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WELLNESS VALLEY
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Phuc vu tu 11:00 - 22:00
Service time 11:00 - 22:00



Bun Bo Hué

Hue Beef Noodle Soup . \ Béc Sén Am ThUC
Xu Hué

Hue Cuisine Specialties

Bun Bo Hué
Hue Beef Noodle Soup

Thit gio heo, cha heo, rau séng
Rice noodles with pork leg, pork sausage, fresh herbs

Nem Lui
Llemongrass Pork Skewers

Cha heo, banh da nem, rau séng, nudc leo
Girilled pork skewers, rice paper, fresh herbs, sesame peanut sauce

@ Recommended dish / Mén dac trung @ Vegetarian / D8 chay

Gia dugc tinh theo VND, da bao gém thué VAT hién hanh va 5% phi phuc vy
Al prices are in VIND, including applicale VAT and 5% service charge




Pac San Am Ehoe
Xu Hue

[Hue Cuisine Specialties

Bdanh Khodi
Crispy Pancake

Tém, thit heo, gid, ném linh chi, tring, rau mui, nudc leo
Shrimp, pork, bean sprouts, mushrooms, egg,
coriander, sesame peanut sauce

Bdanh Béo
Beo Cake

Tém chdy, da heo chién gion, hanh phi, nuéc médm
Dried minced shrimp, crispy pork skin, fried shallots, fish sauce

@ Recommended dish / Mén dac trung @ Vegetarian / D6 chay

Gid dugc tinh theo VND, da bao gém thué VAT hién hanh va 5% phi phuc vu
All prices are in VIND, including applicale VAT and 5% service charge

Banh Béo
BeowCake
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Am | hue Sue Khoe

Healthy Wellness Cuisine

Sa Lat Ca Ngu Sup Detox Rau Ci Xanh

Tuna Salad Green Detox Soup
Ca chua bi, dau ve, xa lach, sét me rang Téi tay, bong cai xanh, bi ngoi, rau bina
Cherry tomatoes, green beans, leftuce, roasted sesame dressing leeks, broccoli, zucchini, spinach
Calo: 252 keal Carb: 11g Calo: 95 keal Carb: 20g
Pro: 29g- - ‘kat g Pro: S.4g~ “Faf: 22g

Bowl Com Lanh Manh
Healthy Bowl Meal

Ca hoi sét teriyaki, com gao lat, dau ga, béng cdi, sa lét bo tréi
Teriyaki salmon, brown rice, chickpeas, broccoli, avocado salad

Calo: 537 keal ~ Carb: 60g
Pro: 31.6g Fat: 229

@ Recommended dish / Mén dac trung @ Vegetarian / D6 chay

Bowl-Com Lanh quh Gia dugc tinh theo VND, da bao gém thué VAT hién hanh va 5% phi phuc vu
e ————_ e L All prices are in VIND, including applicale VAT and 5% service charge
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\/egelarian [Food

Nem Tugi Cuén Cdi Thia Hap Néam Péng C6
Fresh Spring Rolls Steamed Bok Choy Shiitake Mushroom
Khuén dau, bun, rau thom, nudc chédm tuong déau phung © Giau chét chéng oxy hod gidp lam cham qué trinh léo hog,
Tolu, rice noodles, herbs, peanut sauce git lan da tusi tré, cang min
© Cung cdp khodng chét thiét y&u cho co thé Rich in antioxidants fo slow down the aging process,
Provides essential minerals for the body keeping skin youthful and supple

Tang cusng hé mién dich, ngan ngua loang xuong
Strengthens the immune system, prevents osteoporosis

Géi Hoa Chuéi Khuén Péu (& Ca Ri Chay @

Banana Flower Salad With Tofu Vegetarian Curry
Dau phung rang, meé rang, rau mui, nuéc mém chay Ca rét, nédm déng co, khoai tay, khoai lang, khuén déu,
Roasted peanuts, roasted sesame, herbs, vegetarian fish sauce rau mui kém com gao It
© Giau chét xo gitp cai thién dusng tiéu hog, Cariots, shiitake mushrooms, potatoes,
kiém sodt dusng huyét, bao vé tim mach sweet polatoes, fofu, basil with brown rice
Rich in fiber fo improve digestion, © Khang viem, chéng oxy hod, cai thién sic khoé mién dich
maintain stable blood sugar, and profect the heart Antiinflammatory, antioxidant, improves immunity

