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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 U'NG THU'C PHAM

Vui long doc ky truéc khi chon mon...

Xin luru y rang, thanh phdn thire &n cd thé chira céc ché phdm tir ddu phdng, céc loai hat, du
nanh, stra, trirng, lta mi, ddng vét cé vo hodc ca.

Hay hoi ré nhan vién &m thuc cua khu nghi mat trurde khi chon mon néu ban bj di irng voi bat ky
thanh phan thuc phdm nao. Tran trong cam on!

e Y,
Pork dishes - Cac mén thit heo

Nut dishes - Cac mén c6 dau

' ’% Vegetarian dishes - Cac mén an chay dugc




COLD ENTREES - KHAI VI LANH

FRESH HAND ROLL | GOI CUON TOM ¢
Vietnamese fresh hand roll with prawn and served with peanut sauce
GOi cubn tém voi rau thom an kem sét ddu phéng

NINH HOA FRESH HAND ROLL | NEM CUON NINH HOA
Grilled Ninh Hoa’s mashed pork wrapped in rice paper and herb
Nem nuéng Ninh Hoa cudn banh trang va rau thom

SMOKED SALMON ROLLS | CUON CA HOI XONG KHOI

Smoked salmon, pickled daikon, red tobiko and sesame dipping sauce
Ca hdi xéng khoi cudn cu céi vang, trirng ca chudn doé va sét me rang

COLD-CUT PLATTER | THIT NGUQI VA PHO MAI =97

Parma ham, square ham, Pepperoni, Gouda cheese, Camembert cheese, grapes, nuts
and crackers.

Thit heo mudi Parma, thjt ngudi, xdc xich cay, phé mai Gouda, phé mai Camembert,
nho, hat diéu banh quy

180.000

180.000

320.000

520.000

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

CHICKEN SALAD WITH BANANA BLOSSOM | GOI GA BAP CHUGI & 220.000

Chicken salad with banana blossom, onion, mixed herb and laksa leaf
Gai thit ga tron bdp chudi, hanh tay va rau thom va rau rdm

CAM LAM’S MANGO SALAD | GOI XOAI CAM LAM ¢ 250.000
With grilled tiger prawn, herb and served with rice paper cracker

Goi xoai bam trdn voi tdm su nudng, rau thom va banh trang me

CAM RANH’S SEAFOOD SALAD | GOI HAI SAN CAM RANH O 250.000

Mixed prawn, calamari, onion and herb salad with Cam Ranh’s sea-weed on top
Gai tém mure trén hanh tay va rau thom va rong nho tuoi Cam Ranh

CAESAR SALAD (CHOICE CHICKEN OR PRAWN) | XA LACH CAESAR 280.000

Romaine lettuce, grilled tiger prawns or chicken and parmesan cheese, crouton
Rau romaine, tém nuéng hodc ga nuréng va phé mai parmesan, banh mi vién nho say gion

BURRATA WITH HEIRLOOM TOMATOES | PHO MAI SU'A TRAU TU'O'l * 320.000

Fresh Burrata cheese with trio heirloom tomatoes, arugula, basil and extra virgin olive oil
Phé mai sira trdu turoi vai ca chua baby mau, rau cai hdang, qué tdy va dau oliu thuong 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



HOT ENTREES - KHAI VI NONG

VIETNAMESE SPRING ROLLS | CHA GIO CHIEN

Deep fried seafood spring roll served with sweet and sour fish sauce
Cha gio hai san chién gion &n kém nué'c mam chua ngot

TRIANGLE SPRING ROLLS | TOM HOA TIEN

Wrapped prawn with minced pork and wood-ear mushroom spring roll style
T6m, thjt heo xay va ndm méo cudn banh trang tam giac chién gion

NHA TRANG’S CUTTLEFISH CAKE | CHA MU'C NHA TRANG

Deep-fried mashed cuttlefish cakes, served with home-made chili jam
Cha murc nang Nha Trang chién an kem ¢t rim ngot

SOFT SHELL CRAB | CUA LOT CHIEN

Deep-fried soft shell crab served with tamarind sauce
Cua It tdm bét chién gion phuc vu kem v&i s6t me chua ngot

SOUP - SUP

SUP TRU'NG THIT GHE | EGG DROPPED SOUP

Thick egg dropped soup with blue crab meat, julien carrot and mushroom
Sup nudc cbt ga, trirng, thit ghe, ca rét cat soi va ndm

