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THE NEP SIGNATURE SALAD VND 300,000
Please ask the wait staff for the seasonal special salad of The Nep

Vui long héi nhan vién phuc vu mén xa lach ddc biét theo mua cta nha hang Nép

Nep Bl2E™| EHTH M=o CHoll MY ZAA E2ls] FHAL.

WAL A R _ENep T 89 4F & )4

PROSCIUTTO ARUGULA SALAD VND 250,000
Arugula, parmagiano, pine nut, cherry tomato, balsamico dressing

Xa lach thit ngudi Y, rau rocket, hat thong rang, ca chua bi va diu dam den

O|EtZ|Of 3, 23U Ofxff, F2 &, WE E0IE 3 HAIY S|4

BAFKES B, ZHRE, HMRT. IR, BB

CHICKEN & AVOCADO SALAD VND 220,000

Grilled chicken, avocado, black & green olives, cherry ftomatoes,
mixed lettuce and red onion

Xa lach ga nuéng véi quﬁ bo, qua 6 liu xanh, den, ca chua bi, xa lach

hon hgp va hanh tay tim

T2 H17| et ojHItE, S & O S2|H, W EOLE, A3t XA oFmt
TRER W SR, K/ B EBMY. NEH, RAVH., RER

SEAFOOD ASPARAGUS SALAD VND 250,000
Grilled Asparagus, prawn, calamari, baby fomato and lemon dressing

Xa lach mang tay tron hai san, ca chua bi va x6t chanh

of&=1} ofujetH A, W EOLE, 2t =34

FEDI, e hFm. RE

CAESAR ON THE BEACH VND 250,000

Romaine leftuce with grilled chicken or prawns, bacon, boiled egg,
croutons, and shaved parmesan cheese

Xa lach Romaine véi thit ga nuéng hoac tom, thit heo xong khoi, tring ludc,
banh mi hat luu va phé mai Parmesan
T2 HA7|L M2, #o|, &S AT @at otopi X =

BESH, EERITT, BN, BOE, wEEER. WARDTE

SALMON SALAD VND 270,000
Mixed lettuce with salmon, feta cheese, tomato and red onion

Xa lach ca hoi, phé mai feta, ca chua va hanh tay dé

¢10{, HEIX|=, EOLE 5! HQkFn}

EX@EPpr, FHEH., FBROLFER

GREEN MANGO/ GREEN PAPAYA SALAD VND 190,000

Your choice of green mango or papaya with prawn, beef, carrots,
onion, coriander.and fresh mint

Su' lua chon gitia g()i xo0ai xanh hoac du di véi tém, bo, ca rét, hanh, ngo,
va cac loai rau mui
AZ »¥no|L utotof 9 A2, T2, Yn}, O, D3

ERERVBERARDEMTT. AP N FE EHEXZHLE,




TUNA SALAD VND 190,000

Tuna fish, iceberg lettuce salad, baby tomato, sea grape, onion,
vinegar oil dressing

Xa lach ca ngir dai duong véi x6t dau dam, ca chua bi, rong nho, hanh
HXet AMx Y EY, d2 EOE, 3=, Yot

etEp, RABHE NEh, BEEH. FA

SALMON SASHIMI VND 320,000
Sliced salmon, carrot, radish, seaweed, wasabi and soya sauce

Ca hoi sashimi an kem rong nho, ct cai, ca rét va xi dau mu tac

Ao ARA|D|, 2, S X, T2, UE, HAEE

ZXERE, BHE. 2/8F N FREH

FRESH SPRING ROLL VND 200,000
Soft rice paper rolls filled with shrimp served with fraditional dipping sauce

Géi cudn véi tom dung kem nuéc cham chua ngot

NS AZY B3 Y 42

HAES, BRI IEE

HA NOI CRISPY CRAB ROLL VND 230,000

Deep fried roll with crab meat, prawns, pork belly, carrof,
taro and ear mushrooms served with sweet and sour fish sauce

Nem cua bé cuén véi tém, thit ba roi, ca rét, mén va nim tai meo
dung kem xat chua ngot
A, M<, =iXx] 17|, I, ETD} SOo|HHACE QtE= ATd B 8H M3 BE 22

