All Time Favorite Dishes
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ATL GO CUON TOM

Summer rolls with shrimp & homemade
chicken ham. Served with peanut sauce

Lumpia segar isi udang & otak-otak
ayam. Disajikan dengan saus kacang

i ), D00

AT CHA GIO TOM
Signature Saigon fried spring rolls
with shrimp & chicken

Lumpia goreng isi udang & ayam

LT ﬁ“.ll-u:l
.

The above price does not include 10% Tax & Service Charge or 7,5% Packaging Charges for Take Away
“Please inform our siajf if you fave any x//erl/t/ request or Food, ;/l’//erjriex

ATS. BANH PHG CUON NEM BO
Steamed “phd" rolls with grilled beef patty
Lumpia kukus dengan patty sapi

Ry (5() oo

AT4. KHOAL TAY CHIEN
BOTOI
French fries with garlic butter

Kentang goreng dengan mentega
& bawang putih

a1 | B




ATG6. BANH KHOT MIEN TRUNG
Central Vietnam fried mini pancakes with
chicken & shrimp

Pancake mini khas Vietnam dengan ayam

& udang

A. BANII XEO TOM
Rp 8() 000

Signature fried rice pancake from the South
with shrimp, bean sprouts & onion

Pancake beras khas Vietnam Selatan dengan
udang, taoge & bawang

Rp 105.000

AT5R. BANH XEO TOM - MUC
Signature fried rice pancake from the South
with shrimp, squid, bean sprouts & onion

Pancake beras khas Vietnam Selatan dengan
udang, cumi, taoge & bawang

R0 1()3.000

AT7. BANH Mi SIGNATURE

Signature baguette with pate, mayonnaise, stir-fried

beef, grilled chicken, homemade chicken ham & beef cold cuts
Baguette isi pate, mayones, tumis daging sapi, ayam
panggang, chicken ham, otak-otak ayam & otak-otak sapi

Rp g() 000




AT9. BANH MI BO NUONG

Baguette with pate, mayonnaise, grilled beef &
homemade beef cold cuts

Baguette isi pate, mayones, daging sapi
panggang & otak-otak sapi

Rp 9 8.000

ATS. BANII Ml GA NUONG MAT ONG

Baguette with pate, mayonnaise, grilled chicken
& homemade chicken ham

Baguette isi pate, mayones, ayam panggang &
otak-otak ayam

Rp 8().()()()

Hot sauce

AT10. BUN BO XAO - TOM NUONG - CHA G10 TOM
Rice vermicelli salad with stir-fried beef, grilled shrimp, crispy chicken &
shrimp spring rolls, mixed herbs, bean sprouts, peanuts & fried onion

Salad bihun dengan tumis sapi, udang panggang, lumpia goreng ayam
udang, sayuran segar, kacang & bawang goreng

Rp 115.000
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A
C ()’m Tam 7 _ 8 ATI2. COM TAM GANUGNG MAT ONG
{ . Vietnamese broken rice with honey BBQ boneless chicken thigh
Nasi campur Vietnam dengan paha ayam BBQ madu

Viethamese Broken Rice Y '
. 8 - EIR

Com Tam is a beloved Vietnamese comfort dish made with fragrant broken rice, traditionally served with grilled
meats, a fried egg, pickled vegetables, and fresh herbs. Known for its perfect balance of savory, sweet, and tangy
flavors, it's finished with a signature fish sauce dressing that brings everything together. Simple yet deeply
satisfying, Com Tam is a true taste of everyday Saigon cuisine.

