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THE

STRAITS

KITCHEN & BAR

VIETNAME SE FARE

Appetisers Main Courses

SEAFOOD AND MANGO SALAD 300K  BEEF STEW 320K
Tiger prawns, squid, Braised beef shank with spices,

scallops, prawn crackers, XO star anise, lemongrass, served with

and kumquat sauce bread and condiments

Gai hdi san trén xoadi xét tdc XO B6 kho ding kém banh mi

ASSORTED VIETNAMESE ROLLS 220K  WOK-FRIED BEEF TENDERLOIN CUBES 560K

Fresh spring rolls with prawns and
pork belly, deep-fried pork spring roll,
lettuce, black bean sauce

Goi cubn tém thit va chd gio chién

VGi x6t tuong ddu phéng

Rice & Noodles

Wok-fried Australian beef tenderloin
with onion, capsicum, pepper sauce,
French fries

Bo xao dp chdo, &t chudng, cu hanh
dung kém khoati tdy chién

GRILLED FREE-RANGE CHICKEN 400K

Oven-grilled chicken, kimchee, lettuce,
cucumber served with steamed rice

Ga nudng ngii vi, kim chi, xa ldch
dung kém véi com trdng

SEAFOOD AND CRAB FRIED RICE 300K
Tobiko, green asparagus, spring onion
Com chién hdi san va cua,

mdng tay, hanh tay

EGG FRIED RICE #Z7 220K
Asparagus, carrot, spring onion,
served with soy sauce

Com chién tring, mdng téy, ca rét

BUN BO HUE 270K

Fresh rice noodles, beef shank,
pork leg pork sausage, Vietnamese herbs
BuUn bo Hué

r
WESTERN

OPTIONS

LOBSTER FRIED EGG NOODLES
Stir-fried egg noodles with lobster,
vegetables, oyster sauce

400K

Mi triing xao tém ham, rau cd xét ddu hao

VIETNAMESE PHO

Choice ofbeef or chicken pho with
traditional sauces and condiments
Phé bo hodic ga truyén théng

250K

APPETISERS MAIN COURSES
CAESAR SALAD GRILLED SEABASS FILLET 410K
Romaine lettuce, poached egg, Cauliflower gratin, asparagus,
crispy pork bacon, croutons with passion fruit sauce
shaved-parmesan cheese Cd chém phi lé nudng, mdng tdy,
Xa lat Hoang Bé, triing chdn, thit heo  béng cdi trdang nudng phé mai,
x6ng khoi, banh mi nudng, phé mai X6t chanh ddy
Gy CHICKEN 268K GRILLED NORVEGIAN SALWON 560K

orwegian salmon,
":GR”-/LED :”GER PRAWNS 300K cc:uliﬂgwergrotin, asparagus,
Tom su nuong bacon crumble, dill cream sauce
+ SMOKED SALMON 320K Cd héi Na Uy nudng, béng cdi trdng
Ca hoi xéng khoi nuéng phé mai, médng tdy,

thit heo xong khoi

SUMMER SALAD WITH 270K

BUFFALO MOZZARELLA CHEESE

Fresh buffalo mozzarella cheese,
marinated heirloom tomato,
avocado sweet corn, baby leaves
Xa ldt Phé mai tuoi, ca chua tdm vi,
trai bo, bap ngot

ORGANIC GARDEN SALAD 2
Mixed garden leaves, avocado,
sweet corn, shaved parmesan,
sesame sauce

Xa lat trén ba, bdp non,

phé mai bao x6t meé

220K

SOUP
SEAFOOD SOUP » 280K

Seared seafood with prawn bisque,
parsley, garlic croutons

Sup hdi san ca chua, banh mi nuéng

BUTTERNUT PUMPKIN SOUP 27 218K

Oven-roasted butternut pumpkin
soup, truffle creme fraiche
Stp kem bi do

r

US RIBEYE STEAK 790K
Grilled US ribeye beef, cauliflower
gratin, asparagus, bacon crumble with
pepper, or mushroom sauce

Thén néi bo My nuéng, béng cdi trdng
nudng phé mai, mang tay, dung kem
X6t ném hodic xot tiéu

SIDE DISHES 2 100K
Sauteed sweet corn, spring onion
Bdp ngot xdo

Rosemary roasted baby potatoes
Khoai tdy nuéng tam gia vi
Wok-fried Asian vegetables, garlic,
oyster sauce

Rau ct xao ddu hao

French fries

Khoai tay chién

PASTA

(Your Choice of Pasta with one
of the following sauces)