BF. BA. AT N FR BENIES. RS

Soup

SOUP AND BROTH OF THE DAY VND 190,000
Please ask your server about the soup & broth of the day

Vui long héi nhan vién phuc vu dé biét mén sip va canh dac biét trong ngay
SUo| EE o 0| Cioll XA 225l F AL

TR 1 IR 45 318 1R 2 R B R O AR A

TOM YAM GOONG
Tiger prawn, mushroom, lemon gras
Sup tom chua cay huong vi Thai véi
HA, gl2acts, FE2 A= El=

FRRBRIT T, B, IRE, HR

0,000




SEAFOOD SOUR SOUP LV o Pl . VND '2520,000‘ ;
Cobia fish, calamari, prawn, okra, tomato, onion, bean sprout, pineapple N AU, i

and herbs 5

Canh chua ca bdp, muc, tdm, dau bap, ca chua, hanh, gia, thom va rau mui

3H|o}, 2F0], M$, 238}, ILHE, EOIE |, o}, DIYE, A+ 2 TE 7HE0
EEaRY. A, T, KE B FE. BF. HEREX

BEST LENTIL SOUP VND 210,000
Lentil, carrot, celery, leek, bacon, sausage, garlic bread ' R
Stp dau lang vdi thit ngudi va xic xich ga phuc vu kéem banh mi bg téi
ALY W, 5tny| =] Y O o

N ZARER. BATM. AxEE

TM@ ﬂ%ﬂﬂ&ﬂé ﬁ- ﬁd@my

RICE PANCAKE VND 190,000

Shrimp, rice powder, bean sprout, mixed salad and sweet and sour
fish sauce and peanut sauce

Banh xe&o tom, gia dd, cac loai rau xanh va nuéc mam chua ngot, xot dau phong
M2 2HH 2, SLESt Ofxf, MEEZ A A S 22

MELHG B, £X BRHEE LEEEE

QUANG NAM’S NOODLE SOUP VND 190,000
Flat noodles, prawns, pork, chicken egg, mixed salad

My Quang tom thit triing, rau song

M, 171, 2, ofxf = 0|

BASE, HX

VIETNAMESE NOODLE SOUP (PH()’) VND 230,000
Your choice of chicken or beef served with fraditional condiments

Phd bo hodc ga, an kem véi gia vi truyén thong
A07|/ B2107| et ME =0|8

FIGWH. EERFR

INDIAN CHICKEN CURRY WITH RICE ’\ Y D 290,000
Chicken leg fillet, Indian spices, onion, celery, chili ana

Ca ri dui ga phi I8, hon hop gia vi An D9, hanh tay, ca \Q‘>"
S7| S|4, Qe AT, nt, A2, aF 9 2 ]

=) N - > / " ,
BREA Y, BEORR. EE. FX. M. RE

GRILLED BEEF TOP BLADE WITH FIVE SP

Marinated beef rib eye with five spices sauce,
bok choy and steamed rice =

B0 nudng ngii vi an kém cai thia xao t6i va com trang
20 217 2 & Mt o5 {3, 37IE
TR XD R KR

b 4




Taste Y Locab & Osiom

VIETNAMESE SHAKING BEEF VND 320,000

Stir-fried Viethamese beef with onion and bell peppers,
served with French fries

B0 lic lic vdi hanh va 6t chudng dung, kém khoai tay chién
an7|et &of, DT J/E, 5 A

FRBRE. FTH. FEE L

BULGOGI VND 320,000

Korean-style grilled marinated beef strips and vegetables, fried egg,
served with steamed rice

Thit bo nuéng kiéu Han Quéc, phuc vu kém triing chién véi rau va com tring
S3A 37| L H2 A, o X 27|

KIMCHI BOKKEUMBAP VND 320,000
Korean fried rice with beef, topped with a fried egg and dried seaweed

Com chién kim chi Han Quéc véi thit bo, tring chién va rong bién

27|/, ATt 24 A= o1 2K F3Y

HRAEEDR FA, AE ER

VIETNAMESE SEAFOOD FRIED RICE VND 240,000

Fried rice with seafood and fried egg on fop, mixed vegetables,
and Chinese pickles

