NHA HANG

( Apply from 01 January 2012 to 30 August 2012 )

/@% SET MENU 2012

SET MENU WESTERN: 230.000 VND/1PAX

1. Sup kem tuoi ca rot
Fresh cream & Carrot Soup
2. Salad dua leo thai mong
Cucumber Salads
3. Khoailang chien gion
Fried Sweet Potato
4. Nem hai san Ha Long
Halong Seafood spring Roll
5. Tu hai hap mo hanh
Steamed Geoduck Clam with onion
6. Casot ngu lieu
Sauce Sedfish with five spices
7. Rau xao theo mua
Stir fried green vegetable
Com trang / Steam Rice
9. Trai cay theo mua/ Seasonal fruits

SET MENU ASIA: 230.000 VND/1PAX

1. Sup hai san

Seafood Soup
2. Tom u muoila sen

Salted Shrimp with Lotus leaf flavour
3. Haubolo

Barbecue Oyster
4. Muc xao of xanh

Sauteed Squid with Green Capsicum
5. Ca bien hap xi dau

Steamed Sea fish with Soya sauce
6. Canh bi haisan

Seafood & Green Squash Broth
7. Rau xao

Stir fried green vegetable

Com trang / Steam Rice
9. Trai cay theo mua/ Seasonal fruits

SET MENU WESTERN: 280.000 VND/1PAX

1. Sup haisan Co Ngu
Co Ngu Seafood Soup
2. Salad dua leo thai mong
Cucumber Salads
3. Khoai tay chien gion
Fried Potato
4. Muc chien bo
Deep Fried Squid with Butter Nion
5. Nem dac biet Co Ngu
Special Co Ngu Spring roll.
6. Tu hai hap mo hanh
Steamed Geoduck Clam with onion
7. Cahap xi dau
Steamed Sedfish with soya sauce
8. Rau xao theo mua
Stir Fried green Vegetable
9. Com trang / Steam Rice
10. Trai cay theo mua / Seasonal Fruits

SET MENU ASIA: 280.000 VND/1PAX

1. Sup mang tay thit cua
Crab meat & Asparagus Soup

2. Salad thit bo hanh tay

Beef meat & Onion Salad

3. Tu hai hap mo hanh

Steamed Geoduck clam with onion

4. Tom hap bia

Steamed Shrimp with beer
5. Hau nuong gia vi
Barbecue Oyster with spices
6. Ca bien hap xi dau
Steamed Sedfish with soya sauce
7. Rau xao theo mua
Stir Fried green Vegetable
8. Canh ngao mung toi
Clam and vegetable soup
9. Com trang / Steam Rice
10. Trai cay theo mua / Seasonal fruits




SET MENU WESTERN: 320.000 VND/1PAX

1. Sup Cua
Crab meat Soup
2. Salad dua leo thai mong
Cucumber Salads
3. Muc chien bo
Deep Fried Squid with Butter
4. Tom u muoila sen
Salted prawn with Lotus leaf
5. Be Be rang muoi
Roasted Be Be with salted
6. Tu hai bo lo kieu phap
Grilled French Geoduck Clam
7. Ca bien hap xi dau
Steamed Sedfish with Soya Sauce
8. Rau xao theo mua
Stir Fried green vegetable
9. Com trang / Steam Rice
10. Trai cay theo mua / Seasonal fruits

SET MENU ASIA: 320.000 VND/1PAX

1. Sup chua cay voi thit lon
Sour & chili pork meat soup
2. Salad nam kim cham
Mushroom Salad
3. Tom chien bo toi
Fried Shrimp butter & Garlic
4. Ruoc hoac muc ong tuoi luoc la oi
Ruoc or Squid with Guava leaf
5. Hau bo lo kieu Phap
Grilled Oyster
6. Ca bien hap xi dau
Steamed Sea fish with Soya sauce
7. Canh hai sam
Hai Sam soup
8. Rau xao theo mua
Stir Fried green vegetable
9. Com trang / Steam Rice
10. Trai cay theo mua / Seasonal fruits

SET MENU WESTERN: 360.000 VND/1PAX

1. Sup haisan Co Ngu
Co Ngu seafood Soup
2. Salad bo nuong voi sot chua ngot
Salad grilled Beef with sweet & sour
sauce
3. Khoai tay chien bo
Fried Potato with butter
4. Nem Hai san Co Ngu
Co Ngu Seafood Sping Roll
5. Be Be hap gung
Steamed Be Be with ginger
6. Tom u muoi la sen
Salted prawn with Lotus leaf
7. Ca bien hap xi dau
Steamed Sedfish with Soya sauce
8. Rau xao theo mua
Stir Fried green Vegetable
9. Com trang / Steam Rice
10. Trai cay theo mua / Seasonal fruits

SET MENU ASIA: 360.000 VND/1PAX

1. Sup bi xanh thit cua
Crab meat & Green Squash broth Soup
2. Salat thit bo hanh tay
Beef & Onion Salad
3. Be Be hap gung
Steamed Be Be with ginger
4. Tom chien toi
Deef fried Shrimp with garlic
5. Hau nuong gia vi
Barbecue Oyster with onion
6. Casot ngu lieu
Sauce fish with five spices
7. Muc ong hap gung
Steamed squid with ginger
8. Canh ngao mung toi
Clam and vegetable soup
9. Rau xao theo mua
Stir Fried green vegetable
10. Com trang / Steam Rice
11. Trai cay theo mua / Seasonal fruits




