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VICTORIA

CHAU DOC HOTEL

Bassac

BASSAC RESTAURANT

Huong vi Viét Nam tai khach san Victoria Chau Déc
A taste of Vietnam by Victoria Chau Doc Hotel
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Gia trén menu tinh theo tién Viét Nam Dong, da bao gom 5% phi phuc vu va thué GTGT
Prices are stated in Vietnam Dong and inclusive of 5% service charge and VAT




MOn Khai vi
Appertizers

GOI CUON VICTORIA (3 CUON) (9 VND 185,000
Goi cuén nhan tém véi rau thom cac loai dung kém soét tuong

Va dau phéng

VICTORIA FRESH SPRING ROLL (3 PCS)

Rice paper wrapped with fresh noodles, prawns, fragrant herbs, served
with soya bean and peanut sauce

CHA GIO THIT HEO MIEN TAY (6 CUON) VND 175,000
Dung kém rau séng va nuéc mam toi 6t
PORK SPRING ROLL (6 PCS)
Filled with pork, black fungus mushrooms, taro, vermicelli, jicama, shallot,
garlic, Mekong herbs served with home-made fish sauce
VND 175,000
CHA GIO THAP CAM MIEN TAY (6 CUON)
3 loai cha gid tdom, heo, chay dung kém rau séng va nuéc mam tdi 6t
MIXED 3 TYPES SPRING ROLL (6 PCS)
Shrimp, pork and vegan spring rolls served with Mekong herbs and
home-made fish sauce

CHA GIO RE TOM, CUA MIEN TAY (6 CUON) VND 198,000
Dung kém véi rau séng va nuéc mam tdi Gt

SHRIMP & CRAB SPRING ROLL (6 PCS)

Golden crispy spring rolls filled with minced prawns, jicama, taro

crab meat, vermicelli, black fungus, shallot, garlic

Served with Mekong herbs and home-made fish sauce

KHO CA TRA PHONG CHIEN L VND 200,000

Pac san Chau boc, dung keém nudc giam, dudng, hanh tay, hanh tim va
dua leo bao méng
PAN RIED DRIED CAT FISH FILLET

Specialty product in Chau Doc served with vinegar, sugar, onion, shallot
and sliced cucumber

bdc San Pja Phuong Q Bép Trudng Bé Xuét
Local Specialty Chef Recommended



MOn Khai vi
Appertizers

KHO CA SAC BOI CHIEN HOAC KHO CA LOC NUGNG A
D&c san Chau Boc dung kém nuéc mam me va dua leo bao mong
PAN FRIED DRIED SNAKESKIN GOURAMI “SAC BOI”

OR GRILLED DRIED SNAKEHEAD (MUD) FISH FILLET
Specialty product in Chau Doc served with home-made tamarind
fish sauce and sliced cucumber

GOI BO RAU CANG CUA

Véi trirng ga ludc, s6t dau dam,dau phéng va hanh phi
PEPPER ELDER BEEF SALAD

With boiled egg, dressing sauce, roasted peanut

And crispy-fried shallots

GOl BUGI TOM

V@i ca rét, rau mui va dau phong, hanh phi, dung kem banh phéng tom
POMELO AND SHRIMP SALAD

With carrot, Mekong herbs, roasted peanut and crispy-fried shallot,
Served with shrimp crackers and home-made chili fish sauce

GOI XOAI KHO CA LOC AL>

Vi ca rot, rau mui va dau phéng, hanh phi, dung kém banh phéng tém
GREEN MANGO SALAD WITH DRIED FISH

With carrot, Mekong herbs, roasted peanut and crispy-fried shallot,
served with shrimp crackers and home-made chili fish sauce

GOI DUA LEO KHO CA SAC BOI A

Vi ca rot, rau mui va dau phéng, hanh phi, dung kém banh phéng tém
CUCUMBER SALAD WITH DRIED SNAKESKIN GOURAMI “SAC BOI”
With carrot, Mekong herb, roasted peanut, crispy-fried shallot,

