White Marble Restaurant

our chefs use of local produce and only the freshest ingredients results in a

unique blend of asian & international food with a distinct hoi an / viethamese flavour

please refer blackboards or check with waiter for daily specials

we accept all major credit cards, VND & US$ - credit cards incur a 1.5% transaction fee

Entrées & Light Snacks
Trio of Dips
spicy capsicum, hummus, & basil pesto - served with fresh breadstick
Calamari

flour dusted & lightly pan fried, sprinkled with chilli flakes & sea salt

Banana Flower Chicken

grilled chicken breast on a bed of banana flower, mango & green papaya
Yakitori Chicken

barbecued chicken tenderloins basted with japanese yakitori sauce

Crispy Chicken Bites

deep fried chicken breast pieces, served with golden french fries & dipping sauces
Hoi An Cao Lau

pork with hokkien style noodles, topped with salad, vietnamese greens & rice paper croutons
Traditional San Choy Bao

pork minced with spring onion, water chestnut & bamboo shoots,

served in a lettuce cup with hoi sin sauce

Pork Spare Ribs

barbecued in a worcestershire & soya marinade

Mixed Sushi Rolls

shrimp, chicken, salmon, vegetarian, rolled in rice and wrapped in nori

Hoi An Money Bags - Shrimp or Vegetable

minced prawn or vegetables - wrapped in rice paper & deep fried, served with a
sweet chilli dipping sauce

Fresh Rice Paper Rolls

a vietnamese favourite! shrimp & herbs wrapped in fresh rice paper served

with traditional vietnamese 'nuoc mam' dipping sauce

French Fries

lightly salted with tomato dipping sauce

White Marble Classic Baguette

ham, camembert cheese, lettuce, tomato & french mustard

Chicken Deluxe Baguette

bbqg chicken tenderloins with lettuce, tomato, cucumber & a mild sweet chilli sauce

Salad Supreme Baguette

egg, lettuce, tomato, onion, cucumber, avocado (seasonal), viethamese basil & mayo

Hoi An Special Baguette

chefs favourite! marinated bbqg pork with lettuce, tomato, cucumber, & a touch of chilli Jam
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Mains

White Marble Chicken Rice

barbecued chicken served with vegetables & herbs on a bed of garlic flavoured rice
Char Grilled Chicken

five spice seasoned char grilled chicken tenderloins with stir fried vietnamese greens
Wok Tossed Chicken & Cashews

chicken breast pieces stir fried with cashews, vegetables and thai basil in a soy chilli jam sauce
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BBQ Chicken Kebabs 75000
bbq chicken breast pieces on kebab sticks with vegetables, served with baby jacket potatoes
White Marble Lemongrass Chicken 85 000
grilled chicken strips marinated with lemongrass & garlic — served with assorted
viethamese herbs & salad, and a light soy dipping sauce
Pork in Clay Pot 70 000
pork loin pieces simmered in a clay pot with a caramelised sweet soy sauce
Beef & Mushroom Clay Pot 75 000
minced beef balls with spring onion & garlic, then sautéed in clay pot with button mushrooms
Ha Noi Beef 80 000
tender thin strips of beef stir fried in tamarind then tossed with a salad of mint,
coriander, vietnamese greens & roasted peanuts
Vietnamese '‘Cha Ca' 95 000
fillet pieces of marinated fish dressed with spring onion, dill & crushed peanuts,
served on a bed of rice noodles
Ocean Fish Fillets 105 000
pan-fried fillets of ocean fish served with stir-fried vietnamese greens & a lime dipping sauce
Shrimp Noodle Clay Pot 85 000
baby prawns cooked in a clay pot with spices & vermicelli noodles
Banana Leaf Shrimp 85 000
shrimps mixed with diced turmeric & grilled in a banana leaf
Calamari 90 000
flour dusted & lightly pan fried, sprinkled with chilli flakes & sea salt
Char-Grilled Tiger Prawns 120 000
8 tiger prawns, shelled & babecued, served with lemon pepper & sweet chilli dipping sauces
Asian Eggplant in Claypot 50 000
stir fried in a sweet and sour sauce with viethamese basil
Silken Tofu 50 000
deep fried and soaked in a tamarind sauce
Mixed Asian Greens 45 000
stir-fried water spinach, bok choy & green beans with garlic & shallots