PUMPKIN SOUP | SUP Bi O ¥

Roasted pumpkin creamy soup, served with cheese bread
Sup kem bi dé an kem banh mi nuéng véi phé mai

VIETNAMESE “ PHO “ | PHO' VIET NAM

Traditional Viethamese “ Phé “ with US beef or chicken and herb
Phd thit bo My hodc ga phuc vu kem voi rau thom

180.000

240.000

280.000

320.000

160.000

160.000

240.000

All prices are in Vietnamese Dong and inclusive of government tax and service charge
Gia duoc tinh theo Viét Nam ddng va da bao gdbm phi phuc vu va thué VAT
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VIETNAMESE CORNER - GOC VIET NAM

(Served with steamed rice — Phuc vu kém com tréng )

PAN-FRIED CHICKEN EGGS | TRU'NG CHIEN THIT BAM 140.000
Trirng ga chién thit bdm véi hanh 1a cat nho
Pan-fried chicken eggs with minced pork and scallion

BOILED SEASONAL VEGETABLES | RAU THEO MUA LUQC — KHO QUET  140.000

Boiled seasonal vegetables served with fish sauce dip
Rau tuoi theo mua luéc an kem kho quet tém khé

SAUTEED BROCCOLI AND CAULIFLOWER | BONG CAI XAO TOI 140.000

Sautéed broccoli and cauliflower with garlic and oyster sauce
Béng cai xanh va trang xao toi v&i sét dau hao

GREEN LEAF BROTH | CANH RAU NAU TOM 180.000

Seasonal green leaf with minced shrimp broth
Canh rau xanh theo mua ndu véi tém bam

TRADITIONAL FISH IN CLAY POT | CA BIEN KHO TO 280.000

Fresh fish of the day simmered in caramelized fish sauce
Ca bién tuoi hang ngay kho to

STUFFED SQUID WITH MINCED PORK | MU'C NHOI THIT &2 280.000

Stuffed squid with minced pork and served with ginger fish sauce
Murc 6ng nhdi thit, ndm méo sét mam girng

PORK BELLY SLOW-COOKED | THIT HEO KHO TRU'NG &2 280.000

Pork belly slow-cooked with egg, fish sauce caramelized
Thit heo kho nhur véi trirng, nuéc mam va nude dora &n kém com trdng

CHICKEN SIMMERED WITH GINGER | GA TA RAM GU'NG 280.000

Simmered chicken free range with ginger and fish sauce
Ga ta ram girng dn kém v&i com trdng

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 - GOC VIET NAM

(Served with steamed rice — Phuc vu kém com tréng )

WOK FRIED BEEF | BO UC LUC LAC 280.000

Wok-fried Australian beef cube with onion and capsicum with oyster sauce
Bo Uc phi Ié cét quéan cor xao diu hao v&i hanh tay va &t chuéng

SWEET AND SOUR FISH BROTH | CANH CHUA CA BIEN 280.000

Daily fresh fish from market sweet and sour broth
Canh chua cé bién tuoi hdng ngay

CHICKEN HOT POT WITH LOCAL BASIL | LAU GA LA E TRANG 650.000

Chicken hot pot with local basil, bamboo shoot and green chili served with rice noodle

L4u ga tha vuron ndu 14 é trdng, mang tuoi va &t xiém xanh dn kém véi bun

CAM RANH’S SEAFOOD SWEET & SOUR HOTPOT 890.000
LAU HAI SAN CAM RANH

With fresh lobster (300g) tiger prawn, calamari, fish of the day and vegetable, noodle
L&u chua cay vé&i tdm hum (300g) tém su, mure, ¢é tuoi hang ngay, rau &n kém va mi vang

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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MAIN COURSE - MON CHINH

(Served with steamed rice — Phuc vu kém com tréng )

FRIED RICE WITH SEAFOOD | CO'M CHIEN HAI SAN 260.000

Stir fried rice with prawn, calamari and mixed dice vegetables
Com chién tém, murc vdi rau cu cét nhd

WOK FRIED YELLOW NOODLES | Mi VANG XAO 260.000

Wok fried yellow noodle with seafood (or chicken/beef), mixed vegetables, and oyster sauce
Mi vang xao hai san ( hodc thijt ga / bo ) v&i rau va dau hao

