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Néu Quy Khich Hai Long cho nha hang xin 1 d4nh gid 5*
If you are satisfied, please give the restaurant a 5 star review
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| AN - Sesame Vegan Salad
on va cai mam tudi mat, diém xuyét ca ¢
ang lai vi béo thanh, quyén clung sét meé r:
Uong vi, viia thanh khiét vira tron ven giau dudng chat.

A harmonious blend of purple lettuce, crispy lettuce, and fresh sprouts, accented with juicy
cherry tomatoes. A light layer of grated cheese offers a subtle creamy flavor, perfectly
combined with a fragrant roasted sesame dressing and olive oil, creating a taste that is
both fresh and rich in nutrients.

79.000d

SALAD Rong Sun - Seaweed Salad

Rong sun tuci mat két hgp vgi cu sen chua ngot gion tan
va nam bao ngu tham mé
hoa. Mén an nhe nhang, t
tu nhién va nhiéu dinh
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CU SEN LAC PHOMAI
Lotus Root with Cheese Coalting

Cu sen tugdi dugc tam bdt tempura va bdt chién téng hdp,
chién nhe cho vi gion thanh réi phu I8p phomai cay dam
da. Khi dung kém sét mazone tudng 6t, mén mang huong
vi hién dai ma van tét cho tiéu héa, ggi tinh than thudng
thdc nhe nhang cia am thuc A Béng.

Fresh lotus root is coated in tempura batter and a special
flour mix, then lightly fried to a crisp, delicate texture, and
topped with rich, spicy cheese. Served with a mayonnaise

and chili sauce, this dish combines modern flavors while
still promoting good digestion, offering a light, refreshing
taste that evokes the spirit of East Asian cuisine.

69.000d
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TART BAP NEP NAM LOC NHUNG
Sweel Corn & Velvet Mushroom Tart
Mén an lam tu bap nép, gid chay, hem chay, mix ndm, ca rét, hanh tay, 6t

Pa Lat hat luu, kém pate chay, s6t phomai cay va dau phdng rang.
Giau chat xc va dam thuc vat, thanh dam va giau chat dinh duéng
#

A dish made with sticky corn, vegetarian sausage, vegetarian ham,
mixed mushrooms, carrots, onions, and Da Lat chili peppers in small
cubes, served with vegetarian paté, spicy cheese sauce, and roasted
peanuts. Rich in fiber and plant-based protein, this dish is light yet full of
Ny nutrients, offering a balanced and-nourishing meal.

79.000d




CA TiM NUOGNG SOT TUONG DAU
Grilled Eggplant with Soybean Sauce
Ca tim nudng sét tucng dau la mén an dam da, thom ngon véi su
két hgp hoan hao gilia ca tim mém min va sét tusng dau dac biét.
Nam dui ga to va dau phéng gion rum dugc thém vao tao nén su
da dang vé két cau. Hanh tay va hanh Ia thém phan tusi mdi, két
hgp véi sé6t mazone va tuong 6t

A rich and flavorful dish featuring the perfect combination of

smooth eggplant and a special soybean paste sauce. Large king i
oyster mushrooms and crispy roasted peanuts add a variety of

textures, while fresh onions and spring onions provide a refreshing
touch. Finished with a creamy mayonnaise sauce and chili paste,

this dish offers a delightful balance of taste and texture.

79.000d
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An butter, topped with a rich golden sauce, and served
with crispy bread. This dish is rich in fiber and
plant-based ein, offering a light, buttery flavor.

89.000
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Large kmg oyster mushrooms are pan- -seared with Tu!é!hg .y : \\

ry
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ANH SOT CURRY.YONNAISE\
egan Dumplings with Curry Mayganaise Sauce

thanh Ia nhan mix nam va dau
ai bot, dung kém s6t mazo

ings filled with a mix of
mushrooms and stewed mung beans, sprinkled

. with grated cheese and served with a rich,
aromatic curry mayonnaise sauce. THis dish is
packed with plant-based proteingnd fiber.

| 79.000d
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LAP CHAY PHU TRUCQ/O

