Khoai Tay Chién Lac

MudiSa Ot 105
Potato Crisps with
Lemongrass Chilli Seasoning

LA

s Syt

Bach Qua Rang 55
Toasted Gingo Biloba Nuts
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Cu Sen Lic Pho Mai
Cheese-Sprinkled Lotus Roots
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Nam Dau Xac Banh Da 165

Mushroom in Ground Roasted Rice
Shiltake mushzoams, peanuts, sesame seeds, green
beans, star freit leaves, piper leaves, and fried tofu

served inside roxsted rice paper.

Nim Ric Mudi Xanh 165

Green Salted Crispy Mushrooms
Lightly-fried abalone mushraoms topped with
parsiey, betel leaves, and our homemade Green Salt.
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Ndm Gion S6t
Shamballa 165

Crispy Abalone Mushrooms
Crispy abalone mushrooms, red & green
bell peppers, and white onions tossed in a
special Shambalia sauce.
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Sap Rong Bién 110
Seaweed Soup

Secaweed soup with fates seeds, shitake
and shumeyr mushrooms, water chestnuts,
and fresh tofy tapped with cilantro, pepper,
and sesame oil.

¥

ol &

heaw

Stip Mani Shamballa 110

Lotus Mani Soup

Beetroot soup with lotus seeds. cggs, shitake and
shimeji mushrooms, water chestouts, and fresh
tofu topped with cilantro, papper and sesame oil.

Sap Quinoa Gic 125
Gac & Quinoa Soup

Quinoa-based soup with Gac. cassava, baby
corn, 555, and carrots topped with erlantro,

i




@ Sap Dong Trung Thao 210
“Winter Worm, Summer Herb” Soup
Cordyceps slourcaoked with pumpkin & shiltake,
abalone, shimeji, and termite mushrooms,




Cha Gio Ba 125

Avocado Rolls
Vietnamess rolls with avecads and banana
filling served with spicy mayonnaise.

Cha Gid Hat Sen 125

Lotus Seed Rolls

Vietnamesa rolls with fotus seeds, gooer
Beans, taro, carrat, and sweet potata filliag
sarved with our House sauce.

Nem Vuéng 165
Square Rolls
Mushreom rolls seeved with feagrant hesbs,
fresh noodies and our House sauce.

£ o
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Pau Hii S6t Cam

Orange Tofu
Lightly-feied tofu served with our
Orangs sauce

i n S
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Pau Hi Ca Chua 165
Tomato Tofu

Minced cureols, cassava, shiftake & wood ear
mushrooms, and tomatoes stuffed in fried tofy.

£ N w7
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Pau Ha Xi Mudi 145
Plum Tofu

Frash tofe, bell peppers, and eniors braised
I 3 fermented pium sauce.
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Nam Saté 165
Spiced Mushrooms

Champignan, lingzhi, and shienefi mushroonrs
seasoned with owr homemade Chilll Saté

N
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Tao Bién Saté 165
Spiced Seaweed

Sexweed suatéed with fermongrass, basil
feaves, and chilli peppers,

\ o £ 7
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Nam Xong Thao Mdc 165
Herbal Mushrooms

Abafoue, lrgzhi, shimeg, and resmite
mushroous stearmed with femongrass, chill
peppars, and frosh herbs.
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Dau Hii Chao 165
Pan-Seared Tofu

Homemado tofu pan-eeared with shiitske &
bak ing mushrooms, broccoll, carears, maps
cabbage, green peas and choy sum.,

Pau Ha Lic Mudi Cay 135
Chilli-Sprinkled Fried Tofu

Lightly-fried tofs seasoned with chifli & garfic, tapped
with fried cnoki mushrooe shreds on & crispy rice hase.*
“Vegan option avadable wpon represt

q“ﬁ Dau Hia Ba Tang 165
Three-Layered Tofu

Crispy frash tofu oo top of cucumber stices.
garnished with & champignon & shiitake
mushroom azuce and rassted meshroom shreds,

oers
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Banh My Nuéng 215

Toasted Baguette Bites
Bagutte slices topped with (ban’s mane
mushroom, truffle tapenade, cucumbers,
letrce, and laksa leaves tapped with
Mozzarila cheese.

Banh Gao Gion Sot
Nam Truffle 215

Crispy Rice Cake

Cuep-fried rice covsred in truffie tapenade ad
mashraom sawce. fapped with melted
Mozzurells cheese.

