APPERTIZER bt

1. French fried | Khoai tay chién 80.

Served with tomato and mayonnaise sauce | An kem vdi sot ca chua va sot mayonnaise

2. Bruchetta | Banh my kiéu y 80.
With baguettes bread, tomato, garlic, onion basil leaves & cheese

Voi banh my baguettes, ca chua, toi, hanh, la hung qué va pho mai

3. Fish and chips | Ca chién gion va khoai chién 110.
Batter — coated deep fried 200gr snack head fish
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4. Fried calamari | Muc chién gion 150.
Batter — coated deep fried squid served with tomato or mayonnaise sauce
Muyec ong tam bot chién gion an kem voi sot ca chua hodc sot mayonnaise

Vietnamese Corner
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5. Hanoi deep fried spring roll | Nem ran Hanoi 105.
6 pieces deep fried of rice paper rolled with minced pork, mushrooms, carrot vermicelli, taro, pepper

Served with dipping sauce, vegetable herbs and coriander

Nem ran Ha Nji dn cing voi nuée cham nem va rau thom

6. Fresh spring roll | Nem twoi cuon 125.
4 pieces fresh rice paper rolled with shrimp, pork, fresh rice noodles, cucumber, carrot and coriander served
with dipping sauce and herbs, coriander

Banh da nem cuon voi tom, thit heo, bun, dwa chuot, ca 76t rau mii an cung nuoc cham rau thom

7. Deep fried shrimp spring roll | Nem tom 150.
Fried shrimp served with tomato or mayonnaise.
Tém tam bot chién an kém véi sot ca chua hodc sot mayonnaise

SOUP

8. Cream pumpkin soup | Sup kem bi do 75.
House made special cream, pumpkin soup served with bread crouton

9. Shrimp jade soup | Sup Tom Ngoc bich 75.
Minced shrimp soup with, green cauliflower, bok choy, egg, salt, pepper.

Soup tom bam Ngoc bich voi hoa lo xanh, cai chip, trirng, muoi, tiéu.

10. Cream soup with chicken or mushroom 90.
House made special cream with chicken or mushroom served with roasted bread with honey

Stip kem dac biét voi ga hodc nam an cung voi banh my nwong voi mat ong

11. Tom yum goong soup | Sup tom ki€u thai 90.
With 2 shrimps, lemongrass, chili, mushroom sugar, lemonade, pepper, salt, tom yum paste.

12. Asparagus soup | sup mang tay 100.
House made special asparagus soup served with bread crouton

Stip mang tdy ddac biét an cung voi banh my crouton

13. Onion French soup | Sip hanh kiéu phap 100.
French style onion cream soup served with baked cheese over toast
Stip hanh kiéu phap an cung banh my nuwong pho mai

The price are not included 5% service charge & 10% VAT

\ Gid chiea bao gom 5% phi dich vu va 10% VAT /
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SALAD Price

(x1000VND)

14. Signature Fresh Garden 8s.

Well selected vegetables: lettuces, romaine, radicchio, baby tomato, black olive, green olive, crouton

Sa lat rau xanh: xa lach xanh, xa lach romain , xa lach tim cuon , xa lach frisée, ca chua bi, oliu den, oliu xanh,
crouton)

Top up with

14.1 Grilled chicken / Ga nudng 100.
14.2 Grilled beef / Bo nuwdng 120.
14.3 Smoked salmon / Ca hoi xong khoi 150.

15. Premium Frisée with walnut salad 160.
Premium selected Frisée, romaine, lettuces, walnut, olive oil.
Sa lat hao hang voi xa lach xodn xanh, xa lach romain, xa lach xanh, hat oc cho, dadu oliu

Vegetarian best choose | Phu hgp véi ngudi an chay

Vietnamese corner
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16. Be loved combination salad | Sa lat thap nhi nhan duyén 100.
Vietnamese traditional combination with egg noodles, tofu, lotus roots, cucumber, red cabbage, carrot mint,
coriander, served with dipping sauce

Sa ldt thdp nhi nhan duyén véi my trimg, ddu phu, ngé sen, dua chudt, bip cdi do, cd rot thi soi va rau thom
diing véi niede cham truyén thong

17. Banana flower salad | Nom hoa chuoi 125.

Well - sliced banana /‘Z(mw pork fillet, shri imp, be(m sprouts, carrot, coriander; herbs, served W ith dlppznv sauce.
Nom hoa chudi ¢é truyén voi thit, tom, gid do, ca rot v rau thom phuc vu véi mede cham truyén thong

