Dia chi: Quoc Lo 1A, xa Ca N4, huyén Thuin Nam, tinh Ninh Thuén
bién Thoai: 02593760999 - 085 275 0155 (Phong Kinh Doanh)
Email: reservation@honcocana.com Facebook: Hon Co Resort - Ca Na



mailto:reservation@honcocana.com
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Ly 1
300.000

1. Sitp Hai San Nam Tuyét
Seafood and Snow Mushroom Soup
2. Géi Oc Bién Xoai Pu Pii Gion
Sea Snail Salad with Mango and Crispy Papaya
3. Ca Chém Nudng Giay Bac
Sea Bass Grilled in Foil
4. Ga Ta Xoi Bo
Butter Drenched Chicken
5. Lau Riéu Cua Bdp Bo
Crab Roe and Beef Hot Pot
6. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A e < www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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Ly 2
300.000 %

1. Stp Ga Xé Mang Tay
Shredded Chicken and Asparagus Soup
2. G6i Muc Chua Cay Kiéu Thdi
Thai-Style Spicy and Sour Squid Salad
3. Hau Nuwéng Bo Toi
Grilled Oysters with Garlic Butter

4. Ca Chém Chién Sot Chua Ngot
Fried Sea Bass with Sweet and Sour Sauce

5. Ga Ta Nuong Mat Ong
Grilled Chicken with Honey
6. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A » . www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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300.000 %

1. Sip Thit Cua Toc Tién
Toc Tien Soup
2. G6i 3 Loai Bo Sa Tic (Gau, Nam, Gin)
Salad Beef with Lemongrass and Kumquat (Brisket, Flank, Tendon)
3. Ca Chém Nuong Nghé
Grilled Sea Bass with Turmeric

4. Ga Ta Hap La Chanh
Steamed Chicken with Lime Leaves

5. Lau Tom Cang Nuéc Dira Xiém
Hot Pot with Shrimp in Siam Coconut Water
6. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A » . www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu



1. Sitp Bao Nguw Nam Tuyét
Snow Fungus and Abalone Soup
2. Géi Oc Bién Xoai Pu Pii Gion
Sea Snail Salad with Mango and Crispy Papaya

3. Ca Chém Nudng Giay Bac
Baked Sea Bass in Foil
4. Ga Ta Xo6i Bo
Butter-fried Free-range Chicken
5. Lau Riéu Cua Bdp Bo
Hot Pot with Beef and Crab Paste Broth
6. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A » . www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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Ly 2
350.000

1. Siip Bong Bong Ca Nam Duii Ga
Fish Maw and Chicken Leg Mushroom Soup
2. Géi Muc Chua Cay Kiéu Thadi
Spicy Thai-Style Squid Salad
3. Hau Nuéng Bo Toi
Grilled Oysters with Garlic Butter
4. Cd Chém Chién Sot Chua Ngot
Fried Sea Bass with Sweet and Sour Sauce
5. Ga Ta Nuong Mat Ong
Honey-Grilled Free-Range Chicken
6.Trang Miéng

Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A » . www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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350.000 %

1. Stip Hai San Rong Bién
Seafood Soup With Seaweed
2. G6i 3 Loai Bo Sa Tic (Gau, Nam, Gin)
Three-Types Beef Salad With Lemongrass And Tangerine
(Brisket, Flank, Tendon)
3. Ca Chém Nuong Nghé
Grilled Turbot Fish With Turmeric
4. Ga Ta Hap La Chanh
Steamed Local Chicken With Lime Leaves
5. Lau Tém Cang Nuéc Dira Xiém
Coconut Water Crab Hotpot
6. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A A, . www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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1. Sitp Coi So Diép
Scallop Shell Seafood Soup

2. Khai Vi 2 Moén: Thit Cua Popcorn, Rau Ci Tempura
Appetizer With 2 Dishes: Popcorn Crab Meat, Tempura Vegetables

3. Hau Nudéng Sot Sa Té
Grilled Oysters With Satay Sauce
4. Ca Chém Hap Xi Dau Nhit
Steamed Turbot Fish With Japanese Soy Sauce
5. Ga Ta Tiem Nam Dong Co
Local Chicken Stewed With Shiitake Mushrooms
6. Lau Bach Tuéc Kiéu Thdi
Thai Style Octopus Hotpot
7. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A A, . www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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400.000:

1. Siip Thit Cua Mdng Tay Phan Rang
Crab Meat And Asparagus Soup
2. G6i Ng6 Sen Tom Thit
Lotus Stem Salad With Shrimp And Pork