Our Com Tam is served with chicken egg meatloaf, Chinese chicken sausage, shirataki in roasted rice powder,
fried egg, pickle & chicken broth

T11. COM TAM COMBO
Signature broken rice with grilled honey chicken,
sauteed beef & heef patty
Nasi campur Vietnam dengan ayam panggang,
tumis sapi & patty sapi

Rp 12 0.000

ATI3. COM

Vietnamese broken rice with grilled ribeye
beef

Nasi campur Vietnam dengan daging sapi
panggang

Rp 11() 000

Chicken broth
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Chef Recommendation

\
O Signature Mish g,guﬁt“re
Lowingly hand crafted in pur kitchens using carefully selected soybeans te dreate pure, fresh
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CRI16. NEM CUA BE

Hai Phéng crab spring rolls with chicken, shrimp,
crab meat, mushroom, carrot & jicama

Lumpia kepiting khas Hdi Phdng isi ayam, udang,
daging kepiting, jamur, wortel & bengkuang

Rp ]l ()_00()

V\51‘ sauce

CRI7. BANH HOI CHAO TOM

Grilled shrimp paste on sugarcane.
Served with vermicelli sheet & mixed herbs

Bihun halus dengan udang gulung tebu

Rp ]()()-(I(I(I
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CRI18. BUN CIIA TIA NOI

Ha Ndi style combination vermicelli salad
with beef patty ; deep fried square spring roll
with chicken, crab meat & mushroom ; grilled
beef & grilled chicken skewer

Bihun khas Hanoi dengan patty sapi, lumpia
kotak ayam & kepiting, daging sapi panggang
& sate ayam

Rp 170.000

¥
¥
of

Deep f ¢ spring
with chicken, crab mear &

mushroom

ed beef

Grilled chicken

skewer

CRI19. CA RI GA NAM BO
Southern Vietnamese style chicken curry with
lemongrass, sweet potato & coconut milk

Kari ayam khas Vietnam Selatan dengan serai,
ubi & santan

Rp ll‘).()()()

choice of served with: m h
- — g

Plain Banh Mi

Steamed Rice
(Com)

Fresh Vermicelli
(Ban tuoi)




CR20. GA SOT ME IIAT DIEU
Fried chicken with sweet - sour tamarind
sauce & cashew nuts. Served with steamed rice Bl

Ayam goreng dengan saus asam manis & kacang =8
mete. Disajikan dengan nasi putih

Rp 11().000

CR21. BO LUC LAC - KHOAI TAY CHIEN
Sauteed beef cubes with onion & paprika. Served with french fries

Daging sapi tumis dengan bawang bombay & paprika.
Disajikan dengan kentang goreng

Rp 180.000




Khay

Vietnamese Platter

K22. KITAY SAIGON (70 SIIARE)

Saigon special platter with fresh shrimp spring rolls ; beef patty
phd rolls ; crispy shrimp & chicken spring rolls ; sizzling mini
pancakes with chicken ; shrimp & zesty chicken mango salad

Saigon special platter dengan lumpia udang segar ; phé roll
daging sapi ; lumpia goreng udang & ayam ; pancake mini
ayam-udang ; salad ayam mangga

R 199,000

b near

K23. MAM BANII IIOI SAIGON (70 SIIARE)

Saigon Signature vermicelli sheets platter featuring shrimp paste on sugarcane ; crispy
square spring rolls with chicken, shrimp & crab meat ; fried fish cake ; grilled chicken
skewers. Served with fresh herb, pickle, sweet & sour fish sauce

Saigon Signature lembaran bihun platter dengan udang pasta tebu ; lumpia goreng kotak
dengan ayam, udang & daging kepiting ; otak-otak ikan goreng ; sate ayam panggang.
Disajikan dengan sayuran segar, acat, dan saus ikan asam manis

Rp 17()_000




SA24. GOIXOAI TOM NUGNG
Young mango & ambarella salad with
grilled shrimp

Salad mangga muda & kedondong dengan
udang bakar

R 5,000

SA25. GOI XOAI TOM - MU/C
Young mango & ambarella salad with
shrimp & squid

Salad mangga muda & kedondong dengan
udang & cumi

R 15,000

SA26. GOL BUGI TOM NUGNG
Pomelo, young mango & ambarella salad
with grilled shrimp