@ Recommended dish / Mén dac trung @ Vegetarian / D6 chay

Gid dugc tinh theo VND, da bao gém thué VAT hién hanh va 5% phi phuc vu
All prices are in VND, including applicale VAT and 5% service charge




thi Vi Thap Cém
Mixed Starter I<hai \/1

Starter

Khai Vi Thadp Cam
Mixed Starter

Nem ran, hoa chuéi, nem tusi cuén, bo la 16t, nem lui
nudng kém nudc chém chua ngot
Fried spring rolls, banana flowers, fresh spring rolls,
beef wrapped in befel leaves, grilled lemongrass
pork skewers with sweet and sour fish sauce

Cha Gio Hdéi San
Seafood Spring Rolls

Ché tém, chd heo, ca rét, ndm meéo,
bun khé, nuéc chém chua ngot
Shrimp patties, pork patties, carrots, wood ear mushrooms,
dried vermicelli, sweet and sour fish sauce

@ Recommended dish / Mén dac trung @ Vegetarian / D6 chay

Gid dugc tinh theo VND, da bao gém thué VAT hién hanh va 5% phi phuc vy
Al prices are in VND, including applicale VAT and 5% service charge




Khai Vi

Starter

Hdi San Xién Que
Seafood Skewers

Tém su, myc, cd hdi, rau co, sét bo dau phung
Tiger prawn, squid, salmon, vegetfables, peanut butter sauce

Bo Cuén Ld Lét Nuéng
Grilled Beef in Betel leaves

Rau c0 dam chua, nudc chdm chua ngot
Pickled vegetables, sweet and sour fish sauce

@ Recommended dish / Mén dac trung @ Vegetarian / D6 chay

Gid dugc tinh theo VND, da bao gém thué VAT hién hanh va 5% phi phuc vy
All prices are in VND, including applicale VAT and 5% service charge

Hadi Séan Xién Que

Seafood Skewers




Ném Hoa Chuéi / >,
Banana Flower Salad Sa Lat \ GOI

2
Salad

Ném Hoa Chudi Xa Lach Caesar

Banana Flower Salad Caesar Salad

Hoa chuéi trén tém Xa lach romaine, thit xéng khéi, phé mai parmesan,

Banana flower with shrimp tring chan, banh mi nuéng rau mui, sét Caesar

Romaine lettuce, bacon, Parmesan cheese,

Hoa chudi tron thit g soff poached egg, herb foast, Caesar dressing

Banana flower with chicken
Lva chon kem | Choice of:

Goai Buai gc 9{6 guéhngk :
an-fried chicken oreast
Pomelo Salad

Myc nuéng, rau mui, nuéc mdm chua ngot
Grilled squid, herbs, sweet and sour fish sauce

Cé hdi nuéng
Grilled salmon

Tém su nudng
Cirilled prawn

@ Recommended dish / Mdn dac trung @ Vegetarian / D8 chay

Gia dugc tinh theo VND, da bao gém thué VAT hién hanh va 5% phi phuc vu
All prices are in VIND, including applicale VAT and 5% service charge




Canh Chua Haéi Sén

Stip | Canh | Chéo

Soup | Broth | Congee

Sup Kem Bi Ngo Chdo

Cream of Pumpkin Soup Congee

Banh mi gion, hat bi nuéng

Crispy bread, toasted pumpkin seeds So Sl UG ey PRl o ]

Carrots, potatoes, spring onion, ginger

Canh Chua Hai Sén ol
ushroom congee

Seafood Broth s

Tém, cd chém, myc, hén, mang chua, Beef congee

thom, ca chua, rau mui

Tiger prawn, sea bass, squid, baby clams, Chéo cé

pickled bamboo shoots, pineapple, tomatoes, herbs Fish congee

@ Recommended dish / Mon dac trung @ Vegetarian / Db chay

Gié dugc tinh theo VND, da bao gém thué VAT hién hanh va 5% phi phuc vy
All prices are in VND, including applicale VAT and 5% service charge




