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VIETNAMESE FOOD SET MENU 1

Appetizer
(Applied for lunch 200.000vnd - for dinner only 220.000vnd / pax, under 6pax surcharge
20,000 vnd / pax)

BANANA FLOWER SALAD WITH SHREDDED CHICKEN, VIETNAMESE HERBS,
PEANUTS, SESAME AND LIME DRESSING

Nom hoa chudi voi thit ga xé phay, rau thom, ddu phéng, vieng va nmuéc sot chua
ngot

HANOI STYLE SPRING ROLLS WITH PORK, SHITAKE MUSHROOMS, WOOD EAR
FUNGUS AND VERMICELLI SERVED WITH DIPPING SAUCE

Nem Ha Ngi vdi thit heo, nam hwong , méc nhi va mién an kem nudc cham

Main course

VIETNAMESE CHICKEN STIR-FRIED WITH THAI BASIL, BELL PEPPER, CARROTS,
GARLIC.

Ga xao voi hiing Thai
“CA KHO TO” CARAMELIZED FISH IN CLAYPOT
Cd kho to

MIXED VEGETABLE SOUP WITH MUSHROOM AND DRIED SHRIMPS
Canh rau cii ndu véi tom kho

WOK TOSSED NAPA CABBAGE IN OYSTER SAUCE
Rau cdi thao xdo ddu hao

STEAMED RICE
Com trcfng

Dessert

TROPICAL FRUITS PLATTER
Hoa qud mién nhiét doi
Price does not include 8% VAT - Gid chua bao gom 8% VAT

Downtown Restaurant & Lounge - Add: 09, O Quan Chuong Str, Hoan Kiem Dist. Tel:
+84916292882
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DO VIETNAMESE FOOD SET MENU 2

\pplied for lunch 230.000vnd / pax - for dinner 250.000vnd / pax, under 6pax surcharge
20,000 vnd / pax)

Appetizer
CARROT GINGER CREAMY SOUP

Sup carrot kem twoi vi gung

DEEP FRIED DUCK SPRING ROLLS, STUFFED WITH DUCK BREAST, EGG YOLK,
GLASS NOODLES, MUSHROOM, BASIL, GINGER

Nem vit chién gion voi nudc sot gung toi

Main course

GRILLED CHICKEN WITH LIME LEAF
Ga nuong la chanh

STEWED PORK IN CLAY POT
Thit heo kho t6

MIXED LAGIM VEGETABLE SOUP WITH CHICKEN AND QUAIL EGGS IN CHICKEN
BROTH

Canh rau ci vdi ga, tritmg ciit nudc dung ga

WOK TOSSED BOK CHOY WITH SHIITAKE MUSHROOM
Rau cdi ngot xao nam hicong

STEAMED RICE
Com trang

Dessert

HOME - MADE BANANA FRITTER
Chudi tam bét chién

Price does not include 8% VAT - Gid chiea bao gom 8% VAT

Downtown Restaurant & Lounge - Add: 09, O Quan Chuong Str, Hoan Kiem Dist. Tel:

+84916292882
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AR AAY VIETNAMESE FOOD SET MENU 3

pplied for lunch 280.000vnd / pax - for dinner 300.000vnd / pax, under 6pax surcharge

20,000 vnd / pax)

Appetizer
CREAMY GREEN PEA SOUP WITH GRILLED BACON AND CROUTON
Stip ddu Ha Lan kem voi thit xong khoi nucng va banh mi nucng *

<<

GREEN MANGO SALAD WITH SHRIMPS / OR BANANA BLOSSOM SALAD WITH

POACHED THREAD CHICKEN
Salad xodi xanh véi tom / Nom hoa chudi voi ga xé

Main course

FRESH SUMMER ROLLS WITH PRAWN, PORK, AND VIETNAMESE HERBS

SERVED WITH DIPPING SAUCE

Nem cuon twoi voi tom, thit, vau thom Viét Nam, dira, @6 chua va nuwdc cham

SAUTEED SHRIMPS WITH CASHEW NUTS / SAUTEED CHICKEN WITH CASHEW

NUTS
Tém xdo hat diéu / hodc ga xao hat diéu

STEWED PORK WITH BLACK PEPPER IN CLAY POT / OR SAUTEED DUCK WITH

BASIL LEAF IN GINGER SAUCE

Thit heo ham tiéu trong noi dat/ hodc vit xdo hiing qué véi murde sot gimg *

GREEN MUSTARD LEAVES WITH DRIED SHRIMPS
Canh rau ndu véi tom kho

WOK TOSSED SEASONAL VEGETABLES WITH MUSHROOM AND GARLIC

Rau xdo theo mua
STEAMED RICE
Com trcfng
Dessert

MANGO PANCAKE WITH HONEY
Bdnh crepe xo0ai voi mdt ong

Price does not include 8% VAT - Gid chua bao gom 8% VAT

Downtown Restaurant & Lounge - Add: 09, O Quan Chuong Str, Hoan Kiem Dist. Tel:

