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FOOD MENU

TRADITIONAL HUE FOODS - SET MENU

%.= /8, 87.9.,<87 ?7-

GRILLED PO RKINLEM ONGRASS SKEWER
R'<.5.6870;*<< *< <4.@.;< =8 0;255 98;4 =;*-2=287*5 >. < <=B5.
6 2

Rl CE CAKE WITH SHRIMPS AND BAN AN A LEA VE
E71 6

FRESH RI CE N OODLE WITH GRILLED PO RK
P7=1=7 70

%.= /8; 87. 9.;<87 ?7-

HUEOS FRIED P AN CAKE
R $2,.98@-.; =>;6.;2, 9;*@7 98;4 /;2.- .00 =8*<=.- 7>=<
+E71 418E2

FRESH RI CE PAN CAKE R OLL WITH SHRIMP

HUEOS BEEF N OODLE - B UN BO HUE
R ;.<1;2,.788-5. +;8=1 +./ 5.6870;*<< ,1252 ?.002.

P7 +L >
FRIED P AN CAKE WITH SHRIMP AND PO RK 85,000
HUE BEEFN OODLE (B UN BO HUE) 75,000
R ;<1;2, 788-5. +;8=1 +../ 5.6870;*<< ,1252

P7 +L >
NEM L Ul, GRILLED PO RK,HUES TYLE 129,000

R 27,.-98;4 @2=1 .00 B854 9.99.; 87287 /2<1 <*>,. @;*99.- *;8>7- =1. 5.687 0;*<< <=*54 =1.7
0;255.- ,86.< @2=1 <@..= *7- <8>; <*>,. *7-0;..7 58,*5 1.;+<
<2CC5270 ,*4. *7- 0;255.- 98;4 <.,;?.- *<* 6*27 *7 +. <@2=,1.- /8; =1. & <*7-@2,1

STARTERS - C¢cC MiN KHAI V

SOUPS - MiN SoP

%8>9< *;. <.;?2.- 27 *:2,. +8@ <2C.

PUMP KIN CREAM SO UP 69,000
%P9 K
&1. *+87?. 9;2,. .A,5><2?. =*A 18; 188- *7- +.?.;*0. /8;

*E Q’IQE') ')7/I
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SHRED DED CHI CKEN MUSHR OOM 79,000
SOUP

R

%P9 0D 8

SHRIMP SO UP WITH LOTUS SEEDS - 79,000

HUE TRAD ITI ONAL SO UP
R %1;269 87287 *<9**0><

m %P9 =N6 £<.7=>B7=170 >

WRAP QLL DISHES - MIN GI CU N

‘ PIECES FRESH SP RIN G ROLLS W/ 89,000

PO RK AND SHRIMPS
R "8;4 5827 <1;269< 1.;+< 788-5. @;*99.- 27 ;2,. 9%9.; ,86.< @2=1<@..=
*7-<8>; [2<1 <*>,.

2,>7=N6=E

FRIED SP RIN GROLLSW/SEAFOO D 89,000
R 2A.-<.*/88- @2=1 87287 ,*;;8= .00< 1.;+< *55 @;*99.- 27 ;2,. 9*9.;
*7-<.;?.- @2=1 <*>,.

B E71 2<7

FRIED SP RIN GROLLSWITHPO RK& 99.000

SHRIMP

R %1;269 .*; 6><1;886 ,*;;8= +.*7 <9;8>=< 87287 @;*99.- 27 ;2,. 9*9.;
<;?.- @2=158,*5 1.;+< *7- -299270 <*>,.
.6=N6=1=1.8,12I7=>B7=170

PIECES FRIED VEGET ABLE SP RIN G 69,000

ROLLS

R &1.62A.- 87287 =8/> *;;8= +.*7 <9;8>=< 627,.-9.* 1;+< @;*99.-
27:2,.9%9.; *7- <;?.- 27-299270 <*>,.