3. Hau Nuéng Phé Mai
Grilled Oysters With Cheese

4. Ca Chém Chién Sot Chanh Day
Fried Turbot Fish With Passion Fruit Sauce

5. Bo Okachi Ap Chdo Sot Tiéu Xanh
Okachi Beef Stir-Fried With Green Pepper Sauce

6. Lau Hai San Chua Cay
Sour And Spicy Seafood Hotpot

7. Trang Miéng

Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A » . www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu



Ly 1
450.000 7

1. Siip Hai San Téc Tién
Toc Tien Seafood Soup
2. Goi Cu Hui Dira Tém Thit
Lotus Stem Salad With Shrimp And Pork
3. Tém Hap Nuwédc Dira
Steamed Shrimp With Coconut Water
4. Ca Chém Hap Hong Kong
Steamed Turbot Fish Hong Kong Style
5. Ga Ta Nuéng Mubi Ot
Grilled Local Chicken With Salt And Chili
6. Bo Ham Sot Tiéu Xanh
Beef Stewed With Green Pepper Sauce
7. Trang Miéng

Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A » . www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu



7 1450.000-2

1. Sitp Ga Xé Nam Pong Co
Shredded Chicken Soup With Shiitake Mushrooms
2. G6i Hdi San Rau Tién Vua
Seafood Salad With Vietnamese Royal Vegetable
3. Hau Nuong Mo Hanh
Grilled Oysters With Onion Oil
4. Ca Chém Chung Tuwong
Steamed Turbot Fish With Fermented Bean Sauce
5. Ga Ta Quay Ngii Vi
Five-Spice Roast Local Chicken
6. Lau B6 Cau Ld Chiim Ngdy
Pigeon Hotpot With Moringa Leaves
7. Trang Miéng

Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A » . www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu



450.000 2

1. Sitp Bap Thit Cua Ninh Thudn
Ninh Thuan Corn and Crab Meat Soup
2. Khai Vi 3 Mén: Ché Lua, Tém Chién Cém, Géi Oc Bién
Three Appetizers: Vietnamese Ham, Fried Shrimp with
Green Rice, Sea Snail Salad
3. Hau Nuéong Mo Hanh
Grilled Oysters with Scallion Oil
4. Ci Chém Hap Bau
Steamed Sea Bass with Winter Melon
5. Bo Niau Dop Kiéu Phdip
French-Style Beef Stew
6. Lau Hdi San Kim Chi
Kimchi Seafood Hot Pot
7. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A e < www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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1. Sup Vi Ca Map Tuwoi
Fresh Shark Fin Soup
2. Khai Vi 2 Mén: Géi Ng6 Sen Tom Thit, Cha Ram Tom Dat
Appetizers: Lotus Stem Salad with Shrimp and Pork, Crispy Shrimp Rolls
3. Muc Tam Bot Chién Gion
Crispy Fried Squid
4. Ca Chém Nudéng Rieng Mé
Grilled Sea Bass with Galangal and Fermented Rice

5. Ga Ta Nuong 6ng Tre
Grilled Chicken in Bamboo Tube
6. Bo Okachi Chién Xit Sot Chanh Day
Breaded Okachi Beef with Passion Fruit Sauce
7. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A o < www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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1. Siip Hai Sam Dong Co

Sea Cucumber and Shiitake Soup
2. Khai Vi 3 Mén: Nem Chua, Géi Hai San Kiéu Thai, Tom Chién Gion
Appetizers: Fermented Pork Sausage,
Thai-style Seafood Salad, Crispy Fried Shrimp
3. Hau Nudéng Sot Me

Grilled Oysters with Tamarind Sauce

4. Ca Chém Chién X1 S6t Me
Fried Sea Bass with Tamarind Sauce

5. Nai Né Bong Thién Ly
Sautéed Venison with Sesbania Flowers
6. Ga Ta Nau Lagu
Chicken Stew
7. Trang Miéng

Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A A, . www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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500.000

1. Sitp Bong Bong Ca Nam Dii Ga

Fish Maw and King Oyster Mushroom Soup
2. Géi Muc Chua Cay Kiéu Thai
Spicy and Sour Thai-style Squid Salad
3. Hau Nuwéng Bo Toi
Grilled Oysters with Garlic Butter
4. Myc Né Bo Phap Banh Mi
Sizzling Buttered Squid with Bread
5. Ca Chém Chién Sot Chua Ngot
Fried Sea Bass with Sweet and Sour Sauce
6. Bo Fuji Liic Lic + Khoai Tdy Chién
Fuji Shaking Beef with French Fries
7. Lau Cé Chinh Nau Miing Chua
Eel Hotpot with Sour Bamboo Shoots
8. Trang Miéng

Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A o < www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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1. Stip Hdi San Rong Bién
Seafood and Seaweed Soup
2. G6i 3 Loai Bo Sa Tdc (Gau, Nam, Gin)
Three-type Beef Salad with Lemongrass and Kumquat (Brisket,
Flank, Tendon)
3. Hau Chién Gion Tempura
Crispy Tempura Oysters
4. Tém Tam Chién Com
Fried Shrimp Coated with Green Rice Flakes
5. Ca Chém Nudéng Nghé
Grilled Sea Bass with Turmeric
6. Ga Ta Hap La Chanh
Steamed Free-range Chicken with Lime Leaves
7. Ldu Tom Cang Nwéc Dira Xiém
Hotpot with Giant Prawn and Young Coconut Water
8. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A A, . www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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1. Siip Duoi Bo Xé Hat Sen
Oxtail and Lotus Seed Soup
2. Khai Vi 3 Mon: Cha Gio Hai San, Rau Cu Tempura, Goi Sira
Appetizer: Seafood Spring Rolls, Vegetable Tempura,
Jellyfish Salad
3. Hau Nuéng Bo Toi
Grilled Oysters with Garlic Butter
4. Tom Sot Kem
Shrimp with Cream Sauce
5. Ca Chém Nuéng Mo Hanh
Grilled Sea Bass with Scallion Oil
6. Ga Ta Chién Mdm Nhi

Fried Free-range Chicken with Fish Sauce
7. Ldu Dé Phan Rang

Phan Rang Goat Hotpot
8. Trang Miéng

Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A » . www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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1. Sitp Bong Bong Ca Nam Duii Ga
Fish Maw and King Oyster Mushroom Soup
2. G6i Muc Chua Cay Kiéu Thdi
Spicy and Sour Thai-style Squid Salad
3. Tom Tam Bot Chién Xi
Crispy Fried Battered Shrimp
4. Ca Chém Chién Sot Chua Ngot
Fried Sea Bass with Sweet and Sour Sauce
5. Ga Ta Nuong Mat Ong
Grilled Free-range Chicken with Honey
6. Bo Fuji Liic Lic + Khoai Tdy Chién
Fuji Shaking Beef with French Fries
7. Ldu Cé Chinh Nau Miing Chua
Eel Hotpot with Sour Bamboo Shoots
8. Trang Miéng

Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A » . www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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1. Sitp Bong Bong Ca Nam Dii Ga

Fish Maw and Chicken Drumstick Mushroom Soup
2. Géi Muc Chua Cay Kiéu Thii

Thai-Style Spicy and Sour Squid Salad
3. Muyc Né Bo Phdp Banh Mi

French Butter Fried Squid with Baguette
4. Ca Chém Chién Sot Chua Ngot

Fried Sea Bass with Sweet and Sour Sauce
5. Ga Ta Nuong Mat Ong
Grilled Chicken with Honey

6. Bo Fuji Liic Lic + Khoai Tay Chién

Shaking Fuji Beef with French Fries
7. Ldu Cé Chinh Niau Ming Chua

Eel Hot Pot with Sour Bamboo Shoots
8. Trang Miéng

Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A » . www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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1. Stip Hdi San Rong Bién
Seafood and Seaweed Soup
2. G6i 3 Loai Bo Sa Tic (Gau, Nam, Gin)
Three-type Beef Salad with Lemongrass and Kumquat
(Brisket, Flank, Tendon)
3. Muc Nuéng Mubi Ot
Grilled Squid with Salt and Chili
4. Ca Chém Nuong Nghé
Grilled Sea Bass with Turmeric
5. Ga Ta Hap La Chanh
Steamed Free-range Chicken with Lime Leaves
6. Bo Cuén Nam Pho Mai
Beef Rolls with Mushrooms and Cheese
7. Lau Tom Cang Nwéc Dira Xiém
Hotpot with Giant Prawn and Young Coconut Water
8. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A o < www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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1. Sip Thit Cua Mdng Tay Phan Rang
Crab Meat and Phan Rang Asparagus Soup
2. G6i Ng6 Sen Tom Thit
Lotus Stem Salad with Shrimp and Pork
3. Hau Nuong Ph6 Mai
Grilled Oysters with Cheese
4. Ca Chém Chién Sot Chanh Day
Fried Sea Bass with Passion Fruit Sauce
5. Ga Ta B6 Xoi Chién
Fried Sticky Rice-Wrapped Chicken
6. Bo Ap Chdo Sot Tiéu Xanh
Pan-Seared Beef with Green Pepper Sauce
7. Ldu Hai San Chua Cay
Spicy and Sour Seafood Hot Pot
8. Trang Miéng
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Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A » . www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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1. Sitp Ga Xé Nam Pong Co
Shredded Chicken and Shiitake Mushroom Soup
2. Géi Hai Sdn Rau Tién Vua
Seafood Salad with Rau Tién Vua (King Vegetables)
3. Myc Nudng Sa Té
Grilled Squid with Satay
4. Ca Chém Chung Tuwong
Steamed Sea Bass with Soy Sauce
5. Ga Ta Quay Ngii Vi
Five-Spice Roasted Chicken
6. Bo Né Bo Phap Banh Mi
French Butter Beef with Baguette
7. Ldu B6 Cau La Chivm Ngdy
Pigeon Hotpot with Chiim Ngdy Leaves
8. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A e < www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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1. Siip Bao Nguw Nam Tuyét
Abalone and Snow Mushroom Soup
2. Géi Oc Bién Xoai Pu Pii Gion

