


Tat ca gla trong thuc ddn tinh theo VND;
da bao gém thué VAT va 1f:ahl phuc Vu.
Chan thanh cam on quy khach!

o AI/ prices are in VND and include VAT & serv:ce charge.

Tha,nkyou so much!
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192 VO NGUYEN GIAP ST, AN HAl WARD, DA NANG CITY

Tel: +84 (0) 236 3913 999 Mail: info@nalod.com.vn
Fanpage: NALOD-DA NANG

Website: wwwihalod.com.vn “
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Cha Gi6 Nalod

Deep Fried Spring Rolls Style “NALOD”

NALOD [#&% / NALOD =3

Cha gio chién géom cha ca bién, tdm, hanh huang,
' ¢l dau phuc vu xa lach vudn va sét

Deep-fried rice paper rolls with fish paste, shrimp,
and vegetables ®

Téom Su Tam B6t Chién Gion

Deep Fried Crispy Tiger Prawn

EfelERT / M 5

Té6m su bién, n@m, rau thuéc nam tam bot Tempura
chién dung kém xa lach téng hgp va tusng
Deep-fried tiger prawn, mushroom, and vegetable
served with mixed salad and chili sauce

Goi Rau Cau Chan Vit Tron Hai San

Spinach Jelly With Seafood Salad

ERRRCBEEN / sHME MEEE ZEECQ A ™|

Rong bién chan vit, tdm sud, muc éng dung kém vai banh
trang meé va rau mui

Spinach jelly, shrimp, squid served with seasame rice
crackers va mix herbs

Goi Cudn Tudi Vi Tém Va Thit Ba Chi
Fresh Spring Rolls with Prawn and Pork
EEE / 2HY (M a4dY)

Banh trang cudn véi tdm hap, thit ba roi va rau tham Tra
Qué phuc vu mam chua ngot

Rice paper rolls with steamed shrimps, pork, and herbs
served fish sauce




EEEBIFMERDTL / Mt EiXlnr| =S ZSelufLiLt 2

Goi Bugi
Pomelo

served wit ckers

Goi Hoa Chudi Tron Tom Thit
Banana Blossom with Shrimp and Pork Salad

Hoa chudi, tdm, thit ba chi, rau mui, nudc mam
phuc vu banh tdm chién gion

Banana blossom with shrimp, pork belly, mix herbs
served prawn crackers

deOusu
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Sup Rong Bién Va Pau Hu Mcfﬁ“
it o - Seaweed And Tofu Soup
- ' BEEED / D3 £ReT
Rong bién Wakame dau hd non ba ro, sot rhlsg
Wakame, tofu, Boro Pn/so sauce
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SupMang Tay Th|t Cua
Asparagus & Crab Meat Soup
FHRERT /[ Of*E}EPi* A 29| %
Mang tay tum thit cua, triing ga
Freslv Asparagus, crab meat, egg
§ e T

roi, tdm su, hanh phi va nudc
i banh tdm chién gion
Mixed pom <':rispy shallot and fish sauce,

soup ywth tlger Erawn ga/anga/
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KHAI VI - APPETIZER

Banh Pani Puri Chién Gion Vi Tom & Rau Thom
Pani Puri Cake with Tiger Prawn
Eifeta e BECUTMEFE / HHAlSH DL F2| M2 312 22
Tom su nudng, ca chua bi, hanh hudng, hung liu va
banh mi bg

Grilled tiger prawn, baby tomato, shallot, basil
and pani puri cake

Coi So biép Nuéng Va Tring Ca

Grilled Scallop Salad with Caviar

ERIVHIME / |272H] d2{=e} MMEZ

Coi so diép, ca chua bi, ba tradi, hoanh thanh chién gion
va xoai salsa, banh my nudng, rau tham

Baby tomato, avocado, wonton wafer, mango salsa and
lemon dressing, bread, micro herb