1 02L,1"B

-

SALADS - C¢cC MiIN SALAD, VE RAU

SAUTfEDM ORNIN G GLORY W/GARLI C 79,000
R *52, /2<1 <*>,. 68;7270 058;B ?.0.=*+5.
$*>6> 70 AD8 2

&1. *+87?. 9;2,. .A,5><2?. =*A 18; 188- *7- +.?.;*0. /8;

*E Q’IQE") ')7/I
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BAN AN A FLO WER SALAD /W CHI  CKEN 119,000

ﬁ‘{ R %52,.- *7*7* [58@.; =8*<=.- 7>=< <1*558= ;2,.,*4.; [2<1 <*>,.

§

-.<<270 &;*-2=287*5 <=B5.
218*,1>2=>B7=170

GREEN MAN GO SALAD WITH SHRIMPS 135,000
R ;..7 6*708 87287 <86. ,*;;8= 1.;+< <1;269< 98;4 27 <@..=*7- <8>;
<k>

2 ABD2 2 =N6 =12=

SAUTFEDBO KCH OY WITH GARLI C 89,000
2 AD8 2

MAIN COURSES - C¢cC MiIN CHéENH
CHICKEN / @Gz MiN GE

>, 6*27 ,8>;<.< ,86. @2=1 <=.*6.- ;2,. 8; /;2.- ;2,

HONEY CHI CKEN SKEWERS 155,000
R 12,4.7 +;.*<=6*27*=.- 27 187.B ,12,4.7 <=8,4 <.*<87270 0;255.- 87
<4.@.;<<.;?.- @2=1 <=.%6.- ;2,.

DA2I77 706 =870

GRILLED CHI CKENW/FIVESP ICES 155,000
R 12,4.7 +;.5<= 6%,27*=.- 27 [22. <92,B <*>,. +*4.- 27 =1. 82.7 *7-<;?.-
@2=1<=%6.- ;2,.

D7 7070 ?

GRILLED CHI CKENW/LEM ONGRASS 155,000

LEA VES
R 12,4.7 +;.*<= 0;255.- 87 <4.@.;< <.;?.- @2=1 <=*6.- ;2,.
D7 70A217< <*=

CARAMELIZED CHI CKEN W / SESAME 155,000
R 12,4.7 **6.52C.- [2<1 <*>,. <.<*6. -;.<<270
D ;26 6G

BRAISED CHI CKEN WITH 155,000

LEM ON GRASS AND CHILI

R 12,4.7 +;.*<: 6*;27*:__ @2:1 12<1 <~k>,. 5.687 0;*<< ’1252 0*;52, *7.
87287 *7-<..?.- @2=1<=*6.- ;2,.

D418A =

&1. *+87?. 9;2,. .A,5><2?. =*A 18; 188- *7- +.?.;*0. /8;

*E Q’IQE') ')7/I
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DUCK/CC MiNVT

GRILLED D UCKBREAS TBLA CK 199,000

PEPPER, RED WINE SA UCE
R ;255.-->,4 +;*<= @2=1 +*,4 9.99.; <*>,,
(=7 70<==21>.7 ; > 2*70

ROASTED D UCKWITHH ONEY 199,000
R ;255.- >4 +;*<=@ 187.B *7-<.;?.- @2=1/;<1/;2.<8; <=.*6.- ;2,.
(=<=6 =870

ROATED D UCKWITH COCO NUT SA UCE 199,000
R >4 +;*<= 6%,27*=.- 27 ,8,87>=<*>,. +5*49.99.; *7- ,86. @2=1
<=.*6.- ;2,.

