Chung toi tu hao lua chon nhUng Igafnam tugdi ngon nhat va nguyén liéu theo mua tu

cac néng trai dang tin cay nhufng déi tac cung chia sé cam két véi chung t6i vé gia tri
bén vUng va chat luong.
Thuc dan clia NAM De Cuisine la su hda quyén tinh té gitia tinh hoa &m

chau A, nham tén vinh tron ven husng vi dam da ma thién nhién hao phong b
Hay cung chung téi bat dau hanh trinh am thuc giau cadm xuc, nai tran quy su ben ving,
di san dia phuong va hudng vi tuyét hao clia nam hdu ca.

Trén hanh trinh do, chung téi han hanh dugc chao doén ban -~
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'-'-'f_.r /ed local farmers who share our commitment to sustainability and quality.

Our menu is a harmonious fusion of European and Asian culinary traditions, designed to
showecase the rich, earthy flavors that nature generously provides.

Embark on a refined culinary journey that honors sustainability, local heritage, and the
unparalleled taste of organic mushrooms.

We look forward to welcoming you.
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NAM

DINING &
CATERING

Théng Tin Dj Ung Thuc Phdm
Allergy Information

Vi su thuadn tién cla quy khach, chdng t6i xin cung cap théng tin vé
cdc thanh phan gay di Ung thudng gap cé thé cé trong médn an.

Néu quy khach dang theo ché d6 an uéng dac biét hodc di Ung thuc
pham, xin vui long théng bao v8i déi ngl phuc vu trudc khi goi mon.
Su an toan va hai long cla quy khach luén |la uu tién hang dau cua
chung toi.

For your convenience, we provide detailed information on common
allergens that may be present in our dishes. If you have any dietary
restrictions or allergies, please feel free to consult our service team
before placing your order. Your safety and satisfaction are our
highest priorities.
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Co chuda Gluten Khéng chua Gluten Sdn phdm Trdng Mon cay Ving
Gluten Gluten-free tu sta Eggs Spicy Sesame
Dairy
Thit Ion Gidp xdc Ca Hat Thédn mém Chda sulfit

Pork Crustaceans Fish Nuts Mollusc Sulfites



KHGSI DAU HOAN HAO - Danh cho 2 khach
SOMETHING TO START WITH - For 2 Guests

"BIEN BUNG VI"- Téng HOp Hai San But Lo
“BIEN BUNG V|- Coastal Shell Medley Gratin
249,000d4
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Nghéu Hap Sa, So Mai Nudng M3 Hanh & Dau
Phong, Hau Nudng S6t Kem Toi Parmesan

An kém Musgi Gt Tac, X6t Me, X6t Wasabi-Chanh
Béo Min

Steamed White Clams with Lemongrass & Salt,
Grilled Pen Shell with Crushs Peanut & Scallion
Oil, Baked Oyster with Garlic- Parmesan Cream
Served with Kumquat Chili Salt, Tamarind
Sauce, Creamy Wasabi-Lime Aioli |

Ban Dia
Go Local
359,000d
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Cha Gid Chién Gion, Phd Cuén Thit Nudng, Muc Mét Nang,
Bo Mot Nang an kém Mudi Kién Vang , Banh Ep, Ca Than,
Dua Chua & Bap Cai, Nuéc Mam Chua Ngot, Xét Dau
Phong, X6t Gt Xanh

Deep-Fried Spring Roll, Phd Roll with Grilled Pork, Sun-
Dried Squid, Sun- Dried Beef with Yellow Ants Salt, Pressed
Rice Cake, Lizardfish, Pickled & Cabbage, Sweet & Sour
Fish Sauce, Peanut Sauce, Green Chili Sauce

Bia Thit Thugng Hang
Meat Platter
399,000d

M %)

Ma Heo, Vai Bo Nac Vai, Diém Than Bo Khéng
Xuang, Than No6i Bo

An kém Dua Chua & Bap Non Nudng, Khoai Tay
Chién Truffle Parmesan véi Nam RUng, X6t b
Chimichurri, X6t BBQ, Xot Tiéu. |

Pork Jowl, Chuck Fat Iron, Beef Boneless Flank,
Tenderloin

Served with Pickled Vegetables & Grilled Baby Corn, 4
Truffle Parmesan Fries with Wild Mushroomes,
Chimichurri Sauce, BBQ Sauce, Peppercorn Sauce.




