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TUNA SALAD

Salad ca ngtr

150,000 VND/6.50 $US

FRESH VEGETARIAN

SPRING ROLLS (veggie)
Nem Cuén Chay

70,000/3.00 $US

HANOI FUSION FRIED
SPRING ROLLS

Nem chién Hanoi Fusion
75,000 VN 3.30 $US

APPETIZERS - KHAI VI




1. HANOI FUSION FRIED SPRING ROLLS

Nem chién hanoi fusion
Hanoi fusion fried rolls minced: pork, duck meat, basil leaves, ginger,
fresh mushroom, egg

2. SEAFOOD FRIED SPRING ROLLS

Nem hai san thap cam chién

Crab meat, squid, shrimp, egg yolk spring rolls shitake mushrooms,
wood ear fungus and vermicelli, served with dipping sauce

3. FRESH VEGETARIAN SPRING ROLLS (veggie)

Nem cu6n chay
The mixture of pineapple threads, cucumber threads, carot threads,
fresh noodles, herb, wrapped in rice paper

4. TUNA SALAD

Salad ca nglr
The pan seared tuna fillet in sesame seeds, lettuce, dried cherry
tomatoes, potatoes, baked almond & balsamic dressing

5. THAI MANGO SALAD WITH SHRIMPS

Salad Thai xoai xanh tom

Green mango threads w shrimps, local herbs, Minced garlic, fish sauce,
minced chilli, palm sugar, lime juice, cherry tomatoes, crushed peanut, fresh
cilantro

6. GRILLED CHICKEN SALAD

Salad Ga nwong
Chicken breast, olive oil, paprika, minced garlic, cherry tomatoes,
oregano, thinly sliced red onion, crumbled cheese, salad dressing

7. HOT CARROT GINGER CREAMY SOUP (veggie)

Sup carot vi ging nong
Carot, cream, ginger, butter, olive oil, coconut milk, cider vinengar,
garlic, black peppers vegetable broth

8. GREEN PEA SOUP

Sup dau xanh Ha Lan
Green Dutch pea, potato, cream, vegetable broth and bread
crouton and topped with crispy minced bacon

APPETIZERS - KHAI VI

75,000 VND
/3,40 $US

90,000 VND
/4.00 $US

70,000 VND
/3.00 $US

150,000 VND
/6.50 $US

115,000 VND
/5.00 $US

135,000 VND
/6.00 $US

75,000 VND
/3.30 $US

80,000 VND

/3.50 $US




GRILLED FISH IN BANANA LEAF
(Muong ethnic cruisine)
Ca nudng la chudi '

190,000 VND/8.20 $US

" BUN CHA"

Bun cha hanoi fusion

HOT CARROT GINGER
CREAMY SOUP (veggie)
. Sdp ca rot vi gleng nong

75 /ND/3.30 $US

Green Pea Soup
Sup dau xanh ha lan

80,000 VND/3.50 $US

MAIN COURSE - MON CHINH




¥ 9. HANOI FUSION STYLE " BUN CHA" 140,000 VND/

Nem chién Hanoi Fusion 6.00 $US
Marinated pork belly, then char-coal grilled served with

pan-fried pork meat balls,fresh noodles, Vietnamese herbs,

pickled vegetables in sweet and sour sauce

¥ 10. GRILLED FISH IN BANANA LEAF
(Muong ethnic cruisine) 85U
Cé nwong la chuoi
Marinated fish with turmeric, dill, onion, local herbs, chopped

lemongrass grass noodle wrapped in banana leaves then baked in the
oven served with steamed rice

€ 11.SIZZLING GRILLED CHICKEN 145,000 VND/
ON THE IRON-PAN 6.40 $US

Ga nuong ban gang an kém véi com trang
Marinated chicken thigh, mushroom, baby corn, onion, lemongrass,
bell pepper grilled on the iron plate with fusion sauce come with rice

12. SIZZLING GRILLED SHRIMPS P
ON THE IRON-PAN 5.00$US

Tém nudng ban gang so6t chua cay an cling véi com
Marinated shrimps, bell pepper, orkra fruit, green squash, local herb
with spicy sour sauce (come with rice)

13. SIZZLING GRILLED BEEF 185,000 VND/
ON THE IRON-PAN 8.00 $US

than bo nwéng ban gang
Marinated tendernoid beef, baby squash, orkra fruit, bell pepper,
baby corn with black pepper sauce (come with rice)

