\ SEAFOOD RESTAURANT

SEAFOOD RESTAURANT
DA NANG

126/18 NGUYEN DUY HIEU ALLEY,
AN HAl WARD, DA NANG CITY, VIETNAM
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BEP 12 MUA - DA NANG - VIETNAM

Chef 's Recommendation Menu ()
EEHE / MI 2 0l

T6m su chay toi 279.000
Garlic-Seeded Tiger Prawns
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Tom st s6t mam Nam O 259.000
Tiger Prawns with Nam O Fish Sauce
R B EELT
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Ghe xao mang tay 249.000
Stir-fried swimming crab with asparagus
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Tho hai san hap 289.000 Sup ghe thé da (200g thit ghe ) 499.000
Steamed seafood hot pot Swimming crab soup in a stone pot

SERERSR (200g Swimming Crab Meat )

SHALS x| AIRERN (20072 8155 )

OtATEIHAS HSQ FESGH =

(A4S A& 2009 )

alo

Phu thu 3% cho thanh toan bang thé | Gia dugc tinh theo don vi VND chua bao géom 8% VAT va 5% phi dich vu
3% surcharge for card payment | Prices are in VND, excluding 8% VAT and 5% service charge



BEP 12 MUA - DA NANG - VIETNAM

Com chién cua hat sen & Sét tiéu gach cua 479.000
Fried Rice with Crab Meat

Lotus Seeds & Crab Roe Pepper Sauce
=T BRI IRECE B RS

IS A FEYDM AL = 22

Com chién ghe 289.000
Fried rice with swimming crab
FEIETEAR /25 AW 3 B8

Gach cua sot bo t6i & banh mi 179.000
Garlic Butter Baked Crab Roe

(served with Bread )

maRHES /I=sHE AR

Ca diéu hong sét xi dau 279.000 Ca diéu hong sot chua ngot 279.000
Steamed red tilapia with soy sauce Sweet and sour tilapia

BHALTIEE VEEE T FE

2R AA 0| MBSt E2tm|ot

Phu thu 3% cho thanh toan bang thé | Gia dugc tinh theo don vi VND chua bao géom 8% VAT va 5% phi dich vu
3% surcharge for card payment | Prices are in VND, excluding 8% VAT and 5% service charge



BEP 12 MUA - DA NANG - VIETNAM

Mén GO

Salads

Goi dudihaisan O 99.000
Green papaya salad with seafood
BEEF AL

ofi¢t= ZXIHItof 42 =

Goi buai hai san 99.000
Pomelo salad with seafood
EEEH TR

off ttE EHUZ M

Goi xoai hai san 99.000
Green mango & seafood salad

BEEFT RV

offdtE O T ME

Go6i bo Bép 12 Mua 99.000
Beef salad

Bép 12 Mua 1BhE47VHI

#7280 A| L AD7| M=

Salad ca ngtr 99.000
Tuna salad
&AL

AH| 2=

Phu thu 3% cho thanh toan bang thé | Gia dugc tinh theo don vi VND chua bao gém 8% VAT va 5% phi dich vu
3% surcharge for card payment | Prices are in VND, excluding 8% VAT and 5% service charge



BEP 12 MUA - DA NANG - VIETNAM

Mon
Cudn - Cha Gio - Banh Xeo

Rolls,SpringRolls & Crepes

Cudén / Fresh Rolls
HEitES /HEY M=A

Goi cuén tom thit 99.000
Fresh rolls with shrimp & pork

HEEIFERES / M HXI07] Sy

Goi cuon thit nuéng
Fresh rolls with grilled pork
ERMEREESS / 1R HA107| HHY

Cha Gio/ Fried Spring Rolls
&%/ Fld =3

Chigidtomthit
At 109.000

M S| 2] W= (=LA 512 23)

99.000

Cha gio hai san
Fried spring roll with seafood 109.000
BEIERS / oiME ME (HEHA 51H =) .