Salad Caprese

Caprese Salad

HEWNVH / Iz dE

Ca chua, phé mai Mozzarella,

dau giam, qué tay va mudi héong
Vine ripe tomato, fresh mozzarella,
balsamic, basil, pink sea salt




Salad Caesar

Caesar Salad

B [/ ANMMEE

Xa lach dung kem vdi ca chua, phé mai Parmesan, banh my croutons.
Phuc vu v8i nudc sét Caesar vdi lua chon bén dugi

Fresh lettuce garnished with baby tomato, Parmesan cheese, and garlic
croutons served with original Caesar dressing and your choice as below:

e Chixa ldch/Plain
BBV RL (0hL) / ANA M E (ME{E)

o VGi gd nudng /with grilled chicken
ERUOHL (EISH) / Al K M E (2 H17])

e VGicd ngl/with tuna
BVHIVEL (EA8 )/ AIK M E (EXK])

Xa Lach Dinh Dudng

Nutritional Salad

B0 / JSMEE

Xa lach roman, cai mam, cu cai do, phd mai Feta, ca chua, dua leo, tring chan, trai bo
Fresh lettuce, feta cheese, olives, tomato, red radish, cucumber, poached egg, avocado
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rab Meat Soup

17|22 50 Hapd D0
huyén véi thit cua va sfa tuci
e sweet potato puree with

ilk




Served with beetroot puree, broccoli, fennel, baby cabbage,

MON NUONG & DUT LO

CHAR - GRILLED St

Ca Héi Na-Uy Bo Lo

Baked Fillet of Norwegian Salmon

EE=X& / 200 0|

Phuc vu kém bi do, mang tay, ca chua say, cai bd x6i va st
kem huang thi la

spinach and creamy dill sauce

Ca Tuyét Bac Cuc Nau Cham

Slow Cook Cod Fish

BRFER /| E=22 30*

Phuc vu cu dén, bi ngoi, cl cai baby, cu thi |3, nam xao bg
va s6t bad chanh My

sauteed mushrooms, and lemon butter sauce

Served with mashed pumkin, asparagus, sun-dried tomato,




Ca Chém Ap chao

Pan-seared Seabass

rRmEs / 72 Wzteztmof

An kém v38i dau Ha Lan, ca rét nghién, cai bé xo6i, béng cai
tradng va sét kem

Served with green beans, carrot puree, spinach, broccoli,
and cream sauce

Uc Ga Tam B6t Chién Gion

Chicken Parmigiana

BITIIDHIGH / HIASHAIRIZ SHotEY

Dung kem va@i rau cd, phdé mai, ca chua

Deep Fried Crispy Chicken, Vegetables, Tomato, Cheese

Than Bod Uc Nuéng

Roasted Beef Tenderloin

BRAFITHFEE / #2407 ¢4y

Dung kem véi khoai tédy nghién, rau cu chan nudc khoang,
s6t rugu vang do va dau ha lan

Grilled Beef Tenderloin served with mashed potato,
vegetables and red wine jus ®

Bit Tét Nuéng
Grilled Sirloin Steak
BE4HE / A2SH AH0|13

Than bo ap chao va khoai tay nghién
Steak with Gravy Sauce Mashed Potatoes
' & Sautéed Vegetables
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Tom Su Nudéng

Grilled Tiger Prawn

: BEIF / I2M$

TomM nudng bad dung kem vdi

xa lach non va sét ba toi

Grilled prawn with creamy lemon garlic
® butter sauce and micro salad




Sudn Cuiu Uc Nuéng véi Hat H6 Trang
Roasted Crusted Lamb Chop with Pistachio
BEH / 2292

Dung kem v@i khoai tay bo |0, ca chua nudng va sét hucng thao
Served Gratin Potato, Tomato Provencal and Rosemary jus

