NAMI MENU 2026
Vietnamese concept

AM THU'C VUNG MIEN
Vietnamese Regional Cuisine

Kham phda huwong vi Viét Nam tir Bac d&n Nam. Am thuc vung mién Viét Nam cuta ching téi quy tu
nhi*tng mén an ddc sac tr moi vung mién véi huong vi nhe nhang, tinh té tir mién Bac, cadc mén dac san
dam d3, cay néng cta mién Trung, va cdc mdn an ngot ngao, thom phirc tlr mién Nam
Discover the taste of Vietnam from north to south. Our Vietnamese regional cuisine brings together
iconic dishes from each region with: light and delicate flavours from the North, bold and spicy Central
specialties, Sweet and aromatic dishes from the South

MON DAC SAN MIEN BAC
Northern Vietnam Cuisine

PHO CUON (S)
Pho noodle rolls with beef, herbs and lettuce, served with chili and garlic fish sauce

PHO' BO
Hanoi beef noodle soup, aromatic broth and sliced beef

CHA CA LA VONG (S)
Grilled cobia fillet with turmeric, spring onions and dill

CHA My’c cOM XANH
Crispy squid patties coated with young green rice flakes

CHAN GIO OM CHUOI PAU
Braised pork trotter, green bananas, soft tofu, fragrant turmeric sauce and fermented shrimp paste

MON PAC SAN MIEN TRUNG
Central Vietnam Cuisine

GOI VA TRON TOM THIT (N)
Hue green fig salad with pork, shrimps and local herbs

Mi QUANG GA (N)
Quang noodles, boneless chicken, herbs, peanuts and rice crackers, served with chicken broth

NEM LUI (N) (P)
Danang grilled pork lemongrass skewers. herbs, rice paper and peanut sauce

DE PHU'OC SON UM NEN

Phuoc Son goat meat, slow-braised with aromatic “c nén” (wild shallot—garlic), lemongrass and local
spices

(V) Vegetarian (P) Contains Pork (N) Contains Nut (S) Signature



MON DAC SAN MIEN NAM
Southern Vietnam Cuisine

GOI CUON TOM THIT (P)
Spring rolls with pork, prawns, local herbs in Vietnamese rice paper

GOI €O HU DUA TRON HAI SAN (N)
Young coconut heart salad with shrimps, squid, carrots, herbs and crackers

BANH XEO NAM BO
Rice pan-cake with beef, bean sprouts, rice paper and herbs

CANH CHUA NAM BO V&1 HAI SAN
Sweet and sour seafood broth with tomatoes, pineapple, okra and bean sprouts

VIT NAU CHAO
Braised duck with fermented tofu, taro, coconut water and aromatic herbs,
Served with Vietnamese baguette

MON CHAY
Vegetarian dish

GOI NAM TUYET TRON (V)
Snow mushroom salad with jicama and local herbs

CA TiM OM NOI PAT (V)
Claypot-braised eggplant simmered with trumpet mushroom and soy sauce

GOI CUUON CHAY VO1 NAM VA DAU KHUON (V)
Chilled mixed vegetable spring rolls, tofu, herbs, and sesame soya sauce

CO'M CHIEN CHAY (V)
Mixed vegetable fried rice

MI XAO RAU cU (V)
Wok fried noodles with trumpet mushrooms and vegetables

MON TREN CAN
From the land

(V) Vegetarian (P) Contains Pork (N) Contains Nut (S) Signature



BE NON PAI LOC XAO LA LOT
Wok fried Dai Loc veal with wild betel leaves and onions

THIT DA PIEU BA NA XAO LUC LAC
Wok-seared Bana ostrich meat with onions and capsicum

GA CHIEN MAM
Crispy-fried local chicken with chili fish sauce

BA CHi HEO GION DA
Crispy pork belly, with herbs, pickle and fish sauce

SUON NUONG SA OT
Grilled pork ribs with five spice, lemongrass and chili

PUOI BO UM TIEU XANH
Braised local oxtail with Phu Quoc green peppercorns, gravy and Vietnamese baguette

MON HAI SAN
From the sea

GOI CUON CUA LOT
Soft shell crab spring roll with tamarind sauce

TOM SU XOT ME KIEU NAMI (5pcs)
Wok fried prawns with Nami tamarind sauce

NGHEU HAP SA
Steamed clams with lemongrass and local basil

6C BU'U NHOI TIEU XANH
Steamed stuffed apple snails with minced pork and Phu Quoc green peppercorns

CA BOP KHO TO
Braised cobia fish fillet in caramel fish sauce

HAI SAN NUONG
Fresh selection of seafood, marinated lightly and grilled to perfection, served with house dipping sauce

7

% T6m st nudng bo tdi/Tiger Prawns with herb butter
(V) Vegetarian (P) Contains Pork (N) Contains Nut (S) Signature



% Muc nudng sa té/ Squid with satay sauce
% Ca bdp nudng nghé/ Turmeric cobia fillet
* Hau nudng ma& hanh/ Oyster with spring onion sauce (6pcs)

MON COM, MY
Rice and Noodles

CO'M CHIEN CUA BE
Fried rice with crab meat and egg

Mi XAO HAI SAN
Fried egg noodles with seafood and vegetables

XOI CHIEN PHONG (V)
Deep fried sticky rice cakes

CO'M TRANG
Steamed jasmine rice

MON AN KEM
Side dish

XA LAT RAU XANH DA LAT V&1 XOT CHANH DAY (V)
Da Lat mixed green leaves with passion fruit dressing

RAU cU LUOC (V)
Steamed mixed vegetables

BONG CAl BABY XAO TOI
Baby broccoli with garlic

RAU MUONG XAO TOI (V)
Wok fried morning glory with garlic

CANH RAU TAP TANG NAU TOM
Mixed local green leaves broth with shrimps

(V) Vegetarian (P) Contains Pork (N) Contains Nut (S) Signature



MON TRANG MIENG
Vietnamese Dessert

BANH FLAN CARAMEL MUOI
Flan with sea salt caramel

CHE CHUOI CHU'NG (N)
Banana and sago in sweet coconut milk and roasted peanuts

BANH DA LON
Traditional Vietnamese rice layer cake with pandan coconut sauce

CHE HAT SEN LONG NHAN
Longan and lotus seed sweet soup

TRAI CAY DIA PHUONG THEO MUA
Seasonal local fruits

KEM NHA LAM TU CHON

A variety of homemade ice cream with local flavours served by the scoop as
+ Lime Sorbet
++ Ben Tre chocolate

+* Southern durian

+» Dak Lak coffee

X/

% Da Lat berry

(V) Vegetarian (P) Contains Pork (N) Contains Nut (S) Signature



