SEN RESTAURANT

“Sen” means |_otus in Vietnamese. |t is named so, due to ourlotus shaPc dcsign.

| otus represents cn{ightcnmcnt and Pchcction, simPlc but noble and sacred, charming
and gcntlc but still clignhcicd and serious, representing courageous Vietnamese Pcoplc,

Fricndly and oPcn-l'!cartcd.

From influence on sPiritual life, Vietnamese Pcoplc have taken the lotus to the top of
cuisine culture. A" Parts of lotus flowers are Proccsscd into typical dishes such as lotus

stem salad, lotus sccdjam and lotus tea.

Qur mission is to entertain (Guests with cuisine made of local ingrc&icnts.

[tis surcly a haPPy moment for Chcmcs to Plcasc (Luests with mcticulouslg cooked dishes.

However, for the Culinary team of Sen Restaurant, our great Plcasurc lies in the

process of improving the taste of the fresh local Procluats in our kitchen.

We alwags make it a Point to cater (Juests with cuisine made with the best local food such
as the N]'wa Trang lobstcr, fresh rice noodles and Vietnamese herbs grown in our

vcgctablc gardcn.

"Sen" trong tiéng Viét cé nghia la Hoa Sen. N6 dwoc dit tén nhw vdy do nha
hang dwoc thiét ké nhir mot bip sen chém né. Trong van héa nguwo i Vié t, hoa
sen twong trirng cho sw gidc ngdé va hoan hdo, don gidn nhwng quy phdi va
thiéng liéng, quyén rii va nhe nhang nhwng van trang nghiém, gié ng nhw con
nguwoi Vigt Nam can ddm nhwng than thién va céi mé. Tir dnh hwéng dén doi
séng tinh thdn, nguwoti Viet Nam da dwa hoa sen lén dinh cao vdn hod dm thuwec.
Tdt cd cac bd phdn cia hoa sen dwoc ché bién thanh cac mén an dién hinh nhw
goi ngo sen, nurt hat sen va tra sen.

Tiéu chi clia chung toi la dem dén cho khdch hang nhirng trdi nghiém vdi cac

moén an Viét duoc lam bang cdac nguyén liéu dia phwong. Bdc biét, déi nga dm

thwe ciia nha hang luén sdn sang lam hai long Quy khdch véi cdc mén dn ddc
trwng cia Nha Trang, tuy nhién van mang hwong vi riéng cia Khu nghi mat.

All prices are quoted in .000 VND, inclusive of 5% Service Charge and 10% VAT
Gia trén da bao gom 5% Phi phuc vu va 10% thué “VAT”



VIETNAMESE DELIGHT

SEAFOOD

5teameaf Gr/'//eaf [ried oron Jce

Kling scallop each 100.
Crab each 280.
Oyster cach 40.
| obster 100gr 390.
Clam 100gr 80.
Squid 100gr 120.
Tiger prawn 100gr 160.
Snail 100gr 150.
3 Nha Trang Sca{:ooc} Flattcr for2 950.

Sauteed crabs with green chili sauce, steamed clams, gri”ed oysters, tiger prawns,

squid and mussels.

Cua sét ot, ngéu hdp sd, hau nwéng, tom nwéng, mwc nwéng, vem nwong.
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AFFETIZER

Anl am tasting Piat’ccr‘ for2 450.

A combination of Vietnamese aPPctizers. Chewc’s selection.

Khai vi ddc biét cia An Lam

Nha Trang traditional Pancakc 220.
Kice paper, prawn, squid, vegetables, garlic and chili fish sauce.

Badanh xéo cuén banh trang Vit Nam

DccP-{:ricd seafood sPring rolls 185.

SCa]COOCl, sha”ot, sPring onion, mus}‘:room, sweet Potato, carrot,

Sweet & sour fish sauce.

Chd gio hdi sdn

Dccp»friccl vcgctablc spring rolls 165.

Sweet Potato, carrot, lemongrass, onion, taro, mushroom) shallot and soya sauce.

Chd gio rau cu

Frawn and Por‘( hand rolls 225.

Summer rice paper ro”s, prawn, Pork be”g, cucumbcr, chivcs, lcttuce, Vietnamese

herbs anc] Peanut sauce.

