rice

Com chién tom 170.000d/ dia

Fried rice with shrimp

Com chién toi 110.000d/ dia

Fried rice with garlic

N

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



NHA HANG
HUONG CAU

Mién xao thit cua 175.000d/ dia

Fried with crab meat

Mi xao gion hai san  175.000d/ dia

Seafood fried noodles

Mi xao xa xiu 175.000d/ dia
Stir fried eqqg noodles with pork

HU tiu xao bo 175.000d/ dia

Stir fried rice noodles with beef

Mi xao mém hai san
Fried with seafood

Mi xdo mém thip cam
Fried with mixed vegetables style

Bun gao xao singapore
Fried with singapore

Mi xao gion thap cam
Crispy fried noodles mixed

- VERMICELL
- NOODLE
RIGE VERMICELL

175.000d/ dia

175.000d/ dia
175.000d/ dia

175.000d/ dia

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



NHA HANG RAU

HUONG CAU ICTAR| EOQ

VEGETABLES

F

Rau ludéc thap cam 115.000d/ dia /
Lagim
Kho quet 60.000d/ tho "
Lighters
Tring ga / vit luéc 19.000d/ tring
Chicken Eggs / Boiled Chicken
Cai thia xao dau hao 105.000d/ dia
Stir- fried bok choy with oyster sauce
Cai thia xao toi 105.000d/ dia
Shanghai cabbage stir-fried with garlic
Bdng cai xao bo 180.000d/ dia
Broccoli fried with beef
Bau luéc 95.000d/ dia
Boiled gourd
Pau bap ludc 95.000d/ dia

Bolied okras

Khé qua xao tring 110.000d/ dia
Bitter melon fried with eggs
Khé qua xao toi 95.000d/ dia
Bitter melon fried with garlic
Rau muéng xao chao / toi 105.000d/ dia
Water morning glory fried with soya cheese / fried garlic
Rau muéng xao bo 170.000d/ dia
Water morning glory fried with beef =
B6 x6i xao bo 170.000d/ dia -
Spinach fried beef 5
B6 x6i xao dau hao / xao toi 110.000d/ dia
Spinach fried with oyster sauce / fried garlic
Thién ly xao bo 175.000d/ dia
Pergularia fried with beef
Thién ly xao toi 110.000d/ dia
Pergularia fried with garlic
Bi nu xao toi 110.000d/ dia
Stir-fried bud with garlic
Bi nu xao boé 175.000d/ dia
Stir-fried bud with beef F
&
Mang tay tudi xao toi 160.000d/ dia +
Fresh asparagus sauteed with garlic
Ming tay dau hao 160.000d/ dia -
Asparagus oyster sauce
Ming tiy sot magi 160.000d/ dia

Asparagus with mayonnaise

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



S N |
| NHA HANG GAHH

HUONG CAU | VEGETABLE SOUP

CANH - VEGETABLE SOUP

Canh nghéu thi la 150.000d/ to

Dill clam soup

Canh rong bién thit nghéu 150.000d/ t6

Seaweed with clams soup

Canh cai be xanh dau hii thit bam 150.000d/ t6

Cabbage minced pork and tofu soup

Canh cai chua thit bo bam 150.000d/ t5

Soup cabbage minced beef

Canh khé qua tom bam 150.000d/ to

Bitter melon shrimp soup

Canh khé qua ca thac lac 155.000d/ té

Suffering through strabismus fish

Canh cai be xanh ca thac lac 155.000d/ to

Suffering through strabismus fish

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



NHA HANG

HUONG CAU

»

LAU - HOTPOT

Lau Thai Lan
Thai hotpot

Lau sa té hai san
Seafood hotpot "spicy"