Sea Snail Salad with Mango and Crispy Papaya
3. Hau Nuéng Sot Tai Té
Grilled Oysters with Spicy Sauce
4. Ca Chém Nudng Giay Bac
Sea Bass Grilled in Foil
5. Ga Ta Xoi Bo
Butter Drenched Chicken
6. Bo Nau Vang Nho
Beef Stew with Wine
7. Ldu Riéu Cua Bdp Bo
Crab Roe and Beef Hot Pot
8. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A e < www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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1.Sup Coi So Diép
Scallop Soup
2. Khai Vi 2 Mén: Thit Cua Popcorn, Rau Ca Tempura
Two Appetizers: Popcorn Crab Meat, Vegetable Tempura
3. Muc Chién S6t Me
Fried Squid with Tamarind Sauce
4. C4 Chém Hap Xi Dau Nhat
Steamed Sea Bass with Japanese Soy Sauce
5. Ga Ta Tiéem Nam Dong Co
Braised Chicken with Shiitake Mushrooms
6. Bo Cudén Sa Ot Nuéng
Grilled Beef Wrapped with Lemongrass and Chili
7. Lau Bach Tudc Kiéu Thai
Thai-Style Octopus Hot Pot
8. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A o < www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu



550.000

1. Sup Hai San Téc Tién
Toc Tien Seafood Soup
2. Goi Cu Hui Dira Tém Thit
Coconut Core Salad with Shrimp and Pork
3. Tém Hap Nuwéc Dira
Steamed Shrimp with Coconut Water
4. Ca Chém Hap Hong Kong
Hong Kong-Style Steamed Sea Bass
5. Ga Ta Nuéng Mubi Ot
Grilled Chicken with Chili Salt
6. Bo Ham Sot Tiéu Xanh
Stewed Beef with Green Pepper Sauce
7. Lau Ga Nau Nam
Chicken and Mushroom Hot Pot
8. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A A, . www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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1. Sitp Ga Xé Nam Pong Co
Shredded Chicken and Shiitake Mushroom Soup
2. G6i Hdi Sin Rau Tién Vua
Seafood Salad with Rau Tién Vua (King Vegetables)
3. Hau Nuwong Mo Hanh
Grilled Oysters with Scallion Oil
4. Ca Chém Chung Tuong
Steamed Sea Bass with Soy Sauce
5. Ga Ta Quay Ngii Vi
Five-Spice Roasted Chicken
6. Nai Né Bo Phap Banh Mi
French Butter Beef with Baguette
7. Ldu B6 Cau La Chiom Ngdy
Pigeon Hotpot with Chum Ngdy Leaves
8. Trang Miéng
Dessert

Al
)

(Ap dung cho t6i thiéu 10 khdch)

A A » . www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu



550.000 7

1. Sitp Bao Nguw Nam Tuyét
Abalone and Snow Mushroom Soup
2. Géi Oc Bién Xoai Pu Dii Gion
Sea Snail Salad with Mango and Crispy Papaya
3. Tom Chay Toi
Garlic Fried Shrimp
4. Ca Chém Nudéng Giday Bac
Sea Bass Grilled in Foil
5. Ga Ta Xoi Bo
Butter Drenched Chicken
6. Bo Nau Vang Nho
Beef Stew with Wine
7. Lau Riéu Cua Bdp Bo
Crab Roe and Beef Hot Pot
8. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A » . www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu



550.000 i

1. Sip Coi So Diép
Scallop Soup
2. Khai Vi 2 Moén: Thit Cua Popcorn, Rau Cu Tempura
Two Appetizers: Popcorn Crab Meat, Vegetable Tempura
3. Hau Nudéng Sot Sa Té
Grilled Oysters with Satay Sauce
4. Ca Chém Hap Xi Dau Nhait
Steamed Sea Bass with Japanese Soy Sauce
5. Ga Ta Tiem Nam DPong Co
Braised Chicken with Shiitake Mushrooms
6. Bo Cudn Sa Ot Nuong
Grilled Beef Wrapped with Lemongrass and Chili
7. Lau Bach Tudc Kiéu Thai
Thai-Style Octopus Hot Pot
8. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A » . www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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550.000

