





Here at Nook Restaurant...

Our goal is to showcase the finest Viethamese cuisine with as
much fresh local products as possible. We have also included
a fusion of other Asian and Western specialties with many
authentic, yet hearty dishes packed with traditional flavors.

Tai nha hang Nook, ching téi chuyén vé su tinh tuy nhdét cia dm thuc
Viét Nam tur nguyén liéu dia phuong, cing uvdi su két hop da dang cta
nhi*ng mén dn A va Au chén that mang dém huong vi truyén théng.

Ho Cong Ouyét

Executive Chef
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Appetizer /0

One Day in the Sun Squid
Grilled and served with Green Chili Salt Sauce
Muc mot ndng x6t mudi &t xanh

Golden Soft Shell Crabs

Two Deep-Fried Soft Shell Crabs with Salted Egg Yolk,
served with Tamarind Sauce

Hai cua 6t pht tritng mudi, x6t me

Neua Dad Deow
Fried Half-Dried Beef in Thai Chili Sauce
Bo mét ndng chién huong vi Thdi Lan

Larb Gai

Thai Shredded Chicken Salad, Cabbage,

Rice Crackers, Fresh Herbs, Dried Chili

Géi ga cay Thdi Lan, bdp cdi, bdnh trdng, rau thom, &t khé

Pepper Elder Salad

Bunch of Pepper Elder Leaves, Vietnamese
Vinaigrette, Sauteed Beef, Hard-Boiled Egg

Rau cang cua trén xét dau gidm, thit bo xdo, tritng luée

Singaporean Rojak Salad (V)

A Delicious Mixture of Sliced Fruits and Vegetables
served with Spices and Peanuts

Xa ldch trdi cdy va rau ct téng hop kiéu Singapore (chay)

Deep-Fried Seafood Spring Rolls
Served with Fresh Herbs, Sweet & Sour Fish Sauce
Cha gio hdi sdn, rau thom, nudc mdm chua ngot

Southern Style Fresh Spring Rolls
Your Choice of:

Poached Prawn | Vegetables (V)

With Pickled Soybean Dip

Gai cubn tém | géi cudn rau cu (chay)

dang kém nudc chdm tuong déu

»

a& Chef’s Recommendation

All prices are x1000 in VND, excluding VAT & Service Charge
T4t cd gid duoc x 1000 VND, chua bao gém thué VAT & phi dich vu
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Soup 7o

Sweet and Sour Fish Soup 245

Grouper, Okra, Pineapple, Taro Stem,
Bean Sprouts, Chili, Fried Garlic
Canh chua cd mu, déu bdp, thom, bac ha, gid dé, &t, téi phi

Seaweed with Tofu Soup (V) 195
Canh rong bién déu hii (chay)

Soup of the Day 145

Canh rau ct trong ngay

Noodles & Rice o

Salmon Teriyaki Donburi 365
Japanese Rice Bow! with Tender Salmon,

Homemade Teriyaki Sauce

Com cd héi thé da xét Teriyaki

Wok-Fried Seafood with Egg Noodles 285

Your Choice of: Soft or Crispy Egg Noodles

with Black Tiger Prawns, Squid, Carrot, Mushroom:s,
Green Onion, Bok Choy, Abalone Sauce

Mi xao mém hodic mi xdo gion vdi tdm su, muc, cd rét,

ndm, hanh Id, cdi thia, x6t bdo ngu

Seafood Fried Rice 285

Prawn, Squid, Carrot, Egg, Spring Onion
Com chién hadi san: tém, muc, ca rét, triing, hanh Id

Braised Duck Noodle Soup 265

Braised Duck Leg with Egg Noodle Soup,
Bok Choy, Shiitake Mushrooms
Mi vit tiém, cdi thia, ndm déng cé

Wok-Fried Pho 265
Wok-Fried Rice Noodle with Beef, Vegetables, Oyster Sauce
Phé xao dp chdo thit bo, rau cd, dau hao

Pho (Beef or Chicken) 245

Served in Hot Stone Bowl with Fresh Herbs, Bean Sprouts
Phé bdt dd bo hodic ga, dn kem rau thom, gid dé

g

e Chef’'s Recommendation

All prices are x1000 in VND, excluding VAT & Service Charge
Tét cd gid duoc x 1000 VNDB, chua bao gém thué VAT & phi dich vu




Main Course 7 ..