18. Green papaya salad | Nom du di xanh 100.
Green papaya with traditional dried beef, carrot marjoram, coriander herbs and baked peanuts
Nom du du xanh voi bo kho, ca rot, rau kinh gioi, rau mui, lac va rau thom

19. House special pomelo salad | Géi budi dac bi¢t 160.
Pomelo , shrimp, pork, herbs, laksa leaves ,parsley , baked peanuts served with dipping sauce
Bui da xanh, tém , thit heo , rau thom, rau ram, mii tau, lac va gia vi

Sauce for Salad
— ———= 0O ——_ — >

* Balsamic sauce (vinegar, apple vinegar, olive oil, salt, pepper)

* Aioli sauce (garlic, egg, lemon juice, olive oil, oregano)

* Caesar sauce (garlic, baby cucumber, anchovy, olive oil, salt)

* Dipping sauce (garlic, lemon, fish sauce, chili sauce, sweet chili, sugar, vinegar)
* Mustard sauce (Dijon mustard, salt, pepper, olive oil)

MAIN COURSE

GRILLED STEAK

20. Grilled Australian beef rib —eye | Thin bo Uc nwémg 250 gr - 380.
400gr - 520.

21. Grilled New Zealand beef | BoO New Zealand nuéng 250gr - 420.
400gr - 520.

22. Grilled lamb chop | Swon ciru nwdng 300gr - 460.

450gr - 620.
Maturity level steak: (Rare — medium — well done / Tdi - chin vira - chin ky)
23. Grilled pork rib with BBQ sauce | Swon nudng véi sot BBQ  400gr - 320.

Grilled steak served with: French fried or mashed potato and fresh green salad or grilled-

\ vegetables Sauce for grilled steak
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24. ‘PHO ’ WITH BEEF OR CHICKEN Popular  95.

Special  110.

One of Hanoi s famous traditional rice noodles with beef or chicken With rice noodles, herbs,
coriander, spring onion, chili & lemon
Pho bo hodc pho ga truyeén thong an cung rau thom mui va chanh ot.

25. ‘BUN’WITH SEAFOOD / BUN HAI SAN 110.

Bun ’ rice noodle, shrimp, squid, herbs and coriander, onion in broth bowl. Served with lettuce,
herbs, coriander and lemon, fresh chili cut & chili sauce.
Bun tom myc voi rau diép, rau mui an cung voi chanh, ot tioi, va tiong ot

PORK - CHICKEN & DUCKS

26. Pork schnitzel | Than lgm chién xu 250.
With 250gr pork tenderloin batter —coated deep fried served with stir- fried onion and potato, sauce

aioli sauce or sweet chili sauce, fresh green salad with balsamic or mustard sauce.

Véi 250g thin lon tam bot chién xit dn cimg véi khoai tdy xdo hanh, véi sot aioli hodc twong 6t chua

ngot Sa lat rau xanh voi s6t dau gidm hodc sét mi tat.

27. Lemon chicken courgette | Ga ap chao cung véi bi ngoi 280.
With 400gr fried chicken breast marinated with lemon-served with green courgette, yellow courgette,

water spinach.

Véi 400g lwon ga tam wdp ddc biét dp chdo dn cimg véi bi ngoi xanh, bi ngoi vang, non rau muong.

28. Fried chicken rolls with cheese |Ga cu¢n vdi pho mai 310.
Deep fried of batter — coated 500gr chicken special rolled with cheese served with grilled potato

and mixed green salad with balsamic or mustard sauce

Voi 500 gam ga cuon phomai tam bgt chién an ciing voi khoai tay mieéng va sa lat tong hop voi sot

dau gidm hodc sot mil tat

29. Roasted duck breast | Lwon vit nuéng 320.
With 300 grams roasted duck breasts marinated served with grilled asparagus, baby tomato, mashed
sweet potato and passion fruit sauce.