Served with shrimp crackers and home-made chili fish sauce

bdc San Pja Phuong Q Bép Trudng Bé Xuét
Local Specialty Chef Recommended

VND 230,000

VND 250,000

VND 260,000

VND 260,000

VND 270,000



Canh
Soups

CANH CA CHUA NAU TRUNG
Vé&i hanh 13 va ngo ri

EGG AND TOMATO SOUP
With spring onion and coriander

CANH DUA LEO

V@i thit heo bam va hanh la
CUCUMBER SOUP

With minced pork and spring onion

CANH Bi B0

Véi tdm dap dap, hanh la va ngo ri cat nhuyén
PUMPKIN SOUP

With minced shrimp, spring onion and coriander

CANH CAI XANH

V@i thit heo bam va gung

GREEN MUSTARD LEAVES SOUP
With minced pork and ginger

CANH BONG PIEN PIEN NAU NGOT A (O

Vi cé diéu hong phi lé, ca chua , can tay va rau mui

DIEN DIEN FLOWER SOUP

With red tilapia fish fillet, tomatoes, celery, spring onions

And lemon juice

Dédc Séan bja Phuong

Q Bép Trudng Bé Xuét
Local Specialty Chef Recommended

VND 100,000

VND 135,000

VND 135,000

VND 135,000

VND 150,000



MOn Chinh
Main Courses

Cac mén chinh déu phuc vu véi com trang
All dishes are served with steam rice

BONG PIEN PIEN XA0 TEP £

Véi gia va he

STIR-FRIED DIEN DIEN FLOWERS WITH MEKONG BABY SHRIMPS
With bean sprouts and chives

.. i s . A
CA BE MEKONG ( HU/ BASA) KHO TO MIEN TAY @ i
Kho v6i dudng thot nét, nuéc mam, trang tri v6i hanh va 6t
CARAMELIZED BASA OR HOWLING FISH IN CLAY-POT
In palm sugar, fish sauce, topped with spring onions and chili

BA ROl KHO MIEN TAY 0

Kho véi dudng thét nét, nuéec mam, trang tri v6i hanh va 6t
CARAMELIZED PORK BELLY IN CLAY-POT

In palm sugar, fish sauce, topped with spring onions and chili

, " < ~ . 2 ~ A N
TEP SONG VA BONG DIEN DIEN CHIEN BOT @
Dung kém véi rau séng, bun tugi, va nudc mam toi 6t
DEEP FRIED BABY SHRIMP & DIEN DIEN FLOWER
Served with Mekong herbs, fresh rice noodle and home-made chili fish
sauce

L A
GA CARIVICTORIA T
N&u véi ca ri vang, khoai lang va nudc dua
VIETNAMESE CHICKEN CURRY
Local chicken cooked in yellow curry, sweet potatoes and coconut milk

TEP SONG RAM BA ROI L

Véi hanh tay, hanh la va 6t

BRAISED MEKONG BABY SHRIMP WITH PORK BELLY
With onion, spring onion and chili

MUC XAO CHUA NGOT

Vi ca chua, dua leo, khom, kiéu ngdm, hanh tay va s6t chua ngot
SAUTEED SQUID WITH SWEET & SOUR SAUCE

With tomatoes, cucumber, pineapple, onion, spring onion, celery
In sweet & sour sauce

VND 168,000

VND 245,000

VND 245,000

VND 260,000

VND 260,000

VND 275,000

VND 280,000

_A_ Mon Pic Trung Victoria Pac San Pja Phuong Q Bép Trudng Dé Xuét

i1 Victoria's Signature Local Specialty

Chef Recommended



MONn Chinh
Main Courses

Cac mén chinh déu phuc vu véi com trang
All dishes are served with steam rice

TRUNG CHIEN OP LET (3 TRUNG)

Véi hanh tay, hanh 1a, dung kém xa lach, ca chua, dua leo
OMELETTE (3 EGGS)