Suén Heo Nuéng S6t BBQ

Grilled Pork Rib with BBQ Sauce

IRIEEIERHE / HHIRAAE 2SQ F28X|ZH|

Dung kem vai khoai tay chién, rau ci nudng, sé6t BBQ
Served French Fried, Grilled VVegetable and BBQ Sauce

i

. MON A'- ASIAN DISH

My Xao Mém Hai San

_Wok Fried Noodle with Seafood |
CBEEE /SIS 2%

"My vangtdm, muc, bap non, ndm va rau xanh
Wok fried egg noodles with Shrimp, Squid and
'seasonal vegetab/es

|- -'\;
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Pad Thal Hai san._ Tl ’
Pad Thai with Seﬂood i .
RBEDAY /. Enaon‘ A zEj| ; '
MY kho, tom, mdc rau thdna. gia. do tring ga
Wok fried egg nood/es with Shrtmp, Sqwd Bean:
Sprouts lolgle mlxed herbs

Y g s . :
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Ga Xao Hat biéu

Stir Fried Chicken with Cashew Nut

5 HHHUSESC S| 52 / BERWSG

Ga xao V8i 8t chudng, hat diéu dung kém véi com tréng
Stir-fried sliced chicken with bell pepper, cashew nut "

served with steamed rice

| b




Bo Xao Can—Ta A
Stir Fried Beef W|%
TR / 2A3D7(ST
Bo xao véi rau can'va el
Stir-fried sliced beef wfthr Ce,lery and bell pepper served W/th
steamed rice . ;

Thit Heo Kho T6é Thit Ba ‘Chi Rang Chay Canh )
Braised Pork Loin in Clay Pot Deep Fried Pork Belly with Fish Sauce
iRERN / SEIXIa7 = ENRER. / 4 52 H4Ey
Thit heo kho t6, dung kém va3i com trang Thit heo g@ng dung kém va8i cdm trang
Stewed pork in clay pot served with steamed rice Deep fried pork belly served with steamed fice

Ca Thu Chién Sét Ca

Deep Fried Mackerel with Tomato Sauce
HENBaRATEINE / §IAH ZasSoie E0tE &4
GUng, t, hanh tim, ca thu dung kém com trang

Tomato, shallot, mackerel and mix herbs
served with steamed rice

ca de KhaTa & " N T o~
Braised Black Klng Fish in Clay Pot

aEmE [ ddxy

Gung, 6t, hanh tim, ca bdp dung ke com trang
Ginger, chili, shallot, b/CICk king fish served with -

steamed rice 2 ,-
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Muc Xao Chua Ngot

Sauteed Squid with Sweet and Sour Sauce
EREHRYIbERE / 3t MotolL:s RS 230

Muc 6ng, hanh tay, 6t chuéng dung kém com trang
Squid, onion, bell pepper served with steamed rice




Béng Cai Xao Tom Rau Mudéng Xao Téi / Stir Fried Morning Glory

Sauteed Broccoli with Shrimp MEnE / F30HE SAIX
TMIBE= / MSE 2SUERIZ 53 Rau mubng xao Vi 8t va tdi, dung kém vaéi cam trdng
Béng cai xanh, trdng, tdm su, n@m huang, bap non Stir-fried morning glory with chili & garlic
Broccoli, shrimp, mushroom, baby corn served with steamed rice

Canh Chua Ca / Sweet & Sour Fish Broth Canh Cua Pdng Nau Rau Xanh
gt [/ HIEZA M3stEM 3 Crab Meat with Vegetable Broth
Canh chua nau véi ¢, ca chua, dda va rau tham AEERA / DS AL FE ML =2
Traditional fish soup, sliced tomato, pineapple Cua dong xay, rau moéng tai
and local herbs Ground field crab, Malabar spinach

Canh Tém Nau Cai Xanh Com Chién Indonesia
Shrimp and Mustard Green Broth Nasi Goreng (Indonesian Fried Rice)
RS [/ MSEE M3 ENRIYR / QlEHIAOHESY
Canh tom nau vaéi cai xanh va gung Cam chién vai thit ga nudng xién, dung kem vdi
Shrimp, mustard green, ginger banh phong tém va sét Sambal

