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Homey Authentic Vietnamese Cuisine

Man Moi la cai chi chi

C6 ai sang ddy cho di mdy cung

Di cung minh mdy an chung

An chung rd6i mdy minh cung thdy vui.

lidn 1oi, what a sound

Come at once, we shall

Come together, to eat

And jolly, let's share a feast

Cam hung tu blia com thuén Viét ludn
da vi, di moén giup quédn nha mdi
ngay chon loc va thuc hién ti mi
ting mén, tit mén &n choi bat mat dén
nhitng mén chinh dugm ndéng dung voi
com, rd6i mén canh mat da va trang
miéng vui wvui. Hi vong thuc khéach
luén cam nhan tron huong vi 4m thuc
Viet va cd4 su ta4n tam & qudn-nha.

(14 Va xin chdé quén, lan lioi cing ban
Néu khach khoéng

tién dung com tai quan,

mang Vé nia nheé!
xin hoi
ching t6i d€ gdéi chut gia vi Sai

Thanh vé nhém nhi tai gia!

Chuc quy khach ngon miéng.

We draw inspiration from the hearty

meals our Grandmothers and lothers
prepared and select the freshest local
produce to turn into homely dishes,
be it a salad, a stew,

a soup, Or a

dessert. We do everything with care
because we want to convey the elegance
and the

hospitality of Vietnamese people.

of Vietnamese cuisine warm

(44 Please that we also have

option.

note
a takeaway If you can't

dine in, ask our staff to wrap

savory Saigon delicacies to

enjoy at home.

llay you have a festive meal.

Nha Man Moi &6 an thuan tuy Viet Nam,
vi yéu cdi vi qué nha cé di nam bay
bién clung khéng gi thay dugc nén mé
tiém nay moi ban bé cung thudng thic.

Dé biza an Sai Thanh thong dong, bép nha
xin gli thém mdy 16i vdi thuc khach da
ditng chan dung bua com Man Moi.

Man Moi serves authentic Vietnamese
cuisine, which we relish. Having set
foot in foreign lands, we've come to
appreciate local, homely dishes even
more. This is our reason for opening
this bistro to share our love for

Vietnamese delicacies with friends

worldwide.

Let us share a few notes here and
there about the origins of our dishes
so that your meal takes on this air

of leisure.




Huyén thoai Sa-Bi-Chuodng nuc danh xd Nam k¥
The legendary and truly Saigon steamed broken rice
*Mon chi phuc vu trude 15h hang ngay | Only available before 3pm daily



Quan pho - Vi nha y
Mon &m bung / Warm and hearty man Moi

Homey Authentic Vietnamese Cuisine

a A o » L o . . ’ L Mon khong thé diéu chinh vi cay
\Q Mon chi phuc vu trude 15h hang ngay | Only available before 3pm daily Spicy non-adjustable

Com tam suon chia, lap xudng tom tuoi, cha tring © 170

Steamed broken rice with grilled spare ribs,
fresh shrimp sausage, egg meatloaf

Com tdm suon chla, nem tai thinh, cha tring ©

Steamed broken rice with grilled spare ribs,
pork ear in roasted rice powder, egg meatloaf

Com tam lap xuéng tom tuoi, nem tai thinh, cha tring ©

Steamed broken rice with fresh shrimp sausage,
pork ear in roasted rice powder, egg meatloaf

Com tam suon chia © 170
Steamed broken rice with grilled spare ribs

Com tdm lap xudng tom tuci, chd tring © 170

Steamed broken rice with fresh shrimp sausage and egg meatloaf

Com t4m suon chia, cha tring © 150
Steamed broken rice with grilled spare ribs and egg meatloaf

Com t&m nem tai thinh, cha tring ® 150

Steamed broken rice with pork ear
in roasted rice powder, egg meatloaf

Com tdm nem taithimh © 150

Steamed broken rice with pork ear
in roasted rice powder

Com tdm cha tréing © 140

Steamed broken rice with egg meatloaf

B v et ) 0
Sy O Do

Gid tinh theo don vi 1.000VND, chua bao gom phi phuc vu va VAT | Prices are on 1.000VND unit, subject to service charge and VAT




Mon am bung / Warm and hearty Man Moi

Homey Authentic Vietnamese Cuisine

N 3 N . < R ). Mon khong thé digu chinh vi cay
) Mon chi phuc vu trude 18h hang ngay | Only available before 3pm daily Spicy non-adjustable