Grilled Wagyu A5 Striploin 1,450
200gr Wagyu Beef, Pumpkin Buds, Pepper Elder Leaves,

Tamarind Chili Sauce, served with Garlic Butter Bread

Bo Wagyu A5 thuong hang nudng, bi nu xao tai,

rau cang cua, xét me, phuc vu kém bdnh mi bo' téi

® Nook House Chili Butter Seafood 395
Spicy Butter-Sauteed Seafood with River Prawn, Mussels,
Bulot Snail, Scallops, served with Garlic Butter Bread
Hai sén xao bo cay, tém cang, vem, 6¢ huong Phdp,
so diép, phuc vu kem bdnh mi bo' téi

Shaking Black Angus Beef 345
Wok-Fried Beef Tenderloin with Capsicum, Onion,

Peppercorn Sauce, served with Steamed Rice

Bo luc Idc, &t chuéng, hanh téy, x6t tiéu xanh, phuc vu kem com tréng

Grilled Norwegian Salmon 345
Marinated with Green Peppercorn, Turmeric, Pumpkin Buds
Cd hoi Na Uy nudng, uwdp tiéu xanh, nghé dat 1, bi nu xao téi

@ Chili Prawns 345
Spicy Wok-Fried Prawns, Sichuan Pepper, Garlic, Ginger,
Dried Red Chili, served with Steamed Rice
Tém xao cay udi hat tiéu Tt Xuyén, toi, ging,
&'t trdi khé, phuc vu kéem com trdng

@ BBQ Sweet Chili Duck Breast 325

Roasted Potato, Courgetti, Pumpkin Buds,
Mushrooms, Lime Wedge, Sweet Chili Sauce
Uc vit quay x6t chua ngot, khoai téy nuéng, béng bi, ndm, chanh

Steamed Grouper 325
Grouper Fillet, Onion, Black Fungus,

Glass Noodle, Fermented Soybean Sauce

Cd mu phi lé chung tuong, hanh tdy, ndm meéo, mién, tuong ddu lén men

Kung Pao Chicken 275
Spicy Wok-Fried Chicken, Ginger, Garlic, Red Chili Flakes,

Leek, Hoisin Sauce, served with Steamed Rice

Ga Kung Pao cay, gting, tdi, &'t trdi kho, hanh ba r6,

X6t tvong ngot, phuc vu kém com tréng

Braised Mushrooms (V) 215
Mixed Mushrooms, Leek, Ginger,

Soy Sauce, served with Steamed Rice

N&m kho gtrng va nudc tuong, phuc vu kém com trdng (chay)

»

a& Chef’s Recommendation

All prices are x1000 in VND, excluding VAT & Service Charge
Tét cd gid duoc x 1000 VND, chua bao gém thué VAT & phi dich uu
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Side Dish .~

Mapo Tofu 195
Simmered Medium-Firm Silken Tofu with

Fermented Bean Paste, Minced Pork, Chili Oil

Ddu ha T Xuyén

Sautéed Mushrooms (V) 165
Nd&m xao téi (chay)
Fried Eggplant (V) 145

With Straw Mushroom Sauce, Spring Onion
Ca tim chién, x6t ndm rom, hanh Id (chay)

Wok-Fried Vegetable of the Day (V) 125
Rau ct trong ngay xao bo' téi (chay)

French Fries (V) 125
Khoai téy chién (chay)

Green Salad in Lime Dressing (V) 85
Xa ldch x6t chanh (chay)

