VIS DAU CAU CHUYEN
Where It All Begins

Gilta nhip s6ng nding ddéng cua phé bién Ba N&ng, chung tdi tai hién lai khéng gian bép Viét,
mot géc nhéd nai thai gian nhu ngung dong dé nhudng ché cho ky Uc va huong vi tim vé - noi

mui khéi bép hda quyén véi vi mdn modi clia bién ca.

Ngon Phé Da ra dai khdng don thudn chi ld ban moén an Viét Nam, ma la ké lai cdu chuyén vé
dm thuc Viét Nam trong dién mao mdi: tinh té hon, duy my hon, nhung van gilr nguyén linh hén

nguyén badn.

Amidst the vibrant pulse of Da Nang's coastal life, we have recreated the soul of a Vietnamese

kitchen—a sanctuary where time stands still, allowing memories and flavors to return. It is a

place where the nostalgic scent of woodsmoke intertwines with the salty breath of the ocean.

Ngon Pho Da was born not merely to serve Vietnamese dishes, but to retell the story of our
culinary heritage in a new light: more sophisticated, more aesthetic, yet deeply rooted in its

original soul.

| H Y T T T M
| 0
ME AU HEN IC VlE NA ESE CU|S|NE

"'\i"hliﬁi i

' l "“" I‘E’L ' l"‘i \j
nmlwﬂ!ﬂiwn i
"l"“"""!llllu—-l“‘ R g =

[

mTTl fﬁlﬁﬁﬂm




Thuong Vi Viét
Savoring Viethamese Flavors

Tai day, méi mén &n khéng chi duge ném ném
bdng gia vi, ma con bdng long hiéu khdch 2y
néng hdu cla ngudi Ba Thanh. Chung tdi gin
gilt nhiing gid tri &m thuc truyén théng, két hop i

cung k¥ thudt ché bién hién dai dé ddnh thuc

moi gidc quan cua thuc khdch. ——

Here, every dish is seasoned not just with spices, but with the heartfelt hospitality of the Da Nang
people. We preserve traditional culinary values while embracing modern techniques to awaken

every sense of our guests.

Tron Trai Nghiém

An Immersive Experience

Khi dnh dén lung linh thdp sdng khéng gian,
clng la luc nhiing v diéu dan gian rén rang
bdt ddu. Tiéng nhac, tiéng budc chdn va
nhiing ta do dai thudt tha sé dua ban ngugc

dong thai gian, séng lai trong nhiing nét dep

vdn héa truyén théng ruc rd.

As the shimmering lights illuminate the space, the lively rhythms of folk dances begin. The music,
the synchronized footsteps, and the graceful flow of “Ao Dai” will take you on a journey back in

time, reliving the vibrant beauty of our glorious cultural heritage.

Am ViNha
The Warmth of Home

Budc qua cdnh clia ctia Ngon Phé Dad, ban sé

cdm nhdn dugc mét nhip séng khdc - chém rdi o

va dm dp hon. Do la su giao thoa tinh té gitia

ki€n trdc nha truyén théng mién Trung véi 3 "
nhiing nét chdm phd hién dai. Mét cdm gidc

thdn thudc nhu dugc tré vé nhad, nai moilo toan

tam dimng lai bén thém cla.

Step through the doors of Ngon Pho Da and feel a different pace of life - slower, warmer, and
more profound. It is a delicate fusion of traditional Central Vietnamese architecture and
elegant modern touches. A familiar sense of “coming home", where every worry is left at the
threshold.




KHAILVI| APPE TI/ER

3AKYCKM | OfI|EFO| X | Fizk

Hén Xdo Xuc Banh Trang

Stir-fried Baby Basket Clam Served With Crispy Rice Paper

)deeHble MeJIKne MOJIJTIOCKU C PUCOBbIMU nenéLuKamm
2ol AHO|HE ZEQ MY £

Kb RRPIBCEE K

Chd Gio Ngon Phé Ba
Ngon Phé Ba Specialty Spring rolls

(DMpMeHHbIe XApeHble CrpnHr-poOsisibl «BKyC ynuny HaHaHra»

S2EZ X

"Ngon Pho Da" {§& &%

o

89000 iy

Nem Cua B& An Kém Bun Tuai & Rau Séng
Square Crab Rolls Served With Fresh Noodles & Herbs
Kpa6oBble pyneTuku M3 MOPCKOro Kpaéa co cBexen
[PMCOBOW NTAMLLIOHA U 3€/1EHBIO

M3 Aot MAAE ZE A Y

BEREIARN S IR

-

169.000

Goi Cudn Tom Tuci & Tring Mudi

Fresh prawn spring rolls with vegetables and salted egg
CBexwue CripuHr-possibl C KPEBETKAMU U CONEHLIM SIALLOM
MM 2ot A0 Eel 2ZE HEHY

BIfREREE

Ram Cd Thu Tam Gidc
Deep-fried Mackerel Triangle Fish Rolls

TpeyrosibHble XapeHbie PYIeTUKU U3 CKyM6pum
42 150 2 52

SREUNES

119.000

Bo Nudng Ld Lot
Grilled Beef Wrapped In Wild Betel Leaf
rOBﬂ,qMHCJ B JINCTbAX JIOT HA rpune

QtYUE WY 2| Z(2tR) 2117] F0]
EREHFTRE

169.000

Don vi tinh: Bong | Unit: VND
Gid dé bao gom thué & phi phuc vu | All prices are inclusive of TAX & service charge



MON GOI | SALAD

CANATDbI | M2 E | 7k

Gadi Xodi Khé Cd Béng

Green Mango Salad With Dried Goby Fish
CanaTt U3 MAHro ¢ CyLUEHbIM 6bIYKOM

ua YSof J2AUD Mas

EREHIFEET

129.000

Gdi Luon Qudang Nam
Eel Salad In Quang Nam Style

Canar us yrps no-KyaQHrHaQMCkKun
A Fof ajs

RS
149.000

——

Goi Rau Muéng Thit Bo Tdi Lan
Beef With Morning Glory Salad

Canar 13 BoAsIHOro WIMHATA CO Cherka
06XAPEHHOW roBsSAUHOMA

23 2a|el A% |31 4my| M=
SRR

169.000

DBon vi tinh: Béng | Unit: VND

Gdi Rau Cang Cua & Trung Vit Mudi
Pepper Elder With Salt Duck Egg Salad

Canar us rnerepomMnn 1 COIEHOro YTUHOro aaua
Ho Aol 230 Eel 22| M3 E

EIARSORHRMNE

129.000

Goi Oc Pa Néng

Snail Salad In Da Nang Style
Canar 13 ynmTok no-AAaHAHrckm
Ctd 2do| M=

BRI
169.000

Goi Thit Bé Rau Mui
Veal & Mixed Herbs Salad
Canart u3 TensaTuHbI C KMH30M
15 501X 17| M

BEERIVER
169.000

Gid dé bao gébm thué & phi phuc vu | All prices are inclusive of TAX & service charge




HAI SAN | SEAFOOD

MEHIO MOPEMNPOAYKTOB | sli4t2 Ml | /B85 e

Tom Su Sét Bo Toi Cay Tém Su Sét Tring Mudi

Spicy Stir-fried Tiger Prawns With Garlic & Butter Stir-fried Tiger Prawns With Salted Duck Egg
TurpoBble KPEeBETKM B OCTPOM YECHOYHO-CITMBOYHOM COycCe TUrpoBble KPEBETKM B COyce M3 CONEHOro SALa
O S OrsHE 22 ELO|HAHL 230 Eel 2HE A EO|AHME

B S BB AT B 2R B KD BT AT

205.000 205.000

Tém Su Sét Me Tém Su Nudng Phé Mai

Stir-fried Tiger Prawns With Tamarind Sauce Grilled Tiger Prawns With Mozzarella Cheese
TurpoBsle KpeBETKM B TAMAPUHAOBOM coyce TurpoBble KPEeBETKM HA rpuie C CbipoM
EtOFZIE A A ELO|HA| XK= 2 ELO|HAH £

TEFEIHETILF SR BRZ TR TAT

205.000 205.000

Toém Su Hap Trdi Dua
Steamed Tiger Prawns In Whole Fresh Coconut

TurpoBble KpeBeTKM HA Mapy B KOKoce
S IAIR0| W ELO| HM <
& 1P F 2 B T AT

205.000

DBon vi tinh: Bong | Unit: VND
Gid dd bao gébm thué & phi phuc vu | All prices are inclusive of TAX & service charge



BAO NGU | ABALONE  asanoH | 22 | @&

Bao Ngu Nuéng St Gt Bao Ngu Nudng M& Hanh

Grilled Abalone With Chili Sauce Grilled Abalone With Green Onion Sauce
AG6QII0H HA rpusie C COyCoM Yuu. AG6QIIOH HA rpune ¢ 3e1EHBIM JIYKOM 1 MAC/IOM.
HE|AaA HEJO| | BEEFEEHE o7|§ MEF0| | BHkEHe
405.000 405.000