Hu tiéu tron heo @ T6 nhé/small 110  Hu tiéu tron bo @ T6 nhé/small 110
Mixed rice noodle with pork T6 vira/medium 160 Mixed rice noodle with beef T6 vira/medium 160

Banh canh c4 16c @ 150  Bun thit nudng, cha givo @ 170
Rice noodle with snakehead fish Grilled pork vermicelli with deep-fried spring rolls

Bun hai san chua cay © ’. 180 Bun bo xao Nam Bo © 180
Spicy & sour seafood noodle soup Stir-fried beef vermicelli

Gid tinh theo don vi 1.000VND, chua bao gom phi phuc vu va VAT | Prices are on 1.000VND unit, subject to service charge and VAT



. ™ ). Mdn khong thé disu chinh vi cay Qm:hé o y\ .
Mon am bung / Warm and hearty oy nonacusien 1YL THLOL

Homey Authentic Vietnamese Cuisine

e Modn chi phuc vu truée 15h hing ngay | Only available before 3 pm daily

Banh tdm bl e 180 Banh mi xiu mai c 150 Bun nudc leo 0 170
Silky rice noodle with shredded pork, “Banh mi” with meat ball in Fermented fish broth noodle soup
meat ball and coconut sauce tomato sauce

B&anh mi - Bo kho Min Moi @ 200 HU ti6u - Bo kho Min Moi @ 200 Xoi nac gion nudng sét me @ 200

Banh mi - Man Moi’s beef stew Rice noodle - Man Moi’s beef stew Sticky rice with grilled pork jowl
in tamarind sauce

Chiobo @ 160 Chioci @ 160 Chdo 14 dua, cd bong Song Tra, @ 160

Beef porridge Fish porridge rim kho / Pandan leaf porridge,
caramelized Tra river’s goby fish

Gid tinh theo don vi 1.000VND, chua bao gom phi phuc vu va VAT | Prices are on 1.000VND unit, subject to service charge and VAT



Z = . ® 1/6n khong thé disu chinh vi ca: et - =z
MOII a:n ChOl / SII&CKS , o gtgpigy noﬁad?usﬁablbé /,n‘a/’/’/ m

Homey Authentic Vietnamese Cuisine

Ngon hon khi thuéng thic cung

bia lanh
Tastier V‘;?:Iflt %Ié]gg’mg with Cé thac lac chién mam me , 320 Com chay, kho cd dua Can Gio 320
Deep-fried featherback fish Crispy rice cake with
with tamarind sauce semi-dried catfish

Oc hép 14 ging 250

Stuffed snails steamed
with ginger leaves

Met dong que / Rustic platter 460
Ca rd bi, Tép rong rang mudi, Hén xao0
Crispy anabas fish, Salt-fried wild shrimp, Sauté mussels

Muc kho chay mim t6i VA 270
Dried squid glazed with
garlic fish sauce

Met nem 3 mién (NWem tai, Nem chua, Nem nudng) 460
Regional trio platter (Pork ear in roasted rice powder,
Fermented pork roll, Grilled pork roll)

Sun ga rang mudi 270 Nem tai tron thinh / Pork ear in roasted rice powder 210
Salt-fried chicken cartilage Nem nuong / Grilled pork roll 230

Gid tinh theo don vi 1.000VND, chua bao gom phi phuc vu va VAT | Prices are on 1.000VND unit, subject to service charge and VAT



) A 3 A ® \i6n khong thé disu chinh vi ca; Qudn:hé o y\ 3
Mon gO]. - mon nom / Sa;].a;d ) Spicy non—adjustabli m'a/’/l/ /’m

Homey Authentic Vietnamese Cuisine

G0i coc non cd com chay tiéu 200
Young ambarella salad with crispy river anchovies

Goi tép nhay tron hoa 200
Flowers salad with
wild shrimp

Goi ca 1ang A® 260
Redtail catfish

NOom nhit mit tai heo 200
Bé tron rau rung 60 Fermented jackfruit fibers
Wild veggie salad with veal with pork ear

Gid tinh theo don vi 1.000VND, chua bao gom phi phuc vu va VAT | Prices are on 1.000VND unit, subject to service charge and VAT



