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DANAKSARA

Authentic Taste from Central Vietnam
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BANH TRANG CUGN THITHEOI 170
DANANG STEAMED PORK HAND ROLLS
steamed sliced park rump, mixed garden herbs, wrapped in fresh rice paper,
served with anchovy sauce
GOI GABOP CHURVGIRRURAMI 160
CHICKEN SALAD WITH "RAM" LEAVES
boiled chicken, onions, “Ram” leaves, lime, chili, salt and black pepper
GOISUATRON VA I JELLYFISH & FIBSSALAD i, 190
jelly fish marinated with Vietnamese herbs, roasted peanuts & shrimp paste
HEO QUAY BANH HOI | ! ;
ROASTED PORK BELLY WITH "BANH HOI" RICE NOODLES @ e 190
served with sweet and sour fish sauce, Viethamese herbs and chive oil
CHA GID CHAY | CRISPY UEGETABLE SPRING ROLLS
julienne carrots, taro, sweet potato, mushrooms & leeks served with soceeeseeas 150
green garden herbs & plum sauce
GOI ECH RAU RAM | FROG LEGS SALAD
julienne onions, "'‘Ram™ leaves, red chili, lime juice & Vietnamese herbs =~ .ooveereeee 190
CHA CA CHIEN AN KEM SGT TUGNG GT | CRISPY FISH CAKES
served with chili paste, pickled vegetables & Vietnamese herbs e 150
NEM LUI VA THIT HEO NUGNG |
CHARCOAL GRILLED GROUND PORK ON SKEWER & THINLY SLICED PORK ... 170
served with peanut sauce and condiments
GOI DUA GANG MUG1 TRON TOM THIT |
PICKLED CASABA MELON SALAD WITH PORK BELLY AND PRAWINS ... 150
sliced pickled casaba melon marinated with chopped garlic, shallots
& mint served with spicy, sweet & sour fish sauce
CHA GID TOM THIT KIEU BINH BINH |
PRAWNS & PORK SPRING ROLLS FROM BINH DINH PROVINCE - s 150
served with sweet and sour seafood saucé & mixed herbs
KHO auA TRON THIT BO |
CHILLED BITTER GOURD & SLICED BEEF SALAD e 180
served with Vietnamese herbs, fried peanuts & crispy fried sesame rice crackers
RAM CHIEN TOM, THIT QUANG NAM |
CRISPY PORK AND SHRIMP SPRING ROLLS QUANG NAM STYLE
SEtVER WIth SWEEL-8.S0UR fiSh.SalCEE e SRR i bl D Sl L T8 L ace, 150
Mi QUANG TRON TOM & THIT |
MY QUANG NOODLES WITH SHRIMPS & PORK BELLY
served with Vietnamese herbs, roasted peanuts and sweet & sour fish SAUCE weweeseess 120
TOM CHAN HOU QUANG NAM |
SIMMERED PRAWNS & PORK BELLY QUANG NAM STYLE
steamed sliced pork belly rolled with prawns, mint & spring onions served
WithesiveettS SaLIRGhiFSalRE -, § My b e, e e ot T, e 170
GOI NGO SEN TRON TOM, THIT |
PORK AND SHRIMP LOTUS ROOT SALAD
served with julienne celery, onions, ginger, big red chili & Vietnamese herbs

............ 180
KA LACH QUE TRON TEP | KRILLS IN LOCAL LETTUCE
served with julienne onions, tomatoes & corianders

...... 110
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CANH VA SUP
SOUPS AND BROTHS

CANH HOT VIT LON NAU BAU |
BABY DUCK EGGS IN WINTER GOURD BROTH
served with "Ram™ leaves and sweet & sour ginger fish sauce

CANH MONG TOI CUA BONG | RIVER CRAB BROTH
with malabar spinach, crab & shrimp broth

CANH CHUA CA LOC | SWEET & SOUR SNAKEHEAD FISH BROTH
with tamarind, pineapple, tomatoes, bean sprouts & chili

CANH RAU BAT BAT NAU NGHEU |
"BAT BAT" LEAVES WITH CLAMS BROTH
"Bat Bat™ leaves & fresh clams

CANH GA NAU LA GIANG | CHICKEN WITH “GIANG” LEAVES BROTH
cubed chicken drumsticks, "Giang™ leaves, lemongrass, red chili & ginger

CANH KHO GUA NAU TEP KHO |
BITTER GOURD WITH LOCAL DRIED KRILLS BROTH
garnished with spring onions & corianders

CANH RAU MA BE NAU GAN BO |
PLANTAIN LEAVES WITH BEEF TENDON BROTH
slow stewed beef tendon with ginger & clear beef stock