Indonesian fried rice with chicken skewer,
served with shrimp crackers and sambal sauce

Com Chién Gion Hai San

Seafood Fried Rice

BEIR [/ HMERSL

Com chién v3i tdm, muc, bap, dau xanh va ca rét
Shrimp, squid, corn, green bean and carrot




CA RI .- THE CURRY

Ca Ri Bo Hai San

Seafood Curry

BEEIE / SHAREIE|

Ca ri hai san dung kém vadi com trang
Curry with braised combination of seafood
served with steamed rice

Ca Ri Ga Xanh Kiéu An D6

Indian Style Chicken Curry

ENEYE / =T

Ca ri ga kiéu An Do, dung kém véi com trang
Indian style spicy curry with braised chicken
served with steamed rice

BANH MY IURGER & SANDWICH
~  BURGER & SANDWICH.

(Tat'ca cic Ioai‘sandwmh va burger déu dugc phuc vu kém rau tron va khoai tay chlen All sandwich and burger are served-mix salad a(v,d French fries)™

S

Banh Mi Burger Bo / Beef Burger
FRRE / A07|HA

Banh burger v3i thit bd nudng phé mai dung kem ca chua,
hanh tay, tring chién, dua leo, hanh tay, sét tusng ca,

s6t Mayonnaise va tugng &t

Grilled minced beef with melted cheese served with tomato,
onion, fried egg, cucumber, ketchup, mayonnaise, chili sauce

Banh Mi Kep Pho6 Mai va Thit Nguoi Banh Mi Sandwich / Club Sandwich
Ham and Cheese Sandwhiches =Bgia / MESfIX|
WERZHR [/ K= MESLX] Banh mi Sandwich dac biét véi thit ga nudng, thit xéng
Banh mi nUdng vd| thit ngudi va ph6é mai khoi, phé mai, ca chua, dua leo va trdng chién
Ham and cheese on toasted breads Triple-decker sandwich filled with chicken, bacon, cheese,

tomato, cucumber, and fried egg
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; vy £ p 3 ’

A Chgn'mé_‘.it trongcéc loai mi sau
; Choose Your Pasta: ‘
1 v Spaghetti, Penne, Fettuccing,
Chon mét trong cac Ioai’sé’; saw’
 'Choose your sauce: '
/ P ! - ¥
=] 9 L BPU - % it -
S6t Ca Chua
Napolitano

EmE /| ENLEAA
S6t ca chua véi banh my toi, & qué tay va phd mai Parmesan
Tomato sauce with garlic bread, basil leaves and grated
Parmesan cheese

Sot Bo Bam
Bolognese

BMRAE / SRH= 22
S6t bo bam vai banh my toi va phd mai Parmesan
Minced beef sauce with garlic bread and grated
Parmesan cheese

So6t Kem va Nam
Carbonara

EREDHE / IEHA AA
S6t kem vai thit xdng khai, thit ngudi, hanh tay va nam
Creamy sauce with bacon, ham, onion and mushroom

S6t Hai San

Seafood

BEE [/ HE 22

S6t kem véi hai san

Creamy sauce with seafood




PIZZA

Pizza v8i Rau Cu va Phd Mai

_4
Margherita Pizza
ISR
OFA|2|Ef D)X}

Pizza nudng vai ca chua, ndm ma, nam linh chi, hanh tay, ngo tay, &t
chuéng, phé mai Mozzarella va rau hing qué

Homemade pizza Dough topped with Fresh Tomato, button
mushrooms, reishi mushrooms, onions, parsley, bell peppers, Mozzarella
cheese, and Basil leaves