Surf & Turf
349,000d

D05 W

Tom Nudng Phé Mai, SO Mai Nudng M3
Hanh,Than Vai Bd, Thit Heo lberico, Triing Ac
Quy, Dua Chua

Grilled Prawns with Cheese, Crilled Pen Shell
with Scallion Oil, Chuck Fat Beef Iron, lberico
Pork, Devil Egg & Pickled Vegetables.

Combo tring C4 Tam Thugng Hang
Caviar Tasting Plate
888,000d
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Moén an ndi bat véi Banh Blini mém min, phu Trdng Ca Tam Thugdng Hang cling I8p Kem Chua, dudc két
hdp khéo [éo v8i Nam gion tan, Thi La tham diu, Ca Hoi Na Uy béo ngay, Thit Ca Trich mém mudt & Hau

S{a Tugi tach vo.

Phuc vu kém B6 Gia Vi tinh tuyén géom Hanh L&, Mui Tay, Hanh Tim & Hanh Tay Thai Nhuyén, mang dén
su linh hoat dé thuc khach tu hoan thién husong vi theo sa thich ca nhan.

Soft Blini topped with Premium Caviar & velvety Sour Cream, accompanied by Crispy Mushroom Chips,
Aromatic Dill, Silky Norwegian Salmon, Sardine & Freshly French Oyster.
Served with a Curated Garnish Set of Finely Chopped Scallion, Parsley, Shallots & Onion.



KHAI VI
APPETIZER

Cua Ph6é Mai but Lo
Crab Au Gratin
99,0004
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Ph6é Mai Parmesan Bao, Phé Mai Cheddar Sgi, Pho
Mai Emmental, Salad Rong Bién Wakame, Tring
TOm

Grated Parmesan, Shredded Cheddar, Emmental,
Wakame Salad, Shri Roe

Pia Tempura Téng Hap
Golden Trio Tempura
129,000d
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Tém, Nam, L4 Tia T6 Chién Gion
An Kém X6t La Qué & X6t Ponzu

Crispy Prawns, Mushrooms, Shiso Leaf
Served with Basil Maison Sauce & Ponzu Sauce

Banh Nghéu Phé Mai
Clam & Cheese Croquettes »
129,0004 |
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Croquettes Gion Nhan Nghéu, Pho
Mai & Rau Thdm
An Kém X6t Rau CU Aioli Chanh Tai.

Golden Fried Croquettes Filled with _’
Clams, Cheese & Local Herbs
Served with Vegetables Purée &
Lemon Garlic Aioli.



VU MUA
SEASONAL HARVEST

Salad Caesar C6 Pién
Classic Caesar Salad
139,0004
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Phé Mai Parmesan Bao Mong, Thit Serrano Chién Gion,
Nam RUng Chién Gion, Tridng Ga Tha Vudn vai Téi Nau
Cham

Chon Mét mén an kem:

e Ga Xaoi Bo

e TOmM X&t Chanh Toi

Shaved Parmesan, Crispy Serrano, Crispy Wild
Mushrooms, Free-Range Egg with Garlic Confit
Choose one of your favorite Side Dish :

e Butter Chicken

e Lemon Garlic Prawn SS——

Salad Bo & Ca Hoi
Avocado & Salmon Salad
129,0004
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Ca Hoi Na Uy Qua Bo, Dua Leo, Xoai, Cu Cai Do, Xa Lach,
Ngo Ri, Hat Huéng Ducong, Nam Khoé

Norwegian Salmon, Avocado, Cucumber, Mango, Radish,
Lettuce, Cilantro, Sunflower Seeds, Dried Mushrooms




Salad Ca Chua Bi & Ph6 Mai Burrata
Cherry Tomato & Burrata Salad
159,000d
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X6t Pesto Hat Phi, Rau Arugula, Vo Chanh Bao, Mat Ong

Hazelnut Pesto, Arugula, Lemon Zest, Honey

SUP & NUGC DUNG
SOUP & BROTH

SUp Rau Cu X6t Kem Hanh Nhan
Creamy Vegetables with Almond Soup
80,0004

HIFAN!