1. Siip Thit Cua Mdng Tay Phan Rang
Crab Meat and Phan Rang Asparagus Soup
2. G6i Ng6 Sen Tom Thit
Lotus Stem Salad with Shrimp and Pork
3. Téom Chién Sot Hoang Kim
Golden Fried Shrimp
4. Ca Chém Chién Sot Chanh Day
Fried Sea Bass with Passion Fruit Sauce
5. Ga Ta B6 Xoi Chién
Fried Sticky Rice-Wrapped Chicken
6. Bo Ap Chdo Sét Tiéu Xanh
Pan-Seared Beef with Green Pepper Sauce
7. Ldu Hai San Chua Cay
Spicy and Sour Seafood Hot Pot
8. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A » . www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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1. Sty Bao Nguw Nam Tuyét
Abalone and Snow Mushroom Soup
2. Géi Oc Bién Xoai Pu Pii Gion

Sea Snail Salad with Mango and Crispy Papaya
3. Muc Nuong Nguyén Vi
Grilled Squid (Original Flavor)
4. Ca Chém Nudng Giay Bac
Sea Bass Grilled in Foil
5. Ga Ta Xoi Bo
Butter Drenched Chicken
6. Bo Nau Vang Nho
Beef Stew with Wine
7. Lau Riéu Cua Bdip Bo
Crab Roe and Beef Hot Pot
8. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A e < www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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1. Sitp Ga Xé Nam Pong Co
Shredded Chicken and Shiitake Mushroom Soup
2. G6i Hai San Rau Tién Vua
Seafood Salad with Rau Tién Vua (King Vegetables)
3. Tom N6 Muoi Thdao Moc
Herb-Crusted Salted Shrimp
4. Ca Chém Chung Tuong
Steamed Sea Bass with Soy Sauce
5. Ga Ta Quay Ngii Vi
Five-Spice Roasted Chicken
6. Bo Né Bo Phap Banh Mi
French Butter Beef with Baguette
7. Ldu B6 Cau La Chivm Ngdy
Pigeon Hotpot with Chiim Ngdy Leaves
8. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A » . www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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1. Stip Hai San Téc Tién
Toc Tien Seafood Soup
2. Goi Cu Hu Dira Tém Thit
Coconut Core Salad with Shrimp and Pork
3. Hau Nuéng Sot Bo Chanh Hanh Tim
Grilled Oysters with Butter, Lemon, and Shallot Sauce
4. Ca Chém Hap Hong Kong
Hong Kong-Style Steamed Sea Bass
5. Ga Ta Nuéng Mubi Ot
Grilled Chicken with Chili Salt
6. Bo Ham Sot Tiéu Xanh
Stewed Beef with Green Pepper Sauce
7. Ldu Ga Ndu Nam
Chicken and Mushroom Hot Pot
8. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A e < www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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1. Stip Vi Ca Map Tuoi
Fresh Shark Fin Soup
2. Khai Vi 3 Mén: Muc Chién Gion, Goi Ng6 Sen Tom Thit,
Chd Ram Tom Dat

Appetizer: Crispy Fried Squid, Lotus Stem Salad with Shrimp and
Pork, Earth Shrimp Spring Rolls
3. Hau Nuéng Sot BBQ
Grilled Oysters with BBQ Sauce
4. Tém Hap Muoi Théio Mdc
Steamed Shrimp with Herbal Salt
5. Ca Chém Nudng Rieng Mé
Grilled Sea Bass with Ginger and Tamarind
6. Ga Ta Nuong 6ng Tre
Grilled Free-range Chicken in Bamboo Tube
7. Bo Fuji Chién Xt Sot Chanh Day
Crispy Fuji Beef with Passion Fruit Sauce
8.Lau Ga Ta L4 E
Free-range Chicken Hotpot with Rice Paddy Herb
9. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A e < www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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600.000:

1. Siip Duoi Bo Xé Hat Sen
Shredded Oxtail Soup with Lotus Seeds
2. Khai Vi 3 Mén: Cha Gio Hai San, Rau Cu Tempura, Goi Sira
Appetizer: Seafood Spring Rolls, Vegetable Tempura,
Jellyfish Salad
3. Hau Nudng Sot Thai
Grilled Oysters with Thai Sauce
4. Myc Chién Tempura
Crispy Fried Squid Tempura
5. Ca Chém Nudong Mo Hanh
Grilled Sea Bass with Scallion Oil
6. Ga Ta Chién Mdm Nhi
Fried Free-range Chicken with Fish Sauce
7. Thin Heo Sot Chua Ngot Hongkong
Sweet and Sour Pork Belly Hongkong Style
8. Lau Dé Phan Rang
Phan Rang Goat Hotpot
9. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A o < www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu



600.000

1. Stip Hai Sam Dong Co
Abalone Soup
2. Khai Vi 2 Mén: Géi Hai San Kiéu Thai, Tom Chién Gion
Appetizer: Thai-style Seafood Salad, Crispy Fried Shrimp
3. Hau Nudng Sot Me
Grilled Oysters with Tamarind Sauce
4. Myc Nhing Giam Nudc Dira
Squid Dipped in Coconut Vinegar
5. Ca Chém Chién Xit Sot Me
Crispy Fried Sea Bass with Tamarind Sauce
6. Ga Ta Nau Lagu
Free-range Chicken Stew
7. Nai Né Bong Thién Ly
Grilled Venison with Thai Basil
8. Lau Swon Heo Kim Chi
Kimchi Pork Rib Hotpot
9. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A e < www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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1. Sitp Thit Cua Mdng Tay Phan Rang
Crab Meat and Asparagus Soup Phan Rang
2. GOi Ng6 Sen Tom Thit
Lotus Stem Salad with Shrimp and Pork
3. Hau Nuéng Phé Mai
Grilled Oysters with Cheese
4. Tém Chién Sot Hoang Kim
Crispy Shrimp with Golden Sauce
5. Ca Chém Chién So6t Chanh Dy
Fried Sea Bass with Passion Fruit Sauce
6. Ga Ta B6 Xo6i Chién
Deep-fried Free-range Chicken with Sticky Rice
7. Bo Ap Chdo Sbt Tiéu Xanh
Pan-seared Beef with Green Pepper Sauce
8. Lau Hai San Chua Cay
Spicy and Sour Seafood Hotpot
9. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A » . www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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1. Sitp Duoi Bo Xé Hat Sen
Shredded Oxtail Soup with Lotus Seeds
2. Khai Vi 2 Moén: Cha Gio Hdi San, Goi Sira
Appetizer Duo: Seafood Spring Rolls, Jellyfish Salad
3. Hau Nuéng Sot Thai
Grilled Oysters with Thai Sauce
4. Tom Sot Kem
Shrimp in Cream Sauce
5. Ca Chém Nuéng Mo Hanh
Grilled Sea Bass with Scallion Oil
6. Ga Ta Chién Mam Nhi
Fried Free-range Chicken with Fish Sauce
7. Heo Sot Chua Ngot Hongkong
Sweet and Sour Pork Hong Kong Style
8. Lau Dé Phan Rang
Phan Rang Goat Hotpot
9. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A » . www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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1. Siip Hai Sam Dong Co
Abalone Soup
2. Khai Vi 3 Mén: Nem Chua, Géi Hdi San Kiéu Thdi,
Tom Chién Gion
Appetizer: Fermented Pork, Thai-style Seafood Salad,
Crispy Fried Shrimp
3. Hau Nuéng Sot Me
Grilled Oysters with Tamarind Sauce
4. Téom Rang Sot Tir Xuyén
Stir-fried Shrimp with Sichuan Sauce
5. Ca Chém Chién X1 Sot Me
Crispy Fried Sea Bass with Tamarind Sauce
6. Ga Ta Nau Lagu

Free-range Chicken Stew

7. Nai Né Bong Thién Ly

Grilled Venison with Thai Basil

8. Lau Swon Heo Kim Chi

Kimchi Pork Rib Hotpot
9. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A » . www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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1. Sup Vi Ca Map Tuwoi
Fresh Shark Fin Soup
2. Khai Vi 2 Mén: Myc Chién Gion, Goi Ng6 Sen Tom Thit
Appetizer Duo: Crispy Fried Squid, Lotus Stem Salad with Shrimp and Pork
3. Hau Nudng Sot BBQ
Grilled Oysters with BBQ Sauce
4. Tém Hap Muoi Thao Moc
Steamed Shrimp with Herbal Salt
5. Ca Chém Nudéng Rieng Mé
Grilled Sea Bass with Ginger
6. Ga Ta Nuong Ong Tre
Grilled Free-range Chicken in Bamboo Tube
7. Bo Fuji Chién Xii S6t Chanh Day
Crispy Fuji Beef with Passion Fruit Sauce
8.Liu GaTaLi E
Free-range Chicken Hotpot with Rice Paddy Herb
9. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A » . www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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1. Sitp Yén Ninh Thuin
Yen soup from Ninh Thuan
2. Khai Vi Ba Mén: Chd Lua, Tém Chién Com, Géi Oc Bién
Appetizer with three dishes: pork sausage, fried shrimp with rice puffs,
and sea snail salad
3. Hau Sot Nam Dong Co
Opysters with mushroom sauce
4. Myc Mot Ning Nuéng Nguyén Vi
Grilled cuttlefish
5. Ca Chém Hap Bau
Steamed pomfret
6. Ga Ta Hap Mubi Thiao Moc
Steamed local chicken with herbal salt
7. Bo Niu Dép Kiéu Phap
French-style braised beef
8. Lau Hai Sdn Kim Chi
Kimchi seafood hotpot
9. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A » . www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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1. Sitp Duoi Bo Xé Hat Sen
Beef tail soup with lotus seeds
2. Khai Vi 3 Mén: Cha Gio Hai San, Rau Ci Tempura, Goi Sira
Appetizer: seafood spring rolls, tempura vegetables

