


AN NHAU
STARTERS
1.SALMON CARPACCIO 17

Cd héi tuoi, ddu olive, mudi, chanh
2.SALT & PEPPER SOFT-SHELL CRAB 20
Cua It rang mugi

3.SALT & PEPPER PRAWN 24

Tom rang mudi

4. SALT & PEPPER WHITEBRIT 17

Cd com rang muoi

5.FRIED GHICKEN IN STICKY FISH SAUCE 12
Cdnh ga chién nudc mam

6.GRILLED BEEF SKEWERS 15

Thit xién midng - bo. Served with truffle soy

GUﬁ'“

ROLLS

LIGHT/CRISPY FRIED ROLLS:

7.FRESH CRAB & PORK VEGS 14

Nem cua bé - Barack Obama's fav dish in Hanoi
8.CHICKEN & VEGS 9

Chd gib ga

9.PRAWN & PORK 11

Chd gio tom thic

FRESH RICE PAPER ROLLS:
10.WRRPPED IN LEAN PORK & PRAWN 8
G4i cuon tém thic

TL.VEGETARIAN ROLLS 9 7

Goi cuon chay

GHAY

VEGETARIAN

12.CRISPY VEGETABLE FRIED ROLLS NOODLE SALAD BOWL 15
Buin chd gid chay

13.GOI T TRON 18
Salad from Hue region- young jackfruit, Viet mint, lemon, toasted sesame. Served with

sesame rice crackers

2 5
14.G01 BU BU 18
Salad of young papaya, Viet mint, lemon. Served with vegetarian fish sauce and sesame

rice crackers

15. MANG XA0 CHAY 12

Young bamboo shoots stir-fried with vegetarian fish sauce, French shallots, chilli powder

NOODLES

16.PITAGO BEEF PHO NOODLE SOUP 15

Phé bo

17.LEMONGRASS BEEF NOODLE SOUP 15

Buin bo hué - Anthony Bourdain's absolute fav Noodle Dish
18.CRISPY FRIED ROLLS NOODLE SALAD BOWLS 15 - 20

Biin chd gio ga, tém thit or nem cua bé

19.UPSIZE : ADD EXTRA MEAT & NOODLE 1.5
Upsize: Thém thit & buin or phd

BANH MI
20.BANH M BA LE 7

Viet baguertc with pork be”y, house-made French pate, Viet pork cold meat, cucumber,

pickles, fresh chilli, cilantro
21.8ANH Mi 6l 7

Viet baguerte with /emongmss chicken, house-made French pate, cucumber, pickles, fresh
chilli, cilantro
22.BANH MI PATE 4

Baguette with house-made French pate

23.GARLIC BREAD & -

Banh mi midng bo téi

9
GOI
SALADS
20,601 MIT TRON 20

Sa/adfrom Hue region- youngjackfruit, pork be”y, fresh prawn, Viet mint, lemon,

toasted sesame, served with sesame rice crackers

25.661 DU B0 TOM THIT 20
Salad ofyoung papaya, pork be”y, frcsh prawn, Viet mint, lemon, served with fish sauce
and sesame TiCC CV‘(JCI{CTS

26.SAUTED FRENCH BEANS OR SPINACH IN BUTTER 12 -+
27.MINED SALAD IN LEMON OIL DRESSING 12 -~
28.MiING Xil0 12

Young bamboo shoots stir fried with fish sauce, French shallots, chilli powder

AN NO
MAINS

29.C0M NIEU CA HO1 - FRESH SALMON SET 37

BRAISED IN CLAYPOT, LIGHT TANGY SOUP, SEASONAL VEG, CONDIMENTS,
COM CHAY

Cd héi kho t6, canh ngd, rau lugc, com chdy
30.C0M NIEU HEO KHO MAM RUOC - PORK BELLY SET 37

BRAISED IN CLAYPOT, ANGHOVY SRUGE, LIGHT TANGY SOUP, SEASONAL VEG,
CONDIMENTS, COM CHRY

Thit heo kho mam rudc, canh ngdt, rau lugc, com chdy
31. SHAKING BEEF 20

Bo xao lic ldc

32. GLASS NOODLE WITH FRESH GRAB 35

Mién xao cua

33.PRAWN & EGG FRIED RIGE 14

Com chién

TRANG MIENG

DESSERT
34.AFFOGATO 14

Vanilla icecream, Frangelico, Espresso, fresh strawberries, chocolate dust

35.AFFOGATO DE MADELEINES 20

Vanilla icecream, Frangelico, Espresso, served with warm French Madeleines, fresh

strawberries, chocolate dust

36.BANH BOT LOC SET 15

Steamed in banana leaves: Hue tapioca dumpling with fresh shrimp & pork

37.BANH BEO SET 15

Steamed Hue rice cake with fresh prawn floss, served in a refreshing light sauce

38.STERMED JASMIN RICE 3

Com trang

39.CRISPY JASMIN RICE IN CLAYPOT 7
Com niéu

40.MELT-IN -YOUR -MOUTH BEEF RIBS 3
Suon bo

41.MANG UM 3

z’\larinatedyoung bamboo shoots