Bao Ngu S6t Nadm Bong Co

Grilled Abalone With Shiitake Mushrooms Sauce
AG6aJIoH B coyce U3 roméoB LUMUTAKe

HEIHA A2 HE

LR S

405.000

MUC | SQUID kanbmapbi | @5 0f | 6t

Muc Lda Hap Hanh Gung Muc L& Nudng Sa Té

Steamed Broad Squid With Ginger & Green Onion Grilled Broad Squid With Saté Sauce
KpyrHbii KanbMap HA Napy € JIyKOM U UMGUPEM KpyrHbivi KanbMap HA rpunie ¢ caTs

o-MZ Od 2H0E | ZRE28 AtE| 22 Of" 2F0{0] | WHEEEEE
480.000 480.000

Muc Ong Chién M&m

Deep-fried Broad Squid With Fish Sauce
Tpy64QaTbIf KAIbMAP, XAPEHHbIA C PbI6HBIM COYCOM
OAa2 2R | &FEHIFHRE

315.000

DBon vi tinh: Bong | Unit: VND
Gid dé& bao gém thué & phi phuc vu | All prices are inclusive of TAX & service charge




MON AU |HOT POT

XOT-NOThl | M= | AR

Ldu Ga LG E
Chicken with lemon basil hot pot
KypWHbI#A XOT-MOT C IMMOHHbLIM 6A3M/TMKOM

gtofl & 17| ME | ITERRESHBANGR

275.000

L&u Cd Bép Ndu Mang Chua
Cobia fish and sour bamboo shoot hot pot
XoT-noT ¢ Ko6uen v KUCbiIM 6aMEYKOM

MEFz 3o HE | REFEEAR

375.000

L&u Tém Su Chua Cay
Spicy & Sour Prawns Hot Pot
Kncno-ocTpbli XOT-MOT C TUFPOBbLIMU KPEBETKAMMU

HEME EO[AHMR HE | BRBRBITAFAIR

375.000

L&u Hai S&n Truyén Théng I.
Seafood Hot Pot

TPAANLMOHHBIA XOT-MOT C MOPErnpPOayKTAMM
HE sfit=E ME | FHEHANR

475.000

DBon vi tinh: Béng | Unit: VND
Gid dé bao gém thué & phi phuc vu | All prices are inclusive of TAX & service charge



MON TRUYEN THONG
TRADITIONAL LOCAL FOOD

TPAOULIMOHHDBIE MECTHBIE BJIIOOA | M &

Bdnh Béo Hué Bdnh Xéo Tém Nhdy Mién Trung

Hue's Steamed Rice Flour Cakes Vietnamese Central Rice Pancake With Shrimps
laposbie prcossie npoxku XpyCTaLMiA PUCOBBIA BIIMHYMK C XMBBIMU KPEBETKAMM
HHH 2 | RS MO-LIeHTPAIbHOBLETHAMCKM

SR BN S | e FAT

89.000 89.000

Mi Qudng Cd Chuén Mi Qudng Phu Chiém
Flying Fish Quang Noodles Phu Chiem Style Quang Noodles
Mu KyaHr c netydei pbi6oi Mu KyaHr «®y Ynem»

02X | Kk& ENA 0T | BEEKE
99.000 99.000

Sup Luon Kiéu Nghé An Nem Lui Ba Nang
Da Nang-style Minced Pork Rolls With Lemongrass

Nghe An-style Eel Soup

Cyn u3 yrpsi N0O-HreaHcku Hem nyn no-gaHaHrckm

S0IQHY Fo| T | URRKREHET CHes BT0l | sk

159.000 169.000

Bon vi tinh: Pong | Unit: VND
Gid dé bao gém thué & phi phuc vu | All prices are inclusive of TAX & service charge



Bun Bo Hué
Hue-style “Bun Bo” Noodles Soup With Beef
Jlanwa ¢ roBsanMHOM no-xwackn

SO BE | IRKERRY
99.000

Phd Bo
Beef "Pho"
Cyn-nanwa ¢ roesaMHon

37| WAL E | WESAEH
99.000

Phs Ga
Chicken "Pho"
Cyn-nanLua ¢ KypuLen

S| B3+ 2 | HEBEAY

99.000

Bun Chd Ha Noi
Grilled Pork Patties Served With Fresh Noodles

& Fresh Herbs
byH Ya no-xaHouckn"

St O] B | HRERKL

129.000

Bun Cda Ba Nang
Fresh Fish Rice Noodles Soup
Pucosas naniua ¢ psli6oi no-AaHAHrCkm

Che] SH E=s | BRHEGEZKY

129.000

Phd S&n Qué Son Trén Tém Thit

"Que Son" Cassava Noodles Salad With Shrimps & Pork
Canar u3 nanwm n3 kaccasbl U3 Kya CoHa ¢

KpeBeTKaMu 1 CBUHUHOM
M@-17| HM FHApH} 24 2H
BEUARZH FHEIFER

149.000

Don vi tinh: Déng | Unit: VND
Gid dé bao gobm thué & phi phuc vu | All prices are inclusive of TAX & service charge




MON NHAM NHI | THE "NHAM NHI" SELEC TION

*Nhdam nhi: A relaxed dining style focused on savoring flavorful bites and slow conversations
3akycku u 6nioga k Hanutkam | X Q2| U oFF | AB M TEXR

Tém Mét Nang Rang Muéi lb
Stir-fried Sun-dried Prawns With Salt
BsineHble KpeBeTKU, XAPEHHbIE C COJIbIO
230 F2 HAE M | WE—HELE

279.000

Bé Non Hap Mudp Ngot
Steamed Veal & Smooth Luffa

Monopas TensTMHa Ha Napy co cankomn nogegon
+Moj0|E ZEQ W Sotx|17] | ZNENA

249.000

Ca Chinh Susi Nudng Moi Hodc Nuéng Nghe Il
Grilled Freshwater Eel Plain Or With Fresh Turmeric
PyubeBo# yropb HA rpuie 6e3 MapUHALQA Uik C KyPKYMO#

UESHO 23 70| E= ZET0| | RSN EZHRRIEES

Ga Hdp Cdi Thia Nam Huong (1/2 con)

Steamed Half Chicken With Bok Choy And Shiitake Mushroom Sauce
Kypuua Ha napy ¢ NaK-4oM U reM6aMM LLMUTAKE

HAM-2OHA HE | FEEREBR

259.000

b
Ga Nuéng Sét Mang Tang Tay Nguyén (1/2 con)
Grilled Half Chicken With Central Highlands "Mang Tang" Pepper Sauce
Kypuua Ha rpuie ¢ coycom m3 nnTcen Ky6e6bbl
LieHTpansHOro Haropws
[o|S L UG 22 EH10|

AR LS EE A

259.000

Bon vi tinh: Bong | Unit: VND
Gid dé bao gém thué & phi phuc vu | All prices are inclusive of TAX & service charge



MON MAN DUNG COM
THE SOUL OF VIETNAMESE MEALS

OCHOBHDIE BJIIOOA K PUCY | Eat el He= FET 28] | BARIRNESR

Thit Heo Luéc Tém Chua Dua Gid

Slow-boiled Pork Served With Fermented Shrimp Paste

& Pickled Bean Sprouts

OTBAPHAS CBMHUHA C MOPUHOBAHHLIMU KUCITbIMU KPEBETKAMM M POCTKAMM pacomu
Mo " S35 259 &2 X[

RIMFARNERES

169.000

Bo Xdo Hanh Can
Sautéed Beef With Onion & Celery
lFoBaavHQA, XAPEHHAS C JTYKOM U cerlbaepeeM

T2 207 B8 | HBERDEH

189.000

Sudn Heo Xdo Chua Ngot
Stir-fried Pork Ribs With Sweet & Sour Sauce
CBUHbIE PEBPBILLIKU, XAPEHHbIE B KNC/TO-CIIO[KOM Coyce

MEEE HiXIZH 78 | RMHEEHS

189.000

Cd Dia Chién Mém Xodi
Deep-fried Rabbitfish With Mango Fish Sauce
)KClpeHbIl/-I CUIraH ¢ MAQHIroBbIM pbléHblM coycoMm

Yo oA 225 EZEQ SIK FE | EREEFRES

229.000

Muc Xao Thom Ca

Stir-fried Squid With Pineapple & Tomato
Kanbmap, XapeHHbIVi ¢ AHOHACOM 1 MOMUAOPAMMU

miQlofjZut EOLE 270 £T | KEHMMNEHE

289.000

DBon vi tinh: Pong | Unit: VND
Gid d& bao gém thué & phi phuc vu | All prices are inclusive of TAX & service charge




