
specialty spicy nuts vegetarian gluten free  

prices are in vnd and are subject to 5% service charge and 10% government tax where applicable.

G O I  S U A  Q U Y  N H O N

Quy Nhon jellyfish, local herbs, 

shredded coconut, sweet 

lime & chili dressing

190

G O I  C U O N  C A  M A I

cured local herring, herbs, 

spices, rice paper rolls & 

peanut sauce 

190

C A E S A R  S A L A D

romaine lettuce, quail egg, 

crispy prosciutto & 

parmesan with a choice of 

grilled chicken or prawn

320

SALADS & GREENS

T U N A  T A T A K I

local tuna, sesame, 

spiced avocado, radish 

tomato salad & ponzu 

dressing

250

A R U G U L A  P E A R  

A V O C A D O  S A L A D

red wine poached pear, fresh 

avocado, rocket & parmesan 

tuile

190 

P O M E L O  &  M A N G O

pomelo, mango, herbs, chili 

garlic prawn & lime 

coriander dressing

320

D A I L Y  F R E S H  

C A T C H

grilled fresh catch fillet, 

avocado, basil, onion, 

lemon & corn salad

320 

C A  C H E M  H A P  

C H U A  N G O T

steamed sea bass fillet, 

mixed herbs, sweet & sour 

sauce

320

FROM THE SEA

K I N G  P R A W N  

roasted quy nhon king prawn 

& herbs citrus butter

510 

T O M  N U O N G

grilled giant prawn, herbs 

salad & seafood sauce 

510

C A L A M A R I

crispy squid, paprika & garlic 

aioli 

250

M U C  N U O N G

whole grilled squid, local 

herbs, lime & ginger sauce

470

C A  N U O N G

grilled whole sea bass, rice 

vermicelli, herbs salad & fish 

sauce

1000
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prices are in vnd and are subject to 5% service charge and 10% government tax where applicable.

C H A R  S I U  P O R K  

B E L L Y  N O O D L E

slow cooking char siu pork 

belly, homemade egg noodles 

& pork broth

320 

B A N H  H O I  T H I T  H E O

crispy pork belly, Quy Nhon 

banh hoi, local herbs with 

sweet & sour fish sauce

380

COMFORT

S E A F O O D  

F R I E D  R I C E

mixed seafood, seasonal 

vegetables & sunny-side-up 

eggs

270

G A I  P A D  K R A P O W

minced chicken, basil, 

steamed jasmine rice &

sunny-side-up eggs

190

B U N  T O M  B I N H  D I N H

Binh Dinh style shrimp 

fresh rice noodles

235

C A N H  C H U A  C A  

C H E M

sweet & sour fish soup with 

mushroom, okra & pineapple

260

B E E F  R E N D A N G

slow cooked spices coconut 

beef & steamed jasmine rice

300

KHO QUA XAO TRUNG

wok-fried bitter melon & organic eggs

150

NAM XOC TOI

wok-fried mushroom

150 

RAU MUONG XOC TOI

wok-fried garlic water spinach

150 

B R O C C O L I N I

onion confit broccolini & roasted almond 

150

R O A S T E D  S W E E T  P O T A T O E S

local sweet potato, thyme & rosemary

150 

F R I E S

hand-cut potato fries, mayo & ketchup

150

SIDES & ACCOMPANIMENTS

RICE

a choice of steamed jasmine 

rice or organic red rice

60 
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prices are in vnd and are subject to 5% service charge and 10% government tax where applicable.

