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A la carte

ANCIENT HUE

Garden Houses & French Villas







Set menu




Phu Mong

ROYAL SET

1,100,000/pax

(Offering Ol cup of “Minh Mang” liquor & costume)
Minimum Order Quantity: 02
All prices are quoted in YND, exclusive of applicable VAT.



PHOENIX IMAGE APPETIZER
PHUONG HOANG KHAI VI

DEEP FRIED SPRING ROLLS ON DRAGON BOAT
NEM RAN CAM THUYEN RONG

POMELO SALAD WITH SQUID
GOI BUGI MUC

SAUTEED CLAM
TRIA XUC BANH TRANG

CRAB SOUP WITH ASPARAGUS
SUP CUA MANG TAY

GRILLED GROUPER WITH CHILI SAUCE
CA MU NUONG SOT OT

CITADEL CHICKEN STEAMED RIGE
COM GA THANH NOI

LOTUS SEED AND LONGAN SWEET SOUP

CHE LONG NHAN HAT SEN






Spec31alty




DEEP FRIED SHRIMP SPRING ROLLS

NEM RAN TOM
Rice paper, minced shrimp, pork, carrot, onion,
ear mushroom, vermicelli

SAUTEED BABY CLAM

HEN XUC BANH TRANG
Sautéed baby clam with green onion,
peanut served with rice cracker

HUE LOCAL CUISINE

BANH UOT THIT NUONG, NEM LUI
Fresh rice paper rolled with grilled pork,
grilled pork paste skewer

ASSORTED HUE SAVORY CAKE

BANH NAM, BANH LOC, BANH BEO

Rice flour with minced shrimp in bananaleaf,
tapioca with shrimp and pork in bananaleaf,
steamed tiny rice cake with dried shrimp

FIG SALAD
GOI VA TOM THIT
Fig shrimp, pork, vegetables

BANANA BLOSSOM SALAD
WITH CHICKEN

GOI GA HOA CHUOI
Chicken, bananablossom, carrot, cucumber,
onion, herb, sesame, peanut

200,000

200,000

230,000

230,000

200,000

200,000



POMELO SALAD WITH SQUID 200,000

GOI BUOI MUC
Pomelo, squid, sesame, peanut, herb

SHRIMP & PORK FRESH SPRING ROLLS 200,000

GOI CUON TOM THIT
Rice paper, shrimp, pork, noddle, local herb, vegetable

DRAGON FRUIT WITH GRILLED SHRIMP 200,000
IN A LIGHT MUSTARD DRESSING

SALAD THANH LONG VOI TOM NUONG
Tiger prawn, white dragon fruit, cucumber, grape, lime,
yogurt, honey mayonnaise sauce, mustard, potato

CHEF'S SIGNATURE: STEWED CHICKEN 200,000
WITH LOTUS SEED SOUP

SUP GA TIEM HAT SEN

Chicken1/4 Back Leg, dried jujubes, goji berry, shiitake mushroom,
white and brown shimeji mushroom, enoki mushroom, quail eggs,
fresh lotus seeds, fish sauce, onion, carrot, peppers

HUE TRADITIONAL BEEF NOODLE SOUP 200,000

BUN BO HUE
Sliced beefshank, crab meat, pork ball
and boneless pork legwith fresh rice noodle

CRAB SOUP WITH ASPARAGUS 200,000

SUP CUA VOI MANG TAY
Crab, asparagus, chicken egg coriander

SPICY AND SOUR SEAFOOD SOUP 200,000

SUP CHUA CAY HAI SAN
Shrimp, squid, cockles, straw mushrooms



AM PHU FRIED RICE 260,000

COM CHIEN "AM PHU"
Fried rice with egg, shrimp, pork and cubed vegetable

IMPERIAL FRIED RICE 300,000

COM CHIEN HOANG BAO
Fried rice with shrimp, squid, crab, vegetable, egg cover

CARAMELIZED PORK & SHRIMP 320,000
WITH ROASTED SESAME

TOM THIT RIM VUNG
Caramelized fillet pork and shrimp topped with roasted sesame seed,
served with sauteed vegetables and steamed rice

GRILLED PORK RIBS WITH CINNAMON 340,000

SUON NON NUONG QUE
Pork ribs marinated with cinnamon powder, lemongrass,
garlic served with pickle, steamed rice

GRILLED BEEF TERIYAKI 590,000

BO SOT TERIYAKI
Grilled beefwith Teriyaki sauce served
with mashed sweet potato, seasonal vegetables



GRILLED CHICKEN WITH LIME LEAF 340,000

GA NUONG LA CHANH
Grilled chicken, lime leaf served with wok-fried vegetable,
steamed rice

ROTI CHICKEN 340,000
GA ROTI

Chicken with garlic and fish sauce, served with

salad and steamed rice

CHICKEN ROLL 340,000

GA CUON RAU CU SOT CARI
Chicken roll with diced vegetables topped with curry sauce
served with sautéed vegetables, fried rice