Com chién hai san véi rau thap cdm va dua kiéu chua
SHaE FSE, M2t OS2

BEYIR. BReX. REF

WOK FRIED CHICKEN WITH CASHEW NUTS VND 270,000
Wok fried chicken with cashew nuts, served with steamed rice

Ga xao hat diéu phuc vu kém véi com tring

Hu7Iet I+ BE, 371

HARER. KR

NASI GORENG VND 320,000

Indonesian traditional fried rice served with chicken satay, fried egg,
prawn crackers, pickles and peanut squce

Com chién truyén théng ctia ngudi In-dé-né-xi-a, phuc vu kem vdi thit ga sa té, tring chién,
banh phong tom, dua chua va xo6t ddu phong
AzHAlof S HSH H 57|, R AT M 22HA, D2 S 22

HEREREAMIR. GH. DEEHA., NE. Fh. BX HEE

WOK FRIED BEEF NOODLES VND 290,000

Vietnamese wok-fried noodles with beef and mixed vegetables,
served with soya sauce & fresh chili

My xao véi bo cling véi rau cli phuc vu kém véi x6t xi dau va 6t
A|27)/ 0|9 OF B, nE U ZHE 2

F/EATERRE. HARE




(aite @Zomé & tsion

COBIA FISH IN CLAY POT WITH GINGER AND GREEN PEPPERS VND 360,000
Cobia fillet, fresh ginger and green peppers served with steamed rice

Ca bdp phi Ié kho td véi giing tudi va tiéu xanh ding kém véi com tring

Ly ajotel M7, =55 Y U B

EEE NG TN KK

BRAISED PORK BELLY VND 290,000
Braised pork belly with chicken eggs, served with steamed rice

Thit heo kho tau véi tring ga phuc vu kém com trang

Staslel A2 z2 o B

BEIAREA, KR

S;vaok, Pirra & Pasta

CHICKEN TORTILLA WRAPS VND 290,000

Chicken, paprika, Worcestershire, tabasco, onion, capsicum,
garlic and cocktail sauce

Ga cudn banh Tortilla, 6t An D, x6t nudng, hanh tay, 6t chuéng, téi va xét chua cay
7|9 EE|OF 34, Q1 NFE, A2 AA fnp njY, O S AL Of2 &2

EWAGAE, WEHRM. EAHiE FAE TEM 7 BREHE

CALAMARI FRITTI VND 270,000
Calamairi, French fries, mixed salad and tartar sauce

Muc chién xti, khoai tay chién, xa lach va xét tartar

oFo| 5, AR B, A% U ErEEtE A2

Vs &, JEEA, D, BEE

BARBECUED CHICKEN WINGS VND 290,000

Marinated chicken wings with house made spicy smoked
bbg sauce and mixed salad

2 N R g A 2o N B N s 12 A g
Canh ga tam xot cay xong khéi nha lam va xa lach thap cam
b @
e 2AE ZE0 5 Wi $X U YA Mac

2L 21 2 1T— =2

ERGR, REeDH

FISH & CHIPS

Beer battered Sea Bass Fillet sél
fartar sauce and lime :

Ca chém phich bt chién gion phuc vu véi khoai tay chién va sa'fad;xé't ta
HICH SOf Ty U AXEY, MASPE=EI=0 2 A2

THNES A, KA il REE, i

.

ved with French fr'?‘res"cm:c‘;l‘rp'” d

¥

& ~ VND 290,000

§




S;wao/&, Pirra & Paida

SPICY TUNA SANDWICH

Tuna, bread, cucumber, tomato, lettuce, onion, mixed salad and French fries
Banh mi kep ca ngui cay phuc vu kem xa lach va khoai tay chién

Of2 EX| MESQ|X] S M=, 44X} FH

Ree =Nis, D, EEL

CHICKEN OR BEEF SANDWICH

Grilled chicken or beéef, lettuce, tomato, cucumber, bacon, egg
and emmental cheese

Banh mi véi ga hoac bo nudng, xa lach, ca chua, dua leo, ba roi xong khéi, triing
va pho mai emmental