Véi 300 grams lwon vit nuéng diegc tam wop ddc biét an kém véi mang tay, ca chua bi va khoai ngot
va sot chanh ddy

FISH & SEAFOOD

30. Hot stone salmon | C4 hoi nuéng da néng 300gr - 380.
400gr - 540.

Salmon grilled over hot stone served with fresh green salad with balsamic or mustard sauce or grilled

vegetable

Sauce for salmon:

« Lemon butter sauce | Sot bo' chanh
* Passion sauce | Sot chanh leo

Sauce for salad:
* Mustard sauce | sot mu tat
* Balsamic sauce | sot dau giam

31. Baked salmon with cheese | C4 hdi phd mai bé 10 300 gr 360.
Baked salmon with cheese served with sweet potato and cucumber ribbons. 400gr 510.
Cd hoi véi phomai bé 16 an ciing véi khoai lang va diwa chugt

32. Grilled snakehead fish | Ca qua nwéng 250.

With 300 grams grilled snakehead fish fillet served with fried spaghetti and cream sauce
Voi 300 gram ca qua nwong an kem voi my xao va sot kem

33. Grilled prawn with cheese | Tom nwéng pho mai 380.
balsamic sauce
om niedng voi pho mai dn ciing lat banh my baguestte, rau tron voi sot mi tat hodc sot dau gidm

4«
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34. FRIED NOODLE | MY XAO

Mixed fried of shrimp noodle served with, onion, garlic, carrot, capsicum, celery, tomato, egg

Top up with: Beef or chicken | bo hodc ga 150.
Seafood| Hai san 180.
35. FRIED RICE
Mixed fried of rice served with noodles, onion, garlic, carrot, mushroom capsicum, tomato, egg
vegetable
Top up with : Beef or Chicken 150.
Seafood 180.
PIZZA & PASTA
PIZZA
36. Hawaii | Pizza Hawaii Regular 6 slices 160.
Large 8 slices 200.
37. Seafood | Pizza Hai san Regular 6 slices 180.
Large 8 slices 220.
38. Pepperoni | Xuc xich Regular 6 slices 180.
Large 8 slices 220.
39. Margherita | Ca chua Regular 6 slices 150.
Large 8 slices 190.

Served with tomato sauce or Tabasco sauce |An cung voi sot ca chua hodc sot Tabasco

PASTA

40. Spaghetti or penne | My soi hoic my ong

*Bolognese sauce | S6t bo bim 190.

«Carbonara | S6t nim 190.

«Seafood sauce | sot hai san 200.
SANDWICH & BURGER

SANDWICH

41. Beef | Bo 150.

41.1Chicken | Ga 9s.

41.2 Ham and cheese | Thit hun khéi va pho mai 95.

BURGER (American style)

42. Beef | Bo 180.
42.1 Chicken | Ga 130.
42.2 Ham and cheese | Thit hun khéi va pho mai 95.

With tomato, cucumber, lettuce, cheese, French fried and tomato sauce or mayonnaise sauce.
Voi ca chua, dwa chudt, xa lach, pho mai an kéem voi khoai chién va twong ca hodc sot mayonnaise.

N\ s oeeys [




DISHES WITH RICE OR NOODLE

AUTHENTIC VIETNAMESE MEALS

TRADITIONAL TASTES FORLUNCH&DINNER ~ ppice
(x1000VND)

42. Grilled pork cutlet | Swon cot 1ét 260.

With 350 grams cutlet pork ribs, served with steamed rice, vegetable broth and mixed green salad herbs and
typical dipping sauce.
Voi 350g suon cot let an kem com trang, canh rau voi rau thom va nudc sot truyén thong

43. Shaking beef | B lic lic 280.

With 200 grams marinated beef were stir- fiy traditional style served with steamed rice, seasonal vegetable broth
and salad, herbs and typical dipping sauce

Voi 200g bo tam udp ddc biét va xao kiéu truyén thong dan kem com trang, canh theo mua, nudc cham dac trung
va rau thom

43. Chicken with lemongrass & chili | Ga xao sa ¢t 260.
Stir fried 250 lemongrass and chili marinated chicken - served with steamed rice and seasonal vegetable broth
traditional dipping sauce, salad herbs

250g ga tam wép xdo xd ¢t an ciing com trdng va canh theo mila ,mede cham truyén thong véi sa lat

44. Chicken cashew nut | Ga xao hat diéu 260.

With 250 grams stir fried chicken cashew nut served with steamed rice and seasonal vegetable broth, traditional
dipping sauce, salad herbs.

Voi 250 grams ga xao hat diéu an kém voi com trang va canh rau theo mua, nudc cham truyén thong voi sa lat
rau thom mui

45. Grilled beef with lemongrass & chili | Bo nudéng xa ot 260.
Grilled 250 grams beef lemongrass and chili served with steamed rice, seasonal broth, traditional dipping sauce

salad herbs
Voi 250g bo nuwong vai xa ot an kem voi com trang, nudc canh theo mua , nuwdc cham va rau thom.

