
Súp  - Suppen - Soups

10
Súp Hoành Thánh a ,  f ,  n

Hühnerbrühe  mi t  Te ig taschen gefü l l t  mi t  gehackten  Garne len ,  Pak

Choi  und Sh i i take-P i l zen

Ch icken  bro th  w i th  dumpl ings  fi l l ed  w i th  chopped  shr imp ,  pak  cho i  and

sh i i take  mushrooms

7,90

11
Phở Gà d ,  f   

Re isbandnudelsuppe aus  Hühnerbrühe  mi t  markt f r i schem K ikok-

Maishähnchen und fe inen  Z i t ronenblät tern

F la t  r i ce  nood le  soup  made  f rom ch i cken  bro th  w i th  marke t  f resh  K i kok

corn  ch i cken  and  fine  l emon l eaves

7,90

12
Phở Bò d ,  f

Das  v ie tnames ische  Nat iona lger icht  -  Re isbandnudelsuppe aus

stundenlang  s immernder  Ochsenschwanzbrühe  mi t  zar tem

Rinderhüf ts teak  und aromat ischen Gewürzen

The  V ie tnamese  na t iona l  d i sh  -  fla t  r i ce  nood le  soup  made  f rom ox ta i l

b ro th  tha t  has  been  s immer ing  fo r  hours  w i th  t ender  bee f  s i r lo in  s teak

and  aromat i c  sp i ces

8,90

13
Canh Chua Tôm ( le icht  scharf  )  d ,  f

Säuer l i ch -p ikante  Suppe mi t  Tamar inde ,  B l ack -T iger -Garne len ,

f r i scher  Ananas ,  Okraschoten ,  Z i t ronengras ,  Tomaten  und f r i schen

Kräutern

Sour  and  sp i cy  soup  w i th  tamar ind ,  b lack - t i ge r -prawns ,  f r esh  p ineapp le ,

okra ,  l emongrass ,  tomatoes  and  f resh  herbs

10,50

Món Khai Vị - Vorspeisen - Appetizers

14
Sò Đ iệp,  Tôm nướng  rượu vang  sủ i  và nghệ  tây

Gegr i l l te  Jakobsmusche ln  und Gambas  in  e inem fe inen  Sekt -Saf ran-

Schaum

G r i l l ed  sca l lops  and  prawn  in  a  fine  spark l ing  w ine  and  saff ron  foam

21,50

15
Chả  G iò  Tôm d

F rüh l ingsro l le  gefü l l t  mi t  Garne len  und Gemüse  serv ier t  mi t  Sa la t ,

f r i schen Kräutern  und e iner  Z i t ronen-F i sch-Soße

Spr ing  ro l l s  fi l l ed  w i th  prawns  and  vege tab les  se rved  w i th  sa lad ,  f r esh

herbs  and  a  l emon fish  sauce

8,90

16
Gỏ i  Cuốn Cá  Nướng  e ,  f

Re ispap ierro l le  gefü l l t  mi t  gegr i l l tem Lachs ,  Re isnude ln ,  Sa la t  und

f r i schen Kräutern ;  serv ier t  mi t  Mangosa la t  und wahlwe ise  mi t

Z i t ronen-F i sch-Soße ,  Ho is in -Soße  mi t  gerös teten  E rdnüssen  ode r

Tamar inden-Soße

R i c e  paper  ro l l  fi l l ed  w i th  g r i l l ed  sa lmon ,  r i ce  nood le ,  sa lad  and  f resh

herbs ;  se r ved  w i th  mango  sa lad  and  w i th  e i ther  l emon fish  sauce ,  ho i s in

sauce  and  roas ted  peanuts  o r  tamar ind  sauce

11,50

17
Gỏ i  Cuốn Bò  d ,  e

Re ispap ierro l le  gefü l l t  mi t  mar in ier tem und gegr i l l tem

Rinderhüfs teak ,  Re isnude ln ,  Sa la t  und f r i schen Kräutern ;  serv ier t  mi t

