


% <Hqun’ MINH

£

Py

LAN TOA V1 VIET

Bat ngudn t& mam com (mam) va bong dang than thuong
cla me (mom) dang sau nhing mMmon ngon néng hdi,
MAMMOM ra ddi dé gitr tron cai tinh noi Mon Viét. Mén
ngon cé thé ddi thay theo nam thang nhung diéu
MAMMOM Iudén nang niu |& cdm gidc 4m ap Mdc mac, vdi
ban tay me chdm chut mam com day vuong mui khoi bép.

MAMMOM, a name inspired by the ‘'mam" (meal) and 'mom"
(mother), was created to honor the love and warmth
behind every Viethamese dish. While recipes may evolve
over time, MAMMOM forever treasures that rustic warmth -
where a mother's gentle hands care for every family meal.



VIET NAM
MIEN NGON

A JOURNEY OF VIETNAMESE FLAVORS

TS

Nem Cua Bé

Fried Spring Rolls
with Crab Meat

Goi Bd Trén Ca Phao
Beef Salad with Pickled Baby Eggplant

Muc Hap Sé6t Mam Ngo
Steamed Squid with
Cilantro Fish Sauce

®

GCia Lai

Banh Xéo Tom Nhay
Crispy Pancakes with Shrimp

Sudn Heo Khia M&m Toi
Glazed Pork Ribs with
'"Mam" Sauce & Garlic
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TP. H& Chi Minhil
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Tép Chién Bot Mién Tay
Fried Baby Shrimps in Batter "Mekong" Style



HUONG Ul BA MIER f

FLAVORS OF THE THREE REGIONS!

Cai thanh dam Béc bo, ndng cay mién Trung va ngot bui phucng
Nam hoa quyén trong cung mot mam, tua chuyén vién du vj giac
dua ta di khdp mién dat Viét véi ma dau gian dj bang mon khai
vi dan da, ndi tiép bang mon man du day réi khép lai véi noi lau
dugm tinh nghi ngut khaoi.

Where the gentle grace of the North, the spirited heat of the
Central land, and the mellow sweetness of the South blend
together in one shared meal, like a journey told through taste.
Begins simply with humble starters, deepens with flavorful mains,
and lingers in the rising steam of a hotpot that brings both
warmth and togetherness.

COMBO 1 1.275

Goi BO Trén Ca Phao / Beef Salad with Pickled Baby Eggplant
Banh Xéo Tom Nhay / Crispy Pancake with Shrimps

Muc Hap S6t Madm Ngo / Steamed Squid with Cilantro Fish Sauce
SuSn Heo Khia Mdm Toi / Glazed Pork Ribs with 'Mam' Sauce & Garlic
LAu Ga La E / Lemon Basil Chicken Hotpot

Gia chua bao gérrj thué VAT Gia tinh theo don vi .000VND
All prices are subject to VAT Prices are quoted in thousand VND



COMBO 2

Goi Budi Tan Triéu / Tan Trieu Pomelo Salad

Tép Chién Bot Mién Tay / Fried Baby Shrimps in Batter ‘Mekong' Style

TémM Su Rang Mudi Tay Ninh / Salt-Roasted Tiger Prawns "Tay Ninh' Style
Than Bo Sét Tiéu Pen / Wok-fried Beef Tenderloin with Black Pepper Sauce
LAu Chao Cua Béng / Freshwater Crab Porridge Hotpot

COMBO 3 1.285

Goi Tép Nhay Tron Bu DU Dam / Marinated Papaya Salad with Baby Shrimps
Cha Tom Nudéng Mia / Crilled Shrimp Paste on Sugarcane

Ga Chién Nudc Mam Nhi / Fried Chicken in Fish Sauce

Ma DBao Heo Nudng Muéi Gt / Grilled Pork Jow! with Chili Rock Salt

L4u Bau Cha Muc Ha Long / 'Ha Long" Squid Cake Hotpot with Calabash

Gia chua bao gdm thué VAT Gia tinh theo don vi .000VND
All prices are subject to VAT Prices are quoted in thousand VND



mam CUON
TRUYEN THON

Khong cau Ky, chi can tdm banh trang déo thom, |
chut thit ca..., ty tay g(’)l’ ghém rdéi chdm vao bat nudc
da, thé 1a thanh bda &n vifa ngon miéng vifa nhe b