Gdi cubn tom thit

\/cgctablc hand rolls 180.

Summer rice paper ro”s, toFu, green beans, carrot, cucumber, chives, Iet‘cuce,

Vietnamese herbs and peanut sauce.

Goi cudn rau cu

Crispg soft shell crab 290.

[Tried vermice”i) sweet & sour sauce.

Cua bt chién gion véi mién xao va sét chua ngot
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Prawn mousse on lcmongrass skewers 320.

Ko”ed minced Pork with prawn and Vietnamese herbs.

Chgo tom dung kem véi rau mui Viet Nam

Traclitional Nha Trang gri“ccl minced Por‘c 220.
Minced Pork ro”s) salad, crispg rice paper and Vietnamese herbs.

Nem nwéng Nha Trang

DccPJ:ricd chicken wings 1 80.

(hicken wings, onion, sPring onion, red chili and sour fish sauce.

Canh ga chién nwéc mam

Gri"cd beef in wild betel leaves 280.

Summerrice paper ro”s, mango, cucumber, Pineapple) peanuts, vermicelli nooc”es,

lettuce, Vietnamese herbs and sour fish sauce.

B6 cudn la 16t

SALAD

(Green mango salad with squic! 225.
Mango, sciuicl, carrot, chili, fried sha”ot, peanuts, herbs and prawn crackers.

Go1 xodi xanh hdi sdn

Nha Trang whitebait salad Doyour own hand rolls 220.

Traclitional condiments and homemade peanuts sauce.

Gdi ca mai Nha Trang

Prawn and Pomclo salad 260.

Carrot, onion, red Fingcr chili, fried shallot, local herbs and peanuts.

Go1i bwdi véi tom chdn
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Vietnamese chicken salad 190.

Onion, carrot, c}‘;i]i, fried sha”ot, peanuts, Lai(sa leaves and prawn crackers.

G6i ga truyén théng

Moming glory salad with beef 240.

Slicecl beef, red chili, star fruit, green banana, fried sha”ot) peanuts, sha”ot)

\/ietnamese her})s and PY‘aWﬂ crackers.

G6i bo bop thdu voi rau muéng bao

| otus and crispy tofu salad i 80.

Carrot, cucumber, lotus) to1cu, leek, Peanuts, \/ietnamese herbs, soya sauce

reduction and crispg paper rice.

Gdi ngb sen véi ddu hiu chién gion

SOUr

Nha Trang seafood soup 23%5.

Frawn, squicl, onion, chili, ga]anga]) lime leaves, lemongrass, mushroom, tomato
fresh basil and coriander.

Stp hdi sdn chua cay

Bitter melon soup with fish cake 160.

(Chicken stock, bitter melon and fish cake.
Canh khé qua ca thdc lac

Crab meat and asparagus soup 195.

Chicken stock, crab meat and asparagus.

Stp cua ndu v&i mang tay
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Frawn and gl"CCﬂ squash SOUP

175.
Chicken stock) rawn and green squash
P 2 9
Canh bi dao ndu vdi tom
Traclitional sweet & sour cobia fish sou 240.
p
Canh chua ca bop
(ongee with chicken 150.
g
Chao ga
Congcc with beef 175.
Chdo bo
Con ce with fish 220.
&
Chado ca
Congee with oyster 240.
g Y
Chado hau
CLAYFOT
Slow roasted pork belly in coconut juice 285.
P Y J

Fork ]36”5, egg and coconutjuicc.
Thit heo kho tau

Braised cobia fish 340.
FPork bc”g, dried shrimPs, shallot, sPring onion, chili and fish sauce.

Ca bop kho t6

Tigcr prawns 380.

Slﬁanot, pepper, sPring onion, chili and fish sauce.
Tom kho t6
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To{:u and mushroom 240.

TO{:U, mushroom, ]CC‘( and !emongrass.

Pdu hit kho ndm

Chicken curry 280.
(hicken ]egs, vegetables, coconut and fresh milk.

Cariga

\/cgctablc curry 240.

\/egetables, coconut and fresh milk.

Carirau cu

GRILL

Wholc FPomfret fish in banana leaf 750.