SET MENU WESTERN: 400.000 VND/1PAX

1. Sup haisan Co Ngu
Co Ngu seafood Soup
2. Salad bo nuong voi sot chua ngot
Salad grilled Beef with sweet & sour
sauce
3. Khoai tay chien bo
Fried potato with butter
4. Ghe hap gung sa
Steamed Crab ginger & lemongrass
5. Hau nuong gia vi
Barbecue Oyster with spices
6. Tom u muoila sen
Salted prawn with Lotus leaf
7. Ca bien hap xi dau
Steamed Sea fish with Soya sauce
8. Rau xao theo mua
Stir Fried green vegetable
9. Com trang / Steam Rice
10. Trai cay theo mua / Seasonal fruits

SET MENU ASIA: 400.000 VND/1PAX

1. Sup bi xanh thit cua
Crab meat & Green Squash Soup
2. Salat thit bo hanh tay
Beef & Onion Salad
3. Ghe hap gung sa
Steamed Crab ginger & lemongrass
4. Be Be rang muoi
Roasted Be Be with salt
5. Tom chien toi
Deef fried Shrimp with garlic
6. Casot ngu lieu
Sauce fish with five spices
7. Canh ngao mung foi
Clam and vegetable soup
8. Rau xao theo mua
Stir Fried green vegetable
9. Com trang / Steam Rice
10. Trai cay theo mua / Seasonal fruits

SET MENU WESTERN: 440.000 VND/1PAX

Sup hai san Co Ngu

Co Ngu seafood Soup

Salad thit bo hanh tay

Beef & Onion Salad

Khoai tay chien bo

Fried potato with butter

Ghe hap gung sa

Steamed Crab with ginger & lemongrass
Be Be rang muoi

Roasted Be Be with salt

Tom u muoi la sen

Salted prawn with Lotus leaf

Muc ong hap gung

Steamed Squid with Ginger

Ca bien hap xi dau

Steamed Sea fish with Soya sauce
Rau xao theo mua

Stir Fried green vegetable

10. Com trang / Steam Rice
11. Trai cay theo mua / Seasonal fruits

SET MENU ASIA: 440.000 VND/1PAX

1. Sup bi xanh thit cua
Crab meat & Green Squash Soup

2. Salat thit bo dau dam

Beef Salad

3. Ghe hap gung sa

Steamed Crab with ginger & lemongrass

4. Be Be rang muoi

Roasted Be Be with salt

5. Tom chien toi

Deef fried Shrimp with garlic

6. Hau nuong gia vi

Barbecue Oyster with spices

7. Casot ngu lieu

Sauce fish with five spices

8. Canh ngao mung toi

Clam and vegetable soup

9. Rau xao theo mua

Stir Fried green vegetable
10. Com trang / Steam Rice
11. Trai cay theo mua / Seasonal fruits
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SET MENU WESTERN: 490.000 VND/1PAX

. Sup hai san Ha Long

Ha Long seafood soup

Salad dua leo

Cucumber Salads

Khoai tay chien bo

Fried potato with butter

Ghe hap sa ot

Steamed Crab with lemongrass
Tu hai nuong gia vi

Grilled Geoduck Clam with spices
Be be hap gung

Steamed Be Be with ginger

Tom chien toi

Deef fried Shrimp with garlic

Ca bien hap xi dau

Steamed Sea fish with Soya Sauce
Ngao xao chua ngot

Sauteed Clam with sour & sweet.
Rau xao theo mua

Stir Fried green Vegetable

Com trang / Steam Rice

Trai cay theo mua / Seasonal fruits

SET MENU ASIA: 490.000 VND/1PAX

1. Sup bi xanh thit cua
Crab meat & Green Squash Soup
2. Salad thit bo hanh tay
Beef & Onion Salad
3. Ghe hap xa ot
Steamed Crab with lemongrass
4. Tu hai nuong gia vi
Grilled Geoduck Clam with spices
5. Be Be hap gung
Steamed Be Be with ginger
6. Tom chien toi
Deef fried Shrimp with garlic
7. Ngao xao chua ngot
Sauteed Clam with sour & sweet.
8. Ca bien hap xi dau
Steamed Sea fish with Soya Sauce
9. Canh hai san nau chua
Seafood soup with sour
10. Rau xao theo mua
Stir Fried green Vegetable
11. Com trang / Steam Rice
12. Trai cay theo mua / Seasonal fruits

Luuy:

- Gia trén bao gém thué VAT va phi phuc vu.

- Céc thyuc don trén dp dung cho nhom tir 2 khach trd 1én
(Nhom 1 khach: nha hang C6 Ngu sé& ting 50% trén gia Menu)

- Thuc don s& dugc diéu chinh trong nhitng ngay thoi tiét xdu nhu : giong bio, bién
dong... hoic trong nhirng ngay 1& tét khong c6 hai san. Nha hang C6 Ngu s& dam bao

chat luong bira an cho khach hang.

- Quy Cong ty c6 thé tham khao sir dung céac thyc don khac ctia Nha hang C6 Ngu.

Notes:

- This price includes VAT & service charge.

- All menus above applies for 2 guests or more. (In case only 1 guest, will charge further

at 50% from currently menu)

- Menus will be adjusted to apply in the day as stormy seas, no seafood Tet holidays, to

ensure quality meals for customers.

- The partners could refer to use other menu in the service of our restaurant.

Ha Long Co Ngu Restaurant -
Block C2, Luxury Villa Zone, Ha Long Street, Bai Chay Ward, Ha Long City, Quang Ninh
Tel: 033.3511.363 / Fax: 033.3515.363 / Hotline: 0906 155 088
E-mail: inffo@halongcongu.com - Website: www.halongcongu.com



mailto:info@halongcongu.com
http://www.halongcongu.com/

