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VIETNAMESE APPETIZERS AND SALADS

JELLY FISH & FIGS SALAD 210.000 LOTUS ROOT WITH PORK AND SHRIMPS SALAD 200.000
GOI SU’A TRON VA GOI NGO SEN TRON TOM, THIT HEO
Jelly fish marinated with Vietnamese herbs, toasted Served with julienne of celery, onions, ginger, big red chili
peanuts & shrimp paste & Vietnamese herbs
ROASTED PORK BELLY WITH "BANH HO!I" 210.000 CRISPY VEGETABLE SPRING ROLLS 165.000
RICE NOODLES CHA GI0 RAU
HEO QUAY BANH HOI Julienne of carrot, taro, sweet potato, mushrooms, leeks
Served with sweet and sour fish sauce, Viethamese herbs served with green garden herbs and plum sauce
and chives oll
GOLDEN CRISP SEAFOOD SPRING ROLLS 240.000 BEEF AND BANANA BLOSSOM SALAD 220.000
CHA GIO HAI SAN CHIEN GION GOI BO VO'I HOA CHUOI
Minced seafood with a julienne of mushrooms, taro, Sliced beef with banana blossom, onion,
shallots and served with garden greens and seafood dip chili and Viethamese herbs

VIETNAMESE SOUPS AND BROTHS

FRESH ASPARAGUS AND CRAB MEAT SOUP 175.000 SWEET AND SOUR FISH BROTH 210.000
SUP MANG TAY TUO'l THIT CUA CANH CHUA CA BOP
Fresh asparagus, crab meat, chicken egg and seasoning With Cobia fish steak, tamarind, pineapple, tomato, okra,

bean sprouts and chili

RIVER CRAB BROTH 210.000 "BAT BAT" LEAVES WITH CLAMS BROTH 150.000
CANH MONG TO'I CUA BONG CANH RAU BAT BAT NAU NGHEU
With Malabar spinach, crab broth and shrimps "Bat Bat" leaves & fresh clams

All above prices are in Viethamese Dong and subject to 5% Service Charge and Prevailing Government Tax
Giatrén duoc tinh theo Viét Nam Béng , chua bao gém 5% Phi djch vu va thué GTGT
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VIETNAMESE CLASSIC NOODLES AND RICE

FURAMA BEEF NOODLE SOUP 195.000 STIR FRIED FLAT RICE NOODLES WITH SEAFOOD 275.000
PHO BO KIEU FURAMA PHO XAO HAI SAN
Flat white noodle soup with sliced beef served with garlic Seafood and vegetables in brown garlic sauce garnished
flavoured vinegar and homemade chili sauce with coriander and chili
MI QUANG CHICKEN NOODLE SOUP 190.000 FRIED RICE WITH SEAFOOD 310.000
Mi QUANG THIT GA COM CHIEN HAI SAN
Turmeric flat rice noodles with chicken and green chili, lime Fish, squid, prawns, diced carrots, green peas,
wedge, garden herbs and sesame crackers onion, corn and egg
HUE NOODLE SOUP 195.000 FRIED RICE WITH SALTED CABBAGE AND BEEF 275.000
BUN BO HUE COM CHIEN DUA CAI VA THIT BO
Sliced beef and cubes of pork leg in lemongrass, shrimp Chopped salted cabbage, beef, egg,
paste, flavoured with pickled shallots, chili, herbs garnished with spring onions

and lime wedge

All above prices are in Viethamese Dong and subject to 5% Service Charge and Prevailing Government Tax
Giatrén duoc tinh theo Viét Nam Béng , chua bao gém 5% Phi djch vu va thué GTGT



7

Judechi"

VIETNAMESE MAIN COURSES

STEWED DUCK WITH FERMENTED BEAN CURD
AND TARO
VIT NAU CHAO VA MON
Diced duck, diced taro, red chili, coconut juice, mixed
vegetables, herbs served with fresh noodles.

250.000

TRADITIONAL BRAISED FISH IN CLAY POT
CA KHO TRUYEN THONG TRONG NIEU BAT
Slow simmered with galangal, lemongrass, and blended
with spicy vegetables, garnished
with spring onions and chili

265.000

SIMMERED YOUNG PORK RIBS
SUON NON RIM MAN
With fish sauce, shallot, garlic and black pepper

245.000

BRAISED PORK BELLY
HEO BA CHi KHO NU'O'C DUA
With coconut juice, garlic, shallots, fish sauce
and black pepper

GRILLED TIGER PRAWNS
WITH DA NANG GREEN CHILIDIP
TOM NUONG MUOI OT XANH KIEU DA NANG
Served with green mustard plant

