ANA BEACH HOUSE
3 Course Of Your Choice

Starter / Main Course / Dessert




FOOD ALLERGY

Before you eat...
Management advises that food prepared here may contain or have come in contact with peanuts, tree nuts,

soybeans, milk, eggs, wheat, shellfish or fish.
Please ask our culinary expert about the ingredients in your meal before placing your order.
Thank you!

DI UNG THUC PHAM

Vui long doc ky trudce khi chon mon...

Xin hew y rang, thanh phan thire an cé thé chiva cdc ché pham tir dau phong, cdc loai hat, ddu nanh, sita,
trimg, lua mi, dong vdt co vo hodc ca.

Hay hoi r6 nhan vién am thue cia khu nghi mat truoc khi chon mon néu ban bi di wng voi bat ky thanh
phan thue pham nao.

Tran trong cam on!




APPETIZER / KHAI VI

(Please select one dish — Vui long chon 01 mon)
CARPACCIO DI TONNO / CA NGU TAI

Thinly sliced fresh raw tuna dressed in lemon and extra virgin olive oil, garnished with arugula, celery
Ca ngir cat mong tron chanh, dau oliu nguyén chat an kem voi can tdy va xa lach rocket

CAPRESE / XA LACH PHO MAI Y
Three color tomato, Buffalo Mozzarella,‘basil oil infusion
Ca chua ba mau, phé mai sita trau va dau huong qué tdy

FRITTO / MUC CHIEN GION
Deep fried calamari, lemon infusion, diavola sauce
Muc tam bot chién gion, chanh twoi va xot ca chua vi cay

PROSCIUTTO and MANGO / THIT HEO M UOI vi XOAI
Fresh ripe mangoes wrapped in thinly sliced Parma ham
Xoai chin Cam Lam cuon thit heo muoi Parma

FROM THE GARDEN / X4 LACH TUOI TU VUON
Mixed greens vegetable salad, Modena aged balsamic, extra virgin olive oil
Xa lach twoi tir vieon tron dam den dac biét Modena va dau oliu nguyén chat

COCOMERO / XA LACH NHIET POT
Organic arugula with fresh watermelon, Feta cheese, pine nuts
Rau xa lach rocket tron dwa hau, pho mai Hy Lap va hat thong

MINESTRONE CAMPANO / XUP RAU CU KIEU Y
Traditional Italian vegetable soup ’
Xup rau cu nau ca chua truyén thong cua Y

VIETNAMESE SPRING ROLLS / CHA GIO CHIEN
Deep fried spring rolls with shrimp, pork and served with herbs and fish sauce
Cha gio tom thit chién gion phuc vu kem nwéc mam va rau thom

All prices are in Vietnamese Dong and inclusive of government tax and service charge
Gig duoc tinh theo Viét Nam déng va da bao gém phi phuc vu va thué VAT




MAIN COURSE / MON CHINH

(Please select one dish — Vui long chon 01 mon)

Selection of Pasta and Pizza
(Choice: Spaghetti / Penne / Fettuccine — Lwa chon: Mi soi tron / Mi ong / Mi dep)

CARBONARA CREMOSA / XOT PHO MAI va MA HEO MUOI
Egg yolk cream sauce with Parmesan cheese and crispy guanciale
Xot kem long do trimg ga véi phomai Y va mé heo mudi tam tiéu

ARRABBITA / XOT CA CHUA va OT
Spicy garlic and tomato sauce garnished with parsley
Xot ca chua vdi toi, 6t va ngo tdy

PESTO / XOT QUE TAY
Basil, pine nuts, garlic, Parmesan and Pecorino cheese
Xot dac trung vung Genova voi la qué tay, hat thong, pho mai Parmesan va Pecorino

BOLOGNESE / XOT BO BAM
Classic beef ragout with carrot, onion and celery
X0t thit bo ham truyén thong véi ca rot, hanh tdy va can tdy

LASAGNA EMILIANA / MI ¥ TAM BO LO
Homemade pasta with prime ground beef, creamy béchamel sauce, tomato, basil
Mi Y tam tw lam voi thit bo xay, xot kem va ca chua voi qué tdy

GNOCCHI SORRENTO / MI KHOAI TAY SORRENTO
Potato dumplings fresh tomato, with Mozzarella, baked in our wood fire oven
Mi khoai tdy voi xot ca chua twoi va pho mai sita trau bo [o kiéu Sorrento