Ba Chi Heo Kho Truing
Braised Pork Belly With Eggs
CBuWHQS rpyAMHKA, TYLLEHAS C SALIOM

B UMEYE I | BEREER

169.000

e

Tém Kho Tiéu & La Chanh
Braised Shrimp With Black Pepper & Lime Leaves
KpeseTku, TyLuéHble C nepLueM 1 IMCTbIMU TaiRMa

Fxet et M= | iriRm BB ALT

189.000

Sudn Heo Kho Tiéu Xanh
Braised Pork Ribs With Fresh Green Pepper
CByHble PEGPBILLIKY, TYLLUEHBIE C 3€1EHBIM NepLeM

HEF ofix|Zd] =3 | SEHHEHES

189.000

Cda Bong Kho T6 bat
Braised Goby Fish In Clay-pot
BbIYOK, TYLUEHBIN B IMMHSIHOM rOpLUOYKe

SHIZ| B0 =3 | MRORIFEE

189.000

Cd Bdp Kho Ot Xanh

Braised Cobia Fish With Spicy Green Chili Sauce
Ko6us, TyLuéHas ¢ 3e/1EHbIM Ynim

ZLF 3o = | HERMAEEES

289.000

Ga Xao Sé Ot
Stir-fried Chicken With Chili & Lemongrass
Kypuua, XapeHHas ¢ IeMOHIPACCOM U Yun

g=aats nE HOJ| £ | EFHERUGH

189.000

Don vi tinh: Bong | Unit: VND
Gid d& bao gém thué & phi phuc vu | All prices are inclusive of TAX & service charge




SUP-- CHAO - CANH
PORRIDGE - SOUP - BROTH

CYNbl - PUCOBbBIE KALLUU - BYJIbOHbI | X - = - RE - 15 - 77

Sup Cua Nd&u Bdp
Crab Meat Soup With Young Baby Corn
Kpa6osbiii cyn ¢ KyKypy3o#

ST A £ | EXKERE

99.000

Chdo Tu Chon Hau, Téom Hodc HAi SAn Vi Nam

Your Choice Of Porridge With Oysters, Shrimp, Or Mixed Seafood & Mushrooms
PucoBas KaLa Ha BbI6OP: YCTPULbI, KPEBETKU UM MOPENPOAYKTbLI C rpuéamMm
ME =: =, M@ E= siMED HA

BIEERYW: £8 / KIT / BHECELE

129.000
Canh Bau Ndu Tém Canh Chua Cd Bép
Bottle Gourd & Shrimp Broth Sweet & Sour Cobia Broth
Cyn U3 TbIKBbI-OPJISIHKU C KPEBETKAMU Kucnbivi cyn ¢ ko6uei
M 9= | #iFTF7 FH[of MB F | RIHEESE?
149.000 159.000
Canh Riéu Cua Bong Néu Méng Toi Canh Sudn Non Nau Ném Béng Cé
Field Crab With Malabar Spinach Broth Young Pork Ribs & Shiitake Mushroom Broth
Cyn 13 noneBoro KpAaéa ¢ Mana6apCcKuM LUANHATOM Cyr 13 MonoabiX CBUHbIX PEGPBLILLEK C IPU6AMU LLMUTAKE

ZEHHE AISXE 22 =4 2o =
HEFREZED

159.000

ofZl Eix[ZH| ERHA 5 | LHETNHZ

159.000

DBon vi tinh: Bong | Unit: VND

Gid d& bao gém thué & phi phuc vu | All prices are inclusive of TAX & service charge



Canh Pudi Heo Hdm Cu Sen
Pork Tail And Lotus Root Broth

Canh Cdi Cay Nau Tém
Shrimp & Green Mustard Broth

Cyn n3 TyLLIéHOI'O CBMHOIro XBOCTA C KOPHeM JioToCca Cyl'l u3 I'Op'-lM‘-lHOFI 3eJ1eHn C KpeBeTkammn

HX|me| A2 | ERAKEED

199.000

Me 25 | BEF5TR7

149.000

RAU| VEGETABLE

OBOWM | X | Bise

Ca Tim Om Thit B&m

Braised Eggplant With Minced Pork In A Clay Pot
TyLuéHble 6aKIIAXAHbI C MSICHBIM dpapLLem

X 27| ol ZEXI =" | RERAEF

149.000

Cu Qud Kho Quet
Steamed Vegetables Served With Vietnamese Caramelized Fish & Pork
OBoLYM ¢ KAPAMENN3NPOBAHHLIM PbIGHO-CBUHbLIM COYCOM

A AYE AA | KEEFREBAEA

119.000

Bong Cai Xdo Toi
Stir-fried Broccoli, Cauliflower With Garlic
Bpokkonu v LBEeTHAS KArycTa, XAPeHHbIE C HECHOKOM

Ohs HEEE-EEAS RS | REUEZE

119.000

Rau Rung Xdo Toi
Sautéed Forest Vegetables With Garlic
JlecHble OBOLLM, XAPEHHBIE C YHECHOKOM

Ot= 4UE 58 | mELEBEXBELUFX

119.000

Bon vi tinh: Pong | Unit: VND

Gid dd bao gém thué & phi phuc vu | All prices are inclusive of TAX & service charge




MON XAO | STIR-FRIED

XXAPEHbIEBNIIOOA | /3 82| | M

Mi Xdo Hdi Sdn Mi Xdo Gion Thit Bo

Stir-fried Noodles With Mixed Seafood Stir-fried Crispy Noodles With Beef
XKapeHas naniia ¢ MopenpoRykTamm XpycTawas XxapeHas JarnLa ¢ roBsgmHon
SaE H J/E | BEUE 207| HASEH JF | 4AKRE

249.000 249.000

Mién Xdo Soét X.0

Stir-fried Vermicelli With X.O Sauce

XapeHas cTekngHHas nanwa B coyce «Mkc-O»
X0 22 GHFE | XOBWHL

259.000

Don vi tinh: Bong | Unit: VND
Gid dé bao gém thué & phi phuc vu | All prices are inclusive of TAX & service charge




MON CHAY | VEGE TARIAN

BETETAPUAHCKUE BNIIOOA | XA 2] | £

Gai Mién Tron Chay

Vegetable Vermicelli Salad

BereTapuaHCKui canaT n3 CTEKISIHHOM J1AMLUIM
A 2H MHE | ORBE RN

149.000

Ddu Hi Chién Gion Sét Ca Chua
Deep-fried Tofu With Tomato Sauce
XpycTaLwmi XapeHbii Tody ¢ TOMATHBIM COYCOM
EOtEAA HEASH EREZ | fHEAESE

149.000

N&m Bui Ga Kho To
Braised King Oyster Mushroom In Clay Pot

KOpOﬂeBCKMe BeLLIeHKH, TyLUéHbIe B IMMIMHAHOM
ropLuo4ke

SHi7| MS0IHA =B | WRAKREHE

149.000

Pdu HG Kho Tiéu Chay
Braised Tofu With Black Pepper Sauce
BeretapuaHckuii TO@y, TYLLUEHBIN C NepLemMm

A 2 FEIEY | RHAREREE

149.000

N&m Bdao Ngu Xdo Sa Ot
Sauteéd Oyster Mushrooms With Chili & Lemongrass

BeLueHkM, XapeHHbIe C IeMOHIPACCOM U YN
nEYEIA2A SEREIHA 5
BEF RMI G TE

149.000

Canh Cdi Xanh Nau Néam
Green Mustard Leaves & Mushroom Broth
Cyn 13 3e1EHOM ropYULbl C rPM6aMU

AT | FFReE
149.000

DBon vi tinh: Bong | Unit: VND
Gid d& bao gém thué & phi phuc vu | All prices are inclusive of TAX & service charge




Canh Rong Bién Ddu H Mi Xao DBdu Hu V&i Nam

Seaweed & Soft Tofu Broth Stir-fried Egg Noodles With Vegetables, Tofu & Mushrooms
Cyn 13 MOPCKUX BOJOPOCIEN C TOQY XapeHas naniia ¢ Togy v rpuéamm
R ZT | HHTBED Srol M4 MBS | HEEELE

149.000 149.000

Com Chién Rau Cu Mién Xdo Bong Cai

Vegetable Fried Rice Stir-fried Vermicelli With Cauliflower & Broccoli
XKapeHsblii puc ¢ oBoLyamm XKapeHas cTeknsaHHAs nanLwa ¢ kanycTomn

M BEY | HHEUIE 2B R R UH $ | EEELHL

149.000 149.000

L&u Chay An Nhién lb
Vegetarian Hot Pot
BeretapuaHckuii xoT-not « CriokoACcTBUe»