Banh Xé&o / Crispy Crepes
TR R / HIE 4] HiAFSH 32 T

Banh xéo tom thit

Crispy crepe with shrimp & pork

i B AT IE PRt 129.000
HIE Al AR SHX| 17| Hiw

Banh xeo bo

Crispy crepe with beef
R A AT / HIE LA 417 ghi 120000

Banh xéo nam
Crispy crepe with mushroom 129.000
R EER / HIEEA HA gt

Banh x&o hai san
Crispy crepe with seafood 149.000
R BEERIG / HIEYA S AE

Nem Lui/ Skewers
HEEFEARS /HELA gE32tA X 17| 1X|
Nem lui Hué 109.000

Hue lemongrass pork skewers

IREEZFIERER / S04 X 17| 1X]

Met Cudn 229.000
Grand sharing rolls platter

W asEHHE / HEYA gy 2 E SelE

3% surcharge for card payment | Prices are in VND, excluding 8% VAT and 5% service charge



BEP 12 MUA - DA NANG - VIETNAM

Mon
HAI SAN TUGCI SONG

Fresh Live Seafood

Tinh Theo Phan- Mot Gia Cé Binh
By the Portion

Muc la 350.000
Whole squid
IS / FEI2F

Cach ché bién : Nudng sa té - Chién xu
Grilled with satay sauce / deep fried

Tém su @ 259.000 Cua It 350.000

Tiger prawn Soft-shell crab

ERET / SEIO|AHM R WREE ATEH 3

Cach ché bién: Sashimi - Hap sa - Nuéng moi Cach ché bién: Sot bo toi - Sot tiéu den - S6t chua
Sot bo tdi - Sot tiéu den - S6t chua ngot ngot

Sashimi - Steamed with lemongrass Deep fried with - Garlic butter sauce

Grilled - Garlic butter sauce - Black pepper sauce - Sweetand sour sauce  Black pepper sauce - Sweet and sour sauce

199.000 Ca diéu hong chién mam xoai 279.000
Fried red tilapia with mango fish sauce

Muc Com chién nuéc mam
Crispy dwarf cuttlefish in fish sauce glaze

Lolol AAQ| B2 BeLy At OA|AAE AEQ F2 2atm|of &2

Phu thu 3% cho thanh toan bang thé | Gia dugc tinh theo don vi VND chua bao gém 8% VAT va 5% phi dich vu
3% surcharge for card payment | Prices are in VND, excluding 8% VAT and 5% service charge



MiClghy p
HAI SAN TUGI SONG

Fresh Live Seafood

Tinh Theo Phan - M6t Gig Coé Binh
By the Portion

Hau 99.000
Oysters / &4/ =

Cach ché bién: Nudng pho mai - M& hanh - Sa té
Grilled with cheese - scallion oil - satay sauce

Nghéu 99.000
Clams / %54 / HEX| =}

Cachché bién: Hap sa - Hap Thai
Steamed with lemongrass - Thai steamed

Chip chip 120.000
Baby clams / /MG 4| / ZH2 ZIH
Cachché bién:Hap sa - Hap Thai
Steamed with lemongrass - Thai steamed

S diép 149.000
Scallops / BRI / 7t2|H|

Cach ché bién: Nudng phd mai - Nuéng ma hanh

Grilled with cheese or scallion oil

Oc huong 360.000
Sweet snails / FiZ / =40|

Céchché bién:Hap - S6t bo t6i - Rang muGi

Steamed with lemongrass- Garlic Butter Sauce - Salted
Roasted

BEP 12 MUA - DA NANG - VIETNAM

Phu thu 3% cho thanh toan bang thé | Gia dugc tinh theo don vi VND chua bao gém 8% VAT va 5% phi dich vu
3% surcharge for card payment | Prices are in VND, excluding 8% VAT and 5% service charge



BEP 12 MUA - DA NANG - VIETNAM

Mon 7
HAI SAN TUGI SON

Fresh Live Seafood

Tinh Theo Trong Ludng - Can Tuai Tai Ban
By Weight per 100g

Tom hum Tur 189.000d / 100gr
Lobster / #24F / B AH

C6 nho (dudi 600gr): 189.000d/100gr
Ca& Ion (tir 600gr): 269.000d/100gr
Under 600gr: 189,000d - 600g | over 269,000d — per 100g.