Salad jeruk bali, mangga muda &
kedondong dengan udang bakar

Rp 12 0-000

SA27. GOI BUGI TOM - MUC
Pomelo, young mango & ambarella salad
with shrimp & squid

Salad jeruk bali, mangga muda &
kedondong dengan udang & cumi

Rp 130.000




Bun Soup
Vermicelli Soup

1 " ) iy \"1' ."_"I'-'
BS29.BUN BO HUE SIGNATURE - \

SA28. GOI GA RAU RAM s 1'-!.;

erse salad with shredded chicken KIEgh Wik anbon, scalllon & fragrant Vietnamese corlander

1I;|- I:'; [)_iHHl

Kp H[}‘I'ﬂ.ﬂl

Rp ]II'JHH’




BS31. BUN CA THI LA HA NOI
Ha Ngi vermicelli soup with fish & dill

Bihun kuah khas Ha Ngi dengan ikan & daun dill

Rp 11(),000

BS32. U TIEU TOM - MUC - CHIA CA
Kwetiau noodle soup with shrimp, squid & fish cake
in savory broth

Kwetiau kuah dengan udang, cumi & otak-otak ikan

Rp [ 30,000

Com Chién

Fried Rice

1
BS 34. COM CIITEN BO LUC LAC

Sauteed beef cubes with onion, paprika & garlic
butter rice

Daging sapi tumis dengan bawang bombay,
paprika & nasi mentega bawang putih

Rp 19 0.000

BS33. COM TAY CAM GA
Signature Saigon claypot rice with chicken,
Chinese chicken sausage, shiitake
mushroom & ginger fish sauce

Nasi claypot khas Saigon dengan daging
ayam, sosis ayam China, jamur shijtake

& saus ikan jahe

ko 12,000




Mam Com Viet Nam
Vietnamese Set Meal

Kp IZ‘ F.I:Illil-

Hoame dining rice Sel fealuring siewed ging icken, fried fesh cale, soup of
the day, sauteod vegetables af the day, pickle choy sum, saulecd minced chicken
with shiimp paste

RBp l!_}t!‘ﬂllll -
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SC3I8. SET COM BO Ko sA G
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CANH

Vietnamese Soup

CA40. CANH CHUA CA NAM B

Southern sweel - zour fish soup with pineapple, taro sbems, tomale, okra, bean
Ll e,

ko €y) 000 .
il | £
CA4L CANH CHUA TOM NAM B0

Southern sweet - sour shrimp soup with pineapple,
tano stems, tomato, okra, bean sprouts & Vietnamese
hesbs

CALZ CANH CA CHUA CAY

Sour & spicy fish soup with tomato &
fresh herh

CA43. CANH KO QUA CHA CA

Eiter melon & Nish cake soup

are & 6 ofak ikom

Rp H| '_‘HKP




Rau

Ve geta ble RA47. KIIO QUA XAO TRUNG
Stir-fried bitter gourd with scrambled eggs

Tumis pare dengan telur

Rp 5(),000 e . N
i RA48. KHO QUA XAO BO

Stir-fried bitter gourd with beef

..‘\I'.r. [ R
"

RA44. RAUMUONG !11 ' 1 i :

XAO TOI i R e | o )
| | Rp g3 000

Stir-fried morning glory with garlic l ﬂ IL! r : ; : 65.

Tumis kangkung dengan bawang f I“ ml -l et

putih = 1 Ak it

Rp 5() 000

Tumis pare dengan daging sapi

RA45. RAUMUONG
XAO BO
Stir-fried morning glory with beef

Tumis kangkung dengan daging
sapi

Rp 65.000

!In-ll

RA46. RAU XAO TIIAP CAM
Wok-fried mixed vegetables with mushroom
Tumis aneka sayuran dengan jamur

Rp 6().000




Pho

Phé Ha Noi
aNo
Hanoi Phé is the soul of Vietnamese cuisine.