Vegan Lap Cheung with Tofu Skin

Mén lap chay lam tU phu trac khd, dau phu, cha chay,
hem chay trén cung bé ba nam (bao ngu, nam dui ga,
meéo), hanh tay, ca rét, rau thom va 6t cay, an kém
phong tdm gion. Lagmeiag rang bui tao vi béo thom tu
hién nhiéu dinh dudng

fu skin (phu trac), tofu,
am, mixed with a trio of
shrooms, king oyster
arrots, herbs, and
p crackers on the
ts and sesame
ded nutrition.




o A
ALATBOLO PHONTAM-.
Dalat Bell Pepper with Vegan Cheese

a Lat 3 mau va 8t to nudng 16, bén trong 1a bap h
truc, phu phomal zela béo thdm, dung kém sét phomai cay.
| hanh, béo nhe va cay diu, viia am bung viia phu hgp véi bita chay du chat.

h Da Lat's colorful three-tone chili peppers and large roasted peppers, stuffed with
ixed mushrooms, veg arian sausage, vegetarlan ham, fried tofu, and tofu skin. Topped
" ant Zela cheese a served with a spicy cheese sauce. Rich in vegetables and

n, this dish offe g\ eet, subtle heat with a light creaminess, perfect for a fulfilling
- arms the stomach.

-
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TAO XOAN CHILE XAO SA GT
Spirulina and Chile Seaweed Slir-fried with Lemongrass and Chili

Mén an lam tu tdo khd xao cung sa cay, 48t sung, hanh baro, hanh tlm
V@i sét xao tong hgp, 3n kém banh mi gién. Giau khoang chat va c
X3 tl tao bién, vi cay thom .

This dish is made with dried sea
peppers, shallots, and baro onio
sauce. Served with crispy breadio
from the seaweed, it offers a frag

89.000d




- Padthai Vergan U

d dc két hop véi gia dd tuosi gidn, I1a he thom mat, dau
AgU Va nam @ui ga thém ngon. Mén &n dugc diém xuyé

Dry E)‘hoji;io_pdlte_s- re paired with crispy fresh bean sprouts, aromatic chives,
cream§7-fdfu, and savory oyster mushrooms and king oyster mushrooms. The
dish is g*a nished with fresh chili and lime to enhance the freshness, and is >
served with a rich Pad Thai sauce, soy sauce, and fresh herbs, creating a
perfectly balanced flavor. '

89.000d

Song.cha-elray, tring, ca rot;Bap hat,
1 va hat diéu, bay trong qua dda (thom)
Mon an vira dam da lai chua ngot nhe, giau

ed with vegetarian sausage, eggs,
2ls, pineapple, spring onions, and

a golden, ripe pineapple shell. This
rand lightly sweet and sour, rich in
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This dish is made with a fta nt, mild green curry '_ :
featuring tofu, goat belly oms, taro, potatoes,
dried tofu skin hu tric), almonds, served With bre:

% culsme, the dish offefs a light, harmonious creaminess.

CARI CHAY Vegan Curry

H&dc nau ti-ca ri xanh thom diu, dau phu nam bung dé,
hoai mon, khoai tay, ca rét, phu tric khé va hanh nhanan
"kém véi banh mi. Mén an mang tinh than am thUc Qh,ay-A
‘Poéng, vi béo nhe hai hoa. Nhiéu loai nam va qqa glup bo )
sung chat xd V|tam|n tot chorhé

~the side.A'true rgn:.esentatlon of East'As egetari:
various types of mushrooms and root vegetables, it prowdes'

i bgr, wtamlns anda/lfgreat for boosting.

- Ve‘g\yn Spring Rolls

&t'hdp su tugi mat cta banh phd cuén véi

ness of rice noodle
/ € mooth tofu, and

crispy spring rolls. Each 5prm rs a perfect balance
of ingredients, creating a th‘tye i i

satisfying and delicious.

69.000d




/ &t hgp hai hoa gan sgi mién v
“~dong mém mai, bot'th tham nhe, va cuquach .
ngot gion glon T4t ca dudc cudn gon gang tro
banh trang cu q.ua,;a'p,nén mot mon an via th
mat, viia dam datlucn‘g vi, mang dén cam giac t
mdi va dé cl;,u "'.