PAN FRIED SEABASS | CA CHEM AP CHAO 320.000

Pan sear the seabass fillet and serve it with green mango and garlic chili fish sauce
Ca chém phi 1é 4p chéo &n kém xoai bam va nudc mam tdi &t

GRILLED PORK RIBS WITH HERB | SUO'N HEO NU'O'NG THAO MOC 350.000

Grilled marinated pork spare-ribs with herb, served with galangal and lemongrass salt
Sudn heo nudng thao me phuc vu kem mudi riéng sa

GOLDEN TIGER PRAWN | TOM SU BIEN HOANG KIM 380.000

Fried prawn with shrimp crumbles and salty egg sauce kefir flavor
T6m s tam bot tém chién gion sét trirng mudi hurong la chic

GRILLED CHICKEN CORN FED | GA AN BAP NU'O'NG LA CHANH 550.000

Grilled a half chicken corn fed with lime leaf and served with black glutinous rice
Ga ( ntra con ) dn bdp tu nhién nuéng la chanh n kém x6i nép cam

FIVE SPICES AUSTRALIAN BEEF | BO UC NUO'NG NGU VI HUO'NG 650.000

Grilled marinated Australian beef tenderloin with honey and five spices flavor
Thit bo Uc uép ngii vi huong va mét ong nuéng

BINH BA’S LOBSTER | TOM HUM BINH BA NU'O'NG 1.500.000

Grilled Binh Ba’s lobster with garlic and butter served with green chili sauce
Tém hum Binh Ba nuéng bo toi phuc vu kém sét 6t xiém xanh

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



WESTERN SPECIALITY - MON AU

CHICKEN ROULADE | ’'C GA CUQON NAM

Oven-roasted chicken breast rolled with crispy bacon, mushroom, spinach and Cheddar
cheese served with blue cheese cream sauce and mixed green lettuces

U'c ga cudn thit heo xéng khoi, ndm, rau bé xdi va pho mai Cheddar bé 16, phuc vu kém sét
kem pho mai xanh va rau xa lach trén

NORWEGIAN SALMON | CA HOI NAUY
Pan fried salmon fillet served with Teriyaki sauce, mixed sliced fennel and arugula salad
Ca hoi Nauy phi 1é ap chao, an kém véi x6t xi dau Nhat, xa lach cu hoi turoi va rau cai hang

AUSTRALIAN BEEF TENDERLOIN | BO UC PHI LE
Grilled beef tenderloin served with pepper corn sauce, mashed potato, and butter vegetables
Bo Uc phi 16 nuéng ding kém xét tidu, khoai tdy nghién va rau theo mua.

BLACK ANGUS BEEF STRIPLOIN MB3 | THAN NGOAI BO MY MB3

Grilled American Black Angus beef striploin MB3, French fries, blanched baby carrot and
asparagus, served with and black pepper creamy jus

Thén ngoai bo My vdn m& MB3, khoai tdy chién, mang téy va ca rét baby chan, x6t kem tiéu den

RACK OF LAMB | THIT SUO'N CU'U
Grilled Australian lamb rack, served with potato, fried vegetables, and rosemary red wine jus
Thit suron ctru Uc nuéng dung kém khoai tay, rau cu xao bor véi sét rirou vang va 4 hurong thao

380.000

490.000

750.000

850.000

900.000

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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BURGER & SANDWICH

(Served with French fries — Phuc vu kém khoai tay chién )

CAPRESE TARTINE | BANH Mi PHO MAI SU'A TRAU VA CA CHUA %
Sliced sour-dough bread with fresh Mozzarella cheese, basil and tomato
Banh mi men chua nuréng an kem pho mai siia trau, la qué tdy va ca chua tuoi

PASTRAMI SANDWICH | BANH Mi LAT KEP THIT NGUOI PASTRAMI
Sandwich with sliced Pastrami beef, Cheddar cheese, mustard and pickle
Banh mi sandwich kep bo tdm tiéu cat Iat, pho mai Cheddar, mu tat vang va dua chudt mudi

WAGYU BEEF BURGER | BANH Mi TRON KEP THIT BO WAYGU
Wagyu beef patty 200gr, onion caramel, lettuces, tomato and gherkin
Banh mi tron kep thit bo Wagyu nudng, hanh tdy xao, xa lach, ca chua va dua chudt mudi

PASTA - M1 Y

(Choice of spaghetti, penne - Lira chon mi sgi tron, mi dng)