Thit Heo Tém Chua Hué
Boiled Pork with Hue Sour Shrimp

Mon Viét
Vietnamese |lavors

Ca Bép Kho Thom
Braised Cobia Fish with Pineapple

Ca chua, dt, hanh la kém com
Tomatoes, chili, green onion, served with rice

Bo Xao Tiéu Xanh
Stirfried Beef with Green Pepper

Than bo Uc, 6t chuéng, hanh tay
Australian beef tenderloin, bell peppers, onions

Thit Heo Tém Chua Hué
Boiled Pork with Hue Sour Shrimp

Banh da nem, rau mui, dua leo, ca chua
Rice paper, herbs, cucumber, tomato

@ Recommended dish / Mén dac trung @ Vegetarian / D8 chay

Gié dugc tinh theo VND, da bao gém thué VAT hién hanh va 5% phi phuc vy
All prices are in VND, including applicale VAT and 5% service charge



2 o Bun Bo Nam B
Mon Viét

Southern Vietnamese Beef Noodle Salad

Vietnamese Hlavors

Com Chién
Fried Rice

Ca rét, dau co ve
Carrots, green beans

:
Com chién fring V&
Fried rice with eggs
Com chién hdi san
Fried rice with seafood

Bun Bo Nam B
Southern Vietnamese Beef Noodle Salad

Bo dp chdo, cha gid chién, rau ct dam chua,
dau phung, hanh phi, nuéc mém chua ngot
Panried beef, fried spring rolls, pickled vegefables,
peanuts, fried shallots, fish sauce

@ Recommended dish / Mén dac frung @ Vegetarian / D6 chay

Gid dugc tinh theo VND, da bao gom thué VAT hién hanh va 5% phi phuc vu
All prices are in VIND, including applicale VAT and 5% service charge




Thén Bo Uc

Beef Tenderloin

Moén Quoce Té

International Cuisine

Beef Tenderloin
Thain Bo Uc

Than bo Uc nuéng, khoai tay nghien, rau cd, sét tieu den.
Grilled Australian beef, mashed potatoes,
vegelfables, black pepper sauce.

Norwegian Salmon
Ca Hoi Na Uy

Cé hai ép chdo, bong cai nghién, rau bina, sét kem toi.
Panried salmon, mashed cauliflower,
spinach, garlic cream sauce.

Indian Chicken Curry
Ca Ri An Do

Ca ri ga, rau cb, nudc cét dua, rau mui, kém com trang.
Vegetables, coconut milk, herbs, served with rice.

@ Recommended dish / Mén dac trung @ Vegetarian / D6 chay

Gid dugc tinh theo VND, da bao gom thué VAT hién hanh va 5% phi phuc vu
All prices are in VND, including applicale VAT and 5% service charge



Vion Quoce 1é

International Cuisine

Cd Nuéng Kiéu Viét Nam
Vietnamese Style Grilled Fish

Cé chém véi nghé tuci géi la chudi nudng,
banh tréng cuén, rau mui, nudc chdm chua ngot.
Girilled sea bass with fresh turmeric wrapped in banana leaves,
rice paper, coriander, sweet and sour sauce.

Uc Vit
Duck Breast

Uc vit dp chéo, khoai tay nghien,
mang tay vSi nudc sét cam.
Panried duck breast, mashed pofatoes,
asparagus with orange sauce.

@ Recommended dish / Mén dac trung @ Vegetarian / D6 chay

Gié dugc tinh theo VND, da bao gém thué VAT hién hanh va 5% phi phuc vy
Al prices are in VIND, including applicale VAT and 5% service charge

Cd Nuéng Kiéu Viét Nam
Vietnamese Style Grilled Fish




Bdanh Mi Kep
Club Sandwich

Sandwich | Bread | Burger

Banh Mi Kep Byrger

- Xa lach, hanh, ca chua, dua leo, ba roi hun khai,
Club Sandwich phé mai cheddar, khoai tay chién
lettuce, onion, tomato, cucumber, smoked bacon,
cheddar cheese, French fries

Bdnh mi lat, ba roi x6ng khdi, Gc ga nudng, tring, Burger Bo
xa lach, ca chua, phé mai cheddar, khoai téay chién Beef Burger
Brown bread, smoked bacon, chicken breast, egg, Burger Ga
lettuce, tomato, cheddar cheese, French fries Chicken Burger

Bdanh Mi Viét Nam

Vietnamese Bread

@ Recommended dish / Mén dac trung @ Vegetarian / D6 chay

Gié dugc tinh theo VND, da bao gém thué VAT hién hanh va 5% phi phuc vy
All prices are in VND, including applicale VAT and 5% service charge