14. BEEF MEAT BALLS 190,000 VND/
WITH MASHED POTATO 8.00 $US
Bo vién nudng va khoai tay nghién

Minced beef, tomato sauce, mashed potato

HANOI FUSION DELIGHTS
MON FUSION YEU THICH




15. HANOI FUSION COMBO

Tom nuong Vm sot chua cay, bo beefsteak Gc nwong, rau
cd khoal ay;-sala

o BBQ), bo kho, nem hai san chién, rau ct ludéc cham
n kem com trang

COMBO DISHES

295,000 \. ND/




\ :“ b (veggie)
Cari Chay

- SAUTEED CHICKEN W/ ﬁ

CASHEW NUTS

Ga xao hat dieu

STEWED TENDER BEEF

(Hanoi Fusion style)
Thit bo kho

160,000 VND/7.00 $US

SAUTEED - BRAISED - CURRY
MON XAO - KHO - CA RI




17. BRAISED FISH IN CLAY POT 145,000 VND/

Cakho to 6.00 $US
Marinated river fish braised in clay pot with galangal, lemongrass,
chilies, “Phu Quoc” fish sauce, pepper, served with rice

18. GRILLED CHICKEN 155,000 VND/
Ga nuong 6.45 $US

Chicken marinated with dried onion, sliced garlic, soy sauce, five spices,
Hondashi, honey, Indian prickly ash, hot sauce.

19. SAUTEED CHICKEN W CASHEW NUTS 135,000 VND/

Ga xao hat diéu 5.65 $US
Chicken fillet marinated with garlic, olive oil and pan - fried with red,
yellow bell peppers, onion and cashew nuts

20. BRAISED CARAMELIZED PORK 155,000 VND/
W/ SHRIMP PASTE 6.65 $US

Thit heo kho mam tép
Braised shoulder pork, caramel sugar, fish sauce, coconut milk,
shrimp paste, black pepper serves with rice

21. STEWED TENDER BEEF (Hanoi Fusion style) 160,000 VND)/

Thit bo kho 7.00 $US
Beef, carrot, potatoes, lemongrass, five-spices serves with rice

22. CHICKEN CURRY (spicy) 135,000 VND/

Ca ri ga thai lan 6.00 3US
Chicken thigh, curry, coconut milk, onion and lemongrass, red curry
sauce, simmered with potatoes, serves with rice

23. PRAWN CURRY (spicy) 145,000 VND/

Caritom 6.50 $US
Prawns, taro, egglants, carot, potato, turmeric, coconut milk,
five spicy, curry sauce, serves with rice

24. VEGETARIAN CURRY (veggie) 125,000 VND/
Ca ri chay 5.50 $US
Carrot, potatoes, mushrooms, peas, tomatoes, turmeric, pepper

powder, cumin powder, garlics, vegetable oil, coconut milk, curry

powder, coriander seeds, lemongrass, onion, ginger, fresh chopped

cilantro (for garnish) serves with rice

SAUTEED - BRAISED - CURRY
MON XAO - KHO - CARI




25. MIXED VEGETABLES FRIED RICE (veggie)

Com rang rau ct téng hop
Butter garlic & egg with cashew nuts, carrot, green bean,
sweet corn, peas, soya sauce

26. CHICKEN FRIED RICE o ——

Com chién ga 5.00 $US
Rice, chicken, chopped vegetable, cooking oil, egg yolk

27. SALMON FRIED RICE (Hanoi Fusion style) 149,000 VND/

Com chién ca hoi kiéu nha hang hanoi fusion 6.50 $US
Rice, cut salmon, garlic, butter, peas, carrot, herbs

28. SAUTEED CRISPY FLAT NOODLES W/ 130,000 VND/
MIXED VEGETALBES (veggie) 5.40 $US

Ph& xao gion rau
Fresh noodle, butter, egg yolk, crispy powder, vegetables

29. SAUTEED CRISPY FLAT NOODLES 145,000 VND/
W/ CHICKEN =
Phd xao gion voi ga

Fresh noodle, egg yolk , chicken, garlic, pepper, fish sauce, vegetable

30. SAUTEED CRISPY FLAT NOODLES W/ BEEF 160,000 VND/
Phé xao gion bo
Fresh noodle, beef, vegetable, garlic, butter, egs }‘(o_lk,. _Iocal herbs