(=>*B?227 ,, ="*
GRILLEDD UCKWITHP ASSI ON 199,000
SAUCE

R >4 +,*<= >;;B*7-,86. @2=1 <=.%6.- ;2,.
(=7 70? 2<=,1*71-FB

PORK / CqC MIN THT HEO

CARAMELIZED PO RK WITH SESAME 155,000

R "8;4 5827 62A.- @2=1 <.<*6. 825 *7- *;*6.52C.- /2<1 <*>,. <;?.- @2=1
<=76.-,2,.
.8,26 6G

GRILLED PO RKRIBS 185.000

R %58@ 0;255.- 98:4 ;2+< @2=1 # <*>,.,86. @2=1 6*<1.- 98=*=8 *7-/;.7,1
[;2.<
% 77 70 #

GRILLPO RKRIBSW/LEM ONGRASS 185,000

AND CHILI
R +:98;4 ;2+< 0 <*5* 5.6870;*<< ,1252 %.;?.-@ <=.%*6.-;2,.
% 77 T70< =

PORKIN CLA Y POT-TRAD ITI ONAL 155,000
R"8;4 .00< **6.5 <1*558=< 0%52, ;.-,12552
.8418= ? 25,70 42>418=>B7/ =170

&1. *+87?. 9;2,. .A,5><2?. =*A 18; 188- *7- +.?.;*0. /8;

*E Q’IQE') ')7/I
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FISH / CE MiN Cg

PAN -FRIED RED SN AP PER FILLET W/ 175,000

TAMARIND SA  UCE
R 255.= [2<1 =*6%27- <*>,. *7- <.;2.- @2=1 <=%6.- ;2,.
E-2I>1 70E9,18<=6.

FRIED CRISPY SN AP PER FILLET IN 175,000

PASSI ON SAUCE
R 255.=/2<1 9*<<287 /;>2=-;.<<270
E-21>1 70<=,1*71 -FB

SNAP PER FISH TRAD ITI ONAL STYLE 165,000

IN CLA Y POT

R *27*=.- ;.- <7*99.; /255.= 027.; ,1252 5.6870;*<< ,884.- 27 ,5*B 98=
*7-<;?.- @2=1 <=%6.- ;2,.
E 2[>170418=418 ,E,1=>B7=170

SQUILS / CC MiN M#C

FREN CHFRIESW/SQ UID 185,000
R %:>2-;270< ;855.- 8?.; @1.*= /58>; .00 B854 *7- <.*<87270 <.;?.- @2=1
6*B8772<.

$,=6+ =,1217

GRILLED SQ UIDW/SA TE SAUCE 175,000
R %52,.- <i>2-< [,.7,1/;2.- <*=, <*>

$,7 70<*=
FRIED SQ UIDW/FISHSA UCE, RED 175,000
CHILI.
R %52,.- <;>2-< [2<1 <*>,. <;?.- @2=1<=.%6.-;2,.

$,,12176 6

PRAVNS / C€ MIN TiM

GRILLEDP RAWNSWITHT AMARIND 165,000

SAUCE
R 6%,27*=.- 9;*@7< 27 =*6%,27- <*>,. <;2.- @2=1 <=*6.- ;2,.
&N67 707 2<=6.

&1. *+87?. 9;2,. .A,5><2?. =*A 18; 188- *7- +.?.;*0. /8;

*5 Q10LC 9 27 A
IS5, 000 Z 15
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PAN FRIEDP RAWNSINB UTTER

LEM ON SAUCE
R"*@7< +>==.; 5.687 0%*;52,
&N6 E9,187 2<=+ <=,1*71

FRIEDP RAWNSW/P INEAP LE SAUCE
R"*@7< 9*7.*95. <*>,. <*5*- 1252 =86*=8 <*>,.
&N6<=&16 77?7 2, 6=, 70

GRILLEDP RAWNSW/LEM ON GRASS & RED CHILLI
R 9;7*@7< 0;255.- @2=1 5.6870;*<< *7- 58,*5 ;.- ,1252
&N67 70? 2A?D =

BEEF / C¢ MIN THT Bn

LUK LAK BEEF W/VEGET  ABLE
R ../,884 @2=172.0.=*+5. <,;?.-@2=1<=%6.-;2,.8;/;.7,1/;2.<
L5>45*4 AD8 *>2 618 ,418*2=FB,12I17

GRILLED BEEF W/ LEM ON GRASS &

CHILIO N SKEWERS.