HA7| = 207 MELX] 3! EOLE, 20|, Ho|H AT oHE X|=
A/ EZ WG, Eas. BN, EW. &S XTBRGE

CHEESE BEEF BURGER

Prime beef patty, cheddar cheese, crispy bacon, egg, caramelized onions
and gherkins, served with French fries

Banh mi kep thit bo bam, phd mai cheddar, thit xong khéi, tring, hanh va dua chuét
an kem vai khoai tay chién
CHel 2{317] MEIX| U 2R15|2

FHXEE, FEFL

CHICKEN BURGER

Chicken breast, emmental cheese, caramelized onion and lettuce,
severed with French fries

Banh mi kep thit ga bam an kem véi salad va khoai tay chién
X170 B 8 Ma o} 2txt 512
HARXEE, Do, EEE

MARGHERITA PIZZA
Tomato sauce, mozzarella cheese, fresh tomatoes and basil leaves

Pizza Margherita cd dién, x6t ca chua, ca chua tuci cit lat va pho mai mozzarella
EOIE &4 BRAZ X|=, MMst E0LE, OF2 3| 2|C} o] X}
DM, FhE. Fwh. ZSLETHB

CHEESY MEATY PIZZA
Mozzarella, tomato sauce, cheddar, beef#
Pizza phé mai mozzarella, x6t ca chua,p
DREL X[ =, AY, HH K=, C
R Bnmms, FHhE. VL TH.

ARUGULA PIZZA
Mozzarella, tomato sauce, parma ham, parmesa

Pizza phé mai mozzarella, x6t ca chua, thit mudi parma,
rau rocket va ca chua bi

DREL X =, AN, =20} #|o|, oatop X|=, 23U Ofxj
RABamms, &HE. mADKE, BL TR, ZHRE &R

VND 290,000

VND 290,000

VND 320,000

VND 290,000

VND 250,000




S:nza«ok, Pira & FPoasdn

CHILI CHICKEN PIZZA VND 240,000
Chicken breast, capsicum, oregano, tomato sauce and mozzarella cheese

Pizza tic ga nuéng, 6t chuéng, la kinh gidi, x6t ca chua va phé mai mozzarella

H17| 754 70|, |, ofx=F, AW, REREE X|=

HHRA, TEM. 2, k. ZHLERLHE

TUNA PIZZA VND 240,000
Mozzarella, tomato sauce, tuna, red onions and chili powder

Pizza ph6 mai mozzarella, x6t ca chua, ca ngii ngam dau, hanh tay tim va 6t bt

SREE X =, AE, FAL XY S B nx TR

EAEuym. Fha. mReRe. LFA. Fan

CARAMELIZED ONION & PROSCIUTTO PIZZA VND 290,000

Traditional pizza sauce, caramelized red onion, Prosciutto ham,
mozzarella and rocket salad

Pizza hanh tay ngao dudng va thit heo mudi clia Y ciing véi phd mai mozzarella va rau rocket
Ne|™ EOE o4, S0 Z24E 9 RRpHEEL O HEF X|= T X}
ERFALE. BANGERN, AAHELEAnE

PULLED PORK PIZZA VND 260,000
Pulled pork, onion jam, oregano, herbs, and mozzarella cheese

Pizza thit heo ndu mém, hanh tay ngao dudng, xot ca chua, 14 kinh giéi va pho mai mozzarella

BHe2 elsl E|X|7], cr3 51 ok} , 9-||7c-| ol 0} Sim g} X|=

FliA., FEE FRAE FhE ZHLENUHEH

QUATTRO FORMAGGIO PIZZA VND 280,000

Traditional pizza sauce covered with four delicious cheeses - mozzarella,
cheddar, gorgonzolo and blue cheese served with honey

Pizza tru¥]en thong VvGi 4 loai pho mai: mozzarella, cheddar, gorgonzola
va blue phuc vu véi mat ong

4 712] StRleE X =2 FHQ MSH n|x}: 2L, MCh, n=22Eefet
LB, ¥k, RFfed, BEWAMMELILE,. ¥%

FXN= A E

HAWAIIAN PIZZA VND 240,000
Traditional pizza sauce, mozzarella cheese, ham and sliced pineapples
Pizza Hawaiian, pho mai mozzarella, thit ng owﬂ'-ﬂi@ﬁfﬂﬁ*t* - .

