Brercr

MENU COM TAU RO NG SONG HAR

e Ap dung cho doan tir 10 khach
/from 10 pax

e Gia bao gom : Vé du ngoan, bira in,
bao hiém hanh khach, biéu dién
mua,VAT.

e Include: Ticket, meal, insurance,
dance show,VAT

Pia chi: Cang Song Han ba Nang )
P6i dién khach san Novotel - 36 Bach Dang - Pa Nang
Address: Han River Port
Opposite Novotel Hotel - No 36 Bach Dang Street Da Nang



MENU Al:310.000/Khach

1. C4 diéu héng chién xu
Deep fried lake fish
2. Heo luoc dua gia
Steamed pork
3. TOmrim
Simmered Shrimp
4. Cai thia xa0 dau hao
Stir fried Cabbage with oyster sauce
5. Nghéu hap sa
Steamed clam
6. Dau khuén nhoi thit

Soys bean cake stuffed meat
7. Xa lach ca ngu
Garden vegetable salad in Tuna sauce
8. Hoanh thanh chua ngot
Fried huntun with sweet and sour sauce
9. Canh rong bién
Broth seaweed with shrimp
10. Com tré';lng
Steamed rice
11. Trang miéng
Seasonal Fruits
12. Tra da, khan lanh

Cold tea, wet tissue



MENU A2 : 330.000/Khach

1. Ca hép xi dau
Steamed lake fish with soya sauce
2. Thit heo kho tiéu
Steamedred Meat with pepper
3. Tém dat rang mubi
Deep fried shrimp with salt flavour
4. Ga quay

Roasted chicken

5. Muc xao hanh can

Stir fried Squid with calery and onion
6. My quang tron tom thit
Mix Da nang noodles with shrimp and pork

7. Goi Hoa chubi

Banana flower salad

8. Rau cai xanh xao dau hao
Sauted green mustard with oyster suace
9. Canh dau khuon thit bam
Broth soya bean cake with blend pork
10. Com tréng
Steamed rice

11. Trang miéng
Seasonal fruits

12. Tra da, khan lanh

Cold tea, wet tissue



MENU A3 :340.000/Khach

1. Mi quang tron tom thit
Mix Da nang noodles with shrimp and pork
2. Ca loc chién xu
Deep fried snack head fish
3. Heo nué'ng sa ot
Grilled pork with chilli and lemon grass
4. Muc chién gion
Deep fried Squid
5. Vit kho girng
Sauted Duck with ginger
6. SO nwédng mo hanh
Grilled clam with onion flavour
7. Trirng chién cuon nam
Mushroom omelette
8. Cai thao xao dau hao
Stir fried cabbage with oyster sauce
9. Canh chua
Sweet and sour fish broth
10. Com tré’;ng
Steamed rice
11. Trang miéng
Seasonal fruits
12. Tra da, khan lanh

Cold tea, wet tissue



MENU A4 :340.000/Khach

1.C4 l6c hap ngil liéu
Steamed snack head fish with five flavour
2.Tom chién bot
shrimp with Tempura flour
3.Muc hép hanh girng
Steamed Squid with ginger and onion
4. Hau nwrong m& hanh
Grilled oyster with onion flavour
5.Chip chip hép sa
Steamed river clam with lemongrass
6. Cai thia xao nam
Stir fried cabbage and mushroom
7.Xa lach trirng dau giam
Garden vegetable salad with egg
8.Canh chua cha vién
Fish ball sour soup
9.My xao hai san
Sauted noodles with seafood
10. Com tré’ing
Steamed rice
11. Trang miéng
Seasonal fruits
12. Tra da,khan lanh

Cold tea,wet tissue



MENU A5 :380.000/Khach

1.My xao thap cam
Sauted noodles with meat and vegetable
2.C4 diéu hong chién xu
Deep fried lake fish
3.Heo quay
Roasted Pork
4.Muc xao thom ca
Stir fried Squid with Onion and tomatoes
5.Trirng duc thit bam
Omellet blended meats
6.Ga um nén ngheé
Simmered Chicken with shallots and turmenic
7.BO tron xa lach
Garden vegetable salad with Beef
8.Tom su rang me
Fried Tiger pramn with tamarind sauce
9.Canh cai nau tém
Broth greeen mustard and shrimp
10.Com tré';lng
Steamed rice
11.Trang miéng
Seasonal fruits
12. Tra da, khan lanh

Cold tea, wet tissue



MENU A6 : 380.000/Khach

1. Goi hai san chua cay
Sea food salad Thailand
2. Caléc kho to
Simmered fish in clay-pot
3.T6mM rim man
Simmered shrimp
4. Mu'c éng chién bo
Deep fried Squid with butter
5. Nghéu hap sa
Steamed clam with lemongrass
6. Bd xa0 hanh can
Stir fried Beef with celery
7. Dau khuén nhai thit
Stuffed meat in soya bean cake
8. Rau ludc thap cam
Mix boiled vegetable
9. Canh nam hai san
Broth mushroom anh sea food
10. Com tréng
Steamed rice
11. Trang miéng
Seasonal fruits
12. Tra da, khan lanh