R %52,.- +../ 5.6870;*<< ,1252
LA2I77 70<

SAUTfED BEEFW/LEM  ONGRASS &

CHILI

R +../ 5.6870;*<< ,12552
LAD8< =

VEGHEARIAN - C€ MIN N CHAX

CARAMELIZED EGGP LANT
D =K6 ;26

MIXED VEGET ABLE WITH CASHEW NUT
$>=701 9AD8 1= 2>

SAUTfEDTO FUW/LEM ONGRASS & CHILI
R ;2.-=8/> <52,.- 1252 <52,.- 5.6870;*<< <8B* <*>,.
1>N7 >AD8< =

&1. *+87?. 9;2,. .A,5><2?. =*A 18; 188- *7- +.?.;*0. /8;

*E Q’IQE') ')7/I
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165,000

165,000

165,000

175,000

175,000

175,000

109,000

109,000

115,000
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FRIEDRI CEW/VEGET ABLE & EGG
R $2,./;2.- @2=1/;.<1 ?.0.=*+5, *7- .00<
6,1217? 2,707?D ;*> A*71

SAUTfED EGGRI CENOODLEW/

VEGET ABLE & TO FU
R 8,*5.00 ;2,. 788-5. <*>=H.- @2=1/;.<1 ?.0.=*+5. *7- =8/>
=1 700 8 AD8 ;*>?D > 41>N7

NOODLE & RICE
SOUTHERN S TYLE BEEFN OODLE

R ;255.-+../ [;.<1;2,. 788-5. 7>=< <1*558= ?.002. <@..= <8>; -;

P7 +L *6

SAUTfED EGGN OODLE W /BEEF
R 00 788-5. @2=1 +../ ?.0.=*+5.
=,1 70 AD8 +L

SAUTfED EGGN OODLE W /SEAFOO D
R 00 788-5. @2=1 <.*/88- ?.0.=*+5.
=1 70 AD8 12 <7

FRIED RI CEW/CHI CKEN & SA USAGE
R $2,. ,12,4.7 <825 <*>,. <*><*(Q.
6,1217 0D ?D AP, AK,1

FRIED RI CEW/SEAFOO D
R ;2.-:2,. <*/88- <825<*>,
6,12171 2<7

%*7-@2,1 >;0.;

ONI ON RIN GS
D71=6+ =

&1. *+87. 9;2,. .A,5><2?. =*A /8: /88- *7- +.2.:%0,

*E Q’IQE') ')7/I

/8;
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115,000

145,000

125,000

<<270

145,000

159,000

129,000

149,000

WESTERN FOODS- C¢cC MIN au

129,000
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FREN CH FRIES 79,000
18*2 =FB ,1217
GARLI C BREAD 59.000

R E716J=27 70

BR USCHETT A 79.000
R E716J=22?29186*2 ->N52>7D,D,1>*2
*52, +;.%- @2=1 8CC*;.55* 1..<. 152?. 825 /,.<1 &86*=8

FISH & CHIP 179,000
E57+ =,1217 418*2=FB 1217

BA CON CHEESE B UR GER 149,000
R ./ +%87 ,1.< 6*B877*2<. =86*=8 ,>>6+.; /;.7,1/;2.<
0 +L =1=1>7 41M2 6*B877*2<.

SM OKY B UR GER 149.000

R ./ 1*6 .00 ,1..<. 6*B877*2<. =86*=8 ,>>6+.; 5.,=>;. #
<>

BBQ CHI CKEN SAND WI CH 139,000
R 00 1*6 ,1.--%; ,1.<. #<*>. 0;255.-,12,4.7
%*7-@2,1 D

CLUB SAND WI CH 139,000
R ;*- <52,.-,884.- 98>5=B 1*6 /;2.- +*,87 5.==>,.

