1. nwrérc ép dirahfu (watermelon juice)

3. Tra chanh (Homemade Ice lemon Tea

5. NurGrcsa the Lemon grass)

7. Sting Enerry Dink

9. Caphé D3 Ben /Black (Vietnamese Coffee Cold)
11 nur6rc diralcoconut)

13. coke

15. Cold Zero

17. mréresui (water)

Premium Buffet

HUNGRY HUB CUSTOMER GET 1 GLASS OF COMPLIMENTARY DRINK

Hungry
Hub

(CHOOSE 11TEM)

2. Tra vl (Lychee tea)

4. Nur6rctri ciy (Lime juice with mixed fruits)
6 NGB Me (tamarid juice)

8. Spite

10. €3 phé den néng (Coffec)

12. SoyaBean

14.A8M

16.Fanta

18, tra xanh khong 46

19. Binh mi bb kho (Stewed beef with vietnamese baguette)
21, Binh mi Thit Nwrdrg  Roast Vietnamese Baguette)

23, Binh mi khéng.

25..Gi Cubn (Fresh spring rol)

27. DaLeo S5t Dau Hao (Cold cucumber with garlic)

29, Tom ki Ci Kidu (Dried shrimp with pickled scallion heads)

31 Dauphng Ring Musi (Peanuts)

APPETIZER (BUFFET)

20. Banh mi Thit g (grilled chicken)

rirng (vietnamese egs baguette)

(frenchfries)

26. Cha Gib (Deep ried spring oll)

28, Trirng Bép Thlo Vi C Kigu (Century egg with pickled scallion heads)
30, BAuHi Chién Gién (Deep fried tofu)

32. Binh Xeo (Vietnamese pancake)

NOODLES (BUFFET)

33. Heo quay cun binh tring

35. 84 o i ied Tofu

37. Bin théi(-thai seafood beef noodle)
39. phr bb trdnkhd (mixed beef pho)

41, phobo ti (Sliced beef with flat noodles)

43, bin ong heo thd 0 pork belly rermiceliwith stone bowi)

4580

47. Bin thit Bb (meat vermi

49. B

51, Hi tiu Nam Vang (Phnom Penh noodle soup)

53. mi g6i xdo rau (st-fried noodles with vegetaples)

36, mi thi( thaiseafood, beef instant noodles-)
38. PO b th6 d (Beef noodle i stone bowl)

40. Bin b the d (Hue spicy beef noode instone bowl)

42. phor b vién (Beef ballnoodle )

44. Bin ridu (Minced crab noodle)

46. Ban thit G chicken and vegetable noodles)

48. bin cha gié  Spring rolls and vegetables with rice vermiell)

50. Hiitiu trdn khd (Phnom Penh noodle soup)

i xbo trirng (sti-fried noodles with egs)

PORK (BUFFET)

55. Thilinh chién gién

57. Cha Li L6t (Grilled minced pork with i

feaves)

59. Top M Chiy Toi Deep fried pork skin with garlic)

61. DB Trurrng Hp (Pork intestines steamed i onion)

63. thit ba i luc chiim mém tom (Boiled pork Belly)

65. Long DB Chién Thap Cim (Steamed porkintestines mixed)

7. DI hifp (Steamed pork intestines)

69. bép heo xéng khoi

71, C8t L8t NG (Grilled pork cutlet)

s6.

'58. Cha Thit Heo Vién Nurérg (Griled marinated pork ball)

60. X Xich Heo Nurdrng (Grilled smoked sausa

62. Baroi Quay (Porkcrackling)

4.

6. Do trurérng ludc (porkintestines)
68. Gid Heo Chién (Deep fried pork legs)
70. Surérn Nur6rng Nt Vi (Grilled pork ribs with ive spices)

72. D Heo Chién Gion (Shen chang deep fried)

73. Dé x5 6t (Stir-fried goat with chil)

75. Dé téi chanh  Goat withlemon)

GOAT MEAT (BUFFET)

74. D8 chiy 13 Goat burns garlc)

PLATTERS (BUFFET)

