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MY HANH

SEAFOOD

Than gli quy khach hang,

My Hanh Seafood cam két tat ca nguyén vat liéu va hai san trong qua trinh ché bién
lubn dam bao tiéu chudn vé sinh an toan thuc pham. Ludn gilf gin huong vi nguyén ban
clia cac nguyén vat liéu. Khéng st dung cac chéat phu gia trong qua trinh ché bién mon.
Ton trong quy khach hang bang viéc dam bao s6 can hai san luén ding theo yéu cau cua khach.

Nham tao diéu kién phuc vu quy khach hang chu déo va tét hon, My Hanh Seafood
xin dudc phép phu thu phi dé an va thirc uéng do quy khach mang vao. Cu thé:

Rugu thudc: 150.000 VND/Lit

Rugu vang/Rugu manh: 300.000 VND/chai
Bia cac loai: 300.000 VND/thung

D6 an cac loai: 200.000 VND/phan.

My Hanh Seafood xin chan thanh cdm on!

Dear customers,

To best meet the needs of our esteemed diners, My Hanh Seafood guarantees that strict
adherence to all applicable food hygiene and safety requlations is maintained throughout
the entire processing procedure. Always ensuring that the original flavors of the ingredients
are maintained. In the process of cooking, no additives of any kind are utilized. Diners are
respected by ensuring that the weight of the seafood is always in accordance with what is
requested.

In order to provide more attentive and high-quality service to our diners, My Hanh Seafood
would like to be granted permission to add a service charge to the alcohol and food that
you bring into the restaurant. More specifically:

e Vietnamese liqueur: 150.000 VND/liter
e Wine/spirit: 300.000 VND/bottle

o Beer: 300,000 VND/case

e Outside foods: 200.000 VND/portion.

Sincere appreciation from My Hanh Seafood!



SET 1

VU BHUC LANIG CHAI
" ss0000mX

Gioi xoai muc kho Ca chim chién gion mam toi ot gia tay
Green mango salad with squid jerky Deep-fried pomfret fish served with fish sauce
Sup cua ga chay b toc tien Canh chua ngheéu bién lang chai
Meat crab with chicken and fat choy soup Sea clams sweet and sour soup fishing village style
Muc tuoi hap truyén thong Rau cai ngot xao toi
Steamed fresh squid Stir-fried yu choy with garlic
Tom su chay 16i gao rang Hong Kong Com trang
Fried tiger prawns with garlic, Hong Kong style Steamed rice
Bao ngu sot hong xiu cung rau xanh Che bap Hoi An
Stewed abalone with wine, onion and oyster sauce served with broccoli Hoi An corn sweet soup

*Gia trén chua bao gém thué VAT
The prices do not include the VAT




SET 2

GIO LONG HAN GIANG

Breezy Winds of Han River
350.000/PAX

Salad thanh cua trirng tom Ngu qua lu¢c cham kho quet
Surimi crab sticks salad with shrimp roe Boiled five-colored vegetables with caramelized fish sauce
Sup bao ngu ham thuong hang Mién xao hai san thuong hang
Premium abalone soup Stir-fried glass noodles with premium seafood

Tom cang sen chay toi gao rang Hong Kong Canh ga chay bo tiém 6t hiém

Fried tiger prawns with garlic, Hong Kong style Stewed chicken and chilli
Ghe rang me va banh bao chién Mi tring an kem cung canh ga
Stir-fried crab with tamarind sauce served with deep-fried dumplings Egg noodles
Ca thién nhien theo mua nuéng muoi 6t xanh Pa Nang Ché bap Hoi An
Grilled fish with Da Nang salt & green chilli sauce Hoi An corn sweet soup

*Hinh anh chi mang tinh chat minh hoa
For illustrative purposes only




SET 1

HAI VI NGU HANH

Ocean’s Five Elements Feast

450.000/PAX

(Goi buoi Cung Pinh

Vietnamese pomelo salad with pork and tiger prawns

Sup hai sam dong trung ha thao

Sea cucumber with cordyceps soup

Tom su chay 16i gao rang Hong Kong
Fried tiger prawns with garlic, Hong Kong style