Cach ché bién: Hap - Nuéng moi - Nuéng phd mai - Sot bo toi - S6t tiéu den -
Sét chua ngot-

Grilled - Garlic butter sauce - Black pepper sauce - Sweet and sour sauce

Ca mu | Grouper 79.000d / 100g
AiiH / A2 (HE2]|F M)

Cach ché bién: Sashimi - Nuéng mugi 6t - Chién mam xoai - Hap xi dau
Sashimi - Grilled with Salt & Chili -Crispy Fried with Green Mango Fish Sauce-

Steamed with Soy Sauce

Ca chim | Pomfret 69.000d / 100gr
fggs / Hoi

Céch ché bién: Sashimi - Nuéng mugi 6t - Chién mam xoai - Hap xi dau
Sashimi - Grilled with Salt & Chili -Crispy Fried with Green Mango Fish Sauce-

Steamed with Soy Sauce

Phu thu 3% cho thanh toan bang thé | Gia dugc tinh theo don vi VND chua bao gém 8% VAT va 5% phi dich vu
3% surcharge for card payment | Prices are in VND, excluding 8% VAT and 5% service charge



Mon SIGNATURE
Our Signhature Dish

Banh Xéo Tom Hum @ 780.000
Lobster Pancake

Mot con tém hum tuoi nguyén con cung chiéc banh xéo
nong gion, d6 ngay tai ban — nhan vién huéng dan Quy
khach cudn véi rau vudn theo mua. Mot phan da cho 2—
3 nguoi.

One whole fresh lobster with a sizzling crepe, prepared
tableside — our staff guide you through the traditional
hand-rolling. Serves 2-3.

Thap Hai San @ 899.000
Grand Seafood Tower
IEEEES / M EFS)

Thép hai séan nudéng & hap phong phd, phuc vu nhu hinh — dd cho 3—4 ngudi cung chia sé. A
grand tower of grilled & steamed seafood, served as pictured — for 3—4 to share.

Goém: Muc nudng sa té -Hau nudng m& hanh - Hau nuéng phé mai - So diép nudéng pho mai -
So diép nuéng m& hanh - Oc huong bo t6i - Tém st hap nuéng pho mai - Tém cang xanh
hap - ¢ huong hap - Nghéu & chip chip hap sa

Includes: Grilled with satay sauce, Grilled oysters w/ scallion oil - Grilled oysters w/ cheese -
Grilled scallops w/ cheese - Grilled scallops w/ scallion oil - Babylonia snails w/ garlic butter
- Steamed tiger prawns w/ cheese - Steamed giant freshwater prawns - Steamed babylonia
snails - Clams steamed w/ lemongrass

Thép Tém Hum @ 1.499.000
Lobster Seafood Tower
JeHFiE / BAE EtY

Tron thap hai san, thém nguyén con tdom hum sét tiéu den lam tam diém — phuc
vu nhu hinh, dd cho 3-4 ngudi. The full seafood tower crowned with a whole
black-pepper lobster — served as pictured, for 3-4 to share.

G6m: Nguyén con tom hum sot tiéu den - Hau nudng m& hanh - Hau nuéng pho
mai - S diép nudng phé mai - So diép nuéng mé hanh - Oc huong bo i - Tom st
hap nuéng pho mai - Tém cang xanh hap - Oc huong hap - Nghéu & chip chip hap
sa

Includes: Whole lobster w/ black pepper sauce - Grilled oysters w/ scallion oil -

Grilled oysters w/ cheese - Grilled scallops w/ cheese - Grilled scallops w/ scallion
oil - Babylonia snails w/ garlic butter - Steamed tiger prawns w/ cheese - Steamed

BEP 12 MUA - DA NANG - VIETNAM

giant freshwater prawns - Steamed babylonia snails - Clams steamed w/
lemongrass

Phu thu 3% cho thanh toan bang thé | Gia dugc tinh theo don vi VND chua bao gém 8% VAT va 5% phi dich vu
3% surcharge for card payment | Prices are in VND, excluding 8% VAT and 5% service charge



