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Tam Su Tiger Prawn pr )
E}Oo| A BTN, 4

1 Rang ldchanh @& 22}~ 5L 79.000vnd
Roasted with lemon leaves FT1Z[H 1D

2 Rang mudi &3 o 79.000vnd
Salt-roasted Zh1F

3 Sétme ElrlIE &X BS 79.000vnd
Cooked with Tamarind sauce ZEF&E

4 Nuvéng moi 7-9] 79.000vnd
Grilled on charcoal [RERE

5 Hap % 79.000vnd
Steamed %

6 Sétsaté & A2 B 79.000vnd
Cooked with satay D33 _

7 Sét bo téi H‘]E'], 159 2o 79.000vnd
Cooked with butter and garlic mé =M

8 Nuéng mudi ot Ml A 7-9] 79.000vnd
Grilled with salt and chili #i#htE

So biep Jl2|H| B

Scallop _

69.000vnd

1 Nuvéng mé& hanh 312} 9]
Grilled with scallion oil @xﬁﬂ)‘%

2 Nuvéng phé mai | = 2}1-9]
Grilled with cheese = L)&

Hau = 4%

Ouyster

69.000vnd

1 Nuéng mé hanh 32} 0] 79.000vnd
Grilled with scallion oil ZUHE
2 Phdé mai A =% | 79.000vnd
Grilled with cheese =+ 01 Y
Sashimi 3] ®S . 79.000vnd
OF E‘
So Long JJ = £1
Cockle
1 Héap B
Steamed % 69.000vnd
2 Sotthdi H= A"o|o)lar
Cooked with Thai sauce ZETE 69.000vnd
3 Nwéng moi 1]
Grilled on charcoal [REKEE 69.000vnd



Xién Bo M& Chai 7--& 4] 117] #1%]

Grilled Beef Skewers With Fat

Long Mé Xién Nuén

= 1L u ]Lr_. 7
“H IR 5= i

Spicy Grilled Chicken Gizzards Skewers

BREXGH B

XignHaiSanMudiCay QK
3| & AL x| FLo] / XIEN

Salty Seafood Skewers
RS B

Xién Bé Mg Rau Cu
T8 RIS T8 v Ak 4y
Grilled American Beef With Grilled Vegetables
5 EHEFAS

o

X__é n Nac Vai Ddm Kiéu Nga

e A oba] 217] A mA

Grllled Russian - style Beef Tenderloin Skewers

ﬁTﬁﬁFﬁ%

Xién Bo Ld L&t Bi Nu
B - 2 5
Grilled Beef Wrapped In Betel Leaves
RENE4RNES



Ca Chim/ Silver Pomfret/  Spui2
%:1 O—l EEE 199.000 vnd/con

Nuvéng hanh tim + &t xanh/ Nvéng mudi &t/

N&u chua/Um tiéu/ Nadu Khé

Grilled with Shallot & Green Chili/ Grilled with Chili Salt/
Sour Soup/ Braised with Peppe/ Cooked with Star Fruit
A5 st - AFnF Fol / 2FNFE Tl /A B/

53 29/ 2ETRER 2837

SRBSE/ HEDE/ Bom=/ SR/ kR

Ca Dia/ Rabbitfish/ - &= & ‘E?@.

147 000 vnd/ d"a/ 3 iang




Signature

lad with Shrim

Ech Chlen Mam 7l 78]
7 Fried Frog with Fish Sauce

ong Phomai = L 3] =0
% Grilled Ogsters with Cheese




bo tdi chanh A~ 117] 3]

Ji5 Rare beefshank in lime juice salad

Goi muc com
_ _?.72, 01 Al 31 =
tﬁgjﬁﬁ ")T’ﬂ Squid Egg salad

Goi rong nho hdi san {
A AgEE 7 |
“ %ﬁi@ﬁ?’)ﬂi Sea grapes and seafood salad

. Goi bo khoai mon soi
2 39S 229l 4] s
§¥ ﬁFBﬂ)’)Tﬂ Beef salad with taro




Cd Nhoi/ Grilled Halfbeak/ &,

AU

6—}%"?] :fLO] éﬁi%-]_@ 150.000 vnd/ dia/5 lang

Nuvéng Phii/ Nvéng moi/ Nuéng sa té

Phui-style Grilled/ Original Grilled/ Grilled with Satay Sauce
Fo| ~ebd Fo / 28X Fo / Abe| Fol

KN/ RREE/ IDZEE

Ca Loc/ Snakehead Fish/
boF O F AL E‘,l

Mdm xoai A4, WA A0 B EReE ' \ 139.000vnd/dia
Fried sna'keheud fish salad with fish sﬁme and mango

éng mo ha@h'ilﬂﬂ; :f-@“] ‘ﬁ :

Tigiy
_ d with scallion

~ 139.000vnd/dia

Nwvéng/ N&u chua/ N
Grill/ Sour and Spicy



.