Cold tea, wet tissue



MENU A7:410.000/Khach

1. Bd sét chua cay
Saute Beef with sour and Sweet sauce
2. C4 thu chién sét ca
Deep fried Tuna and tomatoes sauce
3.Tom hép dua
Steamed Tiger prawn with coconut
4.Muc chién mam
Fried Sqgiud with fish sauce
5.Suo'n nwong kim chi
Grilled Pork chops with kim chi
6.Ga kho sa 6t
Stir fried chicken with chilli and lemongrass
7.Dau khuén hap trirng
Steamed soya bean cake with egg
8.Rau muéng Xao toi
Fried Spinach with Garlic
9.Canh khé qua nhéi cha ca
Broth stuffed blend fish in bitter melon
10. Com treémg
Steamed rice

11. Trang miéng
Seasonal fruits

12. Tra da, khan lanh

Cold tea, wet tissue



MENU A8 :410.000/Khach

1.Mi quang tron tom thit
Mixed Quang noodles with pork and shrimp
2. C4 diéu hong kho dua cai
Simmered lake fish with salted gren mustard
3.Tom hép bia
Steamed Tiger prawn with beer
4.Muc chién bo
Deep fried Squid with butter
5.Vit quay banh bao
Roated Duck with dumpling
6.Nghéu hap
Steamed clam with lemongrass
7.Suon hon me
Simmered pork chops
8.Cai thia xao toi
Stir fried cabbage with garlic
9.Canhriéu cua mé‘mg toi
Broth blended crab with indian spinach
10. Com tréng

Steamed rice

11. Trang miéng

Seasonal fruits
12. Tra da, khan lanh

Cold tea, wet tissue



MENU TIEC
MENU B1:410.000/Khach

1.Sup rong bién Hai san
Sea food soup with sea weed
2.Goi Hoa chuéi bup bo
Banana flower salad with cow’s muscle
3.Hau nuéng mo hanh
Grilled Clam
4.Ngi qua kho quet
Boiled five vegetables with fish sauce
5.Ga quay banh bao
Roasted chicken with dumplings
6. Lau ca kéo
Suffed fish hot —pot with vegetable and noodles
7.Trang miéng trai cay

Seasonal fruits

MENU B2 :410.000/Khach

1. Sap thap cam
Mixed sea food soup
2. GOi Thai chua cay
Salad Thailand style
3.Bong cai luéc kho quet
Boiled cauliflowwer with simmered fish sauce
4.Chip chip hong sa
Steamed clam
5. Vit chién gion
Deep fried Duck
6.Lau ca B&p
Sea fish hot —pot with vegetable and noodles
7.Trang mieéng trai cay

Season fruits



MENU B3 :450.000/Khach
1. Sup ba"ip cua
Crab soup
2.Goi ca song han
Song Han Fish salad
3.Bod sdt chua cay
Sauted beef with hot and sour sauce
4. Muc xéng da
Steamed Squid in hot rock
5. TOm su rang me
Fried Tiger prawm with tamarind sauce
6.Lau nam ga
Chicken Hot-pot with mushroom anh noodles
7.Trang miéng trai cay

Seasonal fruits

MENU B4 :450.000/Khach
1.Sup mang tay cua
Crab soup with asparagus
2.Rau cang cuabo
Green garden salad with beef
3.Hau nuédéng mo hanh
Grilled clam with onion and peanut sauce
4.Ga ta hép cai be xanh
Steamed chicken with cabbage
5.Mwuc hap hanh girng
Steamed Squid with ginger and onion
6.C4 leo om chubi dau, bun
Braised Catfish with green banana and turmeric
7.Trang miéng trai cay
Seasonal fruits



MENU C3:500.000/Khach

1. Sup mang tay cua
Crab and Asparagus soup
2.Goi xoai cat ca tré
Mango and Dry catfish salad
3.BO6 nhung ¢t
Douse Beef in the chilli sauce
4. Muc xong da
Hot rock steamed squid
5.T6m su nwdng xién
Grilled Tiger prawn
6.Gio bat tran
Braised pork Leg chinise style
7.Trang miéng trai cay

Seasonal fruits

MENU C4 :500.000/Khach

1.Sup hai san thap cam
Mixed sea food soup
2.Bo bép thau
Beef salad
3.Muc nhung ot
Douse Squid in Chilli sauce
4.E ch chui rom
Deep fried frog with lemongrass
5.TOm su hép dua
Steamed tiger prawn with coconut
6.Lau ca leo
Catfish hot-pot
7.Trang miéng trai cay

Seasonal fruits



MENU D1:560.000/Khach

1.Goi ngi sac cung dinh
Vietnames King ‘s salad
2. Sup bao ngu
Abalone soup
3.Tém su hép dua
Steamed tiger prawn with coconut
4.Muc tuoi xong da
Steamed fresh squid in hot rock
5. Ga nuwong la chanh
Grilled chicken with lemon leaf
6. Lau c4 mu nguyén con
Mackerel hot- pot with vegetables and noodles
7.Trang miéng