Ghe rang me va banh bao chién
Stir-fried crabs with tamarind sauce served
with deep-fried dumplings

Bao ngu sot hong xiu cting rau xanh

Stewed abalone with wine,
onion and oyster sauce served with broccoli

Ca chim nuéng muoi 6t xanh DaNang
Grilled pomfret fish
with Da Nangsalt and green chilli sauce

(Ga quay Quang bong

Cantonese roasted chicken

Rau cai ngot xao toi
Stir-fried yu choy with garlic

Com chién trung cua kiéu My Hanh

Fried rice with crab roe, My Hanh style

Ché bap Hoi An

Hoi An corn sweet soup

*Hinh anh chi mang tinh chat minh hoa
For illustrative purposes only



SET 2

HUONG SAC SONTRA

Flavors of Son Tra’s Charm

450.000/PAX

GOi x0ai muc kho

Green mango salad with squid jerky

Sup ga nam tuyet

Snow fungus and chicken soup

Cua rang me va banh bao chién

Stir-fried crab with tamarind sauce served
with deep fried dumplings

Tom su chay t6i gao rang Hong kong
Fried tiger prawns with garlic, Hong Kong style

Muc la Phan Thiét
chay tiéu rung Tay Giang

Deep-fried Phan Thiet board squids with Tay Giang pepper

Hau stia thien nhién nuong mo hanh
Crilled oysters with scallion and peanut

Lau hai san thugng hang

Premium special seafood hot pot

Rau lau nam dac biét va bun tuoi
Seasonal vegetables
with mushrooms and fresh rice noodles

Ché bap Hoi An

Hoi An corn sweet soup

*Gid trén chua bao gém thué VAT
The prices do not include the VAT



SElid

SONG VANG PHUONG PONG
Golden Waves of the Orient
550.000/PAX

Salad rong nho hai san So diép Nhat nuong mo hanh
Sea grapes and seafood salad Grilled Japanese scallops with scallion and peanut
Sup bao ngu Trung Hoa Com chien so diep Nhat Ngoc Bich
Chinese abalone soup Emerald fried rice with Japanese scallops
Oc huong hap truyén thong Ngu qua lugc cham kho quet
Steamed sweet snails Boiled five-colored vegetables with caramelized fish sauce
Tom cang sen chay t0i gao rang Hong kong Chao hai san thugng hang
Fried baby crayfish with garlic Hong Kong style Premium seafood congee
Cua rang me va banh bao chién Che sen nam tuyet
Stir-fried crabs with tamarind sauce served with deep-fried dumplings Lotus seed sweet soup

For illustrative purposes only



SET 2

BIEN NGOC A BPONG

’550.000/PAX

GOi budi tom st bién Hai sam sot hong xiu cung rau xanh
Vietnamese pomelo salad with pork and tiger prawns Stewed sea cucumber

with wine onion and oyster sauce served with broccoli
So diép Nhat thugng hang nuéng pho mai

Grilled Japanese scallops with cheese sauce

Lau hai san thugng hang

MUC h ép truy@n th(jng Premium seafood hot pot

Steamed fresh squids

Tom su chay t6i gao rang Hong Kong Rau ldau nam dac biet va bun tuoi

Fried tiger prawns with garlic, Hong Kong style Seasonal vegetables with mushrooms
and fresh rice noodles

Ca mu hap xi dau top mo Cheé sen nam tuy@t

Steamed grouper with soy sauce and pork greaves Lotus seed sweet soup

~ *Hinh anh chi mang tinh chat minh ho i i étt.éﬂ'C“Ua.
_For.’!llu,s_t_[_ative purposes only : it i prices dor}




