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By aNhill Boutique



AMA
RESTAURANT

— ABOUT US

Size: 244 m?2

Capacity: 66 seats, featuring both
indoor and alfresco dining.

Open time: 07:00 - 22:00

Service: Breakfast, Lunch & Dinner
featuring both Hue authentic and
International cuisine.

Location: Ground floor, next to lobby

AMA restaurant at aNhill boutique
Is a beautifully decorated fine-
dining restaurant with
contemporary art design and
located in a tranquil setting. The
restaurant bringing in global
influences whilst also keeping its
grass root with the highlight of our
Hue culinary delights.

At AMA, we serve a number of
dishes with fresh food produce and
herbs hand-picked from our aNnhill
organic Garden. Enjoy unique
culinary experiences in Hue as our
AMA - MA brings local ingredients
to life.

AMA ABOUT US



<
vi

ot

7D\

D

MON AN CHOl DAC SAN ANHILL
THE ESSENCE OF ANHILL

Blin hén
Hue clam noodle with herbs, banana blossom, green mango,
roasted peanuts, shrimp paste, fish sauce and crispy pork skin.

Banh Khoai Hué
Hué pancake with pickled vegetables, fig slice, banana, lettuce, prawn,
quail egg and peanut sauce.

Mi xao gion v@i tom cang Xanh
Crispy fried noodles with Mekong river lobster

Hén xao dung kém bhanh trang mé den va va ngam chua
Stir-fried Perfume River clam served with black sesame rice paper
and pickled figs

Cu sen Hué& nhoi dau xanh va nép dung kém than heo Iberico nwéng
va sot tra sen

Hue lotus root stuffed with green beans and sticky rice,

served with grilled Iberico tenderloin and lotus tea sauce.

Banh tat nori nhan ca hoi tartare vdi la tia té va trirng ca hoi
Nori tart with salmon tartare, shiso, avocado and salmon caviar

Banh cudn tom s Tam giang kém gia chan va hanh hwong chién
gion

Steamed rice rolls with Tam Giang tiger prawn, blanched bean sprouts and
crispy fried shallots

Banh béo hoa dau biéc véi tdm st va nwdc mam ngot
Butterfly pea flower “Béo cake” with tiger prawns and sweet fish sauce
caviar

85

100

185

100

160

220

180

130

Gia tinh theo tién Viét Nam (x 1000 dong) va chua bao g6m thué VAT va phi phuc vu
*Price is 000 vnd & subject to 5% service charge and applicable government sales tax.
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MON AN CHOl DAC SAN ANHILL
THE ESSENCE OF ANHILL

Tiét canh vit

Duck blood pudding - a Viethamese specialty with chopped duck, ginger,
galangal root, mixed salad, peanuts, beetroot jelly, rice cracker and ginger
fish sauce.

Heo quay dung kém banh héi va nwéc mam chua ngot
Roasted pork served with “Banh hoi” and sweet and sour fish sauce

Oc bwou den nuréng tidu xanh
Grilled apple snails with green pepper sauce

0c méng tay rang sa ot
Roasted nail snail with lemongrass and chili

Xwong ong tuy bo nwdng dung kém banh mi hanh véi pho mai.
Lua chon vi:

- BUin bd Hué véi hanh 14, tring ca trich

- Muc nudng véi sot nghé, qua khé va va ngdm chua

- Tém chay v6i hanh hucng chién gion

Grilled beef marrow, served with onion and cheese bread.
Select your favourite flavour:

- “Hue Beef Noodle” taste with spring onion and roe

- Grilled squid with turmeric sauce, star fruit and pickled fig

- Shredded shrimp with crispy fried onion

150

120

120

130

270

Gia tinh theo tién Viét Nam (x 1000 dong) va chua bao g6m thué VAT va phi phuc vu
*Price is 000 vnd & subject to 5% service charge and applicable government sales tax.
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XA LAT/ SALADS

Bo ddi bo la Iot v&i nem lui nwdng than hong
Duo of charcoal grilled wide betel leaf beef and Viethamese pork
lemongrass skewer

GOi va v@i tom, thit va banh trang me den

Fig salad with shrimp, pork and black sesame rice cracker
GOi ngo sen hai san

Seafood lotus root salad

Goi hoa chudi véi tom cang xanh
Banana blossom salad with Mekong river lobster

GOi vit v&i sot nwdc mam girng
Duck salad with ginger fish sauce

Xa lat cua v@i bo
Crab meat and avocado salad

Bo tdi tartare véi dwa chudt muoi
Beef tartare and pickled cucumber salad

Xa lat Caesar tom
Prawn Caesar salad

Xa lach cai Iong (rocket) dung kém pho mai burrata sot chanh vang

va pho mai parmesan

Rocket salad with burrata cheese served with yellow lemon and parmesan

cheese sauce

Gan ngong phap ap chdo dung kém géi xoai xanh va sot me
Pan-fried French foie gras served with green mango salad and
tamarind sauce

