fL=y RUNG FOREST

Let’s go straight off the

LIVE
SEAFOOD
TANK

% Sea-shell
% Shrimps Basis < 180.000VND/ pax
% Whole fish

Range of sauce and assorted vegetables

Please feel free to ask our
Experienced chef to prepare them in
your favorite cooking style.



forest Specialtiy

% Lobster : 450.000/ pax

cheese ayonnaise
e Lobster : grilled with Cocktail

- butter & garlic : .
garlic & pepper Mayonnaise galic

Served with Vietnamese salad & rice noodles vegetables

# rib eye steak : 300.000/ pax

o Imported beef( served w/ sauted mushroom &
cauliflower, fried potato, squid salad )

# lamb chop : 300.000/ pax

o . . fillet Mustard
Grilled or fried lamp: [slpare ribs Salice [M:yonrnaise

Served with spaghetti w/ green onion + chili & tomato
salad



TRADITIONAL MEALS

Farmer meal
COM THOT CAAY 130.000/ pax

e Grilled pork “Muong” style ( served w/ mixed
fried rice, sauted vegetables, spring rolls )

e Heo nuéng theo kiéu “Muong” ( an kém véi
com chién thap cdm, rau xao va nem ran)

Cyclo meal X
COM XICH LOA 130.000/ pax

e Stewed beef ( served w/ bread,vietnamese salad )
e Bo kho ( @m kém véGi banh mi va sa lach Viét nam)

Firewood cutter meal
COM TIEAU PHU 130.000/ pax

e Grilled sliced beef ( served w/ mixed fried rice,
French bean rolled bacon, spring rolls )

e Bo nuéng ( 4n kém vdi com chién thap cdm, dau
que cudn bacon va nem ran)

Pottery master meal
COM THOI GOAM  130.000/ pax

e Stewed beef & ginger ( served w/ mixed fried rice,
sauted vegetables, pumpkin soup )

e Bo kho gung ( an kém vGi cam chién thap cam, rau
xao va sup bi do)



Fishermen meal
COM CHA@I LOOUI 130.000/ pax

e Stewed tuna in fresh green tea ( served w/
mixed fried rice, sauted vegetables, squid salad )

e Ca thu kho che xanh ( an kém véi com chién thap
cam, rau xa0 va sa lach muc )

Weaver meal
COM THOT1 DEAT 160.000/ pax

e Grilled tiger prawn ( severd w/ mixed rice, sauted
vegetables, shrimp & banana spring rolls )

o Toém su nudéng ( an kém véi com tron, rau xao va
chd gio tdbm chudi)



GRILLED ON
FIREWOOD

Choose from the following:
130.000/ dish

1. Prawn: with your favorite flavor 300 gram
2. Squid: fillet 200 gram

3. Chicken: sliced & mixed lemon leaf fillet 200
gram

4. Fish: fillet 200 gram + 50 gram bacon
5. Fish: whole 500 gram

6. Pork: on skewer fillet 200 gram + 100 gram
shrimp

7. Pork: spare ribs mixed sesame 300 gram
8. Beef: rolled lemongrass tree fillet 200 gram

< Served with rice paper, Vietnamese herbs,
fresh noodles or steam rice



VIETNAMESE RESTAURANT

VIETNAMESE CUISINE

HOT APPETIZER

9. “Forest” spring rolls --------------cccmmmmmmeeo 35.000
Ch4 gio kiéu Rung

10. Shrimp & banana spring rolls-------------- 35.000
Cha gio tém chudi

11.Deep fried onion--------------—-—-ocoo— - 30.000
Hanh tay chién don

12.Deep fried cauliflower----------------—-—————- 35.000
Bbéng cai chién don

13.Fried potatoes-------------—--—----- - 30.000

Khoai tay chién

COLD APPETIZER

14.Minced beef salad w/ green mango ------- 35.000
Goi bo sét xoai
15.Catfish salad w/ green mango-------------- 35.000