QPLIYM XA HE | “RA BEERMNR

299.000

DBon vi tinh: Bong | Unit: VND
Gid d& bao gém thué & phi phuc vu | All prices are inclusive of TAX & service charge




THO COM |RICE IN CLAY POT

PUC B IMUHAHOM FOPLLUOYKE | SHIZ|® | RIFiR

Thé Com Chién Top M&
Fried Rice With Pork Crackling In Claypot

JKapeHblit pyuc co CBMHbIMM LUKBAPKAMM B FOPLIOYKE
67| SHX|7|E KH7| B
BHERFIR

149.000

Thé Com Chién Phi Tém
Shrimps Fried Rice
JKapeHbit puc B ropLLOYKe C KPEBETKAMU

o7 Me $2Y | BEADRFR
189.000

Thé Com Niéu
Clay Pot Rice | Puc B rMMHIHOM ropLUoOYKe

SHIZIE | RERBERRFR

29.000

Com Trdng
Steamed Rice | BapéHbii puc

Wojg | EKE

29.000

Thé Com Chién Thit Bo B&m
& Dua Cdi Muéi

Fried Rice With Minced Beef & Pickle
Mustard Green In Claypot

J)KapeHbi pyc B ropLUOYKe C roBSXbUM dapLUeM 1
MQPUHOBAHHOM FOPYUYHOM 3€S1EHbIO

SHi7| ChE A T7lep HOl 2k Fah

BRRF NI R (FIR

179.000

Th& Com Chién Pha Thit Cua
Crab meat fried rice in claypot

XKapeHbii pyc B ropLUoYKe C KPA60BbIM MSICOM
SHI7| Al R3Y | HEANRFIR

189.000

Thé Com Bén Khoai
Steamed Rice With Sweet Potato In Claypot
SHIZIY | ABRFIR

39.000

DBon vi tinh: Bong | Unit: VND
Gid dd bao gém thué & phi phuc vu | All prices are inclusive of TAX & service charge




TRANG MIENG | DESSERTS

OECEPTbl | CIME | EH&

Ché Hat Sen

Lotus Seed Sweet Soup
Cnagkwui cyn n3 cemsiH notoca

HE M H | EFHEK

69.000

Ché Bbdu Xanh Bdnh Nusc Cét Dua
Green Bean Sweet Soup With Coconut Milk
B36uTbiii crnagkui cyn n3 MALLA C KOKOCOBbIM MOJIOKOM

FIARYI SFH | HEREZIVHEK

69.000

_44"?,

Ché Dudng Nhan
Beauty Sweet Soup

Cnagkni gecept «[ns KpacoTbl»

ZAEFH | FREIEK

69.000

Trdi Cdy Tuci Theo Mua
Seasonal Fresh Fruit Platter

CBexue ce30HHbIe PPyKTbI
HE Aot oY | BFSKE

129.000

Don vi tinh: Déng | Unit: VND
Gid da bao gém thué & phi phuc vu | All prices are inclusive of TAX & service charge



COMBO PAC SAN TRUYEN THONG
TRADITIONAL SPECIALTY COMBO

TPAOULMUOHHDBIA PUPMEHHBIN KOMBO | ME& EM EE | BRKEESR

550.000 vAD/ 02 Khach

Bao gom 02 nusce ngot

550,000 VND/ 02 Pax | Includes 02 Soft Drinks

550,000 goHros/ 02 yen. | BkniouyaeTt 02 6e3Q5KOrosfibHbIX HANMUTKA
550,000 VND/ 029! | &2ZE E&3 2% =gt

550,000 VND/ 02if | & 02 &

Gdi Cudn Tom Tuci & Tring Mudi Mi Qudng Phu Chiém
Spring Rolls With Fresh Shrimp & Salted Egg Phu Chiem Style Quang Noodles
CBexwue CrpUHr-posisbl ¢ KPEBETKAMU U Mu KayHr B ctune «®y Yuem»
COJIEHBIM SNYHbBIM XENTKOM EXA AEY O | ESAXT @
MMt Mot HY HHLEX AZYE

EITREEERS

Cha Gio Ngon Phé Ba Ché Hat Sen

“Ngon Pho Da” Specialty Spring Rolls Lotus Seed Sweet Soup
DupMeHHbIe XapeHble cripuHr-posabl «Ngon Pho Da» ToQBULIMOHHBINA CIAZKMIA Cyrn U3
“Ngon Pho Da” £ M= ceMsiH noToca

"Ngon Pho Da" {8 5% A SISt ARM M| | EFHEK

DPon vi tinh: Bong | Unit: VND
Gid d& bao gém thué & phi phuc vu | All prices are inclusive of TAX & service charge




COMBO HAI SAN DA NANG
DA NANG SEAFOOD COMBO

KOMBO M3 MOPENPOAYKTOB AAHAHTA | Cid sjiE EH | A BHER

750.000 vND/ 02 Khach
Bao gom 02 bia dia phuong

750,000 VND/ 02 Pax | Includes 02 Local Beers
750,000 poHros/ 02 yen. | BkniouaeT 02 MECTHbIX NMUBA
750,000 VND/ 029! | 2Z W 02t Z &

750,000 VND/ 02 | & 02 ji2 sl

Nem Cua Bé An Kém Bun Tuai & Rau Séng L&u Cd Bép Ndu Mang Chua
Square Crab Rolls Served With Fresh Noodles & Herbs Cobia Fish Hot Pot With Sour Bamboo Shoots
Kpa6oBbie pynetvkm m3 MOPCKOro Kpaéa co CBEXEN XOT-MOT C KO6UEN U KMCIbIM 6AMEYKOM
PMCOBO/ NIAMLLIONA U 3€1EHBIO M=Fx JH|Of HE | BEEGENIR
AHTH BTt WHAE ZEQA Al A
BEESIANSHR Tréi Cay Tusi Theo Mla
Seasonal Fresh Fruit Platter
Gadi Luon Quéng Nam AccopTy N3 CE30HHbIX CBEXMX PPYKTOB
Eel Salad In Quang Nam Style HE datd 2 | LS8R HE

Canar u3 yrps no-KyaHrHaMcKu
TEA Fo| MY E | I'EREES

Tom Su Sét Bo Toi Cay
Tiger Prawns In Spicy Garlic Butter Sauce
TUrpoBkle KPEBETKM B OCTPOM HYECHOYHO-CITMBOYHOM COyCe

OiZ ObsHE 22 EO|AHMSR | ERFEEADHETIER

Bon vi tinh: Bong | Unit: VND
Gid dé bao gém thué & phi phuc vu | All prices are inclusive of TAX & service charge
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- hGro V0 ‘ -*
MAM COM NHA

MAM COM VIET

TRADI
TIONAL VIETNAMESE FAMILY-STYLE MEAL |

550,000 VND/ 1 MAm|comso

Goi Luc
n Qudng Na
m Ca Bé!
Eel Salad In @ 5 Bong e
i y,.p,,u:;_g Nam Style Braised Goby Fish ;:éCIDGt
KYQHTHaMCKu Brivok, TywéHbia B rJ|1Ma-:c’I)|r-l:m‘t
AHOM ropLoyke

Y =oy d2c | -
T FRHME S| g
FiRe

Thi 5
Slo\:'vt :lgo Luéc Tém Chua Dua Gia
3 oiled Pork Served With Ferment i
aste & Pickled Bean Sprouts R
Oteg
i PHAs CBUHWHA C MOPUHOBAHHBIMU Ku
“ €TKaMKU U pocTkammu paconu S
il
&!Fﬁ# U SFE 20 &e sxno)
HENRRS S

Canh Rié
éu Cua Pén o1
§ g NGu Mén i
;Ld”(jmb With Malabar Spinach Broth e
nonesoro kpaéa ¢ Manadapckum wn
WHaTOM

MAM COM VIET 2

TRADITIONAL VIE TNAMESE FAMILY-STYLE MEAL 2

Thé Com Niéu
Rice Cooked In A Clay Pot Tréi Cay Tuci Theo Mig
Puc B muHsHom ropluo Seasonal Fresh Fruit P|
S5Hl 2|4} | HlﬁiE‘Kgf‘;‘; Ceexue cesoHHbie p e
3 VKT bl A
A A ag | WowR 550.000 VND/ 1 MAm| COMBO

Thit Kho Rudc Sa
Braised Pork With Lemongrass &
Vietnamese Shrimp Paste

Goi Xoai Khd Ca Béng
Green Mango Salad With Dried Goby Fish

CanatT W3 MaHro ¢ CyLWEHBIM GBIUKOM
arzl ghs0] 221D WS CBMHMHA, TYWEHAS C KPEBETOUHOM
ERFRTFRET NQCTOM ¥ NeMoHrpaccoM
2 aetA MeA sl =g

EFIFEDEA

Ca Thu Kho To Dét ]