Kice paper, mango, cucumber, PineaPPlc, lettuce, Vietnamese herbs and green chili

sauce.

Cd chim nwéng la chudi diung kem banh trdng rau séng.

Wholc Rabbit fish with green chili sauce 595,

Kice paper, mango, cucumber, PineaPPlc, lettuce, Vietnamese herbs and green chili

sauce.

Ca dia nwéng mudi ¢t xanh dung kém rau séng banh trang

(obia fish fillet and mango salad 340.

(obia fillet, mango salad and coriander fish sauce served with steamed rice.

Ca bé p nwéng dung kém véi géi xoai va com trang

Marinated chicken with |cmongrass sauce 280.

(hicken, bo]@chog and ]emongrass sauce served with steamed rice.

Bui ga phi lé nwédng sd diung kém com tring va cdi thia xdo

All prices are quoted in .000 VND, inclusive of 5% Service Charge and 10% VAT
Gia trén da bao gom 5% Phi phuc vu va 10% thué “VAT”



Pork ribs with Picklcd lemon sauce 280.

Fork ribs, coleslaw salad and lemon sauce served with steamed rice.

Swon heo nwéng sét chanh mudi ding kém com tring

WOK

Beef ¢ _tc | ac” 440.

]mported bemc, onion, CaPsicum, five spice sauce and | rench fries.

B0 luc lac khoai tay chién

Scafood in sweet & sour sauce 380.

Sea bass, squicl, tiger prawn, caPsicum, onion, celery, Pineapple and steamed rice.

Hdi sdn xao chua ngot dung kém com trdng

Pork ribs in sweet & sour sauce 290.

FPork rib, caPsicum, onion, celery) Pineapp]e and steamed rice.

Swon heo xao chua ngot diung kém com tring

STEAM

Sea bass fillet 575.

Sea bass, ear mushroom, glass noodles, onion, chili, sesame oil, black bean and

oyster sauce. Served with steamed rice.

Ca chém phi lé hdp dung kém com trdng.

Wholc GrouPcr 1.195.

Mushroom, glass noodles, onion, chili, sesame oil, black bean and oyster sauce.

Ca Mu nguyén con hdp dung kem bdanh trang rau séng.
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Crab 550.

(_rab, !emongrass, green chili sauce.

Cua hdp sd va rau mui

NOODLE ¢ RICE

Vietnamese “Fho” with chicken 240.
Phé ga
Vietnamese “Fho?” with beef 285.
Phé bo
Girilled Por‘c with vermicelli noodles 260.

Fork f:)c:”y, spring ro”, vermicelli nooc”es, lcttucc, Vietnamese herbs and fish sauce.

Bun thit nwéng dung kém véi nwée mam

Stirfried egg noodles with chicken and vcgetablcs 215.
Mi xao ga va rau cu

Stirfried egg noodles with beef and vcgctablcs 255.
Mi xao bo va rau cu

Stirfried egg noodles with seafood and vcgctablcs 290.
Mi xao hdi sdn va rau cu

Stirfried glass noodles 260.
Crab meat and spring onion.

Mién xao thit cua va hanh ld

Fricc] rice with egg and vcgctablcs 165.

Com chién rau va trirng
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Fricd rice with seafood and vcgctablcs 200.

Com chién hdi sdn, rau va trirng

Fricd rice with beef and vcgctablcs 2%0.

Com chién bo, rau va trirng

Fried rice with chicken and vcgctablcs 275.

Com chién ga, rau va trnirng

SIDE DISH

Stirfried morning glorg with garlic 95.

Rau muéng xao téi

Stirfried bok choy with oyster sauce 95.

Cdi thia xao ddau hdao

Steamed mixed vcgctablcs 120.

Fish and Pork sauce reduction.

Rau thdp cdm ludc s6t kho quet

Girilled cggplant 120.

Gingcr, peanut and onion sauce.

Ca tim nwéng véi girng va sét mo hanh

Crispy tofu 95,

5038 sauce erUCtiOﬁ and lemongrass.

Ddu hu chién gion vdt nwdc trong.

Steamed rice 40.

Com trdng
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WESTERNDELIGHT
AFFETIZER

T omato bruschetta 170.