GOoi ca tré sét xoai

16. Fresh spring rolls w/ pork & shrimp ---- 35.000
GOAi cubn tém thit

17.Grilled scallop salad -----------------------—-- 50.000
GOi so diép nudéng



MAIN COURSE

BEEF

18. Grilled beef “Forest” style--------------m-mmmmmmm oo 70.000
Bo nudng kiéu Rung

19.Fried beef on iron cast ---------------—-—————- 60.000
Bo thiét ban

20.Sauted beef w/ green pepper--------------- 60.000
Bo6 xao 6t xanh

21.Sauted beef w/ black pepper sauce ------- 60.000
Bo xao sét tiéu den
PORK

22.Stewed pork in clay pot--==-============-=-ommmm oo 60.000
Thit heo kho té

23.Grilled pork w/ lemongrass & chilli------- 60.000
Thit heo nudng sa ot
POULTRY

24.Chicken curry -------------------mmmmmo - 80.000
Ca ri ga

25.Grilled chicken “Forest” style ------------- 80.000
Ga nudng kiéu “Rung”

26.Grilled duck “Forest” style ----------------- 90.000
Vit nuéng kiéu “Rung”

27.Fried duck w/ plum sauce ---------------—--- 90.000
Vit chién s6t man

28.Grilled duck w/ honey -----------------—-—- 120.000

Vit nuéng mat ong



RICE , NOODLES & OTHERS

29.Steamed rice seafood in coconut ---------- 70.000
Com hai san trai dua

30.Fried rice w/ seafood & lotus seeds ------ 70.000
Com chién hai san hat sen tay cam

31.Fried rice w/ seafood & salted egg-------- 70.000
Com chién hai san triing man

32.Steamed rice --------------------ommmo 5.000
Com “tam”

33.Stir fried rice-noodles “Forest” style ----- 75.000
Bun gao xao kiéu “Riing”

34.Stir fried beef noodles ----—-————————————————- 75.000
Mi xao bo

35.Stir fried chicken noodles--------———————————- 75.000
Mi xao ga

36.Stir fried seafood noodles ---------—--———————-—- 75.000
Mi xao hai san

37.Stir fried pork noodles -----------------—-———- 75.000

Mi xao thit heo

38.Stir fried clear vermicelli & crab meat---75.000
Mién xao thit cua

39.Fried soya bean curd w/ salted egg------- 40.000
Ddu hu chién tring man

40.Soya bean curd w/ minced beef sauce ---40.000
Dau hi s6t bo bam

41.Spicy hot pot “Forest” style ---------------- 220.000
L&u cay kiéu “Ring”

42, Vietnamese seafood hot pot ------------- 220.000



L4u hai sadn Viét nam

43. Spicy & sour seafood hot pot-------------- 220.000

L4u hai san chua cay

44.”La Han” tofu------——————————-

Pau ha “La Han”

45.Crispy fried soy bean curd
DPdu hti chién xu



EUROPEAN CUISINE

HOT APPETIZER

SOouUp

46.Pumpkin soup --------=====------------oooooooo—o

Sup bi do

47.Chicken cream soup ---------------------

Sup cream ga

TAPAS

48.Fish finger------------------------coo -

Ca chién hoa cuc “Tay Ho”

49.Chicken fingers ---------------—----—————-

Ga chién

50.Fish accras ---------————————————comeeeee -

Ca vién chién

51.Crab meat balls ---———— - _______

Thit cua vién chién

52.Squid & mushroom bites --------------

Muc vién chién




COLD APPETIZER

SALAD
53."FOreSt” salad------------=----mmmreemmmmmcmmee e 30.000
Sa lach kiéu “Rung’