2 22 2 A §® N6n khong thé dieu chinh vi ca et 'jnhay\\’
Mon goi - mon nom / Salad b N Y ( (Vo 7 1 (T

Homey Authentic Vietnamese Cuisine

Nom va tai heo, 220
mam tém chua Go Cong

Fig salad with pork ear &

GO Cong fermented shrimp

G6i bl mam Lép Vo, 260
mam ca 1éc An Giang

Lap Vo fermented pork

shredded skin, An Giang

fermented snakehead fish

b
7%

Nom du du kho trau Pong Thap 250
Green papaya salad with Pong Thap’s ox jerky

Nguoi Viét “khai vi” khdc phuong Tay phan vi baa &n gia dinh thuong di moén va ca
btia. dung kha nhanh. Trong ¢d ban, mdi moén cing thuong can huong bang vi, nén
nguoi ta 4n nhing moén nhod, nhe theo kiéu an “choi” - tic 1a &4n cho vui miéng. Vay
nhung moéi mon an choi cliing thuong di kem vdi mot loai nude sét hodc nudec cham
riéng dé choi ra chdt. Nhing mdn nay déc biét phit hop vdi mé&y loai rugu nha chon
loc, khdch hay hoéi cdc ban nhan vién thém nhél!

Appetizers mean differently here than in the Western world, for in a Vietnamese
meal the dishes accompany one another, and the entire meal is consumed
relatively fast. Same goes for celebratory banquet. So people eat smaller dishes
“for fun”. Each of these small dishes is a treat by itself, often needing a special
sauce for a perfect balance of tastes. Highly recommended with our homemade
rice wines! Just ask us!

Ga Tam K¥ bop goi 270
Tam Ky chicken salad

Gid tinh theo don vi 1.000VND, chua bao gom phi phuc vu va VAT | Prices are on 1.000VND unit, subject to service charge and VAT



) A 3 A ® \i6n khong thé disu chinh vi ca; Qudn:hé o y\ 3
Mon gO]. - mon nom / Sa;].a;d ) Spicy non—adjustabli m'a/’/l/ /’m

Homey Authentic Vietnamese Cuisine

Mon an nhe
Cool and light

Nom su hao tom dat va tai heo 200
Kohlrabi salad with wild prawn and pork ear

Luon nuodng la xuong séng/ 240
14 nghé

Grilled eel cake in blumea leaf/
tumeric leaf

Gdi xoai Kho cd boi 240
Mango salad with dried trichogaster fish

G06i chom chém maé cé 16c nudng 280 Nem ran 250
Rambutan salad with grilled snakehead fish’s cheek Deep-fried spring rolls

Gid tinh theo don vi 1.000VND, chua bao gom phi phuc vu va VAT | Prices are on 1.000VND unit, subject to service charge and VAT



» o . )® 1i6n khons the disu chinh vi ca. ” 'Vinhay\\.
Mon an nhe / Cool and light A (e VO ([

Homey Authentic Vietnamese Cuisine

Cudn diép tom tuoi 240
Lettuce fresh rolls with prawn

Thit xién nuong 260
Grilled pork skewers

Phd cudn thit nuéng Tay Bac 260
Phé rolls with grilled pork in Tay Bac style

Bap lon Man ludc cudn banh trang, 280
mam ca thu Nha Trang

Boiled Man hill pork platter, . = o
served with rice paper & Ga chién la dua 280
Nha Trang mackerel paste Fried chicken in pandan leaf wrap

Gid tinh theo don vi 1.000VND, chua bao gom phi phuc vu va VAT | Prices are on 1.000VND unit, subject to service charge and VAT



. » . ) ® 1160 khong thé disu chinh vi cay Qua‘n:bﬁ' o y\ .
Mon an nhe / Cool and light oy nonaasane 11 THLOL

Homey Authentic Vietnamese Cuisine

Mon canh / Soup

Cha gio c4 lang 250
Deep-fried redtail catfish spring rolls

Canh riéu cua 200
Field crab soup

Banh héi bo dun 260
Fine vermicelli with grilled beef

Canh khoai so riéu tom 200
sinh thai

Doi luon 360 Taro with minced

Grilled eel sausage eco-shrimp

Gid tinh theo don vi 1.000VND, chua bao gom phi phuc vu va VAT | Prices are on 1.000VND unit, subject to service charge and VAT