SAPHUIR

Signature

(e

S0 S6t botéi HE|, nh= ) 5+ Cd Nhéi nwéng Phui -]
} Cooked with butter and garlic SZIEETE Grilled Needlefish Phui Style

] AFA| 1]

Sc:lmon Sashimi
N T

155K 3




é;H -4

Stir-fried Bitter Melon wlth Eggs ﬁ
HE

SEAFODD AND nn

NgU Qué Kho Quet
_” e el HI

Vegetables with Kho Quet
o DERER

RakMudng Xao Toi

Dau Bdp Xao Toi | ..
ohE3} B 9 Se} 207 vlsg
Stir- fried okra with garlic “fr ed water spinach with garlic
O RKEE FRDZRINGE |
Méng Toi Xao Toi Khé Qua Dam Béng Mdng Tay Xao Toi
nhs 3} 2o ulahh} A 2] vlE] HE 3 ks He S
Stir-fried malabar spinach with garlic Bitter melon ham Sﬂr-fn'ed Asparagus with Garlic

kDAL KEEETI Fr =2



PHUIR

nnnnnnnnnn

2

Summer g

o Dum Bdp Non

s
= -3 Beef Hot Pot With Baby Corn
FRAERFKR

Géi Nam Tuyét Dau HG Nuéng Sta
JEAl Ale| = 3 = M o

. CamSakdWith X
SRR b




So Meo/ So Bung &
«4 = 7H/ -4  Blosd CockislArk Clam s

Hap % 69.000vnd
S’reamed Ex3

2 Nuvéng mé hanh 38} 9] 69.000vnd
Grilled with scallion oil ZHkE

3 Nwvéng moi 17-9] 69.000vnd
Grilled on charcoal [GREKEE

4 Xdo xa ét #2819 B3 69.000vnd
Stir-fried with lemongrass and chili HEITIEEY

5 Xdosaté & 228 ES 69.000vnd
Stir-fried with satay yDZEEEND

1 Nu'c'rng moi 7-°]

Grilled on charcoal =AMl 69.000vnd

2 Nvéng m& hanh -8} 352
Grilled with charcoal oil  ZHRES D] 69.000vnd

3 Phé mai X =9 %
Grilled with cheese T HEFN 69.000vnd

Chip Chip H]‘X] T 5% w86y clam
Hap sa "% &l & SARAS) 1 69.000vnd
BFE

2 Hdp théi H= 2Eo|2 A 69.000vnd
ZRI &

3 Xaosaot#E =28 % 69.000vnd
HEEiTIESEW

4 XaosatéemjEarAsl BS 69.000vnd
YOS

B h"‘ H]—Z] 2t 45 5 Baby Clam
gheu =

1 Hapsa =2~ 8 % 69.000vnd
Steamed with 1emong rass BXEk

2 Hdp thdi BT A€oz ¥ 69.000vnd
Steamed in Thai style Z=z\Z&

3 Nuvéng mé hanh 39} 52 69.000vnd
Grilled with scallion oil ZUHNE

4 Xao sa ot "2 Skl B 69.000vnd

Stir-fried with lemongrass and chili BERITIEE



Nhau

1 Triéng Ca Chién Mdm A A< =7 79.000 vnd
Fried fish eggs with fish sauce aENE
2 SunGacChienMim &g a2 =& 85.000 vnd

Fried chicken cartilage with fish sauce £ ZE/ECEE £
3 SunGaRangMudi 253 /S Y A= 85.000 vnd
Roasted chicken cartilage with salt by SRk

4  OcBuou Um Tiéu/Hap Thai 59} ¥ / Hl=+ A~gho] 2 & njr} <o) 85.000 vnd
Apple snails braised with pepper/steamed in Thaistyle  &3HUG/Z TR EEl?f%