Its signature lies in its clear, light, non-greasy broth, slowly simmered from beef bones for hours and
gently seasoned to highlight the natural flavors of its ingredients.

Hanoi Phé is not just a dish — it is a culture, a memory, and a source of pride for the Vietnamese people.

PH49. PHO HA NOI TAI LAN
Ha Nai - style phé& with wok seared ribeye with garlic & ginger
Phd Ha NGi dengan ribeye tumis wok, bawang putih, dan jahe

Rp 19() 000

1l
i |
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Phé& Hanoi adalah jiwa dari kuliner Vietnam.
Ciri khasnya terletak pada kuah yang bening, ringan, tidak berminyak, dimasak perlahan dari tulang sapi
selama berjam-jam dan dibumbui dengan lembut untuk menonjolkan cita rasa alami dari setiap bahan.

Phé Hanoi bukan sekadar hidangan — melainkan budaya, kenangan, dan kebanggaan masyarakat
Vietnam.

PH50. PHO HA NOI TAI RIBEYE

Ha Nai style phd with clear broth & beef slices

Phé& khas Ha Noi dengan kuah bening & daging sapi iris

™ 110,000




PH51. PHG HA NOI OXTAIL TO A

Ha Noi style stone bowl phé with clear broth, oxtail & brisket

Phé mangkuk batu khas Ha Néi dengan kuah bening, buntut sapi & sengkel

Rp 17().000

PH52. PHO HA NOI CHIN
Ha Noi style ph& with clear broth &
brisket

Phé& Rhas Ha Noi dengan kuah bening &
daging sengkel

Rp 1]0.()()()

PH53. PHO HA NOI DUI GA

Ha Ndi style chicken phé& with clear broth
& shredded chicken thigh

Phé ayam khas Ha Noi dengan kuah bening
& paha ayam suwir

Rp 1()0 .Ol)l)




kd .
Ph igon
d Sa go Phé Saigon dikenal dengan aroma hangat dan kaya yang berasal dari kuah sapi yang dimasak perlahan,
dipadukan dengan bawang bombay dan jahe panggang, serta rempah seperti bunga lawang dan kayu

Ehigiedigonjis knownyforitswarmarichjaromalthaticomes fromiajslow simmered beefibrothlinfusediwith manis. Aromanya dalam, sedikit manis, dan menenangkan, sehingga terasa begitu menggugah selera
roasted onions, ginger, and spices like star anise and cinnamon. The fragrance is deep, slightly sweet, sejak pertama kali disajikan

and comforting, making it instantly inviting.

Kuahnya dibuat dari tulang sapi pilihan yang dimasak selama berjam-jam untuk menghasilkan rasa yang

penuh dan kaya, kemudian dipadukan dengan irisan daging sapi yang lembut, mi beras yang halus, serta

aneka rempah dan herbal Rhas Vietnam. Perpaduan inilah yang menghadirkan keseimbangan khas Ph
Saigon antara cita rasa gurih yang kaya dan kesegaran.

The broth is made from carefully selected beef bones, cooked for hours to create a full-bodied flavor,
then paired with tender beef, smooth rice noodles, and Vietnamese herbs. This combination gives Phé
Saigon its signature balance of richness and freshness.

PS55. PHO SAIGON TAI RIBEYE

Saigon phd with sliced ribeye beef &
homemade beef meatballs

Ph& Saigon dengan irisan ribeye & bakso sapi

Rp 120.0()0

PS54. PHO SAIGON SIGNATURE i 11
Saigon phé with sliced ribeye beef, beef E
shank, tendon & homemade beef meathalls.

