A LA CARTE MENU




FOOD ALLERGY

Before you eat...

Management advises that food prepared here may contain or have come in contact with peanuts, tree nuts, soybeans,
milk, eggs, wheat, shellfish or fish.

Please ask our culinary expert about the ingredients in your meal before placing your order.

Thank you!

DI UNG THU'C PHAM

Wi long doc ky trudc khi chon mon...

Xin luru y rdng, thanh phan thirc &n cé thé chira cac ché pham tir ddu phéng, céc loai hat, ddu nanh, sifa, trirng, lia
mi, déng vét co vo hodc ca.

Hay hoi ré nhan vién 4m thurc cua khu nghi mat truée khi chon mén néu ban bj dj trng vdi bat ky thanh phan thuc phdm
nao. Tran trong cam on!




APPETISERS & SALADS

TRADITIONAL CAESAR SALAD (CHOICE OF GRILLED CHICKEN or PRAWNS)
Romaine lettuce, grilled tiger prawns or grilled chicken, shaved parmesan cheese, and crouton
Rau romaine, tém nuéng hodc ga nurdng va phé mai parmesan, banh mi vién nho sdy gion

HEIRLOOM TOMATO SALAD

With macadamia nuts, beetroot, goat cheese, and lemon dressing
Hat macca, ct dén, phé mai dé ruéi c6t chanh

SMOKED SALMON ROLLS

Smoked salmon, pickled daikon, and sesame dipping sauce
Ca hoi x6ng khoi, dura chua va sét mé

CAPRESE

Roma tomato, fresh buffalo mozzarella, fresh basil, and extra virgin olive oil
Ca chua roma, ph6é mai sGra trdu, hing tdy tuoi, dau oliu tinh ché

CHARCUTERIE PLATTER

Parma ham, salami, pepperoni, blue cheese, camembert cheese, pecorino cheese, grapes,
nuts, cracker

Thit ngudi parma, xuc xich salami, xuc xich pepperoni, phé mai blue, phd mai camembert,
phé mai pecorino, nho, qua hach, banh

KAI & MOO SATAY
Grilled chicken or pork skewer Thai style
Ga nuéng va thit xién nudng kiéu Thai

WRAP & ROLL

Rice paper rolled with prawns with fresh herb
Banh trang cudn tém vdéi rau thom

Or/Hoac

Rice paper rolled with pork, and fresh herbs
Banh trang cudn thjt heo v&i rau thom

320.000

240.000

320.000

300.000

450.000

180.000

250.000

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
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THAILAND CORNER

PAD THAI (PRAWNS, CHICKEN, BEEF, or PORK)
Authentic Thai stir fried rice noodles, with tamarind sauce

Ph¢ xao kiéu Thai voi tém/ ga/ bo hodc heo

TOM YUM GOONG
Thai spicy and sour soup with mushroom, and tiger prawns

Sup tém chua cay kiéu Thai véi ndm, riéng xa &t va tém su

KAO SOI KAI

Northern yellow noodles in curry with chicken breast, and garnish

My vang ndu ca ri kem trc ga

NUA YANG JIM JEAW

Grilled marinated beef striploin in Thai style served with jasmine rice, and tamarind sauce

Bo udp nuéng kiéu Thai dung kém com va sét me

PLA TOD SAMOON PRAI THAI
Deep fried seabass with lemongrass, shallots, jasmine rice, condiments, and cashew nuts

Ca chém chién gion vaoi sa va hanh tim dung kém com, gia vj va hat diéu

260.000

230.000

280.000

650.000

360.000

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

PESTO GENOVESE 300.000

Macaroni with fresh basil from our garden, pecorino cheese, and pine nuts
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My macaroni kem rau hung vuon tuoi, phd mai pecorrino, hat théng

CARBONARA CREMOSA 350.000

Linguine with pork cheeks, egg yolks, and parmesan cheese

My linguine v&i ma heo, long do trirng va phé mai Parmesan

ARRABBIATA 300.000
Penne pasta with spicy tomato sauce, and prosciutto ham

My penne véi sét ca chua cay va thit ngudi prosciutto

WALNUT SAUCE WITH TRUFFLE OIL 450.000
Spaghetti white cream sauce with truffle oil

My spaghetti véi s6t kem ndm va dau truffle

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



VIETNAMESE CORNER

BANH MI
Pork cha siu, Viethamese pork ham, chicken liver, and herb in baguette Vietnam style

Béanh mi nhéan thijt heo xa xiu, cha lua, gan ga

SALTY DUCK EGG WITH CRISPY CALAMARI
Fresh calamari, salty duck egg, garlic, spring onion, onion, red chili, and local herb

Murc Ia tuoi, trirng vit mudi, toi, hanh 1a, hanh téy, &t do va rau thom

VIETNAMESE TRADITIONAL “PHO”
Vietnamese tradition beef “PHO” noodle soup

Phé truyén théng Viét Nam, banh phdo tuoi, 16i vai bo, bo vién, bo bap

CARAMEL GROUPER FISH CLAY POT WITH GALANGAL FLAVOR
Fresh Grouper fish, galangal, shallot, garlic, red chili, and spring onion

