SOUP_SUP

MAIN COURSE_MON CHINH

SIDE ORDER_MON AN KEM

@ CREAMY PUMPKIN SOUP (&) 150

Served with crouton
Sip kem bi ngd

SOFT SHELL CRAB AND ASPARAGUS SOUP 220
Served with croutons
Sip mdng tay vdi cua I6t chién gion

() CREAMY MUSHROOM SOUP 160
Mushroom tempura and white truffle oil
Sip kem ném

PASTA_CAC MON MY Y

Choice of spaghetti or linguine or penne
Luwa chon: my sgi tron, my soi det hodic nui

@) AGLIO E OLIO (&) 160
Gor|ic, olive oi|, tomato dices and herbs

Mi Y véi téi déu 6 liu, car chua va rau thom

BOLOGNESE 240

Minced beef cooked in tomato sauce with vege‘rob\es,
served grated parmesan cheese

Mi Y s8t bo bém véi phd mai parmesan bao cung Ié mui tay
FRUTTI DI MARE 280
Seofood, tomato sauce and basil

Mi Y s8t ca chua héi san va hing qué
CARBONARA 240
Bacon, garlic, parmesan and egg
Mi Y s&t kem véi thit xbng khéi toi phd mai va tring
BURGER & SANDWICHES
BANH MI BURGER & SANDWICH

(All served with French fries)
@) THE BLUE CLUB SANDWICH 230

Grilled chicken, bocon, hom, egy, |eHuce, tomato,
avocado, cheese and mayonnaise

Bdnh mi kep t6ng hop
STEAK SANDWICH 240

Grilled AUS steak with caramelized onions,
lettuce, tomatoes and our chef's special sauce

Bdanh mi kep thit bo bit t&t
(57) FOCACCIA VEGETABLES 210

Focaccia bread sandwich, grilled vegetables butter and basil pesto
Bdnh mi kep rau ci nudéng

63 MIKAZUKI BEEF BURGER 260

FresHy baked bun with lettuce, tomatoes and
special toppings: wagyu beef, cheese, bacon and brown onions

Bdnh mi burger kep thit bo Wagyu, kiéu déc biét Mikazuki

(53 SALMON FILLET 450

Pan seared salmon fillet served with mashed potato,
asparagus and saffron sauce

Cd hoi phi 18 nwéng, khoai tay nghién, méng téy cing xét kem he

(59 SEA BASS 270

Pan seared sea bass fillet with tomato soya spring
onion buHer, served with steamed rice

Cd chém dp chao, phuc vu véi cai thia xét bo cd var com fréng

(9 GROUPER 360

Grilled with thyme lemon, steamed vegetables and asparagus
Cdé mu nudng lé chanh, rau ci v méng tay hép.

(69 ORGANIC CHICKEN BREAST () 250

Roasted chicken breast with crispy polentq,
fresh beans and creamy mushroom sauce

Ue g& nuéng phuc vu véi bénh ngd, déu tdy va x8t ndm

(7)) DUCK CONFIT 250

Slow cooked duck leg, mashed potato,
mixed vegetables and green pepper sauce

Dui vit hédm, phuc vu véi khoai tay nghidn, rau ci xdo vé&r xt tidu xanh

(9 BBQ PORK RIBS 260

Slow cocked pork ribs with BBQ sauce, grilled apple and potato wedges
Sutmn heo nudng x6t BBQ, phuc vu véi tdo nudng va khoai téy mdi cau

(59 LAMB RUMP 490

Roasted lamb rump with dukkah spice,
eggplant puree, vegetables, jus and potato wedges

Dui ciru dut 16, gia vi Trung Déng, ca tim nghién va khoai tay mdi cau

69 AUS BEEF TENDERLOIN 540

300gram, grilled, mashed potatoes,
sautéed spinach and black pepper jus

Thén néi bo Uc nudng, phuc vu véi khoai téy nghién,
cdi b xb6i var xét tidu den
AUS BEEF RIB EYE 490

300gram, grilled, mashed potatoes,

sautéed spinach and black pepper jus

Thén lung bo Uc nudng, phuc vu véi khoai tay nghisn,
cai bé xbi var xot tiéu den

WAGYU STEAK 1990

250gram, grilled Japanese Wagyu sirloin steak marbling,

wasabi mashed potatoes, asparagus tempura and miso butter g|oce
Bo Wagyu Nhét nudng, khoai tdy nghién mu tac,

méing téy chién gion v x8t mi s6

@ ORGANIC FRESH GREEN SALAD 90
Local mixed green salad
Xa léch dau giém

€ SAUTEED ASSORTED VEGETABLES 90

Lagim xao thép cdm

HOMEMADE POTATO WEDGES o FRENCH FRIES 90

Khoai téy mui cau hodc khoai tay chién

€9 STEAMED JASMINE RICE 30

Com tréng

DESSERTS_MON TRANG MIENG

@) SEASONAL FRUITS PLATTER 160
Please ask our service team for our doi|y recommendation
Trdi cdy tuoi theo mua