- TOMATO 2 230K
Mi Y x6t ca chua

— BOLOGNESE 260K
ML Y x6t bo bdm

- CARBONARA 260K
M1 Y x6t kem thit heo muéi

— FRUTTI DI MARE 330K

Mi Y xdo hdi sdn x6t ca chua

|

STRAITS
FAVOURITES

®o

eol-

Appetisers

ROJAK

190K

Mixed vegetables and fruit salad,

dough fritters, fried tofu, shrimp paste,
and peanuts

Rau ct qud trén x6t tém khé, ddu hi chién,
ddu phong

CHICKEN SATAY 200K
Grilled chicken skewers, cucumber,
red onion, peanut sauce
Ga xién nudng x6t satay, dua leo,
cti hanh tim, x6t déu phéng
Mains
CHAR KWAY TEOW 290k SAMBAL SOTONG « 350K
Wok-fried flat noodles with Stir-fried squid, spicy sambal,
bean sprouts, cockles, egg, tiger prawns, cucumber,/steqmed rice
fish cake slices, chives, and Muc xao x6t cay sambal, dua leo
red pork sausage ding kém com trdng
HU tiéu xdo tring tém su, so huyét,
HOKKIEN MEE » 280K

chd cd, lap xudng
BEEF OR SEAFOOD HORFUN

Fried flat rice noodles with seafood
or beef, vegetables, egg sauce

Hu tiéu xao bo hodc hdi sdn, rau cd,
X6t tring

VEGETARIAN HORFUN /2

Fried flat rice noodles with tofu,
vegetables, egg sauce
HU tiéu xao rau cu, déu hd, xét tring

PRAWN NOODLE (DRY OR SOUP) 260K
Yellow noodles and double-boiled chili
prawn stock with prawns, pork, and

fish cake slices topped with fried shallot,
spring onion, and bean sprouts.

Mi tém kiéu Phuc Kién, thit heo, chd cd,
hanh tim, gia

CHICKEN CURRY »
Served with roti prata
Ca ri ga dung kem bdnh mi det

BAK KUT TEH 290K
Double-boiled pork rib broth with herbs,
peppercorn, bean curd skin and Enoki
mushroom, served with steamed rice
Canh sudn heo hdm thdo méc, hat tiéu,
tau ha ki, ndm kim ch@m ding kém vdi
cam trdng

HAINANESE CHICKEN RICE

Poached free-range chicken served
with fragrant chicken rice, dark sweet
soy sauce, chili sauce and garlic sauce
Com ga Hdi Nam, ga luéc dung kem
com ndu nudc ding gd, nuéc tuong ngot,
tuong 6t va nudc x6t téi

NASI LEMAK 280K

Coconut-flavoured rice with deep-fried
chicken wing, tiger prawns, anchovy,
boiled egg and peanuts

Com hép nudc dura véi cénh ga chién,
t6m s, cd cam tdm, tring ga ludc,

ddu phéng

STEAMED JUMBO SCALLOPS

Steamed scallops with vermicelli,
broccoli, light soy sauce, fried garlic

So diép hdp nudc tuong, mién,

béng cdi, toi phi

BBQ PORK JOWL 360K
Sliced BBQ pork Jowl, Asian coleslaw,
fried buns

Ma heo nuéng, xa ldch trén dung kem
banh bao chién

290K

220K

258K

260K

560K

All prices are quoted in VND
subject to Service Charge and VAT.
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Wok-fried yellow and white noodles
with fish cake, tiger prawns, squid,
bean sprouts, chives and sambal

Mi Phuc Kién xdo chd cd, tém su, muc,
gid x6t sambal

NASI GORENG 280K
Chicken satay, fried rice, chicken wing,
fried tiger prawns, green pickled mango,
and prawn crackers

Ga nudng x6t satay, cdnh ga chién,

tém chién, xoai xanh ngdm, com chién,
va banh phéng tém

MEE SIAM 270K
Wok-fried bee hoon with chili sambal,
tiger prawns, boiled egg, tofu,

bean sprouts, chives and tamarind gravy
Bin gao xdo dp chdo x6t sambal cay,

tém su, tring ga luéc, ddu hd,

nudc x6t he va me

LAKSA NOODLE SOUP »
Slow-cooked soup flavoured with
coconut cream and dry shrimp,
cockles, prawns, fish cake, tofu,
bean sprouts, and boiled egg
Bun ca ri ndu nudc dura, tém khé, so huyét,
tém su, chd cd, dau hd, tring ga luéc

280K
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BUBUR CHA CHA TIRAMISU
170K 220K
CREME BRULEE ~ FRUIT PLATTER
190K 190K

SAGO PUDDING, COCONUT MILK,
PALM SUGAR (SAGO GULA MELAKA)
170K

CARAMEL PUDDING,
SEASONAL FRUIT
170K

CHOCOLATE BROWNIE,
VANILLA ICE CREAM
190K

ICE CREAM
Vanilla/ Strawberry/
Dark Chocolate/
Rum Raisin
90K/ CUP
140K/ DOUBLE CUP
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