Hanh Tay, Rau Cu Theo Mua
Onion, Seasonal Vegies

Nudc Sup Ga & Ndm Thugng Hang
Signature Chicken & Mushroom
Broth
149,000d
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Pui Ga tha vudn, Canh Ga, Trdng
Ga, Nam Theo ngay
Free-range Chicken Thighs, Wings,
and Eggs, Daily-picked
Mushrooms
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Sup Kem NGm

s

Sup Ca Chua Lanh
Creamy Mushroom Soup Tomato Gazpacho

80,0008 L 80,0004
Ca Chua, Gt Chuéng, Hanh Tay, Dua Leo,
T6i, Du O Liu & Gidm Tdo
Tomato, Bell Pepper, Onion, Cucumber,
Garlic, Olive Oil, Apple Vinegar

5 Loai NGm, Toi, Hanh Tim, Qudy Chién
5 Types of Mushrooms, Garlic, Shallots, Youtiao



CAC MON NUGNG THIT
GRILLED MEAT

200gr Thit Flank Bung Bo Khéng Xuang
200gr Beef Boneless Flank
189,000d

200gr Than Lung Bo New York
200gr New York Strip Steak
259,0004d

Chon Hai Mén An Kém / Choice of Two Sides:

e Rau cu: Ngdéng Toi Xao, Nam Xao,Rau Cu
Theo Mua Nudng
Vegetables: Sautéed Scapes, Sauteed
Mushrooms, Grilled Seasonal Vegetables
¢ Khoai Tay & Mon Kém Khac : Khoai Tay
nghién, Khoai Tay Chién Cat Tay, Nam
Chién Gion
Potatoes & Other Side Dishes:
Mashed Potatoes, Hand- Cut French
Fries,Mushroom Teampura

200gr Thit Be Vai Bo
200gr Chuck Fat Iron
189,000d

200gr Than No6i Bo
200gr Tenderloin
279,000d

Chon Hai Loai X6t / Choose of Two
Sauces:

X6t Tiéu Den, X6t Nam Gravy, X6t
Chimichurri, X6t Béarnaise

Black Pepper Sauce, Mushroom Gravy
Sauce, Chimichurri, Béarnaise Sauce



CAC MON NUGNG CA
GRILLED FISH

200gr C4 Héi Phi Lé Ap Chao
200gr Grilled Norwegian
Salmon Fillet

259,000d
Chon Hai Mén An Kém / Choice of Chon Hai Loqi X6t / Choose
Two Sides: of Two Sauces:
e Rau cu: Ngong Tdi Xao, NGm X6t Tiéu Pen, X6t NGm
Xao,Rau Cu Theo Mua Nudng Gravy, Xét Chimichurri, X6t
Vegetables: Sautéed Scapes, Béarnaise
Sautéed
Mushrooms, Grilled Seasonal Black Pepper Sauce,
Vegetables Mushroom Gravy Sauce, |
e Khoai Tay & Mén Kem Khdc : Chimichurri, Béarnaise 8
Khoai Ty nghién, Khoai Tay Sauce

Chién Cat Tay, Ném Chién Gion i
Potatoes & Other Side Dishes: '
Mashed Potatoes, Hand- Cut
French
Fries,Mushroom Teampura

Met Ca Theo Ngay Nguyén Con
Daily Market Whole Fish
229,000

Ca Nudng Nguyén Con, an kem Cadc Loai
Rau Tham, Bdnh Trang, Rau Cu Chua,
Muéi Gt Xanh, Nudc Madm Chua Ngot