With onion, spring onion, served with lettuce, tomatoes, cucumber

TRUNG CHIEN THIT BAM (3 TRUNG)

Véi hanh tay, hanh |a, dung kém xa lach, ca chua, dua leo

FIRED EGG WITH MINCED PORK (3 EGGS)

With onion, spring onion, served with lettuce, tomatoes, cucumber

BO LUC LAc

Vi tdi, 6t da lat, hanh tay va s6t chua ngot

SAUTEED BEEF “LUC LAC” STYLE

With garlic, capsicums, onions and sweet & sour sauce

BO XAO LA GIANG NUI sam &5

Vi hanh tay, nudc co6t diia, dau phong

NUI SAM SAUTEED BEEF FILLET WITH GIANG LEAVES
With onion, coconut milk and peanut

TOM THE XAO 0

Xao bo, téi, hanh tay va hanh la
STIR-FRIED PRAWNS

With butter, garlic, onion and spring onions

i . R A
UC VIT XAO HAT DIEU Q i

Vi la qué, hanh tay va dau hao

STIR-FRIED DUCK BREAST AND CASHEW
With basil, onion and oyster sauce

TOM RIM BA ROI

V@i hanh la va 6t

BRAISED SHRIMP WITH PORK BELLY
V@i spring onions and chili

VND 90,000

VND 120,000

VND 290,000

VND 290,000

VND 295,000

VND 295,000

VND 350,000

_A_ Mon Pic Trung Victoria Pac San Pja Phuong Q Bép Trudng Dé Xuét

i1 Victoria's Signature Local Specialty

Chef Recommended



MONn Chinh
Main Courses

Cac moén chinh déu phuc vu v6i com tréng
All dishes are served with steam rice

GA HAP LA CHUC (NGUYEN CON) () =

Dung véi goi va sot

STEAMED WHOLE CHICKEN WITH CHUC LEAVES
Served with cabbage salad and sauce

Quy khéch vui long dat truéce 4 tiéng.
Nhan don dat hang cudi cung ltc 15h trong ngay.
Please order 4 hours in advance. Last order at 3.00 PM.

GA DOT NOI BAT VICTORIA (NGUYEN CON) ‘0 T
Dung véi goi va sot

VICTORIA GRILLED WHOLE CHICKEN IN A CLAY POT
Served with cabbage salad and sauce

Quy khach vui long dat truéce 4 tiéng.
Nhéan don dat hang cudi cung lic 15h trong ngay
Please order 4 hours in advance. Last order at 3.00 PM.

A Mén Pdc Trung Victoria Q Bép Trudng Bé Xudt
L1 Victoria's Signature Chef Recommended

VND 930,000

VND 1,300,000



Rau & Mon Phu
Vegetables & Side Dishes

XA LACH DAU GIAM Y/
GREEN SALAD
With carol salad, tomatoes, cucumbers with vinegar dressing

RAU MUONG XAO TOI Y7
STIR FRIED MORNING GLORY WITH GARLIC

KHOAI TAY CHIEN Y7
FRENCH FRIES

KHOAI TAY NGHIEN Y/
MASHED POTATOES

CAI THIA XAO

V&i ndm déng co, tdi va dau hao

STIR FRIED BOK CHOY

With shiitake mushroom, garlic & oyster sauce

Thich Hop Pé An Chay Va An Kiéng
Q Suitable For Vegetarian Diet
Or Available In Vegetarian

VND 80,000

VND 90,000

VND 90,000

VND 90,000

VND 100,000



Com & Mi
Rice & Noodles

COM TRANG
JASMINE STEAMED RICE

COM CHIEN TOI VA TRUNG
GARLIC EGG FRIED RICE

COM CHIEN CAMAN 20 T

Vi thit nguéi, hanh 14, triing, tdi,béng cai xanh va gia

SALTED FISH FRIED RICE

With ham, egg, spring onions, garlic,,broccoli stems and bean sprouts

~ ? 2? -/\
COM CHIEN HAI SAN Q i
V@i tébm, so diép, muc va rau cu cac loai
SEAFOOD FRIED RICE