Mon BoO
Beef

B0 nudng cudn cai 199.000
Grilled beef wrapped in mustard leaf
TREESFHN / 2107|720

Bo luc lac (kem khoai tay chién) 199.000
Shaking beef with fries
HE XA / B EEA Mo H|Z

B0 ap chao tiéu xanh 219.000
Seared beef with green pepper

SEAMRIFR / 220m A07|20] _~

Mon Heo | Pork

Ba chi gion da mam tac 149.000
Crispy pork belly, calamansi sauce

MeRRAfeA / Hrateh HEA

Heo quay gion bi 149.000
Crispy roast pork
RERR 5% / HhAtet B X| 17| 710

Thit nudng HGi An 159.000
Hoi An grilled pork

Mon Kho & Rim JE¥ER / EHX| 17| 7L0]
An V3 Cdm

Braised & Caramelized Dishes
with Rice

Tring chién 59.000
Fried egg / FiZ /A2t Z2}0|

Tring chién thit bam 79.000
Pork omelette
YERARRIZE / CHE S X 07| AZHEA

Ca theo 12 mua kho to 149.000
Seasonal fish braised in clay pot
R R TRIIE / HIEHA] SHi7| MMzl

Tom thit rim 149.000
Caramelised shrimp & pork
HFPAMRE / M =X 27| =3

BEP 12 MUA - DA NANG - VIETNAM

Phu thu 3% cho thanh toan bang thé | Gia dugc tinh theo don vi VND chua bao gém 8% VAT va 5% phi dich vu
3% surcharge for card payment | Prices are in VND, excluding 8% VAT and 5% service charge



BEP 12 MUA - DA NANG - VIETNAM

Mon Rau
Vegetables

Rau mudng xao toi 89.000
Stir-fried morning glory with garlic
AR/ 0ls 3o 52

Cai thia xao nam

B EBE /HA AN =3

Nam xao thap cam 99.000
Stir - fried mixed mushrooms
HIRMER /25 HASS

Bong cai xanh xao toi
Stir-fried broccoli with garlic
I'.I'T*/ﬁ\'wl\ﬁiﬁg / Dl'E HEJ_E' Ral |:|

Phu thu 3% cho thanh toan bang thé | Gia dugc tinh theo don vi VND chua bao gém 8% VAT va 5% phi dich vu
3% surcharge for card payment | Prices are in VND, excluding 8% VAT and 5% service charge

89.000

Stir-fried bok choy with mushrooms

89.000



BEP 12 MUA - DA NANG - VIETNAM

Mon Canh
Vietnamese Soups

Canh cai nau tom 99.000
Mustard greens & shrimp soup

TS / AL M=

Canh mong toi nau tom 99.000
Malabar spinach & shrimp soup
SRR HEHIA G| M3

Canh rong bién nau tom 99.000 M é N I_é U Bé, p -l 2

Seaweed & shrimp soup
BEERS / 09 M2

Hot pot 399.000
Canh chua nghéu 99.000 K%I% / S| —

Sour & sweet soup with clams
HEIERYA 7 / HIE LA S 3 HEX|2E7

Phu thu 3% cho thanh toan bang thé | Gia dugc tinh theo don vi VND chua bao gém 8% VAT va 5% phi dich vu
3% surcharge for card payment | Prices are in VND, excluding 8% VAT and 5% service charge
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Mon Cdm - Mi - Chao
Rice - Noodles - Congee
Com Chién / Fried Rice