ARRABBIATA | XOT CA CHUA VA GT‘%
Spicy garlic and tomato sauce garnished with parsley
X6t ca chua Vi toi, 6t va ngo tdy

CARBONARA CREMOSA | XOT PHOMAI VA MA HEO MU0l
Egg yolk cream sauce with Parmesan cheese and crispy guanciale
X6t kem Iong do trirng ga véi phomai Y va mé heo mudi tam tiéu

BOLOGNESE | X6T BO BAM
Classic beef ragout with carrot, onion and celery
X6t thit bo hdm truyén théng vdi ca rét, hanh tay va can tdy

340.000

360.000

450.000

260.000

350.000

320.000

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 CRAFTED PIZZA
BANH PIZZA NHA LAM

MARGHERITA | PIZZA PHO MAI CA CHUA TRUYEN THONG “%
Tomato sauce, fresh basil and Mozzarella cheese
Vi s6t ca chua truyén théng, 1a qué tdy va pho mai Mozzarella

HAWAIIAN | PIZZA THO'M VA THIT NGUOI &2
Tomato sauce, pineapple, cooked ham and Mozzarella
VGi x6t ca chua, thom tuoi, thit ngudi va phé mai sira trau

PEPPERONI | XUC XiCH TIEU
Tomato sauce, Pepperoni, sweet corn, cherry tomato, olive and Mozzarella cheese
V&i sét ca chua, xtc xich tiéu, bdp ngot, ca chua baby, tréi oliu va pho mai Mozzarella

SEAFOOD | HAI SAN

Tomato sauce, prawn, squid, black olive, tomato and Mozzarella cheese
VGi sét ca chua, tém, mure, trai oliu den, ca chua va pho mai Mozzarella

320.000

360.000

360.000

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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KID MENU - THUC PON CHO BE

KHOAI TAY CHIEN | FRENCH FRIES

FRIED RICE WITH EGG | CO'M CHIEN TRU'NG
Stir fried rice with chicken egg
Com chién trirng

CHICKEN CRUMBLE | GA CHIEN XU
Fried chicken breast crumble and served with French fries
Thit trc ga tdm bét chién xu an kém khoai tdy

CONGEE WITH MEAT OR SEAFOOD | CHAO THIT HOAC HAI SAN

Meat or seafood congee with mixed vegetable of your choice
Chéao thjt bAm hodc hai san v&i rau ct ndu nhir hodc xay nhuyén

FISH ‘N’ CHIPS / CA TAM BOT CHIEN
Deep fried seabass fillet in batter served with French fries
Ca chém tam bt chién gion an kem khoai tdy chién

120.000

140.000

160.000

160.000

180.000

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




SWEET FINALE - TRANG MIENG

SEASONAL FRESH FRUIT | TRAI CAY THEO MUA
Three kinds of seasonal fresh fruits
Ba loai trai cdy tuoi theo mua

MIXED FRUIT SWEET SOUP | CHE TRAI CAY
Mixed fruit sweet soup with coconut milk and ice cream
Ché trai cdy thdp cdm nudre cot dira voi kem

COOL MANGO SWEET SOUP | CHE XOAI LANH
Cool mango mousse with sago “ Che ” style
Ché xoai xay lanh vdi bgt bang va la bac ha vdi trédn chdu sGra chua

ICE CREAM IN COCONUT | KEM TRAIDUA &
Homemade coconut ice cream served in coconut
Kem dtra duoc phuc vu trong tréi dira turoi va dira sdy gion

PHILADELPHIA CHEESECAKE - BANH PHO MAI MEM
Classic cheesecake with stewed berry coulis
Banh phé mai kém sét mam x6i do

TIRAMISU / BANH PHO MAI Y
Mascarpone cheese and coffee flavor cake in glass with cacao powder on top
Bénh pho mai mém vé&i huong ca phé kiéu Y voi bt ca cao

GELATO - HOMEMADE ICE CREAM | KEM Y NHA LAM
Vanilla, Mango, Rum raisin, Coffee, White chocolate & Raspberry

Vani, Xoai, Rurou Rum nho khé, Ca phé, Sé ¢é la trdng va phuc bon tor

140.000

140.000

140.000

160.000

190.000

190.000

85.000/scoop



Lot D6A - Zone 2, Cam Ranh Peninsula, Cam Lam, Khanh Hoa, Vietham
Tel: 484 2583 522 222 | +84 2583 524 705
reservations@anamandaracamranh.com - www.anamandaracamranh.com



