
All prices are quoted in thousand VND, including 5% service charge and government tax.
V



Starter / Khai Vị

WHITE SARDINE SALAD WITH CONDIMENTS
RA

Sardine Fish, Ginger, Big Chili, Lime, Herbs,
Cucumber, Lettuce, Mango, Rice Pepper & Dip
Cá mai, g ng, t, chanh, rau th a leo, 
xà lách, xoài xanh, bánh tráng, x kèm

OA’S SPECIAL  330

Spring Rolls

White wine

CR AT & CORN SOUP 140
UA

SOUP OF THE DAY “CANH” 210
C

280
CANH CHU

DEEP-FRIED SEAFOOD AND 
G-ROLLS 230

Herbs, Pickle, Sweet & Sour Fish Sauce
Rau th r ngâm chua, n n

NHA TRANG SEAFOOD SALAD      320
RANG

Seafood, Onion, Carrot, Peanuts, Herbs, 
Fish Sauce Dressing

ây, cà r t h ng, rau th
x



OYSTERS
WITH MOZZARELLA CHEESE   300

8 Fresh Oysters, Baked Golden Brown With 
The Finest Mozzarella Cheese, Green Chili Salt
Hàu, x hô mai, x t xanh

ALMA SEAFOOD - PLATTER 850

4 Oysters, 300gr Cockle Clams, 100gr Scallops,
100gr Cobia Fish, 150gr Tiger Prawns,
150gr Squid, Green Chili Salt

n , t c, 
x t xanh

“CAM RANH” WHITE POMFRET
CAM RANH

• Grilled Spicy Salt
 N n t

• Baked With Cheese
 N n hô mai
• Grilled With Garlic
 N ng t

“CAM HAI” SWEET SNAILS
C

• Steamed Lemongrass, Chili
t

“CAM LAM” SEA URCHIN
CAM LÂM

• Grilled with Peanuts & Onion or Baked With Egg
ng m ho c n ng tr ng

PUMPKIN SOUP 70

CAESAR SALAD 240
SALAD CAESAR
Romaine Lettuce with Caesar Dressing, Bacon,
Parmesan Cheese, Croutons
Xà lách Romaine, x Ca r, ba r xông khói,

hô mai Parm bánh mì n ng

CAESAR SALAD WITH CHICKEN BREAST 330

Romaine Lettuce with Caesar Dressing, Bacon,
Parmesan Cheese, Croutons
Xà lách Romaine, x Ca r, ba r xông khói,

hô mai Parm bánh mì n ng

AWNS 350

Romaine Lettuce with Caesar Dressing, Bacon,
Parmesan Cheese, Croutons
Xà lách Romaine, x Ca r, ba r xông khói,

hô mai Parm bánh mì n ng

 140

Mixed Lettuce, Tomato And Cucumber, Tossed In
Home-made Balsamic Dressing
R , cà c a leo

PUMPKIN SOUP 70

CAESAR SALAD 240
SALAD CAESAR
Romaine Lettuce with Caesar Dressing, Bacon,
Parmesan Cheese, Croutons
Xà lách Romaine, x Ca r, ba r xông khói,

hô mai Parm bánh mì n ng

CAESAR SALAD WITH CHICKEN BREAST 330

Romaine Lettuce with Caesar Dressing, Bacon,
Parmesan Cheese, Croutons
Xà lách Romaine, x Ca r, ba r xông khói,

hô mai Parm bánh mì n ng

AWNS 350

Romaine Lettuce with Caesar Dressing, Bacon,
Parmesan Cheese, Croutons
Xà lách Romaine, x Ca r, ba r xông khói,

hô mai Parm bánh mì n ng

 140

Mixed Lettuce, Tomato and Cucumber, Tossed in
Home-made Balsamic Dressing
R , cà c a leo

JELLYFISH SALAD 210

Jelly Carrot, Onion, Herbs, Fish Sauce Dressing
S a t r t, hành tây, rau th x

T PAPAYA SALAD 140
AY

Vegetarian Beef Chunk, Green Papaya, Carrot, Peanuts, 
Laksa Leaves, Soya Dressing

chay xanh, cà r t h ng, rau r x ng

SWEET SNAILS SALAD “THAI” STYLE 390

Sweet Snails, Sweet Fish Sauce, Cucumber, Mango, 
Lemongrass, Herbs, White Sesame

ng, x a leo, xoài x rau mùi, mè tr ng 



CHEF'S DISH OF THE DAY 440

LT  320

250gr Grilled Squid with Green Chili Salt, Herbs,
Lettuce, Cucumber, Tomato
250gr m c t xanh, rau th xà lác a leo, 
cà chua