Mangosa lat  und wahlwe ise  mi t  Z i t ronen-F i sch-Soße  oder  Ho is in -Soße ,

mit  gerös teten  E rdnüssen

R i c e  paper  ro l l  fi l l ed  w i th  mar ina ted  and  gr i l l ed  s i r lo in ,  r i ce  nood les ,

sa lad  and  f resh  herbs ;  se r ved  w i th  mango  sa lad  and  w i th  e i ther  l emon fish

sauce  or  ho i s in  sauce  and  roas ted  peanuts

10,90

18
Gỏ i  Cuốn Tôm Nướng  b , d ,  e   

Re ispap ierro l le  gefü l l t  mi t  gegr i l l ten  Gambas ,  Re isnude ln ,  Sa la t  und

f r i schen Kräutern ;  serv ier t  mi t  Mangosa la t  und wahlwe ise  mi t

Z i t ronen-F i sch-Soße  oder  Ho is in -Soße  und gerös teten  E rdnüssen

R i c e  paper  ro l l  fi l l ed  w i th  g r i l l ed  prawns ,  r i ce  nood les ,  sa lad  and  f resh

herbs ;  se r ved  w i th  mango  sa lad  and  opt iona l ly  w i th  l emon fish  sauce  o r

ho i s in  sauce  and  roas ted  peanuts

10,90

19
Mực  Chiên Xù a ,  b ,  i   

F r i t t ier te  Ca lamar i  serv ier t  mi t  Sa la t ,  f r i schen Kräutern  und e ine r

hausgemachten ,  c remigen Soße  aus  Maracu ja

Fr i ed  ca lamar i  se rved  w i th  sa lad ,  f r esh  herbs  and  a  homemade ,  c reamy

pass ion  f ru i t  sauce

11,90

20
Bánh Bao a  , b ,  c

Gedämpftes  Hefebrö tchen nach  e igener  Rezeptur ;  ge fü l l t  mi t

Hackfle isch ,  Morche ln ,  G lasnude ln ,  Wachte le iern  und aromat isch

gewürzter ,  v ie tnames ischer  Sa lami

S t eamed  yeas t  ro l l  accord ing  to  our  own  rec ipe ;  fi l l ed  w i th  m inced  meat ,

more l s ,  g lass  nood les ,  qua i l  egg  and  aromat i c  V i e tnamese  sa lami

8,90

Gỏi – Salate – Salads

21
Gỏ i  Xoài  Gà d ,  e

Mangosa lat  mi t  markt f r i schem K ikok-Maishähnchen,  gerös teten

E rdnüssen  und Laksa-B l ä t tern ;  abgeschmeckt  mi t  e inem Z i t ronen-

F i schsoße-Dress ing .

Mango  sa lad  w i th  K i kok  corn  ch i cken ,  roas ted  peanuts  and  laksa  l eaves ;

seasoned  w i th  a  l emon fish  sauce  dress ing

14,90

22
Gỏ i  Đu Đủ  Tôm b ,  d ,  e

Grüner  Papayasa la t  mi t  B l ack -T iger -Garne len ,  gerös teten  E rdnüssen

und Laksa-B l ä t tern ,  abgeschmeckt  mi t  e inem Z i t ronen-F i schsoße-

Dress ing

G reen  papaya  sa lad  w i th  b lack  t i ge r  p rawns ,  roas ted  peanuts  and  laksa

l eaves ,  seasoned  w i th  a  l emon fish  sauce  dress ing

16,90

23
Gỏ i  Bơ  Tôm Nướng b

Avocado-Sa la t  mi t  gegr i l l ten  Gambas  und Granatapfe l

Avocado  sa lad  w i th  g r i l l ed  gambas  and  granata fe l

17,90

24
Gỏ i  Bò  Nướng  d

Gegr i l l tes  Entrecô te  auf  Sa la tbouquet  mi t  e inem hausgemachten

Dress ing

G r i l l ed  en t recô t e  on  a  sa lad  bouquet  w i th  a  homemade  dress ing

18,50

Món Chính -Hauptspeisen - Main Courses  

25
Bánh Xèo Tôm Gà b ,  d ,  f

V i e tnames ische  Crêpe herzhaf t  gefü l l t  mi t  B l ack -T iger -Garne len ,

