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THUC PON VIET NAM 2020 - VIETNAMESE MENU 2020
NHA HANG TUNG LAM - YEN TU
THUC DPON 120.000D/SUAT (VND 120,000/PAX)

Menu 01

Menu 02

bau ludt van
Soft fried tofu
Lon rung nudng sa ot
Lemograss and chilly grilled pork
Vit xa0 hiing qué
Stir fried duck with sweet basil
Cu qua ndu ca ry
Vegetable curry
Rau vuon Yén Tu xao (ludc) theo mua
Wok-fried (boiled) seasonal vegetables
Ca thu chién sbt ca chua
Poached semi-dried mackerel in tomato sauce
Canh cu qua
Vegetables broth
Com tam thom
Steamed rice
Hoa qua trang miéng
Fruits

Nom hoa chudi
Banana blossom salad
Thit lon rirng xao lan
Wok- fried moutain pork
Pau phu s6t nAm
Braised tofu in mushroom sauce
Mang tric xao bo
Stir fried bamboo shoot with beef
Rau vuon Yén Tt xao (ludc) theo mua
Wok-fried (boiled) seasonal vegetables
Ga rang gung
Sauteed chicken with ginger
Canh thit ndu chua
Sourminced pork broth
Com tam thom
Steamed rice
Hoa qua trang mi¢ng
Fruits

* Ghi chu/Note:

- Gi4 trén da bao gdm 10% VAT

Above price is inclusive of 10% VAT

- Gi4 trén khong bao gdm d6 udng

The price does not include drink

- Phuc vu theo tiéu chuén 6 khach/ban

This set menu is served on a 6 pax per table basic

- Phuc vu tir 6 khach tré 1én
Minimum number of pax: from 6 pax and above
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THUC PON VIET NAM 2020 - VIETNAMESE MENU 2020
NHA HANG TUNG LAM - YEN TU
THUC DPON 150.000D/SUAT (VND 150,000/PAX)

Menu 01

Menu 02

Pau chién tim vimg
Deep-fried tofu crusted with sesame
Ga hép 14 chanh
Steamed chicken with lime leaves

Thit lon rirng xao lan
Wok- fried moutain pork
Mang truc xao toi
Stir fried bamboo shoot with garlic
Cu qua ndu ca ry
Vegetables curry
Rau vuon Yén Tu xao (ludc) theo mua
Wok-fried (boiled) seasonal vegetables
C4 diéu hong sbt ca chua
Fried red tilapia in tomato sauce
Canh ngao niu dira thom
Sea clams with pineapples broth
Com tam thom
Steamed rice
Hoa qua trang miéng
Fruits

Nom tuyét 16
Jicama, carrot and cucumber salad
Ga rang mubi
Deep fried chicken with salt
Lon rimng hap tuong ban

sauce
Mang trac xao toi
Stir fried bamboo shoot with garlic
bau phu s6t nam
Poached tofu in mushroom sauce
Rau vuon Yén Tt xao (ludc) theo mua
Wok-fried (boiled) seasonal vegetables
Ca moi kho
Calamelized-stewed sardine
Canh ndm chua
Sour assorted mushrooms soup
Com tam thom
Steamed rice
Hoa qua trang mi¢ng
Fruits

* Ghi chu/Note:

- Gi4 trén da bao gom 10% VAT
Above price is inclusive of 10% VAT
- Gi4 trén khong bao gdm d6 udng
The price does not include drink

- Phuc vu theo tiéu chuan 6 khach/ban

This set menu is served on a 6 pax per table basic

- Phuc vu tir 6 khach tré 1én
Minimum number of pax: from 6 pax and above

Steamed moutain pork with ginger & preserved bean
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THUC PON VIET NAM 2020 - VIETNAMESE MENU 2020
NHA HANG TUNG LAM - YEN TU
THUC DPON 180.000D/SUAT (VND 180,000/PAX)

Menu 01 Menu 02
Stp kem ngd tam nim Nom hoa chudi
Corn and mushrooms soup Banana blossom salad
Ga hap gimg thom Cha hai san 6m lui sa
Ginger steamed chicken Fried seafood paste on lemongrass skewers
Mang tric Yén Tt xao toi Bé non hap tuong ging
Stir fried bamboo shoot with garlic Steamed veal with ginger and preserved beans sauce
Lon muong nudng sa ot Mang trac xao toi
Lemograss and chilly grilled pork Stir fried bamboo shoot with garlic