46. Shrimp coconut milk | Tém niu nuéc dira 280.

6 shrimp coked with coconut milk. served with steam rice and salad tomato —cucumber, traditional dipping sauce
6 con tom, toi, tiéu, nudc mam ot, hanh la, nuoc cot dira.An kém voi com trang va sa lat ca chua dua chugt

47. Tamarind shrimp | Téom sot me 280.

6 shrimp coked tamarind sauce .Served with steamed rice, seasonal broth, tomato & cucumber salad and
traditional dipping sauce
6 con tom nau voi sot me. an cung voi com trang , canh theo mua, sa lat ca chua dwa chudt va nuwoc cham

48. Snakehead fish with leek and celery leaf | C4 xao cin téi 220.

Fried 250g traditional style snaked head fish.Served with steamed rice, dipping sauce and seasonal broth
250g ca qua, toi ,can tay ,ot, tiéu muoi,nuwcc mam , hanh tdy, hanh la. An kém voi com trang, nuwdc cham va rau
xdo theo mua

49. Caramel snakehead fish with galangal | Ca qua kho t¢ 220.
250gr snack head fish caramelized with black pepper and galangal served steam rice or rice noodles, salad herbs
and dipping sauce

250gr ca qua kho voi tiéu den va giéng, an kem voi com trang hodc bun ,rau thom va nucc cham

50. Fish sour soup | Canh chua ca 220.
250gr snaked head fish coked in Vietnamese sour soup traditional served with steam rice or noodles , salad herbs
and dipping sauce

250 ca qua nau canh chua truyén thong , an cung voi com trang hodc bun , sa lat va nuwoc cham .

The price are not included 5% service charge & 10% VAT

\ Gid chira bao gom 5% lhi dich vu va 10% VAT /




CHEF RECOMMENDED

Ny dedicatedly “Ghef Kong" has 25 year experionce in serving international
and Vigtnamese delicacies. The Gumdles restaurant is delighted to offer his
oulstanding dishes in chef sle

f " Special for 2 person Price
\',.__',. Time waiting about 30 minute (x1000VND)
51. Chicken char grilled with honey 550.

Char grilled 1,2kg marinated boneless chicken with honey.
Served steam rice or rice nood/es plus vegetables broth, salad her bs dipping sauce
Ga miedng vi nguyén con tam w6p véi mdt ong an cing voi com trang hodc biin, canh theo mia va nwée chim

52. Traditional grilled fissh | Cha c4 truyén thong 320.

Stir fried 300gr traditional marinated snake head fish, serving in plate banana flower salad, rice noodles, herbs
and special dipping sauce end up Vietnamese green tea.

53. Beef betel leaf | Bo 1a lot 320.
Grilled 500g marinated minced beef rolled with , betel leaf" served with steam rice or rice noodle and salad
herbs , spectal dzppmg sauce .

500g bo tam w6p cuon la 16t nweéng dn cimg com trang hode biin va sa lat rau thom mii, mieée cham ddc biét .

54. Grilled pork ribs | Dé swon nuwong 460.
Grilled 500 gr traditional marinated pork rib served with grilled onion and potato, fresh green salad with
alsamic sauce or mustard.

Swon tdm wdp kiéu truyeén thong nwéng an cing voi hanh khoai tdy nueéng va sa lat rau xanh voi sot dau dam

DESSERT

55. Mango cream pudding | Banh pudding xoai 70.
56. Cream caramel | Kem caramel 60.
57. Sweet longan & lotus seed gruel | Ché long nhén va hat sen 70.

58. Cheesecake with caramel sauce | Banh phé mai véi sot caramel  90.

59. Panna cotta | Banh panna cotta 110.
60. Apple pie with vanilla sauce | Banh tdo véi st kem vanilla 70.
61. Chocolate lava cake with vanilla ice cream 90.
62. Seasonal fresh fruit | Hoa qua twoi theo mua 130.

Fresh fruit: Water melon, pineapple, dragon fruit, guava, mango.

63. Mixed fresh fruit with yogurt | Hoa qua giam véi sira chua 110.
Fresh fruit: Water melon, pineapple, mango ,banana, Served with yogurt, dried grape, peanut, lychee syrup,
honey and shaved ice

The price are not included 5% service charge & 10% VAT

\ Gid chua bao gom 5% phi dich vu va 10% VAT