Served inside a pineapple half with shrimp, scallop, calamari, carrots,
onions and spring onions

. .
PHOBO

BEEF NOODLE SOUP

Nhé (small bowl)

Lén (big bowl)

Traditional double boiled beef broth, with rice noodles, sliced beef,
With onion, spring onion and Mekong herbs

BUN CA CHAU p6c T &>
CHAU DOC FISH NOODLESOUP
Nhé (small bowl)

Lén (big bowl)

Local snakehead fish, colored with fresh turmeric in fermented fish broth,

Served with fresh noodles and local herbs

VND 25,000

VND 110,000

VND 160,000

VND 195,000

VND 80,000
VND 110,000

VND 80,000
VND 110,000

_A_ Mon Pic Trung Victoria Pac San Pja Phuong Q Bép Trudng Dé Xuét

i1 Victoria's Signature Local Specialty

Chef Recommended



Com & Mi
Rices & Noodles

., - . - A
BUN KHO VICTORIA CHAU bOC Q i VND 195,000
Dung kem thit bo xao 3 loai 6t chudng, dau phdéng va hanh phi
VICTORIA CHAU DOC DRIED NOODLE

With sautéed beef filet with 3 kinds of bell pepper
Served with fresh noodles, pickles and fragrant herbs
Topped with peanuts, crispy-fried shallot

PHO XAO VND 195,000
Vi thit bod va rau cai
STIR-FRIED NOODLES

With beef, oyster sauce, carrots, cabbage, spring onions
And baby bok choy

Mi XAO HAI SAN VND 215,000
Xao hai san tdm, muc va rau cai
STIR-FRIED EGG NOODLES WITH SEAFOOD

With shrimps, squids, oyster sauce, carrots, cabbage, spring onions
And baby bok choy

A Mén Pdc Trung Victoria Q Bép Trudng Bé Xudt
L1 Victoria's Signature Chef Recommended



Lau
Viethamese Hot Pot

Kh&u phan cho 02 khach
Portions for 02 people

2 , S - .
LAU CANH CHUA CA BE MEKONG HU/ BASA E Q VND 410.000

L&u ca chua ngot, di kém véi dau bap, ca chua, gia, khom, bac ha va rau
mui dung kem bun tuci

SWEET & SOUR MEKONG FISH HOT-POT

(YOUR CHOICE OF AVAILABLE BASA OR HOWLING FISH)

With okra, tomatoes, bean sprouts, pineapple, elephant ear leaves, ,
Tamarind, fresh herbs, Mekong flowers, served with fresh noodles

LAU GA LA GIANG (NﬁA CON) @ VND 430,000
Vi la Giang, rau mudng, ca chua, hoa chudi, rau mui, dung véi bun tuoi

CHICKEN HOT-POT WITH “GIANG” LEAVES (HALF CHIKEN)

With morning glory, tomatoes, banana flowers,

Served with fresh rice noodles

LAU THAP CAM

L4u thap cAm dung kém mi triing va bun gao VND 430,000
MIXED HOT-POT

With seafood, beef, chicken, fish and local vegetables

Served with egg noodles

CANH CHUA TOM VND 450,000
L4u chua ngot, véi dau bap, ca chua, gia, khém, bac ha, va rau mui dung

keém bun tugi

SWEET & SOUR SHRIMP HOT-POT

With okra, tomatoes, bean sprouts, pineapple, elephant ear leaves,

Tamarind, fresh herbs, Mekong flowers, Served with fresh noodles

LAU MAM MIEN TAY @ /D\ VND 470,000
N&u vGi mam ca linh, ca sac, ca bé Mekong, thit heo, tdm, muc, sa, 6t, ca

tim, dung kém bun tugdi va cac loai rau mién tay

MEKONG DELTA FERMENTED FISH HOT POT

Cooked with fish paste, Mekong fish, pork, prawn, squid, lemongrass, chili,

eggplant, served with fresh noodles & Mekong fresh vegetables

_A_ Mon Pic Trung Victoria Pac San Pja Phuong Q Bép Trudng Dé Xuét
i1 Victoria's Signature Local Specialty Chef Recommended