SET 1

HUONG VI BINH MINH

Dawn’s Delight
650.000/PAX

(GOi x0ai muc Kho So diep Nhat nuéng pho mai

Green mango salad with squid jerky Grilled Japanese scallops with cheese sauce

Sup cua lang chai Hoi An va banh quay Ca chim nu6ng muoi 6t xanh Pa Nang

Crab soup Hoi An fishing village served with bagel twists Grilled pomfret fish with Da Nang salt and green chilli sauce
Ngheu bién hap truyén thong Mi tom hum thugng hang
Steamed sea clams Stir-fried noodles with premium lobsters
‘Tom rang hoa tra lai Chao hai san ham sam
Stir-fried shrimp with jasmine flowers Premium seafood and ginseng congee
Ghe rang me va banh bao chién Che sen nam tuyeét
Stir-fried crab with tamarind sauce served with deep-fried dumplings Lotus seed sweet soup

*Gi4 trén chua bao gém thué VAT

~ *Hinh anh chimang tinh chdt minhhoa ’ a0 gom thué VAT
... Forillustrative purposesonty -~ .. The:prl_ces_c_iq n‘gt-m_cludethe.w;fl"




SET 2

HOANG HON MV KHE

My Khe’'s Sunset
650.000/PAX

Gioi rong sun hai san Ca mu bién nu6éng muoi 6t xanh Da Nang
Cottonii seaweed with seafood salad Grilled sea grouper with Da Nang salt and green chili sauce
Sup bao ngu thugng hang Lau hai san thugng hang
Premium abalone soup Premium seafood hot pot
SO diép Nhal nuéng pho mai Rau lau dac biét va bun tuoi
Grilled Japanese scallops with cheese sauce Seasonal vegetables with mushrooms

and fresh rice noodles
Cua rang me va banh bao chién Cheé sen nam tuyet
Stir-fried crab with tamarind sauce served with deep fried dumplings Lotus seed sweet soup
Oc Bulots sot bo 1oi

Grilled bulot snails with garlic butter sauce

*Hinh anh chi mang tinh chdt minhhoa - *Gia trén chua bao gom thué VAT
Forillustrative purposesonly R TR T S e prices do not include the VAT - -




SET 1

SAC MAU BIEN DONG

Colors of the East Sea

750.000/PAX

Salad yuzu

Yuzu salad

Sup bao ngu dong trung ha thao

Abalone and cordyceps soup

Camu thién nhiéen sashimi

Natural grouper sashimi

Hau stra thien nhién nuéng mo hanh

Grilled natural oysters with scallion and peanut

Tom hum nuong pho mai

Grilled lobsters with cheese sauce

Ngo chien kiéu Hong Kong

Fried sweet corn Hong Kong style

Lau hai san thugng han
cung dau ca mu thien n lén

Premium seafood hot pot
with natural grouper heads

Rau lau dac biét va bun tuoi

Seasonal vegetables
with mushrooms and fresh rice noodles

Cheé sen nam tuyeét

Lotus seed sweet soup

e
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*Hinh anh chi mang tinh chat mtliEe el : ' - *Gia ttﬁ:n-.cﬁua bao gém thué VAT
For illustrative purposes 11\ : - - The prices do not include the VAT



Se=li2

TUVET PHAM DA THANH

Da Nang's Masterpiece

750.000/PAX

GOi hai san th quy
Four delight seafood salad

Sup tom su do khong 10 thién nhién

Natural giant tiger prawn soup

So diép Nhat nuéng mo hanh

Grilled Japanese scallops with scallion and peanut

Cua lot sot bo [oi

va banh mi nuong
Soft-shell crabs with

garlic butter sauce and toasted bread

Ca mu hap xi dau top mo

Steamed grouper with soy sauce and pork greaves

Mi tom hum thugng hang

Premium lobster noodles

Lau cua ti quy dac biet

Four delight crab hot pot

Rau lau dac biét va bun tuoi
Seasonal vegetables with mushrooms
and fresh rice noodles

Ché sen nam tuyet

Lotus seed sweet soup

- R -

*Hinh anh chi mang tinh chat minh hoa s DIy SO 4 trén chua bao gém thué VAT
- Forillustrative purposesonly e e 2 [l prices do not include the VAT
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