76. Met i sén chinh 1 (Seafood platter 1)
78. Met thap cém (Mixed platter)

80. G mam 7 mén (Snails platter)

77. Met hasan chinh 2 (Seafood platter 2)

79. Gcmam's mén (Shellsplatter 5 Items)

81. G méng tay xdo rau mung
83. Gcméng tay xdols qué
85. 6c burou hip sd Big(Shells steamed inlemongrass)

87. Murc NurGng MuGi Gt

griled squid with salt]

89. Murc Xao Thap Cém (Sti fried squid wit

mixed vegetables)
91. Bach tudc nurdrng (Grilled octopus)

93 tom nurérng ph mai dira(prawns with cheese)

95. Tom chiy t6i (Fried shrimp with garlic]

97. tom trori hp bia (Steamed prawns)

99. 56 huyét nurding moi (Grilled *"Hum"™ cockles)

101. 55 huy8tx3o i St fried "Hum'™ cockles with garic)

105. 6churamg hap musi

107. Gc hwrorng nurémg

109, Ngheu hifp thii (Thaistyle

111, Gcnhay hap sa (*Gong Gong™ steamed with lemongrass)

113,55 6 &

115, Ha & b

117. Hau hip (Steamed oysters)

SEAFOOD (BUFFET)

82. Ge mong tay hip thii
84. 8¢ burouxio bo (Sti ried butter big Shels)

86. Knd Mirc Nurrng con to (Big griled dried squid)
88. Murc Xao Sa T6 (stir fried squid in satay sauce)
90. Mirc hfp (Steamed squid)

92. Rau bach tudc nurdng (Grilled tako)

94, tom xéng khdi

96. Tom nurng musi ¢ (BBQ prawns in chillsalt
98. Tom chién bdt (Fried prawns)
100. 55 huyt a cBt (Half boiled ""Hum™ cockles)

. N —

104. Gchurang hoang kim (Stirfried snail with cheese)

106, i Sirfried tge

108. Gchurgng hip s (Steamed tiger clams with lemongrass)

110, Lata™

112. clen xio dira (Sea snails in coconut milk)
114, 55 digpnirérng pho mai (Grlled scallops with cheese)

116, Hau nurrng ph mai (Griled oysters with cheese)

118, gaxo

120. g3 Kampong hp 4 chanh 1\2(half chicken)

122, GaHapL

CHICKEN (BUFFET)

ampong hfp 13 chanh 1 (team Kampong chicken)

124, Thit Ga Xién Nur6ng Tiéu (Grilled chicken with pepper)

125. M8 G Nur¢ing Nga Vi (Fve spice grlled chicken gizzard)

126, Tim g nir6mg ngi i (Fice spice Grilledchicken heart) 127. Cinh Ga Chi
128, Chin Ga Chié

STIR FRIED (BUFFET)
129, 130, Kh6 Qua Xio thit bd(Stir- ried bitter melon with beef)

131, Kh6 Qua Xao Trng (Bittergourd t

133 Ma

135, Nim BUi Ga Xao (Stirfried king oyster mushroom)

139, RauMubng Xdo toi

141

132,

134, Cain NurGrc X3o B (Water celery stir fried with beef slice)
136, Bép Cai o (Sti ried cabbage)

138, Gid Xao He (Sti ried bean sprouts with garlic chives)
140. Rau MuGing X3o Tép M&:

142, DuBiia Xao (Stir fied yardlong bear)

143, chio long (porkintestine porridge)
145, Chio Thit Heo BAm (Pork porridge)
147. Chioluorn (Eel poridge)

149, Cho thit g (chicken porridge)

PORRIDGE+SALAD (BUFFET)

14, Chio Thit B BAm (Beef porridge)
146, Cho Hiu (Oyster porridge)
148. Cho Thit Vit (Duck porridge)

150, sét Chio Lan (Pork intestine porridge)



151, GOi stra st th(jelyfish salad with Thai sauce)
153, GOibb ch xanh (Beef salad green egplant)

155, 56 huyt st thii( blood cockles with thai sauce)
157. gibuditom thit (salat pomelo shrimp and meat)

159, GOi xo3i (Green mango salad)

161. GOi bép chuGitai heo (Banana lower mixed pork ear salad)

163, Goi tai heo trdn thinh

164, corm lam qué hurorng (Hommetown rice)
166, Com Tréing (Steamed Rice)
168. Comnéim Vietnam(Vietnar rice Ball)

