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Spicy dish Pork dish Nuts dish
G == =2 B e 40 =727 23
bizli=a SIRIE EHA
Ify e aller, g cto n food ingredients, kindly inform our server.
Price! q otes oooNVD nd subject to 5% Service Charge and 10% VAT

SR AR ol L2717t Ak, 23] A hol|A LHFAH L. MREXRLERRMDIH, FBHNEA
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Chef s Signatures & Recommendalions / A= A 21Ux & 334 | FIfiES 6

King Prawn Salad / Z Za}-2 M3 = / K4FHI 290
Prawns, pomelo & kumquat dressing / M-, ZHZ & FHE =34 / KIF, MF S EE

“Phan Thiét” Lobster / ¥ E|o||E &XAH / #FE 4T Martiet Price
+ Steamed with superior soya sauce & ginger / S MG & G2 B B BRE BN EZES A7}
+ Oven baked with Mozzarella cheese / Z#E e} x| 29} A @ Eof -8 / B 5 7 B hI i B 1 mi
“Con P3o” Sweet Snails / “Con Dao” @3j0] / “E §” 512 420

6 « Steamed with lemongrass & chili / 2| =1etA9} Ae|et a7 A ) BiTiEE M EmE &
« On charcoal grill / £& 1% 9] / ik &
« Wok fried with garlic & butter / ul51} HE] S o] of| 71 / & 4 hmib iR

Seafood Combination Platter: / S|AHE ZH|U|o]X HA|: / B6F3H 2 : 1,050
6 Chargrllled sundried squid, prawns, scallops cobia fillet, flower crab & daily sea snails
0] 7127 of, A%, 7helH], Fujo} Wl A ofzaat
l%@j:@:l:, BN, EEa R, EEMAKR

Australian Grass Fed Rib-Eye / S5+ flofo] /B = ) & fR BR U 4 HE 890
A From our charcoal grill, peppercorn sauce & French fries

S8BT, FH54 A2, BN 5

UARRE, EBEAMEMIEE &

Salmon Clay Pot / 10| HE ] /AR =X & T 520
0’ Caramelized with “Phu Quoc” fish sauce & green peppercorn served with steamed rice

FRE YA asz A & FuG A A BEEREEEMEMEE, BAIR

Chef's Signatures & Recommendations
HAZ NIUXH & 2H | EigEses
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Starters | 2ete) A~ | F B/

é

Soft Shell Crabs /| £2ZE & 33 | B F 388
Deep fried with tamarind sauce, aioli & spicy cheese dressing

BHFIE AA5 250 §7, i dele 2= 2oy / AT EF TG EVES , H KR BB &

&

Calamari Rings / 2 30| I/ JEEL & 190
With chili & mayonnaise sauce

e & nredl= a2 23/ ERMMERS

g@ Oysters /= / #t4ff 250
Baked with cheese or chargrilled with spring onion oil & crushed peanuts
2| Ze} A FHAAAY, o7 &2t o7 F T} FAl £ETo] / FE W BRI S AL UM AN R T8 & Ak 4
p Scallops /7}e]H] / B 1 200
go From our charcoal grill with spring onion oil & crushed peanuts
07| 53 o7ig-Z 3} A =0l / Ak E RS DL AN &M A 18 £ 1
@ Giant Cockle Clams / AFO|HE 11k 2 7Y / K ig 220
g" From our charcoal grill with spring onion oil & crushed peanuts

7] 53 oZiGZ 3} oA =Tol /B I K i ) AN U AL 1R A B

Deep-Fried Spring Rolls / 2= & /IE&H % 200
With seafood, minced pork, chili dipping sauce
&, ohd =R A7), HolHe delAAs / BEE B R. EBHE

Salads / B2 / i

King Prawn Salad / Z Za}-& M= / K4FDHI 290
Prawns, pomelo & kumquat dressing / Al-¢-, ZHE & FHE S|4 / KIF. MFHEHBE
7 Sun Dried Croaker/ 1 Eg}o| 7]/ HIE&F 200
QO Mango salad with sweet and sour fish sauce
ehutdl e A seld S 250 ol /BN A RZFEFERER
7 Vietnamese Seafood Salad/ HIEFA] sjAHE M &/ # 3{ /& & /) fiI 260
go Sillver sillago, shallot, local herbs with peanut chilli salt

4 A deta, AR gF dY 42532 2EU HEST WA SlE ) RES ARK LEFE. AT

Da Lat Green Salad / @3t 1 M2t / “KI” @ 140
Tomatoes, cucumber & Asian vinaigrette / ERFE, Q0| ofAJobat HIU I E / BL & A Fl & 1

