
Dear Customer, 

We wrote this for your benefit, so please read it.  We hope it makes your     
dining experience a more enjoyable one.  

Our chef and our staff are all trained at the Hoa Sua Cooking School as part of 
our policy to give back to the local community. Many of them will go on to  
major hotels worldwide. Maybe you will meet them again when you are rich 
and famous! 

All our fruit & vegetables are sourced locally and we strive to select the best 
organic foods whenever possible. We always buy our food fresh every day, 
cook it when you order it & so it take a little longer. Fresh cooked is always 
worth the wait. So have a few drinks and enjoy the view.  

We use only stainless steel pots & pans & we don’t use MSG. Fish sauce only 
goes in the Vietnamese dishes. We have tomato ketchup for the English and 
Aussies.   

Our meals are priced in Dong (VND), but when you convert you will find they 
are very cheap. Dong can be scary all those thousands!   

Everyone thinks our staff are just great but please remember that English is 
their 3rd language. They are honestly doing their best and want to serve you 
well. Please try to be nice and we will reward you with lots of smiles and      
delicious food, 

Our aim has always been to provide good fresh food & drinks at reasonable 
prices in a welcoming atmosphere. Please let us know immediately if you have 
any problem with our food, service or whatever. It’s far better to let us know 
the problems and we can fix everything with the smile.  

Thanks. Have a great meal. 



Fresh Vietnamese Cuisine  
Experience the flavours of Asia. 

Appetizers 

SAPA PERFUMED MUSHROOM SOUP WITH CURRY AND COCONUT  59,000 VND 
The comforting flavours of Sapa mushrooms filled with the unique tastes of the mountains and the forest making an 
immensely satisfying soup. 

CHICKEN SOUP WITH LOTUS SEEDS AND FRESH VEGETABLES  59,000 VND 
A smoking bowl of chicken and lotus seeds simmered in the pot for flavour. Our soup chef gently stirs in chopped 
vegetables. He then just sits down and watches the soup as it cooks. You can’t rush a good  thing! 

TOMATO SOUP  55,000 VND 
Beautifully blended until smooth and creamy with freshly picked local tomatoes that are ripe and packed with      
flavour. 

TUSCAN BRUSCHETTA  59,000 VND 
Freshly sliced and toasted baguette with tomato, garlic, basil and olives. 

VIETNAMESE MIXED SPRINGROLLS - BEEF, PORK AND VEGETABLE   89,000 VND 
A classic Vietnamese appetizer prepared by hand and fried to perfection. 

FRESH SPRING ROLLS STUFFED WITH NOODLES, BEEF AND LOCAL HERBS  79,000 VND 
A refreshing and healthy alternative to our fried rolls. 

SMOKED SALMON AND AVOCADO SUSHI  85,000 VND 
Premium salmon, avocado and mayonnaise hand made rolls.  

MIXED TUNA SALAD   89,000 VND 
Full-flavored tuna salad, with seasonal leaves, cucumber slices , potato , olives, boiled eggs and green chili served 
with garlic bread. 

VEGETABLE TART  64,000 VND 
A pastry filled with mixed seasonal vegetables and a delicate sauce topping. 

 

 



Sapa Specialities 
Experience the unique flavours of North West Vietnam. 

Local river fish 

COUNTRYSIDE GRILLED OR FRIED RIVER FISH WITH MUSHROOM SAUCE  115,000 VND 
Fresh basa fish grilled or fried with a rich mushroom sauce, local spices and mountainous herbs. 

PAN FRIED RAINBOW TROUT FILLET WITH STICKY RICE AND SAPA MUSHROOMS 139,000 
VND 
A beautiful rainbow trout fillet served with a flavoursome soup and delicious Sapa sticky rice. 

RIVER FISH COOKED IN BANANA LEAF 125,000 VND 
Fresh basa fish marinated in lemon grass, galangal, chili and a mix of local herbs and spices wrapped in banana leaf 
oven baked to perfection. This dish comes highly recommended by the chef. 

OVEN BAKED SAPA STURGEON HMONG STYLE 139,000 VND 
Sturgeon has a mild, delicate flavour. The lean flesh is firm and meaty.  This superb dish is served with grilled potato. 

FRESH RAINBOW TROUT SPRING ROLLS 125,000 VND 
A refreshing and healthy alternative to our fried rolls.  Create delicious spring rolls made to your own taste with a 
flavour rich variety of fresh Sapa leaves and fruits.  
 

Hotpot 
A Vietnamese classic. A warming supper dish that's aromatic without being spicy. 
While the hot pot is kept simmering, ingredients are placed into the pot and are 
cooked at the table. Ideal for two to three people. 

MIXED VEGETABLE AND MUSHROOM 315,000 VND 

MIXED HOT POT (BEEF, PORK, CHICKEN AND FISH) 455,000 VND 

FISH HOTPOT (STURGEON OR RAINBOW TROUT) 485,000 VND 

 
Seasonal Salads (please enquire as to availability) 

BANANA FLOWER SALAD 75,000 VND 
This salad is highlighted by the hot-tart play of chili and lime off the crisp rings of the banana flower, it is a refreshing 
dish that is perfect for a hot summer day. 

BAMBOO SALAD 75,000 VND 
This salad is made with freshly picked local bamboo shoots. 

 



Fresh Vietnamese Cuisine  
Experience the flavours of Asia. 

Main Courses 
All dishes are served with your choice of either steamed rice or French fries. 