SUP HAI SAM CHUA CAY | HOT & SOUR SEA CUCUMBER SOUP
sliced sea cucumber, ginger, mushrooms & red chili

CANH VA NAU GIO HEO | WHOLE FIGS WITH PORK LEG BROTH
boneless cubed pork legs in clear pork stock garnished with spring onions

CANH CA LOC NAU CHUGI CHAT |
SNAKEHEAD FISH WITH GREEN BANANA BROTH
sliced marinated snakehead fish with shallots

CANH RAU LANG NAU MAM RUGC |
SWEET POTATO LEAVES WITH SHRIMP PASTE BROTH
with shrimp paste stock

SUP TO YEN HAM THUGC BAG |
SIMMERED BIRD NEST WITH CHINESE HERBS SOUP
with ginseng stock, longan, goji berries and Vietnamese ginseng

CANH MIT NAU TOM | YOUNG JACK FRUIT AND PRAWNS BROTH
marinated minced prawns with shallots & jullienne wild betal *'|a l6t" leaves

MAT-CA NGU HAM THUGC BAC |

SIMMERED TUNA EYES WITH CHINESE HERBS BROTH
white wine marinated tuna eyes, lemongrass, ginger & chinese herbs served with jullienne
spring onions & perita leaves

RAU MUGNG NAO TOI | STIR FRIED WATER SPINACH WITH GARLIE ... 110
topped with crispy chopped garlic

RAU CU LUGC CHAM MAM KHO QUET |
STEAMED SEASONAL VEGETABLES
steamed broccoli, carrots,. zuchini, chou chou, cauliflower served with fish sauce
reduction

RAU LANG LUQC CHAM MAM NEM |
STEAMED SWEET POTATO LEAVES WITH ANCHOUY SAUCE
anchovy sauce mixed with pineapple, chili, garlic & lime juice

DUA CAI CHUA KAD THIT HEO BA CHi |
STIR FRIED SALTED CABBAGE WITH PORK BELLY
with garlic, spring onions & big red chili

Bi DO HAM DAU PHONG |
STEWED PUMPKIN WITH FRESH PEANUTS
garnished with corianders

BONG THIEN LY XAO THIT BO |
\NOK FRIED CORDATA WITH SLICED BEEF
marinated sliced beef with garlic, shallots & pepper

DUA MGN MU1 CHUA KAO THIT HEO BA CHi |
STIR FRIED PICKLED TARO STEMS WITH PORK BELLY
marinated sliced pork belly with oyster sauce, garlic, shallots & pepper

All prices are in thousand Vietnam dong and subject to 5% service charge and 10% government tax.
Gia tinh theo don vi ngan dong, chua bao gom 5% phi dich vu va 10% thué VAT.

MON CHINH
MAIN COURSES

CA KHO TRUYEN THONG TRONG NIEU DAT |

TRADITIONAL BRAISED FISH IN CLAY POT

slow simmered with galangal & lemongrass, blended with spicy
vegetables and garnished with spring onions & chili

\IT NAU CHAD VA KHOAI MON |

STEWED DUCK WITH TARD AND FERMENTED BEAN CURD
diced duck & taro, red chili, coconut juice, mixed vegetables & herbs
served with fresh noodles or bread

CA COM KHO KHO KHE |
SIMMERED AND DRIED ANCHOVIES WITH STAR FRUITS
with garlic shallots, pepper, small red chili & anito seed oil

CA CHINH UM CHUG] | BRAISED EEL WITH GREEN BANANA
marinated eel with turmeric & chili, shallots, pepper & fish sauce

CA LOC CHIEN GIA CAY |

PAN FRIED SNAKEHEAD FISH WITH FIVE-SPICES
with turmeric shallots, garlic, galangal, lemongrass, shrimp paste &
fermented sour rice paste

HED BA CHi KHO NUGC DUA | BRAISED PORK BELLY IN COCONUT JUICE
with garlic, shallots, fish sauce & black pepper

CA CHUDN CHIEN NEN VA GT XANH |
PAN FRIED FLYING FISH WITH WHITE SHALLOTS AND GREEN CHILI
with lemongrass, fish sauce & turmeric

CA COM KHO DUA MON |
SIMMERED DRIED ANCHOVIES WITH PICKLED TARO STEMS
with garlic, shallots, pepper, small red chili & fish sauce

U1 GA AP CHAO CHAM MAM RUGC HUE |
PAN SEARED CHICKEN DRUMSTICKS HUE STYLE
roasted chicken leg, minced chili & lemongrass, shrimp paste reduction

dC um CHUGI VA HED BA CHi | SIMMERED SNAILS & PORK BELLY
simmered snails with green banana, pork belly, shallots bean curd and
fish sauce