215

210

195

180

230

230

220

220

220

330

Gia tinh theo tién Viét Nam (x 1000 dong) va chua bao g6m thué VAT va phi phuc vu
*Price is 000 vnd & subject to 5% service charge and applicable government sales tax.
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SUP/ SOUPS

Stp bi d6 hwong vani va nwéc cot dira
Pumpkin soup with Phan Thiet vanilla and coconut milk

Sip kem nam
Cream of mushroom soup and truffle oil

Sup tom Thai chua cay
Prawn yum soup

Stp bao ngu tao do
Abalone soup with red jujube

Sip ga nam hat sen
Chicken, mushroom and lotus seed soup

Vit hdm mang tre
Duck stewed with bamboo shoots

Canh chua ca tuyét
Sour cod fish consommeé

Banh canh tom aNhill
aNhill “Banh Canh” - flour and shrimp soup

125

160

185

290

120

190

250

155

Gia tinh theo tién Viét Nam (x 1000 dong) va chua bao g6m thué VAT va phi phuc vu
*Price is 000 vnd & subject to 5% service charge and applicable government sales tax.
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SNACK & MON CHIEN GION & P1ZZA
SNACKS & DEEP FRIED & PIZZA

Pizza hai san
Seafood pizza

Pizza margherita
Pizza margherita

Pizza 4 loai pho mai: phd mai blue, feta, parmesan va mozzarella
Four cheese pizza: Blue cheese, feta cheese, parmesan and mozzarella

Nem ran tom dung kém rau cti ngam chua va nwéc mam chua ngot
Deep fried spring-rolls with shrimp and pickled vegetables, sweet and sour
fish sauce

Nem ran heo ding kém rau cti ngdm chua va nwéc mam chua ngot
Deep fried spring-rolls with pork and pickled vegetables, sweet and sour
fish sauce

Ca tam bot chién gion an kém khoai tay chién, sot tartar
Fish & chips, served with French fries and tartar sauce

Uc ga tam bot chién gion dung kém khoai tay chién va sét tartar
Chicken finger, served with French fries and tartar sauce

Banh mi burger kep bo véi phd mai cheddar, thit ba roi, trirng op la,
khoai tay chién va sot mu tac,

Beef burger with cheddar cheese, bacon, fried eggs, French fries and
mustard sauce

Banh mi sandwich kep thit ga, thit ngudi, trirng ga, xa lach va ca
chua dung kem khoai tay chién
Club sandwich, French fries

Banh mi sandwich kep pho mai va thit ngudi dung kém khoai tay chién
Croque monsieur, French fries

Khoai tay chién

French Fries

Khoai tay dut Io
Baked Potato wedges

330

230

340

200

190

150

150

255

230

245

110

180

Gia tinh theo tién Viét Nam (x 1000 dong) va chua bao g6m thué VAT va phi phuc vu
*Price is 000 vnd & subject to 5% service charge and applicable government sales tax.
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PASTA & NOODLES
PASTA & MY

My Y s6t kem véi thit ba roi xdng khoi
Spaghetti carbonara

My Y s6t kem véi thit cua
Tagliatelle with crab meat and tomato, cream sauce

Mi Y s6t ca chua va rau hiing qué
Penne arrabbiata

Mi Y sot 1a hiing qué véi rau ci va hat thong
Spaghetti pesto, pine nuts and vegetables

Mi Y sot bo bam
Spaghetti bolognaise
Bat rau chan vit cudn nAm mao ga va ndm thong sot phd mai kiéu Y

Spinach cannelloni with porcini and chanterelles mushroom, Crottin,
cheese sauce

Blin bo Hué
Traditional Hue noodle soup with beef, pork, crab meat ball and bone
marrow

Phd bo/ Phé ga
Traditional Viethamese “Phd” with beef or chicken

185

195

165

165

185

235

165

155

Gia tinh theo tién Viét Nam (x 1000 dong) va chua bao g6m thué VAT va phi phuc vu
*Price is 000 vnd & subject to 5% service charge and applicable government sales tax.



