ac mon nom
Salad

* Nom bon mia  VND 80.000
Four seasons salad

* Nom ga ND 80000
Chicken salod

= Npm Bivhdp. thin  VND 150,000
Beef Salad

* Nom ngi sic. VND&0.000

Frve colors salad

= Nom duidu VND L0040
Papaya salad

“Nom cai xoong  VND S0:0005
Xowong vegefable Salad .




* Com frang oao

* Com chién thit ho

el ( dia ) VND 100.000
(16 ) VND 20.000 Fried rice with beef

* Com cluen thit ga , trieng
* Com chién thip cdm ( dice) VND 120,000
{ il‘lfﬂlr _|| [ y "'| .“.-:I |Ir_-'|||lll_ ||l.|I I'I.I'I".II I I-l-l I'-II Fle myler o .II::|'|:.|'I_'
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* Liu cd hoi VND 750.000

Salmon lof pot

* I cd tim VND 700,000

Siurpeon lot pet

* Ldn cd tdm va goi cd hoi VND 1.100.000

Sulmon frof pof and Salmon salad

* Liu goi cd hoi dii mon

(Géi ed hoi , lau cd hoi

Cii hoi chién xit, Cd hoi nidang ,
Long ca h di xio nim .

Da cd hoi chién xit ) VND 1.500.000

* Nalmon with all disks

{ Salmon salad, Salmon hot pot,
Fried salmon,

(erilled salman, Salman’s infestine
canteed with mushroom,

Fried salmon's skin )

i

o




."-' T.

* Khoai tay chién bo mﬁgi ND -El'? 000, j-' %
Fried potaro Htﬂ': huh‘f{;ﬂf.l’ vﬂn"rc e

* Khoai lang cf

Fried sweet pnmm;;

* Nai chién M}S {
Fried corn i:'!_ ;

* Com lam chién. i"uﬂ' S0.000 el 5 -
Fried sticky rice in bamboo fube g T







Food mr:ra"c %%qm ,i"n-"n’\

: B~
*Ca hoi bo lo pho mﬂm.q

( dia ) VIND 350.000 -~ 0

frrifled salmron with Clreese

* Cd hoi nwdng dan thc
(dia ) VND 350.000

Cerilled salmeon by othnic srple

* G tram hap hoang hiu
(dia ) VND 200.000

Steaned carp il

* Goi cd hoi ( dia )
VIND 350.000

Sealnren salad

* Cd hoi chién xi g Caikhioioi(diay
(dia ) VND 200.000 VIND 200.000,

oy Fisdr conkow il s e
Fried walmon

* Cd tdm rang muoi ' F” "ﬂ”ﬁ:j_”-!{ ALV

(.dia ) VND 300.000 danitocelhar

Frivd starpeon il walt rf'f’”” END 250000
Crrilled i wirft spice

enfTet foenic iy ST Teai

rni'.i?;?dﬁfﬁpci
3fm Hfm..b .

.--"

*‘( i mﬁ: c:fu.{*n ern:l'.'r--' 3&#
H‘Eﬂ) LIND.F5 0. ﬂﬂ
| fa%:ﬂf*%

s
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Mén ché bién

tir thit ngwra Bacl
Food made

af Bac Ha horseflesh

* Ngwa hip ( dia ) VND 290.000
Steamed horseflesh

* Newa nwdng dia gang (dia ) VND 250.000

Horseflesh grilled by cast iron

*Newaxaosa ot (dia) VND 220.000
Hr.rr.u.'ﬂr'nh seaireed witly
lemongrass and cluli Peppers

) Tfrrfr:;: co ngwa ( bat té ) VND 300,000
Horseflesh ot por of local iribe




J| r ' o I , , .' = E ' .r
Food made of Local chicken

*Gd h f’fp lad chanl (con )  VND 690.000

Steamied chicken with lemon fegves

* (rat mirdme mit ong ( con ) VND 690.000)