FIVE-SPICE ROASTED DUCK BREAST 300,000

UC VIT NUONG NGU VI
Duck breast with sautéed seasonal vegetables, black pepper sauce,
mashed sweet potatoes

FREE-RANGE DUCK LEG CONFIT 300,000

BUI VIT NAU CHAM
Duck leg confit with sautéed seasonal vegetables, ginger fish sauce,
steamed rice with lotus seed



GRILLED SQUID WITH PANDAN LEAVES

MUC NUONG LA DUA
Grilled squid, pandan leaves with salad, steamed rice

SHRIMP WITH THAI SAUCE

TOM SU SOT CAY KIEU THAI AN KEM COM LAM,
CAI CHIiP XAO

Shrimp braised with coconut cream, chilli paste
served with sautéed vegetables, L.am rice

FRIED TIGER PRAWN
WITH TAMARIND SAUCE

TOM SU CHIEN SOT ME
Pan seared tiger prawn in tamarind sauce served
with steamed rice, bok choy

340,000

450,000

450,000



GRILLED GROUPER WITH CHILI SAUCE 400,000
CA MU NUOGNG SOT OT

Grilled grouper with chili sauce, served with basil fried rice,

sautéed vegetable

ROYAL STEWED FISH FILLET 340,000

CA OM HOANG GIA
Fish with ginger, galangal, served with fresh morning glory,
steamed rice

GRILLED FISH IN BANANA LEAVES 340,000

CA NUONG LA CHUOI
Fish with lemongrass and turmeric, served with
sauteed vegetable, steamed rice
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Vegetaman




SPRING ROLL SALAD 170,000

GOI CUON
Rice paper roll, carrot, cucumber, tofu, mushroom

DEEP FRIED SPRING ROLL 170,000

NEM RAN CHAY
Vermicelli, mushroom, herb, carrott

MUSHROOM WITH 170,000
VIETNAMESE CORIANDER

GOI NAM RAU RAM
Mushroom, carrot, cucumber, tofu,
vietnamese coriander



MUSHROOM SOUP
SUP NAM
Mushroom, vegetable

HUE NOODLE WITH BEECH MUSHROOM

BUN HUE CHAY NAM LINH CHI
Fresh rice noodle, fried tofu, beech mushroom,
tomato, vegetables

MUSHROOM TRADITIONAL 'PHO’
PHO NAM
Rice noodle, vegetable, mushroom

170,000

180,000

180,000



GRILLED VEGETARIAN MUSHROOM NOODLE 180,000

BUN NAM NUONG
Noodle, mushroom, lemongrass, salad

SATAY VEGETABLE NOODLE 180,000
WITH MUSHROOM

Mi XAO SA TE
Eggnoodle, vegetable, mushroom

VEGETARIAN "'AM PHU" FRIED RICE 180,000

COM CHIEN “AM PHU"” CHAY
Fried rice with mixed vegetables, mushroom

‘PAD THAI' VEGETARIAN 200,000

PAD THAI CHAY
Rice noodle, topu, bean sprouts, spring onion,
mushroom, egg tamarind sauce

SPAGHETTI WITH MUSHROOM 200,000
AND TOMATO SAUCE

MY Y SOT CA CHUA NAM
Pasta, mushroom, onion, tomato



Dessert




ANCIENT HUE
GARDEN HOUSES

104/47

KIM LONS

HUE




CREME BRULEE 110,000

BANH FLAN BOT
Cream, vanillabean, egg yolks, sugar, salt

LONGAN AND JASMINE GREEN TEA 130,000

BANH O LONG NHAN NHAI
Longan, Jasmine, sugar

PASSION FRUIT CHEESECAKE 130,000

BANH CHANH DAY PHO MAI
Cream, passion fruit, sugar

ANCIENT HUE ICE CREAM 110,000

KEM ANCIENT HUE
Coconutice cream, chocola ice cream, vaniice cream

CHOCOLATE LAVA 150,000

BANH SO-CO-LA TAN CHAY
Flour, milk, chocolate served with ice-cream



LOCAL SEASONAL FRUIT 110,000

TRAI CAY THEO MUA

BANANA CHOCOLATE MOUSSE CAKE 110,000

BANH MOUSSE SO CO LA CHUGI
Eggs, wheat flour, dark chocolate, whipping cream, gelatin sheets,
banana, fresh milk, Kahlualiqueur, cocoa powder, white granulated sugar

OPERA CAKE 110,000

BANH OPERA
Eggs, white granulated sugar, wheat flour, fresh milk,
anchorbutter, cocoa powder, dark chocolate, gelatin sheets

LOTUS SEED AND LONGAN SWEET SOUP 110,000

CHE LONG NHAN HAT SEN
Lotus seed, longan, rock sugar, coconut, pandan leaf









