Sit back and enjoy a holistic dining experience with us as we lead you through

a gastronome journey into the glorious Indochine culinary legacy.

Indulge yourself in upscale Hué-styled fare and enjoy a union of flavours
welded together by top quality ingredients.

Bon appétit!
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Indochine Appetizer Platter (for 2 Persons)

RIZFERADE - RBEE - MAEEH
LESFRE  RALERIKSE

Char-grilled Pork Steamed Rice Roll,

Deep-fried Spring Roll, Vietnamese Shrimp Cake,
Chicken Satay, Soft Shell Crab Rice Paper Roll

Mbén khai vi thap cam — ANEBE
Appetizer Platter (for 2 Persons)
REEE BEE

BRI R IR S M AURE

Deep-fried Spring Roll, Steamed Rice Roll,

Shrimp Rice Paper Roll, Vielnamese Shrimp Cake

% Banh Cuén Thit Nuéng BIRFE A1 2E

Char-grilled Pork Steamed Rice Roll
Steamed rice roll with grilled pork, cucumber,
shredded carrot, peanut, sesame and crispy shallot

Banh Cuén B R FLA &
Steamed Rice Roll

Steamed rice roll with minced pork, shrimp,
Chinese fungus, yam bean and Vietnamese salami

Cua Lét Cuén RELHFRKIRE
Soft Shell Crab Rice Paper Roll
Fresh rice paper roll filled with soft shell crab
and green mango

Bo Cuén & F F A KKE
Lemongrass Beef Rice Paper Roll
Fresh rice paper roll filled with lemongrass beef

Géi Cudn BEIRFE A KR &
Shrimp Rice Paper Roll
Fresh rice paper roll filled with shrimp and pork

Bun Chd Bic 278 R IEFE A
An Nam Char-grilled Pork
Hanoi style char-grilled pork belly
served with vermicelli

$198

$118

8112

5118

598

596

118

X Appetizer

Banh Héi Thit Bo R RIFFRAHEBE §112
An Nam Char-grilled Beef
Char-grilled beef served with Banh Hot

. Chd Gio =8 H % 5108

Deep-fried Spring Roll
Traditional crispy fried spring roll with crabmeat,
shrimp and pork

Bdnh Xeo #4753 &7 598
Vietnamese Pancake

Home-made crispy pancake filled with shrimp, pork,

bean sprout and onion

Banh Mi Nuéng Toem B TR 3+ 598
Saigon Shrimp Toast

Crunchy bread toast coated with minced shrimp paste

and diced shrimp

Canh Ga Chién Bo 5B HIER $98
Garlic and Butter Chicken Wings
Deep-fried chicken wings with garlic and butter

Sa Té Ga Thii Pive ZBIZEES 598
Thai Dive Chicken Satay

Char-grilled chicken satay

served with spicy peanut sauce

Chd Chién Chd Tom & RIFLAB 2 X REF $98
Crispy Vietnamese Salami

and Shrimp Cake

Deep-fried Vietnamese salami and shrimp cake

served with lettuce and pickled vegetable

Banh Beo JE 1L 335 & $96
Steamed Rice Flan in Hué Style

Steamed thin rice flan topped with minced shrimp,

crouton and spring onion

Chao Tom X AR 388
Sugar Cane Shrimp
Char-grilled minced shrimp paste on sugar cane

o T T Stgnature Dishes
B fm — IR B’ Subject to 10% service charge
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I 0E Salad

G6i Buwéi Cua Lot $R7F 3 -F- I )% $128
Soft Shell Crab Pomelo Salad

Fresh pomelo salad with soft shell crab and

shredded carrot in An Nam dressing

. Goi Xoai Thit Nuéng 3128

AERRIEFEADZ

Green Mango Char-grilled Pork Salad
Green mango salad with char-grilled pork,

shredded carrot, basil and peanut in An Nam dressing

Goi Thanh Long Tém Nuwdng $128
RIRR R KAER I E

Char-grilled Prawn Dragon Fruit Salad
Fresh Dragon Fruit salad with char-grilled prawn

in An Nam dressing

4k Géi Ng6 Sen Ga Cha

$112
FERIUR BB IIE

Lotus Root Shredded Chicken Salad
Lotus root salad with banana flower,

shredded chicken and Vietnamese salami

in lime dressing

Ga Xé Phai 3 #.3% $88
Vietnamese Chicken Salad

Sliced chicken, shredded carrot, cabbage,

pineapple, basil, lime and fish sauce

= 28 Soup

Canh Cna Hué $558

B %5

Hué Style Crab Soup

Hot and sour crab soup with tomatoes and lemongrass
in Hué style

Canh Cd Dién Hon 5258
BA & 32 2k i BR 58

An Nam Pearl Snapper Hot Pot

Whole pearl snapper with tomato and sour soup

served with vermicelli in hot pot

' Bo Nbising Dim 4 B - A BR R 5248

Prime Beef Sour Hot Pot
Sliced prime beef with pineapple, herb and sour soup
served with vermicelli in hot pot