MARGHERITA / MARGHERITA
Toma‘go sauce, fresh l‘)asil,,Mozzarellla
Voi xot ca chua truyén thong, la qué tay va pho mai sita trdau

MARINARA / MARINARA
Tomato sauce, oregano and garlic
Voi xot ca chua, toi, ot khé va la kinh gioi tay

All prices are in Vietnamese Dong and inclusive of government tax and service charge
Gig duoc tinh theo Viét Nam déng va da bao gém phi phuc vu va thué VAT




HAWAIIAN /| HAWAIIAN
Tomato sauce, pineapple, cooked ham and Mozzarella
Vi xot ca chua, thom twoi, thit ngugi va pho mai sita trdau

QUATTRO STAGIONI/ PIZZA B ON MUA
A selection of four different kinds of toppings: tomato, prosciutto ham, mushrooms, olives
Sw lwa chon 4 nguyén li¢u: ca chua, thit heo muoi, nam twoi va trdi oliu den

CAPRESE - FOCACCIA FLAT BREAD / BANH MI PHO MAI TUOT va CA CHUA
Fresh Mozzarella cheese’, basil and tomato
Phé mai sita trau, la qué tdy va ca chua tuoi

ITALIANO — FOCACCIA FLAT BREAD / BANH MI KEP KIEU Y
Prosciutto, Parma ham, fresh mozzarella and organic vegetables
Thit ngugi Y, thit heo muoi Parma, pho mai sita trdau va rau tuwoi

PARMIGIANA / CA TIM BO LO
Baked eggplant casserole, Mozzarella, basil )
Ca tim bo o kiéu Y voi phoé mai siva trdu va la qué tay

POLLO ARROSTO / UC GA BO LO
Oven-roasted chicken breast with garlic, asparagus and our farm fresh herbs
Uc ga b [0 huong t6i, mang tdy xao va rau thom vuon

NASI GORENG / COM CHIEN INDONESIA
Wok fried rice with sambal, vegetables, grilled prawn satay and fried egg on top
Com chién Indonesia voi xot sambal, rau cu, tom xién que nuwong va tring chién

WOK-FRIED “PHO” WITH BEEF or PRAWN / PHO XAO BO hodc TOM
Wok fried fresh rice noodle with beef or prawn, bean sprouts and local basil
Pho xao voi thit bo hodc tom su, gia do va rau é que

PAN SEARED SEA BASS / CA CHEM CHIEN
Pan seared sea bass fillet on the bed of green mango and sweet chili fish sauce
Ca chem phi lé chién an kem xoai bam tron mam ngot

All prices are in Vietnamese Dong and inclusive of government tax and service charge
Gig duoc tinh theo Viét Nam déng va da bao gém phi phuc vu va thué VAT




DESSERT / TRANG MIENG

(Please select one dish — Vui long chon 01 mon)
COCCO AL CARAMELLO / BANH TRUNG HUONG DUA

Cream caramel with coconut milk from our garden
Banh trimg nuwong voi nudce cot dia twoi tai vieon

TIRAMISU, PICK ME UP / BANH PHO MAI' Y
Our house signature
Banh phé mai Y hwong ca phé va ca cao

PANNA COTTA / BANH KEM MEM
Custard flavored with amaretto, cookie crumbs and fresh mango
Banh kem mém véi rwou mui, vun banh quy va xoai chin

HOMEMADE GELATOS / KEM Y TU LAM

(1 Scoops of your choice / 1 vién voi su lwa chon ciua quy khdach)
Vanilla / Macadamia / Rum raisin / Coffee / White Chocolate and Raspberry
Vani / Mdc ca / Ruwou Rum nho khé / Ca phé / S6 ¢6 la trdng va phiic bon tir

All prices are in Vietnamese Dong and inclusive of government tax and service charge
Gig duoc tinh theo Viét Nam déng va da bao gém phi phuc vu va thué VAT




Lot D6A - Zone 2, Cam Ranh Peninsula, Cam Lam, Khanh Hoa, Vietnam
Tel: +84 2583 522 222 | +84 2583 524 705
reservations(@anamandaracamranh.com - www.anamandaracamranh.com