SmEEL XX, Ho|, SfA| M T} Lol Pq_.'°}°|°
Eﬁa%ﬁﬁﬁ%thﬁ KR ﬁ?}% 4&&

BBQ MEAT LOVER’S PIZ N &’? .
BBQ sauce with minced beet, sal am, p&é‘ront' el
Pizza ph6 mai mozzarella, thit boba glch.Y th|>9 0 NGUoi
BBQ &2, CHEl 4|117|, AMX], uilfr’lE'—I o, Ee

SALER MR, B KA, flﬂlﬁfbé?éﬂ@“

VD 270,000




%aaok, Pirra & Paida . g

SEAFOOD PIZZA VND 270,000
Tomato sauce, prawns, squid, mussel and mozzarella cheese
Pizza tom, muc, vem va pho mai mozzarella

EOE &2 M2, 280, =71 3 2xe} X = %}
WF, BE, EFOl EAERMEILE

GRILLED US BEEF PIZZA VND 270,000
Marinated US beef, tomato sauce, mushrooms and mozzarella cheese
Pizza bo My nuéng véi ca chua, ndm, va phé mai mozzarella
2 Oj2|y| AE|0|3, EOLE AA WA, R} XX T/ X
FEFNEERR. Bk, ELERE

(*)please ask the wait staff for your choice of half-half favorite pizza

PASTA

With a choic;e of Italian pasta: spaghetti, penne, fettuccine or rigatoni
Cac loai my Y: mi sgi, mi 6ng nhd, mi det to, mi ong to

O|Ee2|of mtAEL: 2AmAE|, fY|, FEE| E£= 2|7IEL]

AMBEAAT: AEA. BOR. REF

And choice of homemade sauces:

Bolognaise (meat)/ X6t bo bam/ 2|117| 8 2L/ K #% VND 250,000

Seafood Alio Olio sauce/ X6t hdi san / SiE& 22| Y2 24/ EhEE VND 250,000

Carbonara (cream, e%g and bacon) / X6t kem, tring, thit xong khéi VND 220,000

[Ft2 LR (3T, AT, Ho|H) HipE %

Napolitana (tomato)/ Xét ca chua/ LtZ2| EtLt (EOLE) /&7 % VND 210,000

Pesto sauce/ Xot hiing qué/ A E A/ Z ¥k VND 190,000
LASAGNE ALLA BOLOGNESE VND 320,000

Layers of delicious pasta, bolognese sauce, béchamel, mozzarella cheese
and parmesan cheese

Mi la xép tang véi x6t bo bam va phé mai
HFAE}  CHRI AT7| AA G ALK
BAANAETEE

All pasta served with parmesa ide/ Phuc vu kem véi phé mai parmesan /




Woin Counrse

DA NANG SEAFOOD PLATTER VND 1,200,000

Grilled prawns, lobster, squid, oyster and mussel, clam
served with a mixed salad and green chili sauce

Tém, Muc, hau, vem, tom him, nghéu nuéng an kém véi xa lach va xot 6t xanh
M2, 2d0], =, B2H, 7| 70|} &A M2 U 2 aF 22
. stE. R FUON. EE. BH. D, FERE

GRILLED FIVE SPICES LOBSTER VND 950,000
Lobster, spices, egg, fried rice and asparagus

Tom hum nuéng ngii vi, com chién tring va mang tay nuéng

U on| FAE 70|, BZ S OLATRIHA 1Y

ARERG., BEDR. BEE

LOBSTER GRILLED CHEESE VND 950,000
Lobster, Vietnamese cheese, green salad and garlic bread

Tém hum nuéng phé mai Viét Nam, xa lach dau dam va banh mi bo téi

H| E'2 X|= BAEL 70|, 7| & AlX #2{Eet Ol ¥

HUF VG B, BN, REE

KING PRAWN SKEWER VND 450,000

Grilled king prawns served with steamed mixed vegetables
and lemon pepper sauce

Tom s nudng xién dung kém véi rau cl lugc hon hgp va x6t muéi tiéu chanh
M 0] 3! &2 9 A Ofxfiel =AM Ha| A