TIRAMISU 140
With berry compote
Bénh kem kiéu Y

BLACK AND WHITE 140
Dark chocolate mousse and vanilla ice
56 ¢b la mém 2 mau

BERRY MOUSSE 140
With strawberry ice
Banh kem mém véi vi déu

@ SAKURA CHIFFON CAKE 90
With passion fruit ice
Banh béng lan hoa anh dao véi vi chanh day

@ MANGO PANNA COTTA 140
With yogurt mix fruits
Bénh kem stia vi xodi v&r trdi cdy

@73 ROYAL DE COCO 140
Coconut mousse with raspberry jelly
Bénh kem mém vi dira véi mém xéi

@4 |ICE CREAM 40

Choice of flavor with sfrowberry, coconut, passion fruit per scoop
motcho, chocolate or vanilla

Kem véi lva chon: dau, dira chanh déy, tra xanh, s6 ¢é la ver vani

@Vegetcrian Conh::ins pork ‘E'J,’,Glu‘ren free @Healthy @Signq‘rure

All price are quoted in VND' 000 and inclusive of VAT and Service charge
Té&t ca gid trén duoc viét tét cho VND 000 va d& bao gém Thué & Phi phuc vu

RESTAURANT

H la carte
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llLOCAL DELIGHTS

It serves traditional Vietnam cuisine from central region

FRESH SPRING ROLLS

A traditional dish made of pork, prawn, vegetables,
herbs in Vietnamese rice paper, served with the dipping fish sauce

160

Gai cudn fuoi truyén théng vdi tém, thit heo, rau thom
va nude mam chua ngot
DEEP FRIED SPRING ROLLS

Crispy seafood spring rolls with fresh herbs
and sweet & sour fish sauce

Cha gid hai san, phuc vu cing rau thom v nude mém chua ngot

©3PHO BO (&) 160

Pho is a traditional Vietnamese rice-noodle soup, served in a bowl.
Thin flat rice noodles in beef broth with slice of beef

Phé bo truyén théng cua Viet Nam
MI QUANG 160

Traditional Danang style thick noodle with local boneless chicken

160

Mi Quang ga

BUN BO HUE 160
Hue style noodle soup with rice noodle, beef and meat loaf.
The dish is admired for its balance of spicy, sour, salty and
sweet flavors and the predominant flavor of lemongrass
Bin bo Hué néu theo vi xir Hué

©6 HOI AN CHICKEN RICE 180
Hoi An style chicken rice with yellow rice, chicken, onion
and laksa leaf. Served with clear chicken broth
Com ga Héi An

RICE PORRIDGE 150

Choice of pork, chicken or beef
Chdo néu véi thit heo, thit g& hodc thit bo

B VIETNAMESE FAMILY DISHES

MON AN TRUYEN THONG GIA DINH VIET

SWEET AND SOUR SEAFOOD SOUP 240

Vietnamese sweet and sour broth with seofood,
pineapple, tomato and local herbs

Canh chua hai sén

MIXED GREEN LEAVES BROTH

Mixed local green leaves broth with shrimp

160

Canh rau tép tang ndu tém

BRAISED LOCAL FISH IN CLAY POT 240
Braised local fish in caramel sauce, served with steamed rice

Cd kho t6 | phuc vu véi com tréng

()BRAISED PORK WITH SHRIMP 240
Braised pork belly with shrimp, shallots,
pepper, fish sauce, served with steamed rice
Tém rim thit, phuc vu véi com tréng

(12) LEMONGRASS CHILI CHICKEN 240

Braised local chicken with chili and |emongrcss,
served with steamed rice

Gé& kho xa 6t phuc vu véi com tréng

® STIR FRIED MORNING GLORY (&) 110

Morning glory with garlic, red chili and oyster sauce

Rau mubng xao téi cting déu phu, 6t sirng véi nude sdt déu hao

(14 WOK FRIED BOK CHOY WITH MUSHROOM 120
Wok fried bok choy with shiitake mushroom and oyster sauce
Cai thia x6t ndm va déu hao

Il ASIAN CUISINE
AM THUC CHAU A
STARTER_MON KHAI V|

(15)SOFT SHELL CRAB AND GREEN MANGO PAPAYA . 210

Whole crab fried and served on shredded mange and
green papaya with a light chili - lime vinaigrette sauce

Géi xodi du da véi cua 16t chign gion
(1© BANANA BLOSSOM SALAD 190
Shrim ps, squ'\d, carrots and herbs, served with rice sesame crackers

Goi hoa chudi, tdm muc, ca rét, rau mui phuc vu kem vdi
mdm chua ngot, bdnh trdng me nudng

