THUCDON TU CHON
SELECTION SET & A LA CARTE MENU
choice of one starter & one main course Or
one main course & one dessert @ 230,000 ++ / person
OR

choice of one starter, one main course & one dessert @ 299,000 ++ / person

Khai vi /Starters

Cd Ngir chién sd va Tém su, goi xoai xanh hat diéu/Spicy Tuna and Prawn Mango Salad
Seared Tuna fillet marinated chili and lemongrass, Tiger prawn, green Mango salad, Cashew nut, Prawn
cracker and local herbs

Khai vi kiéu Faifo/Ancient Faifo Appetizer
Traditional prawn spring roll, vegetables hand roll, minced beef wrapped in “la lot”, grilled chili
calamari, market fresh lettuce, homemade and fish sauce

Stp bdp thit Ga xé va hanh chién gion / Party’s shredded Chicken and sweet Corn Soup
Chicken soup with Corn kernel, Roux Eggs thickened with Corn starch and onion rings

Muwc chién dira, mwc nwé'ng muéi &'t va goi bwdi/ Dou of Calamari
Deep fried coconut calamari, grilled spicy calamari with pomelo salad and local herbs

3 mon khai vi Faifo/ Faifo trio starters
Grilled chicken skewer with lemongrass, pomelo and herbs salad served with prawn cracker, fresh hand
rolls with vegetables and vermicelli.

Bdnh xéo cuén hdi san, banh hoanh thanh nhan so diép chién/Ancient Fusion Pancake
Vietnamese pancake with minced seafood, deep fried scallop dumpling and homemade fish sauce

M0on sup cd ndu nwoc cét dira / Coconut fish soup.
Market fish and coconut cream soup with local hebrs

Khai vi voi rau cti chién gion va rong bién/Vietnamese Vegetables Tempura
Shredded zucchini, orange sweet potato, carrot, spring onion, local herbs, tofu, seaweed, ginger pickle,
trio homemade dips

If you choose to take only Starter @ 134,000++ VND / dish
Prices are subject to 5% service charge and 10% government tax



Mon chinh /Main Course

Hadi sdn kho tg, rau ludt va com girng/ Traditional Seafood in Claypot
Braised fish, prawn, calamari and pork belly in clay pot with caramel, fish sauce, steamed seasonal
vegetables and mixed wild greens, homemade salad and ginger steamed rice

Swon heo vaéi thit ga xao chua ngot va com chién/Sweet and Sour Pork ribs and Chicken
breast

Wok fried boneless pork ribs and chicken fillet with sweet and sour sauce, cucumber, pineapples, tomato
and capsicum, vegetables fried rice

Ca hdp la chudi va mién gao/Steamed Fish of the day in banana leave
Steamed fillet of fish with vermicelli, shitake mushroom and julienne vegetables wrapped in banana
leave

Bo bdp hdam ngii vi va banh mi/ Stewed five spice Beef Shank
Slow cooked beef shank in beef stock with cinnamon and lemon grass, carrot, rice noodles, bean sprout
and Vietnamese baguette

Com Ga Hoi An/“Hoi An” Trio Chicken Rice
Roasted chicken, steamed chicken wrapped lime leaves and onion chicken salad, chicken rice and broth

Swon non ham, xd xiu, Faifo’Cao ldu’ va stip hoanh thanh/ Duo of pork

Char siu boneless pork ribs and braised pork shoulder with Hoi An noodles, wonton soups and banana
blossom herbs salad

Hadi san nwéng va mi “Qudng”/ Mixed seafood and Hoi An noodles salad
Grilled prawn, calamari, fish and mussel marinated kumquat chili salt, fresh rice noodles salad with
minced pork, homemade sauce, local herbs salad

Tém s6t me va com hdp nwaoc dira trén thit cua /Prawn tamarind and crabs rice
Work toast Tiger prawn with ginger tamarind sauce, Coconut Crab meat rice and mixed greens salad

Chicken stuffed and duck breast
Grilled chicken breast stuffed mushroom, stir-fried duck breast with chili, onion and lemongrass, served
with Hoi An fried rice

Ddu hii nhéi ndm sét thom ca, ca tim nwéng mé hanh va com gao lirc muéi
me/Mushroom stuffed Tofu

Pan-fried tofu stuffed mushroom with pineapples tomato sauce, grilled eggplant with onion confit,
steamed forbidden rice

Mi xao thdp cdm/Wok fried Ancient Noodles
Toasted soft and crisp eggs noodles with prawn, calamari, mussel, pork and chicken, Dalat vegetables
with oyster sauce

If you choose to take only Main Course @ 179,000++ VND / dish
Prices are subject to 5% service charge and 10% government tax



Trang miéng/Dessert

SO co la chién, trai cay tron va kem va ni girng
Chocolate Tempura, fruits salad and ginger vanilla ice cream

Banh s6 c6 la nwong hat diéu, banh ph6 mai nwwé'ng va banh xép kem twoi
Trio cake “brownie, cheese cake and opera”

X6p kem twoi s6 ¢o la den va trang hodc x6p kem twoi sb co la trang va chanh day
vOi trai cay theo mua

Selection mousse for your choice

White and dark chocolate OR

Passion and white chocolate, served with seasonal fruits cut

Che Khoai tim nwéc dira, thach dong trai ciy va kem so c6 la
Pink Taro compote with coconut milk, fruits agar agar and chocolate ice cream

Banh chudi chién, banh it ddu xanh va cheé da hat sen long nhin
Banana Tempura, Mung bean with black sticky rice cake and ice sweet lotus syrup

Trai cay tron theo mua, banh xoai va kem chanh day
Seasonal fruit Salad, tapioca cake rolled sesame and peanut, passion sorbet

Che tréi nwdrc, banh xu xé va kem dira hwrong ngo
Sticky rice dumpling with ginger syrup, “xu xé” cake and coco coriander ice cream

Banh Khoai mi nwé'ng, cheé bap va kem tra xanh
Char grilled Cassava sesame, corn compote and green teas ice cream

Moén banh nhing sé ¢6 la cudén dira, kem hwong qué va mit ong
Cake deeped in chocolate and rolled coconut served with cinnamon honey ice cream

If you choose to take only Dessert @ 115,000++ VND / dish
Prices are subject to 5% service charge and 10% government tax
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