RN S N 7]‘77%%%%1*“%

GRILLED LAMB RACK VND 520,000

Rack of lamb, butter young pumpkin and asparagus,
mashed potato rosemary jus

Sudn ciiu tim hu’dng thdo, rau cti xao va khoai tay nghién, xét tiéu den
2x0[2|E HOIE ¥n7| ZH|, M2, OM A, A 3 24

FHERE, REX. LER BME

US BEEF TENDERLOIN (ZZOGRAM) ), 650,000

young pumpkin, brandy mushroom sauce

Than bo My nuéng dung kem véi khoai tay nghieé
va x6t nam rugu Brandy

%I%Eﬁﬁﬁ%ﬁ? %ﬂ& iﬂ_/}l%\ ﬁx%



Woin Conrse

US BEEF SHORT RIB VND 560,000

_" Marinated short rib with garlic, olive oil, and herbs served with mashed potato,
i asparagus and red wine sauce

Suon bo My nudng an kem khoai tay nghién, mang tay va xot rugu vang dé
O|= & 2{317] ZH| 0] oM ZX}, ofAmtatH AL} BE Q1 A2
XEEENE, LER. FF aEE

/ >k A
/' - STEAMED KING PRAWNS WITH BEER VND 450,000
1749, 7, Tém su hap bia tuoi
=HEL0|H M2E
i WK Y R AT
STEAMED CUTTLEFISH WITH GINGER AND CHILI VND 400,000

Muc hap véi gling va 6t
4Za Hel, 2F0 H

. RmELSE

GRILLED SQUID VND 400,000
Squid, garlic, lemon grass, shallot, mango salad lime and salt dip

Muc nuéng mudi 6t, t6i, sa, hanh, chanh va géi xoai

0 47, O0bs, dl&38ta, o, Y2 72 -0 ! Y M E

. B W MTERE, FAMSE, RETRDA

CRISPY SALMON VND 370,000
Crispy salmon fillet, sautéed vermicelli and teriyaki sauce

Ca hoi gion da, mién xao rau cli véi x6t xi dau Nhat Ban truyén thong

HEALSE QO] XA ERfQL WO ME 24T AA

R =X&, FRURL, HALREM

BARBECUED PORK RIBS VND 330,000
Pork ribs, house-made spicy smoked BBQ sauce, mashed potato and mixed salad

Sudn heo nuéng, x6t cay xong khéi nha lam, khoai tay nghién va xa lach thap cam

E|x| 2| 0|, IjS A~ SH| U YA MEE

HE. BERE. BReDH

STEAMED CLAMS WITH LEMONGRASS AND GREEN CHILI : VND 340,000
Nghéu hap véi sa va 6t xanh - : »

gl2 astAeb A% Ha| = A
FARE. AR G

GRILLED OYSTER WITH PEANUT AND.SP

Oyster, spring onion oil, péanut, g_h,,ollq
Hau nuéng mé hanh, dau phong; hanh phi
o}7|& 70|, @2, 2o 52

BAM. A ERAE LR
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ADDITIONAL SIDE DISHES/ MON AN THEM/ 7} ZEY 8|/ %

MIXED SALAD VND 110,000
Salad, vinegar dressing

Xa lach dau dam

MEE, 4% =34

MASHED POTATO VND 120,000
Potato, milk, nutmeg
Khoai tay nghién

(=)
g1t 27 =2F

1E. & WERE

GARLIC BREAD VND 120,000
Bread, garlic, parsley

Banh mi nuéng bo toi

Of5 HE i

wEA

WOK FRIED ASPARAGUS VND 140,000
Asparagus, garlic

Mang tay xao to6i

OfAmtztHAQt Ot |/E

A

SAUTEED SPINACH VND 110,000
Spinach, garlic, oil, black pepper

Rau mudng xao toi
AlSXIet O {8
b s 3

SAUTEED YOUNG PUMPKI
Young pumpkin, garlic, oil, B
Bi d6 nhé xao toi

2 st} obs 82

= o
/NE MG K 7R

0,000

WOK-FRIED BOK
Bok choy, mushroo
Cai thia xao véi nam
B HA0 HEAX

B NACED



g ADDITIONAL SIDE DISHES/ MON AN THEM/ 37 ZEY Q&|/ fii &

SAUTEED MIXED VEGETABLES VND 120,000
Carrot, broccoli, bok choy, mushroom, garlic