Qudn pho - Vi nha y\
. )@ Mi6n khong thé disu chinh vi cay /'na"/n/ s .
MOII Canh / Soup ’ Spicy non-adjustable . /’m

Homey Authentic Vietnamese Cuisine

Canh chua ca bong lau 220
Sweet & sour soup with catfish

Canh rau tap tang nau 200 Canh bau chua ca thac lac , o 200
tom non sinh thai Pickles calabash
Wild, mixed veggies with with featherback fish

wild shrimp

Canh trong 4m thuc Viét khong giong sip trong 4m thuc Tay phuong. Nude canh
thuong trong, ndu nhiéu thi via thit cd vira rau ci chung, va phan nhiéu duge an
cudi bua. O nha, tré em hay duoc bao “4n canh cho mat ruot”, thuc ra nguoi 1dn
an cing mat rudt thé. Pac biét nhing vung cd khi hau tuong déi nong quanh nam
nhu Sai Gon, cudi bla an lam chén canh la tron ven.

Vietnamese soup differs largely to that in Western cuisine. The broth is usually
clear, though it is cooked from a number of ingredients such as meat, fish,
vegetables, roots, etc... It is typically eaten at the end of the meal. At home, kids
are told that soups “cool the body”. This belief stays until they become adult who,
in turns, tell their kids the same thing. Any way, in a city with no winter like
Saigon, it makes sense!

Canh s&u nau suon 230
Pork ribs in dracontomelon

Canh suon doc mung 230 Canh duoi heo ham cud sen 240
Ribs and colocasia gigantea Stewed pork tail with Canh béng tha ]60
lotus tuber Pork rind

Gid tinh theo don vi 1.000VND, chua bao gom phi phuc vu va VAT | Prices are on 1.000VND unit, subject to service charge and VAT



, - . . ). Mon khong thé diéu chinh vi cay Quan\ihé o ot
Mon man / Maln dlSheS Spicy non-adjustable m'a/’/l/ /’/’w/l/

Homey Authentic Vietnamese Cuisine

Tep rong rang md hanh 80gr 210 Tep rong rang muodi 210
Wild baby shrimp simmered in onion sauce 160gr 280 Wild baby shrimp roasted with salt

Ca qua kho qué chay 200gr 240 Ca bong lau kho t0 250gr 240 Trung chién hén thi la 180

Braised snakehead fish Southern-style braised 500gr 390  Omelet with basket clams and dill
with sour fruit catfish in clay pot

Trung chién thit bam, ngai cdu/ 180

) dinh lang
Bap hoa ham pate 520  Omelet with minced pork, mugwort/
Stewed beef shank with paté dinh lang herbs

Gid tinh theo don vi 1.000VND, chua bao gom phi phuc vu va VAT | Prices are on 1.000VND unit, subject to service charge and VAT



Qudn ph6 - Vi nha y
. o . . )@ Mi6n khong thé disu chinh vi cay /,na"/rl/ >
MOI] ma:n / Ma:ln dlSheS ’ Spicy non-adjustable s W”/

Homey Authentic Vietnamese Cuisine

Ca thu rim nudc tra xanh 250gr 230
Braised mackerel with green tea 500gr 410

Mam rudc Long An 160gr 200

xa0 thit, s&

Caramelized pork belly
stew with Long An fermented
shrimp paste and lemongrass

5008r 320

Ba roi ruit suon kho trung 250gr 280
Caramelized boneless pork belly and eggs 500gr 400

Tém dat ram thit 290
Wild shrimp simmered C4 trdm den kho riéng 280
with pork belly Braised black carp with galangal

Gid tinh theo don vi 1.000VND, chua bao gom phi phuc vu va VAT | Prices are on 1.000VND unit, subject to service charge and VAT



Quén pho - Vi nha y\
Z . Mon khoéng thé diéu chinh vi cay ~ <o
Mon rau / Veggies s soioy nonaquene 110N THLGE