SPRING ROLL

Nothing fancy, just a soft rice paper, fresh herbs, a little

meat or seafood, wrapped by hand and dipped into
a savory saucﬁ% yet light. ;
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MAM CUON MIEN BAC 315

Traditional Northern Fresh Rolls

W Cha Tém Nuéng Mia / Crilled Shrimp Paste on Sugarcane

N4&m Rong Bién Trén Thinh
/ Seaweed & Mushroom with Toasted Rice Powder

Nem Cua Bé / Fried Spring Rolls with Crab Meat
Cha Oc Nudng Que Tre / Crilled Snail on Bamboo Skewer

NOém Ga Xé La Chanh / Chicken Salad with Lime Leaves

Gia chua bao gém thué VAT Gid tinh theo daon vi .O00VND
All prices are subject to VAT Prices are quoted in thousand VND




MAM CUON 315
MIEN TRUNG

Traditional Central Fresh Rolls

Banh Cudn Thijt Nudng
/ Steamed Rice Rolls with Crilled Pork

Nem Nuéng Nha Trang :
/ Crilled Pork Sausage "NhaTrang"” Style

Banh Xéo Tém Nhay
/ Crispy Pancake with Shrimps

Heo Quay ChAm Mam Ném
/ Crispy Pork Belly with Fermented
Anchovy Dipping Sauce

Goi Tré Tron Xoai Non

/ Green Mango Salad with
Fermented Pork

Gia chua bao gdm thué VAT
All prices are subject to VAT

MAM CUON

MIEN NAM

Traditional Southern Fresh Rolls

Goi Cuén Tém Thit
/ Fresh-Shrimp and Pork Spring Rolls

Cha Gio Hai San
/ Seafood Spring Rolls

Bo Nuéng La Lét

/ Crilled Beef in Betel Leaves
Tép Chién Bét Mién Tay

/ Fried Baby Shrimps in
Batter '"Mekong" Style

Goi Budi Tan Triéu
/ Tan Trieu Pomelo Salad

Gia tinh theo don vi .0O00VND
Prices are quoted in thousand VND



Goi Dua Leo Vang Dau.
/ Cucumber Salad with
Tofu SKin
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Goi Tré Trén Xoai Xanh

/ Green Mango Salad with
Fermented Pork

-

Gia chua bao gdm thué VA
All prices are subject to VA i

Gia tinh theo don vi .0O00VND
e quoted in thousand VND.
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Goi Tép Nhay Tréon Bu Bu Dam
/ Marinated Papaya Salad with Baby Shrimps

N6ém BoO Tron Ca Phao
/ Beef Salad with Pickled Baby Eggplant

NOom Ga Xé La Chanh
/ Shredded Chicken with Lime Leaves

Goi Budi Tan Triéu
/ Tan Trieu Pomelo Salad

145

165

145

185

T e

Gid chua bao gdm thué VAT
All prices are subject to VAT

'I [ | I r | I " II I .I
Gia tinh theo don vj .0 uJ ND
Prices are quoted in thousand VND
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R@IES

