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APPETIZER - KHAI VI

Miang kham
Betel leaves, dried shrimps, shallots, ginger, chili, peanuts, Thai sweet chili sauce
L& I6t cuén tém kho, hanh tim, girng, 6t, ddu phdng va xdt 6t ngot thai

Kai & moo satay
Grilled chicken & pork satay served with peanut sauce and grilled bread
Satay ga va heo nudéng, x6t ddu phéng va banh mi nuéng

Wrap & roll
Rice paper rolled with roasted pork belly, poached prawns, herbs, peanut dipping sauce
GOi cudn thit heo, tém, rau thom va x6t ddu phéng

Green mustard leaves wrapped pan seared local tuna, pickled vegetables, cucumbers,
soy dipping sauce
Ca ngtr ap chdo cudn la cai, rau mudi chua, dua chudt va nudc tuong

Nem cua bé

Northern style fried spring rolls, crab meat, minced pork, shrimps, bean sprouts, carrots,
scallions, glass noodles, dipping fish sauce

Nem cua tém thjt, gia db, ca rét, hanh 4, hu tiéu, nuéc mam

Smoked salmon rolls
Smoked salmon, pickled daikon, avocado, lettuce, sesame dipping sauce
Goi cudn ca hoi xéng khoi, rau ngam chua, trai bo, xa lach, x6t me rang

Hokkaido scallops
Seared Hokkaido scallops, braised fennel, charred asparagus, orange butter sauce
So diép ap chao, cu hdi hdm, mang tdy nuéng, xét bo cam

150,000

180,000

250,000

250,000

320,000

360,000

All prices are in Vietnamese Dong and inclusive of government tax and service charge
Gia duoc tinh theo Viét Nam ddng va da bao gdm phi phuc vu va thué VAT




SALADS - XA LACH

Baby clams salad
Hué style baby clams salad with lemongrass, onions, peanuts and herbs
GOi hén tron voi sa, hanh 14, ddu phdng va rau thom

Heirloom tomatoes salad
Beetroot, goat cheese, lemon dressing, toasted macadamia nuts
Xa lach ca chua va cu dén, phé mai goat, xét chanh vang va hat maca nuéng

Yum woon sen talay
Thai salad with glass noodles mixed with prawns, squids, mussels, Thai herbs
GOi hai san v&i mién kiéu thai

Caesar salad
Romaine lettuce, croutons, crispy prosciutto, grilled tiger prawns, aged parmesan cheese
Xa lach gion trén thijt ngudi khé y sdy, tém su nuéng va phé mai y

SOUPS - SUP

Roasted tomatoes soup
Ricotta cheese, olive soil, extra virgin olive oil
SUp ca chua nudéng, phé mai tuoi va olive sdy

Tom yum goong
Thai hot and sour prawns soup
Sup tém chua cay kiéu thai

Prawn & crab balls miso
Crunchy prawn and crab balls, wakame, enoki mushrooms, miso broth, scallions
Sup miso voi tém va thjt cua vién, rong bién gion, ndm kim chdm, hanh la

200,000

240,000

300,000

320,000

200,000

230,000

230,000

All prices are in Vietnamese Dong and inclusive of government tax and service charge
Gia duoc tinh theo Viét Nam ddng va da bao gdm phi phuc vu va thué VAT




SANDWICHES

All sandwiches will be served with fries or mixed salad

T4t ca ca loai sandwich duroc phuc vu kem véi khoai tdy chién va xa lach

Banh mi 170,000
Your choice of filling:

Grilled marinated pork, caramelized onions, mayonnaise, herbs & pickle vegetables,
Hoi An chili sauce

Heo nuréng, mirt hanh, x6t trirng, rau mai va rau ci mudi chua, x6t turong &t Hoi An

Or

Pork cha siu, Viethamese pork ham, chicken liver pate, cucumbers, tomatoes, lettuce,
fresh herbs & pickled vegetable

Thit heo xa xiu, cha lua, pate gan ga, dua leo, ca chua, rau diép va rau ct mudi chua