Homey Authentic Vietnamese Cuisine

Rau rung Gia Lai xao tuong cay , 130
Sauteed local wild veggie in spicy sauce

Rau mudng xao tuong cay ’ 120
Sauteed water spinach in
spicy sauce

Dot mdéng toi xao0 ci nén 130

Stir-fried malabar spinach shoots with wild shallots

Bua com Viét dung gao té, xua ¢6 may phan chinh la com, rau, canh. Khi canh
nong phat trién thi cé thit doi dao hon va trd thanh chinh yéu. Tuy vung co loai
rau g1 1én tot thl mon rau ché bién cho phl hgp - x40, ludc, ndu canh - va &n nhu
mot mdn hin hoi. Nguoi Phap qua day tram mé&y nam, khi roi di thi mén salad
rau song cting khong vuong lai ¢d 1& vi mui vi rau ban dia ludon ludén ngon miéng

C&i chua x20 t6p md& 130 hon khi ndu kém v6i m&m mudi kiéu dia phuong. Biia com ban dia it khi nao vang
Stir-fried fermented cabbage rau, nha Man Moi cing khong bao gio thiéu nhiing mon rau sach lanh, moi khach
with pork greaves queo lua queo lua!

Gid tinh theo don vi 1.000VND, chua bao gom phi phuc vu va VAT | Prices are on 1.000VND unit, subject to service charge and VAT



Qudn pho - Vi nha y\
. . )@ Mi6n khong thé disu chinh vi cay /,na"/’,’/ s .
MOH Pa:u / Veggles ’ Spicy non-adjustable . /’n@”/

Homey Authentic Vietnamese Cuisine

Bong he xao 160 Gia dau nanh xao tom non 180
nam huong rung Sapa sinh thai Ca Mau

Sauteed garlic chive’s flowers Stir-fried soybean sprouts

with Sapa wild mushrooms with Ca Mau peeled eco-shrimp

Boéng thién ly xao bo 160
Sauteed tonkin creeper
with beef

Rau cu ludc, mam cua Soc Trang 190
Steamed veggies with fermented Soc Trang crab sauce

Long ago, Viet people grew glutinous rice exclusively, and their meals consisted of
rice, veggies, and soup. As agriculture developed, meat and fish gradually became
the main source of protein. Veggies remained one of the main components of the
meal, typically cooked as a dish and not just a side dish. French people were
here for over a hundred years but their salad didn't achieve much popularity,

Dot lang xao0 mé 130 perhaps due to the fact that local veggies would taste better when cooked with local
Sauteed sweet potato leaves seasonings in local style. Our kitchen would always be ready to offer tasty veggie
with tangy fermented rice dishes, don't hesitate to pick one!

Gid tinh theo don vi 1.000VND, chua bao gom phi phuc vu va VAT | Prices are on 1.000VND unit, subject to service charge and VAT



o} i i 3 ) L Mon khong thé diéu chinh vi cay Q“d“\':“ﬁ e y‘\ .
Tho com / Fried rice in clay pot S ot 1AL, TGE

Homey Authentic Vietnamese Cuisine

Thé com chién ga dong, 14 é 220 Tho com chién t6p m&, cd thu mot ning 220
Fried rice with free-range chicken, local white basil Fried rice with crispy pork greaves, semi-dried mackerel

Thé com chién mam rudc Hué ) 2280 Tho com chién vit, dua mudi 240
Fried rice with Hué shrimp paste Fried rice with duck meat and fermented cabbage

Thoé com chién tom non sinh thai Ca Mau 240 Tho com chién cua sinh thai Ca Mau 340
Fried rice with Ca Mau eco-shrimp Fried rice with Ca Mau eco-crab meat

Gid tinh theo don vi 1.000VND, chua bao gom phi phuc vu va VAT | Prices are on 1.000VND unit, subject to service charge and VAT



Quén pho - Vi nha y\

- 2 < o . )® 6n khong thé diéu chinh vi ca; ~ e
bac san vung mién / Regional feast P e neng il gt o v oy Man Moi

Homey Authentic Vietnamese Cuisine

Ca tam nuéng #°® 570
Grilled sturgeon

Lon ban nudng kiéu Tay Bic 260

Chargrillled black pork
- Tay Bac style

Muc chién ma&m nhi Phu Quéc 580

Fried squid with Phu Qudc fish sauce

Muc cadu hdp chanh, s6t ngo ri 580 ) )
Steamed squid with lime and Uc vit & mon (Ap ChaO, nuocng riéng mé) 580
green coriander sauce 2-style duck breast (Pan-fried and grilled with galangal)