Lau
Viethamese Hot Pot

Kh&u phan cho 02 khach
Portions for 02 people

LAU CHAO VIT (1/4 CON) 0 VND 450,000
Vi gbi, ndm rém, ca rét, hanh la, hanh phi

VIETNAMESE DUCK RICE PORRIDGE (A QUARTER DUCK)

With salad, mushroom, carrot, spring onions, and crispy-fried shallot

Quy khach vui long dat trude 1 tiéng.
Nhan don dat hang cudi cung ltc 16h trong ngay.
Please order 1 hour in advance. Last order at 4:00 PM

LAU CHAO GA (NUA coN) 0 VND 480,000
Vi gbi, ndm rém, ca rét, hanh la, hanh phi

VIETNAMESE CHICKEN RICE PORRIDGE (HALF CHIKEN)

With salad, mushroom, carrot, spring onion, and crispy-fried shallot

Quy khach vui long dat trude 1 tiéng.

Nhan don dat hang cudi cung ltc 16h trong ngay.
Please order 1 hour in advance. Last order at 4:00 PM.

Q Bép Trudng Bé Xuét
Chef Recommended
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MON KHAI VI - XA LACH
Appetizer - Salad

BANH Mi NAU VA CA NGU NGAM DAU VND 160,000
Vi dau olive, ca chua, 1a qué cat nhuyén va giam

TUNA BRUSCHETTA

With olive oil, tomato, basil leaves, and vinegar

DIA BANH Mi CAT LAT NUGNG VND 160.000
Vi ca chua cat lat, dua leo cat lat, phé mai gouda, thit ngudi, xuc xich tdi ’

Va mayo

TEA CLUB SANDWICHES

With sliced tomato, sliced cucumber, gouda cheese, ham, garlic sausage

And mayonnaise

A A 80 | ) ~ VND 180,000
Xa lach truyén théong Y, dung chung thit heo mudi, trdng cut, phé mai

Dung kém:

Ca hoi nuéng: 215,000 | Té6m: 100,000 | Ga: 85,000

CAESAR SALAD

Mixed lettuce, croutons, bacon, quail eggs, Grana Padano, sundried

tomatoes

Extra topping:

Grilled Salmon: 215,000 | Shrimp: 100,000 | Chicken: 85,000

TOM COCKTAIL O VND 215,000
Vi bd, cam nudng va s6t coc tai

SHRIMP COCKTAIL

Served with avocado salad, cocktail sauce and grilled citrus

XA LACH BONG CAI XANH VA THIT BA CHi XONG KHOI VND 215,000
Vé&i hanh nhan lat nudng, ph6é mai Chedda, hanh tay, ca chua kho

Va sot mayo

BROCCOLI AND BACON SALAD

With roasted almond slice, cheddar cheese, onion, sun-dried tomatoes

And mayonnaise sauce

BO, XOAI, TOM VA 6T & O VND 245,000
V6i dua leo, hanh tay, he cat hat lyu tron s6t t6i Aioli

AVOCADO, MANGO AND CHILLI PRAWN CUPS

With diced cucumber, onion, chives in garlic Aioli

XA LACH TRAI CAY VA TOM VND 265,000
Xa lach tém dung véi budi, ba, du dud, xoai va nudc s6t chanh dudng