BRAISED EEL FISH WITH GREEN BANANA
CA CHINH UM CHUOI
Marinated eel fish with turmeric and chili, shallots, pepper
and fish sauce

VIETNAMESE SIDE DISHES

STIR FRIED WATER SPINACH WITH GARLIC 135.000
RAU MUONG XAO TOI
STEAMED SEASONAL VEGETABLES 130.000

RAU LUQC CHAM MAM KHO QUET
Steamed broccoli, carrot, zucchini, cauliflower
served with fish sauce reduction

WOK FRIED CORDATA WITH SLICED BEEF
BONG THIEN LY XAO THIT BO
Marinated sliced beef with garlic, shallots & pepper

STEAMED WHITE RICE
COM TRANG

All above prices are in Viethamese Dong and subject to 5% Service Charge and Prevailing Government Tax
Giatrén duoc tinh theo Viét Nam Béng , chua bao gém 5% Phi djch vu va thué GTGT

220.000

275.000

385.000

180.000

40.000



7

Judechi"

CHOICE OF IMPORTED MEATS

200gr AUS BEEF STRIPLOIN BLACK ANGUS MB3  790.000 200gr AUS BEEF TENDERLOIN BLACK ANGUS MB3
THAN NGOAI BO AUS MB3 THAN NOI BO AUS MB3
Served with green peppercorn sauce Served with green peppercorn sauce
500gr AMERICAN BBQ BEEF RIBS 850.000 500gr AMERICAN BBQ PORK RIBS
SUON NON BO MY SUGON NON HEO MY
Served with BBQ sauce Served with BBQ sauce
SIDE DISHES
Mixed salad 110.000 Mashed potatoes 110.000
Salad tron Khoai tdy nghién
French fries 110.000 Crispy onion rings 110.000
Khoai tay chién Hanh tay chién gion

WESTERN SANDWICHES

CIABATTA BREAD WITH PEPPER CRUSTED TUNA 295.000 STEAK SANDWICH
BANH Mi CIABATTA KEP CA NGU AP CHAO BANH Mi KEP THIT VA XOT NAU
With artichokes, black olives, bell pepper and pesto sauce Served with braised onion confit, tomatoes and fried egg
SESAME BREAD ROLL WITH HAM AND CHEESE 210.000 FURAMA CLUB SANDWICH
BANH MI KEP THIT NGUQI VA PHO MAI BANH Ml SANDWICH FURAMA
Tomato, Lolo rosso salad and cocktail sauce Your choice of brown or white bread with smoked chicken,

crispy bacon, fried egg, tomato, cucumber
and romaine lettuce

All above prices are in Viethamese Dong and subject to 5% Service Charge and Prevailing Government Tax
Giatrén duoc tinh theo Viét Nam Béng , chuwra bao gém 5% Phi dich vu va thué GTGT

1.100.000

495.000

425.000

375.000
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WESTERN APPETIZERS & SALADS

CEASAR SALAD WITH SMOKED CHICKEN 295.000 HOMEMADE MARINATED SALMON 320.000
XA LAT CEASAR VO'I GA XONG KHOI XA LAT CA HOI TUOI TAM MU TAT VANG
Poached hen egg with crispy bacon, romaine lettuce, Served with honey whole grain mustard and avocado

garlic croutons and a creamy Caesar dressing

FURAMA TROPICAL GARDEN SALAD 310.000
XA LAT RAU XANH FURAMA
Crisp garden greens with sun-dried tomatoes, sweet corn,
avocado, mango and house dressing

WESTERN & ASIAN SOUPS

GINGER AND LEMONGRASS FLAVORED 150.000 TOM YUM GOONG 210.000
PUMPKIN SOUP SUP TOM CHUA CAY KIEU THAI
SUP KEM Bi NGO Spicy prawn soup with galangal, red chili,

mushrooms, fresh shallots, lime leaves and coriander

WESTERN & ASIAN MAIN COURSES

CHICKEN BREAST ON BONE 495.000 WOK FRIED CHICKEN WITH CASHEW NUTS 275.000
rC GA NUONG THIT GA XAO HAT DIEU
With ratatouille, fried onion potatoes and red wine gravy With onion wedges, baby corn, capsicum in oyster and

roasted chili paste served with steamed rice

PAN FRIED SCOTTISH SALMON 550.000 RED OR GREEN THAI CURRY WITH BEEF 375.000
CA HOI AP CHAO KIEU XCOT-LEN CA RI DO HOAC XANH KIEU THAI VOI BO
With gratinated broccoli and potato crisps Served with steamed rice

All above prices are in Viethamese Dong and subject to 5% Service Charge and Prevailing Government Tax
Giatrén duoc tinh theo Viét Nam Béng , chua bao gém 5% Phi djch vu va thué GTGT
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INDIAN SOUP AND SALAD