Banh mi Viét Nam kep thit quay, tring, pate,
rau cU dam chua, rau thom
Vietnamese baguette, roast pork, egg, pate,
pickled vegetables, herbs, cucumber




Pasta

My Y Sot Bo Bam My Y So6t Rau Mui & Tom
Pasta Bolognese Pasta Pesto with Tiger Prawns
Bo ham, banh mi t6i, phé mai parmesan Ca chua bi, banh mi téi, phé mai parmesan
Minced beef, garlic bread, parmesan cheese Cherry tomatoes, garlic bread, parmesan cheese

Side Dishes

Mén An Kem

Nd&m Xao Toi Chd Tréi Vé
Sautéed Mushrooms with Garlic Green Fig Cake

R Recommended dish / Mén dac trun ® Vegetarian / D6 cha
gEs \Saveg 4

Gid dugc tinh theo VND, da bao gém thué VAT hién hanh va 5% phi phuc vy
All prices are in VND, including applicale VAT and 5% service charge

My Y S&t Rau Mui & Tém

Pasta Pesto with Tiger Prawns




Khay Banh Hué Ddc Biét
Hue Cake Platter

Mon Dac Biét
Special Food

Khay Banh Hué Ddic Biét
Hue Cake Platter

Banh loc, banh nam, banh beo, banh it ram, banh khodi,
nem lyi, goi cuén tém, nem rdn kém nudc chdm
loc cake, Nam cake, Beo cake, It Ram cake, crispy pancake,
grilled pork lemongrass skewers, fresh spring rolls,
deep - fried spring rolls with fish sauce

Vui long dat trude 2 gio

Please place the order two hours in advance (To Share)

@ Recommended dish / Mén dac trung @ Vegetarian / D& chay

Gid dugc tinh theo YND, da bao gém thug VAT hién hanh va 5% phi phuc vy
All prices are in VND, including applicale VAT and 5% service charge



Mon Dac Biét
Special FFood

Khay Nuéng Ddic Biét
Special Grilled Platter

Tém, myc, vem xanh, cd hdi nudng lé chudi, vai bo,

Uc ga, xa léch dau dém, rau co nudng phuc vy kem 3 loqi st
Shrimp, squid, green mussels, salmon grilled in banana leaves,
beef shoulder, chicken breast, salad with vinegar oll,
and grilled vegetables served with 3 types of sauce

Vui long dat trude 2 gio
Please place the order two hours in advance (To Share)
@ Recommended dish / Mdn dac trung @ Vegetarian / D6 chay

Gié dugc tinh theo YND, da bao gém thué VAT hién hanh va 5% phi phuc vy
All prices are in VND, including applicale VAT and 5% service charge

Khay Nuéng Pdc Biét
Special Grilled Platter




Bénh Kem D&t Hat Dé :
Pistachio Créme Brilée T % M « N
._ AN rang 1en

Dessert

Trai Cay

Fruits

Trdi cay theo mua
Seasonal fruits

Bénh Kem D6t Hat Dé

Pistachio Créme Brilée

Kem tuci, stia tusi, tring, dudng, vani, hat dé
Whipped cream, fresh milk, eggs, sugar, vanilla, pistachio

Bénh Phé Mai Kiéu Y

Tiramisu

Phé mai Mascarapone, rugu kalua, rugu Amaretto, ca phé den, bét my,
bét ndi, tring ga, kem tuci, bét cacao,vani, dusng, la déng
Mascarpone cheese, liquor, black coffee, wheat flour, baking powder,
egg, whipped cream, cacao powder, vanilla, sugar, gelatin

@ Recommended dish / Mén dac trung @ Vegetarian / D6 chay

Gia dugc tinh theo VND, da bao gém thué VAT hién hanh va 5% phi phuc vy
Al prices are in VND, including applicale VAT and 5% service charge




Ira 'Iréai Cay Bon Mua

Four-Season Juice Tea

Mua Xuén
Spring

Cam, dda (thom), tra hoa hibiscus, nuéc dusng
Orange, pineapple, hibiscus tea, sugar syrup