Com chién tring toi 99.000
Egg & garlic fried rice
ma sk /0ts ARES Y

Com chién ca man 159.000
Salted-fish fried rice
REWIR / Y MM B2y

Com chién hai san 199.000
Seafood fried rice
BEEIMR / SHAME S

Com chién trai thom 199.000
Pineapple seafood fried rice
SEE IR / ORINE F3

Mon Mi - Bln
Noodles

Mi xao hai san 159.000
Stir-fried noodles with seafood
BEEE /M2 5SH

Mi xao bo 159.000
Stir-fried noodles with beef
HRE/ ATV 22H

Chao/ Congee

Chao hai san | Seafood Congee 99.000
B/ =25

Chao tom | Shrimp Congee 99.000
iR/ MRS

Chao nghéu | Clam Congee 99.000
BaksE / RS

Chao hau | Oyster Congee 99.0000
FiE/ =25

Phu thu 3% cho thanh toan bang thé | Gia dugc tinh theo don vi VND chua bao gém 8% VAT va 5% phi dich vu
3% surcharge for card payment | Prices are in VND, excluding 8% VAT and 5% service charge



Mo6n Chay
Vegetarian

Goi hoa chu6i chay

119.000
Banana-blossom salad
EDRI(ER)

BELILFR 2= (4))

Goi cuon chay

99.000
Vegetarian fresh rolls
ARESE / MAMEH
Nam kho t6
Nam bao ngu chién gion 109.000
99.000 Braised mushroom in clay pot

Crispy oyster mushroom
BV EER %

HRAYSH L Efa| B Al 5|21

WSREE S / SH7IHAEE

Khoai tay chién
69.000
French fries

. FEIE / 2R

Pau khuon chién gion
59.000

Crispy fried tofu
BRFSJE / HHAfBtE R

Stir-fried noodles with vegetables Vegetarian seaweed soup
Bk / Mas3SH ZRBWS / MADY9=S

Phu thu 3% cho thanh toan bang thé | Gia dugc tinh theo don vi VND chua bao gém 8% VAT va 5% phi dich vu
3% surcharge for card payment | Prices are in VND, excluding 8% VAT and 5% service charge
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BEP 12 MUA - DA NANG - VIETNAM

Moén An Kém
Sides & Add-ons

Com trang
Steamed rice

Bin
Rice vermicelli

Mi tom
Instant noodles

Banh trang
Rice paper

Banh phong tom
Prawn crackers

Banh mi
Bread

Moén Trang Miéng

Dessert

20.000

10.000

10.000

20.000

20.000

10.000

Kim chi 20.000
Kimchi

Phan rau song 15.000
Fresh herbs & greens

Nam 40.000
Mushrooms

B6 cudn nam 90.000
Beef-wrapped mushroom

Tring 10.000
Egg

Trai cay trang miéng
99.000
Seasonal fruit platter

Kem cac vi
39.000/ cup
Assorted ice cream

Phu thu 3% cho thanh toan bang thé | Gia dugc tinh theo don vi VND chua bao gém 8% VAT va 5% phi dich vu
3% surcharge for card payment | Prices are in VND, excluding 8% VAT and 5% service charge



NUGC - Drink list

CA PHE | COFFEE

Ca Phé Sira Pa | Vietnamese Iced 50.000
Coffee Ca Phé Den | Black Coffee 50.000
Americano / Americano Coffee 50.000

NUGC EP | FRESH JUICE

Mia | Sugarcane Juice 40.000
Nudc Chanh | Fresh Lime Juice 45.000
Chanh Day | Passion Fruit Juice 55.000
Mia Chanh Day | Sugarcane & Passion 55.000
Fruit Dua Hau | Watermelon Juice 55.000
Gi Ep | Fresh Guava Juice 55.000
Cam Ep | Fresh Orange Juice 55.000
Thom Ep | Fresh Pineapple Juice 60.000
Nudc Dira | Fresh Coconut Water 55.000
Sinh T6 Xoai | Mango Smoothie 60.000
Sinh T6 Dau | Strawberry Smoothie 60.000

NUGC NGOT & BIA | SOFT DRINKS & BEER

Coca-Cola | 7Up | Soda Water 35.000
Soda Chanh | Lime Soda 40.000
Tiger / Heineken | Saigon Beer 45.000
Ha Noi Craft Beer Selection 75.000

TRA VIET | TRADITIONAL VIETNAMESE TEA

TraPa|lced Tea 10.000
Tra Thanh Nhiét | Iced Herbal Detox Tea 45.000
Tra Atiso Do | Iced Red Artichoke Tea 45.000
TRA AM

TEA POT (For 2 People) 95.000

1. TRA MAN THAI NGUYEN / Thai Nguyén Green Tea Single-origin premium green tea from Tan Cuong, Thai Nguyén — Vietnam's
most celebrated tea region. Bright golden-green liquor, gently astringent with a lingering sweetness and a distinct young-rice
fragrance.