MOUNTAIN PORK COOKED IN THREE DIFFERENT STYLES 125,000 VND  
Beautifully cooked tender pork with green onions, pumpkin and a rich herb sauce. 

GRILLED PORK WITH LEMON LEAF 129,000 VND 
Grilled pork tenderloin served mixed local herbs and spices. 

PORK SKEWERS WITH GINGER, ONION, GREEN CHILI AND LEMONGRASS 129,000 VND 
Pork skewers served on a sizzling hot plate. 

BEEF SKEWERS WITH GINGER, PEPPER, ONION AND LEMONGRASS 149,000 VND 
Marinated tender beef skewers served on a sizzling hot plate 

CHICKEN FILLET WITH BUTTER & RED WINE IN A CREAM & MUSHROOM SAUCE 125,000 
VND 

CHICKEN SKEWERS WITH GINGER, GREEN CHILI, ONION AND LEMON GRASS 135,000 VND 
Marinated tender chicken skewers served on a sizzling hot plate. 

GRILLED MARINATED CHICKEN THIGH WITH FRESH HERBS, LOTUS SEEDS AND SPECIAL 
SAUCE (CHEFS SECRET INGREDIENTS)  145,000 VND 

ROASTED STUFFED CHICKEN WITH HAM, CHEESE AND LOCAL HERBS  157,000 VND 

ROASTED STUFFED DUCK  WITH MOUNTAIN SPICES, STICKY RICE AND PUMPKIN 167,000 
VND 

SWEET AND SOUR SHRIMP  119,000 VND 

PAN FRIED SHRIMP WITH GARLIC  119,000 VND 
 



Western Dishes  
For those times when you crave a taste from home. 

Main Courses 

BEEFSTEAK WITH CHIPS AND SALAD 199,000 VND 
One for the steak lovers. Give your taste buds something to smile about with a great cut of local beef and chips. 

GRILLED DUCK BREAST WITH HONEY OR ORANGE SAUCE 145,000 VND 
This subtly sweet flavor of orange or honey is a classic, festive pairing with duck. 

 
Sandwiches  

MOZZARELLA 85,000 VND 
Mozzarella cheese, lettuce, tomato, olive oil and basil. 

FONDUE 89,000 VND 
Beef in tomato sauce, mozzarella cheese, lettuce and cucumber. 

CHARCUTHERI 89,000 VND 
Ham, bacon, sausage, tomato, gherkin, lettuce, vinegar sauce. 

 

Burgers 

HAMBURGER OF YOUR CHOICE: BEEF OR CHICKEN  85,000 VND 
A generous sized homemade beef or chicken patty served with salad and French fries.  

CHEESE BURGER  79,000 VND 
Beef patty with cheese and salad and French fries.  

BACON AND CHEESE BURGER   85,000 VND 
Beef patty with locally cured bacon and cheese, salad and French fries.   

STICK BURGER  79,000 VND 
Beef patty served with mozzarella cheese, tomato, cucumber onion and mayonnaise.  Complimented with a portion 

of French fries.  



Western Dishes  
For those times when you crave a taste from home 

Pasta  
Served with your choice of either spaghetti or penne  

CARBONARA 129,000 VND 
A classic pasta with crispy bacon, parmesan cheese, egg yolk and a touch of cream. 

FUNGHI 119,000 VND 
A Sapa special, with forest mushrooms, cheese and a touch of cream. 

BOLOGNESE 125,000 VND 
Minced beef and a fresh tomato sauce made from locally grown sun ripened tomatoes. 

PESTO 115,000 VND 
A tasty bowl of fresh pasta with a classic pesto sauce.  Made from basil, parmesan cheese, garlic, and olive oil. 

SEAFOOD 129,000 VND 
A rich seafood pasta featuring shrimp and fresh Sapa rainbow trout.. 

 
Pizza  

MARGHERITA 119,000 VND 
A light pizza with olive oil, garlic, fresh basil, fresh tomatoes, mozzarella and Parmesan cheeses. 

TROPICAL 137,000 VND 
Rich tomato sauce topped with mozzarella cheese, ham and pineapple. 

STAGIONI 135,000 VND 
Rich tomato sauce topped with mozzarella cheese, ham, mushrooms, artichoke and oregano.  

CREATE YOUR OWN 150,000 VND 
Create a pizza that's custom made just for you. Pick your toppings and we’ll make something unique. 

 
 



Desserts  
Satisfy your sweet tooth with delicious homestyle desserts. 

HOT CHOCOLATE CAKE WITH COCONUT ICE CREAM 77,000 VND 
A rich chocolaty cake that melts in the mouth. 

TRIO OF CRÈME BRULEE (COFFEE, VANILLA, PASSION FRUIT) 67,000 VND 
Flavoured dessert consisting of a rich custard base topped with a contrasting layer of hard caramel 

CRÈME CARAMEL 65,000 VND 
A homemade custard dessert with a layer of soft caramel on top. 

BANANA AND PINEAPPLE FLAMBÉ WITH RUM SAUCE 59,000 VND 
A French dessert topped with a liquor and  flamed to finish makes an elegant and light finish to a meal. 

FRESH FRUIT TART WITH VANILLA SAUCE 65,000 VND 

FRESH FRUIT SALAD 65,000 VND 
A light mix of seasonal fruits  

SAPA ICE CREAM 60,000 VND 
Fresh, homemade ice cream served in a delicious waffle and sugar cone. Available in coconut and cherry flavours. 

 