= This dls‘i'\ comb”nes the soft, smooth texture of.doi
vermlcem with the Ilght fragrant aroma o;
powder, and the crisp, tangy-sweet flay ‘,
vegetables. All are neatly wrapped 38 thin
vegetable rice paper, creating a fré
that offers a refreshing.and'satijs

69.000d
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us Seed Spring Rolls

Mon nem chay thém ngon véi su két hdp hoan hao gan
hat sen tuci ngot mat va dau xanh bo voé bui béo. Nhan
nem nhe nhang, thanh dam nhung day du dudng chat,
tao nén moét mén én viia thanh mat, viia bo duang._

creamy, rlcl‘f’caste.’_"
light and subtle ye

peeled mung beans. The filling is
packed with nutrients, creating a
freshmg and nourishing.




‘ngot va nam dui ga glon dal
o cung tiéu xanh tham no g N
oang chat va ting suc dé khang tu nhlen

i
‘nsplred by taeoﬁr ﬂn‘ reen hues of nature, this Jade Braised Mushroom dish blends
the sweetness of fres raw mushrooms with the firm, succulent texture of king oyster
mushrooms—two varletles celebrated for their rich nutrients and plant-based protein.

= ‘or. Not only gentle on digestion, they also help replenish minerals and support the
ody’s natural immunity.

1,I
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COM HOI AN - Hoi An-Style Rice

Lay cadm hing ti nét mdc mac cla phd cd, dugc ché bién tu gao
ST25 déo thom, hda quyén cu am bao ngu va van dau non
mém béo, tréon nhe véi rau hing qué tao nén huaong vi thanh
khiét nhung day cuén hut. Su két hgp thuan chay nay khéng chi
mang lai cdm giac nhe nhang ma con giau dudng chat.

Inspired by th'e rustic charm of the old town, this dish is crafted _—

from fragrant S‘[mmbined with tender oyster mushrooms
and creamy youn touch of fresh basil brings a pure yet

captivating aroma. This vegan combination offers a light, d
soothing experience while remaining rich in natural nutrients.
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COM GAO LUT PA G SINH

Brown Rice with Roy

Mon com mang dam tinh
chat xd véi dau ngu tudi

dat lanh mién Trung. Tung hat

- _.-/ 3 . . . . . .
B some wellness-inspired rice dish combines fiber-rich
brown rice with tender, creamy royal beans—a specialty of the

! smh ket hdp gao lat glau
_noi tiéng tl cac viung

baro onions, creatlng a gentle
comforting flavor.

55.000VND
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'ht” O LUT NEM CHAY _
'C%VL? micelli with Vegetarian Spring Rolls R

|ha| hoa - S5}
o h

1\ | /i€ f aVor, featurlng soft
rown rlce-venl??ddr&rmh ural fiber and nutrients.
i

isp S\A:;?tlﬁgd sour pickled
and fragrant'lotus-seed spring
F\beaut’f Balanced color:

g vi thuan viét véi sgi bun gao IGt déo nhe, giau A ;"‘,\'\t
at tu nhién. Két h 9 rau séng tudi,chua AR c LRIt
a nem hat sen tham bUI,_J. BT 3 -




| bao ngu dai ngot ’
Jjué tham noéng dac trUng
t, cung tinh dau thao méc glup ton Vi

8i mdi, can bang cho biia 3n. ‘k
' ing chewy, naturally sweet . . lk
© d and highli bythe
ba als, and

herbal essences, this harmonio dish’s clean,
pure flavors while bringing e to the meal.

| 69.000v\D S
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/ SUP LO XAO NAM LOC NHUNG
Stir-fried Cauliflower with Velvet Mushrooms _—

Lay cam hing tU nhitng rau cu tuci theo mua, sup I Pa Lat gion -
ngot dudc xao cling nam I6¢c nhung mém thom, thanh vi. K&t hop

rau - ndm.giau vitamin, khoang chat, hé trg ting cudng dé khang va

nudi dudng co thé theo hudng nhe nhang, can bang.

pired by fresh seasonal vegetables, Dalat cauliflower is
stir-fried with tender velvet mushrooms for a delicate, refined
r. This wholesome blend of vegetables and mushrooms is rich
in vitamins and minerals, helping to strengthen immunity and
nourish the body with balance and lightness.