Kikok-Maishähnchen und So jasprossen  serv ier t  mi t  f r i schen Kräutern ,

Sa lat  und e inem Z i t ronen-F i schsoße-Dress ing

V ie tnamese  c repes  fi l l ed  w i th  b lack  t i ge r  p rawns ,  K i kok  corn  ch i cken  and

soy  sprout  se rved  w i th  f resh  herb ,  sa lad  and  a  l emon fish  sauce

18,50

26
Phở Bò d ,  f

Das  v ie tnames ische  Nat iona lger icht  –  Re isbandnudelsuppe aus

stundenlang  s immernder  Ochsenschwanzbrühe  mi t  zar tem

Rinderhüf ts teak  und aromat ischen Gewürzen ;  serv ier t  mi t  e inem

Bouquet  aus  versch iedenen Kräutern ,  So jasprossen  und Z i t rone

The  V ie tnamese  na t iona l  d i sh  -  fla t  r i ce  nood le  soup  made  f rom ox ta i l

b ro th  tha t  has  been  s immer ing  fo r  hours  w i th  t ender  bee f  s i r lo in  s teak

and  aromat i c  sp i ces ;  se r ved  w i th  a  bouquet  o f  var ious  herbs ,  bean

sprouts  and  l emon

19,90

27
Phở Đặc  Biệt d , f

Das  v ie tnames ische  Nat iona lger icht  –  Re isbandnudelsuppe aus

stundenlang  s immernder  Ochsenschwanzbrühe  mi t  magerem

Suppenfle isch ,  zar term R inderhüf ts teak ,  hausgemachten

Rindfle ischbä l l chen und aromat ischen Gewürzen ;  serv ier t  mi t  e inem

Bouquet  aus  versch iedenen Kräutern ,  So jasprossen  und Z i t rone

The  V ie tnamese  na t iona l  d i sh  –  fla t  r i ce  nood le  soup  Ox ta i l  b ro th

s immer ing  fo r  hours  w i th  l ean  soup  meat ,  t ender  s i r lo in  s teak ,  homemade

bee f  ba l l s  and  aromat i c  sp i ces ;  se r ved  w i th  a  bouquet  var ious  herbs ,  bean

sprouts  and  l emon

21,90

28
Phở Gà d , f

Re isbandnudelsuppe aus  Hühnerbrühe  mi t  markt f r i schem K ikok-

Maishähnchen und fe inen  Z i t ronenblät tern  serv ier t  mi t  e inem

Bouquet  aus  versch iedenen Kräutern ,  So jasprossen  und Z i t rone

F la t  r i ce  nood le  soup  made  f rom tas ty  ch i cken  bro th  w i th  marke t - f resh

K ikok  corn  ch i cken  and  fine  l emon l eaves  se rved  w i th  a  bouquet  o f  var ious

herbs ,  bean  sprouts  and  l emon

18,90

29
Súp M ì  Hoành Thánh Xá X íu a , b

Suppe mi t  f r i schen E i e rnude ln ,  B l ack -T iger -Garne len ,  Te ig taschen

gefü l l t  mi t  gehackten  Garne len ,  in  S ternan is  und Z imt  geschmortem

Schweinefle isch ,  Sh i i take-P i l zen  und Pak  Choi

Soup  fi l l ed  w i th  f resh  egg  nood les ,  b lack  t i ge r  p rawns ,  dumpl ings  w i th

minced  shr imp ,  pork  bra i sed  in  s tar  an i se  and  c innamon ,  Sh i i take

mushrooms  and  pak  choy

*  W i r  e m p f e h l e n  I h n e n  d i e  N u d e l n  u n d  B r ü h e  a u s  z w e i  g e t r e n n t e n  S c h a l e n  z u  g e n i e ß e n

* W e  r e c o m m e n d  t h a t  y o u  e n j o y  t h e  n o o d l e s a n d  b r o t h  f r o m  t w o  s e p a r a t e  b o w l s . .