Seasonal fruits

MENU D2 :560.000/Khach

1.Pin b6 chua cay —-kim chi
Ox’genitals hot and sour salad with kimchi
2.SuUp ga nau nam
Chicken soup with mushroom
3.Cua rang me
Fried Wild crab with tamarind sauce
4.Suwon chia nwodng kim chi
Grilled pork —chops with kim chi
5.B0 lira hong sét tiéu xanh
Sauted Beef with green chilli pepper sauce
6.LAu cua dé‘mg cha cua
Wild crab hot —-pot with vegetable and
noodles
7.Trang miéng

Seasonal fruits



MENU D3 : 620.000/Khach

1. Géi 6¢ bién chua cay
Sea Snails salad
2.5up bao ngu
Abalone Soup
3.T6m st soc toi
Simered Tiger prawn with sauce and garlic
4.Murc 4 hap hanh girng
Steamed Fresh Squid with ginger and onion
5.B6 nhung 6t
Doused Beef in the chilli sauce
6.Chao cacu
Rice soup with sea fish
7.Trang miéng

Seasonal fruits

MENU D4 : 620.000/Khach

1.Vem nuong
Grilled green mussels
2.Sup hai sam ba vi
Sea cucumber three flavour soup
3.TOM nudng s6t bo chanh
Grilled Shrimp with butter lemon sauce
4.Dé om nén ngheée
Braised goat with white onion &turmeric
5.Muc tuoi nurong
Grilled squid
6.C4 chinh om chudi, bun
Braised Eel with green banana
7.Trang miéng

Seasonal fruits



MENU E1: 650.000/Khach

1. Goi vit
Duck salad
2. Sup rong bién hai san
Seaweed soup with seafood
3. 0 c hwong xao sa
Stir-fried snails with lemongrass
4. Coi mai nuwodng mo hanh
Grilled Atrina pectinata with onion oil
5. Ca bop nudng nén nghe
Griled cobia with white onion &turmeric
6. Ga nhudng la chanh
Grilled chicken with lemon leaves
7. Bo nau lagu + banh my
Beef cooked with vegetables + bread

8. Trai cay/ Seasonal fruits

MENU E2 : 650.000/Khach

1.Nem cuabé séng Han
Han River Crab spring rolls
2.Sup hai san be";.p non
Soup with seafood & baby corn
3.Muc hép hanh gung
Steamed Squid with green onion
4.Hau sashimi
Oyster sashimi
5.D0é om nén nghé
Braised goat with white onion &turmeric
6.Ca mu hép Hong Kong
Hong Kong steamed grouper
7.Com chién hai san
Seafood fried rice

8.Trai cay/ Seasonal fruits



MENU E3 :700.000/Khach
1.Bo bép thau banh da
Beef salad
2.5up béng ca cua
Fish Maw Soup with Crab Meat
3.Dé tai chanh virng
Rare goat with lemon and sesame
4.Vit quay s6t cam
Roast duck with orange sauce
5.Cua rang muéi
Salt-roasted crab
6.Tom su chién bo’
Fried tiger prawns in butter
7. Ca MU 2 mén(sashimi/lau)
Grouper sashimi, Grouper hot pot

8.Trai cay/Seasonal fruits

MENU E4 : 700.000/Khéach
1.Khai vi ngaupin chua ngot
Ox’genitals hotand sour salad
2.SUp hai sanrong bién
Seaweed soup with seafood
3.Cua hép bia
Steamed crab with beer
4.TOmM su rang mudi
Salt-roasted tiger prawns
5.Ga hap cai
Steamed chicken with cabbage
6.C4 l6c nwéng mubi
Grilled snakehead fish with salt
7.L4u Cua déng
Field crab hot pot

8.Trai cay/ Seasonal fruits



MENU E5:750.000/Khach

1.Sup mang tay cua
Asparagus Crab Soup
2.Cai chip s6t nam
Bok choy with Mushroom Sauce
3.X06i cua chién phé‘)ng
Fried Crab Sticky Rice
4.Com chién ca man
Salted Fish Fried Rice
5. Rau xao tai
Garlic sauteed vegetables
6. Ca Mu 2 mon(sashimi/chao)
Grouper sashimi / porridge
7.Trai cay
Seasonal fruits

MENU E6 : 850.000/Khach

1.Goi vatron tom
Fig salad mixed with shrimp
2.Sup hai san ba“ip non
Baby corn seafood soup
3.Ca chia vdi nudong cudn cai
Grilled trumpetfish with cabbage
4.C6i 6¢ chién xu
Fried snail meat
5.Cu qua ludc
Boiled vegetables
6.Ga bd xoi
Chicken with Sticky rice
7. Lau hdi san an bun
Seafood Hotpot
8.Trai cay

Seasonal fruits
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