Nam Ap Chao Barbecued 165
Barbecued Shimeji Mushrooms

Shimeji roushroens brrbecued with eggplants, baby
casrots. summer sguihes, beoceali, and rucehinis




Sa Ké Lac Muéi Me 115 Tempura Rau Cu 165

Sesame-Sprinkled Breadfruit Fries Vegerable Tempura

Batter-fried eggplant, sweet potato, okea, shimefl mushrooms, eroki
mushrooms, and shiso leaves served with our House sauce.
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Phé Cuén La Lua Qué 105
Pho Rolls

Aszarted mushrooms, earrots, cassave, and silk
Jeaves colled in stesmed cice paper - rerved with
ous Howse sauce,

&

Cudn Thinh 105

Roasted Rice Rolls

Carrots, cassays, €aro, cucumber, yegetables
and crashed roasted rive wrapped in rico
DApEr = served with w1 HOUSE Salice

& o’
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Cudn Shamballa 125
Shamballa Rolls

Assoeted mushrooms & tofu weapped In
cabéage, agg. and hrown cice paper - served
with our House sauce.




Cudn Diép 115
Young Lettuce Rolls

Assorted muskrooms, carrots, cassava, and fried tofu
wrapped in young lettuce - sarved with our Mouss satce.

CaTim Cuén 145
vy Eggplant Rolls

Pan-seared eggplant, water spinach, red cabbage, and bell pepperss.

£ & =
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Goi Hoa Chudi
Rong Gai 125

Banana Sprout Salad

anana sprouts, coconut shreds, sesame.

soeds, peanwts, and water thyme tossod i
our Holise savce

&
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Goi Sen Dua Leo 145
Cucumber & Lotus Root Salad
Carrods, cucumbirs, fikes fvee, lobs roots,
i onivme mived i our Hoses sxuce, topged
with parisaared fon's mrane mushrooan
praceats, and frd inioms.
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Goi Phuc Loc Tho 145
Wellness Safad
Shradded papsys, pemphin, tars, pesnuts,
#nd tofe torssd i our Howss zawce.

&
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Salad Ngi1 Sac 185 @ Salad Spinach Nim Truffle 245
Rainbow Salad e Spinach & Truffle Salad

Iceber feituce; pan-seared don's sane mashroam, tomatoes, g

S Water spinach, water mint, basil, Gas frudt, and sweet cadish
boctraots, chickpess, and onions tozsed i our House sauce. 10pped with chzmpignon mushroams & truffies - served with
£ &

our House sauce.
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Salad Dong Qué 115 Goi VaHué 145

Goi Nam Dap 145
House Salad o Hue-style Fig Salad hed Rice Paper Salad
Mixed vegetables with avocado slices, cherry TN Gac sauce drizzted apon eliced figs, carrots. Aszorted mushroams, cocumber, carrot, faro and
tomatoes; daikian and awset radish sifees, 2 sélection of mushrooms, and starfruits.
tossed with our Howse sauce,

herbe, topped with peanuts inside a toastad.

cice paper shatl.
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Quinoa Ap Chao 165
Pan-Seared Quinoa

Quinas par-searcd with oggplants, slmun:r:qu.}sﬁcﬂ.
zucchinis, 2nd shimeyt murhoams. mppcdwnfumnup

N
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Com Chién Shamballa 165
Shamballa Fried Rice
Jasmine fried rice with carrats, green beans, shiftake

meishrooms, corn, and friud tofu topped with cheese
and fresh hiechs”

“tingaw opbinn availedie span st
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Mién Xao Noi Dat 145
Clay Pot, Glass Noodles

Glazs noodles stiv-Jeied with baby corn, carrots,
Hhiitake mushrooms, and assorted vogetables

@ My Hap La Sen 165

ed Lotus Leaf NoodI

nere.
Pt

Vegetable noadles steamed with fermite
mukfiroarns, tofu, Tettoce, and ¢arraty,

B o gt




Ca Ri Chudi Sap 165

Banana Curry

A creamy coconut base with yourg bananas, carrots,
ggplants, potatous, sweer patatoes, and tar.

Sarved with a chatce of Baguotte’ or Rice Noodfes
*Ouir Bajuettes xee ot glutenfres.
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Ca Ri Xanh Nam Truffle 345

Green Curry

A creamy cacanut base with green peas. ageplants, sweot poratoes;
1are, shiitake mushrooms, and truffle tapenade.

Seeved with 3 chioiee of Baguntte” or Rice Noadles
*Our Bagusies are pot gloten-ree.
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Bin Hué 115
Hue Noodles I
Alight beath wlth thine noadiis; assorted
mu g, and (o fopped with besit &
001008+ seeved with binaaa sprouts,
Water spinach, fettuce, and chilli peppers.