Rau Ring Xao Téi
Sautéed Forest Vegetables With Garlic Braised Mackerel In Clay Pot |
CryMEpus, TYLUEHOS B [TIUHAHOM ropuiodke |

JleCHbie OBOLLM, XOPEHHBIE C HECHOKOM
o AUE 53 | mEPERBELTR S nso = | PROoEINS |

TrGi Cay Tuoi Theo Mua

Thé Com Niéu

Rice Cooked In A Clay Pot Seasonal Fresh Fruit Platter

PUC B MUHAHOM rOpLIcHKe Cpexue ce3oHHbie GPYKTHl
HA Mgt A | HEKR

218 | FEEEERF IR
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Phobal s W
MAM COM NGON PHO PA

MAM SUM VAY
GATHERING SET MENU

699,000 VND/ 1 MAM| comBO, 2 pax

Bun Ca
Da Nang Fi My Qudng Pha £a
ﬂchHrgK”':h Noodl_e Soup Pl Chlok Qsion ILCh|em
PBIGHbIA Cyn € nanwon  Mu KyaHr dy T e
Yy Ibem

SN YU U | mEEKY Fweom | e, SRR
~ B

:ls-:.en 'Xc‘:o Xuc Banh Trang
*(;r;:ed Baby Clams with Grilled Rice Paper
Hble Menkue Monniocku
: o C puc :
e iy e El‘o'immlrﬂ PUCOBLIMK Nnenélwkamu
kb B0 Y B o

Tom MC:)t NC‘lng Nuc',ng

Grilled Sun-dri
ried pI"GWnS
Xapexie eanentie kpeserku Grilled Board squid with sateé
KpynHbii kans aned
Map Ha rpune ¢ ca
™

H._I‘ 4_35_ (=]
SEATTO | CEIAE yeyaaguew
i e Fof{tol
HEREERE

gchrf N(Bnizvzftrgot‘: E::saert MAM DOAN V “::N
REUNION SET MENU

Heceprt us cnagkon KYKyPYy3bl KaMHam

Muc La Nuéng Sa T&

2d S+ oixe

7 E | B EX#7

Belc bl Tang B s 699 000 VND/ 1 MAM| COMBO/ 2 PAX

Special: Fre n dia phuong i

7= I o of Lol By Nem Cua bé Ca Bép Kho Ot Xanh
Deep-fried Crab Spring Rolls Braised Cobia with Green Chili
¥apeHble kpadoesie CNpUHr-poniel Ko6ua, TYLEHHAA C 3enNEHLIM YKMNK
A4 =3 =% Fd|of =¥
EHEENE

BAFE

Canh Sudn Non N&u N&m Pdéng Co

Pork Rib and Shiitake Mushroom Broth

Cyn U3 CBUHbIX pébéphillek C rpuéamu LnMTaKe
sx|ze| EnHAT | HBEED :
Rau Ludc Kho Quet !.
Boiled Vegetables with Caramelized |

Thit Kho Rudc Sa

Braised Pork with Lemongrass & Pork Floss Fish Sauce |
CBWHWHA, TYLIEHHAA € neMoHrpaccoM OTBapHbIe OBOUM C coycom «Kxo Kyar» 'I
sre mAt BIESA FHe| W MHEE

| 11 MICHOM CTPYXKOA

RS =l S x| 7| =7 Eﬂﬁ?ﬁﬁﬂﬁﬁﬂﬂﬁ

& FARGER

Thé Com Niéu Trai Cay Tuoi Theo Mua
Rice Cooked In A Clay Pot . Scic;::::;zzs:‘.::‘; :‘lyc:t:r
PMCHZ:.;‘TH;;F:;;:;:;; A st 2 | L 7KFR
7;(_50 biét: Téing nudc ép hoa qud tuoi hodc nudc ngot

Special: Free Fresh Fruit Juice or Soft Drink 4



_ L

VIAM COM NGON PHO BA

MAM QUAY QUAN
FAMILY SET MENU

799,000 VND/ 1 MAM|coMBO, 2 pax

So': Oc Qq Néng Tém Su Nuéng Moi
Cncl salad in Da Nang Style Charcoal-Grilled Tiger ]Drcwns <
QNaAT U3 YAMTOK NO-[aHaHrcku TurpoBbie kpeseTkM Ha yrnsx

EH-::‘EPEOI A= =& M T70|
BERILRA HRIEBETIHR

C.c': Chinh Nuéng Nghé Rau RUng Xao Toi
Grilled Eel with Turmeric Sauteéd Forest Vegetables
Yrope Ha rpune ¢ KYPKYMOR with Garlic

2% ZojFo|

Yrops Ha rpune ¢ KYPKYMOR

e b 1] dE FolFol | Fwpwes

Canh Chua Cd Bép ThS Com Nieu T~

Vietnamese Sour Cobia Broth Rice Cooked in A Clay Pot

.(-

Kucnei cyn ¢ ko6uen Pucer
TINH 4
HIEEA] Fd(o} A= ES =l 7| g} 19;;2‘;;;;:&

HABFEW S A A"
) MAM "NGON PHO PA
Tréi Cay Tuci Theo Mua ‘NGON PHO DA" SET MENU

Seasonal Fresh Fruit Platter

Ceexie cesoHHbie dpykTbi I 599 000 VND/ 1 MAM | COMBO/ 4 PAX

A AU DA | B SAR
Canh Cua Riéu Béng Ndu

Bdc biét: Tang nudc ép hoa quaé tuoi hodc nudc ngot Goi Ngé Sen Tom Thit Méng Toi

Special: Free Fresh Fruit Juice or Soft Drink Lotus Stem Salad with Shrimp & Pork sl ) st
eBoro Kpaéa ¢ ManaéapckiM

i notoca ¢

Canat us cteénen n o. Cyn va non
on

KpEeBEeTKaMU U CBUHUH LWINUHATOM

Al a2 7o} B2 al0I0FR | HEDBABELFR
SRR

—

Bé& Non Hdp Mudp
sauce  Steamed Veal with Luffa
Monopaas TeNsSTMHA Ha Napy c nioddon

ofzl Sotx 7| ZMol¥
NN

Muc Lé Nuéng Sa Té
Grilled Board squid with sate
KpynHbiA kansMap Ha rpune c caT3

ARl 22 tiE 2FoiFol
PHEEERE

F "
Ga Nuéng S6t Mang Tang "Ta\.r Nguyég >>
Grilled Chicken with Vietnamese Mountain Pepper Sa
Kypuvua-rpunb ¢ COycoM 13 BLETHAMCKOrO FOPHOTO Nepua

HlE et ALE &2 ET0l

L ARG oo
Ché Hat Se
Thé Com Niéu Lotus Seed Sweet Soup
Rice Cooked In A Clay Pot flecepr w3 cemsH NOTOCH
ropLic4Ke == ﬁ?iﬂﬁ
PUC B IMUHAHOM rOP oim = |

suiply | FREKRFE

, Ddc biét: Tang nudc ép hoa qua tuci hodc nudc ngot
' | : uice or Soft Drink

Special: Free Fresh Fruit J y

sy




Ngon Phé BDa mang dén su két hgp hodn hdo gilia nhing ly Cocktail, Highball sdng tao, dém
ddu én bdn dia, cung bd suu tdp nudc gidi nhiét truyén théng mat lanh quen thudc clia ngudi
dan Viét Nam. Méi thuc uéng lad mdt cdu chuyén, dugc cdn bdng tinh té dé ndng tdm cho

hanh trinh @m thuc cua ban.

Ngon Phé Dd brings you a perfect harmony of creative, locally-inspired cocktails and high-
balls, alongside a nostalgic collection of traditional Vietnamese refreshing drinks. Each bever-

age tells its own story, exquisitely balanced to elevate your culinary journey.

Ngon Phé Da npennaraeT noeasnbHoe CoYeTaHne KPEATUBHbIX KOKTERIEN U XANBGOMOB C APKUM MECTHBIM
KOMOPWUTOM, a TOKXE HOCTAMbIMYECKYIO KOMMEKUMIO TPAOMULMOHHBIX OCBEXAIOLLMX BbETHOAMCKMX
HAMUTKOB. KOXAbIA HAMUTOK - 3TO OTAEMbHAS MCTOPUS, U3bICKAHHO CEANCOHCUPOBAHHAS, YTOBbI MOAHSATb
BALLE KYSIMHAPHOE MyTELLEeCTBME HA HOBbIN YPOBEHb.