Chicken Caesar 290,000
Breaded crispy chicken breast, fresh mozzarella, romaine lettuce, tomatoes, Caesar

sauce, crispy bacons, parmesan chips

Burger ga tdm phé mai chién gion, ph6 mai mozzarella tuoi, ca chua, xét caesar, thit

x6ng khoi gion

Wagyu beef burger 490,000
Grilled Wagyu beef patty 200gr, melted smoked cheddar cheese, guacamole, crispy
onions, rocket leaves, poppy seeds bun

Banh burger bo Wagyu, phé mai xéng khoi, trai bo- ddm, hanh tdy chién gion, 1a cai hang

All prices are in Vietnamese Dong and inclusive of government tax and service charge
Gia duoc tinh theo Viét Nam ddng va da bao gdm phi phuc vu va thué VAT




PASTAS -MY Y

Maccheroni
Bolognese ragout, mascarpone cheese, crispy leeks
Nui y x6t thjt bam, ph6é mai kem béo, toi ty chién gion

Linguine
Squids, prawns, scallops, crab meat, tomatoes sauce, garlic emulsion, lemon
Mi dep y, mure, tém, so, thit ghe, hdm xét ca chua, kem tdi, chanh vang

Spaghetti
Seared scallops, basil pesto, pine nuts
Mi éng y x6t hing qué, so diép ap chao, hat théng nudng

RICE & NOODLES - COM VA M1

Co'm ga Hi An
Hoi An turmeric chicken rice, crunchy papaya pickled, Hoi an chili sauce
Com ga Hgi An, du du gion, tuong &t

Pad Thai
Thai style wok fried rice noodles with prawns, egg, tofu in tamarind palm sugar sauce
Hu tiéu xao tém va trirng kiéu thai

Chef’s special fried rice

Long jasmine rice, pork char siu, shrimps, scallops, squids, shredded chicken, cabbage,
bok choy, crispy wonton skins, lotus seeds, master chili lemongrass sauce, fried egg
Com chién, thit heo, tdm, so diép, mure, ga xé, bap cai, cai ngot, hoanh thanh chién gion,
hat sen, x6t sa &1, trirng chién

Bun cha

Ha ndi style grilled pork patties, garlic chili marinated tiger prawns, fresh vermicelli, herbs,
fish dipping sauce

BUn cha, tém su nuréng téi &t, nem ran, rau mui va nuéc mam chdm

300,000

390,000

430,000

190,000

260,000

290,000

300,000

All prices are in Vietnamese Dong and inclusive of government tax and service charge
Gia duoc tinh theo Viét Nam ddng va da bao gdm phi phuc vu va thué VAT




MAIN COURSES - MON CHINH

Braised pork belly
Slow cooked pork belly in kimchi and daikon

Heo hdm kim chi va cu cai

Khao soi kai
Northern Thailand style stewed chicken curry served yellow noodles, pickled vegetables,
chili oil

Ga ndu ca ri kiéu thai an kem v&i mi vang, rau mudi chua, ddu &t

Fragrant fried tiger prawns
Aroma spiced fried tiger prawns, palm sugar scented lemongrass sauce

Tém chién vj cay, xét dudng thét nét hurong sa

Pan fried seabass
Seabass fillet, organic green vegetables, confit tomato vinaigrette, crispy capers, herb oil

Ca chém &p chao, rau cut non, ddu gidm ca chua hdm, nu bach hoa chién, ddu mui tdy

Salmon teriyaki
Norwegian salmon fillet 180gr, asparagus, mixed lettuce with ponzu dressing, teriyaki sauce
Ca hoi na-uy ap chao, mang tdy nuéng, rau diép tron xét ponzu, xot teriyaki

Steak au poivre
Angus striploin steak 200gr, sautéed shimeji mushrooms, creamy peppercorns sauce

Than bo angus ap chao, ndm linh chi xao, xét tiéu huong ruou cognac

230,000

280,000

350,000

360,000

510,000

680,000

All prices are in Vietnamese Dong and inclusive of government tax and service charge
Gia duoc tinh theo Viét Nam ddng va da bao gdm phi phuc vu va thué VAT




SIDE DISHES - MON AN KEM

Wok fried eggplant with basil leaves 90,000 French fries
Ca tim xdo hung qué Khoai tay chién
Wok fried morning glory with garlic & chili 100,000 Garlic rice