Mua He
Summer

Nudc dua, tra hoa hibiscus, siro vai
Coconut juice, hibiscus fea, lychee syrup

Mua Thu

Autumn

Cam, tra hoa déu biéc, siro dusng
Orange, butterfly pea fea, sugar syrup

Mua Pong
Winter

Cam, qué, mét ong, tra den
Orange, cinnamon, honey, black fea

@ Recommended dish / Mdn dac frung @ Vegetarian / D6 chay

Gié dugc tinh theo VND, da bao gém thué VAT hién hanh va 5% phi phuc vy
Al prices are in VIND, including applicale VAT and 5% service charge

1ra | Tea Selection

Tra Cung Dinh Hué
Hue royal herbal tea

Tra Xanh Viét Nam
Vietnamese green tea

Tra Hoa Cuc
Chamomile tea

Tra Bac Ha
Peppermint tea

Ca Phe | Coffee

Ca Phé Viét Nam

Vietnamese Coffee

(Chon den hogc stia, néng hodc dd)

Choice of black or condensed milk, hot or iced serve

Ca Phe Muéi &/
Hue Signature Salt Coffee
Black coffee, condensed milk, salt, cream

Ca Phé Tring
Egg Coffee

Ca Phé Dua
Coconut Coffee
Black coffee, coconut cream

Espresso | Cappuccino | Latte
Long Black | Americano | Macchiato



Non Alcoholic Cocktails

Mineral Water
& Soft Drinks

Alba Mineral Water 450ml

Virgin Moijito
Chanh, bac ha, dusng nau, nudc soda
Lime, Mint, Brown sugar, Soda Water

Sundowner
Cam, dda, nudc chanh, siro hibiscus nha lam
Orange, pineapple, lime juice, homemade hibiscus syrup

Deep Pink
Cam, chanh day, nudc chanh, siro hibiscus nha lam
Orange, passion fruit, lime juice, homemade hibiscus syrup

Alba sparkling mineral water 450ml

Pepsi | 7 Up | Soda | Tonic

Colertal Pundh Bia | Beer Selection

Dua héu, dua, nuéc chanh, bac ha
Watermelon, pineapple, lime juice, mint

Huda
Alba’s Fancy Tiger
7Up, nudc chanh, siro hibiscus nha lam
7Up, lime juice, homemade hibiscus syrup Heineken

Rice Field

Nudc ép dua, chanh day, bac ha, mat ong
Pineapple juice, passion fruit juice, mint, honey

@ Recommended dish / Mén dac trung @ Vegetarian / D6 chay

Gia dugc tinh theo VND, da bao gém thué VAT hién hanh va 5% phi phuc vy
All prices are in VND, including applicale VAT and 5% service charge




/
/ | B 2
Nudce P Rau Cu
\*égctable Juice
C
Cu Dén
Beetroot
Ca Rét
Carrot

Dua Chuét
Cucumber

Nudc Ep Irai Cay
['resh Fruit Juice

Cam
Orange

Dua Héu
\Watermelon

Diéa (Thom)
Pineapple

Chanh Day
Passion Fruit

Chanh Xanh

Lime

Nudc Dua
Coconut

Healthy Journey Juice

Citrus Punch
Chanh, cam, bac ha, mat ong
Lime, Orange, Mint, Honey

Rising Sun
Ca chua, ca rét, mat ong
Tomato, Carrot, Honey

Energizer
Chanh, gung, mét ong, nudc cé ga
Lime, Ginger, Honey, Sparkling water

Fit
Dua leo, can tay, sd, méat ong
Cucumber, Celery, lemongrass, Honey

Powerful
Ca rét, dua, giing, nghé
Carrot, Coconut, Ginger, Turmeric

Enhancing
Ca rét, co dén, gung, chanh
Carrot, Beetroot, Ginger, Lime

Homemade Kombucha

Trax lén men véi huong vi lya chon:
hibiscus, tdo hoac dua

Fermented tea with a choice of
Hibiscus, Apple, or Pineapple

Smoothie | .assie

Xodi & Pu Pu | Mango & Papaya
Xoai, du du, sta déc, sta chua, sta tusi
Mango, Papaya, Condensed milk, Yogurt, Fresh Milk

Déa (Thom) & Chuéi | Pineapple & Banana
Dua, chusi, sta dac, sta chua, sua tusi
Pineapple, Banana, Condensed milk, Yogurt, Fresh Milk

Chuéi & Déau Phyng | Banana & Peanut
Chusi, dau phung, sta dac, sta chua, sta tuci
Banana, Peanut, Condensed milk, Yogurt, Fresh Milk