Rau cti xao thap cam

9~ opxf £

W 4% 3 3K

STEAMED MIXED VEGETABLES VND 120,000
Vegetables, caramelized fish sauce

Rau ct hap cham kho quet

A Ol H, Fi2{det MM &2

Ak, %0

Dessed

STICKY RICE DUMPLING VND 120,000

Traditional Vietnamese sweet soup with mung beans, ginger syrup
and coconut milk

Che trdi nu6c truyén thong cla Viét Nam dung kém véi nuéc dudng vi giing va cot dira
=5 42 AYE 23R U35 ZSQU HEY HE 238 o=

2o T—
AT ERZREK, HH

VIETNAMESE PUMPKIN CAKE VND 170,000
Traditional Vietnamese pumpkin cake served with vanilla ice cream

Banh bi ngo truyén thong clia Viét Nam dung kem véi kem vani

H| E'2 =8} #loj]3et 33X o023 E

ik 25 I B AT ok B ik

BANANA AND SAGO SWEET SOUP VND 120,000
Sweet soup of banana, sago, coconut milk, peanuts and sesame seeds_

Che chuéi véi nudc cot dira, ddu phung va me B e
HiLILtRt AW, wa, A0 U 2BE 42

TRAREME. £, ZH

=

ROYAL CHOCOLATE CAKE > VND 170,000
Decadent dark chocolate mousse cake served with a mixed fruit salad,
Banh mém s6 c6 la Hoang Gia phuc vu véi trai cay tuoi tron '
2o xg3l A0|3, YA A ME

BRI RAER. SHAR

TEL1E1E17 1
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TIRAMISU VND 180,000

j Italian custard dessert with mascarpone cheese, eggs, cream
ANy and chocolate cacao powder

Banh mém huong vi ca phé nuéc Y
X E|ato|4
A ke 2 R

==
== oA

i

irCE
sP“"
ik
—i‘

)

’
)

"

=i

.
- —

LU

i

|’L



Desseid

FRESH FRUIT PLATTER VND 150,000
Watermelon, pineapple and dragon fruit

Trai cay tuoi theo mua

AHHEE st

HEARR

NEW ZEALAND NATURAL ICE CREAM FLAVORS

Kem Newzealand - Scoop/ Vién/ &/ 7KLk VND 55,000
Classic Vanilla - Kem vani - L 433 - A B KB

Mint - Kem bac ha - 3IE ofojA3 & - AT UK A

Chocolate - Kem s6 co la - 23 oto|23 3 - 75 3% ] VKA
Strawberry - Kem dau - 27| ofoj 23 - BRI

Mango - Kem xoai - 27| oto|23 3 - HR T VKB AR

OPEN TIME/ GIO DPONG MO CUA/ B AlZt/ & Bt ]H: 11AM — 10:00PM
LAST ORDER/ GIG GOl MON TRE NHAT/ OFX| 8 =2 A[ZH & & & % i [d]: 9:30PM

All above prices are in VND and are inclusive of service charge and VAT
Gia trén dugc tinh bang Viét Nam dong va bao gém tién phuc vu va thué
7| 7142 25 VNDO|O VAT 8! MH|AZ 7} ZotE|0f QU&L(CH
Z EE A DU B S, P AR R R A,
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THE OCEAN RESORT

Truong Sa Street, Hoa Hai Ward, Ngu Hanh Son District, Danang City,

E: afbd@embs.com | reservations@theoceanvillas.com.vn
H: + 84 (0) 901.697.868 | T: +84 (0) 236 396 7094 | F:+84 (0) 236 396 7095

www.theoceanvillas.com.vn | www.theoceanresort.com.vn