Canh Hii Sin “EXBREZS (—1n) $98
Vietnamese Bouillabaisse (for 1 Person)

Fresh king prawen bisque with crabmeat, squid,

clam and fish served with garlic crouton

Canh Gan Swon Heo Cdi Min $78
WK FERTHE R S (—w)

Salted Vegetable Pork Liver and Ribs Soup

(for 1 Person)

Pork liver and spare ribs soup with pickled mustard leaf

marn Signature Dishes
B Y de — R R Subject to 10% service charge
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A 8 Seafood

Cua Rang Me LT 5548
Wok-fried Tamarind Crab
Wol-fried fresh crab with signature tamarind sauce

% Cua Xao Rau Thom $548

BEAXEFTELS

Signature Wok-fried Fresh Crab
Wok-fried fresh crab with French, Vietnamese herb
and chali

% Cua Hap Diva ¥BF 3R A% $548

Steamed Coconut Crab
Steamed fresh crab with young coconut juice,
pepper, shallot and egg white

Cua Xao Tia Té ISR $548
Wok-fried Basil Crab
Wok-fried fresh crab with basil, onion, garlic and chili paste

&% Tém Cang Nau Mién 3298

BT XRERDBE

Mekong River Prawn in Clay Pot
Jumbo river prawon baked with Vietnamese herb
and glass noodle served in clay pot

Tém Cang Nuong B R FER 5268
Char-grilled King Prawn
Char-grilled Saigon king prawn served with Banh Hoi

Tém Cang Nwong Bo Toi 5268
FXEBEABRER

Baked Jumbo River Prawn

Jumbo river prawn baked with garlic and bacon

in French style

&% Ca Béng Chién Gion

HAXIET AR
Fried Marble Goby

Vietnamese style fried Marble Goby with fish sauce,

chili and green onion

Ca Lwoi Trau H&;‘p Chanh
BT R2ER

Steamed Turbot

Rach Gia style steamed turbot with lime and
plum sauce

= Nghéu Tay Cam ’C@'ﬁ?@ﬁ"ﬂfﬁ.

Lemongrass Clam in Clay Pot
Sautéed jumbo clam with lemongrass
and young coconul juice in clay pot

Tém Sit Rang Me
H X BR T R
Sautéed Tamarind Tiger Prawn

Sautéed tiger prawn with tamarind sauce

Mue Xao Ngo Sen Béng He
BMIERELER
Wok-fried Cuttlefish
Wok-fried cuttlefish with Chinese chive and
_young lotus root

f%%? # E - ™ Signature Dishes
3 ¥ de — BR3F B Subject to 10% service charge

5288

5228

$198

$188

§158



JA 8 Meat

&b X6i Chién Phong Ga Réti 3188 4k Ca Ri Nam Bo ™ 28 7} i $148
DR AIRIE Yellow Curry Beef Brisket
An Nam Roasted Chicken Southern Vietnamese style curry beef brisket
Honey glazed chicken fillet served with French bread
served with crispy sticky rice cake - y
Bo Kho #% 3X 8 Ho )L fisd $148
Ca Ri Ga PAAkon7E 5§ $148 Braised Beef Brisket
@ @ Yellow Curry Chicken Braised beef brisket in tomato sauce and carrot
Southern Vietnamese style curry chicken served with French bread
served with French bread
Swon Xa Ot RIEFFFEI $138
& Vit Nau Cam FHXEFRGHE $298 Lemongrass Povk Chop
Duck a l'Orange Char-grilled pork chop with lemongrass and
Braised duck with orange liqueur and fresh orange spring onion
Bo Liic Lic 270 2248 Hir 490 f $208 dk Thit Kho Tau #0487 F0 B $138
An Nam Sautéed Beef Cubes Vietnamese Stewed Pork Belly
i P = ’ Wok-fried Angus beef tenderloin Home-made stewed pork belly
R R _ with tomato, onion and black pepper with young coconut juice

B R Vegetable

Mang Tay Xao Nam I& %i?‘%&-% 398 Rau Thap Cam HXERERFEFE T .398
@ @ Wok-fried Assorted Mushroom Assorted Vegetable in Clay Pot

Wok-fried assorted mushroom with asparagus Stewed bean curd and seasonal vegetable with belachan