and shredded salad
3. Tom So6t Kem

Shrimp in cream sauce
4. Myc Chién Tempura

Tempura fried squid
5. Ca Chém Nuong Mo Hanh
Grilled pomfret with onion oil
6. Ga Ta Chién Mdm Nhi

Fried local chicken with fish sauce
7. Heo Sot Chua Ngot Hongkong

Pork in sweet and sour Hong Kong sauce
8. Lau Dé Phan Rang

Goat hotpot from Phan Rang
9. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A o < www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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1. Siip Hai Sam Dong Co
Abalone Soup
2. Khai Vi Ba Moén: Nem Chua, Géi Hai San Kiéu Thdi,
Tom Chién Gion
Appetizer: fermented pork, Thai-style seafood salad,
and crispy fried shrimp
3. Tom Rang Sot Tir Xuyén
Stir-fried shrimp in Sichuan sauce
4. Myc Nhiing Giam Nudc Dira
Squid dipped in coconut vinegar
5. Ca Mii Chién X1 Sot Me
Crispy fried grouper with tamarind sauce
6. Nai Né Bong Thién Ly
Deer stew with heavenly flowers

7. Ga Ta Nau Lagu
Local chicken stew

8. Lau Suwon Heo Kim Chi
Kimchi pork rib hotpot

9. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)
Gid trén chuta bao gom thué VAT va phi phuc vu

www.honcocana.com
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1. Sitp Coi So Piép
Scallop cartilage soup
2. Khai Vi Hai Mén: Thit Cua Popcorn, Rau Cu Tempura
Appetizer with two dishes: popcorn crab and tempura vegetables
3. Hau Nuéng Sot Sa Té
Grilled oysters with satay sauce
4. Tom Chién Tempura
Tempura fried shrimp
5. Cd M1 Hap Xi Dau Nhit
Steamed grouper with Japanese soy sauce
6. Ga Tre Tiem Nam Dong Co
Free-range chicken with black fungus
7. Bo Fuji Cudn Sa Ot Nuéng
Fugji beef rolled with grilled chili
8. Lau Bach Tuéc Kiéu Thai
Thai-style octopus hotpot
9. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A o < www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu



700.000

1. Sitp Yén Ninh Thudn
Yen soup from Ninh Thuan
2. Khai 2 Vi Mén: Tém Chién Cém, Géi Oc Bién
Appetizer: fried shrimp with rice puffs and sea snail salad
3. Hau Sot Nam Pong Co Ham
Oysters braised with black fungus sauce
4. Myc Mot Ning Nwong Nguyén Vi
Grilled cuttlefish
5. Ca Chém Hap Bau
Steamed pomfret
6. Ga Ta Hap Mudi Thiao Moc
Steamed local chicken with herbal salt
7. Bo Ndu Dop Kiéu Phdp
French-style braised beef
8. Lau Hdi Sén Kim Chi
Kimchi seafood hotpot
9. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A » . www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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1. Stip Hai San Rong Bién
Seafood soup with seaweed
2. G6i 3 Loai Bo Sa Tic (Gau, Nam, Gin)
Salad with three types of beef and tamarind (brisket, flank, tendon)
3. Tu Hai Hap Thdi
Steamed razor clams in Thai style
4. Muc Nuéng Mubdi Ot
Grilled squid with chili salt
5. Ca Mit Nuéng Nghé
Grilled grouper with turmeric

6. Ga Ta Hap La Chanh
Steamed local chicken with lime leaves

7. Bo Cuén Nam Phé Mai
Beef rolled with mushrooms and cheese

8. Lau Tém Cang Nuéc Dira Xiém
Thai-style hotpot with coconut crab
9. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A » . www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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1. Sup Vi Ca Map Tuwoi
Fresh shark fin soup
2. Khai Vi 3 Moén: Myc Chién Gion, Goi Ng6 Sen Tom Thit,
Cha Ram Tom Dat
Appetizer: crispy fried squid, lotus stem salad
with shrimp and pork, and deep-fried shrimp rolls