Frenc}'n baguette, tomato, garlic, olive oil, parmesan cheese and basil.

Bdnh mi ca chua

Peef carpaccio 360.

Sliccc{ imPortcd bec{ cress, Ka]amata olives, capers, sha”ot, Farmcsan and

mustard sauce.

Bo lanh kieu Y

5almon tartare 340.

Fresh sa]mon, di”, cucumber, caPsicum, sha”ot, sPring onion, avocado, lime clrcssing

anc] toast.

Ca hoi twoi tdai chanh kiéu Phap

CaPrcsc salad 280.

["resh mozzarella, organic tomatoes, basil and olive oil.

Xa lach ca chua véi phé mai twoi Mozzarella

Nicoise salad 240.
Searccl tuna, babg tomato, egg, green bean, baby Potato, asparagus, sha”ot,
lettuce, croutons with lemon dressing.

Xa lach ca ngwr

Chicken Caesar salad 220.

C]’]icken breast, romaine lettuce, quail eggs, Crispy bacon, croutons and Cacsar
dressing‘
Xa lach Caesar véitrc ga va banh mi gion.
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Grcck salad 220.

Feta, cucumber, olives, capsicum, asparagus, green beans, onion, baby tomatoes,

basil, lettuce and balsamic dressing.

Xa lach kiéu Hy Lap

SOUr

Gazpac[wo 1 80.

T omato, cucumber, caPsicum, celerg, onion, garlic.

Stp lanh kiéu Tay Ban Nha

Prawn bisquc 360.
FrawnJ onion, cc]crg, tomato, carrot, garlic.

Sup tom

Baked Frcnch onion soup 180.

Served with cheese croutons.

Sup hanh kiéu Phdp

\/cgctablc soup of the c!ag 160.

Served with garlic croutons.

Stp rau cu trong ngay
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MAIN COURSE

C/70/Cc of sauce: (_até de /I> aris butter, red wine Jus, black pepper sauce, mushroom

sauce, /6/770/7 buttersaucc, CI’CQmﬂP&SSIbI’IS sauce, Creamy I"CG/ wine sauce.

Austra]ian beef tenderloin 750.

Mashec{ Potatoes and tomato chutneg,

Thdn néi bo Uc nwéng

Australian rib~c3c 650.
Sauteed vegetables and gri”ed tomato.

Thén ngoai bé Uc nwéng

Koscmarg rack of lamb 840.

Folenta cake and sauteed vegetables.

Swon ctru Uc nwéng

Chicken breast 3525.

Fumpkin puree, sauteed vcgctablcs, bacon, rocket salad and red wine sauce.

Uc ga nhdi phé mai Ricotta cudn vdi thit heo xong khéi dung kém bi dé
hdm, Rau ci xao va xa lach rocket

Girilled |berico Pork Secreto 855.

Maxim Potatocs, bacon, sauteed asparagus and red wine truglejus.

Thit lon den Eberia nidng dung kem khoai tay, thit xéng khdi, mang tay
xao
Va st rneu dé tinh véi dau ndm truffle

Gn“cd sea bass fillet 385.

Tagliate”c and lime butter sauce.
Ca chém phi lé dung véi sot chanh bo
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Pan fried salmon fillet 595.

Mashed green pea, sliced zucchini, onion confit, caPsicum, sesame seeds, cashew

nuts and creamy Passion fruit sauce.
Ca hoi phi lé dung kem véi ddu ha lan nghién rau cti cuén mitc hanh va
sot chanh day.

SIDEDISH

Organfc gardcn salad 95.

Xa ldach tron ddu ddm

Mashcd Potatocs 95.
Khoai tay nghién

Roasted potatoes with garlic butter 95.
Khoai tay nwéng bo o1

Sauteed vcgctablcs with garlic butter 125.

Rau cu organic xao bo td1

5autccd mushroom 180.
Ndm xao
Garlic bread 95.

Bdnh mi bo toi

French fries 95.
Khoai tay chien.
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THE CLASSIC

T raditional Vietnamese “Banh mi” 185.

Crispg baguet’te, gri”ed Porl(, Pork Hoss, cucumber, coriander,
SPriﬂg onion and chili Pici(les.