Caesar Salad, Croutons, Parmesan Cheese, Sundried Tomatoes, Olive Oil, Caesar Dressing 180
A BRE, ARE, Baua 2=, dEdto] EntE, 228 29, A4 Eay
BV RL, mE T, WMRIBTFE, T, Mk, S

Add grilled chicken breast / B71&AF o] 7}/ 7 N KE TS B9 A 240
Add grilled prawns / A2--0] 37} / Zx 0 k& &F 260

Starters « Salads
2EHE A o ABE | FENE - b
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Soup & Congee | 5= & 23] / 53

Cobia Fish Soup / ZH|o} A = / BEf& 7 290
Tomatoes, onion & celery / EntE, oz} Aeje] / & ¥ &M HF 3
Julienne Abalone Soup / 2| HE £Z /M E IR LG 350

With shredded chicken and sea moss
weElE X7 2 e 25U /EBEBLMAX

Oyster Congee / & 5 / 4114535 180
With ginger & mustard leaves / 4743 7 9 / EeE = TFRH

6 Seafood Tom Yum Soup / S FF(GIAE) / R BHLPINF 180
Prawns, scallops, squid, sweet & sour broth / A%, 712]8], 4ol /4F, B, &t &, HEL 7
Crab Meat Soup / AIASZ [ BB Y7 150

Sweet corn, beaten egg & corianders / @33t &40 @40 D4 /HEXK, BERMNER

"fhoi’” Tive Seafood

“F0]” $Z o] AolSIE HAE / “Khol Eiges

“Phan Thiét” Lobster / T E]o]|E StAE / #E v iF Market Price
+ Steamed with superior soya sauce & ginger / $HF A & A2 R/ BIBRE BN EZES A7}
« Oven baked with Mozzarella cheese / ZRtEa} |22 Q Bo)| 12 / A S 7 B hi i ER & i
“Binh Chau” Sea Crab / H1x}-9- X 33 / Zith)5%E Martkiet Price
+ Steamed with lemongrass & ginger / #& Jetxet AZ 2 & / BT EEME R A7t
« Wok fried, chili salt / & Zalo]=, AAZ /HELFHIE 6 ey

* Braised sweet tomato chili sauce Singapore style
SES ENE a2 Y7224 2 /- RR AR ENE 6

“Hé Tram” Flower Crab/ S E& 2] 38 / “mE" T8 Market Price
+ Steamed with lemongrass & ginger / & a2t AZE A / BiTEEMBRME & A7t
« Wok fried, chili salt / ¥ Zalo]=, Ha4Z /HEERIZ 6 M

* Braised sweet tomato chili sauce, Singapore style
2 EntE Fehs P AN /IIMENGRALEERE 6

“Binh Thuan” King Prawn: / & E® Z2}9] 3} /#@FE “Binh Thuan” X4 Market Price
+ Steamed with lemongrass & ginger / 2|2 J2t2et A2 2/ T 5 B 5 H A7t
 On charcoal grill with garlic & butter / st HE|E 2521 £E70] / £ A% I A 7= A0 & )& i
« Wok fried with onion black pepper sauce / ¥o} 353 LA 2 o2 7] /R BHMEN &

“Nha Trang” Grouper / WEH 125 / “GFE"GH & Market Price
» Steamed with soy & ginger, Hong Kong style / St Aoz A T34 /B E & A7}k
+ Steamed with spring onion & black pepper sauce / oo} SFAAZ A / LRI B HAMEZ G i
“Long Son” White Pomfret / & & 3}o]E ZIIE /il F “Long Son” HEg& Market Price
+ Charcoal grilled with chili salt / £80ll L343 o] / LIHEL 7% k& A7}
« Crispy fried served with mango salad & dipping sauce mm

YA e aA0t 3 AT EE v H / e BB EERIVUMET 6

“C6n Pao” Sweet Snails / “Con Pao” 23t @3o] / “E H” /512 420
+ Steamed with lemongrass & chili / @l2 12t2e A2 A / BIFEEMERES 6

« On charcoal grill / £8 13 o] / k&

« Wok fried with garlic & butter / vl HEle} 37 E|7 / KFm g Sl

“Lagi” Sea Clams / “Lagi” vttt 27l / i F “Lagi” /8144 200
» Steamed with lemongrass & chili / g2 Jzgtxet A2 B / BiTEENRNE 6
¢ Steamed with galangal, lime leaves, chili with hot & sour broth

ZZ72F, N3 Y, 21FYol 8+ / UBREBREH BB BRRAE 6

“fihoi” {ive Seafood * Soup & Congee

“310]” £Zo|| Aol AE « £E & EA] | “KHOI” TEIBE < 7
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Seafood | g /i &