22,90

30
Cà R i  Gà(  le icht  scharf  )  h

Ge lbes  Curry  mi t  markt f r i schem K ikok-Maishähnchenschenke l  (ohne

Knochen ) ,  Süßkar toffe in  mi t  Kokosmi lch ;  serv ier t  mi t  Jasmin-Re is  ode r

Reisnude ln

Ye l low  cur ry  w i th  marke t - f resh  K i kok  corn  ch i cken  th ighs  (bone less ) ,  swee t

pota to  and  coconut  m i l k ;  se r ved  w i th  jasmine  r i ce  o r  r i ce  nood les

18,90

31
Gà Kho Gừng  d

Mi t  Ingwer  geschmortem,  markt f r i schem K ikok-Maishähnchenchenke l

(ohne Knochen )  serv ier t  mi t  Jasmin-Re is

G i nger  bra i sed ,  marke t  f resh  K i kok  corn  ch i cken  th ighs  (bone less )  se r ved

w i th  jasmine  r i ce

18,90

Nướng Đá Nham Thạch - Grill vom Lavastein - Lava Stone Grill

32
Bún Chả  Hà  Nộ i d

E ine  we i tere  L i eb l ingsspe ise  der  V i e tnamesen –  Re isnude ln  mi t

Schweinebauch und F r ikade l len  serv ier t  mi t  f r i schen Kräutern ,  Sa la t

und e iner  Z i t ronen-F i schsoße

Another  favor i t e  d i sh  o f  the  V i e tnamese  r i ce  nood les  w i th  pork  be l ly  and

meatba l l s  se rved  w i th  f resh  herbs ,  sa lad  and  a  l emon fish  sauce

21,90

33
Bún Tôm Nướng b ,  d ,  e

Re isnude ln  mi t  Gambas ,  f r i schen Kräutern  und Sa la t  serv ier t  mi t  e ine r

Z i t ronen-F i schsoße

R i c e  nood les  w i th  gambas ,  f r esh  herbs  and  sa lad  se rved  w i th  a  l emon fish

sauce

26,90

34
Cơm Sườn B ì  Chả c ,  d

In Sternan is  und Z imt  mar in ier tes  Schweinenackensteak  und

gebackenes  Omelet te  mi t  Morche ln ,  G lasnude ln  und Hackfle isch

serv ier t  mi t  f r i schen Kräutern ,  süß - sauer  e inge legtem Gemüse ,

Z i t ronen-F i schsoße  und Jasmin-Re is

Pork  neck  s teak  mar ina ted  in  s tar  an i se  and  c innamon and  baked

ome le t te  w i th  more l s ,  g lass  nood les  and  minced  meat  se rved  w i th  f resh

herbs ,  swee t  and  sour  p i ck l ed  vege tab les ,  l emon  fish  sauce  and  jasmine

r i ce

21,90

35
Cá Hồ i  Chiên Sốt  Cà b

Lachs  mi t  geschmorten  Cherry -Tomaten  und f r i schen Kräutern

serv ier t  mi t  Jasmin-Re is

Sa lmon w i th  bra i sed  cher ry  tomatoes  and  f resh  herbs  se rved  w i th  jasmine

r i ce

25,90

36
Đ ĩa Nướng  Thập Cẩm b ,  r

Gr i l lp la t te  aus  Lachs ,  Gambas ,  Ca lamar i ,  Jakobsmusche ln ,  in  La-Lot -

B l ä t tern  e ingewicke l tes  R indfle isch  serv ier t  mi t  fe inen  Re isnude ln ,

f r i schen Kräutern  und versch iedenen D ips  ( für  2  Personen )

G r i l l  p la t te r  o f  sa lmon ,  p rawns ,  ca lamar i ,  s ca l lops ,  bee f  wrapped  in  La  Lo t

l eaves  se rved  w i th  fine  r i ce  nood les ,  f r esh  herbs  and  var ious  d ips  ( fo r  2

peop le )

70,00

37
Vịt  Sốt  Xoài

F r i sche  Gr i l lente  in  den  ‚ , fünf  Gewürzen ‘ ‘  (Pfeffer ,  Z imt ,  Ne lken ,

Fenche l ,  S ternan is )  mar in ier t ;  serv ier t  mi t  fi l e t ier ter  Mango und