+84916292882
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DOWNTOWN VIETNAMESE FOOD SET MENU 4

RESTAURANT & LOUNGE
pited for lunch only 280.000vnd - dinner only 300.000vnd / pax, under 6pax surcharge
20,000 vnd / pax)

Appetizer

GREEN MANGO SALAD WITH PRAWN, VIETNAMESE HERBS, PEANUTS AND
SWEET & SOUR DRESSING

N¢m xodi xanh tom rau thom Viét Nam, ddu phong va nudc sot chua ngot

DUCK SPRING ROLLS, VERMICELLI, LOCAL HERBS SERVED WITH DIPPING
SAUCE

Nem vit an cung vdi biin va nudc cham chua ngot gieng

Main course

STEAMED SNAPPER WRAPPED IN BANANA LEAVES WITH DILLS, GINGER,
TURMERIC, AND GLASS NOODLES

Cd diéu hong fillet hdp gimg, nghé, thi la cham xi dau.
GRILLED PORK RIBS SAUTEED WITH SWEET & SOUR SAUCE
Suom bo 10 xao véi nuwdrc sot chua ngot

VIETNAMESE STYLE SOUP WITH VEGE LAGHIM, MUSHROOM, CHICKEN, QUAIL
EGGS IN CHICKEN BROTH

Canh rau ci qud vdi thit ga va trimg cit
SAUTEED GREEN MUSTARD WITH MUSHROOM AND OYSTER SAUCE
Rau cdi thao xao nam huong

STEAMED RICE
Com trdng

Dessert

PASSION FRUIT MOUSSE
Bénh kem chanh leo

Price does not include 8% VAT - Gid chua bao gom 8% VAT

Downtown Restaurant & Lounge - Add: 09, O Quan Chuong Str, Hoan Kiem Dist. Tel:

+84916292882
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DOMINTOWN HERITAGE MENU

>

(Applied for lunch, dinner 250,000 VND / pax. Under 6pax surcharge 20,000 vid / pax)

Appetizer

PHO NOODLE SOUP, FRESH FLAT NOODLE WITH POACHED THREAD CHICKEN

IN CHICKEN BROTH
Pho ga Ha Ngi

HANOI FRIED SPRING ROLLS WITH PORK, GLASS NOODLES, EGG YOLK AND

MUSHROOM
Nem Ha Noi

Main course

BUN CHA HANOI " WELL-KNOWN GRILLED PATTY AND PORK BALLS SERVED

WITH VERMICELLI & HERBS
Biin Cha Ha Noi

GRILLED FISH IN BANANA LEAVES WITH SNAPPER FISH, GLASS NOODLES,

DILLS, TURMERIC
Cd niwomg 1 chuoi

MIXED SAUTEED LAGIM WITH GARLIC AND BUTTER
Rau cu qud xao thdp cam

Desert

MANGO MUFFIN
Bdnh muffin xodi

Price does not include 8% VAT - Gid chira bao gom 8% VAT

Downtown Restaurant & Lounge - Add: 09, O Quan Chuong Str, Hoan Kiem Dist. Tel:

+84916292882
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DOWNTOWN WESTERN CUISINE MENU

RESTAURANT & LOUNGE

(Applied for lunch & dinner 450.000vnd / pax)

Appetizer
PUMPKIN COCONUT MILK SOUP
Stip bi ngd nudc cot dira

DEEP FRIED DUCK SPRING ROLLS, STUFFED WITH DUCK BREAST, EGG YOLK,
GLASS NOODLES, MUSHROOM, BASIL, GINGER

Nem vit chién gion voi nudc sot girng to.
GREEN SALAD WITH BACON AND BREAD CROUTON (CEASAR SALAD)
Salad voi thit xong khéi va banh mi nucng

ROMAINE LETTUCE, CROUTON PAMESAN CHEESE AND DRESSING
Bdnh my nudmg pho mai

Main course

PAN SEARED PRAWNS IN GARLIC, SERVED WITH BUTTER, PASSION FRUIT
SAUCE

Tom sii dp chdo véi sot bor chanh leo

PLEASE SELECT ONE OF THREE DISHES: BARBECUED PORK RIBS WITH BLACK
PEPPER SAUCE SEVERED WITH MASHED POTATO / BEEFSTEAK WITH
MASHED POTATO / PAN SEARED CRISPY SALMON IN THE PASSION BUTTER
GARLIC SAUCE.

Quy khich lira chon: Swon heo nueémyg sot tiéu den dn kem khoai tay nghién / hodc
bo beefsteak voi khoai tiy nghién / hodc cé hoi dp chao véi bo toi.

Desert

CHOCOLATE MOUSSE WITH BANANA PANCAKE
Chocolate mousse véi banh pancake chuoi

Price does not include 8% VAT - Gid chua bao gom 8% VAT

Downtown Restaurant & Lounge - Add: 09, O Quan Chuong Str, Hoan Kiem Dist. Tel:

+84916292882
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