Red Bridge

KHAI VI / STARTERS

BO Nudng La I6t
Grilled Beef in Lot Leaf — Sliced Beef, Crushed Peanuts & Soya Sauce US$4

Hoa Hbng Trang
White Rose - Steamed Shrimp Dumplings US$4

Cha Gio Chién Tom Thit

Crispy Spring Rolls of Shrimp and Pork with Tamarind Sauce US$4
Cha Gio Tom Tuai

Fresh Rice Paper Rolls of Shrimp with Sweet & Sour Fish Sauce US$4

Banh Xéo Tom
Crispy Hoi An Pancakes with Shrimp, Herbs, Bean Sprouts & a Peanut Sauce

Khai Vi Cau bo
Red Bridge Mixed Starters - a tasting plate of all of the above starters
ideal for 2 or more persons US$8

SUP / SOUPS

Sup Tém Chua Cay )
Hot & Sour Shrimp Soup LON/ L US$6

Sup Bap Tém )
Shrimp & Baby Corn Soup LON/ L US$6

Sup Ga Cari DUa )
Chicken & Coconut Curry Soup LON/ L US$6

Sup Chay )
Vegetarian Soup with Tofu & Vietnamese Herbs LON/ L US$5

CANH CAU PO / HOI AN COUNTRYSIDE SPECIAL SOUPS

Canh Rau Mu6ng Tém )
Water Spinach & Shrimp Soup LON/ L US$5

Canh Cai Xanh Bo Bam )
Mustard Leaves & Beef LON/ L US$5

GOI TRON / SALADS

Gdi Hai San Xoai Xanh
Seafood Salad with Green Mango, Green Papaya & a Lime Dressing US$6

Géi Ga Nudng Hoa Chudi
Grilled Chicken Breast on a bed of fresh Banana Flower US$6

Goi Budi Hai San
Seafood & Pomelo (Vietnamese Grapefruit) Salad US$7
BO / BEEF

Bo Nudng Sa Trong La Chudi
Lemongrass Beef Wrapped in Banana Leaf and Charcoal Grilled US$6

Bo - Ca Tim T& Xuyén
Beef minced with Spring Onion & Garlic with Aubergine in a Claypot US$6

BO Nudng Ba Xanh
Marinated Beef on a Sizzling Plate - cooked at your table US$7
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GA / CHICKEN

Com Ga Tay Cam
Hoi An Chicken Rice in Clay Pot US$6

Ga Nudng T Xuyén

Barbecued Kebabs of Chicken with Market Vegetables & Lemon Pepper Sauce US$6
Canh Ga Chién Mam

Deep-fried Chicken Wings with Garlic & Fish Sauce US$6

Ga Xao Hat bDiéu

Chicken Breast strips Stir-Fried with Cashew Nuts, Vegetables,
Vietnamese Basil & a Chilli Jam Sauce US$6

HEO /7 PORK

Heo Kho To
Pork in Clay Pot with Spring Onions & Coconut Juice US$5

Heo Nudng Mée
Grilled Pork with Sesame US$5

Heo Chién C6m Xanh
Crispy Pork with Young Sticky Rice US$6

RAU / VEGETARIAN

Rau Mubng Xao Tai

Stir-fry Water Spinach US$3
Cai Thia S6t Dau Hao

Bok Choy & Oyter Sauce US$4

Ca Tim Kho To
Red Bridge Aubergine sautéed in Clay Pot with a Sweet & Sour Sauce US$4

Pau HU - Nam Kho T6
Button Mushrooms & Tofu sautéed in Claypot US$5

M1 / NOODLES

Mi Xao Hai San

Sautéed Seafood Noodles US$6

Mién Xao Tom

Stir-fried Shrimp with Glass Noodles, Mushroom & Spring Onion US$6

Cao Lau
Hoi An Cao Lau Noodles - marinated Pork topped with Salad, Viethamese Greens & Rice Paper
Croutons US$4

CA 7/ FISH

Cha Ca

Ha Noi’s famous dish is skewered pieces of marinated Fish dressed with Spring Onion, Dill &
crushed Peanuts US$7

Ca Nudng S6t Gung

Grilled Fillet of Ocean Fish pasted with Ginger & Garlic Sauce US$8

Ca Hap Viét Nam

Fresh Ocean Fish steamed with Lemongrass, Garlic and Vegetables US$8
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MUC / CALAMARI

Muc Chién Vang Trang
Crispy Calamari - flour dusted & lightly pan fried US$7

Muc Nudng Sa
Grilled Calamari with Lemongrass & Mild Vietnamese Spices US$7

TOM / SHRIMP / PRAWNS

Toém Nudng S6t Me

Grilled Tiger Prawns with Tamarind sauce — 6 prawns US$8
T6ém Hap Bia

Steamed Tiger Prawns in Beer — 6 prawns US$8

TOom Nudng Nghé
Grilled Turmeric Shrimps wrapped in Banana Leaf US$6

T6m Rang Mudi
Pan-fried Shrimp in Chili Salt US$6

HAI SAN / SEAFOOD

L&u Hai San
Seafood Hot Pot - Tiger Prawns, Fish & Squid of the day cooked in a Sweet and Sour broth
and served with Red Bridge Herbs & Vegetables LON/ L US$10

Com Chién Hai San
Fried Rice with Seafood & Vegetables served with a mild Chilli Paste US$6
TRANG MIENG / DESSERT

Trai Cay
Mixed Seasonal Fruit US$3

Chuéi Chién B6ng Luu
Crispy Golden Bags filled with Banana, Coconut & Cinnamon and a scoop
of Vanilla Ice Cream  US$5



