


SALADS &
LOCAL APPETIZERS
Goi - Khai Vi Chg Qué (8 Mén)
. G&i ngo sen tom thit
Lotus stem salad with shrimp & pork
. Goi ga xé phay rau ram
Vietnamese chicken salad
. Goi xoai ca kho
Green mango salad with dried fish
. Goi hoa chuéi thit heo
Banana blossom salad with pork
. Gdi du du bo kho
Green papaya salad with dried beef
. Cha lua & cha bo Hué
Vietnamese pork & Hue beef sausage
. Duwa moén chg qué
Traditional Vietnamese pickles
. Ca phdo muéi &t
Pickled baby eggplant

LOCAL SPECIALTIES
Mo6n Chg Qué Viét Nam (10 Mén)
. Nem lui sa nudng

Grilled Lemongrass pork skewers
. Cha gio mién Nam

Southern fried spring rolls
. Ram tém dat

Crispy shrimp spring rolls
. B3p nuéng m& hanh

Grilled corn with scallion oil
. Khoai lang nuéng than

Charcoal-roasted sweet potatoes
. Ca com chién gion

Crispy fried anchovies
. Dau hii chién sa 6t

Fried tofu with lemongrass & chili
. Banh bét loc

Tapioca dumplings with shrimp & pork
. Banh béo chén

Steamed rice cakes with shrimp
. Banh nam Hué

Hue steamed flat rice dumplings

LIVE COOKING STATIONS
Quay Biéu Dién Mén Viét (3 Mén)
. Bun bo Hué
Hue spicy beef noodle soup
. Bun cha Ha Noi
Hanoi-Style grilled pork noodles

. Banh xéo mién Trung
Central coast crispy pancake

MENU

BBQ SEAFOOD & MEAT GRILL
Quay Nudng (16 Mén)
. Tém st nuéng mudi &t
Grilled tiger prawns with chili salt
. Hau nuéng mé hanh
Grilled oysters with scallion oil
. SO diép nudng pho mai
Grilled scallops with cheese
. Muc nudng sa té
Grilled squid with sate sauce
. Ca chim nuéng mudi 6t
Grilled pomfret with salt & chili
. Suwon heo nuédng mat ong
Honey-grilled pork ribs
. Ba roi nuéng kiéu Han
Korean-style grilled pork belly
. Bo nudng 14 16t
Grilled beef wrapped in betel leaves
. Bo xién nuéng BBQ
BBQ beef skewers
. Ga nudng sa
Chargrilled chicken with lemongrass
. Canh ga nuéng mat ong
Honey-grilled chicken wings
. Vit nuwéng ngii vi
Five-spice roasted duck
. Clru nuéng tang
Charcoal grilled lamb meat
. Xuc xich Blrc nuéng
Grilled German Sausages
. Rau cu nuéng than
Charcoal grilled vegetables

HOT VIETNAMESE DISHES
Moén Nong Truyén Théng (7 Mon)
. Thit kho trirng

Caramelized pork and eggs
. Cakho to

Braised fish in a clay pot
. Ga kho girng

Ginger braised chicken
. Bo luc lac

Vietnamese shaking beef
. Tém rim nuéc madm

Savoury shrimp in fish sauce
. Rau muéng xao toi

Stir fried morning glory with garlic
. Canh chua c4

Sweet and sour fish soup

RICE & NOODLES
Com & Mi (3 Mén)
. Com trang
Steamed jasmine rice
. Com chién trirng
Egg fried rice
. Mixao rau cu
Stir-fried noodles with vegetables

CENTRAL COAST
TRADITIONAL CAKES
Banh Dan Da Mién Trung (4 Mén)
. Banh it 14 gai
Black sticky rice dumpling with coconut
. Banh t6 Quang Nam
Quang Nam sticky rice cake
. Banh thuin Hoi An
Hoi An traditional sponge cake

. Banh dau xanh nuéng
Baked mung bean cake

VIETNAMESE SWEET DESSERTS
TRANG MIENG (7 mén)
. Ché dau xanh nuéc cét dira
Mung bean sweet soup with coconut milk
. Ché bap
Hoi An sweet corn pudding
. Che troi nudc
Sticky rice balls in ginger syrup
. Banh chuéi nuéng
Vietnamese baked banana cake
. Trdi cay nhiét d&i
Seasonal tropical fruits

. Kem dura
Coconut ice cream

. Thach rau cau la dra
Pandan jelly

MARINA
GARDEN