Lau ndm hai san
Mushroom hotpot

Lau hai san
Seafood hotpot

Lau thap cam
Mixed hotpot

Nho: 420.000d/ Lén: 480.000d

Nhd: 420.000d/ Lén: 480.000d
480.000d
Nho: 420.000d/ Lén: 480.000d

Nho: 420.000d/ Lén: 480.000d

GIA TREN CHUA BAO GOM VAT

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




2

LAU - HOTPOT

NHA HANG
HUONG CAU

Lau tdm Thai 400.000d
Shrimp hotpot with Thai style

Lau thac lac khé qua 370.000d
Feathefin fish hotpot with bitter melon

Lau luon 13 giang 350.000d
Eel hotpot with sour leaves

Piéu hong nau riéu / nau ngét 360.000d
Red-talipia hotpot with celery and tomato

Lau ga la giang 490.000d

Chicken hotpot with sour leaves

Lau cua / ghe sa té Theo thdi gia
Crab hotpot / sentinel crab hotpot with sauteed

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



NHA HANG
HUONG CAU

fﬂﬂl@lﬂl ’HHEIﬂﬂJ

5 DISH

Nudc lau
Hotpot

MI ban
Noodle

Thit bd thém
Beef

Hai san thém
Seafood

Mo

1 THEM

35.000d

40.000d

200.000d

260.000d

GIA TREN CHUA BAO GOM VAT

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



NHA HANG
HUONG CAU

MON CHAY
VEGETARIAN DISH

Hu tiu xao chay
Vegetarian stir-fried noodles

Bun gao xao chay
Vegetarian stir-fried rice noodles

Mi xao chay
Vegetarian fried noodles

Com chién tay cam chay
Vegetarian fried rice handles

Canh cai xanh thap cam chay
Broccoli soup mixed vegetarian

Cha gio trai cady chay
Vegetarian spring rolis

Nam xao thip cam chay
Mixed mushroom stir fried

Cai thap cam chao dé tay cam
Spicy fried vegetarian with soya cheese

Pau hu hdéng xiu chay
Tofu with soya sauce

Pau hu rang mudi chay
Vegetarian roasted tofu with salt

Sup rong bién chay

Asparagus soup

Sup nam chay
Vegetarian mushroom soup

Sup tuyét nhi chay

Snow soup is vegetarian

Sup bap chay
Vegetarian corn soup
Sup hai san chay
Vegetarian seafood soup

Tom lan bot chay
Shrimp rolled in vegetarian flour

Tém xao hat diéu chay
Stir-fried shrimp with cashew nuts

125.000d/ dia
125.000d/ dia
125.000d/ dia
140.000d/ dia
125.000d/ dia
125.0004/ dia
135.000d/ dia
135.000d/ dia
125.0004/ dia

125.000d/ dia

50.0004d/ chén
50.000d/ chén
50.000d/ chén
50.000d/ chén
50.000d/ chén
150.000d/ dia

150.000d/ dia

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



nudc - DRINK

NHA HANG

A BIA - BEER
Nuéc Suoi 15.000d
Nudc Ep trai cay lon 22.000d
7 Up, Sting, Pepsi, 22.000d
Mirinda Cam, Mirinda Xa Xi
Soda Lat 18.000d
Pa Chanh 22.000d
Soda Chanh budng 27,000d
Dua 35,000d
Cam vat 45,000d
A\ o3 EER
Heineken ha lan 38.000d

(lon cao I highcan)

HEINEKEN
(chai I bottle)

Heineken Bac
(chai I bottle)

27.000d Tiger

(chai | bottle)

29.000d Tiger

(lon I can)

Heineken lon 29.000d Sai Gon special
(lon I can) (flon I can)
Heineken Bac 31.000d Sai Gon special
(lon cao | highcan) (chai | bottle)
Heineken Bac 28.000d Sai Gon chill
(lon lun I short can) (chai | bottle)
Tiger crystal 25.000d Sai Gon chill
(chai | bottle) (lon I can)

Tiger crystal 28.000d Sai gon gold
(lon | can) (flon I can)

24.0004d

26.000d

26.000d

20.000d

24.000d

25.0004d

32.000d

GIA TREN CHUA BAO GOM VAT

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



