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THAI CONG

GOURMET VIETNAMESE FUSION

MON MOI NGAY
OUR STANDARD

Sup Miso tom cang xanh, nau cung bét bang, cu hu dira, nam huong
Miso soup with Tiger Prawn, tapioca, heart of coconut tree, black forest mushroom

Thai Cong Mixed Salad véi tom nuéng dau Olive, trai bo tuoi, rau diép, la qué

dua leo Nhat, s6t nudc mam trai tac
Mixed Salad Thai Cong Style, Grilled Shrimps with extra virgin olive oil, Avocado, Romaine lettuce,
Vietnamese Basil, Fish kumquat sauce

Gan Ngong ap chao nudc mam nhi, banh phong tom, trai mang cau,
Ia Iot chién gion, rau mam hudéng dwong, s6t nam viét quat
Pan fried Foie gras with fish sauce, Cranberries sauce, deep fried betel leaf

Goi cai be xanh va cua I6t, s6t nuéc mam thom nudéng, gimg ngam chua ngot,
hanh tam nau cham, nhan xuéng com vang

Mustard green salad with Soft-shell Crab grilled pineapple sauce, sour & sweet ginger,

chive confit, longan fruit

350000

220000

350000

400000

AUSTRALIAN STEAK

ROSSINI SURF AND TURF

+1 miéng Gan Ngong  +220°% + 1 con Tom Cang +250-000
+ 1 piece Foie Gras + 1 Tiger Prawn

+2 miéng Gan Ngong  +400°% + 2 con Tom Cang +450-00
+ 2 pieces Foie Gras + 2 Tiger Prawn

Bo Uc phi-Ié nudng, rau cti xao, khoai lang mat chién gion, nudc sot Tom Yum (1509 5202
Grilled Australian Beef fillet, sauteed mixed vegetables, fried Sweet Potato. Served with Tom Yum sauce 2509) 68090
g

Tartare bo U, long do trimg véi nudc sot dac biét, khoai lang chién gion,
an cung banh mi nudng
Australian Beefsteak Tartare, Egg Yolk, house-made sauce, fried Sweet Potato with Baguette

So Diép chién ap chao, sot me vi cay, la 16t va cam My vang,
khoai mon chién gion, trimg vit muai
Grilled scallop with spicy tamarind sauce, wild betel leaf, orange, taro, saltedduck eggs

Uc vit Phap nuéng s6t nuéc mam Thai, dau rong xao, 6t chudng ham va xoai
Grilled French duck breast with Thai fish sauce, red pepper stew, winged bean, mango

Ca tuyét hap sot Teriyaki, rau can nudc ngam chua, cti sen chién gion,
salad micro, me rang
Steamed Black Cod with Teriyaki sauce, lotus root chips, micro salad

(150) 42090

35000

40090

45090

All Prices + 10% Tax; 5% Service Charge
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Cha gio ré tom thit, cac loai rau thom & nu6c mam chua ngot
House-made Spring Rolls with Pork, Shrimps, Taro and Vegetables. Served with Iceberg Lettuce,
Fresh Herbs, Coriander, Lime-Garlic Chilli Fish sauce

Biin tom nwéng, cha gio tom, xa lach, dua leo, cac loai rau thom & nuéc mam chua ngot
Rice noodles, Grilled Shrimp, Spring Rolls with Pork and Shrimp. Served with Iceberg Lettuce, Cucumber,
Fresh Herbs, Coriander, Lime-Garlic Chilli Fish sauce

Mi xao bo Uc phi I8, bdng cai xanh, dau Ha Lan, ca rét, cai thia va sot dau hao
Fried noodle with Australian beef fillet, Broccoli, Grean Peas, Carrot, Chinese Cabbage in Oyster sauce

Phd Bo véi thit phi Ié bo Uc, nuéc Ham Xuong 6ng va khong diing bt ngot hoic hat ném
Pho with Australian Beef Filet, Bouillon made only with Beef Tubular Bone and without Glutamate

Biin Bo Hué khong diing bdt ngot, nuc leo ham tir Xuong Ong, Thit Thin, Mdm Rudc Hué
va Nudc Trai Thom

Spicy Beef Noodles Soup - Bouilon made only with Beef Tubular Bone, Beef Sirloin, Fermented Shrimp Paste from Hue,
Fresh Pineapple Juice and of course without Glutamate

Théi Cong Club Sandwich véi Paté tir Phap, Bo Man Bretel, Cha Lua, Cha Bong Ga, Cha Bong Heo,
Ba Roi Xong Khoi, Trimg Op La, Ca Chua, Dwra Leo, Rau Thom véi nudc sot dat biét tir dau bép

Thai Cong Club Sandwich, original Paté from France, Bretel French Butter, Viethamese Sausage, Chicken Floss,

Pork Floss, Bacon, Fried Egg, Tomato, Cucumber, Vietnamese Basil and special sauce

Avocado Club Sandwich véi Tom St Hap, Trai Bo Tuoi, Pho Mai Ricotta, Trimg Khuay, Dua Leo,
Ca Chua, Rau Diép

Avocado Club Sandwich with Steamed Shrimp, Avocado, Ricotta Cheese, Scambled Eggs, Cucumber;, Tomato, Letuce

Soft-shell Crab Sandwich, Cua It chién gion, rau diép, dua leo, trai bo, sot mayonnaise
Soft-shell Crab sandwich, deep fried soft-shell Crab, Lettuce, Cucumber, Avocado, Mayonnaise

2200

280000

380000

220000

']80000

3 50.000

280000

320000

HIGH TEA

+ 2 ly Champagne Moét & Chandon Brut

Ba loai ph6 mai, ba loai thit ngudi, dua chugt mudi, trai Olive den, tao xanh,
nho kho, hat diéu, Bo New Zealand, Banh mi Baguette
3 Kind of Cheese, 3 Kind of Ham, Pickles, Black Olive, Cashew Nut, Green Apple, Baguette

Gan ngong Phap ap chao, Cha gio tom, Hai trimg tw chon, Cha lua, Pate,
Xdc xich Y, Thit ngudi, Thit heo xong khéi, Cha lua, Ca chua nuéng,
Bo New Zealand, Banh mi Baguette

Pan Fried Foie Grass, Shrimp Spring Rolls, Two Eggs Any Styles, Viethamese Ham, Pate, ltalian Sausage, Bacon, Ham,
Grilled Tomato, Butter, Baguette, Salad

AFTERNOON TEA FOR 2 690

+2 GLASS MOET & CHANDON BRUT +1.300-000

+1BOTTLE MOET & CHANDON BRUT +3.000-0°

COLD CUT 7500

SUNDAY BRUNCH ONLY SUNDAY 900

All Prices + 10% Tax; 5% Service Charge




