Sit back and enjoy
a holistic dining experience with us
as we lead you
through a gastronome journey

into the glorious Indochine culinary legacy.

Indulge yourself in upscale Hué-styled fare
and enjoy a union of flavours welded

together by top quality ingredients.
At An Nam, we showcase
Vietnamese fine dining

with an Indochine touch of luxury.

Bon appétit!
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Appetizer Appetizer
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Bdinh Mi Nudéng Nbhin Tém $118 Chi Muc T AEHEEBEH §128
FHARB L Hanoi Cuttlefish Cake
French-Vietnamese Shrimp Toast Pan-fried minced cuttlefish with fresh dill

Crunchy bread toast brushed with
egg and coated with shrimp paste

Bé Bé Rang Muéi #3532 885 R 3128
Wok-fried Mantis Shrimp
Binh Xéo #% 7 & $118 Wok-fried mantis shrimp
Vietnamese Pancake with spicy salt and pepper
Home-made crispy pancake filled with
shrimp, pork, bean sprout and onion
& Chao Tom X # $128
Sugar Cane Shrimp
%% Chi Gio BHHF % $118 Char-grilled minced shrimp on sugar cane

Deep-fried Spring Roll

Traditional crispy fried spring roll

with crabmeat, shrimp and pork Cua Lot Lin Bot BRXESRALAF $128
Soft Shell Crab

B Deep-fried soft shell crab
G Banh Cuén R XILAH B $118 with spicy salt and pepper

Steamed Rice Paper Roll

Steamed rice paper roll with minced pork,

shrimp, Chinese fungus, yam bean and Muyc Nuéng Xa Ot & F B +iap $128

Vietnamese salami Char-grilled Fresh Calamari
Char-grilled calamari with lemongrass,
garlic, pepper and crushed peanut

Thip Cim Gio X IFLABFRE $108
Vietnamese Salami
Assorted Vietnamese cold cut - plain salami, Cua Lét Cuén BRELFFRKIRE $118
pig ear sausage and pepper salami Soft Shell Crab Rice Paper Roll
Fresh rice paper roll filled with
soft shell crab and green mango
&% Banh Béo NE1C:E 7 $88
 Steamed Rice Flan in Hué Style
Steamed thin rice flan topped with Géi Cuén FHRFEA KK S $118
minced shrimp, crouton and spring onion Shrimp Rice Paper Roll
Fresh rice paper roll filled with
shrimp and pork
bl L e R RN
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All prices are subject to 10% service charge All prices are subject to 10% service charge



A R

Appetizer

Binhb Héi Thit Bo = K IES+ A
An Nam Char-grilled Beef
Char-grilled sliced beef served with
Banh Hou

BoLiLét 1ZFEF+A%E
Grilled Beef Roll

Grilled minced beef roll in betel leaves
served with Banh Hot

& Bin Cha Bic R RIEFHA

Char-grilled Pork
Hanot style char-grilled pork belly
served with vermicelli

Nac Dim Heo Nuéng IR JSE5E 58 A
Char-grilled Pork Neck
Char-grilled pork neck served with

vermicell:

Sa Té Ga Tha Piee BT 5ES
Thui Diwre Chicken Satay
Char-grilled chicken satay served with
spicy peanul sauce

& Binh Phong Tom Ga & ¥ FRAH N

Chicken Fillet on Prawn Crackers
Lemongrass marinated chicken
Sfillet on prawn crackers

@prEnn
¥ Signature Dishes
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All prices are subject to 10% service charge

$138

$118

$138

$128

5118

$108
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Salad

Ga Héi An TR FIFIE

Héi An Style Shredded Chicken
Shredded chicken served with lemongrass
and spring onton in garlic lime dressing

Ném Bo Bdc =T A%
Hanoi Beef Salad

Angus beef with sweet basil, shredded carrot,

celery and red onion in An Nam dressing

Géi Budi Tém Thit 6 F KB %
Seafood Pomelo Salad

Fresh pomelo salad with prawn, crabmeat,
shredded carrot and peanut

Géi Sen Tom Thit R 38R I %
Lotus Root Salad

Lotus root salad with banana flower, shrimp,

pork belly and basil in lime dressing

Ga Xé Phai = By
Vietnamese Chicken Salad
Sliced chicken, shredded carrot,

cabbage, pineapple, basil, lime and fish sauce

Géi Xoai Xanh 7 iE=RANNDE
Green Mango Papaya Salad

Green mango salad with green papaya, shredded
carrot, basil and peanut in An Nam dressing

e # 9R
Y0 Signature Dishes
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All prices are subject to 10% service charge