Ca mu tuoi, ca riéng, hanh tim, t6i, &t do va hanh la

LEMONGRASS, CHILI AND GINGER BRAISED CHICKEN
Chicken breast, lemongrass, ginger, red chili, onion, and spring onion

Uc ga, sa, gurng, &t dé, hanh tay, hanh la

BUN CHA
Hanoi style grilled pork patties and prawns, fresh vermicelli, and herbs

Nem heo hodc tém nudng kiéu Ha NGi, ban tuoi va rau mai

170.000

350.000

450.000

400.000

350.000

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




VIETNAMESE CORNER

CHEF’S SPECIAL FRIED RICE

Jasmine rice, pork char siu style, shrimp, and chili lemongrass sauce
Com chién xa xiu, tém, sét xa &t

Or/Hoéac

Vegetable fried rice with egg

Com chién rau trirng

WOK FRIED MORNING GLORY WITH GARLIC & CHILI

Rau muéng xao toi o't

GARLIC RICE

Com chién toi

RICE CONGEE WITH BEEF, SEAFOOD or PRAWNS

Chéao bo, hai san, hodc tém

290.000

100.000

120.000

180.000

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

~

>
-
>
0
>
oy
-
m
=
m
e
c




MAIN COURSES

LEMON GARLIC BUTTER PRAWNS
Served with Jasmine rice, and lemon garlic butter sauce
Tém dung kem com sét chanh bo téi

GRILLED WAGYU BEEF BURGER
Grilled Wagyu beef patty with cheddar cheese, and guacamole
Bo wagyu véi phé mai cheddar va sét trai bo

GRILLED TASMANIAN RACK OF LAMB
with red wine reduction, garlic mash potato, and green vegetables
Dé suon ctru kém sét rurgu vang do va khoai téy toi nghién, rau xanh

GRILLED BLACK AUGUSTUS BEEF TENDERLOIN MB1 200GRAM
With peppercorn sauce, mash potato, and seasonal vegetables
Bo nudng dung kém sét tiéu, khoai tdy nghién va rau theo mua

GRILLED BLACK AUGUSTUS BEEF STRIPLOIN MB1 300GRAM
With red wine reduction, mashed potato, and grilled asparagus
Bo nudng dung kem sét rurou vang do, khoai tdy nghién va mang tay nuéng

PAN FRIED SEABASS
Seabass fillet, white wine sauce, cherry tomato, and organic green vegetables
Cé chém phi 18, sét rirou vang trdng, ca chua bi, rau tuoi xanh

SALMON TERIYAKI
Salmon fillet 180gram, asparagus, and assorted green vegetables
Ca hdi phi 16, mang tay, cac loai rau

GRILLED WHOLE NHA TRANG LOBSTER
500gram of lobster with garlic butter, rocket salad, and sautéed seasonal vegetables
Tém hum nurong bo t0i, xa lach réc két, rau xao

450.000

490.000

700.000

900.000

750.000

360.000

510.000

1.500.000

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




HAND CRAFT PIZZA

QUEEN MARGHERITA
Tomato, buffalo mozzarella, basil, extra virgin olive oil, black olive, and anchovies
Pizza kem ca chua, phé mai s(ra trdu, hung tay, trai oliu den va ca com

4 FORMAGGI BIANCA - WHITE PIZZA
Blue cheese, emmental, camembert, and mozzarella
Pizza gém phé mai xanh, phé mai emmental, phé mai camembert va phé mai mozzarella

CALZONE - HALF MOON
Filled with ricotta cheese, tomato, and mozzarella
Banh nurdng nhan phé mai ricotta, ca chua va phé mai mozzarella

MARE - SEAFOOD PIZZA
Assorted fresh Nha Trang seafood, with fresh cherry tomato, and mozzarella cheese
Cac loai hdi san tuoi, ca chua bi va phé mai mozzarella

PROSCIUTTO AND ASPARAGUS
Iberico ham, rocket leaves, and grilled green asparagus
Thit ngudi Iberico, xa lach roc két, va mang tdy xanh nudng

400.000

350.000

350.000

350.000

400.000

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
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SWEET FINALE

COCONUT CREME BRULEE

Kem dura

CHOCOLATE LAVA CAKE TOPPED WITH VANILLA ICE CREAM

Kem huong vani phu socola tan chay

PHILADELPHIA CLASSIC CHEESE CAKE WITH STRAWBERRY COULIS

Banh phé mai kem sét déu téy

SEASONAL FRESH FRUIT

Trai cdy theo mua

GELATO - HOMEMADE ICE CREAM
Vanilla | Chocolate | Macadamia | Rum and Raisin | Coffee | White chocolate and raspberry
Kem vani | Kem sécéla | Kem hat macca | Kem rurou tum va nho khd | Kem ca phé | Kem

sécbla va phic bon tor

Lemon and Lime Sorbet | Mango Sorbet

Kem tuyét chanh | Kem tuyét xoai

190.000

190.000

250.000

120.000

95.000/scoop

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




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 vd&i rau cu ludc xét sira chua