&1l. *+87?7. 9;2,. .A,5><27?. =*A /8; 188- *7- +.?.;*0. /8;

*5 Q10LC 9 27 A
IS5, 000 1T
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"2CC*  "r<=x

SPAGHETTY CARBO NARA 149,000
R %9*01.==B ,;.*6 +*,87 1*6
Q7? 2=F1>7 41M2 ?D=10>2

SPAGHETTY BO LOGNESE 149,000
R %9*01.==B 627,.- +../ =86*=8
Q? 2<N=,D,1>* ?D +L6+

SPAGHETTI SEAFOO D 159,000
R %:>2- ,5%6 <1;269< =86*=8 9*<=. <.*/88- <*> .  1..<. 8;.0*78
Q1l2<7

SPAGHETTY ARABIA TAVEGET ARIAN 129,000

R ;.7 12552 6><1;886 852?.825 =86*=8
Q.,1*B

ROYAL P IZZA 179.000
R "2CC* + 7? 2=F 1.81>7 41M2 =B*6+87 N52¥% 7 6 =A*71
*<2,"2CC* @ ,;2<9B +*,87 1*6 +5*4 852?.< 6><1;886 0;..7 9.99.;

PROCCIUTTO P 1ZZA 169.000
R "2CC* ,+ 7? 2AP,AK,19.99.;872 N5Z> =
*<2,"2CC*@ *6

MA GHERIT APIZZA 165,000

R 8CC*;.55% 1..<. =86*=8 <*>,. 8;20*78 5.*?.<
"2CC* 72 8CC*,.55* < ,D,1>*?D 5E 8;20*78

SEAFOO D P I1ZZA 215,000

R ;.<1 62A.- <.*/88- @2=1 <1;269 <:>2- 6><<.5< =86*=8 <*>,. <52,.- +5*4 852?.< ,1899.- 9>;95.
87287< ;.-9.99,; <..-< ,1899.- +;8,,852 0;*9./;>2=98@-.; 68CC*;.55* ,1..<. =89 @2=1 8;.0*78
"2CC* 12 <7

HA WAIIN APIZZA 185,000
R *<2,"2CC* @2=1 1*6 *7- 927.¥995.
"2CC*, + 7?7 23*6+87 ?D =5

SUP RIME P 1ZZA 195,000
R *<2,92CC* @ +.. 1*6 +5*4 852?.; 6><1;886
"2CC*, + 7? 2+L +6 3*6+87 8527?.; 76

&1. *+87?. 9;2,. .A,5><2?. =*A 18; 188- *7- +.?.;*0. /8;

*5 Q10LC 9 27 A
IS5, 000 Z 15
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DESSERTS B TR¢NG NG

FRESH MAN GO P AN CAKE W /H ONEY
R %52,.- /;.<1 6*708 ,;.9.< 187.B -;.<<270
E71 4H9 A8D2

BAN AN A FLAMBf
R *7*7* **65 8:*70.3>2,. **-2$>6
1> 2 =; >%$>6

BAN AN ACREP EHOME MAD EW

CHOCOLATE M OUSSIE
E71,.9.,1> 27?2,18,85*=. 68><<.

| CE CREAM (2 SCOO PS)
R %=*@+.;;B ,8,87>= ?*7255*
.6 ,E,58 2

FRUIT SALADW /YOGURT (SEASO NAL

FRUITS)
%*5*- =;E2 ,FB |E, 3B=;E2 ,FB =1.8 60*

R "5.*<. 5.=><478@ 2/ B8> 1*?. *7B <9.,2*5 ;.:>2;.6.7=< 8; *55.;02, 270;.-2.7=< ). @2<1 B8> 1*?. *

@87-.;/>5=26.27 >. 2=B <.. B8>*0*27 <887 R

&1l. *+87?7. 9;2,. .A,5><27?. =*A /8; 188- *7- +.?.;*0.

*E Q’IQE") ")_l/I

/8;
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69,000

85,000

95,000

69,000

69,000
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