(7NAM TOK, THAI BEEF SALAD 210
Sautéed beef with ground roasted rice,
toasted chi\\', mint, lime & shallot
Gai bo kiéu Thai
MAIN COURSE_MON CHINH
(1®) GARLIC PRAWN 360
Wok fried tiger prawns, spices salt, chili, spring onion
and crispy gor\\'c, served with steamed rice
Tm st xéc 18 phuc vu véi com tréing
(9)SPICY SQUID 360
Wok fried squid with chili sambal and vegetables,
served with steamed rice
Muc xdo x6t sa 18, phuc vu véi com tréng
230

@) PAD THAI NOODLE @

Authentic Thai sfy\e, stir fried flat rice noodle with chicken,
prawns, garlic, fofu and peanuts

Hua tigu xao kidu Théi véi ga t6m var déu khudn

(@) STEAMED GROUPER 360

Grouper filet with reduction soy sauce,
served with steamed rice and bok choy

C& mi hép x8t xi dau, phuc vy véi com tréing ver cdi thia
@2 SPICY CARAMELIZED CHICKEN 230
Deep—]cried local chicken with chili fish sauce, served with steamed rice

LA 5, i s
Gé& chién mam ot, phuc vu voi com trang

@3 BEEF CHAR KWAY TEOW 230
Malaysian wok fried flat noodle with beef, chives and bean sprouts
Hu tigu xao thit bo kigu Mé lai

) MIKAZUKI DUCK NOODLE (@) 240
Roasted duck breast, bok choy, ye”ow noodle and chef's sauce

Vit nudng &n kém mi xdo rau céi vé xot déc bigt

@5 FRIED RICE
« with vegetables Com chién rau ca 160
+ with seafood_com chién héi san 240
MON NHAT DAC TRUNG

@8 SHIJIMI CLAM MISO SOUP 170
Stp miso nghéu

@) FUSION SASHIMI ROLLS (@) 240
Fresh salmon wrapped in Vietnamese rice paper
with avocado, tomato and wasabi mayo dressing
Goéi sashimi c& hdi

3) WAKAME SALAD 240
Japanese seaweed salad, sea grapes, ebiko,
cucumber, baby cress and sesame seeds
Goi rong bién Nhat trén trisng t6m va rong nho

TU NA TATAKI SALAD 260
Japanese tuna salad with tataki dressing,
cucumber, avocado, lettuces and sesame seeds
Xa lat ¢d ngtr ép chao Nhét

SASHIMI PLATTER 440
15 pieces of assorted sliced raw fish
Sashimi ¢é séng t6ng hop

(1) SUSHI PLATTER 360
8 pieces of Nigiri + 6 pieces of cut Maki
Sushi téng hop

(32 TEMPURA PLATTER 260

2 prawns, 2 squids, 2 fishes and vegetables
Hai san va rau ci chién kiéu Nhéat

(33) JAPANESE CHICKEN CURRY 190

Homemade Dashi curry sauce with chw’cken, served with steamed rice
Ca ri ga kigu Nhét, phuc vu véi com trding

UNADON EEL RICE BOWL

Grilled eel with steamed rice

290

Com lwon nudng kiu Nhét

TASTE FROM THE SEA

(3 THE BLUE SEAFOOD TOWER | THAP HAI SAN @) 490

Suitable for 2 persons

Chilled seafood of cocked prawns, tuna and salmon sashimi
soft shell crab and green papaya, gilled oysters, grilled squid
with satay sauce. cocktail sauce, lime, salt and pepper,
wasabi and soy sauce

Thép hai sén 3 tang ddc biét cho 2 nguoi

Bl WESTERN CUISINE

AM THUC PHUONG TAY

STARTER_MON KHAI VI

SWEET SPICY SEARED AHI TUNA 260
Green leaf, mango salsa and balsamic dressing
Cé ngir dai dwong dp chéo

(37) PAN SEARED SCALLOPS 320
Japanese scallops with pea puree
Cbi so digp Nhat dp chao véi x6t déu nghién

HEALTHY BEETROOT SALAD(®)@) 210
Thm\y sliced beetroot occompomed by goat cheese
Xa lét ca dén véi phdé mai dé

CAPRESE SALAD@)@) 260

Fresh tomatoes, Mozzore”c, bosi\, olive oil and balsamic vinegar

Xe&r lat car chua va phé mai tuoi véi dém den Y

CHICKEN CAESAR SALAD 260
Fresh\y romaine with homemade Caesar dressmg,
bmcon, croutons, parmesan, served with gr'\||ed chicken
Xé&r ldch hoding d& var g nuéng, thit xng khéi phd mai bao,
sot kem 3i bdnh mi nudng
ANTIPASTO PLATTER 380

4 varieties of international cheeses and mixed cold
cuts with grapes, crackers, homemade chutney and nuts

Phé mai var thit nguéi xép dia




	The Blue - A la Carte Menu-01
	The Blue - A la Carte Menu-02