Served with hot bowl

Phé Saigon dengan irisan ribeye, sengkel sapi,
urat & bakso sapi. Disajikan dalam mangkuk
panas

Rp 130.000

A TN




PS36. PHO SAIGON OXTAIL TO PA

Saigon phé with oxtail, sliced beef ribeye & homemade beef meatballs. Served in hot stone bowl

Phé Saigon dengan buntut sapi, daging sapi iris & bakso sapi. Disajikan dalam mangkuk batu panas

Rp [ 8()_000

1siRECATTY;
R 58

PS57. PIIO SAIGON CIIIN

Saigon phd with well done beef
shank & homemade beef meatballs

Phé Saigon dengan daging sengkel &
bakso sapi

Rp 12().000

-
f i

PS58. PHO SAIGON DUI GA

Saigon ph&with shredded chicken thigh &
homemade beef meatballs

Phé Saigon-dengan daging ayam paha suwir
& bakso sapi

Rp 100-000




Vietnamese beef stew ph&

Phé sup daging sapi khas
Vietnam

Rp 14().000

EXTRA @ ADD ON

Egg (Fried / Poached) Rp 8.000 Bo Vién Rp 40.000
(Homemade Beef Meatballs 5 pcs)
Noodle Only Rp 18.000
Bo6 Tai Rp 40.000
Noodle with Beef Broth Rp30.000  (Ribeyeseefslice)
: Bd Chin Rp 40.000
Steamed Rice Rp 15.000 (Beef Shank)
Cakwe Rp 10.000 Bé Xio Rp 40.000
R > (Lemongrass Ribeye Beef)
Cha Hué Rp 15.000
(Steamed Chicken Ham) A
Xoi Chién Rp 20.000
Lap Xudng Ga Rp 20.000 (Fried Sticky Rice)
(Cfﬁnese Chicken Sausage)
Xoi Chién Phéng Rp 30.000

Moc Ga Rp 30.000

1 (Sticky Rice Cake - 4pcs)
(Chicken Mushrooms Meatballs 5 pes)




All Time Favorite Dishes

PATL GOI CUON THIT HEO CAO LAU - TOM
Summer rolls with braised pork belly & shrimp. Served with
peanut sauce

Lumpia segar isi daging babi & udang. Disajikan dengan saus
kacang

m ), 000

PAT2. BI CUON THIT HEO NUONG
Special Saigon summer rolls with grilled pork belly &
shirataki in roasted rice powder.

Served with sweet - sour fish sauce

Lumpia khas Saigon dengan babi panggang &
shirataki dengan bubuk beras sangrai

Rp 75 000

-

-l - ey

PAT3. NEM RAN NGON
Saigon Ngon fried pork spring rolls

=1

Lumpia goreng Saigon Ngon isi
daging babi

Rp G(),000 =
I
==

iy

Fish sayee

PAT4. BANH PHO CUON THIT HEO LUK
Ha N&i phd rolls with grilled pork skewer & sesame seeds.
Served with sweet - sour fish sauce

Phé& gulung khas Ha Noi dengan daging babi panggang
& wijen

Rp G000




PAT5. BANH Xi20 NGON - TOM

Signature fried pancake from the South with pork, shrimp,
bean sprout & onion

Pancake goreng khas Vietnam dengan daging babi, udang,
taoge & bawang

Rp 115.()00

*

PATG. BANH MTDAC BIET NGON
Baguette with mayonnaise, braised pork belly, grilled
pork meatballs & chicken ham

Baguette dengan mayonaise, daging babi panggang,
bakso babi panggang & otak-otak ayam

R 110,000

PAT7. BANH MI HEO QUAY
Banh mi with roasted pork belly
Baguette daging perut babi panggang

Rp ]() ().()()()
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PATS. BANH Mi BRI - THIT HEO NUONG
Baguette with grilled pork belly & shirataki in roasted rice powder

Baguette daging perut babi bakar & shirataki dengan bubuk beras
sangrai

Rp g() 000

PAT9. BUN THIT HEO LUI - TOM NUGNG -
NEM RAN

Rice vermicelli salad with BBQ pork skewer, grilled shrimp &
fried pork spring rolls, mixed herbs, bean sprouts, peanut &
fried onion