REETTT RS L
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DAUNGU XAO NAM
Stir-fried Royal Beans with Mushrooms

Mén xao chay mang tinh than am thuc Viét: dau ngu bui béo
quyén cung nam linh chi xao tham ngot, ddy huong hanh
baro. Su két hop giau dam thuc vat va chat xc, bé sung dudng
chat cho cd thé theo cach tu nhién, thanh lanh.

A signature Viethnamese-style stir-fried dish featuring creamy
royal beans harmoniously blended with fragrant reishi
mushrooms and sautéed shallots. Rich in plant-based protein
and fiber, this wholesome combination nourishes the body in
a natural and mindful way.

69.000d
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CANH CU QUA DUGNG VI

Nourishing Vegetable Harmony Soup

N&i canh am ap vdi ca rét, sup 16, khoai tdy ham mém vua téi,
quyén vi ngot tu nhién cua rau ct va huong nam diu nhe.
Giau vitamin va khodng chat tU rau cu tudi, mén canh giup
blta an thém hai hoa, thanh lanh va dé chiu.

A warm, comforting soup featuring tender carrots,
cauliflower, and potatoes simmered to perfection, infused
withithe natural sweetness of vegetables and the gentle
aroma of ooms. Rich in vi ins and minerals from




y A pure and gently nourlshmg soup made with ripe‘tomatoesfo
mild tang, crisp- pickled bamboo shoots, and mushroom patties
.- with fresh mushrooms that offer a naturally sweet flavor.

" ‘Together, these ingredients create a refreshing vegan sour soup
: "that replenlshes the bod ith essentlal vitamins.

resh {‘ég% es and iﬂshroo #
ﬁ'n 'I| ers a harmonious balance of brlght v
1 tural sweetness' of;the ingredients. -

tlng a round: easant flav tl I
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LAU SAM NAM TRUNG HO

Chinese Ginseng and Mushroom Hot Pot

N&i Iau dudng sinh thanh ngot, két hdp ba loai nam quy: nam |

_ bung dé, nam bao ngu, nam dui ga, cung cac loai rau - e -qua |7
£ tudi. Nudc 1au dugc ham tli sdm ,thdo modc va hoa qua tu'nhién, *
mang vi ngot thanh, thém diu giau dudng chat.

-

This nourishing and subtly sweet hot pot combines three
precious mushrooms: Morel mushrooms , Oyster mushrooms, /
and King Oyster mushrooms, along with a variety of fresh /[’

vegetables and tubers. The broth is simmered from ginsengy
herbs, and natural fruits, offering a subtly sweet, gently ¢
fragrant, and nutrient-rich flavor. | -

Lon: 269.000d | =
N6: 179.000d |




LAU SAM NAM HOA DONG TRUNG ‘ /
Herbal Hotpot with Ginseng & Cordy\:eps Flowers 'J

Noi Idu thanh dudng tU nudc dung c&\qué, két hgp sam, ky tu va ‘
hoa ddéng trung, hdoa quyén cung cac loai nam va dau thuan chay
cho vi ngot tu nhién, am lanh. Rau xanh, van dau va mi/bdn an . v
ké&m mang lai trai nghiém tron ven, bbi bé va nhe diu cho co thé

N . p——
Thi . Iy ) / \ P
is nourishing hotpot features a delicate vegetable-based broth i
infused with ginseng, goji berries, and cordyceps flowers, blended A !
with assorted mushrooms and vegan tofu for a naturally sweet - 4
and comforting flavor. Served with fresh greens, tofu sheets, and 1y
your choice of noodles or vermicelli, it offers a wholesome, , | 4'
warming, and restorative dining experience. \ [ f

Lon: 269.000VND \ A /
Nho: 179.000VND OV K
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35.000d

;]
Tra Chanh Day Kim Quat
Passion Fruit Kumquat Tea .
- 35.000d