5148

148

5148

$128

$108

5108
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Soup

) Canh Cd Diéu Hong FH ME 32 2K S BRI 5

An Nam Pearl Snapper Soup
Whole pearl snapper with tomato and
sour soup served with vermicelli in hot pot

Bo Nhing Dim 3% £ A B &R
Prime Rib-eye Sour Soup
Sliced Angus beef with tomato, pineapple,

3288

5268

okra and sour soup served with vermicelli in hot pot

Nghéu Tay Cim R #H KR
Clay Pot Lemongrass Clam
Sautéed jumbo clam with lemongrass
and young coconut juice in clay pot

Canh Hii Sin FNBIEZ2 5
Vietnamese Bouillabaisse

Fresh king prawn bisque with crabmeat, squid,
clam and fish served with garlic crouton

Sip Cua Bién A EES
Asparagus and Crabmeat Soup
Crabmeat soup with asparagus,
Vietnamese salami and quail egg

I,,-L;;i%\ wERN
w8 ignature Dishes
B U heo — RFFE
All prices are subject to 10% service charge

$198

$138

5118
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Seafood

Liu Cua Bién VE1L7EF SR

Hué Style Crab Hot Pot

Fresh crab with tofu, tomato, oyster mushroom,
egg and herb served with vermicelli

) Cua Rang Me B ERE T

Wok-fried Tamarind Crab
Wok-fried whole crab with
signature tamarind sauce

Cua Hdip Bia ol T R A AR
Steamed Beer Crab

Steamed whole crab with garlic, pepper
and Vietnamese beer

' Cua Hdp Dita #FH A%

Steamed Coconut Crab
Steamed whole crab with young coconut juice,
pepper, shallot and egg white

Cua Xao Tia To % 3 )r R4
Wok-fried Basil Crab

Fried whole crab with basil, onion,
garlic and chili paste

Cua Bién Rang Musi & TR R
Wok-fried Spicy Salt Crab

Fried whole crab with spicy sall, basil,
garlic and chili

Tém Cang Nudng K K& X 38R
Char-grilled King Prawn
Char-grilled Saigon king prawn
served with Banh Hot

) Téom Cang Kho Tau X7 H B KA

An Nam Signature King Prawn
Wok-fried Saigon king prawn with
annatto seed, young coconut juice and fish sauce

Ca Ri Tom Cang 7772 K58 #R
Curry Jumbo River Prawn
Southern Vietnamese style braised
Jumbo river prawn with curry
served with French bread

Tom Cang Kho Nudéc Mim 755 Wa K 58 #R
Braised Jumbo River Prawn in Clay Pot
Braised jumbo river prawn with garlic

and fish sauce in clay pot

r.-,;‘: - RN
Y Signature Dishes
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All prices are subject to 10% service charge

$548

$548

$548

5548

5548

5548

$368

$368

$368

$368
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Seafood

Bé Bé Rang Mudi B 5-)0rt2 88 4R
Wok-fried Tamarind Mantis Shrimp
Wok-fried fresh mantis shrimp

with tamarind sauce

Tém Nuéng Xi Or & F IR
Char-grilled Shrimp Skewer
Char-grilled shrimp skewer with lemongrass,
chili and garlic

Tém Si Rang Me Bx 5~ KR
Sautéed Tamarind Tiger Prawn
Sautéed tiger prawn with tamarind sauce

Tém St Rang Muéi Ot #3258} KR
Garlic Chili Tiger Prawn
Sautéed tiger prawn with garlic and spicy salt

) Cd Béng Chién Gion X RIEE XA

Fried Marble Goby
Vietnamese style fried marble goby
with fish sauce, chili and green onion