54.Potatoes salad -------------—------- - 30.000
Khoai tay trén s6t mayonnaise

55.French salad ----------------------mcmmm - 40.000
Sa lach Phép

56.Nicoise salad ----------------—-------mcr - 40.000

Sa lach Nicoise

57.Thai salad “Spicy”------------------------oo- - 50.000
Sa lach Thai Lan

58.Tuna salad ---------------------—----m - 40.000
Sa lach ca thu

59.German salad -------------------------oooo - 40.000
Sa lach Duc

60.Cesar salad ------------------------mmmm - 40.000

Sa lach Cesar
61.Pomelo salad -------------------------- - 55.000

Sa lach budi



MAIN COURSE

PASTA & RICE

62.Spaghetti Bolognaise -------------------—---- 65.000
Mi y s6t thit bo

63.Spaghetti Carbonara ----------------—--—-—-——- 65.000
Mi y sét cream + heo xéng khoi

64.Spaghetti Pomodore --------------------—--—- 35.000
Miy sét ca

65.Spaghetti Arabiatta “Spicy” ---------------- 35.000
Mi y sét ca, 6t

66.Lasagne : “Home made” ---------------—-- 110.000
Lasagne ki€u “Rung”

67.”Forest” fried rice ----------—--—-——-oc - 65.000

Com chién “Forest”

PORK

68.Pork Viennoise (with sauted potato) -------------------- 75.000

Heo “Viennoise”
69.”Forest” Grilled pork (with rice, vegetables) ---75.000

Heo nudng kiéu Rung kem com & rau

BEEF

70.”Napoleon” beef -------=-=--mmmmmm - 95.000
Bo Napoleon

71.Beefsteak “US A” - 95.000

Bo bit tét ki€u My



POULTRY
72.Roasted duck w/ plum sauce + potato ----- 90.000

Vit quay sét mdn + khoai tay chién
73.Grilled duck “Forest” style + potato------- 90.000

Vit nuéng ki€u Riing + khoai tdy chién

74.Chicken Milanise + potato--------------------- 90.000
Ga Milan + khoai tay chién
75.Escalope chicken w/ cream sauce-------- 120.000

Ga chién sét cream ndm

MUI NE SEAFOOD CORNER

76.Spicy Prawns ----------------moomommomo - 55.000
Tém sét cay
77 .Fried shrimp cake w/ almond -------------- 60.000
Cha tém hanh nhéan
78.Prawns in egg noodles------------------—--—- 120.000
Tém cudén mi
79.Crab “Forest” style ---------—---—-—-—-—-—————- 120.000
Ghe rang kiéu “Rung”
80.Crab in tamarind sauce ----------------—-—-—- 90.000
Ghe rang me
81.Fried seabass (served with boiled potato) ------- 70.000
Ca chém chién kem khoai tay luéc
82.Sauted squid w/ butter & garlic ----------- 90.000

Muc xao bo toi
83.Grilled squid w/ garlic& tomato sauce ---90.000

Muc nudng téi sét tomato
84.Baked fillet fish rolled seafood ---------- 120.000

Ca phi Ié cudén hai san dut 1o



VEGETARIAN CORNER

85.Stir fried noodle & vegetables-------------- 45.000
Mi xao rau cai
86.Stir fried “Vegetarian” rice noodles ------ 45.000

Bun gao xao chay
87.Stewed soya bean curd w/ mushroom----40.000

Pau hd kho ndm rom
88.Fried soya bean curd in tomato sauce ---40.000

Dau hu sét ca

89.”La Han” tofu-------------——-——--ooom - 40.000
Pau ha “La Han”

90.Crispy fried soya bean curd ----------------- 40.000
D4u ha chién xu

91.Vegetable curry -------------------------oo—-—- 45.000
Ca ri rau

92.Sauted flowering cabbage in oyster oil---35.000
Céi thia xao dau hao

93.Sauted Chinese cabbage in oyster oil ----35.000
Céi thdo xao dau hao

94.Sauted cauliflower & pine flavored-------- 35.000
Sup lo xao ndm déng cé
95.Vietnamese vegetarian soup---------------- 35.000

Canh chay Viét nam

@ ENJOY YOUR MEAL'!
MANY THANKS FOR CHOOSING OUR RESTAURANT !!!



