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Complimentary for children under 6 when
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Central Lawn

Bai ¢ trung tam

29 January & 01 February 2025
29 thang Mét & 01 thang Hai 2025

*Terms and conditions apply.
*Co diBu khodn va digu kién di kem.
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Cho Tét truyén théng durorc tai hié béai ¢6 trung tam réng
Ion va thodng déng cda Ang Lang C6, v&i cac mén an
duwong phé quen thuéec ma ac cua nén am thue \iét.
Ban nhac séng, qudy viét Thu phap va lau dai hoi sé la nhgg
diém sang gidi trf bén canh cac mdén ngon.

Inspired by the Sprlri!g* Rural |
Central Lawn is transfor_rped [
Food Market offering famous Vi
off-the-grill barbeﬁue, H{gﬁ
entertained with the ﬁue ba

castle for little ones.

For more information and reservations, please press 0 or contact Reception Desk.
Bé tim hiéu thém théng tin hode dét ban, vui Iong nhén phim 0 hodc lién hé bé phén Lé tan.

angsana.com



Street Food Market Menu

VND 850,000++/adult/ngudi I&n
VND 450,000++/children (6-11)/tré em (6-11 tuoi)
Complimentary for children under 6 when dining with parents
Mién phi cho tré em dudi 6 tubikhi di cung ngudi I6n

Vietnamese Pancake - stuffed with seasonal vegetables and pork, shrimp
Banh xéo nhan rau cu va thit hee; tém

Nem Lui - grilled minced pork on lemongrass skewer with seasonal vegetables, peanut
sauce
Nem lui - thit heo bam nho boc sd, am kém rau.xanh, sét dau phéng

Banh Mi - Vietnamese baguette filled with grilled pork, pork pate, fried egg, beef loaf,
cucumber, chilli, pickled vegetables & coriander, sriracha aioli
Banh mi Viét Nam nhan thit heo, pate heo, trirng chiényechabo, dua leo, ot, rau
cu chua va ngo, kém sét sriracha aioli

Hue Beef Noodle — A local speciality noodle soup flavoured with lemongrass & shrimp
paste. Cooked with beef rump & beef shank
Btn bo Hué — Nuére léo dac trung vdi sa va mam ruée, hdm vai than bo va
bap bo

Hoi An Chicken rice — steam turmeric rice, chicken salad, pickle, chicken egg, Hoi An
chilli sauce

Com ga Hoi An — com nghé, ga trén, rau cu chuay trirng ga, tuong ot Hoi An

Vietnamese Organic Garden
Tomatoes, capsicum, carrots, cucumber, sweet corn, lettuce, vegetable pickles
Ca chua, 6t chuéng, ca rét, dua leo, bap ngot, rau xa lach, rau cu chua ngot

Dressings: Extra virgin olive oil, vinegar dressing, chilli sauce, soya sauce,
sweet and sour fish sauce
Nude sét cac loai: dau 6 liu, s6t diu gidm, sét 6t, xi dau, nuéc mam chua ngot



Grilled Ninh Thuan whole lamk
Cuu Ninh Thuan qua

Grill pork leg with galangal and
Gio heo nuong ri

BBQ Station/Quay mon.

BBQ marinated pork
Thit ba chi nu¢

Bo uop ngd vi huong nudng

Grilled chicken wings, lemongrass, li
Canh ga uop chanh sa nu

Grilled prawn with chilli and
Tém nuréng mudi 6t

Grilled squid with sate sauce
Muc nuéng sa té

Grill pomfret with turmeric

Ca chim bién nuéng sot Ehe




Mi xao rau cu

Desserts/Mon Tran

Traditional Hue Sweet soup Stati
Quéy ché Hué
Rolled ice cream Sta
Quay kem cudn
Fresh sliced tropical fruits Stati
Quay trai cay

Vietnamese traditional sponge ca
Quay banh thuan

Selection of Ice cream and sorbet
Cac loai kem va sorbet
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