Gid tinh theo don vi 1.000VND, chua bao gom phi phuc vu va VAT | Prices are on 1.000VND unit, subject to service charge and VAT



Quén pho - Vi nha y

? N oS . ® 1/6n khong thé disu chin Vi cg; ~ i
Pac san vung mién / Regional feast P uenwrong e e i ) ey Man Moi

Homey Authentic Vietnamese Cuisine

Xoi ga Tam Ky nam huong rung 330
Sticky rice with Tam Ky chicken and wild mushroom

C4 thu mot ndng Con Pao 320
chién mam xoai

Con Pao semi-dried mackerel -

deep fried with mango fish sauce

Céd tram den om dua 520 ;“"‘—_-—-——-_
Braised black carp with pickled mustard greens

Ga dong hap hem chua ,
Free-range chicken steamed with rice wine lees

Gid tinh theo don vi 1.000VND, chua bao gom phi phuc vu va VAT | Prices are on 1.000VND unit, subject to service charge and VAT



Quén pho - Vi nha y

2 < oS . j® 6n khong thé dieu chinh vi ca; ~ i
bac san vung mién / Regional feast J® puomnong tné dies enion v cay Mamn Moi

Homey Authentic Vietnamese Cuisine

Met lon M&an n6 mudi, cuén rau rung ’. 380
Salt-baked Man hill pork platter, served with wild herbal & rice paper

Nac heo gion nuéng 14 mic mat 420

Grilled pork jowl meat with
clausena leaves

Suon chia nudéng mudi kién - X6i chién 530
Grilled spare ribs with ant salt - Deep-fried sticky rice

-

Ga dong nudng tiéu sa Ba To 620
Chargrilled free-range chicken with Ba To wild pepper

Gid tinh theo don vi 1.000VND, chua bao gom phi phuc vu va VAT | Prices are on 1.000VND unit, subject to service charge and VAT



Quén pho - Vi nha y\
. ) . ~ U . . [ [
Mon 1au / Hot pot Y B 1 (e (1

Homey Authentic Vietnamese Cuisine

Lau vit dong om sau 460

Stewed free-range duck with dracontomelon

Cé chach ndu mé 510

Spiny eel with fermented rice

Bao tu tiém nguu bang
Pork offal stewed with burdock

Bép bo hoa nhung khé VL B30  Ldu luon dong chusi hot 510
Beef shank dipped in starfruit Field eel with pip banana

Gid tinh theo don vi 1.000VND, chua bao gom phi phuc vu va VAT | Prices are on 1.000VND unit, subject to service charge and VAT



Quén phd - Vi nha y\
® . - R e ., . v [
M6n 18u / Hot pot Y N 1 (Ve VX (]

Homey Authentic Vietnamese Cuisine

Lau mam Nam Bo 640
Southern-style fermented fish

Lgu ga dong 14 me non 460

Free-range chicken with
young tamarind leaves

L&au riéu cua bap bo hoa 660
Field crab hot pot with beef shank

Lgu dau ca tam ddm bong 530 )
Sturgeon head fish in Lgu c4 lang, hoa bup giam J 660
fermented rice Redtail catfish hot pot with tangy roselle blossoms

Gid tinh theo don vi 1.000VND, chua bao gom phi phuc vu va VAT | Prices are on 1.000VND unit, subject to service charge and VAT



~ . A < N j® Mon khong thé diéu chinh vi ca; et - y\\ H
Mon tiéc tung / Chill and cheers s S ronaens 1@y TNOL

Homey Authentic Vietnamese Cuisine

V61 cdc Mén tide ting,
vui 1dng dat trude 1 nghy

‘Chill and cheers’ requires
a l-day pre-order

Vit bién Can Gio nudng phan/dish 550
Chargrilled Can Gio sea duck nguyén con/whole duck 980

Oc ngu tha song Hong 150
Stuffed snail in chicken broth
Ha Noi style

Ga tron bd 1,280 Lon Man 1én mam 1,600
Free-range chicken Man hill pork feast -
cooked in 5 ways 5 traditional preparations

G4i tom tdi chanh , 310
Rare shrimp salad in lime sauce

Mon khong can dat trude
No pre-order needed

Met vung mién | Regional platter 1,300 °

Ga nuéng 14 &, Suon chia mudi kién, Banh héi bo dun Ca chinh nuong nghé ’ 650
Grilled free-range chicken with white basil, Grilled spare ribs with ant salt, Grilled eel marinated with

