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Indulge your senses wilh our enlicing new menu, lcaturing a symphony ol llanvors cralied 1o
= R ) bl Y D
delight every palale.

Vit quay cudn banh pia 245.000d Ga tre nuong niéu 155.000d Bo Uc xién nuéng sét BBQ 125.000d
Roasted duck wrapped in flaky pastry Claypot-roasted young chicken Aussie beef skewers grilled with BBQ
sauce




Ga tre chung mam nhi trai dira 165.000d
Claypot-braised young chicken in coconut-infused fish sauce




MON KHAI VI/ STARTER

Cha G160 Tom Thit 135.000d
Spring rolls with shrimp and pork

Cha C4a Ngu Long 155.000d
Ngu Long-style fish cake

Go61 Ngo6 Sen Tom Thit 165.000d
Lotus root salad with shrimp and pork

Goi Bo Uc Bép Thau 155.000d
Australian beef salad with tendon

Goi Pau Rong Bo Uc Ap Chao 155.000d
Australian beef and dragon bean salad with pan-seared
sauce

G6i Than B Uc Phong Cach Thai Lan 155.000d
Thai-style Australian beef brisket salad

G061 Myc Phong Céach Thai Lan 155.000d
Thai-style squid salad

Nem Cua Bé Chién Gion 155.000d
Crispy fried crab spring rolls

Chao Oc Sét Gung 175.000d
Grilled snails with ginger sauce




MON RAU TRON / SALAD

Salad Ca Hoi Phong Cach Nigoise Sot Yogurt, Oliu Mudi, Trimg
Ludc, Banh Mi Phap 175.000d

Nigoise-style salmon salad with yogurt dressing, salted

olives, boiled eggs, and French bread

Salad Thin Bo Nuéng, Pho Mai Y, Dau Oliu, Gidm Pen
Balsamic, Banh Mi 155.000d

Grilled beef tenderloin salad with fresh Italian cheese, olive oil,
Balsamic vinegar, and bread

Salad Thit Ga S6t Kem Chua Phong Cach Caesar 135.000d

Caesar-style chicken salad with sour cream dressing

Salad Ca Ngu 145.000d
Tuna salad

Salad Uc Vit Phap Ngam Dau Oliu 145.000d

French-style duck breast salad with marinated olive oil

Salad Rau Cu Tuoi 115.000d
Fresh vegetable salad




MON SUP/ SOUP

Stp Kem Ca Chua Phong Cach Y 85.0004

Creamy tomato soup lItalian-style

Stp Hai Sdn Tomyum 175.000d
Tom Yum seafood soup

Stp Khoai Tay Phong Cach buac 55.000d
German-style potato soup

Stp Kem Chua Bi b6 Vi Durra 55.000d
Creamy coconut-flavored pumpkin soup

MON MUC / SQUID

Muc Xao Trimg Mubi 255.000d
Squid stir-fried with salted eggs

Muc Chién X6c Mudi 195.000d
Salt and pepper fried squid

Kho Myc Khoai Mon Khia Mdm Nhi 175.000d
Dried squid with taro and fermented fish sauce

Muc Sita Hap Hanh Gimg 175.000d
Steamed squid, onions, and ginger

Muc Sita Chién Nuéec Mdm 175.000d
Squid fried with fish sauce




MON CA / FISH

Ca Diéu Hong Hoa Ngu Long, Chién Gion Xéc Mudi 195.000d
Deep-fried salt and pepper red snapper

Ca Tam Hap Hong Kong 750.000d (Kg)
Steamed Hong Kong-style snakehead fish

Ca Tam Hap Ki Lan 750.000d (Kg)
Steamed snakehead fish with herbs and spices

C4 Tam Nudng Than Hong S6t Mubi Ot 750.000d (Kg)
Grilled charcoal snakehead fish with salt and pepper

Ca TAm Rang Mubi Kiéu Bic 285.000d
Northern-style stir-fried snakehead fish with salt and pepper and garlic

C4 Bong Mu Hap Hong Kong 790.000d (Kg)
Steamed Hong Kong-style goby grouper

Ca Bong Ma Chung Tuong Hot 790.000d (Kg)
Goby grouper steamed with fermented soybean sauce