7.00 $US

. e

FRIED RICE & FRIED NOODLES
MON COM RANG & PHG XAO




PAN-SEARED
SALMON STEAK
Ca hai fillet 4p chao
voi khoai tay

285,000 VND/12.50 $US

PAN-SEARED
RED TUNA STEAK
Ca ngwr do ap chao

voi khoai tay

265,000 VND/11.40 $US

PAN-SEARED SCALLOP

W/ RUSSIAN SALMON EGGS
So diép Nhat Ban ap chao

kém tring ca hoi Nga

WESTERN - FUSION - SEA FOOD
MON KET HOP A - AU - HAI SAN




DEEP FRIED BACON
WAPPED SHRIMP

Tom cuon bacon chién

190,000 VND/8.20 $US

BABERCUE PORK RIBS
Sudng nudng kiéu Hanoi Fusion

140,000 VND/6.00 $US

AUSTRALIAN TENDERLIO
BEEF STEAK

Beef steak thian noi bo Uc

75,000 VND/3.30 $US

WESTERN - FUSION - SEA FOOD
MON KET HOP A - AU - HAI SAN




31. PAN-SEARED RED TUNA STEAK
Ca ngtr do ap chao voi khoai tay
Tuna, olive oil, dill, parsley, mashed or potato wedges

32. PAN-SEARED SALMON STEAK
Ca hoi fillet ap chdo voi khoai tay
Salmon, olive oil, dill, parsley, mashed or potato wedges

33. PAN-SEARED SCALLOP W/ RUSSIAN

SALMON EGGS

So diép Nhat Ban ap chao kem trirng ca hoi Nga

Pan seared scallop, mashed potato bed, Russian salmon eggs, black
pepper, olive oil or garlic butter, fresh parsley, lemon juice

34. DEEP FRIED BACON WRAPPED SHRIMPS

Tom cuon bacon chién
Peeled shrimps marinated then wrapped in the bacon, pan seared, then
baked serve with fried rice

35. PAN-SEARED DUCK STEAK
Uc vit ap chao
Duck breast, butter, olive oil, garlic, mashed or potato wedges

36. AUSTRALIAN TENDERLOIN BEEF STEAK

Beef steak than N6i bo Uc
Australian tenderloin, pepper, olive oil, garlic, butter, herbs in black
pepper sauce, served with baked potatoes

37. AUSTRALIAN RIB-EYE STEAK

Bit tét than luwng bo tc

Australian beef marinate with salt, pepper, olive oil, garlic, butter,
various herbs in black pepper sauce, sliced potatoes or baked potatoes

38. BABERCUE PORK RIBS

Swon nwong kiéu hanoi fusion

Rack of pork ribs, salt, black pepper, brown sugar, paprika, garlic powder,
onion powder, chilli powder, sesame seeds, apple cider vinegar, Worces-

tershire sauce, mayonnaise, mashed or potato wedges

265,000 VND/
11.40 $US

285,000 VND/
12.50 $US

350,000 VND/
14.40 $US

190,000 VND/
8.30 $US

195,000 VND/
8.10 $US

375,000 VND/
16.30 $US

280,000 VND/
12.00 $US

250,000 VND/
10.40 $US

WESTERN - FUSION - SEA FOOD

MON KET HOP A - AU - HAI SAN




VEGETARIAN b
MAGARITA PIZZA (veggie) di‘a
Pizza chay ;

160,000 VND/7.00 $US

COWBOY PIZZA
Pizza thit bo ham

165,000 VND/7.20 $US

CHICKEN &
MUSHROOM SPAGHETTI

MiY ga nam

165,000 VND/7.20 $US

SPAGHETTI & PIZZA
MI Y & PIZZA




39. BOLOGNESE SPAGHETTI

MiY s6t bo bam

Beef stew with tomato sauce, onions, garlic, carrots, tomato puree, dried
basil, dried oregano, dried thyme, salt, pepper, olive oil, cheese, parsley

40. CHICKEN & MUSHROOM SPAGHETTI
MiY ga nam
Chicken slices, mushroom, garlic, chicken broth, heavy cream, olive oil, cheese

41. SEAFOOD SPAGHETTI
Miy hai san

Squid, clam, shrimps, tomato paste, seafood sauce cheese, oregano.