PAMPA SALAD

Prawns, avocado, mango, pomelo, papaya,

With lemon sugar dressing

Bép Trudng Pé Xudt (\{q Mon Cay
Chef Recommended Spicy Food



MON SsUP
Soup

SUP Bi NGOI XANH Y7 T

N&u kem dung vGi banh mi chién ba

GREEN ZUCCHINI SOUP

Cooked with cream and served with butter bread

SUP NAM RUNG Y7 T3

N&u vdi toi, hanh, kem va d&u 6 liu dung véi banh mi phé mai

WILD MUSHROOM SOUP

Cooked with garlic, onions, olive oil, cream, served with cheese bread

SUP BONG CAI XANH Y/

N&u vGi hanh tay, bo va kem an kém banh mi chién bo
BROCCOLI SOUP

Cooked with onion, butter, cream, served with butter bread

SUP Bi DO KEM Y

N&u véi hanh tay, bo va kem an kém banh mi chién bo
PUMPKIN CREAM SOUP

Cooked with onion, butter, cream, served with butter bread

Thich Hop P& An Chay Va An Kiéng
Suitable For Vegetarian Diet
Or Available In Vegetarian

. Mon bac Trung Victoria
1 Victoria's Signature N

VND 160,000

VND 198,000

VND 160,000

VND 160,000



MONn Chinh
Main Courses

PHI LE CA BASA AP CHAO KIEU VICTORIA T

Udp véi la qué, nude chanh, dau 6 liu, dung véi rau céi xao
Va sét kem chanh

PAN SEARED VICTORIA BASA FISH FILLET

Marinated in basil, lemon juice, olive oil

Served with stir-fried vegetables and lemon cream sauce

UC GA AP CHAO
Dung véi khoai lang ap chéo va s6t nam riing

PAN SEARED CHICKEN BREAST
Served with fried sweet potatoes and wild mushroom sauce

BO BIiT TET ( 200g)
Dung véi khoai tay chién, xa lach, ca chua, dua leo va dau giam
BEEF STRIPLOIN STEAK ( 200g)

Served with French fries, salad, tomatoes, cucumber and dressing sauce

Uc VIT AP CHAO (O

Dung vdéi trai 1& nu rugu chat do, khoai chién, bong céi xanh xao

Va sot chanh day

ROASTED DUCK BREAST

Served with red wine poached pears, crispy fried taro, sautéed broccoli
And passion fruit sauce

PHI LE CA HOI AP CHAO

Ca hoi nudng dung kém khoai tay nghién va bong cai xanh ludc
PAN SEARED SALMON FILLET

Served with mashed potatoes and boiled broccoli

THAN BO NHAP KHAU NUGNG (200G)

Dung vGi béng cai xanh nudng, khoai tdy ndu kem, bc mu tac va soét toi
BEEF TENDERLOIN (200G)

Served with roasted broccoli, potato gratin, Dijon mustard, butter and
garlic sauce

SUGN CUU NHAP KHAU NUGNG ‘=

Dung kém s6t rugu do, khoai lang nghién , hanh tim va rau cu
nuéng

ROASTED LAMB RACK

Served with baked vegetables, braised shallots

Mashed sweet potato and Red wine sauce

_A_ Mén Pdc Trung Victoria QBé’p Truéng Bé Xudt
i1 Victoria's Signature Chef Recommended

VND 295,000

VND 315,000

VND 325,000

VND 355,000

VND 385,000

VND 545,000

VND 545,000



MiY
Pastas

Vui long Iya chon mi diia, mi dep, nui xéo, nui xoan
Choice of Spaghetti, Tagliatelle, Penne, Fusilli

Mi XA0 BO Y/
PLAIN SPAGHETTI
With butter and garlic

NUI XEO SOT KEM THIT XONG KHOI

N&u véi s6t kem, nam, thit ba chi va phé mai
CARBONARA

With bacon, mushrooms in a creamy homemade sauce
And parmesan cheese

Mi SOT CA CHUA THIT BO BAM

N&u vGi s6t ca chua nha lam, thit bo bam, ca rét, hanh tay, can tay,
rugu doé va dung kém pho mai