170, corm chién ha s vietnamese seafood Fried rice

172, com,
174, com chién b3 xdo (Beef Fried rice)

176, i

RICE (BUFFET)

i 3 xBi mé (Fried rice with chicken drumstick)

178,

- phio (Pickled eggplant)

180. Canh he dgu hinon

182. Canh chua c3 h (Sour catfsh soup with vegetables)

186,

SOUP (BUFFET)

VegetablessPickled+eggplantsrice)

186, Canh cé thit heo xay (Minced pork spinach soup)
188 Canh cai chua thit heo (Vietnamese kimchi pork soup)
190. RaumuGing ludc (Steamed kang kong)

192. Rauci chifm kho quet (Steamed mixed vegetables)

193, bd vién chién Deep fried beef balls:

195. &ch chién gion chém nurérc mém me (Fried frog legs)

GRILLED AND FRIED (BUFFET)

- LAk (ot

BEEF/FROG/EEEL (BUFFET)

199, Bip bb Dic igt (special beef)
201. Bép bb nhing dim (Beef shank in vinegar hotpot

203,

205, Lurrn xic binh dalStirfried eel +rice paper)
207. Lo xdolin bnh milStirfried eel+ bread)
209, Luronx30 58 6t (St ried eel lemongrass with chill)

211, Siplworn (Eel soup)

ion chfm nuré'c mim me (Fried Gobi ish)

214 b vién chién Deep fried beef balls)

GRILLED AND FRIED (BUFFET)

215. Rau Déing (Bitter herbs)

217. Hoa chudi bio (Banana flower)
219, Nim kim chim (Enoki mushrooms)
221, Raum (Pennywort)

223, caithia (Bok choy)

225, Béng sing (Lotus stem)

227. Diubip (Lady finger)

229, Can nurrc (Water celery)

31, Rau qué (Thai basilleaf)

33. 53 1ich (Green corallettuce)

35. Cl cé mui (Pickled radish)

37. CailmuSi chua (Vietnamese kimehi)

39. L 16t Piper lolot)

41, 6t xanh 06 xién que (Bell pepper)

43. Tau hi ky (Super

elephant ear)

45. Binh my khong (Baguette)

VEGETABLE (BUFFET)

247. Léu D& (Mutton hotpot)
249 Liu g3 15 qué (nho) ( chicken Hotpot small)
251, Sét 16 mém (Pickled fish hotpot)

253 Liu ci chua  Hotpot Tomato)

255, Liu riéu cua (Minced grab hotpot)

257. Sét1u g3 6t xanh (Chicken hotpot)

259. Chao ldu ga him sa (Porridge chicken hotpot]

HOTPOT (BUFFET)

260. bip bd (Beef )
262, M g3 (Chicken gizzard)
264, Béo i heo (Porkstomach)

266, BaroiTh

tay (Pork belly marinated)
268, Surdrnheo w6rp ngivi Porkrib)

270. Tom i (Fresh prawns)

272, Réu bach tude (Tako)

274, Bach tude twror (Octopus 3pcslbach tudcbacon )

276.¢:

i (Scallop meat)
278. Chathit heo (Pork balk)
280. Thit b 1t mong (Beef sices)
282, Li sich bb (Beef belly)

284, C4 diéu Kong s6ng (Rec

286,55 huyét (Cockles)

288, Riéu cua (Minced crab)

290. Rau Déing (Bitter herbs)

292. Hoa chuibao (Banana flower)
294. Ngim kim chim (Enoki mushrooms)
296. Raumi (Pennywort)

298,

thia (Bok choy)
300. Béng sing (Lotus stem)
302. Bu bép (Lady finger)

304, Ngori

oriander leaf]
306. Mén bac ha (Yamstem)
308 L ta t5 (Purple perila)
310. L3 16t (Piper lolot)

312, Gt xanh b xién que (Bell pepper)

GRILLED HOT POT (BUFFET)

152, kh8 qua cha béneg  bitter gourd with pork close]
154, trétrdnvigtnam
156 GOi du i th 55 huyt (Cockles tha papaya salad)

158. 50i ga (chicken salad)

160, Gi long heo (Pork intestine salad)

162, kh8 qua cha béng  bitter gourd with pork close)

167. Comniéu (claypot ice)
169. com chién ¢4 min (vietnamese salted fish Fied rice)
171, com chién trifng (vietnamese egg Fried rice)

173, i

175. Comstrérnbi (Vietnamese style BBQ pork rice )

177, sha

181. Canh mBing (o1 tam( malapar spinach soup with pravwns)
183 Canh chuatom(sour prawns soup with vegetables)

185. Canh cai chua thit bd (Vietnamese kimehi beef soup.

187.