Ca Bong Ma Nudng Mudi Ot 790.000d (Kg)
Grilled goby grouper with salt and chili

C4 Bong Ma Nudng Bac Ha 790.000d (Kg)
Grilled goby grouper with mint







MON CA - FISH

Ca Hoi Tuoi Song Sashimi 215.000d
Salmon sashimi

Céa Hoi S6t Thai 255.000d

Thai-style spicy and sour seared salmon

Thin Ca Hoi Ap Bo Sauce Cam Ging 275.000d

Grilled salmon fillet with orange ginger butter sauce

Thén Ca Hoi U Thao Moc S6t Cam Wasabi,
Banh Quy Man 195.000d

Marinated salmon fillet with herb and citrus
wasabi sauce, served with crackers

Thin Ca Hoi Va Tom Nudng Sbt Xoai 250.000d

Grilled salmon fillet and shrimp with mango sauce

Than C4a Ho6i U Nude Chanh, S6t Kem Wasabi 265.000d

Marinated salmon fillet with lemon and wasabi cream sauce




MON CA - FISH

C4 Chudi Ngoc Nudng Mudi Ot 195.000d
Grilled salt and chili carp fish

C4 Lang Hap Hong Kong 550.000d (Kg)
Steamed Hong Kong-style catfish

Ca Lang Hap Ki Lan 550.000d (Kg)
Steamed catfish with soy sauce and shiitake mushroom

C4 Lang Nuéng Than Hong S6t Mudi Ot Hodc Nudng Moi 550.000d (Kg)
Charcoal-grilled catfish with chili sauce




MON TOM / SHRIMP

T6ém Cudn Gia Rom Chién Xu Sbt Toi Cay 195.000d
Prawns wrapped in faux straw, deep-fried until crispy, and topped with
a spicy garlic sauce

T6ém Hap Bo Toi Phong Cach Phap 195.000d
Prawns steamed and served with a flavorful garlic butter sauce,
prepared in the french culinary style

Tom Chién Gion S6t Wasabi 195.000d
Prawns battered and deep-fried until crispy, served with a spicy and
tangy wasabi sauce

T6ém Su Nuéng Bo Chanh, S6t Ruou Vang Trang 225.000d
Grilled prawn marinated in butter, lemon and white wine

Tém Nudng Mudi Ot 195.000d
Prawns grilled with a flavorful mixture of chili and salt,
Creating a perfect balance of spice and seasoning

T6ém Héap Nudce Dira 195.000d
Prawns steamed with coconut juice, adding a rich and creamy flavor to
the dish

Toém Tai S6t Cay Thai 215.000d
Raw prawns spicy sauce




165k

Hau Chién S6t Chua Ngot Pau Phong (6 Con)
Oysters lightly battered and fried, served with a delectable
sweet and sour peanut sauce (6 pieces).

Hau Twoi Uép Ruou Vang Tring Nwéng Pho Mai
Fresh oysters marinated in white wine and grilled,
then topped with melted cheese.

Hau Twoi Sot Cay Vi Tequila
Raw oysters served with a spicy tequila-based sauce,
creating a unique and flavorful combination.

Hau Twoi Uép Ruou Vang Tring Nwéng Mayonnaise
Tartare Fresh oysters grilled and served with a tangy white
wine and mayonnaise-based tartare sauce.




MON GA / CHICKEN

Ga Ta Nuéng Mubi Ot 295.000d (nira con)
Half chicken marinated in spicy salt, then
grilled to perfection (half)

Ga Quay Banh Bao 315.000d (ntra con)
Roast chicken served in soft, fluffy deep-fried
buns (half)

Canh Ga Chién Nuéc Mam 155.000d
Chicken wings lightly battered and fried, served
with a savory fish sauce

Uc Ga Phap Cuon Dam Bong, Pho Mai 185.000d

French-style chicken breast rolled with ham and cheese,
cooked to perfection in the French culinary style

Céanh Ga Sét Tiéu Pen, Com Chién Gao Litc,

Trai Thom 145.000d

Chicken wings coated in a delicious black pepper sauce,
served with fragrant brown fried rice in a pineapple

Ga Phap Nuéng Pho Mai Vi Qué Tay Sot Luu 395.000d
French grilled chicken marinated in a French-style blend of
cinnamon and cheese, grilled to perfection, and served with a
West Asian-inspired pomegranate juice sauce




