Dia chi: L6 40A-B2R6-TTTM Royal City, 72 Nguyén
Trai, Thanh Xuan, Ha No1

Hotline: 0888 581 028

Fanpage: https://www.facebook.com/nhahangbuffetvuon
Website: http://nhahangbuffetvuon.com/

HON 90 MON AN PAM PA HUONG VI VIET NAM

QUAY KHAI VI QUAY NUONG DAN TOC

(Appetizer counter) (Ethnic Counter)

1.S0p hai san 1.Tém nuéng mubi 6t

(Seafood Soup) (Grilled prawns with Chili & Salt)

2.SUp ngd ga 2.Muc trimg nudng

(Chicken Soup with Corn) (Grilled Squids)

3.Chao hai san/chao ngao 3.Suon nuong

(Seafood Porridge /Clam  Porridge) (Grilled Pork ribs)

4.Chao sudn xay nhé 4.Nam dé nuéng

(pork rib porridge) (Grilled Goat’s Breast)

5. Banh bao chién 5.Ca Lang nudng

(Fried dumpling) ( Grilled Bagridae Fish)

6.Ngo chién 6.50 Huyét nuong

( Fried corn) (Grilled Blood ark-shell)

7.Ga nudéng 7.Hau sira nuong

( Grilled chicken) (Grilled Qysters)

8. Phong tom 8.Canh ga nuéng

( Snack) (Grilled Chicken wings)

9. Ca trimg chién 9.Ba chi bo my nudng

(Fried capelin) (Grilled American Bacon Beef)
10.0c¢ nuéng

SALAD (Grilled Snails)

1. Salad rau cai mam 11.Lon xién nuéng kiéu Nga




(Borecole sprouts Salad)
2. Nom hoa chudi
(Banana flowers Salad)

3. Nom Xoai tdm su
(Mango salad with prawn)
4. Nom sira xoai xanh:
(Jelly fish salad)

5. Salat hoa qua dam
(Fruit Salad)

6. Salat nam hai san véi tom st
( Sugpo prawn Salad)
7.Kim Chi

(Kim Chi)

8. Salat rau tron da lat
(Da Lat Vegetable)

9. Salat dau dam

(vinegar salad)

QUAY CHQ QUE
(Vietnamese Counter)

1. Bdn thang

(Vermicelli soup with chicken,)
2.Phé ga phé co

(Ancient Town’s Chicken Noodle Soup)
3.Phé bo chin

(Cooked Beef Noodle Soup)
4.Banh ran la

(Deep-fried glutinous rice cakes)
5.Banh t¢é

(Rice cakes)

6.Banh day

(round sticky rice cake)

(Russian style skewer)
12. Ba chi lon nudng
(Grilled Pork Belly)
13.Bach tudc nuéng
(Grilled octopus)

14. Xuc xich

( Hot dog)

QUAY NHAT (Japanese Counter)
1.Sushi cé hoi
(salmon sushi)
2.Sushi triing c& hoi xanh
(Grape Seaweed sushi)
3.Sushi trirng ca hoi do
(salmon roe sushi)
4.Sushi ving trang
(sesame sushi)
5.Sushi tong hop
(Mixed sushi)
6.Sashimi ca hoi
(Salmon Sashimi)
7.Sashimi ca ngur dai duong
(tuna sashimi)

8.Goi tom su

( Sashimi raw sugpo prawn &

vegetable)

QUAY LAU
(Hot Pot Counter)

1.Gata
( Chicken)
2.B0 nhung




7.Banh buac

(Plain Rice Cakes)

8.Banh cudn Thanh Tri

(Thanh Tri rolled cakes made of rice-
flour)

9. Nem cua bé

(Crab meat rolls)

QUAY NONG
(Hot Dishes Counter)

1.B0 ham vang do

(Beef stew with Red wine)

2.Gan bo ham sa té

(beef liver stew with Chili paste)
3.Chan gio nau dan toc

(Pig's trotters)

4.C4 Gio hap xi dau

(Cobia steamed with soy sauce)
5.0¢ mit hap 4 chanh

(Snails Steamed with lemon leaves)
6.Ngao hap sa

(Steamed Cockle- shell with citronella)
7.Muc hap bia

(Steam Squids with Beer)

8.Com chién Duong Chau
(Yangzhou Fried Rice)

9.Mién xao cua bé

(Sauted Vermicelli with Crabs)
10.My xao bo

(fried noodles with beef)

11.0c om chudi dau

(Cooked Snail with banana & soya curd)
12.T6m sU hap bia

( Beef)

3.Muc nang Pha Yén

( Phu Yen squid)

4.C4 Lang
(Hemibagrus Hot Pot)
5.Tém su

( Tiger shrimp)

6.Bé bé in lau

(Mantis shrimp Hot Pot)
7.Ghe an lau

(Mantis shrimp Hot Pot)
8.Rau cai xanh

( Green mustard)
9.Rau cai ngot

(Sweet mustard)
10.Rau cai thao

(napa cabbage)

11.Rau mung toi
(Malabar)

12.Rau muéng
(Spinach)

13. Rau ngai ctru
(worm wood)

14.Nam kim cham
(Enokitake)

15.Nam hai san
Mushroom for sea food
16.Mi, bun, banh da

( Noodles, Vietnamese noodle)
17. Ngao

( Scallop)

18. Bach tudc

( Octopus)




(Steamed Sugpo Prawn with Beer)
13.Da day xao hung qué
(Fried Pig’s organs with basil)
14.Ech om ca tim

(Frog stew with eggplant)
15.Da day cé Basa xao sa ot
(Fried Basa fish’s organs with
lemongrass and chili)

16. Cu qua ludc

(boiled vegetable)

17. Rau xao theo mua
(Sautéed vegetable)

QUAY TRANG MIENG
(Dessert)
1.Kem tuoi
(Fresh lce-cream)
2.Caramen
(Caramel Ice- Cream)
3.Cheé thach
(Grass Jelly Recipe Sweet Gruel)
4.Ché hat sen
(Sweet lotus seed gruel)
5.Cheé chan chéu
(bubble sweet gruel)
6.Ch¢ dau den
(Black beans sweet gruel)
7.Ch¢ dau Phap
(Red beans sweet gruel)
8.Hoa qua nhiéu loai theo
mua
(Seasonal Tropical Fruits)

HAN HANH DPUQC DPON TIEP

(GIA CHUA BAO GOM VAT)