Fine vermicelli with grilled beef) fresh turmeric

Gid tinh theo don vi 1.000VND, chua bao gom phi phuc vu va VAT | Prices are on 1.000VND unit, subject to service charge and VAT



, . N . ® 1\16n khong thé disu chinh vi ca; > - y"
Mon tiéc tung / Chill and cheers S° enennsan o MAM NMGE

Homey Authentic Vietnamese Cuisine

V61 cac Mén tiéc tung,

vul 1ong dit trude 1 nghy * =
‘Chill and cheers’ requires mlgf %éc

a l-day pre-order

Mam ngon mién Bac 1,960
Northern Vietnam’s Delicacies

Mon khong can dat trude
No pre-order needed

C4 chém chién mam xoai 830

Fried seabass with
mango fish sauce

L
MG
mién Trung

Mam ngon mién Trung 1,960
Central Vietnam’s Delicacies

Tom su nudng sot ngo xanh ) 650

Grilled prawn
with green coriander sauce

Tom hum Nha Trang 2 mon Theo
(sot so diép & hap gung) thoi gia
. Market _—
Duo Nha Trang lobster dishes price i, -]
(Wok-fried lobster with
scallops sauce & Steamed Mam ngon mién Nam 1,960
lobster in ginger sauce) Southern Vietnam’s Delicacies

Gid tinh theo don vi 1.000VND, chua bao gom phi phuc vu va VAT | Prices are on 1.000VND unit, subject to service charge and VAT



Mon ngot / Sweet Mman Maéi

Homey Authentic Vietnamese Cuisine

Tau hit nude duong gung - nong 80 Tau hi nudc duong gung - lanh 90
Bean curd in ginger caramel Bean curd in ginger caramel sauce - cold
sauce - hot

Con day la thu tré em ngudi 16n déu mé, hét blia ¢d no 14m ro6i cling con bung an
thém chut d6 trang miéng. Ngai gl

Kem chudi 110 k
Banana ice-cream
Suong sam mat thét noét dua 110
Green jelly with coconut milk and palm syrup

Gid tinh theo don vi 1.000VND, chua bao gom phi phuc vu va VAT | Prices are on 1.000VND unit, subject to service charge and VAT



Quan phé - Vi nha y
Mon ngot / Sweet man Mai

Homey Authentic Vietnamese Cuisine

80 Coc-tai da bao 90
Local shaved ice fruit cocktail

Chubi sap nudng than hoa
Charcoal-grilled wax banana

Now this is something everyone loves! This is it, the sweet end of the meal.
Just do it!

Ché dau xanh danh 100
Mashed mung bean sweet soup

Cheé thot noét - lanh 90
Toddy palm sweet soup - cold

Gid tinh theo don vi 1.000VND, chua bao gom phi phuc vu va VAT | Prices are on 1.000VND unit, subject to service charge and VAT



Quén phé - Vi nha y

y <. To Nhat trinh ra sa
mMan Mot \ -, u 3¢
Homey A;thencic Vietnamese Cuisine ng a :)] l 2 t ha ng l 2 n am 2 O 2 5

Healthy veggies Dellghts

Quan nho noi gdc phd, mon &n dam
va thanh, thuic udéng co huong ngay
Xxua cu

“Mén Moi” la phuong ngi, ban dau nghe la 1&m nhung cai y dé ngém sau.
Nép 4n la nép thudng ngay, néu kiéu cach qua sé thanh xa la.
Quan l&n Moi & gdc phd trung taAm, nha lén loi trau chudt dich vu
dé xing coéng khach da ghé tham. Con thuc tam, mong khach dung bia
cam thay viia long nhu dugc ngudi ban than chudn bi cho vay.

A bistro amidst the busy streets, serving a cuisine that's

savory yet light and drinks that reminisce of the olden days.

“Man 1i0i” derives from a Vietnamese dialect, quirky at first
sound yet offering layers of meaning. Dining etiquette becomes
habitual, yet it could become unfamiliar if too ostentatious.
lan lioi locates at a corner of the city center with refined
services that merit your visit. Indeed, we treasure the art of
turning food into enjoyable treats, so your dining experience
at lldn lMoi would feel familiar, authentic, and homey - as if
prepared by your loved one.