é

Seafood Combination Platter: / X3 E ZH|d|o] X ZJ|e]: /G868 H &2 : 1,050
Chargrilled sundried squid, prawns, scallops, cobia fillet, flower crab & daily sea snails
£ETo| &7 240], A%, 7teH], Zujot LI 2A|, cjngt /EEE T, IF, BN, EE&H, BEMKAK

Sun-Dried Squid / X-Egto] @ Aol / F i & 320
Grilled with green chili sauce / A2 F0] / LI & ERHI I

Tiger Prawns / Eo] A A9/ (£ 4F 260

Steamed with coconut juice / 23K F22 A A / #i+ 7%

Baby Squid / °}7] 270] /N & 280
Wok fried with onion & fish sauce / ¥u}e} A AAE AEo] o §|7] /ER BT IR

“Binh Chau “Squid/ 273 0]/ & & 260
Steamed with onion, served with ginger fish sauce

Faket A A, A7 B4 A& AT/ ELUFRBR, BEEAER

Octopus / &°| / E & 220
Chargrilled with lemongrass & chili sauce / S 1PAKZA AL E £870] / AITIERE M E R E &

Salmon Clay Pot/ ¢1o] HE WH] /B iR = & 5% 820
Caramelized with “Phu Quoc” fish sauce & green peppercorn, served with steamed rice

“Phu Quoc” A d a2t Fugoz slds), 1an 37 A3 / BEmmEaBEmsmsE, AR

Chargrilled Salmon / £8 ¢o] Fo] | K IE=ZX & 520
Grilled broccoli, lemon cream sauce with sweet basil, polenta fries
T HEZe IEuAS ZEU Y& IY &4, ERE HY ) BEZX ITEIHE. HTEH.ZAF

Meal & Poullry | 5 & 7125 | Pt

Australian Grass Fed Rib-Eye / S5=4F flolo] /5 i & 1) B 45 BR P9 4 HE 890
From our charcoal grill, peppercorn sauce & French fries

sETOl, HEHZas, AR / UARKE, BAREMEER

Chicken Chili Salt/ X]7] 2&] £E /#Ih 35 300
Marinated with chili salt and chargrilled / 153420 2 oFdslo] £EB o] / 7t IEHIZE XS

Young Pork Ribs / o] SR ZH] / @& 290
Marinated with galangal, lemongrass, lime leaves on charcoal grill
SETol, Z2FZ%, G 22, A3 Y IS A/ mEUBREITEE. BREH BH N RHES

Seafood « Meal & Poultry

e . FRBR | w8 - @
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Starch & Vegelables | &t4-312 & oFAl | T BT

“Khoi” Seafood Fried Rice / Z.°] s|E&22% / “Khoi”i§ & I 1K 280
With prawns, scallops, squid, pineapple, vegetables & shrimp paste

A%, 7], 23], shQloll &, ofAl, Al o] AEe} ¥l / BE R B AT, BN, Bl &, RE, BRMITE

Scallop Fried Rice / 7}2]H] 521t/ B3 01 kb4 280
With crab meat & French beans / A% 3 32 Y3 /BRI EEAMNE

Crab Meat Glass Noodles / Al 2t +5 /BB A £ 280
Wok fried with vegetables / 92 & |71 okxl] / $R 1D B P ¥ &

Eggplant / 7}A] / fifi 7 120
g@ Chargrilled with spring onion oil & crushed peanuts
a} 7153 o7l B33} A £Eol W / kB Bl F 0 R H A TE LR
Choy Sum / Z°] A / 5 120
Steamed with garlic and oyster sauce / Bbs3} 422 ATt / M S0
Pumpkin Buds / S8 2% 28]/ ﬁ JAg=s 120
Wok fried with garlic / BHsS Yol ol §71 / = & N &
0, “Kim Chi” / %] / /B % 120

Pickled cabbage / A9l v]3 / B H X

Steamed Rice / Z2 / K iR 50
Jasmine & pandan flavor / AkA"] & sk gk

Desserts | VA E | #5

Coffee Caramel Flan / # 3] F}2h2 Z20 / I i £ 4% 5 120
With fruit salad / @ A2j=e} 3 / BL K RV

Ginkgo & Lotus Seed Sweet Soup / 2PKALRE 2QE £ /REEFE 120
White fungus & longan / 3 F2¢} 2t/ Bkl S ENER

Fruit Plate / TQ AHA] /KR & 160
Chef’s selection of seasonal fruits / A Ze] A1 2}Y Hel / 5 )i k5 LAY BT S K R

Ice Cream Baskin Robbins (Scoop) / oFo| 23§ viAZIBHIA(AF) / “E £ F R JCH M (AF) 68

Starch & Vegetables « Desserts
SrEE &oR - HAE | XEMEX - @