Bo ham sdt vang Thit lon rimg xao lin

Vietnamese beef with red wine Wok- fried moutain pork
Rau vuon Yén Tu xao (ludc) theo mua Rau vuon Yén Tt xao (ludc) theo mua
Wok-fried (boiled) seasonal vegetables Wok-fried (boiled) seasonal vegetables
Ca moi kho C4 diéu hong st ca chua
Calamelized-stewed sardine Fried red tilapia in tomato sauce
Canh nim chua Canh ngao nau dira thom
Sour assorted mushrooms soup Sea clams with pineapples broth
Com tam thom Com tdm thom
Steamed rice Steamed rice
Hoa qua trang miéng Hoa qua trang mi¢ng
Fruits Fruits

* Ghi chu/Note:

- Gi4 trén da bao gom 10% VAT

Above price is inclusive of 10% VAT

- Gi4 trén khong bao gdm d6 udng

The price does not include drink

- Phuc vu theo tiéu chuan 6 khach/ban

This set menu is served on a 6 pax per table basic

- Phuc vu tir 6 khach tré 1én
Minimum number of pax: from 6 pax and above



THUC DON VIET NAM 2020 - VIETNAMESE MENU 2020

NHA HANG TUNG LAM - YEN TU
THUC DPON 200.000D/SUAT (VND 200,000/PAX)

Menu 01

Menu 02

No6m hoa chudi bo kho
Banana blossom salad with dried beef

Ga hap gimg thom
Ginger steamed chicken

Muc x40 can toi
Stir-fried squid with celery and garlic
Mang truc xao toi
Stir fried bamboo shoot with garlic

Nai &p chdo
Pan fried venison

Cu qua ludc chdm mudi vimg
Boiled assorted served with sesame salt
Ca moi kho
Calamelized-stewed sardine
Canh ndm chua
Sour assorted mushrooms soup
Com tam thom
Steamed rice
Hoa qua trang miéng
Fruits

NOm rau cau tdom
Seaweed salad with shrimps

Bé non hip tuong gimg
Steamed veal with ginger preserved bean paste

Ech rang mudi
Roasted frogs with salt
Nai rung xao lan
Wok- fried venison

Nam hwong rim tiéu
Poached shiitake mushroom with black pepper sauce

Rau vuon Yén Tt xao (ludc) theo mua
Wok-fried (boiled) seasonal vegetables
Suon sbt chua ngot
Sweet and sour braised pork ribs
Canh ngao niu dira thom
Sea clams with pineapples soup
Com tdm thom
Steamed rice
Che khoai lanh
Chilled sweetened potato soup

* Ghi chu/Note:

- Gi4 trén da bao gom 10% VAT

Above price is inclusive of 10% VAT

- Gi4 trén khong bao gdm d6 udng

The price does not include drink

- Phuc vu theo tiéu chuan 6 khach/ban

This set menu is served on a 6 pax per table basic

- Phuc vu tir 6 khach tré 1én
Minimum number of pax: from 6 pax and above
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THUC PON VIET NAM 2020 - VIETNAMESE MENU 2020
NHA HANG TUNG LAM - YEN TU

THUC DPON 250.000D/SUAT (VND 250,000/PAX)

Menu 01

Menu 02

Stp nam thap cam
Assorted mushrooms soup
Ga hap gimg thom
Ginger steamed chicken
Mang truc xao lon rung
Wok- fried bamboo shoots with moutain pork
Tom chién bo toi
Deep fried shrimps with butter and garlic
Bo sot tiéu den
Stir fried beef with black pepper sauce
Cai ngdng ludc chAm mam trimg
Boiled swatow mustard
served with boiled eggs & fish sauce
Ca moi kho kho t6
Calamelized-stewed sardine in clay pot
Canh suon tan hat sen
Braised p ork ribs broth with lotus seeds
Com tam thom
Steamed rice
Ché khoai lanh
Chilled sweetened potato soup

NOm rau cau
Seaweed salad
Ca vuoc hap xi dau
Steamed sea bass with soya sauce

Nai &p chao

Pan fried venison

Cha muc Ha Long

Deep fried Ha Long squid cake
Thit lon rung xao lan
Wok- fried moutain pork

Rau x30 ngil sic
Sauteed assorted vegetables

Suon sbt chua ngot

Sweet and sour braised pork ribs
Canh ngao niu dira thom
Sea clams with pineapples soup
Com tdm thom
Steamed rice
Hoa qua trang mi¢ng
Fruits

* Ghi chu/Note:

- Gi4 trén da bao gom 10% VAT

Above price is inclusive of 10% VAT

- Gi4 trén khong bao gdm d6 udng

The price does not include drink

- Phuc vu theo tiéu chuan 6 khach/ban

This set menu is served on a 6 pax per table basic

- Phuc vu tir 6 khach tré 1én
Minimum number of pax: from 6 pax and above
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THUC PON VIET NAM 2020 - VIETNAMESE MENU 2020
NHA HANG TUNG LAM - YEN TU
THUC DON 300.000D/SUAT (VND 300,000/PAX)

Menu 01 Menu 02
Stp hai sam NoOm rau cau tom thit
Sea cucumber soup Seaweed salad with shrimp and pork
C4 song hap C4 bop nau chua

Steamed grouper
Ming tric ludc chdm mudi vimg
Boiled bamboo shoot
served with sesame and peanut salt
BO xa0 can toi
Stir fried beef with celery and garlic
Muec dng nhdi hip
Steamed stuffed squid
Nai &p chdo
Pan fried venison
Cai chip sot ndm
Sauteed bok choy with mushroom sauce
Ca moi kho kho t6
Calamelized-stewed sardinein clay pot
Canh cua +ca mubi
Fresh-water crabs and vegetables broth with
preserved small eggplants
Com ni€u
Steamed rice in clay pot
Che trang miéng hodc hoa qua trang miéng
Vietnamese sweetened soup or fruits

Sour small cobia soup

Cha tom 6m lui xa
Fried s hrimp paste on lemongrass skewers

Ming trac xao 1a 16t
Stir fried bamboo shoot with wild betel leaves

Lon rung xao xa 6t
Wok-fried moutain pork with lemongrass and chilly

B0 x40 nam tuoi
Stir fried beef with fresh mushrooms
Rau ct qua ludc chdm mudi vimg
Boiled assorted vegetables
served with sesame salt
Sudn non st B.B.Q
Young pork spare ribs with BBQ sauce

Canh Sudn hdm ngii séc
Braised pork ribs broth with colorful vegetables
Com ni€u
Steamed rice in clay pot
Hoa qua trang mi¢ng
Fruits

* Ghi chu/Note:

- Gi4 trén da bao gom 10% VAT

Above price is inclusive of 10% VAT

- Gi4 trén khong bao gdm d6 udng

The price does not include drink

- Phuc vu theo tiéu chuan 6 khach/ban

This set menu is served on a 6 pax per table basic
- Phuc vu tir 6 khach tré 1én

Minimum number of pax: from 6 pax and above
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THUC DON VIET NAM 2020 - VIETNAMESE MENU 2020

NHA HANG TUNG LAM - YEN TU
THUC DPON 350.000D/SUAT (VND 350,000/PAX)

Menu 01 Menu 02
Stp hai san NoOm rau cau tom thit
Sea cucumber soup Seaweed salad with shrimp and pork
Cé4 song hip gidy bac C4 bép nau chua
Steamed grouper in foil Sour small cobia soup
Ghe hip T6ém u mubi
Steamed flower crabs Fried s hrimp paste on lemongrass skewers
Cha muc Ha Long Mang truc xao lon rung
Deep fried Ha Long squid cake Wok- fried bamboo shoots with moutain pork
Bé non xao xa 6t Nai rung xao lan
Wok-fried young veal with lemongrass & chili Wok- fried venison
T6m x40 ndm Muec dng hdp gimg thom
Wok-fried prawn with mushrooms Steamed squid with ginger

Cai ngdng ludc chAm mam trimg
Boiled swatow mustard

served with boiled eggs & fish sauce
Suodn non st B.B.Q DPubi bo hdm ngii vi

Young pork spare ribs with BBQ sauce Stewed beef tail with five spices

Canh cua +ca mubi
Fresh-water crabs and vegetables broth with
preserved small eggplants

Rau x30 ngil sic
Sauteed assorted vegetables

Canh Sudn ham ngii sic
Braised pork ribs broth with colorful vegetables

Com ni€u Com niéu
Steamed rice in clay pot Steamed rice in clay pot
Che trang miéng hoac hoa qua trang miéng Che trang miéng hodc hoa qua trang miéng
Vietnamese sweetened soup or fruits Vietnamese sweetened soup or fruits

* Ghi chu/Note:

- Gi4 trén da bao gom 10% VAT

Above price is inclusive of 10% VAT

- Gi4 trén khong bao gdm d6 udng

The price does not include drink

- Phuc vu theo tiéu chuan 6 khach/ban

This set menu is served on a 6 pax per table basic
- Phuc vu tir 6 khach tré 1én

Minimum number of pax: from 6 pax and above