  280
 
 8 Fresh Oysters, Grilled and Seasoned with
 Peanuts Spring Onion Oil, Green Chili Salt
 8 con hàu, m h n t xanh

AWNS WITH FISH SAUCE 390

4 Pieces Tiger Prawns, Fish Sauce, Herbs, Lettuce,
Cucumber, Tomato, Green Chili Salt
4 con t rau th xà lách,

a leo, cà c t xanh
 
 CELER     320
 
 250gr Squid, Spring Onion, Celery, Ginger, Ginger Fish Sauce
 250gr m c n ng

STIR FRIED SWEET SNAILS WITH GARLIC  390

300gr Sweet Snails, Garlic, Sweet Fish Sauce, Laksa Leaves
ng, t x n t, rau r

 LAMS WITH 
 PEANUTS & ONION    410
 
 10 Pieces Cockle Clams, Spring Onion, Peanuts, Green Chili Salt
 10 c n h n t xanh

T

“NHA TRANG” FLOWER CR
RANG

• Steamed Lemongrass, Ginger
ng

• Wok-fried With Tamarind Sauce Or Salted
 X me ho c ran

“THUY TRIEU” SEA CLAM

• Steamed Lemongrass, Chili
t

DAI” HORN SCALLOP

• Grilled with Peanuts & Onion or Baked with Egg
• C ng m ho c n ng tr ng

 *At the market price | Theo th



OYSTERS
WITH MOZZARELLA CHEESE   300

8 Fresh Oysters, Baked Golden Brown with 
The Finest Mozzarella Cheese, Green Chili Salt
8 con hàu, x hô mai, x t xanh

ALMA SEAFOOD - PLATTER 850

4 Oysters, 300gr Cockle Clams, 100gr Scallops,
100gr Cobia Fish, 150gr Tiger Prawns,
150gr Squid, Green Chili Salt
4 c n , 

, 150gr t c, 
x t xanh

“CAM RANH” WHITE POMFRET
CAM RANH

• Grilled Spicy Salt
 N n t

• Baked with Cheese
 N n hô mai
• Grilled with Garlic
 N ng t

“CAM HAI” SWEET SNAILS
C

• Steamed Lemongrass, Chili
t

“CAM LAM” SEA URCHIN
CAM LÂM

• Grilled with Peanuts & Onion or Baked with Egg
ng m ho c n ng tr ng



“NHA TRANG” GROUPER
RANG

• Steamed Grouper 
 C

• Steamed Grouper Hong Kong Style +100
 C k ng Kông

• Grouper Hot Pot +150
 C

CHEF’S RECOMMENDATION

At the market price | theo th

LATTER 
WITH CHEESE & GARLIC       1,550

600gr Lobster, with Cheese and Garlic 
Butter, Mixed Garden Salad and Potatoes
600gr tôm hùm v h t xà lách 
h h và khoai tây

GRILLED OYSTERS WITH 5 SPICES       300

10 Fresh Oyters Baked Cheese, Baked 
Egg Peanuts & Onion, Butter Garlic, 
Sate Sauce, Green Chili Salt
10 c hô mai, tr ng, m

h n t x te, x t xanh



   320

300gr Pork Ribs, Cucumber, Tomato, Herbs, Lettuce, 
Pickle, Red Chili Salt

n a leo, cà chua, rau th chua, x

  230

300gr Chicken Wings, Cucumber, Tomato,Herbs, Pickle, Red Chili Salt
a leo, cà chua, rau th chua, x

ALMA MEA ATTER 
      

German Sausage, 
180gr Beef Tenderloin, Baked Potatoes, Red Wine Sauce

non, 150gr cánh gà, 100gr x c c n , 
khoai tâ , x van

GRILLED MEA

r  990
Served with Red Wine Sauce, Roasted Potatoes 
and Sautéed Carrots
Dùng kèm x van , khoai tây n ng 
và cà r xào

  990
Served with Red Wine Sauce, Roasted Potatoes 
and Sautéed Carrots
Dùng kèm x van , khoai tây n ng và 
cà r xào

  850
Served with Red Wine Sauce, Roasted Potatoes 
and Sautéed Carrots
Dùng kèm x van , khoai tây n ng và
cà r xào



TR RAISED
LAY-POT   390

LEMONGRASS & CHILI   230

STIR FRIED TIGER PRAWNS 
WITH GARLIC    420

Tiger Prawns, White Onion, Spring Onion, Garlic,
Big Chili, Fish Sauce
T ây, hành lá, t t, n , 
n