DAL LASOONI KA SHORBA

SUP PAU LANG KIEU AN 140.000
Slow Cooked Lentil soup with Indian spices
served with fried garlic and Chopcoriander
INDIAN GREEN SALAD 120.000
XA LAT KIEU AN :
Cucumber. Onion. tomato. chilly
and lemon
INDIAN MAIN COURSES
DAL MAKHANI 170.000 MOONG DAL TADKA 140.000
DAU LANG NAU BO' DAU LANG VANG NAU THIA LA
Overnight boiled black lentil cooked with cream, butter Boiled moong yellow lentil tempered with cumin
and Indian spices and Indian spices
ALOO JEERA 210.000 MIX VEGETABLE KORMA 200.000
KHOAI TAY NAU KHO V&'l THIA LA RAU cU NAU HAT PIEU
With boiled potato cubes tossed with cumin Mix vegetable cooked with cashew and
and onion Indian spices
PANJABI KADAI PANEER 380.000

PHO MAI COTTAGE NAU KEM
Cottage cheese cooked with Indian spices and cream

All above prices are in Viethamese Dong and subject to 5% Service Charge and Prevailing Government Tax
Giatrén duoc tinh theo Viét Nam Béng , chua bao gém 5% Phi djch vu va thué GTGT
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INDIAN MAIN COURSES ( NON VEGETERIAN )

BUTTER CHICKEN 380.000 GOAN FISH CURRY 380.000
THIT GA NAU BO KEM CA RI CA CHEM
Chicken tikka cooked with makhani sauce. Sea bas fish cooked with coconut and goan spices

cream and butter

NALLI GOSHT AWADHI JEERA RICE

PUI clPU NAU HANH TAY 400.000 COM NAU THIA LA 100.000
Lamb shank cooked with onion and Indian spices Boiled basmati rice tossed with cumin and Indian spices
TAWA ROTI SAFED CHAWAL
BANH MI ROT!I 45.000 COM TRANG 80.000
Wheat flour chapati Boiled basmati rice

INDIAN DESSERT

SOO0JI KA HALWA
TRANG MIENG KIEU AN
Rawa cooked with sugar and ghee

200.000

All above prices are in Viethamese Dong and subject to 5% Service Charge and Prevailing Government Tax
Giatrén duoc tinh theo Viét Nam Béng , chua bao gém 5% Phi djch vu va thué GTGT
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KOREAN SOUP

KIM CHI SOUP WITH PORK MEAT

CANH KIM CHI THIT HEO 210.000
X[ 7] X W 74
KOREAN MAIN COURSES
GRILLED BEEF RIBS WITH KOREAN PICKLED CHILI 450.000 KOREAN STYLE GRILLED EELS 220.000
AND CONDIMENTS LUON NUONG KIEU HAN QUOC
SUON BO NUONG VOI 6T MUOI CHUA KIEU 3H3LA] ZH0{ 70|
HAN QUOC
st A Mol nxet AAS ZEQ 2 AZH|
SAUTEED SQUID AND PORK BELLY STEWED PORK BELLY
IN KOREAN CHILI 350.000 IN MISO FLAVOR 250.000
MUWC VA BA CHi HEO XAO CAY THIT HEO HAM VOl DAU TWONG HAN QUOC
=17 EHE MEd =

All above prices are in Viethamese Dong and subject to 5% Service Charge and Prevailing Government Tax
Giatrén duoc tinh theo Viét Nam Béng , chua bao gém 5% Phi djch vu va thué GTGT



WARM CHOCOLATE LAVA CAKE
BANH SO CO LA NHAN MEM
Served with vanilla ice cream

OUR TROPICAL FRUITS PLATE
TRAI CAY TUOI

FURAMA PARADISE
KEM BAILEY, KEM DUPA, KEM CA CHUA
VOI XOT SO CO LA
Bailey’s, coconut and tomato ice cream with butter
scotch sauce and topped with dragon fruits
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DESSERTS & FRUITS

275.000 OUR SPECIAL VIETNAMESE SWEET SOUP 130.000
OF THE DAY
CHE NGON MOI NGAY

175.000 GINGER FLAVORED MUNG BEAN CAKE 100.000
BANH DAU XANH VI GING

HOMEMADE ICE CREAM

195.000 SUNNY MORNING 195.000
KEM XOAI, KEM HAT DE VO'I XOT DAU TUOl
Mango, pistachio ice cream with strawberry sauce
and topped with fresh fruits

All above prices are in Viethamese Dong and subject to 5% Service Charge and Prevailing Government Tax
Giatrén duoc tinh theo Viét Nam Béng , chua bao gém 5% Phi djch vu va thué GTGT