CA CAN KHO NGHE |
BRAISED SVIALL RICE FIELD FISH WITH TURMERIC
with garlic, white shallots, turmeric leaves, green chili & chive

CA BGNG KHO TO | BRAISED GOBY FISH IN CLAY POT
braised goby fish with shallots, small red chili & black peppercorn

TOM NUGNG MUGI GT XKANH KIEU DA NANG |
GRILLED TIGER PRAWNS WITH GREEN CHILI SRUCE
served with green mustard plant

GA DEO LE HAP MU®1 SA | STEAMIED WHOLE CHICKEN
with lemongrass, lime, salt & black pepper

SIDE DISHES - MON AN KEM

RAU SAM LUGC CHAM MAM RUGC |
STEAMED PURSLANE WITH SHRIMP PASTE SAUCE
served with shrimp paste, garlic, chili & ginger

HAI SAM XAO NAM |
WWOK FRIED SEA CUCUMBER & ASSORTED MUSHROOMS
with oyster sauce, sesame oil & dark soya sauce

DUA GANG MUGI KAD THIT HEO BA CHi |

WWOK FRIED PICKLED CASABA MELON WITH PORK BELLY
marinated sliced pork belly with black pepper, garlic,
garnished with spring onions & big chili

RAU DEN LUGC CHAM MAM NEM |
STEAMED AMARANTH WITH ANCHOVY SAUCE
anchovy sauce mixed with pineapple, chili, garlic & lime juice
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COM - MY - PHO
RICE - NOODLES

Mi QUANG THIT GA | MY QUANG CHICKEN NOODLE SOUP
turmeric flat rice noodles with simmered chicken and green chili, lime
wedge, mixed garden herbs & sesame crackers

COM TRANG | STEAMED WHITE RICE

PHO BO KIEU FURAMIA | FURAMA BEEF NOODLESOUP .
flat white noodle soup with sliced beef served with homemade pickled
garlic slices & chili paste

BUN BO HUE | HUE NODDLE SOUP
sliced tender beef and cubed pork leg in lemongrass, shrimp paste
flavoured with pickled shallots and chili, garden herbs & lime wedge

PHG KAD HAI SAN | WOK FRIED RICE NOODLES WITH SEAFOOD ...
prawns, squid, fish & vegetables in brown garlic sauce garnished with
coriander & chili

COM CHIEN HAI SAN | FRIED RICE WITH SEAFOOD
fish, -squid, prawns, diced carrots, green peas, onions, corn & egg

COM CHIEN CUNG BINH | ROYAL FRIED RICE
fried prawns, beef loaf, pickled pork, pork belly & vegetables served
with soya sauce

COM CHIEN RAU CU | VEGETABLE FRIED RICE
diced carrots, green peas & corn

BUN CHA CA BA NANG | FISH CAKE NOODLE SOUP FROM DANANG
rice noodles with fish loaf, tomatoes, red chili & mixed garden herbs

MON TRANG MIENG
DESSERTS

BANH DA LON | HOI AN LAYER CAKE

BANH PH@ MAI Ul XOAI VA CHANH DAY |
MANGO AND PASSION FRUIT CHEESECAKE

BANH DAU XANH V) GUNG | GINGER FLAUDRED MUNG BEAN CAKE
CHE TROI NUGC | VIETNAMESE DUMPLING SWEET SOUP

CHE NGON MOI NGAY | SWEET OF THE DAY

KEM NGON MOI NGAY | ICE CREAM OF THEDRY ..
CHE KHUC BACH | TOFU & LYCHEE IN GINGER SYRUP

XOI BUDNG | STICKY RICE SWEET CAKE

DAU HU | SOYBEAN PUDDING WITH CARAMEL GINGER SYRUP

CHE HAT SEN |
CHILLED TENDER LOTUS SEEDS IN ROCK SUGAR SWEET SOUP

KEM DUA | COCONUT ICE CREAM

TRAI CAY THEO MUA | SEASONAL FRESH FRUIT PLATE

KEM TRAI CAY NHIET BO1 | TROPICAL FRESH FRUIT ICE CREAM

CHE NEN VG1 BUONG PHEN |
CHILLED TENDER LOCAL WHITE SHALLOTS IN ROCK SUGAR SWEET SOUP

10 VEN CHUNG BUGING PHEN |
STEAMED BIRD NEST WITH LONGANS IN ROCK SUGAR SWEET SOUP