Sinh T6 Déu Tay | Strawberry Lassie
Dau tay, mat ong, sta chua, sta tuci
Strawberry, Honey, Yogurt, Fresh Milk

Sinh T6 Xoai | Mango Lassie
Xoai, mat ong, sta chua, sta tuci
Mango, Honey, Yogurt, Fresh Milk

/\19 Recommended dish / Mén dac trung @ Vegetarian / D6 chay

Gid dugc tinh theo VND, da bao gém thué VAT hién hanh va 5% phi phuc vu
All prices are in VND, including applicale VAT and 5% service charge



High lea

Set for 2 person | Set danh cho 2 khéch

High Tea Anywhere Anytime

Booking: 02 hours notice

Vui long dat trudc 2 tiéng

@ Recommended dish / Mdn dac frung @ Vegetarian / D6 chay

Gia dugc tinh theo VND, da bao gém thué VAT hién hanh va 5% phi phuc vy
Al prices are in VIND, including applicale VAT and 5% service charge




[ .au | Hot Pot

Léu chay
Vegetables Hot Pot e
L&u héi sén
Seafood Hot Pot

/Guest - Khach
Ldu thép cdm
Mixed Hot Pot

/Guest - Khach

[.ép Hoe Néu An | Cooking Glass

Vui long dat truse 6 gis | Please book 06 hour in advance

From the Vegetables Cooking Class

Mén chay /Guest - Khach

Banana blossom with tofu salad (¢
Goi hoa chudi tron dau phy

Vegetables Hot Pot ¥,

Léu chay

From the Farm Cooking Class

Mon Man /Guest - Khach

Géi ga hoa chugi
Banana flower & freeange chicken

Nem lui s&
Girilled minced pork on lemongrass skewers
@/ Recommended dish / Mén dac trung @ Vegetarian / D6 chay

Gid dugc tinh theo VND, d& bao gém thué VAT hién hanh va 5% phi phuc vy
All prices are in VND, including applicale VAT and 5% service charge




[n Villa - Forest BBQ

IN-VILLA BBQ
From the Farm menu
From the Sea menu

From the Earth menu

Théi gian phuc vu / Operation time: 18:00 - 22:00

Dt ché / Booking

Dat trude 1 ngay / 1-day advance nofice.
T6i da 2 booking méi ngay / Maximum 2 bookings per day.

S6 luang khdch / Number of guest

T6i thi€u 2 khach / Minimum 2 pax.
Chinh sach tré em / Kid Policy
Tré em dudi 6 tusi: mién phi
Children under 6: Free of charge.

Tré em tU 6 — 11 tudi: giam 50% gid ngudi I6n.
Children from 6—11: 50% discount.

Uu dai néi bé / Internal and package promotion

Khéng dp dung cho cdc géi khuyén mai hodc giam gid khac.

Does not apply to discount, and existing promotional package.

ROCK GARDEN BBQ
From the Farm menu
From the Sea menu

From the Earth menu

Thai tiét / Weather condition

Trong trusng hop tréi mua, boa an sé dugc setup
tai bungalow hodc khu vuc cé 6 che. BBQ van tiép
tuc phuc vy dudi 6 du.

In the event of rain, the dining set up will be in the
guest's bungalow, and the BBQR will still continue
under the umbrella.

Hoy bo BBQ tu phia khu nghi do digu kién thoi tiét,
Quy khach sé khong phai chiu bét ky khoan phi
huy nao.

Any cancellations made by the resort due to weather
condiitions will not incur any cancellation charge

Chinh séch hoy / Booking cancellation notes

Huoy trudc 12 tiéng: khéng phu phi.

Cancellation within 12 hours: Free of charge.

Hoy trudc 6 tiéng: phy phi 50%.

Cancellation within & hours: 50% charge applied.
Hoy dudi 6 tiéng: phy phi 100%.

Cancellation less than 6 hours: 100% charge applied.