2. TRA LAl / Jasmine Tea Classic green tea scented with fresh jasmine blossoms. Clean, pleasantly floral aroma with a mild,
soothing taste — perfect for a quiet evening.

3. TRA OOLONG / Oolong Tea A semi-oxidized tea that bridges the freshness of green tea and the depth of black tea. Smooth,
naturally sweet with a light floral complexity — timeless and refined.

Phu thu 3% cho thanh toan bang thé | Gia dugc tinh theo don vi VND chua bao gém 8% VAT va 5% phi dich vu
3% surcharge for card payment | Prices are in VND, excluding 8% VAT and 5% service charge

BEP 12 MUA - DA NANG - VIETNAM
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Chting To6i Khong Bém

Nim Bing Bon Mua

Tai Bép 12 Mua, chung téi dém nam bang nhiing

gi dang co trén mam com. Thang Giéng khac

thang Hai. Thang Ba khac thang Tu — vi tung thang,

thém nhién & vung dat nay lai chudn bj sdn mét A
diéu gi do dang 6 d6 ngon nhat, tusi nhat, dung luc ,/
nhat ctia no. y i

Nguai Da Nang tu lau da hiéu diéu nay.
Ho nghe thién nhién — va nau theo do.
Bép 12 Mua ra dai dé gilr gin nhip séng.

A i
~ .
\Q\ 4 N |
N = 'é"‘ -
TUOI — FRESH CATCH BAN DIA*—DA NANGRECIPE = TRAI NGHIEM — EXPERIENCE

Hai san tusci moi ngay tu bién DaNang &  Cong thuc ban dja Da N_gTw'g,L\luéc mam s Dén dé cam nhan van hoa am thuc dia

mién Trung. Khong dong lanh, khéng Nam O. Gia vi dia phucng dsi truyénis ‘phuong. Khong chi dé an cho no.
trai vu. 5

e
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	SEAFOOD RESTAURANT ĐÀ NẴNG
	BẾP 12 MÙA
	Seafood Restaurant . Da Nang


	Nhà Hàng Hải Sản
	Đà Nẵng
	Mười hai tháng  . Mười hai câu chuyện
	Hải sản tươi biển miền trung . Theo nhịp thiên nhiên.
	Thời gian mở cửa : 11:00 - 22:00
	Opening Hours: 11:00 AM – 10:00 PM


	Chef 's Recommendation Menu
	主厨推荐 / 셰프 추천 메뉴
	Tôm sú cháy tỏi
	Garlic-Seeded Tiger Prawns
	蒜蓉虎虾
	마늘 버터 타이거새우

	279.000
	Tôm sú sốt mắm Nam Ô
	Tiger Prawns with Nam Ô Fish Sauce
	南澳鱼露虎虾
	남오 피시소스 타이거새우

	259.000
	Ghẹ xào măng tây
	Stir-fried swimming crab with asparagus
	芦笋炒蓝花蟹
	아스파라거스를 곁들인 푸른수영게 볶음

	249.000
	289.000
	BÉP 12 MÙA - DA NANG - VIETNAM

	Thố hải sản hấp
	Steamed seafood hot pot
	海鲜蒸锅
	해산물 찜솥

	Súp ghẹ thố đá (200g thịt ghẹ  )
	Swimming crab  soup in a stone pot
	(200g Swimming Crab Meat )
	石锅蟹肉汤 (200克鲜蟹肉 )
	아스파라거스를 곁들인 푸른수영게 볶음
	(신선한 게살 200g )