Ci Song Bién Hip Chanh Me
8 75 i F- 35 75 BE

Steamed Garoupa

Rach Gia style steamed garoupa
with lime and plum sauce

Cha Cd LiVong T A F B BNEA
Hanoi Style Turmeric Fish Fillet
Turmeric fish _fillet with roasted peanut,
shrimp paste, fresh dill, lime and

spring onton served with vermicelli in hot pot

Muc Xao Ngé Sen Bong He
RARAERLY 22

Wok-fried Cuttlefish

Wok-fried cuttlefish with Chinese chive and
young lotus root

GE_ #r % 7R
ey Signature Dishes

B Uk o — R H
All prices are subject to 10% service charge

5298

$268

3268

$268

3318

$298

5238

$188
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Meat

Ga Nuéng Chao D6 &7 o 5LYE 3R
An Nam Crispy Chicken

Fried chicken with red fermented

bean curd sauce

Xéi Chién Phéng Ga Roti R Rt ieik
An Nam Roasted Chicken

Honey glazed chicken fillet served with
crispy sticky rice cake

Ca Ri Ga 8 58

Yellow Curry Chicken

Southern Vietnamese style curry chicken
served with French bread

Ga Xao Xa Ot & F IR 3249
Lemongrass Basil Chicken
Wok-fried lemongrass chicken with basil,
garlic and pepper

Cinh Ga Chién Bo =78+ w3k %E
Garlic and Butter Chicken Wings
Deep-fried chicken wings with garlic and butter

Cinh Ga Nuéng Chao Do % 5L5R R
Red Fermented Bean Curd Wings
Deep-fried chicken wings

with red fermented bean curd sauce

Vit Kho Dita AL 3845 7 )& 6 &
Braised Duck with Young Coconut
Northern Vietnamese style braised duck
with young coconut

Ca Ri Vit & a7
Coconut Curry Duck
Southern Vietnamese style braised duck with

curry and coconut cream served with French bread

> "_\xl #* e N
W9 Signature Dishes

Bk — R E
All prices are subject to 10% service charge

Whole §498
Half $288

$198

$168

$148

$118

$108

5188

$168



Meat

@ Bo Lic Lac R 246 07400 41
- Sautéed Beef Cubes
Wok-fried Angus beef tenderloin

with tomato, onion and black pepper

Bo Kho #% X #f 50 U fid
Braised Beef Brisket

Braised beef brisket in tomato sauce
and carrot served with French bread

Ca Ri Nam Bo 7 A% %098 5 75 i
Yellow Curry Beef Brisket

Southern Vietnamese style curry beef brisket
served with French bread

Suon Bé Xao Tiéu & BERMWFF R/
Wok-fried Beef Short Ribs
Wok-fried beef short ribs with honey,
pepper and vinegar

Dé Xao Téi 6t IR I T4
Sautéed Lamb Loin
Sautéed lamb loin with spicy garlic sauce

Suon Xa Ot KIEE F N
Lemongrass Pork Chop
Char-grilled pork chop with lemongrass
and spring onion

Bao Ngu Kho Thit $88JX F= A
Braised Abalone

with Pork Belly in Clay Pot
Braised abalone with pork belly and
young coconul

& Thit Kho Tau 74 F 3o /A
 Vietnamese Stewed Pork Belly
Home-made stewed pork belly
with young coconut juice

@ AR
W9 Signature Dishes

Sk —RHFE
All prices are subject to 10% service charge

5268

$168

5168

$158

$168

$198

3238

$148
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Vegetable

Ca Ri Rau Cai Ao E5E X $148
Vietnamese Curry Vegetable

Southern Vietnamese style curry vegetable

served with French bread

Rau Thip Cim #%& X885k K & $108
Assorted Vegetable in Clay Pot

Stewed bean curd and seasonal vegetable

with belachan

Rau Muéng Xao Tuong B i iR B 598
Wok-fried Morning Glory
Wok-fried morning glory with belachan

Ngé Sen Bong He Xao 3E R TEFE AR 398
Chive and Lotus Root
Sautéed Chinese chive, lotus root and bean sprout

Bé Xo6i Xao Téi BB HBAEAR $98
Sautéed Spinach
Sautéed spinach with garlic and fish sauce

Xao Nim Thip Cim AL b1y 38 W 598
Wok-fried Assorted Mushroom
Wok-fried assorted mushroom with olive o1l

( A 3% % 9 N
W Signature Dishes

ZUx e — R G H

All prices are subject to 10% service charge
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Noodle and Rice

& Pho Ddc Bi¢t R K H 3R
- An Nam Signature Combo
Rice Noodle Soup
Thinly sliced beef, beef ball, beef brisket and
beef tendon with flat rice noodle in
superior beef broth