Cha Gio Hai San 165
/ Deep-fried Spring Rolls with Seafood

Nem N&m Rau Cu 15
/ Crispy-fried Rolls with
Mushrooms & Vegetables

Nem Cua Bé 165
/ Fried Spring Rolls with Crab Meat

BO T Cudn Banh Trang 215
/ Rice Paper Rolls with Tender Beef

Goi Cudn Tém Thit 30
/ Fresh Spring Rolls with /cudn (roll)
Shrimp & Pork

Banh Cuén Thit Nuéng 145

/ Steamed Rice Rolls with Crilled Pork

Banh Xéo Tom Nhay 95
/ Crispy Pancake with Shrimps

Bo Nudng La L6t 165
/ Crilled Beef in Betel Leaves

Gia chua bao gdm thué VAT
All prices are subject to VAT

Gia tinh theo don vi .O00VND
Prices are quoted in thousand VND



Heo Quay Chdm Mam Ném 165
/ Crispy Pork Belly with Fermented
Anchovy Sauce

Nem Nudéng Nha Trang 145
/ Crilled Pork Sausage "Nha Trang" Style

Tép Chién Bot Mién Tay 165
/ Fried Baby Shrimps in Batter "Mekong" Style

N4m Rong Bién Trén Thinh 145
/ Seaweed & Mushroom with
Toasted Rice Powder

Cha Tom Nudéng Mia 165
/ Crilled Shrimp in Sugarcane

Cha Oc Nudng Que Tre 145
/ Crilled Snail on Bamboo Skewer

Gia tinh theo don vi .000VND

Prices are quoted in thousand VND
. r — “ L



LAu Viét khac 1au Thai, 1au Tau
va cac nudc lang giéng khac &
ché ta tan dung téi da san vat
dia phuong; mdi mién lai cé
mot  thdc tuci ngon dac
trung: Nao lau mam mién Tay,
ldu ga 14 é Trung B hay lau cé
tdm xu Bic. Noi nudc dung
nong hdéi dat gida ban, xung
guanh ‘bay thit ca, rau_xanh
theo mua, thé 1a du dé tu hop
rom ra.

Viethamese hotpot is distinct
from Thai, Chinese, or other
regional styles, as it embraces
local ingredients unique  to
each area. Whether it's the
Mekong Delta Style
Fermented Fish Hotpot, the
Lemon Basil Chicken Hotpot
from Central Vietnam, or the
Hot and Sour  Sturgeon
Hotpot of the North, each one
tells the story of its land. A pot

of steaming broth at the

center, surrounded by meats,
seafood and seasonal fresh
greens, creates the perfect
setting for a warm gathering.

LAu Mdm Mién Tay
/ Mekong Delta Style Fermented Fish Hotpot

LAu Ca TAm Nau Mang Cay

L4u Bau Cha Muc Ha Long

—~ o '
mOH LAU .o oor

650 .

455

/ Sturgeon Hotpot with Sour & Spicy Bamboo Shoots

455

/ "Ha Long"Squid Cake Hotpot with Calabash

Gia chua bao gdm thué VAT
All prices are subject to VAT

Gia tinh theo don vi .000VND

Prices are quoted in thousand VND



Lau N&dm Ham Tiéu Xanh 385
/ Mushroom & Creen Pepper Hotpot

LAuGaLaE e R B E
/ Lemon Basil Chicken HOt,OOt 1con (whole) 795

Liu Chao Cua DBdng 495
/ Freshwater Crab. Porridge Hotpot

PO NHUNG LAU

HOTPOT TOPPINGS

Tém / Shrimps 150
Muc Ong / Squid 195
Ca Tam / Sturgeon 195
Cha Mu'c / Squid Cakes 195°
GaTa/ Ch/ckeh 225
Thit Bo / Beef : 165
Pau Phu / Fresh Tofu 25

Rau Nhung L&u / Hotpot Greens 65

N&m Nhung Lau 35
/ Hotpot Mushrooms

My/ BuUn / Noodles/ Rice Viermicelli 30

Gia chua bao gdbm thué VAT ; Gia tinh theo don vi .O00VND
All prices are subject to VAT . Prices are quoted in thousand VND



NOODLES
~N

Bun Mam Mién Tay 95
/ Mekong Fermented Fish with
Rice Noodles 3

Bun Bo Phé Nam B 95
/ Stir-fried Rice Noodles with Beef

Chao Nghéu Sudn
/ Clams & Pork Ribs Congee 95

Gid chua bao gdm thué VAT
All prices are subject to VAT

Gia tinh theo don vi .000VND
Prices are quoted in thousand VND



Bun Thit NuU6ng Mdm Ném
/ Crilled Pork with Rice Noodles &
Fermented Anchovy Sauce

Ph& BO Tai Chao
/ Stir-fried "Pho" with Beef
& VVegetables }

95

125

Mién Ga Mang Khé 95
/ Chicken & Dried Bamboo Giass
Noodles Soup

My Quang Ga Xao Nghé 95 -
/ "Quang"’ Style Noodles with

: Stir-fried Chicken & Turmeric

Gia chua bao gdm thué VAT
All prices are subject to VAT

Gia tinh theo don vi .000VND
Prices are quoted in thousand VND



MON
CHINH

MAIN COURSES

Linh hdén cua bifa com, noi khoi bép gap g6 vi man
moi bién ca, ngot lanh cua ddng va cay ndng mién
son cudc. Thit, cd, tdm, ga khéo éo ché bién cung
gia vi Viéet, dam da, bat com vé cung. Don ra gila
mam, mon chinh msi goi ngusi ta xich lai gan, gap
cho nhau miéng ngon nhat dé ba &n tron tinh.