	499.000

	Món

	HẢI SẢN TƯƠI SỐNG
	Fresh Live Seafood
	Tính Theo Phần- Một Giá Cố Định
	By the Portion
	Mực lá
	Whole squid
	莱氏拟乌贼 / 무늬오징어

	350.000
	Cách chế biến : Nướng sa tế · Chiên xù
	Grilled with satay sauce / deep fried

	Tôm sú
	Tiger prawn
	黑虎虾 / 블랙타이거새우
	Cách chế biến: Sashimi · Hấp sả · Nướng mọi
	Sốt bơ tỏi · Sốt tiêu đen · Sốt chua ngọt
	Sashimi · Steamed with lemongrass
	Grilled · Garlic butter sauce · Black pepper sauce · Sweet and sour sauce


	259.000
	Cua lột
	Soft-shell crab
	软壳蟹 / 소프트쉘 크랩

	350.000
	Cách chế biến: Sốt bơ tỏi · Sốt tiêu đen · Sốt chua ngọt
	Deep fried with · Garlic butter sauce
	Black pepper sauce · Sweet and sour sauce

	199.000
	Mực Cơm chiên nước mắm
	Crispy dwarf cuttlefish in fish sauce glaze
	鱼露炸小墨鱼
	느억맘 소스에 볶은 꼴뚜기

	Cá diêu hồng chiên mắm xoài
	Fried red tilapia with mango fish sauce
	芒果鱼露炸红罗非鱼
	망고 피시소스를 곁들인 붉은 틸라피아 튀김

	279.000

	Món

	HẢI SẢN TƯƠI SỐNG
	Fresh Live Seafood
	Tính Theo Phần - Một Giá Cố Định
	By the Portion
	99.000
	99.000
	120.000
	149.000
	Hàu
	Oysters / 生蚝 / 굴

	Nghêu
	Clams / 蛤蜊 / 바지락

	Chíp chíp
	Baby clams / 小蛤蜊 / 작은 조개

	Sò điệp
	Scallops / 扇贝 / 가리비

	Ốc hương
	Sweet snails / 香螺 / 골뱅이

	360.000


	Món

	HẢI SẢN TƯƠI SỐNG
	Fresh Live Seafood
	Tính Theo Trọng Lượng - Cân Tươi Tại Bàn
	By Weight per 100g
	Tôm hùm
	Lobster / 龙虾 / 랍스터
	Từ 189.000đ / 100gr
	Cá mú | Grouper
	石斑鱼 / 그루퍼 (바리과 생선)
	79.000đ / 100g


	Cách chế biến: Sashimi · Nướng muối ớt · Chiên mắm xoài · Hấp xì dầu
	Cá chim | Pomfret
	鲳鱼 / 병어
	69.000đ / 100gr

	Cách chế biến: Sashimi · Nướng muối ớt · Chiên mắm xoài · Hấp xì dầu


	Món SIGNATURE
	Our Signature Dish
	899.000
	Bánh Xèo Tôm Hùm Lobster Pancake

	780.000
	1.499.000
	Tháp Hải Sản
	Grand Seafood Tower
	海鲜塔 / 해산물 타워

	Tháp Tôm Hùm
	Lobster Seafood Tower
	龙虾塔 / 랍스터 타워
	BÉP 12 MÙA - DA NANG - VIETNAM




	Món Chay Vegetarian
	Gỏi hoa chuối chay
	119.000
	Banana-blossom salad
	蕉花沙拉(素)
	바나나꽃 샐러드(채식)

	Gỏi cuốn chay
	99.000
	Vegetarian fresh rolls
	素食生春捲 / 채식생춘권

	Nấm kho tộ
	109.000
	Braised mushroom in clay pot
	砂鍋燉香菇 / 뚝배기버섯조림

	Nấm bào ngư chiên giòn 99.000
	Crispy oyster mushroom
	酥炸鲍鱼菇
	바삭한 느타리버섯 튀김

	Khoai tây chiên 69.000
	French fries
	炸薯條 / 감자튀김

	Đậu khuôn chiên giòn 59.000
	Crispy fried tofu
	酥炸豆腐 / 바삭한두부튀김
	BÉP 12 MÙA - DA NANG - VIETNAM