3. Tom Si Bien Mudi Thdao Méc

Giant river shrimp with herbal salt

4. Myc Tam Bot Chién Gion

Crispy fried squid coated in batter

5. Ca Chinh Nuong Rieng Mé
Grilled eel with ginger and turmeric

6. Heo Rung Nuong 6ng Tre

Grilled wild boar in bamboo tube
7. Bo Fuji Chién Xt S6t Chanh Day
Crispy Fuji beef with passion fruit sauce
8.Liu GaTaLi E
Chicken hotpot with Vietnamese basil
9. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A o < www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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1. Sitp Yén Ninh Thudn
Ninh Thuan Bird’s Nest Soup 4
2. Khai Vi 3 Moén: Ché Lua, Tém Chién Com, Géi Oc Bién
Appetizers: Vietnamese Ham, Fried Shrimp with Green Rice,
Sea Snail Salad
3. Hau Sot Nam Déng Co Ham
Stewed Oysters with Shiitake Mushroom Sauce
4. Tom Nuong Nguyén Vi
Grilled Shrimp
5. Cd Chém Hap Bau
Steamed Sea Bass with Winter Melon
6. Ga Ta Hap Mudi Thiao Mdc
Herbal Salt Steamed Chicken
7. Bo Nau Dép Kiéu Phdp
French-Style Beef Stew
8. Lau Héi San Kim Chi
Kimchi Seafood Hot Pot
9. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A o < www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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1. Stip Hai San Toc Tién
Seafood soup with angel hair
2. G6i 3 Loai Bo Sa Tdc (Gau, Nam, Gin)
Salad with three types of beef and tamarind (brisket, flank, tendon)

3. Tom Hum Nuwong Mo Hanh

Grilled lobster with onion oil

4. Ca Miui Nuéng Nghé

Grilled grouper with turmeric

5. Bo Cuoén Nam Pho Mai

Beef rolled with cheese and mushrooms
6. Lau Ga Nau Nam
Chicken hotpot with mushrooms
7. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A » . www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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1. Siip Duoi Bo Xé Hat Sen
Oxtail soup with lotus seeds
2. Khai Vi 2 Mén: Cha Gio Hai San, Goi Sira
Appetizer: seafood spring rolls and jellyfish salad
3. Tom Hum Nuwong Pho Mai
Grilled lobster with cheese
4. Ca Chém Nuong Mo Hanh
Grilled pomfret with onion oil
5. Suwon Heo Sot Chua Ngot Hongkong

Sweet and sour pork ribs Hong Kong style
6. Lau Dé Phan Rang

Phan Rang goat hotpot
7. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A » . www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu



900.000 i

1. Stp Duoi Bo Xé Hat Sen
Oxtail soup with lotus seeds
2. Khai Vi 3 Mén: Cha Gio Hai San, Rau Ci Tempura, Goi Sira
Appetizer: seafood spring rolls, tempura vegetables, and jellyfish salad
3. Téom Vo Nuwéng Phé Mai
Grilled lobster with cheese
4. Ca Chém Nuong Mo Hanh
Grilled pomfret with onion oil
5. Ga Ta Chién Mdm Nhi
Fried local chicken with fermented fish sauce
6. Lau Dé Phan Rang
Phan Rang goat hotpot
7. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A e < www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu
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1. Stiip Hai Sam Dong Co
Sea cucumber soup with black fungus
2. Khai Vi 2 Mén: Géi Hai Sén Kiéu Thai, Tom Chién Gion
Appetizer: Thai-style seafood salad and crispy fried shrimp
3. Tém Vo Nwong Mo Hanh
Grilled lobster with onion oil
4. Ca Chém Chién X1 Sot Me
Crispy pomfret with tamarind sauce
5. Nai Né Bong Thién Ly
Grilled venison with butterfly pea flowers
6. Lau Bdp Bo Kim Chi
Beef shank kimchi hotpot
7. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A e < www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu



900.000 i

1. Siip Hai San Téc Tién
Toc Tien Seafood Soup
2. Goi Cu Hu Dira Tom Thit
Coconut Core Salad with Shrimp and Pork
3. Tom Hum Nwong Pho Mai
Grilled Lobster with Cheese
4. Ca Chém Hap Hong Kong
Hong Kong-Style Steamed Sea Bass
5. Bo Ham Sot Tiéu Xanh
Stewed Beef with Green Pepper Sauce
6. Lau Ga Nau Nam
Chicken and Mushroom Hot Pot
7. Trang Miéng
Dessert

(Ap dung cho t6i thiéu 10 khdch)

A A » . www.honcocana.com
Gid trén chua bao gom thué VAT va phi phuc vu