BOLOGNESE

Homemade tomato sauce with minced beef, carrot, onions

Celery, garlic and red wine

NUI XOAN NAU CA CHUA, Bi NGOI XANH
VGi tdm va phé mai

TOMATO, GREEN ZUCCHINI FUSILLI
With shrimp and parmesan cheese

Mi DEP VANG NAU CA HOI

Vi s6t kem dung kém phé mai

FRESH SALMON TAGLIATELLE
Cooked in a creamy sauce with cheese

Thich Hop P& An Chay Va An Kiéng
Qﬂ Suitable For Vegetarian Diet
Or Available In Vegetarian

VND 150,000

VND 250,000

VND 250,000

VND 265,000

VND 275,000



Banh Mi Kep
Sandwiches & Burgers

BANH Mi KEP THIT NGUOQI VA PHO MAI VND 165,000
Chon sandwich nau hoac trang

Dung kém khoai tay chién

GRILLED HAM & CHEESE

Choice of toast brown bread or white bread

Served with French fries

BANH Mi NUGNG 2 TANG VND 225,000
Chon sandwich nau hoac trang

Banh mi kep thit xong khoi, thit nguéi, thit ga, triing, phé mai, ca chua

Va xa lach

Dung kem khoai tay chién

CLUB SANDWICH

Choice of toast brown bread or white bread

3 slices of toasted with layers of bacon, ham, chicken, fried eggs, cheese

tomatoes and lettuce

Served with French fries VND 265,000

BANH MI KEP THIT BO

Dung kem phé mai, thit xbng khoi, hanh tay, ca chua, xa lach

Va khoai tay chién

BEEF BURGER

Served with Cheddar cheese, bacon, caramelized onions, tomatoes
Lettuce and French fries



Thiic An Nhe Phuong Tay
western Snacks

Vui long Iya chon mi diia, mi dep, nui xéo, nui xoan
Choice of Spaghetti, Tagliatelle, Penne, Fusilli

PIzzA c6 BIEN Y VND 175,000
Pizza s6t ca chua véi ca chua tugdi, phé mai Mozzarella va la qué

CLASSIC MARGHERITA PIZZA

Pizza with tomato sauce, fresh tomatoes, Mozzarella, fresh basil,

and oregano

PI1ZZA HAWAII VND 195,000
Pizza s6t ca chua vGi ndm, thom, thit nguoi, phé mai Mozzarella va la qué

HAWAIIAN PIZZA

Pizza with tomato sauce, mushroom, pineapple, ham, Mozzarella & basil

PIZZA THIT GA = VND 245,000
Pizza s6t kem, thit ga, hanh tay, nam, ca chua, phd mai Mozzarella

CHICKEN PIZZA

Pizza with creamy base, sauteed chicken breast in BBQ sauce,

onions, mushrooms, fresh tomatoes and Mozzarella

PIZZA HAI SAN VND 265,000
Pizza s6t ca chua véi tdm, muc, so diép va ph6é mai

FRUTTI DI MARE PIZZA

Pizza with Tomato sauce, squids, shrimps, scallops,

Mozzarella cheese

Thich Hop Pé An Chay Va An Kiéng
Suitable For Vegetarian Diet
Or Available In Vegetarian

. Mon DPac Trung Victoria
L1 Victoria's Signature Q



Thuc bon Chay
Vegetarian Menu

KHAI VI - APPERTIZERS

GOI CUON VICTORIA (3 CUON)

Goi cuén nhan dau hi véi rau thom céac loai dung kém s6t tuong
Va dau phéng

VICTORIA FRESH SPRING ROLL (3PCS) (160 CAL)

Rice paper wrapped with fresh noodles, fried tofu, herbs,
Served with soya bean and peanut sauce

CHA GIO CHAY (6 CUON)

Dung kém rau s6ng va sét chua ngot
VEGETABLES SPRING ROLL (6 PCS) (160 CAL)
Golden crispy spring rolls served with Mekong herbs
And sweet & sour sauce