Rau muéng xao toi o't Com chién toi
Mixed green salad, truffle ponzu dressing 120,000

Xa lach trén ddu dam truffle chanh nhét

DESSERTS - TRANG MIENG

Ice creams & sorbets - Kem

Vanilla | forest berry | green tea | macadamia | chocolatel rum & raisin | white chocolate
& raspberry

Kem vani | kem sira chua dau rirng | kem tra xanh | kem hat maca | kem s6-cé-la | kem
rurou rum va nho khé | kem sé-cé-la trdng & phuc bon tor

Lemon & lime sorbet | mango sorbet
Kem chanh | kem tuyét xoai

Tropical fruits sweet soup
Mung beans paste, tapioca pearls, assorted diced fruits, fresh coconut milk
Ché trai cay lanh

Coconut creme brilée
Compressed pineapple, biscotti
Banh kem dtra dét kiéu phap

Passion fruit panna cotta
Passion fruit jelly, pistachios,crumbled, chocolate chantilly cream
Banh chanh ddy mém kiéu Y

Fried ice cream
Crispy fried vanilla ice cream, chocolate sauce, fresh berries, almond flakes
Kem chién gio, x6t sé-c6-la, dau tuoi, hanh nhdn nudng

100,000

120,000

95,000/scoop

160,000

190,000

190,000

200,000

All prices are in Vietnamese Dong and inclusive of government tax and service charge
Gia duoc tinh theo Viét Nam ddng va da bao gdm phi phuc vu va thué VAT




A Snd House

KIDS MENU




KIDS MENU

Crunchy sweet potato fries
Khoai lang chién

Mashed potato purée
Khoai tdy nghién

Crispy onion rings
Hanh tay chién gion

Baby romaine lettuce, steamed seasonal vegetables, lemony yogurt
Cai diép non vé&i rau cu lugc x6t sira chua

Parmesan crumbed organic chicken tenders, cabbage & apple with mayo,
crunchy - Sweet potato fries
Ga tdm phé mai chién gion, bap cai trén tdo va xét trirng, khoai lang chién

Chicken pho - rice noodle, poached chicken, chicken broth
Phé, ga lude, nuée dung

Ham & cheese toast, fries
Banh mi kep ph6é mai va thjt ngudi nudng gion

Battered sea-bass fillet, crunchy sweet potato fries, baby romaine lettuce
& herb salad, lemony yoghurt

Ca chém tam bt chién, khoai lang chién, bong cai baby, rau diép, chanh
stra chua

50,000

50,000

50,000

50,000

70,000

70,000

70,000

90,000

All prices are in Vietnamese Dong and inclusive of government tax and service charge
Gia duoc tinh theo Viét Nam ddng va da bao gdm phi phuc vu va thué VAT




KIDS MENU

Spaghetti bolognese sauce, parmesan cheese
Mi y x6t thjt bdm, phé mai parmesan

Cheeseburger, wagyu beef patty, sliced tomatoes, lettuce, cheddar cheese,
toasted bun, fries

Banh mi kep thjt bo wagyu, ca chua, rau diép, phé mai cheddar, khoai
tay chién

Poached salmon, mashed potatoes, asparagus, teriyaki sauce
Ca hoi chan, khoai tdy nghién, mang tay, xét tuong

DESSERTS - TRANG MIENG

Créme caramel
Banh flan

Sorbet & ice-cream selection - mango, chocolate, coconut, vanilla bean,
strawberry
Kem xoai, sécdla, dira, vani, dau tay

Fresh cut seasonal fruits
Trai cdy theo mua

Coconut milk panna cotta
Banh kem dtra sira mém

120,000

150,000

200,000

95,000

95,000

100,000

110,000

All prices are in Vietnamese Dong and inclusive of government tax and service charge
Gia duoc tinh theo Viét Nam ddng va da bao gdm phi phuc vu va thué VAT




Long beach, Cam Ranh Peninsula, Khanh Hoa, Vietnam
+84 (0)2583 522 222 / +84 (0)2583 524 705
reservations@anamandaracamranh.com - www.anamandaracamranh.com



