RED BEAN CENTRAL RESTAURANT

No.1B Cau Go Street, Hoan Kiem, Hanoi, Vietnam
T: (8424) 3 9380963 Ext: 705
E:res@redbeanrestaurants.com

W: www.redbeanrestaurants.com
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Food only: vnd1.450.000++/pax Food only: vnd1.250.000++/pax
Paired with wine: vnd1.950.000++/pax Paired with wine: vnd1.750.000++/pax

Seared French scallop with lime and honey, tomato and chili salsa
S0 diép Phép dp chdo an cung vdi ca chua tron &t, chanh va mat ong Fried spring roll with parfume snail, betel leaves &""Nem lui" char-grilled mince pork in sugar cane
Nem &c huong bién chién gion va Nem lui bao mia &n cung tdm chua Hué
Baked Canadian oysters with cheese and Champagne béchamel
Hau Canada bd 10 s6t rugu Champagne va phd mai

Watercress salad with, crispy lapchoeng, orange,
capsicum, walnut and wild honey sauce

Pan-seared foie-gras, beetroot puree, mango and mint chutney Sa lat cai xoong an cung vdi lap xudng chién gion,
Gan ngdng Phép ap chao, purre ci dén, mut xoai bac ha cam, &t chudng Pa lat, hat 6¢c cho cung sot ddm va mat ong riing
Speacial red wine soup with king mushroom and poached Autralian veal tenderloin Royal seafood soup (tiger prawn, squid,
SUp vang do dic biét cung nAm dui ga va than bé Uc chan tai King clams, salmon), mushroom, lemongrass, seaweed, coconut.

XUp hai sdn Hoang Gia (tdom sU, muc, ngao hoa, ca hoi), ndm, sa cU, rong bién, difa non

Seared Canadian cod fish with braised lotus seeds,
green peas and tomato, honey and figs compote,king oyster mushroom Tamarind sobert
served with Normande sauce Kem me
Cé tuyét Canada &p chao &n clng hat sen,
dau ha lan hat ham ca chua, muUt va va méat ong,
nam dui ga nudng phuc vu cung vdi st Normande Baked Chilean cod fish with special Viethamese sauce
(shallot, spring onion, oyster sauce, onion caramelized), apple salad sautéed "mudp huong” and bean sprouts
Cé tuyét chi lé nudng m& hanh an clng vg@igia xao mudp hudng cung sa lat tdo trén, va rau tham Viét Nam

Tamarind sobert

Kem me
Beef two way
Grilled Wagyu beef tenderloin served with quinnoa taboule salad, ( Braised short rib black Angus with red wine sauce & wok-fried Black Angus beef
organic vegetables and vanilla coffee gravy sauce tenderloin lemongrass flavor with Phu Quoc green pepper sauce
Than ndn bo Wagyu nudng &n cung sa lat taboule hat diém mach va rau hifu co sot vani ca phé served with deep fried sticky rice & Viet Namese herbs)

BO nau hai kiéu
(Sudn bo Angus ham vang dé &than ndn bo Angus xao lan huong sa
v@i sot hat tiéu xanh Phu Quoc an kem vai x6i chién phong, rau tham Viét Nam.
Tiramisu Japanese matcha, homemade lime cheesecake, cinnamon ice cream
Banh Tiramisu tra xanh Nhat, banh ph6é mai huong chanh vang dn cing kem qué .

Hue imperial palace lotus seed cream brullee
Kem chéy hat sen cung dinh Hué

Enjoy your meal! Enjoy your meal!
The price is subject to 10% of VAT and 5% of service charges The price is subject to 10% of VAT and 5% of service charges