Ngon Phé ba & 22 Z-d0[ 7h5ot Ho|X ol Zte| Ynt 50| =, J2|0 HEH H&2| AAS X3t
S=2SS AHoh =9tz ME YL oF T oF THof| B 7l S2ot 0|0F7|2t dAlet BB AT S0 O]4

E s
ogs ots o S22 U=0 & AYLIC

5

Ngon Phé ba FelE+EERER TR BRINEES Highball - SHEmEEFERBENZHR RmTERE
c B-RIXMEBE-—TRENNE  SYBUNBEESTE - SEAFCHNERERZNK °

0




COCKTAIL BAC TRUNG | SIGNATURE COCKTAILS

®DVIPMEHHDBIE KOKTEMIN | A| LA ZHH| Y | BREsE R

Pha Cocktail | Pho Cocktail 195.000

KOKTEWSIb «®O» | I ZEH| 2

Son Ira Nhiét bai Highball

2 a

2 | TS REE

Ldy cdm hung tu huong vi Phd Viét véi hoa
héi, qué va thdo quad den, Phd Cocktail hoa
quyén cung chanh tuci, thdo méc va nén
rugu cao cdp, tao nén cdm gidc viia quen
thudc vira mdi la trong tiing ngum uéng.

Inspired by traditional pho spices such as
star anise, cinnamon and black cardamom,
balanced with fresh lime, herbs and premi-
um spirits.

195.000

Son Ira Iropical Highball

TPOMUYECKNIM XAMBO COH TPA | M®+ ECH 30| & | LUZMTH 5Bk

<.

Canh Chua Me Nau Cocktalil

Ly highball tusi mat hoa quyén gitta rum, chanh
day, chanh tusi va soda, diém thém cordial sd
va huing qué nha lam ddy thom ngdt. Vi chua
thanh, sdng khodi va phdng phdt hoi thd bién
cd, Idy cdm hung tu vé dep nhiét déi ctia bdn
ddo Son Tra.

A refreshing highball with rum, passion fruit,
lime and soda, enhanced by a house-made
lemongrass and basil cordial. Bright, aromatic
and coastal-inspired.

185.000

Mother’s Sour Soup Cocktail

KWUCIbIV CYMN OT MAMbI | T L| 7} &2l MEet &=

T I | BB HMAE R

Mang huong vi goi nhé néi canh chua me
ndu, ly cocktail hdoa quyén dia nuéng, me
chua va cdc logi thdo méc Viét Nam trong
mot cdch thé hién ddy mdéi mé. Chua thanh,
thom nhe va tinh t& nhu mét blta com nha
dugc ké lai bdng cdm hing hién dai.

Inspired by Vietnamese sour soup with
grilled pineapple, tamarind and herbs. A
refined expression of home-style flavors.

BOOXHOBNEH TPAAULIMOHHBIMU crieumsMu ans ¢o,
TAKUMU KAK 60,0bSH, KOPULIA 1 YEPHbIN KAPOAMOH,
COANIOHCUMPOBAH CBEXWMM JIOMMOM, TPOBAMU U
MPEMUASTbHBIMU KPEMKUMIU HAMUTKOMM

T2t AT, A2 FHY S HEXQl E SR
AUS ol AN 2}, oot 13 AmEIoE
FEe WAL

REGRE)\A - AENEREETNER - H5
51T - EAEYRMERET ST -

OcBexaroLmn Xanéon ¢ POMOM, MAPAKYMEn,
NIOMMOM U1 COOOBOM, B COYETAHMM C JOMALLHUM
CMPOMOM U3 IEMOHIPACCA 1 603UIVKA. ApKUiA,
QPOMATHBIN U C MOPCKMM OTTEHKOM.

g HHZRE Srgat 200 FH0|= l=2kA
U HHE A S Cot o2 HE StO| = YLCE g1

SRS HiCHe| S0 BASLICH
Rum - B&ER - BIT5HIK - RABHIEFZ

-H— ++

#RYE5t - BRRA - F FREBFNRARSE -

BOOXHOBNEH BbETHAMCKUM  KUC/bIM cynom C
3aneyéHHbIM aHaHacoMm, TaMapHAOM U TpaBaMu.
M3bickaHHOE BOMOLLEHME AOMALLHEro BKycCa.




Song Han Cocktail | The Han River Cocktail 175.000

PEKA XAH | 2

4

Hat Gao Lang la Cocktail

ot | BT

Ly cocktail mang séc xanh mdat mdt véi su
hda quyén clia vodka, blue curagao, dua
tuci va chanh xanh, cdn bdng cung syrup
qué nha lam. Tuci mdt, nhe nhang va phdng
phdt hoi thd nhiét dsi, Idy cdm hung tu
doéng séng Han biéu tugng clia Ba Nang.

Vodka, blue curagao, pineapple and fresh
lime, balanced with house-made cinnamon
syrup. Light, tropical and inspired by Da
Nang's iconic river.

185.000

The Rice of Our Village Cocktall

3EPHO PUCA HALLEWV OEPEBHU | 22| OFS X | ELFEK

Mang huong thom méc mac ciua hat gao
Viét, ly cocktail hda quyén vodka ngdm gao
rang, syrup ld dua, tdc tusi va stia gao nha
lam, diém xuyét bdng chut rugu vdi diu nhe.
Em muot, thom ngdt va ddm ddu dn dia
phuong trong ting ngum uéng.

A Vietnamese-inspired cocktail with roasted
rice-infused vodka, pandan syrup, kumquat
and house-made rice milk, finished with a
touch of lychee rice wine. Smooth, aromatic
and uniquely local.

Bopka, 6o Kropacao, OHOHOC W CBEXUA IAAM,
COQOHCUMPOBAHHbIE SOMOILLIHMM KOPUYHBIM CHOOTOM.
JIErKni HOMUTOK C TPOMMYECKIM OTTEHKOM,
BOOXHOBRMEHHbIA CUMBONMYECKOV PEKOM LIAHAHIa.

HEZl, =8 falx, melo H% oalder 2re3S
SHOIE AL AMEez 7y UA ZAWSLICH
Ztdn @oixel S0 XLH thgel &350l
oM SZsS L_ASHLCE

Vodka - B [1JE - RESHS1T - RABFIA

HHER - ORBER  FERGENE - REREWE
RS HERGTA ©

KokTemnb BO BbETHOMCKOM CTWfIE C  BOOKOWM,
HOCTOSIHHOM HO OBXAPEHHOM pUCe, CUPOMOM K3
JINCTLEB MOHOAHA, KYMKBATOM U JOMALLHWM PUCOBbLIM
MOJIOKOM, 30BEPLUEHHBINA HEBOSMbLIMM KOMMYECTBOM
PUCOBOrO IMKEPA C NNYN. MArkmniz, ApPOMATHBIN 1 SPKO
MECTHbIN.

Bo # omxc mOs| EE O AE, 323
B0j0|C M 282 N8N 2IX| HRE U oY)
sl HEY gZo| B UYL =EYD
S26i0} #x| 0| BeLc

R FT i R SR B AY RS B i A KRl Rvodka
BOWH#ER - ESBHIKEK - REMADTEHEK
5@15,4“}—Lﬂik ORLZLE - BSRER - BIRERENA
X5 -



QUA CUA BA VAME | GIF TS FOR GRANDMA AND MOM

NOOAPKW OANA BABY LUK U MAMBI

2oLt LS T &

= | BNDAGEEALY)

Chanh Mu¢i | Salted Lime Juice 65.000

COJIEHbIV JTAVIMOBBI HAMUTOK | 25 2+Y

b

T2 | B

Thuic udng quen thudc ctia ngudi Viét vai vimdin nhe,
chua thanh va cdm gidc sang khodi déy dé chiu.

A traditional Vietnamese drink, slightly salty, sour
and very refreshing.

TPOANLMOHHBI BbETHOMCKWIA HAMUTOK, Crerka
COJSIOHOBATbIN, KUCITbIA 1 O4YEHb OCBEXAIOLLINNA.

Tra Tac XiMuoi | Kumquat with Salted Plum Tea 65.000

YAM C KYMKBATOM U COJIEHOM CNVBOW | 2 O A XL | iEESRES

RauMa bau Xanh | C

LIEHTEJIIA C MALLEM | HE

Su hda quyén gilia tdc tuai, xi mudi va tra thanh
mdt tao nén vi chua ngot hdi hda cung chudt mdn
nhe day cuén hut.

A refreshing Viethamese favorite combining
kumquat, salted plum and tea for a perfect
balance of sweet, sour and salty flavors.

=% 22 | BEEMRT

Su két hgp gilta rau md thanh mdt va ddu xanh
béo nhe, tao nén thic uéng vira diu lanh via day
sdng khodi.

A local favorite combining herbal freshness with
creamy mung bean.

[MonynsapHbin BbETHAMCKUN HOMUTOK,
COYEeTALLNM KYMKBAT, COJMIEHYIO CIVBY W 4aw,
CO300BAS  MOEANbHbIA  6ANCHC  CNAQKOro,

KMCNOro 1 CONEHOro BKyCA.