5 OcMoéngTay XaoBdp S+ 55 539 89.000 vnd
Stir-fried razor clam with T A AR

6 OcMéng Tay Xao Rau Mubng EY S ZE 9} 2& 533 89.000 vnd
Stir-fried razor clam with water spinach 2=, S a4 4

7 Bo Nudng Tai Cai Xanh 2t2] 3} 7] 5t dlo] F-o] A q17] 95.000 vnd
Rare grilled beef with choy sum %#ﬁmﬁi

8  Suon Nudng Cao Boi 7}-$-K.0] -o] Zn]: 115.000 vnd

Cowboy grilled ribs A= {7 e
9  Sudn Rang Chédy Canh - ZH]:
Grilledribs FEEEHE

10 Tém Su S6t Triing Mudi & ek 353 Al-5-
Giant tiger prawn with salted egg sauce Jﬁtﬁﬁ%ﬁﬂ{lﬁ

11 Oc Huong S6t Tring Mugi $F ek} nc} &g o]
Sweet snail with salted egg sauce ﬁﬁﬁﬁ?ﬁ

15.000 vnd

89.000 vnd

© 89.000 vnd

Tém Séng Thadi Lan
El =2 A5 s:=tamr J
Thairaw shrimp Svon Cay Kiéu Thai

Bl =4 02 ZH| sstunus

Thai style spicy pork ribs

Ba Chi Gion Da
A7 52

fERZ HAEA
Crispy pork belly



10

n

12

13

14

15

16

17

Lau Com MrI

My Xdao Rau ok &} 355 2Hd R

Stir -fried noodles with green vegetables

Com Chién Trirng A &3} &3 9t
Egg fried rice ZEliR

Chdo Hai San @jikE =

Seafood porridge BHE

Khé Qua Ndu Cha Oc vt} gslo] o] 23} o] 5= ot

Bitter melon with snail paste EERFZ

Kh& Qua N&u Tém All-¢-8} of 5= =
Bitter melon with shrimp #=/IEM=Z

Com Cang Ghe Tém So 7| 553} BFo] 7] Al$-9} 3§ .“\ -
Fried rice with crab claws and tiger prawns @ﬁiﬂ?ﬁ?ﬁ

Com Chién Cua Phi Tring 714t 35551 Alet £33 4

Crab Fried Rice with Egg E&IR

Com Chién Hai San si4HE 5o vt
Seafood fried rice E&:MR

My Xao Oc Méng Tay F &b} %5 el
Stir-fried noodles with razor clam $&LbE

My Xdao Hai San af| A=) 55 b
Stir-fried noodles with seafood E&HUE

Ldu Riéu Cua 27| AFBAEH.

Crab paste hotpot HEIEEHFR

Bo Nhung Ot - 4-317] 3]
Beef dipped in chili ERHIBIAHA

Ldu Myc Com 2.3 o] AFEAEE
Squid egg hotpot BLEFHRIRIIR

Ldu Hai San Chua Cay dl|4HE AFHAEH
Big-sized Sentinel crab EHREESR

Ldu Ga Ld Giang @&l & d&
Chicken hot pot with river-leaf creeper &EFH 5755

L&u Ech Déng Giang 5% 7|78 A
Dong Giang Frog Hot Pot "E}IEHS’QK%

M&t Cd NgU Ham Tieuv 24 v 55 %3
Braised Tuna Eyeball with Pepper B4t EER

ZERUR

55.000 vnd
55.000 vnd
90.000 vnd
99.000 vnd
99.000 vnd
99.000 vnd
119.000 vnd
90.000 vnd
90.000 vnd
90.000 vnd
139.000 vnd
145.000 vnd
175.000 vnd
175.000 vnd
175.000 vnd
175.000 vnd

119.000 vnd



18

19

20

pA

22

23

24

25

26

27

28

29

30

31

32

Nhau

Y o N

Cdnh Ga Chién Mém A4 &117] =9 85.000 vnd
Fried chicken wings with fish sauce &EVELEHH
Lvon Ngéng Xéng Khoi A 9 &4 89.000 vnd
Smoked Goose breast JHEHEHIA
Tom Ddt Rang Mudi ~v 2 & H 71 22 A% 85.000 vnd
Small Shrimp Fried With Salt ZIFSA4R
Cha Oc Phoi o] & 89.000 vnd
Phui Snail paste SZRRTH
Bo Kéo Phdo oFAl| ¢} 42117] Alg| = 95.000 vnd
White garden egg and beef salad BHUE4A
Ech Xao Sa Ot 8l ZaA 9 B-5 772 95.000 vnd
Stir-fried frog with lemongrass and chili EFRFRIEG
Ech Rang Mudi A9} -8 7] g 95.000 vnd
Salt-roasted frog EMEMXE
Ech Chién M&m 7] 78] % 95.000 vnd
Fried frog with fish sauce @EERIE
N&@m Bi€n Xdo Rau Qué v} & A 591 /-5 vl Al 99.000 vnd
Stir-fried Sea Mushrooms with Basil Bigh B
Khé Myc Chién Nuvéc Médm 1t @ Ao 2.5 125.000 vnd
Fried dried squid with fish sauce @E T
Ga Ta Rang Mudi Hongkong &34 A o] B4 149.000 vnd
Hong Kong style salt roasted chicken #Hi{ihg 138
Ga Ta Hap Mam Nhi (Xé Tron) 2310 & EFH (B F3) 149.000 vnd
Steamed chicken with fish sauce ®&EZE LIS (%m:ﬁé)
Tép m& rang mudi "l o Y =2 50.000 vnd
Fried pork rind with salt Ehjzsiss i
Tép m& chién mém A4 225 ZEQ =HA A4 HZ
Fried pork fat with fish sauce @®EIEEHS 200U nd