Grrilled Chicken with honey

* G rang muoi (dia) VIND 350.000

Fried cliickenr with sali

*Ganduciary(té) VND 350. 000

Chicken carry

* Crd xdo sa ot (dia ) VND 250.000

Soureed cfricken with lemongrass and chili Pepper

* Gaorang gieng ( dia ) VIND 350,000

Fried chicken with ginper

* Cdnh ga chién nwdc mdm ( dia ) VIND 180.000

Fried chicken s wirng with fish sauce

* Canh ga chién gion (( dia ) VND 180.000

Fried clhiicken's wing

“mén dit trude ) VND 800.000 =%
R kﬂ;nﬁ'ﬁ i pek i advamee )




IR
Mon ché bién ti. 48

Food made of beef

* Bo nwong dia gang ( dic ) VINED

Reef grilled by casi iron

* Bo xaosa ot ( dia ) VND 220.000
Heef santeed with lemongrass
ard clilf Pepper

= Bi xao lic lic ( dia) VND 220.000

*Luc Lac'- Nawteed beef
with chili |r'|_'||'.|||'.ln;'|"l. airid oprio

* B bit tét dia gang ( dia ) VIND 250.000

Beef steak nade by cast fron

= Hrfp bd mubi chua ( dia ) VND 250.000

Heef muscle mear salted pourly

* Ro sot vang (bt ) VIND 200.000

Heef stewed vl wine, poratc. ard carrof




Cac mon trung, dau va

* Trieng ran VND 80.000
Fried egg

* Trieng xao ca chua VND 80.000

Suereed epp with fomaro

* Diiu chién trimge muidi VND 80.08
Fricd Tofu with salted egg

* Ddiu xao tr xuyén VND 100.000

Sichmnan sauteed Tofu

* Diiu phu chién gion VND 50.000
Fried Tofu

* D phu sot thit VND 100.000

Torfur santeed with meal

* Chda nem Ha Ngi VND 100.000

IHa nod '-."rn'u_:; rerll's

* Nem cd hoi VND 150.000

F*‘h A

5‘-..,& :

cha nem




Mon ché bién ar thit lon b
_Food-mailé of local pork

.|F (rn Jr.fl:'fj"il dan toc ( dia ) VND 29”, (00

8T |.I T erfimic I|

* Lon H!HIH”‘ dia gane (dia ) V ND "!'” ﬁﬂf f‘

r |'|I| |!'--' | PRT |r.-

!rm Xt sa ot | u’rfu [ ""nf,]' 220. I"HHJ"

Nuurerd pork with femongrass and ohili Pepp

* Lon quay ( dia)

Kioasfod Il.'l.'.'.l-

Hr; L.fu muru -:J’.rmr { diit ) VND 250.000

T hirine i salted sonrdy

= Khiin mf:m din toe Day (die) VIND 250.000
‘Kiran nlee "this food was made of Three-poinfed nrear

! :
el -hll:"-;u_' iy ||.I || =--r.'|

Hn' [m Firity Lfmt?umh Biecli:) LND 150000
Fried merrk | ”'| 1

AY "4
.H'.

=Lt ko ras ffﬂﬁ'{j : I UJ 180.000

o K ocom e et oroanantin e e O ."‘H. -
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O PRO VA 1Ly - |

* My xio bo
VIND TOO.000
Saufeed Noodle

" |I|I|'.|' .:_.L -!.II

* My xiao ga
FND 120,000
Saufecd noodle

il clitcken

* My xdao thip cim
FND 120,000

Wived - saufeed noodfe

* Pho xao bo
ND 100,000

Marnifecd tocal nwoodle

witlr beef

* Pho xao ga
ND 120,000

Sal i r{'l.'ll'l IIl M II Ly 'lurlll -

Wil cfeicken

* Pl xdo th@p cdm
FND 120.000

Weved — sanfeed local noodle