Centella & Mung Bean Juice 75.000

a2, 20 01t Xp7F | A THok, A15¢ RGO
ohest S 0|2 HEHO| 97| SRYLITH
AREZNMENXKIEN e T e  BHEERE -
R - JEE?“D%EF@]E’J TR -

JTlo6UMbIM  MECTHbIM  HAMWUTOK, COYETAOLLMIA

TPABAHYIO CBEeXeCTb C NErkon CrMBOYHOCTLIO
mMawla.

SR AR QB2 80| AHESH AlT}
5o 228} 1At 0B FLICE
SMRZXCAN R - FELINBERSZESHNMEDNS
REMS -

Dua Tac | Coconut & Kumqual Juice 85.000

OKOCOBAY BO[IA C KYMKBATOM | 23R &

;/
‘i.'\
e

NGON
i

J

Hoa quyén tuci mat gilia nudc dua tusi va tdc
chua thanh, mang dén huong vi nhe nhang,
mong nudc va ngot diu tu nhién.

A refreshing tropical blend of fresh coconut
water and kumquat, light, citrusy and naturally
sweet.

HE | SREEFX

OcBexalollas  TPOMMYEeCKasl  CMeCb  CBEXel
KOKOCOBOW BOfb! M KYMKBOTQ, JIEMKAS, MOOXIOOHAS, C
LIUTPYCOBOW CBEXECTHIO M €CTECTBEHHOW CITOLOCTBIO.

ik, iz‘ﬁ %Eﬁ% s=2 = dajs
1 AMEZ 20| MESIL X HAD R

HEMFKSEENNBRAETES
KRHOHBBESRAE -

OREE - FEX




TIMELESS CLASSIC COCKTAILS

The world's most loved cocktails
KNACCUYECKME KOKTEMAW | 2eiA ZH Y | RESBEE

-

- o
_ P

- spf_”/ ‘
o
i
MY
Dry Martini Old Fashioned
Dry Gin, Vermouth & Olive (O liu) Bourbon, Demerara Sugar & Bitters
Cyxon [IxuH, Bepmyt U OnvBku Byp6oH, Caxap Hemepapa U buttep
Czio] &, H2RE & 222 HEH A7, Ojo2tet 48 & HIEA
F&£BE. Vermouth & 8 Bourboni&. Demeraraf & &5
165.000 170.000
»>

w

Mojito Cosmopolitan

Rum, Fresh Lime (Chanh), Mint (Bac ha), Vodka, Triple Sec, Cranberry (Nam Viét Qudt), Lime (Chanh)
Demerara Sugar & Soda Boaka, Tpurni-cek, KoKBa 1 1AM

Powm, Caexui Jlaiv, Msta, Caxap demepapa M Cogosas HEZL EEE M, AH|Z| & 2t

g, MM 2, BE, fio2f2f T & 4Ot Vodka, Triple sec, EfE & SiT

Rum, &&Fr. i, demeraraffg & 75¥J7K TR

SN T, 165.000

165.000

= A,
v B %
|

. =

Espresso Martini Margarita

Vodka, Coffee & Coffee Liqueur (Rucu Mui Ca Phé) Tequila, Triple Sec & Fresh Lime (Chanh)
Bogka, Kogpe U KopenHbin Jinkép Tekwnna, Tpurnn-cek Y Ceexwi Jlanm
HEZE Am & AL 2|FE HZzt E2E A & AlMDE 2f

Vodka. DNHE & MNMHEHE Tequila, Triple Sec & #&#r

165.000 175.000



Singapore Sling

Gin, Cherry Liqueur, Triple Sec, D.O.M Bénédictine, Pineapple (Dua), Lime (Chanh),
Grenadine, Angostura Bitter, Soda

LDxuH, Buwnébin Jinkép, Tpunn-cek, D.O.M Bénédictine, AHaHac, Jlanm, [peHaauH,
butrep Angostura, Cogosas

Z, Mzl 2|FE, EE[E A, DOM HHEE, mHelofE, 2tel, JgLiE, daAset
HIEj~, ACH

Gin, 288, Triple Sec, D.O.M Bénédictine, &%, &#7, Grenadine, Bitters
Angostura, F¥J7k

195.000

long Island Iced Tea

Vodka, Gin, Rum, Tequila, Triple Sec, Fresh Lime (Chanh), Pepsi
Bogaka, IxuH, Pom, Tekmna, Tpournn-cek, Ceexuia Slanm, Pepsi
Be7L 3, 8, HZEL ES|E M, alMTh 2t A

Vodka, Gin, Rum, Tequila, Triple Sec ff&tr, BET %K

175.000

Pina Colada
Rum, Coconut Cream (Kem Dtra), Pineapple Juice (Nudc Ep Dua)

Pom, Kokocossle Cnmvekiu, AHaHacoBbiri Cok
B, 2AY 2T, elofg Fa

Rum, #FukiEith, SREit

165.000




MOCKTAILS

Dragon Bridge Mocktail | Cau Rong 95.000
MOKTEM/b «MOCT OPAKOHA» | E2f& E2|X| SH Y | kT ABEEER

Pineapple (Dua), Orange (Cam), Mango (Xodi), Kumquat (Tac), Grenadine, Milk (Sta)
AHaHac, AnernbeuH, MaHro, Kymkear, [peHaguH, Monoko
orelofE, &K, 1, 52, AU, 2+

B BT TR 2fF. AlER. F10N

Virgin Mojito 95.000

Fresh Lime (Chanh), Mint (Bac Ha), Soda
Jlamm, Mara, Cogosas
2ERl BIE )

Bir. B, B4IK

Tropical Virgin Colada 95.000

Pineapple (Dua), Coconut (Dua), Citrus (Cam Chanh)

AHaHac, Kokoc, Lintpyc
oelofE, FAW, Al Eg{A

RE. WF. HB

Sparkling Strawberry Lemonade 95.000
UIPUCTbIV KINYBHUYHBIA MTAMOHAL | 2423 E7| Y2 U|0|E | NBEBITIEK

Strawberry (D&u), Lemon (Chanh), Soda
Kny6nuka, JlnumoH, CogoBas

7|, 2|2, ALt

EE. &, 531K

Shirley Temple 95.000

Grenadine, Lime (Chanh), Soda
loeHaauH, Jlanm, Cogosas
Jg|Ltel, 2t At
TRBER. 5. BFIK



NUOC EP TRAI CAY TUOI

FRESH JUICE

CBEXEBBIKATBIN COK | MY FA | #ERH

Nudc Cam 60.000

Orange Juice
AnenbcrHoBbIn Cok
QHIX| F=A

it

Nudc Dua Hau 60.000
Watermelon Juice
Ap6y3Hbii Cok

AHE X< A
E | P

i) \va g

Nudc Chanh Day 60.000

Passion Fruit Juice
Cok Mapakywiun

INMZEE =
IHZRE FA

BERT

Nu&c Ep Dua 60.000
Pineapple Juice

AHaHacoBbI Cok

oHOI0NE FA

R

Nudc Tao

Green Apple Juice
Cok 3enéHoro S6noka
A F=A

HERIT

Nudc Ca Rot
Carrot Juice
MopkoBHbi Cok

= N
oI-E' —l_ﬁ

8% hit

Nudc Xodi
Mango Juice
MaHroseii Cok

=
EnfEPN

=

Dua Tuoi
Fresh Coconut
Cexwuii Kokoc
e

=2

60.000

60.000

60.000

70.000




THUC UONG DUONG L ANH
WELLNESS DRINKS

O3[0OPOBUTESIbHBIE HAMUTKN | 71 S 2 | {#2EEIR R

Sweet Beets

CU Dén, Téo Xanh, Can Tay Via Chanh
Beetroot, Green Apple, Celery, And Lemon
Cgékrna, 3enéHoe S6noko, Cenbaepent Y JTumoH
HIE, JAtaL da2|ef g2

k. FFER. AFSTE

Green Earth

Tdo Xanh, Dua Leo, Chanh, Rau Chdn Vit Tuoi Va Bac Ha
Green Apple, Cucumber, Lime, Fresh Spinach & Mint
3enéHoe S6noko, Oryped, Jlanm, LLnuHaT U Mata
YAt 20|, 2t Y, AlgX| & TE

BFER, &5, BfF. KX, B

Green Glow

Cdi Xodin, Dua, Oi V& Dua Leo

Kale, Pineapple, Guava And Cucumber
Kkenn, AHaHac, yasa M Oryped

7Y, mRl0fE, FHOFHER} 20|
PAREE. FE. HABEEN

Vitamin Booster

Dua, Ca Rét, Cam, Gung Va Mdat Ong
Pineapple, Carrot, Orange, Ginger, And Honey
AHaHac, MopkoBb, AnenscuH, Uméunpb M Mén
otelofE, &, Qx| Mz =