Rau Muéng Xao Twong Bz B K  §98 % Cdi R6 Xao Ca Man 598

Wok-fried Morning Glory BRI e

Wok-fried morning glory with belachan Baby Kale with Salted Fish

Wok-fried baby kale with garlic and salted fish

S % R AR N Signature Dishes
BUfe — FRFF B Subject to 10% service charge




& FRh8R 0 ERER

ER 28 Noodle & Rice

& Pho Dic Biét RHEIBIE N B IR $118

An Nam Signature Combo

Rice Noodle Soup

Thinly sliced beef, beef ball, beef brisket and beef tendon
with flat rice noodle in superior beef broth

Pho Bo & A 5T 5% $108

Vieinamese Beef Rice Noodle Soup
Thinly sliced beef with flat rice noodle
in superior beef broth

Pho Bo Kho %70~ % T4 398
Beef Brisket Rice Noodle Soup
Braised beef brisket with flat rice noodle in tomato soup

Phé Ga 70 FRIRS T 3968
Shredded Chicken Rice Noodle Soup
Shredded chicken with flat rice noodle in superior broth

Phé Chd Lua 3V T4 $98
Salami Rice Noodle Soup
Vietnamese salami with flat rice noodle in superior broth

&b Bun Bo Hué NE1LFE T RS KR $98

Pork Knuckle Rice Vermicelli Soup

Hué'style braised pork knuckle and sliced beef shin
with rice vermicelli in superior broth
Bitn Thit Nwong 58 A I5 8% $108

Char-grilled Pork Vermaicelli
Char-grilled pork and vermicelli tossed with fish sauce

Biin Chd Tém XEHREFIF1R4 $98
Crispy Shrimp Cake Vermicelli
Deep-fried shrimp cake and vermicelli tossed with fish sauce

Bun Ga Xe F-#riRIGIRL $98
Shredded Chicken Vermicelli
Shredded chicken and vermicelli tossed with fish sauce

Bin Chd Lua 3-A 5183 $88
Vietnamese Salami Vermaicelli
Vietnamese salami and vermicelli tossed with_fish sauce

Mién Xao Cua & X I35 33 $128
Wok-fried Glass Noodle with Crabmeat
Wok-fried glass noodle with crabmeat

and Vietnamese salami

Hii Tiéu Xao Tom # K> E:% ¥ $128
Vietnamese Rice Noodle

Wok-fried thin rice noodle with shrimp

and Vietnamese salami

Pho Xao Bo X A I35 $118
Viethnamese Rice Noodle with Beef
Wok-fried flat rice noodle with lemongrass beef

Com Tay Cam &HFEFEAEEEER $148
Frog Leg Rice in Clay Pot

(5305 8 30 minutes preparation time)

Rice with lemongrass marinated frog leg and

mushroom in clay pot

) Com Xao Be B B+ A ER $118

Belachan Beef Cubes Fried Rice
Fried rice with belachan and beef cubes

Com Chién Tém Thit SFHRICEMER  §118
Shrimp and Salami Fried Rice
Fried rice with shrimp and Vietnamese salami

' X6i Man B RIFRKER $108

Glutinous Rice Wrapped in Banana Leaf
Steamed glutinous rice with dried shrimp,
Chinese sausage, Vietnamese salami, pork floss and egg

%}% # & 92 v Signature Dishes
S U do — R B Subject to 10% service charge
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Dessert Platter

TR BE MRS ~ AR o gRIBaR

B ERR ~ BHEERTF

Sago Pandan Pudding, Coffee Panna Colla,
Purple Sticky Rice, Caramel Custard

) Banh Kep Nhin Xoai & T=3% X S 7

Mango Crépe
French crépe with mango and coconul ice-cream
topped with almond flakes

Thach Dira Xiem WBEARR
Young Coconut Jelly
Home-made young coconut jelly

2 Banh Pudding Me Den 2 X WA g

Black Sesame Pudding
Creamy black sesame pudding with home-made
black sesame-flavored ice-cream

Bénh Flan FX EVEIEH S
Caramel Custard

French style baked caramelized eog pudding

598

5§72

858

858

852

oo Dessert

§§t Panna-Cotta Ca Phé %78 JndE B3R

Coffee Panna Cotia
Traditional Vietnamese coffee panna colta
topped with chocolate flakes

Kem B T

Home-made Ice-cream
Selection of ice-cream

. Ché Bip ¥+ 3 RKIFRK

Sweet Corn Sticky Rice
Sweetened sticky rice with shaved sweet com
and coconut cream

Ché Nép Than % & K& & 488
Purple Sticky Rice

Purple sticky rice with sea coconut

and coconut cream

Bénh Bét Bing La Nép T RBEM A%
Sago Pandan Pudding
Traditional Vietnamese sago pandan pudding

Cake-cutting 781 8 $30 per person

E T E T T Signature Dishes

B U Ao — MR B Subject to 10% service charge

$52

352

$52

$52

$48
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Non-alcoholic Cooler

Lotus ICT #& X F R
Lotus iced tea with fresh longan, grass jelly and
barley syrup