MON VIT / DUCK

Uc Vit Phap S6t Ruou Vang Bordelaise Vi Giung 225.000d
French-style duck breast prepared in the french culinary style, served with a savory red wine bordelaise sauce
infused with ginger

Uc Vit Phap Nuéng Cam 255.000d

Grilled french-style duck breast marinated in a blend of spices and grilled to perfection, served with a tangy
orange sauce




MON HEO / PORK

Gio Heo Mubi Chién Gion S6t Me, Kim Chi 195.000d
Crispy Salted Fried Pork Knuckle with Tamarind Dipping Sauce and
Kimchi

Thit Heo Xién Que Nudng S6t Tiéu Thao Moc,
R6 Pho Mai 195.000d
Grilled Pork Skewers with Herbal Pepper Sauce and Melted Cheese

Suon Non Nudng Sét Pho Mai Cay, Bap Cai Tim Ham 245.000d
Grilled Juicy Pork Spare Ribs with Spicy Cheese Sauce,
Braised Purple Cabbage

Suon Non S6t Chua Ngot, Banh Bao Chién 195.000d
Pork Spare Ribs in Sweet and Sour Sauce with Fried Buns

Suon Non Nudng Sét Cay Han Quéc 255.000d
Korean-style Spicy Grilled Pork Spare Ribs

Suon Heo My Uép Ruou Vang Do

Vi Mut Dau Nuéng Than 255.000d

Grilled Pork Spare Ribs Marinated in Red Wine
and Strawberry Jam, Baked over Charcoal

G106 Heo Chién Gion Phong Cach Btic 375.000d
Crispy Fried Pork Knuckle Prepared in German Style




Ba Roi Bo Cudén Nam Kim Cham Nuéng Sét Teriyaki 175,000d
Beef belly rolls with enoki mushroom grilled with teriyaki sauce

Than Bo My Cudn Phé Mai Nudéng 275.000d
Grilled US beef tenderloin rolls with melted cheese

Thin Bo Uc Rib Eye S6t Nam, Pau Xanh Ap Chéo, Khoai Tdy Chién 285.000d
Grilled Australian beef rib eye with mushroom sauce, sautéed green beans, and fried potatoes

Thin No6i Bo Uc Nudng, S6t Mudi Tiéu Xanh 385.000d
Grilled australian beef tenderloin with green peppercorn sauce

Thin No6i Bo Uc Nuéng, S6t Ca Phé Thao Moc 355.000d

Grilled Australian beef tenderloin with coffee-herb sauce

Thin No6i Bo Uc Nuéng Mudi Tiéu, S6t Tao Rugu Vang Chat, Ca R6t Non,

Khoai Tay Hanh Nhan 355.000d

Grilled Australian beef tenderloin with salt and pepper, served with sour apple wine sauce, bab
carrots, and hazelnut mashed potatoes

Thin Suon Bo T-bone Sot Tiéu, Khoai Tdy Mii Cau, Rau Ctit Theo Mua  655.000d
Grilled Australian beef t-bone with pepper sauce, potato wedges, and seasonal
vegetables




PI1ZZA / SPAGHETTI

Pizza Xuc Xich Frankfurt Phong Cach buc 195.000d

German-style Frankfurt sausage pizza

Pizza T Quy Ph6é Mai: Cheddar, Ricotta, Mozzarella,
Parmesan 195.000d
Four cheese pizza: cheddar, ricotta, mozzarella, parmesan

Pizza Hawaii Phu Dtra, Giam Bong, S6t Ca Chua Va
Pho Mai 195.000d

Hawaiian pizza topped with pineapple, ham, tomato sauce,
and cheese

Pizza Tom Phong Céach Dai Duong 195.000d

Ocean-style shrimp pizza

Mi Y Hai San Sét Kem 175.000d
Seafood fettuccine with cream sauce

Mi Y Sot Thit Bo Bam, Pho Mai 135.000d
Beef and cheese spaghetti in tomato sauce




MON MI / NOODLES

Hu Tiéu Xao Tom Pad Thai 185.000d
Stir-fried rice noodles with shrimp pad Thai

Banh Phd Ap Chao Hai San 155.000d
Seafood pan-fried rice noodles (pho)

