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SQUID - MUC LA
> Grilled Squld w1th Satay
- Muc la nwéng sa té 220.0004

s * > Grilled Squid with Salt & Chilli
Muc 14 nwéng mudi 6t  215.000d

> Stir Fried Squid Sweet and Sour
Muc xao chua ngot 175.0004

> Squid in Spicy Sauce
Muc la sot cay v 175.000d
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FINGER-SNAILS - MONG TAY

® ) Grilled Finger-Snails with Garlic Butter
' Méng tay sot bo téi 99.000d |

p > Grilled Fmger-Snalls with Onions N\
' Méng tay sot md hanh 99,0000 | CEELWE

» Stir Fried Finger-Snails with ~ geap o0~
' Water Spinach
‘Méng tay xao rau mudng

Finger — snail with tamari

-muysotme
il



3 COCONUT TREE

LOPS / SO PIEP

> Grilled Scallops with Onion
So diép nwéng md hanh 155.0004d

> Grilled Scallops with Garlic Butter
- So diép nuéng bo toi 145.0004

| > Grilled Scallops with Cheese
So diép nwong pho mai 165.000d

> Grilled Scallops Or’~ = & Chilli
So diép nuwéong hanh 6. 155.0004

| » Grilled Oyster with Onions A
-» Hau nuwéng md hanh 135.000d h ""\ ¥ \\ ’ Vg 2

® 5. Grilled Oyster with Garlic Butter
o Hau nuwéng bo toi 135.000d

» Grilled Oyster with Cheese
® Hau nwéng phd mai 155.000¢

- » Fresh Oyster and Wasabi & L
Hau song — wasabi - chanh



¥ COCONUT TREE

LADS - XA LACH

ith Egg
A ung 60.000d
> SIAAN Shiad
Xa 14ath $ony 95.000d
> Tuna Salad |
Xa lach ca ngiwr 95.000d

» Grape seamed salad
Xa lach rong nho 85.000d

VN SALADS

» Green Mango Shrimp Salad
G6i tom xoai xanh 159.000d

» Papaya Salad with Shrimp & Meat N
Géi du dia tom thit 159.000@4

> Beef salad
Goi bo rau
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ROLLS - CHA GIO

» Shrimp Spring Rolls
Cha gio tom 79.000d

-
> Fish Spring Rolls * !
Cha gid cd 50.0000 Lg °
M
» Meat Spring Rolls s
Cha gid thit 75.000d 9 :
I
» Crab Spring Rolls P
Cha gid cua 80.000d =¥
» Squid Spring Rolls ‘au
Cha gio muc 80.000d o=*
"
FRIED VEGETABLES - RAU XAO e

» Stir Fried Asparagus with Shrimp
Miing tiy xao tom 85.000d

> Stir Fried Asparagus with beef
Miing tay xao bo 85.000d

» Asparagus Sautéed with Garlic
Miing tay xao toi ).\

» Mixed Vegetables with Gar}
Rau thip cim xao




3 COCONUT TREE

SOUPS - SUP

79.000d

» rd .
Stp ca hoi

> Vegetable Soup
Siip rau cu 65.000d

MI CAY - KOREA
» Spicy Fish Noodle Soup

Mi cay hai san 69 000d
> Spicy beef Soup .
Mi cay bo 69.000d
A
> Spicy Fi$h Ngodle Soup §
A Wi 60.000d

» Mi picy
NKN\ 9 000(] |
- e
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\PPER — CA DIEU HONG

Grilled Red Snapper wnth Salt & Chilli
diéu hong nuéng mubi 6t 135.000d

> Grilled Red Snapper with Garlic Butter
C4 diéu hong nuéng bo toi 135.000d

> Deep-Frled Red Snapper
C4 diéu hong chién xu 145.0004

> Red Snapper with Tomato Sauce
C4 diéu hdng sot ca 145.0004d

> Steamed Red Snapper witi Jnions
C4 diéu hdng hap hanh 145.0004

< » Red Snapper with Passionfruit Sauce
' C4 diéu hong sot chanh day 150.000d

> Steamed Snakehead Fish with Onions

b , ,
: SNAKEHEAD FISH - CA LOC
. - Caloc hép hanh ,, 175.0004

E5

> Hong Kong Steamed Snakehead Fish [F°4 ~}/ }

C4 l6¢c hap hong kong 185.000¢ P

~ » Crispy Fried Snakehead Fish \\' ; | 2 3
C4 l6c chién xu 185.000¢

> Stir'F ried Snakehead Fi lt \ 1‘ ) /
! Célécxéimﬁ'hanh | &' L \
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) > Aromatic snails with egg sauce
Oc hwong sot trung 185.000d

f > Aromatjc snail§ with corn butter
Oc huong sot bo bap 185.0004

: » Aromatic snails with snow salt
Oc hwrong mudi tuyét 185.000d

: » Aromatic §nails with salt & chilli
Oc hwong muoi ot 185.000d

PLAICE - CA CHIM

B Y N

» Plaice with Salt & Chilli
C4 chim nwéng muoi 6t  135.000d

» Plaice with Garlic Butter
Ca chim nuwéng bo toi 135.000¢g

» Plaice with Tomato Sauce
Ci chim sot ca 145,000
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SHRIMPS - TOM
> Grilled Shrimp

om nuéng moi 135.000d

'. :"; Grllled Shrlmp with Salt & Chilli
Tom nuéng muoi 6t 145.000d

» Grilled Shrimp with Satay

Tom nuéng sa té 150.000d

p > Grilled Shrimp with Garlic Butter
& Tom nuwéng bo toi 155.000d

» Shrimp with Tamarind Sauce
Tom sot me 155.000d

» Shrimp with Passionfruit Sauce /

Lemon
Tém sot chanh day /chanh twoi 165.000d

> Steamed Shrimp (Coconut water & Beer)
Tom hép (dira / bia) 165.000d

11EXRERXY)

» Grilled shrimp with cheese
. Tém nuéng phd maj

165.0004