Grilled Whole Fish, served with Fresh
Mixed Herbs, Rice Papper, Picked
Vegetables, Green Chili Sauce, Sweet &
Sour Fish Sauce




MON NGON TU TAM
HEART OF THE HOUSE

Rigatoni X6t Puttanesca vai Thit Bo Black Angus Hanger
Black Angus Beef Hanger Rigatoni Puttanesca
159,000d

¢

Ca Com, Ca Chua Bi, Nu Bach Hoa, O Liu, L4 Hing Qué
Anchovy, Cherry Tomatoes, Capers, Olives, Basil Leaves

Mi Spaghetti Hai San Xét Cioppino
Cioppino Seafood Spaghetti
159,0004 .
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Nudc Dung Hai San Bam D3, Tém, Nghéu, So Diép, Gt Khé, Thi La

Rich Seafood Stock, Prawns, Clams, Scallops, Chili Flakes, Dill

Mi Penne X&t Alfredo Kém Ca Hoi
Penne Alfredo with Salmon
159,0004
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Phi Lé Ca Hb6i Na Uy, Ba, Phoé Mai Kem, Phé Mai Parmigiano
Reggiano, Mudi Thao Méc

Norwegians Salmon Fillet, Butter, Cream Cheese, Parmagiano
Reggiano, Salted Herbs

Gnocchi X6t Pesto Ca Chua Kho
Gnocchi con Pesto di Pomodori Secchi
99,000d
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X6t Pesto Ca Chua Kho, Hung Qué, Hat Hudng Dudng, Nam Kho

Sun-Dried Tomato Pesto, Basil, Toasted Sunflower Seeds, Dried
Mushrooms




Mi Fettuccine Xt Pesto, Phé Mai Mozzarella
Tuci & Tém Bo Toi

Fettuccine with Basil Pesto, Mozzarella &
Garlic Butter Prawns

199,000
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Nghéu Tridng, Hat Théng Rang, V6 Chanh, Ca Chua Bi,
Pho6 Mai Mozzarella va Phoé Mai Parmesan Bao

White Clams, Toasted Pine Nuts, Lemon Zest, Cherry
Tomatoes, Mozzarella, Parmesan Shavings

Mi Tagliatelle X6t Kem Bisque Thit Cua
Tagliatelle with Crab Bisque Cream Sauce
199,000
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Thit Cua Xanh, So PBiép, Gt Bot & Pho Mai
Parmesan Gion

Blue Crab Meat, Scallops, Chili Flakes & Parmesan
Crisp

Tdt cd cdc mdén dn déu dudc phuc vu kém snack ndm chién gion theo ngay
All dishes are served with selected daily mushroom tempura

BANH MI DET & BANH M| KEP
FLAT BREAD & BURGERS

Banh Mi Det Nam Rung & Truffle
Wild Mushroom & Truffle Flatbread
149,000

il

Nam RUNng Nudng an kem Kem Toi, Pho Mai Mozzarella
Tan Chay, Dau Nam Truffle & Rau Arugula tugi

Roasted Wild Mushrooms with Garlic Cream, Melted
Mozzarella, A Drizzle Of Truffle Oil & Fresh Arugula




Banh Mi Det Phé Mai Burrata va Xot Pesto HUNg

Qué
Burrata & Basil Pesto Flatbread

179,000 @

Phé Mai Burrata, Ca Chua Bi Nau Cham, Xot Pesto HUng
Qué Tugai

4 Fresh Burrata, Cherry Tomato Confit & Fresh Basil Pesto

Banh Mi Kep Bo & Phé Mai
Angus Beef Chesse Burger
149,0004
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Thit Bo Angus xay, Phé Mai Cheddar, MUt Hanh, Nam Xao
Ot Paprika, X6t Pesto Aioli, X6t Tartar, X6t Ot

Angus Beef Patties, Cheddar, Onion Chutney, Paprika- ,."
Sautéed Mushrooms, Pesto Aioli, Tartar Sauce, Chili Sauce '

Banh Mi Kep Ga Chién Gion
Crispy Chicken Burger
129,000d
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Pui Ga chién vang gion, Xa Lach, Dua Chua, Ca Chua, X6t Mayo
Béo, X6t Tartar, Xot Ot

Golden-fried chicken thigh, Lettuce, Pickles, Tomatoes, and
Creamy Mayo, Tartar sauce, Chili sauce

Lua chon khoai tay chién Truffle Parmesan hoac Salad rau vudn kém x6t giam Balsamic.