Salad bihun dengan sate babi BBQ, udang panggang & lumpia
goreng isi babi

Rp 13().(100

1 4
A
Com Tam
Vietnamese Broken Rice

Com Tam is a beloved Vietnamese comfort dish made with fragrant broken rice, traditionally served with grilled
meats, a fried egg, pickled vegetables, and fresh herhs. Known for its perfect balance of savory, sweet, and tangy
flavors, it's finished with a signature fish sauce dressing that brings everything together. Simple yet deeply
satisfying, Com Tam is a true taste of everyday Saigon cuisine.

Qur Cam Tdm is served with chicken egg meatloaf, Chinese chicken sausage, shirataki in roasted rice powder,
fried egg, pickle & chicken broth

6 =

PATI0. COM TAM SUON COT LET
Signature Saigon Ngon broken rice with BBQ pork chop

Nasi campur khas Saigon Ngon dengan iga babi BBQ

Rp 16,000

Q pork chop




PATI2. COM TAM HEO QUAY

Vietnamese broken rice with roasted pork belly

PATIL. COM TAM SUON NUGNG SAPA

Vietnamese broken rice with grilled pork ribs in special sauce

Nasi campur khas Vietnam dengan daging perut
babi panggang

Nasi campur dengan iga babi panggang saus spesial

Rp ]6() .000

Rp 14(),000

T(ﬁhickcn Brog), ™=

™ Fried egz

Chinese ’ e ] ~=  Chinese Roasted pork !
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Chef Recommendation

hrimp paste
on sugarcane

PCRI3. BANH HOI THIT HEO LUI - CHAO TOM - NEM RAN

Saigon Ngon vermicelli sheet platter with grilled pork skewer, shrimp paste on sugarcane &
crispy pork spring rolls. Served with sweet - sour fish sauce & mixed herb

Platter lembaran bihun dengan sate babi panggang, udang pasta tebu & lumpia goreng babi.
Disajikan dengan saus ikan asam manis & aneka rempah

Rp 14().000

Ban Cha Ha Ndi is one of Vietnam’s most iconic dishes, originating from the heart of Hanoi. It
features juicy charcoal-grilled pork served with fresh rice vermicelli, fragrant herbs, and a light
sweet-savory dipping sauce. The perfect balance of smoky, fresh, and refreshing flavors makes

Ban Chd a timeless Vietnamese favorite

PCRI14. BUN CHA NGON

Ha Noi famous rice vermicelli with BBQ pork skewers, grilled pork patty,
grilled pork belly, crispy park spring rolls. Served with sweet - sour fish
sauce & papaya pickle

Bihun khas Ha Néi dengan BBQ sate babi, patty babi panggang, daging

perut babi panggang & lumpia goreng babi. Disajikan dengan saus ikan
& acar pepaya

Rp 170.000




PCRI3. UDON CAO LAUHOIL AN
Signature udon noodle of Hgi An, served with braised pork belly, quail egg, crispy cracker & herb

Udon khas H3i An dengan perut babi rebus, telur puyuh, kerupuk renyah & rempah segar

Rp 14().000

ay Ngon

Viethamese Platter

PKI16. KHAY NGON (70 SHARF)

Special platter Saigon style with fried pork spring rolls ; pork & shrimp
summer rolls, ph& rolls with grilled pork ; mini crepes with chicken &
shrimp ; pork mango salad

Platter spesial Saigon dengan lumpia goreng babi; lumpia segar babi
& udang ; phd roll isi babi panggang ; crepes mini ayam & udang ;
salad mangga babi

Rp 220.000

.

|
Pha volls withs
grilled pork

Fried pork.
L spring rolls

(¥ ork ¢ shrimp
summer rolls s




Shrimp pastc

on sugarcane

Roasted pork

belly

PKI7. MAM BANH HOI NGON (70 SHARE)