18

191, Dju bip chim chao (Steamed ladyfingers)

194. cikéo chién gion chim nurG'c mém me (Fried Gobi fish)

19 Cabi "

198. B6 56t th (Thai beef tir fried)

200, B né (i

beef steak)

202. Ech xio ca xanh (Stir Fried Frog with green eggplant)
204, Ech chién mém (Fried frog feet with fish sauce)

206, Lira xic bénh da(Stir fried eel + rice paper)

208, Lircrn om chui (el steamed green banana hotpot)

210, binh dathem

chlim nurGrc mm me (Fried frog legs)

3

. Rau muBing bio (Kangkong slice)
218. Ko néo (Limnocharis flave)

220, Rau muGing cong (Kanghons)

8

. Rau mbng to1 (Malabar spinach)

24. kh qua (bitter melon)

26. DraLeo (Cucumber)

228, Céi thiko (Chinese cabbage)
230, Ngb i (Coriander leaf)
232. Man bac ha (Yam stem)
234. Gié sGng (Bean sprouts)
236. Litiat (Purple perilla)
238, Thill (Dilleaf)

240. Hing nhii

leaf)
242, Miing turor (Bamboo shoots)

244, Bin tro (Vermicelll)

246. Migsi (Magimee)

248. Combo Léu g 3 qué( chicken hotpot big)

50. Sét Liu Thsi (Thai hotpot)

52. Liu S Dep (Hotpot Beauty Collagen)

54, SétIfu ci kéo (Goby fish hotpot)

56. Sét I bd (Beef hotpot)

261, Tim g (Chicken heart)
263, Thitga thii mong (Chicken lices)
265. DI Trrérng ( porkintestines)
267. 5w 6t 18t (Pork chop)

269. Baroi thii mong (Pork bellysices plain)

271, My trer (Sauid)

273. Nghéu sSng (Clam)

275,56 Digp (Halfshell scallop)

277, Thitnac xién que (Pork Skewer)

. .

281, B vién (Meatballs)
283, Cihi (Patin fish)

285. Ckéo (Goby fsh)

287. DB (Shen chang)

289, Xic xich (Sausage)

291, RaumuGng bio (Kangkong sice)
293. Ko néo (Limnocharis flave]

295. RaumuGng cong (Kangkong)

297. Rau mbng t0 (Malabar spinach)
299. kh qua (bitter melon)

301, DwraLeo (Cucumber)

303, Cin g (Watercelery)

305, Rau qu (Thai basilleaf)

307. G sGng (Bean sprouts)

309, C4i muSi chua (Vietnamese kimehi)
311, Hiing nhisi (Mint leaf)

313, Maing turor (Bamboo shoots)



314 Tau his ky (Supersize elephant ear)

316. Binh mj khong (Baguette)

318, Nurdr 6u bd (Beef hotpot soup)

320, Nurdrc I mim (Pickied fish soup)

322, Nim di ga (King oyster mushroom)

324, Rau cl nirérg (Set vegetables)

326, Raulfu riéu (Minced grab hotpot vegetables)
328, Raulu théi (Thai hotpot vegetables)

330. Sétrau s6ing 4{Mixed vegetables

315. Bon turs (Vermicelli)
317. Mig6i (Magimee)
319, Nurér 1u ga (Chicken hotpot soup)

321, Nuré ut

(Thai hotpot soup)

323, D4u diia (Long green bean)

325, Rau bin réu (Minced grab vegetables)
327, Raudu g3 (Chicken hotpot vegetables)

329, Rau fu mim (Pickled fish hotpot vegetables)