The heart of a Viethamese meal, where the flavors
of the sea, fields, and mountains come together.
Meat, fish, shrimp, and chicken, seasoned with
authentic Vietnamese spices, create a dish that’s
rich in flavor and perfect with a steaming bow! of
white rice. Served family-style, it brings everyone
together, sharing the best bites, making a warm,
memorable meal.

Muc Nudng Muébi E 295
/ Crilled Squid with Creen Basil Leaf Salt

Muc Hap S6t Mdm Ngo plel
/ Steamed Squid with Cilantro Fish Sauce

Gia chua bao gdm thué VAT
All prices are subject to VAT

Gia tinh theo don vi .O00VND
Prices are quoted in thousand VND



~ _Sudn Heo Khia M3m Toi 195
ST ith '"Mam" Sauce & Garlic

Ma Pao Heo Nudéng Muéi Ot 225
/ Crilled Pork Cheek with Chili Rock Salt

Nong Heo Chién Virng Lic Sa Téc 225
/ Crispy Sesame Pork Jowl Tossed wit

Lemongrass & Kumaquat

t Tiéu Pen
onderloin with

Giad chua bao gdm thué VAT Gia tinh theo don vi .000VND
All prices are subject to VAT Prices are quoted in thousand VND



Ga Chién Nudc Mém Nhi 1/2 con (haip 295

/ Fried Chicken in 1con (whole) 550
Fish Sauce

Ga Quay Tiéu Xanh 1/2 con (nalfy 295
/ Roasted Chicken 1con (whole) 550

with Green Peppercorn

Ga béng Tao Om Mé Hoa Chudi 355
/ Braised "'Dong Tao" Chicken with
Fermented Rice & Banana Blossom

Ga bong Tao Xao Sa Ot
/ Stir-Fried 'Dong Tao" Chicken
with Lemongrass & Chili

Gia chua bao gém thué VAT Gia tinh theo don vi .O00VND
All prices are subject to VAT Prices are quoted in thousand VND



Ca Tam Nuéng Riéng Mé 325
/ Crilled Sturgeon with Galangal
& Fermented Rice

Ca Tam Chién Gion Phu Mudi Hai San 325
/ Crispy Sturgeon Tossed in Seafood Salt

TOm Su Sét Bo Toi 255
/ Tiger Prawns with Garlic
Butter Sauce

Tém Su Rang Muéi Tay Ninh 255
/ Salt-Roasted Tiger Prawns
"Tay Ninh" Style

Toém Su Nudng Mudi Gt 255
/ Charcoal-Crilled Tiger Prawns
with Chili Salt

Gid chua bao gdm thué VAT
All prices are subject to VAT

Gia tinh theo don vi .O00VND
Prices are quoted in thousand VND



Thit Ba Chi Rang Chay Canh
/ Hanoian Wok-fried Pork Belly

Thif Heo Kho Tau
/ Caramelized Pork Belly

Tép Rong Chay M& Hanh

/ Wok-fried Crispy River Shrimp

with Scallion

165

165

" Heo Quay Xao Cai Chua 165

/ Stir-fried Roasted Pork with
Pickled Mustard Greens
Muc Ong Xao Dua Leo 295

/ Stir-fried Squid with Cucumber

Ga Kho Sa Nghé 195
/ Braised Chicken with

- Lemongrass & Turmeric

Gia chua bao gdbm thué VAT
All prices are subject to VAT

Gia tinh theo don vi .000VND
Prices are quoted in thousand VND



CalLécKhoTo - 175
/ Stewed Snhakehead Fish with
Caramelized "Mam" Sauce:

Ca Thac Lac Chién Gion 175
/ Crispy-fried Featherback Fish

Pau H{ Chién M3m Hanh Tép M& 95
/ Deep-Fried Tofu Tossed in Scallion
Oil & Crispy Pork Lard

'

DPau Phu Tdm Hanh 65
/ Crispy Tofu with Scallion Oil -

Tring Chunhg Ca Chua 85
/ Steamed Egg with Tomato Sauce :

Tring Trang La He 65
/ Omelet with Fresh Chives

Gia chua bao gdm thué VAT
All prices are-subject to VAT

Gia tinh theo don vi .0O00VND
Prices are quoted in thousand VND



FERMENTED
DELICACIES

IMON AN CHO!