50.000

50.000

50.000

50.000

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




OURSIES

Parmesan crumbed organic chicken tenders, cabbage & apple
with mayo, crunchy - Sweet potato fries

Ga tdm phé mai chién gion, bdp cai trén tdo va xét trirng,
khoai lang chién

Chicken pho - rice noodle, poached chicken, chicken broth
Phc, ga ludc, nudc dung

Ham & cheese toast, fries
Banh mi kep phé mai va thjt ngudi nuéng gion

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

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

70.000

70.000

150.000

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




MIAIN GO

Battered sea-bass fillet, crunchy sweet potato fries, baby romaine 90.000
lettuce & herb salad, lemony yoghurt

Ca chém tdm bét chién, khoai lang chién, béng cai baby, rau

diép, chanh sira chua

Spaghetti bolognese sauce, parmesan cheese 120.000
Mi Y x6t thit bAm, phé mai parmesan

Poached salmon, mashed potatoes, asparagus, teriyaki sauce 200.000
Ca hdi chan, khoai tdy nghién, mang tay, xét tuong

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



RIS

Créme caramel 95.000
Banh flan
Sorbet & ice-cream selection - mango, chocolate, coconut, 95.000

vanilla bean, strawberry

Kem xoai, sécdla, dura, vani, dau tay

Fresh cut seasonal fruits 100.000
Trai cdy theo mua

Coconut milk panna cotta 110.000
Banh kem dura sira mém

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




SE'T MENU




VIETNAMESE SET MENU A

FAMILY SHARING STYLE - 600.000/GUEST

WRAP & ROLL
Rice paper rolled with prawns, and fresh herbs
Banh trang cuén tém véi rau thom

SEABASS CLAY POT
Caramel seabass fish clay pot with galangal flavor
Ca chém kho to voi riéng

VIETNAMESE MUSTARD LEAVES SOUP
Green mustard leaves, minced prawns, ginger
Canh cai tém

STIR FRIED MORNING GLORY WITH GARLIC
Morning glory, crispy garlic, soy sauce
Rau muéng x&o toi

JASMINE RICE
Steamed jasmine rice
Com trdng

*kkk

FRUIT PLATTER
Seasonal fruit platter
Trai cdy theo mua

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

NN3IN 13S



VIETNAMESE SET MENU B

FAMILY SHARING STYLE - 600.000/GUEST

GREEN PAPAYA SALAD
Green papaya, chili, dried beef jerky
Gdi du du khé bo

SALTY DUCK EGG WITH CRISPY CALAMARI
Fresh calamari, salted duck egg, garlic
Mure sét trirng mudi

TOFU SOUP WITH EGG DROP
Tofu, tomato, egg
Canh ca chua trirng dau hi

STIR FRIED SEASONAL VEGETABLES WITH OYSTER SAUCE
Seasonal vegetable, garlic, oyster sauce
Rau cu xao dau hao

JASMINE RICE
Steamed jasmine rice
Com trdng

*kkk

ICE CREAM
Coffee ice cream
Kem café

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




THAI SET MENU
FAMILY SHARING STYLE - 600.000/GUEST

KAI & MOO SATAY
Grilled chicken or pork skewer Thai style
Ga nudong va thit xién nuéng kiéu Thai

SOM TUM GOONG YANG
Thai papaya salad with fresh coriander, peanut, garlic, and chili
GOi du du kiéu Thai vdi ddu phdng, toi va o't

TOM YUM GOONG
Thai spicy and sour soup with mushroom, and tiger prawns
Sup tém chua cay kiéu Thai véi ndm, riéng xa ot va tém su

PAD PAK RUAM MIT
Stir-fried assorted vegetable with oyster sauce and garlic
Rau trén kiéu Thai

PLA TOD SAMOON PRAI THAI
Deep fried seabass with lemongrass, shallots, jasmine rice, condiments, and cashew nuts
Ca chém chién gion vdi sa va hanh tim dung kém com, gia vj va hat diéu

KAO HOM MA LI
Steamed jasmine rice
Com trang

*kkk

ICE CREAM
Coconut ice cream
Kem dura

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

NN3IN 13S



WESTERN SET MENU

SERVED INDIVIDUAL STYLE - 600.000/GUEST

TOMATO BRUSCHETTA
Tomato bruschetta with Parma ham, and balsamic glaze

Ca chua, dam béng heo muédi khé, ddm balsamic cé dac voi banh mi nuéng gion

CAESAR SALAD
Romaine lettuce, crouton, grilled tiger prawns, parmesan cheese

Xa lach romaine, banh mi nudng, tém st nuéng, phé mai parmesan

PAN FRIED SEABASS
Seabass fillet, white wine sauce, cherry tomato, and organic green vegetables

Ca chém phi 16, sét rirou vang trdng, ca chua bi, rau tuoi xanh

*kkk

CAKE
Chocolate lava cake topped with vanilla ice cream

Kem huong vani phu socola tan chdy

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







Lot D6A - Zone 2, Cam Ranh Peninsula, Cam Lam, Khanh Hoa, Vietnam
Tel: +84 2583 522 222 | +84 2583 524 705
reservations@anamandaracamranh.com - www.anamandaracamranh.com