RE. BTN BT £E25%E

85.000

85.000

85.000

85.000



SINH TO | SMOOTHIES

CMY3U | 28LC | &

Sinh Té Xodi Dua 95.000
Mango Coconut Smoothie | CMy3n MaHro-kokoc

U0 IR AZL | ERBFIHE

Mango (Xoai), Coconut & Yogurt | MaHro, Kokoc U Morypt

Y0 AR K QHE | =R, BFSED

Sinh T6 Nhiét Dgi 95.000
Tropical Smoothie | Tponmdeckuin Cmy3un

o 2FE | AHKRDNE

Pineapple, Passion Fruit, Banana, Mint & Yogurt | AHaHac, Mapakyis, BaHaH, Mara W Worypt
OiQIofE, WM RE, HiLILL BIE & RME | KE. BER. &&. BHF & BD

Sinh T6 Ddu 85.000
Strawberry Smoothie | Kny6Hu4HbIN CMy31
27| 2820 | EEpE

Strawberry, Orange & Yogurt | Kny6Huka, anenscuH u Aorypt
27|, UK & RHE | BEE. BF & B

Sinh T6 Chudi 85.000

Banana Choco Smoothie | LLlokonagHo-6aHAHOBbIA CMY3u
ZEE HLIL 220 | FELRADE
Banana, Cocoa & Yogurt | BaHaH, KOKao v AorypTt

HILILE 71712 & R71E | BE. TT & BB

Lassi Chanh va Dua 95.000
Lime & Coconut lassi | Jlaccu naim-Kokoc

oty IR 2N | BITEERIR

Fresh Lime, Coconut Cream & Yogurt | CBexui 11aiiM, KOKOCOBbIE C/IMBKU M AOrYPT
MMt 2t AR 38 & QHE | #@EF. BFUGHMN & B




CA PHE | COFFEE
KO®E | AHm| | mnmE

Ca Phé ben Viét Nam 40.000 Ca Phé Sta Viét Nam 50.000
Vietnamese Black Coffee Vietnamese Coffee With Condensed Milk
BbetHamckuii YépHbivt Kogpe Koge co cryLyéHHbIM MOTTOKOM

HIEE S=AHD | HEgEmHE A O | 3o

Ca Phé Muéi 80.000 Ca Phé Dua 20.000
Salted Coffee Coconut Coffee

ConéHbivt kope Kokocosbit Kogpe

a5 A | EhHE [IAR AL | BT

Espresso 50.000 Cappuccino/ Latte 70.000
Double Espresso 65.000 Mocha 70.000
Americano 65.000

NUOC & NUOC NGOT | SOF T DRINKS & WATER

FA3MPOBKA & BOLA | EMIEE & = | #ixkl & 7K

Pepsi 30.000 Soda 30.000
Pepsi Zero 30.000 Tonic 30.000
7Up 30.000 Red Bull 40.000
Mirinda 30.000

Aquafina (0,5L) 25.000 Alba Sparkling (300ml) 55.000
Aquafina (1,5L) 40.000 Alba Sparkling (750ml)  110.000



TRA THAOMOC HOA VANGU COC
HERBAL FLORAL & GRAIN TEAS

TPABAHbIE, LIBETOYHbIE 11 3EPHOBBIE YAM
o8, X & 5= & | BEX ERE5EYR

Trd Gao Lut Rang 55.000
Roasted Brown Rice Tea

Yan M3 O6xapeHHoro Puca

e A | =KH

Tra Bdu Ben Rang 55.000
Roasted Black Bean Tea
Yar U3 O6xapeHHbIx YEpHbIx bo6os

2 4234 | BRER

Tra Ngl Céc Thap Cam  65.000
Mixed Grain Tea

3epHosou Ya

=4t | B

Trd Hoa Dé&m But 55.000
Hibiscus Tea
Yai M3 méuckyca

S|HIAHA EXF | HibiscusiEgs
Tra Hoa Cuc 65.000

Chamomile Tea
Pomatukossiv Yam
=2t | FEHEHR

Tra Nu Hoa Héng 55.000
Rose Bud Tea
Yan V13 byToHOB Po3bI

80| S22% | WHREE

Tra Gung Va Chanh 65.000
Ginger & Lime Tea

WmémnpHo-namnmoBbii Yani

dY 2ER | ITEREER

Tra S&, Gung Va Chanh  65.000
Lemongrass, Ginger & Lime Tea

Yam C JlemoHrpaccom, imeupém U Jlarmom
gl2aets d 2 LA | FEEFER

Am Tra Bdc 55.000
Thai Nguyen Green Tea

3enéHbirt Yav TXanHryeH

EtO| SR =ML | KRGS

Tra Thdo Méc Bdc Trung Ngon Phé Ba 65.000

Ngon Phé Ba Signature Herbal Tea
DupmeHHbI TpassHo Yam Ngon Phé Ba
Ngon Phé Ba ALK 8|2 Xt | Ngon Phé Do fBREAZE




BIA & BIA TUOI | BEER & DRAFT

MMBO U PA3MIMBHOE MMBO | B3 S MO | ERESAER

LOCAL PICKS IMPORTED FAVORITES

MECTHOE MNMMBO MMMOPTHOE MNMMNBO

SIX| W | AR T8 W= | HOBE

Larue 40.000 Tiger Crystal 50.000

Huda 40.000 Heineken 55.000

Saigon Special 50.000 Hoegaarden 70.000
Corona 70.000

DRAF T BEER

PASIMIMBHOE MVBO | S™F | 4% 0,351 051 Tower 2.50

Huda 55.000 75.000 325.000

Heineken 65.000 105.000 450.000

Sapporo 65.000 105.000 450.000



SPIRITS & HOQUEU
VODKA 7
Smirnoff red 85.000
Absolut 95.000
Grey Goose 195.000
GIN

Beefeater 105.000
Bombay Sapphire 135.000
Tanqueray N10 165.000
Hendrick's Gin 195.000
WHISKY

BLENDED SCOITCH WHISKY
Ballantine's Finest  95.000
Ballantine's 12YO  145.000
Chivas 12YO 145.000
Chivas Regal 18YO 245.000
SINGLE MALT WHISKY
Glenlivet 175.000
Founder's Reserve

Glenlivet 12YO 245.000

R

d

1.050.000
1.350.000
3.950.000

1.250.000
2.050.000
3.250.000
3.250.000

1.050.000
2.350.000
2.150.000
3.650.000

2.700.000

3.750.000

RUM ?
Havana Light 3YO 95.000
Cachaca Thoquino 105.000
Captain Morgan Dark ~ 115.000
TEQUILA

Jose Cuervo 95.000
1800 Reserva Coconut  175.000
Glenfiddich 12YO 215.000
JW Red Label 95.000
JW Black Label 135.000
JW Gold Label 225.000
Glenfiddich 12YO 215.000

D

1.350.000
1.450.000
1.650.000

1.950.000
3.000.000

3.350.000
1.150.000
2.050.000
3.150.000

3.350.000




BOURBON WHISKEY ?

Jim Beam White
Jack Daniel’s

Wild Turkey 81

DIGESTIF

BRANDY

Hennessy V.S.0O.P
Remy Martin V.S.0.P

LIQUEUR

Kahlua
Malibu
Amaretto
Bailey's

Vaccari Sambuca

95.000
135.000
155.000

275.000
315.000

105.000
105.000
105.000

115.000
120.000

D

1.450.000
1.950.000
2.750.000

3.950.000
4.500.000

1.350.000
1.350.000
1.350.000
1.350.000
1.450.000

IRISH WHISKEY

Jameson

Cointreau
Jagermeister
Midori

Grand Marnier

DOM - Benedictine

X

95.000

125.000
140.000
145.000
175.000
255.000

d

1.450.000

1.750.000
1.950.000
2.150.000
2.350.000



HOUSE WINES

WHITE WINE

Ad Astra Trebbiano Chardonnay Rubicone IGT
Chiara Terra, Trebbiano, Puglia

De Bortoli The Accomplice Chardonnay Riverina

Domaine Barsalou, Bouquet Occitan #01,
Sauvignon Blanc, IGP d'Oc

RED WINE

Ad Astra Sangiovese Rubicone IGT
Chiara Terra, Merlot, Italia
De Bortoli, The Accomplice, Shiraz, Riverina

Domaine Barsalou, Bouquet Occitan #09,
Cabernet Sauvignon, IGP d'Oc

ROSE WINE

Domaine Barsalou, Bouguet Occitan #05 Rose,
IGP d'Oc, Cinsault

SPARKLING WINE

Terre Forti, Novebolle Sparkling, Extra Dry,
Romagna DOC b

| Castelli Romeo e Giulietta, Prosecco Cuvee
Golden Heart

é

650.000
850.000
1.150.000
1.400.000

650.000
850.000
1.150.000
1.400.000

1.350.000

950.000

1.150.000