	Cháo nấm
	89.000
	Mushroom congee
	香菇粥 / 버섯죽

	Mì xào rau củ
	129.000
	Stir-fried noodles with vegetables
	蔬菜炒麵 / 채소볶음면

	Canh rong biển chay 95.000
	Vegetarian seaweed soup
	素食海帶湯 / 채식미역국


	Món Ăn Kèm
	Sides & Add-ons
	Cơm trắng Steamed rice
	20.000
	Bún
	Rice vermicelli

	10.000
	Mì tôm
	Instant noodles

	10.000
	Bánh tráng Rice paper

	20.000
	Bánh phồng tôm Prawn crackers

	20.000
	Bánh mì Bread
	Kim chi Kimchi
	Phần rau sống Fresh herbs & greens
	Nấm Mushrooms
	Bò cuộn nấm Beef-wrapped mushroom
	Trứng Egg

	20.000
	15.000
	40.000
	90.000
	10.000
	BÉP 12 MÙA - DA NANG - VIETNAM


	Tráng Miệng
	Món Dessert
	Trái cây tráng miệng 99.000
	Seasonal fruit platter
	Kem các vị 39.000/ cup Assorted ice cream

	10.000

	Nước
	- Drink list
	CÀ PHÊ | COFFEE
	Cà Phê Sữa Đá | Vietnamese Iced Coffee Cà Phê Đen | Black Coffee
	Americano / Americano Coffee
	50.000 50.000 50.000
	BÉP 12 MÙA - DA NANG - VIETNAM


	NƯỚC ÉP | FRESH JUICE
	Mía | Sugarcane Juice
	Nước Chanh | Fresh Lime Juice
	Chanh Dây | Passion Fruit Juice
	Mía Chanh Dây | Sugarcane & Passion Fruit Dưa Hấu | Watermelon Juice
	Ổi Ép | Fresh Guava Juice
	Cam Ép | Fresh Orange Juice
	Thơm Ép | Fresh Pineapple Juice
	Nước Dừa | Fresh Coconut Water
	Sinh Tố Xoài | Mango Smoothie
	Sinh Tố Dâu | Strawberry Smoothie
	NƯỚC NGỌT & BIA | SOFT DRINKS & BEER Coca-Cola | 7Up | Soda Water
	Soda Chanh | Lime Soda
	Tiger / Heineken | Saigon Beer
	Hà Nội Craft Beer Selection
	40.000 45.000  55.000  55.000  55.000  55.000  55.000 60.000  55.000
	60.000
	60.000
	35.000 40.000 45.000 75.000


	TRÀ VIỆT | TRADITIONAL VIETNAMESE TEA
	Trà Đá | Iced Tea
	Trà Thanh Nhiệt | Iced Herbal Detox Tea
	Trà Atisô Đỏ | Iced Red Artichoke Tea
	10.000
	45.000
	45.000

	TRÀ ẤM
	TEA POT (For 2 People)
	95.000



	Chúng Tôi Không Đếm
	Năm Bằng Bốn Mùa
	Tại Bếp 12 Mùa, chúng tôi đếm năm bằng những
	gì đang có trên mâm cơm. Tháng Giêng khác
	tháng Hai. Tháng Ba khác tháng Tư — vì từng tháng, thêm nhiên ở vùng đất này lại chuẩn bị sẵn một
	điều gì đó đang ở độ ngon nhất, tươi nhất, đúng lúc nhất của nó.
	Người Đà Nẵng từ lâu đã hiểu điều này.
	Họ nghe thiên nhiên — và nấu theo đó.
	Bếp 12 Mùa ra đời để giữ gìn nhịp sống.
	TƯƠI — FRESH CATCH
	BẢN ĐỊA — DA NANG RECIPE
	TRẢI NGHIỆM — EXPERIENCE


	Mùa
	126/18 NGUYEN DUY HIEU ALLEY,
	AN HAI WARD, DA NANG CITY, VIETNAM