MUSHROOM & TOFU 
IN TOMATO SAUCE   150

RADITIONAL FOOD

*All main courses are served with steamed rice
C c món c kèm c r ng

Steamed Rice

Grilled Pork Ribs

Sweet & Sour Soup
Tradional braised 

cobia fish in clay-pot



LUC LAC”  280

RAWNS WITH 
SALTED EGG SAUCE         420

M
Tiger Prawns, White Onion, Capsicum, 
Salted Egg
T ây, t chuông,
x n

SP ATO SAUCE  200

Served with Parsley and Grated Cheese
ây hô mai arm

SP   300

Served with Parsley and Grated Cheese
ây hô mai arm

STIR FRIED NOODLES WITH SEAFOOD  280

T  160
RA

FRIED RICE WITH SEAFOOD   260

T   160
RA

FRIED RICE WITH SEAFOOD AND SHRIMP PASTE 280

RICE & NOODLES & CONGEES

OYSTER CONGEE  190

 190

Spring Onion, Ginger, Fried Shallots
Hành lá, g n



OYSTERS
WITH MOZZARELLA CHEESE   300

8 Fresh Oysters, Baked Golden Brown With 
The Finest Mozzarella Cheese, Green Chili Salt
Hàu, x hô mai, x t xanh

ALMA SEAFOOD - PLATTER 850

4 Oysters, 300gr Cockle Clams, 100gr Scallops,
100gr Cobia Fish, 150gr Tiger Prawns,
150gr Squid, Green Chili Salt

n , t c, 
x t xanh

“CAM RANH” WHITE POMFRET
CAM RANH

• Grilled Spicy Salt
 N n t

• Baked With Cheese
 N n hô mai
• Grilled With Garlic
 N ng t

“CAM HAI” SWEET SNAILS
C

• Steamed Lemongrass, Chili
t

“CAM LAM” SEA URCHIN
CAM LÂM

• Grilled with Peanuts & Onion or Baked With Egg
ng m ho c n ng tr ng

PUMPKIN SOUP 70

CAESAR SALAD 240
SALAD CAESAR
Romaine Lettuce with Caesar Dressing, Bacon,
Parmesan Cheese, Croutons
Xà lách Romaine, x Ca r, ba r xông khói,

hô mai Parm bánh mì n ng

CAESAR SALAD WITH CHICKEN BREAST 330

Romaine Lettuce with Caesar Dressing, Bacon,
Parmesan Cheese, Croutons
Xà lách Romaine, x Ca r, ba r xông khói,

hô mai Parm bánh mì n ng

AWNS 350

Romaine Lettuce with Caesar Dressing, Bacon,
Parmesan Cheese, Croutons
Xà lách Romaine, x Ca r, ba r xông khói,

hô mai Parm bánh mì n ng

 140

Mixed Lettuce, Tomato And Cucumber, Tossed In
Home-made Balsamic Dressing
R , cà c a leo

PUMPKIN SOUP 70

CAESAR SALAD 240
SALAD CAESAR
Romaine Lettuce with Caesar Dressing, Bacon,
Parmesan Cheese, Croutons
Xà lách Romaine, x Ca r, ba r xông khói,

hô mai Parm bánh mì n ng

CAESAR SALAD WITH CHICKEN BREAST 330

Romaine Lettuce with Caesar Dressing, Bacon,
Parmesan Cheese, Croutons
Xà lách Romaine, x Ca r, ba r xông khói,

hô mai Parm bánh mì n ng

AWNS 350

Romaine Lettuce with Caesar Dressing, Bacon,
Parmesan Cheese, Croutons
Xà lách Romaine, x Ca r, ba r xông khói,

hô mai Parm bánh mì n ng

 140

Mixed Lettuce, Tomato and Cucumber, Tossed in
Home-made Balsamic Dressing
R , cà c a leo

JELLYFISH SALAD 210

Jelly Carrot, Onion, Herbs, Fish Sauce Dressing
S a t r t, hành tây, rau th x

T PAPAYA SALAD 140
AY

Vegetarian Beef Chunk, Green Papaya, Carrot, Peanuts, 
Laksa Leaves, Soya Dressing

chay xanh, cà r t h ng, rau r x ng

SWEET SNAILS SALAD “THAI” STYLE 390

Sweet Snails, Sweet Fish Sauce, Cucumber, Mango, 
Lemongrass, Herbs, White Sesame

ng, x a leo, xoài x rau mùi, mè tr ng 
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