& PhoBo R A ST

" Vietnamese Beef Rice Noodle Soup
Thinly sliced beef with flat rice noodle

in supertor beef broth

Phé Bo Kho % 70 iz T

Beef Brisket Rice Noodle Soup
Braised beef brisket with flat rice noodle
in tomato soup

Phd Chi Lua 354

Salami Rice Noodle Soup
Vietnamese salami with flat rice noodle
in supertor broth

Phé Ga 7 3RS T

Shredded Chicken Rice Noodle Soup
Shredded chicken with flat rice noodle

in superior broth

& Biin Bo Hué VE1LHE F 4 B 55 K 4
~ Pork Knuckle Rice Vermicelli Soup
Hué style braised pork knuckle and sliced beef

shin with rice vermicelli in superior broth

Biin Bo Xao & F + A8
Lemongrass Beef Vermicell:
Thinly sliced lemongrass beef and
vermicelli tossed with fish sauce

Bin Cha Gio &% 354
Spring Roll Vermicell:
Spring roll and vermicells
tossed with fish sauce

Bin Thit Nudng BLFE A5 IR
Barbecued Pork Vermicelli
Char-grilled pork and vermicellt
tossed with fish sauce

Biin Chid Lua 3CA3518%
Salami Vermaicelli
Vietnamese salami and vermicellr
tossed with fish sauce

B R
w9 Signature Dishes
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All prices are subject to 10% service charge

$138

$108

$108

598

$98

$118

$118

398

598

398

& Mien Xao Cua X 145 5 8158

ER %@
Noodle and Rice

Wok-fried Glass Noodle

with Crabmeat

Wok-fried glass noodle with crabmeat
and Vietnamese salami

Phé My Tho R 38)r D45 $158
My Tho Style Wok-fried Rice Noodle
Wok-fried My Tho style flat rice noodle

with shrimp and Vielnamese salami

Pho Xao Thit Bo *& 7 A ) =T 45 $128
Vietnamese Rice Noodle with Beef
Wok-fried flat rice noodle with sliced Angus beef

Com Lid Sen & -F1r ¥ B8R $148
Lotus Seed Fried Rice

Fried rice with lotus seed, shrimp, diced pork

and honey bean wrapped in lotus leaf

Com Chién Tom Thit TFHIU A L 8K $138
Shrimp and Salami Fried Rice
Wok-fried rice with shrimp and Vietnamese salam:

Com Tay Cim & F &SR 5RER $118
Chicken Rice in Clay Pot

Rice with shredded chicken,

mushroom and bamboo shoot in clay pot

@y mE
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Dessert

Binh Kep Nbhin Xoai & =% X 3 &
Mango Crépe

French crépe with mango and coconut ice-cream

topped with almond flakes

Binh Da Lon 3% B 3483 4%
Pandan Layer Cake

Vietnamese style steamed layer cake with pandan,

mung bean and coconut cream

£ Pu-dinh Nép Cim ¥ B5h A E K77 &

Black Sticky Rice and Sago Pudding
Black sticky rice and sago pudding
with coconut milk and custard

Bidnh $6-Cé-La Nbham Thach
REHDHLFIE

Chocolate Molten Lava Cake
Double chocolate lava cake

with peanut-flavored ice-cream

Thach Dita Xiém #pH KRR
Young Coconut Jelly
Home-made young coconut jelly
with coconut ice-cream

% Panna-Cotta Ca Phé A% on3EihR

Coffee Panna Cotta
Traditional Vietnamese coffee panna cotta

topped with chocolate flakes

Binh Flan E XN EAESEF
Caramel Custard

French style baked caramelized egg pudding

Kem B% T

Home-made Ice-cream

Selection of ice-cream with choice of coconut,
peanut and passion fruit

Che Bdp #B+ R KFFK

Sweet Corn Sticky Rice

Sweetened sticky rice

with shaved sweet corn and coconut cream

Ché Pdu ¥+ /B Zim K

Black Eye Pea Sticky Rice
Sweetened sticky rice with black eye pea
and coconut cream

Cake-cutting fee: §30/person

%%) wE RN
Y Signature Dishes

B Uk e — R H
All prices are subject to 10% service charge

590

378

378

578

8§78

378

60

60

858