AN & o1 O__]
Trdi cay : 744} 50.000 vnd

Fruit 7K




Hai San Tuoi Song

sPHUIR
A gt o
Ghe/Tom Tit : Al/ A-F
(Sentinel crab, Mantis shrimp)
Rang Me PIEFIE A8} 33
Roasted with tamarind @4 Thoi gid

Rang Mudi 23 9 &
Roasted with salt 5

S&t Bo Toi PH= 9} HIH H+
Cooked with butter and garlic & &HE
S6t Sa Té "= X2 8 /e
Cooked with satay )35

Hap 571

Steam

Chdy Téi "l=< H-$-tF
Burnt garlic 7r&

Singapore & =21 A
Singapore Crab Sauce FriniER R

#) Market Price

Muyc la & 2L E 0
(Broad Squid)

Nvéng Moi -] 155.000d/ con
Grilled on charcoal FEiE

Chién Mém A2~ 9} 25 155.000d/ con
ed with fish sauce JEth

SétThal el =4 & 2= 155.000d/ con
Cooked with Thaisauce Fil#

Chdy Cha Béng W13} 317] 155.000d/ con
Han PAfi&E

Hap % 155.000d/ con

Steamed &3



SAWADEE /-

Thai Xanh/bo Spicy Thai Green/Red 'Sr:uce Marinated Shrimp

S6 Léng Dam Du DU | Hairy Cockle Papaya Salad

F'! —"-‘["'ll T | %QH*JE‘;’])HE
79.000vnd '

ixed Seafood Papaya Salad

|
155.000vnd

Pu ‘Dl:l | Salmon Papoya Salad

o) | —iﬁj—m‘d\

155.000vnd



Thuc Uong

Budweiser Tvei 330 ml 30.000d/ly
Budweiser Thdp 270.000d/thap
Hoegaarden Tuvei 330 ml 40.000d/ly
Hoegaarden Thdp 360.000d/thap
Budweiser Chai 25.000d/chai
Budweiser Lon 330 ml 27.000d/chai
Hoegaarden Lon 250 ml 24.000d/chai
Hoegaarden Rosée 24.000d/chai
Corona 250 ml 28.000d/chai
Ultra 250 ml 18.000d/lon
Ultra 330 ml 22.000d/lon
Larue lon 18.000d/lon
Henineken Silver lon 28.000d/lon
Tiger nau chai 21.000d/chai
Tiger nau lon 22.000d/lon
Tiger bac chai 23.000d/chai
Tiger bac lon 25.000d/lon
Ruvou Vodka (lon) 110.0004d
Rvou Vodka (nho) 90.0004d
Ruvou Soju 110.000d
Pepsi-7up - cam 15.0004d
Bo hiuc 15.0004d
Sudi 12.000d
Nuvéc khodng lat 12.000d
Khan lanh 5.000d
Bdnh trang 15.0004d
Pau Phung 12.0004d
Dwa tradi 40.000d




Bach Tuoc

PHUI
20{ AR w4
LN Octopus
1 Nuwéng moi -] 69.000vnd
Grilled on charcoal [REKEE
2 Nuvéng phii & 1-9] 69.000vnd
Grilled in Phui style )&
3 Hap gong A4 A 69.000vnd

Steamed with ginger F&

4 Sotthgi Hl= ~Eo]| g Bo 69.000vnd
Cooked with Thai sauce ﬁ”t%
5 S6tcay M Ax9 HS 69.000vnd

Cooked with spicy sauce &

Oc Huong
HI'Al'Hl-E-I 5&&% Babylon Snail

1 Sétsaté "j¥ A9 65.000'vnd
Cooked with satay LSS

2 Rang mudi 2w 7 5 85.000 vnd
Salt-roasted e

3 Xdosaét dE =28t~} B 85.000 vnd
Stir-fried with Iemongrqss and chili FEEITEEW

4 Hap % 85.000 vnd
Steamed #*%

5 Sét bo téi b=, HE Q) HS 85.000 vnd

Cooked with Butter and Garlic 7 e

6 Nudéng moi 1-°] 85.000 vnd
Grilled on charcoal [RERIE

Muc Com
JEJ_%Ejl MEJ\EJH\}JZ Baby Squid

1 Chién médm A A~ 55 69.000vnd
Fried with fish sauce fBEEVE/AL

2 Hép % 69.000vnd
Steamed ﬁ

3 Sotsaté v 4229 B 69.000vnd

Cooked with satay /DZE&E