Bdanh mi truyén théng Viét Nam

Club sandwich 240.

Triple~deci< sandwich with egg, cheese, chicken, ham and [Trench fries.
Banh mi kep voi thit ga, pho mai va thit ngudi

Beef burgcr 270.
(rilled minced bcc{ egg, tomato, lettucc, onion and [ rench fries.
Bdnh mi tron kep thit bo va phé mai

Chicken burgcr 220.

Gri”cd minced chickcn, egg with caramelized onion, chedc}ar, tomato, lettuce

and [“rench fries.
Badnh mi tron kep thit ga

\/cgctablc Pizza 210.

Tomato sauce, mozzare”a, basil, cherrg tomatoes, sPinach, mushroom and green
olives.

Pizza rau cu

Marghcrita Pizza 230.
T omato sauce, mozzarella, brie and basil.

Pizza ca chua

[Hawaiian Pizza 260.
T omato sauce, chorizo, ham, Pineapple and mozzarella cheese.

Pizza ki¢u Hawai
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Seafood Pizza
] omato sauce, mozzare”a, prawns, squic{ and onion.

Pizza hdi san

Chicken pesto penne
Chicken breast, mushroom, pesto sauce and parmesan cheese.

Nui xao voi ke ga va sot pesto

Seafood tagliatc“c

Squic], prawn, musse]s, tomato sauce, butter and basil.

My Y véi sét hdi sdn

5paghctti carbonara

Bacon, onion, mushroomJ whipping cream and egg 90”«
My Y véi s6t kem

SPaghctti Bolognaisc
Minced beeﬂ tomato Pastc, onion, carrot, cclerg.

My Y véi s6t bo bam

HOTTFOT

K/na//ﬂ inform the | eam 3 hours in advance.

Served with vermicelli noodles
Mixed vcgctablcs, mushroom and tofu

Ldu ndm va rau cu

Forcst “Giang” leaves hot pot with chicken
Ldu ga la giang

Spicg sweet and sour hot pot with seafood

Frawn, squicl, cobia, strabismus fish cake and vegetab]es.

Ldu hdi sdn chua cay

520.

220.

>45.

265.

245.

750.

850.

1.095.
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DESSERT

Chccse Plat’cer' 350.

Blue cheese, camember’t, brie, cheddar, green apple, celerg, clrg {:ruits, tomato

chutneg and crackers.

Phé6 mai cdc logi vdi tdo xanh, cin tay, qud kho, ca chua ham va banh
quy

Degustation Plattcr 33%5.
\With your choice of coffee or tea.
C}wocolate brownie, fruit tart, cheese cake and a scoop of vanillaice cream.

Mbobn trang miéng ddc biét phuc vu kem véi tra hodc cafe

Fandan cream brulee 140.

Served with a scoop of strawberr9 sorbet

Bdanh kem dét dwong hwong la diva phuc vu kém véi kem dau

Caramc] flan 170.

Orange sauce and Pistachio.

Banh kem hdp hwong vanilla ding kém véi mikrt cam va hat ho tran

Lcmongrass and orange Fanna cotta 170.
Kem stra béo hwong xd vi cam phuc vu véi dong swong cam

Passion fruit cheese cake 220.

Served with a scoop of vanillaice cream.

Banh phé mai hwong chanh day va kem vani

(lassic cheese cake 190.

Served with a scoop of strawberrg sorbet.

Banh phé mai ¢d dién dung kém véi kem dau
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Chocolatc fondant 220.

Served with a scoop of vanilla ice cream.

Bdnh socola mém ddc biét cia AnLam, phuc vu kém véi kem vanilla

Banana tart | atin i 80.

Served with a scoop of caramel ice cream.

Banh chudi dung phuc vu véi kem caramel

Coconutjcﬂg 170.
Dong swong rau cau

Fomc:lo sweet soup 190.
Che buoi

Scasonal fruit Plat’cer 170.

Trai cay du loai theo mua

lcc cream and sorbet 130.

Kem cac loai

Choice of |ce Cream: (Chocolate, (oconut, Vanilla, (Caramel
Choicc of Sorbct: Strawberrg, Mango, | emon, Passion [Truit
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