Dessert / Cheese
Fruit Crepes 40 000
banana or mango crepes with passion fruit & ice cream, drizzled with a chocolate sauce
Vietnamese Tropical Fruit 30000
a platter of seasonal tropical fruits
Cheese Board Half 80 000/ Full 140 000

soft, hard & blue, a selection of 3 premium european cheeses served with fresh breadstick



Set Menus
all set menus come with steamed rice

SET MENU 1 - US $7.50 per person
Fresh Rice Paper Rolls
shrimp & herbs wrapped in fresh rice paper served with traditional
vietnamese 'nuoc mam' dipping sauce
Wok Tossed Chicken & Cashews
chicken breast pieces stir fried with cashews, vegetables and thai basil in a soy chilli jam sauce
Pork in Clay Pot
pork loin pieces simmered in a clay pot with a caramelised sweet soy sauce
Green Beans
stir fried with garlic & shallots
Vietnamese Tropical Fruit Platter

SET MENU 2 - US $11 per person
Banana Flower Chicken
grilled chicken breast on a bed of banana flower, mango & green papaya
Calamari
flour dusted & lightly pan fried, sprinkled with chilli flakes & sea salt
Banana Leaf Shrimp
shrimps mixed with diced turmeric & grilled in a banana leaf
Asian Eggplant in Claypot
stir fried in a sweet and sour sauce with vietnamese basil
BBQ Chicken Kebabs
chicken breast pieces with vegetables, barbecued on kebab sticks, with a lemon pepper dipping sauce
Fruit Crepes
mango crepes with passion fruit & ice cream, drizzled with a chocolate sauce

SET MENU 3 - US $14 per person
Hoi An Money Bags
minced prawn wrapped in rice paper & deep fried, served with a sweet chilli dipping sauce
Vietnamese '‘Cha Ca’
fillet pieces of marinated fish dressed with spring onion, dill & crushed peanuts
on a bed of rice noodles
White Marble Lemongrass Chicken
grilled chicken strips marinated with lemongrass & garlic — served with assorted vietnamese herbs &
salad, and a light soy dipping sauce
Char-Grilled Tiger Prawns
tiger prawns, shelled & barbecued, served with lemon pepper & sweet chilli dipping sauces
Mixed Asian Greens
stir-fried water spinach, bok choy & green beans with garlic & shallots
Mango & Camembert Cheese Platter
served with fresh breadstick



Drinks

please ask waiter for our premium international
wine list including 11 by the glass

BEER

Larue Export Vietham 20 000

Tiger Singapore 25000

Heineken Holland 30000

Kronenbourg France 35000

Coopers Red Sparkling Ale Australia 90 000

Coopers Green Pale Ale Australia 90 000
COCKTAILS

Gate Crasher @ 98 Le Loi 50 000
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
Tanqueray Gin & Dry Vermouth strained into a chilled large Martini glass with stuffed olives.

JUICES & SMOQTHIES - we juice not blend

Lemon Juice 20 000

Pineapple & Mint Juice 30 000
Carrot, Apple & Celery Juice 35000
Classic Mango Smoothie 30 000

Mixed Fruit Smoothie 35 000
SOFT DRINK

Aquafina Still Water - 500ml bottle 15 000
Perrier Sparkling Mineral Water - 330 ml bottle 45 000

Soft Drinks - Various 20 000
TEA & COFFEE

Espresso 20 000
Latte or Cappuccino 30000

English, Vietnamese Green, or freshly chopped Ginger Tea 15 000