Choice of Truffle Parmesan Fries or Garden Salad with Balsamic Dressing.




CGM, Ml & MON PHU
RICE, NOODLES & SIDE

Com Chién Nasi Goreng
Nasi Goreng Fried Rice
99,0004

M3m Tém, Tring Op La, Banh Phéng
T6m

Shrimp Paste, Sunny side up Egg,
Prawn Crackers

Cam Ga Hai Nam
Hainanese Chicken Rice
189,0004

N

Ga Tha Vudn Hap, Cém, Rau Tham, Dua
Chua, Nudc Dung Ga, S6t Hanh Gung

Steamed Free-range Chicken, Fragant
Rice, Seasonal Green, Pickled VVegetables,
Chicken Broth, Ginger Scallion Sauce



Mi Lo Mein Xao Bo & Tiéu
Pen

Beef & Black Pepper Lo
Mein

159,000

Thit Bd Udp, Hanh Tay, X&t Tiéu
Ben

Marinated Beef, Onions, Black
Pepper Sauce

Susn Heo HaAmM Thao Mbc
Slow cook Pork Ribs with Herbs
139,0004
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Sudn Heo, Mat Ong, Cam, Com Trang
Pork Ribs, Honey, Orange, Steamed Rice



TRANG MIENG
DESSERTS

Cay Nam Xinh
Berries Mushroom
65,0004

Banh Rung Ben
Black Forest Cake
65,0004

Thién Bbudng Dua
Coco Paradise
65,0004

Théng Xanh
Green Pine
65,0004

Trai Cam Ao Anh
The Orange lllusion
65,0004



THUC BON DO UONG
DRINK MENU

BIA THU CONG (Ly)
DRAFT BEER (Glass)

Brewmaster 1a mét thudng hiéu bia tht cong Viét Nam, két hg
Au v3i nghé thuat dia phusng dé tao nén nhiing dong bia dacgac. Brewrn

Brewmaster is a Vietnamese craft brewery that combines
techniques with local artistry.cr te exceptional beer:
to delivering memorable and inspirin

»
Baco Wheat Beer 4.9% - 35,

Brewmaster Pilsner 5.0% - 35,0004

Brewmaster Amber 5.4% - 35,000d \ ‘\ P

NUGC NGOT & NUGSC sudl
SOFT DRINK & STILL WATER

Coke - 20,0004

Coke Light - 20,0004
Sprite - 20,0004
Fanta - 20,0004

Dasani - 15,0004

NUGSC EP DO UONG KHAC

JUICES OTHER DRINKS

Nudc Cam Ep Khoang Me

Orange Juice Sparkling Tamarind
35,0004 35,000

Nudc Dua Hau Tra Man bao

Watermelon Juice Plum and Peach Ice Tea
35,0004 35,000

Nudc Dua Lemonade Mat Ong va Gung
Pineapple Juice Honey and Ginger Lemonade
35,0004 35,000

Nudc Chanh Day
Passion Fruit Juice
35,0004



Tadn hudng cdc mdén ngon ti Ndm De Cuisine ngay tai van phdng hoac
nha ban — chon mén trén ShopeeFood hodc Grab Food va trai nghiém &m
thuc fusion thdm ngon ma khéng can di xa.

Enjoy delicious dishes from N&m De Cuisine right at your office or home — order on
ShopeeFood or Grab Food and experience tasty fusion cuisine without having to go far.

NAM De Cuisine
63-65 Chudng Dudng, Q. Ngi Hanh Son, TP. Ba Ndng
0935 155 366