Vietnamese Tri-Colors Cooler I~k

Coconut milk, chendol jelly, green bean and
pomegranate seed

Passion Fruit Soda V&5 R¥3T
Passion fruit, soda water and home-made syrup

Sugar Cane Juice with Kumguat
Sugar cane juice with fresh kumquat

Fresh Lime Iced Tea #% 3 F1EKES
Iced tea with fresh lime

Lychee Smash #%3XJF8R
Lychee, fresh lime and fresh mint

$58

$58

352

3§52

3§52

$52

Preserved Salted Lemon with 7up
BAFIR L E
7up with Vietnamese preserved salted lemon

Fresh Lime Soda 7 1Z43T

Coconut Red Bean Ice
AT = K
Red bean, red bean jelly, coconut milk and crushed ice

Coconut Grass Jelly Ice
AR A oK

Grass jelly, coconut milk and crushed ice

Grass Jelly and Red Bean Ice
AT B oK
Grass jelly, red bean, coconut milk and crushed ice

Iced Vietnamese Drip Coffee
% gk 37

Signature Cocktail

Pineapple Mojito BIE &3

Fresh pineapple doused in Bacardi Rum, pummeled
with mint, sugar cane and lime juice over crushed ice
and a touch of soda

Coconut Martini ¥ 5 X B
Young coconut juice shaken with a touch of Malibu
and Absolut Vanilla Vodka

568

568

Passion Fruit Mojito #4&REETIT
Fresh passion fruit pulp and lime muddled with
Bacardi Rum, pummeled with mint, sugar cane and
orange juice over crushed ice and a touch of soda

Pineapple Martini B3R5 X JE
Fresh pineapple smashed with Bacardi Rum
and homemade syrup

S Y pe — IR B Subject to 10% service charge

852

$42
548

548

548

858

568

568



Frozen Smoothie

AL 7 om 5k - Mango Smoothie T=FRI7K 848 Lychee Smoothie #3x2~2K §48
3 - Pineapple Smoothie B.3%2~2K £48 Lime Smoothie F1FIK $48

Coconut Smoothie HBEITINIK 548 Kumqguat Smoothie 3%~ K $48

Vietnamese Coffee Smoothie 2578 %08k K §48 Strawberry Smoothie & oK $48

Watermelon Smoothie @ JAZHZK §48 Guava Smoothie 758 I~0K $48

Hot Drink

Kumgquat Honey #i&% £42 Vietnamese Drip Coffee #% 78 Fo3kE $48
Ginger Lime Honey B+ HiER 842 Double Espresso 153 557 E %k $45
Longan Tea #%784E£E A 842 Cappuccino 2RIk $42
Hot Lime Tea ®iEH 538 Caffeé Latte 5ok $42
Lemongrass Tea &3 7 538 Regular Coffee 7 3E $38
Lotus Tea #£-F%# 538 Espresso Fr R Aok $35
Hot Chocolate with Marshmallow $38 Chinese Tea (per person) $38
MRED b B 5 =)

Juice, Water & Soft Drink

Orange Juice &1 335 Coke Zero HAETH 532
Watermelon Juice & N1 $35 Sprite B 58 $32
Fresh Young Coconut B4 352 Fiji Water &R (330ml) 332
Coke T O T 832 Perrvier 7 RB&SRI (330ml) 832

B Ao — IR T Subject to 10% service charge




Champagne | Sparkling
Andreola Prosecco "Verv" Extra Dry
DOC (1tab)

White
Porta Palo Chardonnay IGT Sicily (Italy)

Les Oliwters Sauvignon Blanc
Vermentino IGP (France)

Champagne | Sparkling

Wine By the Glass

Glass Bottle
§68 §328

$52 §228
60 $278

Red

Porta Palo
Cabernet Sauvignon IGT Sicily (Italy)

fean Paul Rouge IGP Vaucluse (France)

Wine By Bottle

Bottle

Moet & Chandon Imperial Brut N.V. (France) 8598

White

Cape Mentelle Sawvignon Blanc Semillon (Australia) — $398

Terrazas Reserva Chardonnay (Argentina)

Laroche Chablis (France)

Vietnam 333 Beer

Hanoi Beer

$418
§468

Red
Cape Mentelle Shiraz (Australia)
Terrazas Reserva Malbec (Argentina)

Glass

Bottle

$52  §228

$60

Chateau Coutet Saint Emilion Grand Cru (France)
Chateau Cantemerle Haut-Médoc Grand Cru (France) — $688

Imported Beer

$48
$48

Tsing Tao

Heineken

Corkage FAFE 8 : Wine # B8 $250 per bottle; Hard Liquor 478/ Magnum X< F500 per botile

5t — BRI B Subject to 10% service charge

$278

Bottle
$398
$418
8568

$48
$48