From the Farm BBQ)

Salad

Géi hoa chusi ga Phong Son
Banana flower salad with farm free-range chicken

Sa ldt ca chua dua leo
Tomato and cucumber salad with fresh basil & dressing

Ném xodi xanh trén thit heo
Green mango salad with pork belly

Sa ldt ddu hén hgp véi sét dau gidm
Mixed bean salad with vinaigrette dressing

Mon Nudng | Grilled

Ga nuéng ld chanh
Grilled marinated half chicken with lime leaves

Vit nuéng ngo vi
Five-spice marinated half duck with honey

Ba chi uép mu tac nuéng
Girilled pork belly with mustard

Bo uép ld 16t nuéng
Grilled sliced beef with betel leaves

Thit tréu bém uép rau thom nuéng
Grilled minced buffalo meat with organic local herbs

@ Recommended dish / Mén déc trung

Mén An Kem
Side Dishes

Rau ¢ nuéng

Grilled vegetables

Com chién thép cdm
Mixed meat and veggies fried rice

Khoai téy cét mui cau chién ngo vi huong
Roasted wedge potatoes with five spice seasoning

Irang Miéng | Dessert

Trdi cay theo mua
Sliced seasonal fresh fruits

Bdnh su kem
Cream choux

Ché khic bach
"Khuc bach" sweet soup

@ Vegetarian / D6 chay

Gia dugc tinh theo VND, da bao gém thué VAT hién hanh va 5% phi phuc vy
All prices are in VIND, including applicale VAT and 5% service charge




Salad

Gai busi trén tdm muc
Pomelo salad with prawn and squid

Sa ldt rau cO nuéng

Grilled vegetable salad

Gai 5o diép tron bdp cdi
Fresh scallop, red and white cabbage salad

Sa lét kiéu Phdp
Nicoise salad

Rau ma trén tém
Pennyworth salad with prawn and tomatoes

Mon Nudng | Grilled

Cd héi nuéng ld chuéi
Marinated salmon fillet in banana leaves

Tém udp rugu vang Phdp nuéng
White wine marinated prawn (30gr) with lime and coriander

Muc nuéng sa té
Marinated squid with safe

Oc buou nuéng nuéc mém
Pond snail with fish sauce

Cd vudc nuéng gidy bac
Wiapped marinated seabass fillet

/

@ Recommended dish / Mén déc trung

Mon An Kem
Side Dishes
Rau c0 luée

Blanched vegetables

Com chién hdi sén
Seafood fried rice

Khoai tay bé 16
Oven-oasted potatoes

Cai thia xao déu hao
Stirfried bok choy with oysfer sauce.

Irang Miéng | Dessert

Trdi cdy theo mua
Sliced seasonal fresh fruits

Ché sira chua nép cdm
Black rice sweet soup with yoghurt

Kem Flan
Cream caramel

@ Vegetarian / Do chay

Gid dugc tinh theo VND, da bao gém thué VAT hién hanh va 5% phi phuc vy
All prices are in VND, including applicale VAT and 5% service charge
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Salad

Gai buéi trén tém muc
Pomelo salad with prawn and squid

G4i hoa chuéi ga Phong Son
Banana blossom salad with farm freerange chicken

Muc trén sét chua cay

Squid salad with hot and sour dressing

Sa lét kiéu Hy Lap
Greek salad

Nem tugi cuén thit bo
Fresh hand rolls with sautéed sliced beef

Mon Nuéng | Grilled

Cd héi nuéng ld chuéi
Marinated salmon fillet in banana leaves
Tém uép rugu vang Phdp nuéng bo Niu-Di-Lan

White wine marinated prawn (50gr)
with New Zealand butter, lime and coriander

Muc nuéng muéi 6t
Marinated squid with sea salt and green chilli

Ga nudng lé chanh
Marinated chicken with lime leaves

B6 Uc uép mu tat hat nuéng
Australian beef with grain Dijon mustard

Bo uép la 16t nuéng
Sliced beef with betel leaves

@ Recommended dish / Mén dac trung

Vion An Kem
Side Dishes

Rau c0 luéc sét thit cua
Boiled vegetfables with crab meat sauce
Com chién hdi sén
Seafood fried rice

Bi dé nuéng mét ong
Grilled pum,o/<in with honey

Ddu b ve xdo thit ba chi xéng khéi
Stirfried green beans with bacon

Irang Mi¢ng | Dessert

Trdi cdy theo mua
Sliced seasonal fresh fruits

Bénh kem nuéng vi gung
Ginger créme brilée

Banh socola hanh nhén
Opera cake

@ Vegetarian / D6 chay

Gia dugc tinh theo VND, da bao gém thué VAT hién hanh va 5% phi phuc vy
All prices are in VIND, including applicale VAT and 5% service charge