Signature vermicelli sheets with roasted pork belly ; pork spring rolls ;
grilled pork skewer & shrimp paste on sugarcane. Served with

sweet & sour fish sauce & fermented shrimp sauce

Lembaran bihun dengan perut babi panggang ; lumpia basah isi
daging babi; sate babi panggang, dan udang pasta tebu. Disajikan
dengan saus ikan asam manis & saus udang fermentasi

R0 940,000 (for 2 pax)

Pork sping
rolls

PKIS. BUN DAU MAM TOM NGON (70 SHARE)

Ha Ni style - rice vermicelli with sliced pork belly ; roasted pork
belly ; fried homemade tofu & fried fish cake. Served with
fermented shrimp sauce

Bihun khas Ha Ngi dengan irisan perut babi ; daging perut babi
panggang ; tahu goreng & otak-otak ikan goreng. Disajikan dengan
saus udang fermentasi

Rp 23().()()() (for 2 pax)




PSA20. GOITXOAI BA ROI
PAC BIET - TOM

Young mango & ambarella salad with
steamed pork & grilled shrimp

Salad mangga muda & kedondong
dengan babi & udang bakar

Rp 12() 000

PSA1Y. GO XOAI
TIIT EO NUGNG
Young mango & ambarella
salad with grilled pork
Salad mangga muda &
kedondong dengan daging
babi bakar

Ru [10).000

PSAZ21. GOI BUOI TIIT ITEO NUONG
Pomelo, young mango & ambarella salad with grilled pork
Salad jeruk bali, mangga muda & kedondong dengan
daging babi panggang

Rp 140 .lJlJlJ

PSA22. GOI BUGT BA ROI DAC BIET - TOM
Pomelo, young mango & ambarella salad with steamed pork

& shrimp

Salad jeruk bali, mangga muda & kedondong dengan babi &
udang

Rp 150.()00




Mon Chinh

Main Course

\

PMA23. BA ROI DAC BIfT
CHIEN XOC NUGC MAM
Tossed pork belly with fish sauce. Served
with steamed rice & vegetables

Daging babi tumis dengan saus ikan.
Disajikan dengan nasi putih & tumis sayur

Rp [ 60).000

PMA24. GIO HEO DAC BIET CHIEN GION

Deep fried pork knuckle with homemade spicy sauce. Served
with french fries, vegetables salad & spicy sauce

Kaki babi goreng dengan saus pedas. Disajikan dengan
kentang goreng, salad sayur & saus pedas

Rp 185.000




Tossed pork knuckle with fish sauce. Served with steamed rice
Kaki babi goreng dengan.saus ikan. Disajikan dengan nasi putih

Rp 1 8 5_000

PMA26. THIT HEO LUI MUOI GT - XOI CHIEN PHONG

OB poek shewer & fried sticky rice cake! Served with spicy satce
Sate babi & kue ketan goreng. Disajikan dengan saus pedas

" 180,000

PMA27. HEO QUAY NAM B(A) =
BANH HOI

Southern style crispy pork belly &
vermicelli sheet & mixed herbs

Lembaran bihun dengan daging babi garing
& mix herb

Rp 9000

Vit Varrr

Fish sauce




BBQ pork chop with garlic butter french fries & vegetables mixed.
Served with spicy sauce

BBQ iga babi dengan kentang goreng mentega bawang putih &
salad. Disajikan dengan saus pedas

PMA29. SUON NUGNG SAPA - XOI CHIEN PHONG
Grilled pork ribs in special sauce. Served with fried sticky rice cake
iga babi panggang dengan saus spesial. Disajikan dengan kue ketan goreng