P O R K  C H O P S

Australian organic free 

range pork, berry sauce & 

dauphinoise potatoes

550 

B O  X A O  T I E U

black pepper wok-fried 

beef, local vegetables

350

N A M  B A N  C H I C K E N

crispy chicken, Japanese 

tartar & amazu sauce

250 

MAIA’S SPECIALTIES

R I B - E Y E  

herb-marinated black angus 

rib-eye, shallots confit served 

with red wine & chimichurri 

sauce

650

S T R I P L O I N  

herb-marinated black angus 

striploin, shallots confit served with 

red wine sauce & bacon butter

650

F I S H  &  C H I P S

lightly battered market catch

& tartar sauce

290

B E E F  B U R G E R

homemade beef patty, tomato, onion 

jam, house made gherkins, green 

lettuce, cheddar &

toasted homemade sesame bun

320

SANDWICH BOARD

C L U B  S A N D W I C H

grilled chicken breast, avocado, crispy 

prosciutto, egg, tomato & lettuce &  

mozzarella

290

F I L L E T  O  B U R G E R

battered seabass fish, tartare sauce & 

toasted brioche bun

430

C H I L I  F R I E S

french fries, smoked cheddar & 

chili con carne

430

T E N D E R L O I N

Angus tenderloin, mashed 

potato, sweet and sour 

baby onion sauce

550

all dishes are served with french fries

ribeye & striploin with choices of dauphinoise 

potatoes or mashed potato



PIZZA

M A R G H E R I T A  

tomato, mozzarella, basil, & organic 

olive oil

290

P R O S C I U T T O

mozzarella, tomato, sliced prosciutto, 

arugula & olive oil

390

S E A F O O D  

tomato, chili garlic seafood, 

mozzarella & dill

390

S A L M O N  

house cured salmon, dill, capers, 

cream cheese

280

C A L Z O N E

tomato, basil, mozzarella & prosciutto

300

PASTA

S P A G H E T T I  V O N G O L E

market clam, garlic & organic olive oil

200

A G L I O  e  O L I O

homemade fettuccine, chili, garlic, 

lemon zest 

200

T A G L I A T E L L E  B O L O G N A I S E  

homemade tagliatelle, wagyu beef, 

tomato, vegetable, fresh thyme & basil

220

R A V I O L I  T O M A T O

homemade spinach ricotta ravioli, cherry 

tomato sauce, basil & organic olive oil

220

S E A F O O D

homemade fettuccine, market seafood, 

chili, garlic & basil

375
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S W E E T S

T R I P L E  C H O C O L A T E  

C H E E S E C A K E

white & dark chocolate cheesecake, 

dark chocolate biscuit crust

150

prices are in vnd and are subject to 5% service charge and 10% government tax where applicable.
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F R U I T  P L A T E

seasonal selection

120

G E L A T E R I A  

selection of homemade ice cream & sorbet

90

V A N I L L A  &  P E A N U T  F U D G E

chocolate covered peanut & vanilla

120

H A Z E L N U T  &  M A S C A R P O N E

roasted hazelnut & da lat mascarpone

120

C A R A M E L  W H I T E  C H O C O L A T E

vanilla & caramelized white marou chocolate

120

C H I P W I C H

chocolate & vanilla ice cream sandwich with 

a choice of homemade waffle or brioche

150



K I D ’ S  M E N U

C H I C K E N  R I C E  P O R R I D G E

shredded chicken & quail egg

90

P H O  C H I C K E N

chicken broth, shredded chicken & rice 

noodles

90

F I S H  &  C H I P S

lightly battered fish with french fries 

& tartar sauce

150

M I N I  P I Z Z A

mozzarella cheese, tomato & basil

150

S P A G H E T T I  B O L O G N E S E

minced beef, tomato sauce & 

parmesan cheese

120

M I N I  B E E F  B U R G E R

beef patty, lettuce, tomato, mozzarella & 

french fries

180

Prices are in VND and are subject to 5% service charge and 10% government tax where applicable.
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C H I C K E N  F I N G E R

Crispy panko chicken, fries & mayo

150 

C H E E S E  S T I C K

Breaded dalat mozzarella, ketchup & mayo

150



Q U Y  N H O N  S E T  M E N U

G Ỏ I  S Ứ A  C H U A  C AY

Quy Nhon jellyfish, mango, banana blossom and vegetables herbs salad 

and sweet lime chili dressing

T Ô M  R I M  T H Ị T

Caramelized tiger prawns, pork belly, spring onion, shallot

B Ò  X À O  L Ú C  L Ắ C

Wok-tossed beef rump, capsicum, onion, garlic, coriander and 

special Luk Lak sauce

K H Ổ  Q U A  X À O  T R Ứ N G

Wok-tossed bitter melon, garlic, free-range chicken egg

C A N H  C H U A  C Á  B Ó P

Central style cobia fish soup with okra, tomato, pineapple, bean sprout 

and local fresh herbs

R A U  S Ố N G

Seasonal fresh herbs & salad

C Ơ M  G Ạ O  N À N G  H Ư Ơ N G

Nàng Hương steamed rice



M I E N  T R U N G  S E T  M E N U

G Ỏ I  G À  T H Ả  V Ư Ờ N  

Poached free-range chicken, banana blossom, É leaf,  laksa leaf, carrot, 

fried shallot 

S Ư Ờ N  H E O  R I M  M Ặ N

Vietnamese caramelized pork ribs, chili, spring onion, shallot

M Ự C  X À O  C H U A  N G Ọ T

Wok-fried squids sweet, celery, tomato, pineapple, 

sweet and sour sauce

M Ă N G  X À O  T Ỏ I

Wok-tossed organic bamboo shoot, bean sprout and spring onion 

C A N H  B Ầ U  N Ấ U  T Ô M

Gourd soup with fresh water prawns, local herbs

R A U  S Ố N G

Seasonal fresh herbs & salad

C Ơ M  G Ạ O  N À N G  H Ư Ơ N G

Nàng Hương steamed rice