42. VEGETARIAN MAGARITA PIZZA (veggie)

Pizza chay
Mozzarella cheese, , extra virgin olive oil, salt, pepper, oregano fresh basil
leaves and topping

43.COWBOY PIZZA

Pizza thit bo ham
Stewed ground beef, tomato sauce, onion, garlic, carrot, tomatoes, dried
oregano, dried basil, dried thyme, salt, pepper, olive oil, grated cheese, parsley

44. DIEN BIEN PIZZA

Pizza Dién Bién ( pizza bép truong )
Native herbs, crushed pork meat ball pieces, traditional Dzao tribal
smoked bacon, onions, chopped, Mak Khaen peppers, olive oil, butter.

45. DA BAC PIZZA

Pizza Da Bac dac biét
Crushed beef meat ball, traditional Dzao tribal smoked bacon, onions,
chopped, Mak Khaen peppers, cheese, olive oil

46. SALMON PIZZA

Pizza ca hoi

Sliced salmon, tomatoes, pizza sauce, mozzarella cheese, red onions,
fresh chopped basil, olive oil, salt and pepper, lemon slices.

47. SEAFOOD PIZZA

Swon nuéng kiéu hanoi fusion

Shrimp, squid, mussels, tomato sauce, sliced black olives, chopped
purple onions, red pepper seeds, chopped broccoli, grapefruit powder,
mozzarella cheese, oregano

SPAGHETTI & PIZZA

MI Y & PIZZA

160,000 VND/
7.00 $US

165,000 VND/
7.20 $US

175,000 VND/
7.50 $US

120,000 VND/
5.60 $US

125,000 VND/
5.7 $US

125,000 VND/
5.70 $US

130,000 VND/
6.0 $US

125,000 VND/
5.70 $US

125,000 VND/

5.70 $US




48. POTATO WEDGES

Khoai tdy b6 cau chién véi gia vi
Fried potato wedges, olive oil, salt, pepper, paprika, garlic powder,
served with pink sauce

49. FISH & CHIPS

Ca tam bot chién voi khoai tay chién

White fish is deep-fried with a crispy layer made of flour, baking powder, salt,
black pepper, fried potatoes. serves with coleslaw and tartar sauce

50. SAUTEED VEGETABLES (Veggie)

XAO: cdi chip & nam/stp lo xanh/sap lo trang/thap cam
Options: Bok choy w mushroom/cauliflower/broccolli/mixed vegetables with
cashew nuts

51. SHRIMPS FRITTERS
Tém béc vé tam bot chién
Fresh peeled shrimp, egg yolks, salt, black pepper, paprika, onions, red bell

peppers, spring onions, garlic, serves with mayonnaise sauce and slices of
lime

52. ROASTED CASHEW NUTS

dia hat diéu rang bo' mudi
Cashew nut, butter, salt, chilli powder, garlic powder, cumin

SIDE DISHES
MON AN THEM

80,000 VND/

3.50 $US

135,000 VND/

6.1 $US

165.000 VND/

4.3 $US

165,000 VND/

7.50 $US

80,000 VND/

3.55US8



53. CREAM BRULEE 85,000 VND/

Kem chay Phap 3.70 $US
Cream, sugar, egg or egg yolks, vanilla

54 HOME MADE BANANA CREPE 75,000 VND)/
w/ CHOCOLATE MOUSSE 2.60 $US

Banh crepe chudi véi Mousse s6 ¢o la
Ripe banana cut wrapped in pancake chocolate mousse, milk, banana,
chocolate powder, cream, egg

55. HOME MADE CHOCOLATE MOUSSE 75,000 VND/
Banh Mousse s6 ¢6 la 3.30 SUS
Home made chocolate mousse, milk, chocolate powder, cream, egg

56. MANGO CREPE SERVE WITH HONEY 70,000 VND/
Banh crepe xoai troi va mat ong 3.00 $US
Ripe mango cut wrapped in pancake, honey

57. SEASONAL FRESH FRUIT PLATE 75,000 VND/
Dia hoa qua theo mua 3.30 $US
Fresh fruits depend on the season

58. ICE CREAM (2 SCOOPS) 49,000 VND/
Kem cac loai 2.20 $US

Chocolate, strawberry, coconut, vanilla, and matcha flavor

DESSERTS

MON TRANG MIENG