Rp 140-000




Bén Soup & Hi Tiéu

Vermicelli Soup & Kwetiau PRS32. BON BO HUE SUGN 1EO
1iisE stde spicy noodle soup with pork ik & steamvd chickan hem
Bifiien uuh povies Mull Senpon il i & sial ol oy ko

iy ]4¢), 000

PBS3L BUN BO HUE
BA ROICUON _#

PES " 120.%




Com Chién

Fried Rice

" A i
PBS35. COMTAY CAM NGON
Fried rice with pork betly, Chinese chicken sausage, shiitake
¥ pot. Served with sova sauce

vaba ICMe, BRI
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PBS36. COM CHIEN HEO QUAY LA QUé
Roasted pork belly fried rice with Vietnamese basil leaves

Nasi goreng dengan daging babi panggang & daun kemang
Vietnam

Rp 12(),000

PBS37. COM CHIEN MUOI OT SUON ¢OT LET

Fried rice BBQ pork chop with homemade spicy salt chilli sauce &
Chinese chicken sausage. Served in claypot

Nasi goreng iga babi BBQ dengan saus cabai garam pedas & sosis
ayam Cina. Disajikan dalam claypot

Rp 160,000

Mam Com Viét Nam

Viethamese Set Meal

ST
R COP

AN EBy
S Y .

PSC38. SET COM TIIT IEO KIIO TIEC

Home dining rice set featuring braised pork belly with
pepper in clay pot, fried fish cake, soup of the day,
sauteed vegetables of the day, pickle choy sum,
sauteed minced chicken with shrimp paste

Set nasi rumahan dengan daging babi semur lada di
claypot, perkedel ikan goreng, sup & sayuran harian,
choy sum acar, serta tumis ayam cincang terasi

Rp 200.000 {for 2 pax)




o
PSC39. SUON HEO RAM M:L\N Phﬁ

Home dining rice set featuring caramelized pork ribs in fish sauce, fried fish cake, soup of the day, sauteed

vegetables of the day, pickle choy sum, sauteed minced chicken with shrimp paste Vi etn a m ese N O O d le SO u p

Set nasi rumahan dengan iga babi kecap ikan, otak-otak ikan goreng, sup & sayuran harian, choy sum acat,

serta tumis ayam cincang terasi
Choice of:  BrothHa Ndi  Broth Saigon

Rp 200.200 (for 2 pax)

Savory & Clear Sweet & Aromatic

PPHA40. PHO GIO HEO - BO VIEN

Phd with sliced pork knuckle & homemade beef meatballs

Ph& daging kaki babi dengan bakso sapi
Rp ]1(),000




PPHA1. PHG BA ROI CUON - BO VIEN
Ph&with sliced pork belly roll & homemade beef
meatballs

Phé dengan daging perut babi gulung kukus &

bakso sapi

Rp 110 .000

EXTRA ADD ON
Egg (Fried / Poached) Rp g.000 Xdi Chién Phong (4pcs) Rp 3(-000
Sticky Rice Cake
Noodle Only Rp 18.000
Thit Heo Lui {1 skewer) Rp 25.000
Noodle with Beef Broth (500ml) Rp 3().000 BBQ Pork Skewer
Steamed Rice Rp 45000 Sudmn C8t Lét Rp 10Q-000
BBQ Pork Chop
R| .000
Cakwe P10 Sudn Chia Rp g()-000 ; .
i BBQ Pork Ribs - R o ek b ¢
g'lleghponrnlg( Pagty ) " 10090 e § PPH42. PHO SUON HEO
un Cha Ngon 1pcs,
i Ba Roi Nuéng Rp 3()-000 % Phé with pork ribs
Cha Hué Rp 15'000 Grilled Pork Belly AN Phé& dengan daging iga babi
Steamed Chicken Ham b
. Rp 15() 000
X6i Chién Rp 2()-000 Thit Heo Vién (4pcs) Rp £4,0-000 150.
Fried Sticky Rice Pork Meatballs




PPIAL. PHG HEO QUAY SA '“E!

Sphoy ph:'-wllh ransted pork belly & homemade satce sa té

150




