food @ white marble

chung téi chdp nhén hinh thdc thanh toan vdi tat ca vdi cac loai thé, VND va USD-moi hinh thic
thanh toan vdi card bao gébm 1.5% tién giao dich

we accept all major credits cards, Viet Nam Dong & US$ - credit cards incur a 1.5% transaction fee

Mon nhe va khai vi / Entrees & Light Snacks

Trio of Dips 100 000
dip 6t, dip qué, dip ca chua-phuc vu véi banh mi
spicy capsicum, basil pesto & chunky tomato salsa - served with fresh breadstick

Tasting Platter 165 000
a taste of white marble’s best entrees, including hoi an money bags, fish cakes, fresh spring
rolls, grilled beef in betel nut and banana flower salad

Tom chién bong Iuu / Hoi An Money Bags 75 000
prawns wrapped in rice paper & deep fried, served with a sweet chilli sauce
cd thé lam chay / vegetarian option available

Goi tugi / White Marble’s Fresh Rice Paper Rolls 65 000
chon tur 1 trong nhitng gaéi sau / choose from one of the following

goi tébm
traditional prawn & fresh herbs with hoi sin sauce
goi thit heo nuéng
grilled pork & pineapple with nuoc man fish sauce
goi chay
cripsy tofu, carrot & herbs with tamarind sauce

goi ca
fried fish with dill & mayo with a wasabi flavoured oyster sauce

Cha gio chién / Fried Spring Rolls with Lettuce Wraps 60 000
filled with prawn, pork, glass noodles and market vegetables & deep fried
cé thé lam chay / vegetarian option available

Sushi 70 000
prawn, cucumber & lettuce rolled in rice and wrapped in nori, served with soy, wasabi &
pickled ginger
cé thé lam chay / vegetarian option available

Ga chién gion / Crispy Chicken Bites 65 000
deep fried chicken breast pieces, served with golden french fries

Banh ca / Fish Cakes 65 000
served with sweet chilli dipping sauce

Muc chién gion / Calamari 75 000
flour dusted & lightly pan fried, sprinkled with chilli flakes & sea salt

Ga sa té / Satay Chicken 65 000
skewered chicken breast pieces topped with a peanut satay sauce

Bo nudng la 16t / Grilled Beef in Betel Leaf 70 000
minced beef with lemon grass wrapped in betel leaf & char grilled

Sudn heo nuéng / Pork Spare Ribs 70 000
barbecued in a worcestershire & soya marinade

Salad ga hoa chudéi / Banana Flower Chicken Salad 60 000
grilled chicken breast on a bed of shredded banana flower, papaya, peanuts & sesame
cé thé lam chay / vegetarian option available



Mon chinh / Mains

Com ga / Clay Pot Chicken Rice 80 000
chicken served with vegetables & herbs on a bed of garlic flavoured rice

Ga xao hat diéu / Wok Tossed Chicken & Cashews 95 000
chicken breast pieces stir fried with cashews, vegetables and Thai basil in
a soy chilli jam sauce

Ga nudng sa toi / White Marble Lemongrass Chicken 95 000
grilled chicken strips marinated with lemongrass & garlic — served with assorted

Viethamese herbs & salad, and a light soy dipping sauce

Ga nudng rau cu / BBQ Chicken Kebabs 90 000
bbq chicken breast pieces on kebab sticks with vegetables, served with wedges

Mi xao thit heo / Pork Noodles 85 000
stir fried local noodles with pork and mixed vegetables

Bo sot me / Ha Noi Beef 100 000
tender thin strips of beef stir fried in tamarind then tossed with a salad of mint,
coriander, Viethamese greens & roasted peanuts

Muc chién gion / Calamari 110 000
flour dusted & lightly pan fried, sprinkled with chilli flakes & sea salt

Tom nudng / Char-Grilled Tiger Prawns 150 000
tiger prawns, shelled & barbecued, served with lemon pepper & sweet chilli dipping sauces

Cary tom kiéu Thai / Thai Green Prawn Curry in Clay Pot 105 000
tiger prawns & vegetables in an aromatic coconut curry sauce, served with steamed rice
cd thé ndu chay / vegetarian option available

Goi tom xoai / Fresh Mango Salad with Tiger Prawns 90 000
Finely sliced green mango tossed with peanuts, prawns and shallots, served with a
lime dressing

Ca thu nudng sot rau thi la / Vietnhamese 'Cha Ca' 110 000
fillet pieces of marinated fish dressed with spring onion, dill & crushed peanuts,
served on a bed of rice noodles

Ca thu nudng 1a chudi / BBQ Ocean Fish Fillets in Banana Leaf 110 000
fillets of ocean fish rubbed with garlic, chili & lemongrass, then barbecued in banana leaf

Suap bi dé / Pumpkin Laksa 80 000
rice noodles, roasted pumpkin, crispy tofu, shredded lettuce, bean shoots in a delicate curry
coconut soup

Pau hu s6t mudi tiéu / Salt & Pepper Tofu 60 000
crispy fried tofu tossed in salt, pepper, chilli, garlic and spring onions with
soy chilli dipping sauce



Banh mi / Baguettes

Banh mi phd mai thit ngudi / White Marble Classic 75 000
ham, camembert cheese, lettuce, tomato & french mustard

Banh mi ga / Chicken Deluxe 55 000
bbq chicken tenderloins with lettuce, tomato, cucumber & a mild sweet chilli sauce

Banh mi salad trirng / Salad Supreme 50 000
egg, lettuce, tomato, onion, cucumber, avocado (seasonal), vietnamese basil & mayo

Banh mi heo / Hoi An Special 55 000
chefs favourite! marinated bbqg pork with lettuce, tomato, cucumber, & a touch of chilli jam