LIGHT BITES

Gia chua bao gdm thué VAT
All prices are subject to VAT

Mam Kho Quet Bac Liéu 85
/ Caramelized Fermented Fish Sauce
‘Bac Lieu" Style

Thit Heo Xao Mdm Ruéc 85
/ Stir-fried Pork Belly with Fermented
Shrimp Paste

Mam Tép Chung Thit 85
/ Steamed Fermented Shrimps with
Minced Pork

Khoai Tay Chién
/ French Fries

Sake Chién M&m
/ Crispy Breadfruit with
Savoury Fish Sauce

Gia tinh theo don vi .000VND
Prices are quoted in thousand VND
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Cahh Tom NAu Rau Tap Tang 145  Canh Ngao N&u Chua
/ Mixed.Creens Broth with Shrimp / Sweet & Sour Clam Broth

L

Canh Cu Qua Nau Nam Canh Ga N&u La Giang ;
/ Braised Vegetable Broth with Mushroom / Chicken Broth with Sour-soup Creeper

Canh Sudn Heo Nau Sau 16/ Canh Cua Nau Rau Méng Taoi
/ Pork Rib Broth with Dracontomelon / Crab Meat Soup with Malabar S,omach

Gid chua bao gdm thué VAT ' Gia tinh theo don vi .000VND
All prices are subject to VAT Prices are quoted in thousand VND
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MON RAU

VEGEITIABLES

Rau Mudng Xao Toi
/ Stir-fried Morning Glory with Garlic

Ca Tim Nuéng M3 Hanh
/ Crilled Eggplant with Scallion Oil
Mang Truc Xao Nam Loc Nhung

/ Stir-fried Bamboo Shoots with
Velvet Antler Mushroom

Giad chua bao gdm thué VAT
All prices are subject to VAT

Rau Méng Toi Xao Toi
/ Stir-fried Malabar Spinach with Garlic

Nu Bi Bao TU Xao Toi 85
/ Stir-Fried Baby Pumjpkin Blossoms
with Garlic

NAm Xao Lan Nam Bo

-/ 'Southern” Style Stir-fried

Mushrooms with Coconut Milk

Gia tinh theo don vi .0O00VND
Prices are quoted in thousand VND



Com Hap Hat Sen
/ Steamed Rice with Lotus Seeds

Com Chién La E Ca Man
/ Fried Rice with Green Basil Leaves
& Salted Fish

Com Niam Khé Ca Loc M3m Me
/ Rice Balls with Crispy Dried
Snakehead Fish & Tamarind Sauce

Gia chua bao gdm thué VAT
All prices are subject to VAT

Com Chién Thit Cua
/ Fried Rice with Crab Meat

Com Chién Toéi Tép M& 85
/ Fried Rice with Carlic & Crispy Pork Lard

Com Chién Mdm Rudc Hué 85
/ Fried Rice with "Hue' Fermented
Shrimp Paste

Gia tinh theo don vi .000VND
Prices are quoted in-thousand VND




Trang miéng Viét mdc mac, khong ngot gat
ma diu nhe - cdi ngot quen thudc clia bép nha
khién ngudi ta cham tay hon, ngdi lau hon
mot chut, nhu vuong van du am cla mam
com vua don

\//etnames erts are simple and
comfortmg‘% sweet without being too
rich - the r sweetness of a home
kitchen that s one’s pace, invites a longer

voause at the table, and lingers like the quiet

aftertaste of a freshly shared meal.
-

u's'anc/ VND




Banh Flan Ca Phé Mudi
/ Salted Coffee Cream Caramel

Che Bap Nam B6
/ Sweet Corn Soup Southern Style _

Chuéi Chién Kem Dura
/ Fried Banana with Coconut lce.Cream

'

Tau HG Non Budng Thét Nét 45

/ Steamed Young Toft with Palm Sugar

Ché B6t Loc Stfa Difa ' 65
/ Sweet Tapioca Pearls in Coconut Milk

Chudi Sap Xao Nudc Cét Dua 65
/ Stir-Fried Wax Bananas in Coconut Cream

Gia chua bao gdbm thué VAT
All prices are subject to VAT

Gia tinh theo don vi .O00VND
Prices are quoted in thousand VND



main
1Mo

TASTE OF MEMORIES
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