Steamed Rice 45
Com trdng

Burger & Sandwich ~»

Classic Australian Wagyu Beef Burger

Burger Bun with 200gr Beef Patty, Cornichons, 315
Tomato, Cucumber, Lettuce with French Fries

Burger kep thit bo Wagyu Uc, dua chudt mudi,

ca chua, dua leo, xa ldch, khoai tay chién

Add-in Option: Roasted Tiger Prawn Wrapped in Bacon 385
& Homemade Smoked Spices Mayonnaise

Tuy chon thém: tém su cuén ba chi xéng khdi & xét mayonnaise nha lam

Vegetarian Burger (V) 315
Burger Bun with Meat-Free Patty, Smoked Cheese,

Cornichons, Tomato, Cucumber, Lettuce with French Fries

Burger chay, phé mai x6ng khdi, duwa chuét mudi,

ca chua, dua leo, xa ldch, khoai tay chién (chay)

Reuben Sandwich 285

Rye Bread, Beef Pastrami, Sauerkraut,
Thousand Island Sauce with French Fries
Bdnh mi ngii c6c den kep thit bo tdm tiéu,

bdp cai muéi chua, x6t Nghin Ddo, khoai tay chién

Club Sandwich 265

Seared Chicken Breast, Fried Egg, Bacon,
Mayonnaise, Tomato, Lettuce with French Fries
Bdnh kep thdp cdm, trc ga, tring chién, thit ba chi

x6ng khdi, xét Mayonnaise, ca chua, xd Idch, khoai tdy chién

g

e Chef’'s Recommendation

All prices are x1000 in VND, excluding VAT & Service Charge
Tét cd gid duoc x 1000 VNDB, chua bao gém thué VAT & phi dich vu
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Dessert /7

Cheese Plate

Selection of 3 Cheeses, Dried Fruits, Grapes, Nuts, Crackers
Dia phé mai 3 loai, trdi cdy sdy, nho, cdc loai hat, bdnh quy gion

Classic Tiramisu

Fresh Espresso Coffee, Baileys Syrup,

Coffee Sauce, Tiramisu Mousse, Ladyfinger

Bdnh Tiramisu truyén théng, ca phé Y cé ddc,

si 16 ruou stta, X6t ca phé, kem phé mai Y, bdnh x8p tring

Ube and Rice Pudding

Steamed Taro, Rice Pudding with Xuyen Moc Coconut Ice Cream
Bdnh tritng stta gao, khoai mén kem kem dira Xuyén Méc

Greentella Entremet
Centella Confit, Vanilla Chantilly Mousse, Almond Dacquoise
Bdnh kem tuoi, mitt rau md, kem mém vani, bdnh x6p hanh nhén

Starfruit Upside-Down Cake

Starfruit Caramelized Cake, Xuyen Moc Pepper, Jackfruit lce Cream

Bdnh qud khé dudng chdy kem kem mit

Tropical Fruits and Coconut Sweet Soup
Mango, Jackfruit, Longan, Palm Fruit,

Dragon Fruit, Sago, Coconut Milk

Che trdi cay nhiét doi vdi stka dira

Rambutan Cheesecake
Rambutan Confit, Cheesecake, Dalat Yogurt, Cracker Cookies
Bdnh phé mai chém chém, stta chua, bdnh quy

Tropical Fruit Platter

Dia trdi cay tuoi

Homemade Ice Cream
Vanilla | Chocolate | Rum Raisin | Strawberry Mint
Kem vani | kem s6-c6-la | kem rum nho | kem déu bac ha

Homemade Sorbet
Passionfruit | Mango
Kem dd vi chanh day | kem dd vi xoai

»

a& Chef’s Recommendation

All prices are x1000 in VND, excluding VAT & Service Charge
Tat cé gid duoc x 1000 VND, chua bao gém thué VAT & phi dich vu
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Come to

/ephyr Bar