Cac mon kem theo / Sides

Rau xao thap caAm / Mixed Asian Greens 50 000
stir-fried water spinach, bok choy & green beans with garlic & shallots

Khoai tay / Wedges 55 000
lightly salted and served with sweet chilli

Com chién rau / Vegetable Fried Rice 55 000
fried rice with viethamese vegetables

Com tring / Steamed Rice 10 000

Trang miéng / Phomai - Dessert / Cheese

Banh crepe trai cay / Fruit Crepes 55 000
banana or mango crepes with passion fruit & ice cream, drizzled with a chocolate sauce

Kem dau tay / Strawberries & Ice Cream 50 000
vanilla ice-cream with fresh strawberries, roasted coconut strips & strawberry sauce

Trai cay / Viethamese Tropical Fruit 40 000
a platter of seasonal tropical fruits

Pho mai / Cheese Board Half 100 000 / Full 170 000
soft, hard & blue, a selection of 3 premium european cheeses served with fresh breadstick



set menus @ white marble

ft nh&t cho 2 ngudi
tat ca cac set menu phuc vu kém véi com trang va 1 ly rigu vang tréng hodc do

Minimum 2 people
all set menus served with steamed rice and a complimentary glass of house red or white wine

SET MENU 1 @ 185.000VND - cho 1 ngudi / per person

Goi tom tuci / Fresh Rice Paper Rolls
shrimp & herbs wrapped in fresh rice paper served with hoi sin sauce

BoO sot me / Ha Noi Beef
tender thin strips of beef stir fried in tamarind then tossed with a salad of mint, coriander,
viethamese greens & roasted peanuts

Ga nuéng rau cu / BBQ Chicken Kebabs
chicken breast pieces with vegetables, barbecued on kebab sticks, with lemon pepper sauce

Pau tay xao / Green Beans
stir fried with garlic & shallots

Trai cay nhiét déi / Vietnamese Tropical Fruit Platter

SET MENU 2 @ 250.000VND - cho 1 ngugdi /per person

Goi tom xoai / Fresh Mango Salad with Tiger Prawns
Finely sliced green mango tossed with peanuts, prawns and shallots, served
with a lime dressing

Muc chién gion / Calamari
flour dusted & lightly pan fried, sprinkled with chilli flakes & sea salt

Ga xao hat diéu / Wok Tossed Chicken & Cashews
chicken breast pieces stir fried with cashews, vegetables and thai basil in a
soy chilli jam sauce

Ca thu nudng la chudi / BBQ Ocean Fish Fillets in Banana Leaf
fillets of ocean fish rubbed with garlic, chili & lemongrass, then barbecued in banana leaf

Rau xao thap cdm / Mixed Asian Greens
stir-fried water spinach, bok choy & green beans with garlic & shallots

Banh crepe trai cay / Fruit Crepes
mango crepes with passion fruit & ice cream, drizzled with a chocolate sauce

SET MENU 3 @ 300.000VND - cho 1 ngudi / per person

Tom chién bong luu / Hoi An Money Bags
minced prawn wrapped in rice paper & deep fried, served with a sweet chilli sauce

Ca thu nudéng sot rau thi la / Viethamese 'Cha Ca'
fillet pieces of marinated fish dressed with spring onion, dill & crushed peanuts on a bed of
rice noodles

Ga nudng sa toi / White Marble Lemongrass Chicken
grilled chicken strips marinated with lemongrass & garlic - served with assorted vietnamese
herbs & salad, and a light soy dipping sauce

Tom nudng / Char-Grilled Tiger Prawns
tiger prawns, shelled & barbecued, served with lemon pepper & sweet chilli dipping sauces

Rau xao thap cam / Mixed Asian Greens
stir-fried water spinach, bok choy & green beans with garlic & shallots

Xoai va pho mai Camembert / Mango & Camembert Cheese Platter
served with fresh breadstick



drink @ white marble
hay hoi nhan vién vé menu rugu bao gom 12 loai ban ly
please ask waiter for our premium international wine list including 12 by the glass

Bia / Beer
larue export vietnam 25 000
tiger singapore 30 000
heineken holland 35 000

Cocktails

Gate Crasher @ 98 Le Loi 65 000
lime and sugar muddled into a tall glass with smirnoff vodka and topped with
soda and fresh limes

White Marble Lychee Martini 65 000
lychee juice & smirnoff vodka shaken and strained, served with fresh lychees
& a dash of lime juice

Classic Dry Martini 75 000
gin & dry vermouth strained into a chilled large Martini glass with stuffed olives

Mojito 60,000
white rum, fresh mint, sugar served in a tall glass with freshly squeezed lime and soda water
Nudc trai ciy va sinh t6
Juice & Smoothies - we juice not blend

Nudc chanh 25 000
lemon juice

Nuéc cam 45 000
orange juice

nudc thom va la rau hiung 40 000
pineapple & mint juice

nudc ca rot, tao va can tay 40 000
carrot, apple & celery juice

sinh t6 xoai 35 000
classic mango smoothie

sinh t8 thadp cd&m 40 000
mixed fruit smoothie

Cac loai nudc uong khac /Soft Drinks
nudc sudi Aquafina 15 000
aquafina still water - 500ml bottle

nudc khoang cé gas Perrier 50 000
perrier sparkling mineral water - 330 ml bottle

cac loai nudc udng cé gas-nhiéu loai khac nhau 20 000
soft drinks - various
Tra va Cafe/Tea & Coffee

espresso 25 000
latte or cappuccino 40 000
Viethamese coffee 20 000
Vietnamese coffee iced with milk 30 000

tra Viét Nam,Anh, hodc tra girng tugi 15 000
english, vietnamese green, or freshly chopped ginger tea