<
vi

ot

7D\

D

MON CHINH/ MAIN COURSE

MON AU/ WESTERN

Thén ndi bd Uc nuréng, gan ngong ap chdo, rau chan vit, ca rdt, lo 1020
xanh, khoai tay bo 16 va sot nam truffle

Grilled Australian black angus beef tenderloin, pan-fried foie gras, spinach,

carrot, broccoli, baked potatoes and truffle sauce

Tom hiim bo 10 (1/2 con) an kém mi so¢i den xao ca chua bi, sot hai 700
san v&i nhuy hoa nghé tay

Baked lobster (half) served with sautéed squid ink linguine, cherry

tomatoes, seafood sauce with saffron pistil

Ca bon ap chao dung kém hanh tay tim, 1a bac ha, téi nwdng, banh 750
ngan |&p, xa lach xoong va sot thi la

Pan-fried Turbot served with purple onions, mint leaves, roasted garlic,

puff pastry, crab claw vegetables and dill sauce

Than lwng clru nwéng dung kém ca rot baby, lo xanh, la bac ha, ct 750
dén va sot tra do

Grilled lamb tenderloin served with baby carrots, broccoli, mint leaves,

beetroot pureé and red tea sauce

Than heo den Iberico ap chao véi la xa hwong dung kém mang tay, 630
khoai tia nghién va sot tiéu xanh

Pan-fried Iberico tenderloin with thyme served with asparagus, mashed

purple potatoes and green pepper sauce

Gia tinh theo tién Viét Nam (x 1000 dong) va chua bao g6m thué VAT va phi phuc vu
*Price is 000 vnd & subject to 5% service charge and applicable government sales tax.
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MON CHINH/ MAIN COURSE

MON A/ ASIAN

Bo sot tiéu den dung kém rau cu xao va khoai lang nghién
Marinated beef with black pepper sauce served with stir-fried vegetables
and sweet potatoes mash

Tom rang me an kém rau chan vit xao va com dira
Fried tiger prawn with tamarind served with stir-fried spinach and coconut
rice

Ga cudn la dira an kém ca tim nwéng hanh, dau phung, xdi gac,
nwdc mam chua ngot

Chicken with pandan leaves served with grilled eggplant with spring
onions, peanuts, sweet gourd sticky rice, sweet and sour fish sauce

Bo cau phap roti dung kém x6i boc nam chién gion, gac nghién va lo
trang ho 1o

Roasted French pigeon served with mushrooms wrapped in crispy sticky
rice, sweet gourd pureé and baked cauliflower

Ca thu kho dung kém rau chan vit va com trang
Braised mackerel with sautéed spinach served with steamed rice

Muc xao saté vdi thom va ca chua dung kem com trang
Stir-fried squid with satay with pineapple and tomatoes served with
steamed rice

365

355

295

620

295

335

Gia tinh theo tién Viét Nam (x 1000 dong) va chua bao g6m thué VAT va phi phuc vu
*Price is 000 vnd & subject to 5% service charge and applicable government sales tax.
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MON CHAY/ VEGETARIAN

GOi du du xanh vdi kho bo chay va rau thom
Green papaya salad with vegetarian beef jerky and herbs

GOi cudn chay
Vegetarian fresh spring rolls

Nam Ravioli chay v@i sot phd mai parmesan
Ravioli mushroom with parmesan cheese

Bin chay Hué
Hue vegetarian noodle soup

Com risotto rau cu v@i sot pho mai parmesan
Vegetable risotto with parmesan cheese sauce

My Y sot |a hiing qué va rau cil
Spaghetti pesto and vegetable

Ca tim nwéng véi nam xao sot xi dau, com dira
Grilled eggplant with sautéed mushrooms in soy sauce, coconut rice

Khudn dau non chién gion chdy sa an kém ca tim, ci dén nghién va
com, sot xi dau

Crispy young tofu with lemongrass served with eggplant, beetroot purée
and steamed rice, soy sauce

125

135

175

135

205

160

190

200

Gia tinh theo tién Viét Nam (x 1000 dong) va chua bao g6m thué VAT va phi phuc vu
*Price is 000 vnd & subject to 5% service charge and applicable government sales tax.
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TRANG MIENG/ DESSERT

Banh macaron hat sen Hué nép cam va thom nau vgi vani 160
Hue macaron lotus seeds and violet blutinous rice, pineapple cooked with
vanilla

Banh dong swong phap lam nhan [ong Hué 140
Phap lam jelly cake and Hue Imperial longan fruit

Banh mousse bia Huda 175
Huda beer mousse

Banh mousse vani 190

Vanilla mousse

Banh so co la fondant 240
Chocolate fondant

Banh xop néng chanh day soufflé 185
Passion souffle
Kem truffle an v@i trai cay tron va rwou Remy Martin 175

Truffle ice-cream with mixed fruit and Remy Martin

Trai cay theo mua 120
Seasonal fruits

Sorbet aNhill lwra chon 3 vi - cam, chanh, dwa hau 120
aNhill sorbet of your choice 3 flavors — orange, lemon, water melon

Kem aNhill tw chon 3 vi - dira, vani, mit 120
Homemade ice cream of your choice 3 flavors - coconut, vanilla, jack fruit

Gia tinh theo tién Viét Nam (x 1000 dong) va chua bao g6m thué VAT va phi phuc vu
*Price is 000 vnd & subject to 5% service charge and applicable government sales tax.
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