Mi Xao Hai San 155.000d
Seafood stir-fried noodles

Mi Xao Chay 95.000d

Vegetarian stir-fried noodles

Mién Xao Hai San 155.000d

Seafood stir-fried vermicelli




RAU XAO / MON CHAY / VEGETABLE

Rau Xao Thap Cam 95.000d
Mixed stir-fried vegetables

Cai Thia Xao Sot Dau Hao 95.000d
Stir-fried bok choy with oyster sauce

Rau Ludc Thap Cam Kho Quet
135.000d

Mixed steamed vegetables with
dipping sauce

Pau Hi Hai San Nudng Gidy Bac
215.000d
Grilled tofu with seafood wrapped in foil

Pau Hu Tring Bac Thao, Cha Bong
125.0004d
Tofu with egg and dried pork floss

Stp Rau Bién Dau Ho Non 65.000d
Seaweed soup with silken tofu and
vegetables

Go1 Ngo Sen Chay 115.000d

Vegetarian lotus stem salad

Dau Hi Kho Nam Sét

Dau Hao 95.000d

Braised tofu with mushroom in soy
sauce

Banh Ph¢ Ap Chao Rau Cu 95.000d

Stir-fried rice noodles with
vegetables

Dau Hu Chién Gion Sa Ot 115.000d
Crispy fried tofu with lemongrass and
chili

Com Chién Nam Rau Cu 95.000d

Fried rice with mushrooms and vegetables

Lau Nam Chay 275.000d
Vegetarian mushroom hotpot

I Mon chay / Vegan







LAU/HOTPOT

Lau Hai San Tomyum 450.000d
Seafood tomyum hotpot

Lau Tomyum Ca Tam 485.000d
Catfish tomyum hotpot

Lau Ca Tam Ming Chua 485.000d
Sour bamboo shoot and catfish hotpot

Lau C4 Bong Mt Nau Mang Chua 790.000d
Goby grouper and bamboo shoots hotpot

Lau Tomyum Ca Lang 450.000d
Tomyum snakehead fish hotpot

Lau C4 Lang Miang Chua 450.000d
Snakehead fish and bamboo shoots hotpot

Lau Nam Hai San Francis Hoi 450.000d
Special seafood mushroom hotpot

Lau Tomyum Ca Chudi Ngoc 435.000d
Tomyum carp hotpot

Lau Ga Ta Tiém Ot Hiém 450.000d
Spicy local chicken and chilli hotpot







TRANG MIENG / DESSERT

Socola Vién Pen 6.000d (vién/pcs) Kem Duwa My Vi 85.000d
Black choco truffle Coconut ice-cream
Socola Vién Trang 9.000d (vién/pcs) Kem: Dau, Vani, Socola 25.000d (vién/pcs)

White choco truffle White choco truffle







PO UONG / DRINKS

Sinh T Tripple Berry 85.000d
Dau tdy, viét quat, phiic bon tir, sita chua /
Strawberries, blueberries, raspberries, and yogurt

Sinh T6 Bali 75.000d
Viet qucft, xoai, chuoi, stra chua /
Blueberries, mango, banana, yogurt

Sinh T6 Phuket 65.000d
Xoai, dao, hat chia, sita chua /
Mango, peach, chia seeds, yogurt

Nudc Ep Cam 55.000d
Freshly squeezed orange juice

Nuée Ep Thom 50.000d
Fresh pineapple juice

Nudc Ep Dua Hau 50.000d
Fresh watermelon juice

Nudc Ep Dau Tay 80.000d
Fresh strawberry juice




PO UONG / DRINKS




BEER / COCKTAIL

Heineken Thuong (lon) 29.000d

Heineken Bac (lon) 29.000d
Tiger Thuong (lon) 25.000d

Tiger Bac (lon) 27.000d

Coca Cola 22.000d
Sting 22.000d
Sprite 22.000d

Nudce Khoang Aquafina 18.000d

Dry Martini 135.000d
Frozen Margarita 135.000d
Pina Colada 135.000d

Hibicus Gin Fizz 135.000d
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Bia Carlsberg (lon) 330ml 29.000d

Bia Blanc 1664 (lon) 330ml 27.000d




Bia HB (chai) 500ml 135.000d

Bia Tuoi Franciscain (ly) 500ml 95.000d




Nha Hang Am Thuc A - Au Francis Hoi

Tel: 032 828 4182
Web: www.francishoi.com
Mail: cskh@francishoi.com
Add: 187 Gia Long, Lai Thi€u, Thuan An, Binh Duong
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