Jasmin-Re is

Fresh  g r i l l ed  duck  in  the  “five  sp i ces ”  (  pepper ,  c innamon ,  c lovers ,  f enne l ,

s tar  an i se ) ;  se r ved  w i th  fi l l e ted  mango  and  jasmine  r i ce

28,90

38
Mực  Nhồ i  Th ịt  Gà  d ,  r

Gefü l l te  Ca lamar i  mi t  Hühnerhackfle isch ,  Morsche ln  und G lasnude ln

serv ier t  mi t  Jasmin-Re is

Ca lCa lamar i  fi l l ed  w i th  m inced  ch i cken ,  more l  and  g lass  nood les ,  se r ved

w i th  jasmine  r i ce

23,90

39
Cá Chiên Nước  Mắm Xoài  (  le icht  scharf  )  b ,  d

Ganze  Dorade  knuspr ig  serv ier t  mi t  e iner  Z i t ronen-F i sch-Soße ,

f r i scher  Mango und Jasmins-Re is

Cr i spy  who le  sea  bream served  w i th  a  l emon fish  sauce ,  f r esh  mango  and

jasmine  r i ce

23,90

Thuần Chay – Vegane Speisen - Vegan Dishes

40
Súp Chay f

Se identofu-Suppe mi t  Pak  Choi ,  Lotuskernen und Sh i i take-P i l zen

S i l ken  to fu  soup  w i th  pak  choy ,  l o tus  seeds  and  sh i i take  mushrooms

7,90

41
Chả  G iò  Chay a

F rüh l ingsro l len  gefü l l t  mi t  Sh i i take-P i l zen ,  Taro-Gemüse ,

Süßkar toffe ln ,  Karot ten ,  Tofu ,  G lasnude ln  und Morche ln  serv ier t  mi t

Sa lat  und f r i scher  Minze

Spr ing  ro l l s  fi l l ed  w i th  sh i i take  mushrooms ,  ta ro  vege tab les ,  swee t

pota toes ,  car ro t s ,  to fu ,  g lass  nood les  and  more l s  se rved  w i th  sa lad  and

f resh  min t

7,00

42
Gỏ i  Cuốn Chay e ,  f

Re ispap ierro l le  gefü l l t  mi t  Mango,  Tofu ,  Re isnude ln ,  Sa la t  und

f r i schen Kräutern ;  serv ier t  mi t  Ho is in -Soße  und gerös teten  E rdnüssen

R i c e  paper  ro l lR i c e  paper  ro l l  fi l l ed  w i th  mango ,  to fu ,  r i ce  nood le ,  sa lad

and  f resh  herbs ;  se r ved  w i th  ho i s in  sauce  and  roas ted  peanut

8,90

43
ĐậuEdama Muố i  H imalaya

Edamame mi t  H imalaya-Sa lz  ver fe iner t

Edamame refined  w i th  H ima laya  sa l t

6,00

44
Bánh Xèo Chay d ,  f

V i e tnames ische  Crêpe herzhaf t  gefü l l t  mi t  Se i tan ,  So jasprossen ,  Sa la t

und f r i schen Kräutern  serv ier t  mi t  e iner  veganen z i t ron igen  F i schsoße

V ie tnamese  c repes  fi l l ed  w i th  se i tan ,  soybean  sprouts ,  f r esh  herb ,  sa lad

served  w i th  a  vegan  l emony  fi sh  sauce ,

15,90

45
Seitan Om Nước  Dừa f

Karamel i s ier ter  Se i tan  geschmort  in  Kokoswasser  mi t  Ingwer ;  serv ier t

mit  gedämpftem Gemüse  und Jasmin-Re is .

Se i tan  bra i sed  in  a  g inger  coconut  water ;  se r ved  w i th  swee t  and  s teamed

vege tab les  and  jasmine  r i ce

16,90

46
Cà R i  Rau(  le icht  scharf  )  h

Ge lbes  Curry  mi t  Tofu ,  f r i schem Gemüse ,  Cashewkerne  und

Kokosmi lch  serv ier t  mi t  Jasmin-Re is .

Ye l low  cur ry  w i th  to fu ,  f r esh  vege tab les ,  cashew and  coconut  m i l k  se rved

w i th  jasmine  r i ce .

16,90

Tráng Miệng– Nachtisch – Dessert

47
Bánh F lan  Cafe

Kaffee-Karamel l -F l an

F lan  w i th  coffee  carame l l

6,50

48
Kem Vớ i  Trá i  Cây  Tươ i

E i sc reme mi t  f r i schen F rüchten

Ice  c ream w i th  f resh  f ru i t s

7,50

49
Panacotta  Xoai

Mango-Panacot ta

Mango  pannacot ta

6,50

50
Kem Trà  Xanh

Matcha-E i sc reme

Matcha  i ce  c ream

2,50