CANH - SOUPS

CANH BONG CAI XANH

Vi ndm rom, nam déng co, ca rét, dau hi va ngo ri
BROCCOLI SOUP (120 CAL)

With mushroom, shiitake mushrooms, carrot, tofu and coriander

VND 185,000

VND 155,000

VND 110,000



Thuc bon Chay
Vegetarian Menu

MON CHINH - MAIN COURSES

Cac mén chinh déu phuc vu v6i cém trang
All dishes are served with steamed rice

CA TIM KHO VND 140,000
Véi hanh tim, ét, hanh 14,

BRAISED EGGPLANT (100 CAL)

With shallot, chili, spring onion

NAM ROM XAO SA, 6T VND 140,000
SAUTEED MUSHROOM WITH LEMONGRASS AND CHILI (120 CAL)

PAU PHU KHO VND 170,000
Kho vGi ndm rom, ca rét, khoai tay, dau bap, hanh la va 6t

BRAISED TOFU AND MUSHROOM (170 CAL)

With carrot, potato, orka, spring onion and chili

CA RI CHAY VND 170,000
V&i dau hi, ndm rom, khoai lang, ca tim, khoai tay, sa, nuéc c6t dua,

Ngo va 6t

VEGETABLES CURRY (310CAL)

With tofu, mushroom, sweet potato, eggplant, potato, coconut milk,

Coriander and chili

MI - NOODLES

Mi HOAC PHG XAO RAU cU VND 185,000
Véi dau hi, bap cai, cai thia, ca rét, hanh 14, can tay

SAUTEED NOODLES / EGG NOODLES (250 CAL)

Stir-fries with tofu, carrot, cabbage, baby bok choy, spring onions, celery



Trang Miéng
Dessert Menu

BANH FLAN VND 125,000
Nudéng thom huaong sa

CREME BRULEE

With lemongrass flavor infusion

o VND 110,000
TRAI CAY TUOI

FRESH FRUIT

LUA HONG PHOT CHUOI (O 5 VND 120,000

Dung v6i s6tcam
BANANAS FLAMBEE
Served with orange sauce

BANH SO-CO-LA KIEU VICTORIA (vui long ch 15 phit) 3 VND 135,000
Dung véi kem sia dua

HOT SOFT CHOCOLATE MOELLEUX

(Please wait 15 minutes for preparation)

Served with coconut ice cream

BANH TIRAMISU VND 145,000
TIRAMISU

BANH PHO MAI VND 155,000
CHEESE CAKE

KEM CHIEN O T VND 155,000
Dung kém vdéi s6t so co la

FRIED ICE CREAM

Served with chocolate sauce

BANH DAU KIEU PHAP VND 165,000
Dung kém véi s6t dau va kem vani

STRAWBERRY TARTLET

Served with strawberry coulis and vanilla ice-cream

_A_ Mén Pdc Trung Victoria QBe”p Truéng Bé Xudt
i1 Victoria's Signature Chef Recommended



Trang Miéng
Dessert Menu

KEM (01 VIEN) VOI SOT SO CO LA VND 45,000
S6-cb-la, ca phé, vani, tra xanh, caramel man, dua, dau slia

ICE CREAM (01 SCOOP) WITH CHOCOLATE SAUCE
Dark chocolate, coffee, vanilla, green tea, salted caramel, coconut, strawberry

KEM TRAI CAY NGUYEN CHAT (01 VIEN) ydl SOT SO CO LA VND 45.000
Chanh day, chanh, xoai, tra dao, mang cau ’
SORBETS (01 SCOOP) WITH CHOCOLATE SAUCE

Passion fruit, lime, mango, peach ice tea, soursop

KEM THUYEN CHUOI VOI SOT SO cO LA VND 145,000
BANANA SPLIT: VANILLA, CHOCOLATE, COCONUT WITH
CHOCOLATE SAUCE