Pizza véi Bo Cay, Nam va Rau Cu
Beef Pizza

HpaRiE ‘
A|207| o|x}t

Pizza nudng va3i phd mai Mozzarella, thit bd, ndm va rau cu

Homemade pizza Dough topped with Mozzarella cheese, beef,

mushroom and vegetables

Pizza Hai San

Seafood Pizza

BB

SHAHE IR}

Pizza nudng V@i sét ca chua, phd mai Mozzarella, tém, muc, ngo tay,
hanh tay, 6t chudng, oliu va rugu vang trang

Homemade pizza Dough topped with tomato sauce, Mozzarella cheese,
prawn, calamari, parsley, onion, olive, capsicum,

and white wine
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8 Ga
" with Chicken or Beef

séng va sot
1l herbs and sauces

Quang Style Chicken Nood

r— 5

ol (chdel =

Mi Quang ga dung kem V@i rau séng, banh trang nudn
Rice noodles with chicken served with local herb

Beef or Pork

VN o o g 0 ’ s
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Khoai Téy chién / French Fries ' Com Tring / Steamed Rice
8 TS | K1
AREE Ly AR M
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Com Chién Rau Cu / Vegetables Fried Rice
EEIR / MARSY

Com chién v3i dau xanh, ca rét va bap
Green bean, carrot, corn

Ca Ri Rau Cu / Vegetables Curry

ERSEINNE / ORxHZE|

Carirau cu, dung kém vai com trang

Curry with braised combination of vegetable, served with steamed rice

My Cao Rau Cu va Nam / Stir-fried Noodle with Vegetable and Mushroom
REMEEE / oA F3H

MYV xao ca rot, cai thia, nam, bap va ca chua

Carrot, bok choy, mushroom, corn and tomato

Pau Khuén Chién Sé6t Ca Chua / Deep Fried Tofu with Tomato Sauce
BiENERE / % EOlE =¥

Dau khudn chién, sét ca chua, rau tham

Deep fried tofu, tomato sauce, herbs

Ca Tim Nudng S6t Tuong Thudng Hang / Grilled Eggplant with Soya Sauce
EhnFHEECEh / 7HXl 2HE AA 30|

Ca tim nudng, st tudng dau nanh, rau tham

Grilled eggplant, soya sauce, herbs




Banh S6-cé-la va Kem Vanilla / Brownie with Vanilla Ice Cream

155 BB ECE R KHM / Hidet ofo]AIRIBEIL

Bot s ¢6 la, hat diéu, dau tay, xoai, kem huong vanilla va sb co la

Moist chocolate, cashew, strawberry, mango, vanilla ice cream & chocolate stick

Banh Tiramisu Y / Tiramisu

RAK7 / El2tol$

Huasng vi phé mai Y v3i ca phé va sé cé la

Italian cheese flavored with coffee and chocolate

Banh Kem Nuéng Kiéu Catalan / Créme Catalan
mRFREY:H / 3T FEFL

Banh kem nudng vé&i xoai dam ngot

Catalan style Creme bradlée with caramelized mango

Banh Opera Hudong Tra Xanh 3 Lép / Matcha Opera Cake
FFMEIFEE / =xiot 202 AHo|=2

Tra xanh, kem bg, dau tay, topping,

Matcha, butter cream, strawberry topping

Banh Phd Mai Huong Xoai / Mango Cheese Cake
TRKFLEER / Y SHX|= o3

Xoai, phd mai kem, sa tugi, viét quat

Mango, cream cheese, fresh milk, blueberries

Banh Mém Sita Chua / Brownie Yogurt Mousse
WEMREE / ADE QIRZEH 0|3

Banh sb c6 la, stfa chua, kem tugi, hat diéu
Chocolate cake, yogurt, whipping cream, cashews

Ché Chuéi / Banana Sago Trai Cay / Tropical Fruit Platter

EEKYE7 [ 238 HiLILISZ KR/ o

Chudi, bot bang, stta dua Trai cay, sUa chua Hy Lap va hat hudng dudng kho
Banana, sago, coconut milk Sliced tropical fruit, Greek yogurt,

toasted sunflower seed