£ &
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Chao Kiéu Mach 135
Buckwheat Congee
Blckwhesl st caoked with fugelit & ayster

frius oo - seeved with Boan speou s, ginger.
and feted beaditicks.

*Ocr irked breadaticks arc not gloten fiee.
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Pho 115

An herbal broth with traditicnal
Viztnamess naodies. aasorted mushrooms,
and tofu - served with bean sprouts,
rmiats, fioisin salics, and chilli sauce
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Nam DatLo 165
Baked Mushrooms

Marinated abalone & champignon
mirshrioms, ball peppers, and Moz relfy
cheass heked until gotden,

R

Ban Dau Mam Ném 185
Sliced Noodle & Tofu Platter
Preszed noodles, fricd tofa, crispy fried tofi, and
ricw flake paste served with frezh vegotables and
Feemented Soy Bean Houss Sauce.

SaKéPatLo 165
Breadfruit Quiche

Breadfruit topped with bell peppers, meshrooms,
and chowoa and baked untif golden

o
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Banh My Hap
Néam Truffle 245

Steamed Baguettes Bites

Baguotte slices steamed & topped with an sssorted mushiroom
biend with fruffie taparisde,

& o
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Dau Hii Ap Chao Sét
Nam Truffle 245
Tofu Skewers

Fried tofi, cherry tomatose, oggplants, and okras
marinated in our truffle sxuce & grilfed
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Banh Xeo 145
Vietnamese Crépe

Aszorted mushrooms snd bean sprovts
frind in 3 light coconut-rice batter until
crisp golden - served with frush vegetables
& our Howsv sawce,

Banh Béo - Banh Bic 145
Steamed Coconut-Rice Cakes

Coconvi-rice batter steamed & garmished with peanuts
& fried onions - servad with our House sxico.”

“Nut-fros and Glaton-fres options avenleble upan request

N

Banh Khot Nam B9 145
Mini Coconut Pancakes

Assorted mushrooms and green beans fried in @
thick coconut-rice batter until erisp golden -
sarved with fresh vegetables & our House sauce




Banh Hoi Nem Lui 145

s Waven Noodles & Grilled Nem
Assocted Nom blond Seared upon fomongrass -
2 naidjes. fresh vegetables, and

Banh TG Vi 145

Four Flavours of Cakes

A solection of teaditions! rice cakes with carrot,
green bean, and wood car mushroom fifling -
served with a taditional dipping sauce.

R
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Banh Hoi La Lot 145
Woven Noodles & Lolot Wraps
Assortod mushroom blend wrapped & grilled
within lolot leaves - served with woven noodica.
Fresh vegetables, and our House sauce.



Diing ngon hon woi com — Best served with rice

Pau Hit Kho Nam Cu Ha Dira Kho 135 Rau Déng Noi,
Dong Co & Triing 165 Braised Coconut Tubers Kho Quet 135
Braised Tofu with Shiitake Steamed Vegetables with
Mushrooms* ‘-::g,é Sﬁ, i‘%,; j Caramelised Sauce

“This dich contacne agg. Yagan optinn avartabiy

spen requsat. &(fc o
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Bi Nu Xao Nam Hudng

Stir-Fried Young Winter Melon

&
Hreert® =

115

Dung ngon hon voi com — Best served with rice

Rau Riing Xao Téi 115
Wild Vegetables Sautéed with Garlic

[N
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CaTim Nudéng 115
Grilled Eggplant

Marinated eggphint sad mashrooms grlled and
tapped with green onions and roasted peanuts.

I




Lau Chua Cay

Sweet-Sour-Spicy Hotpot

A spicy broth with frash pineapples, tomatoes, bean sprouts and tofu
served with fresh noodles, vegetables and a variety of mushrooms,
For2 - 285

For 3 - 385
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Lau Té Vi Shamballa

Four-Flavoured Hotpot

A light, sweeb & sour broth served with assarted mushrooms,
tomata slices, (05, Agati flowers, river hemps, Tankin jssmines,
and wintsr atelan, and rice noodles.

For 2 - 285
For 3 - 335
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Lau Shamballa

Shamballa Signature Hotpot

A savowry beoth with lotes roots, tara, defed apples, fresh & fermented tofu,
white cabbages and chrysanthemums served with assarted mushroonms,
neodles, fresh vegetables, and fried taro & sweet potato wontons

For 2 - 325
For 3 - 425

&




Canh Chua Qué 115 Canh Cu Sen Nam 115

Traditional Sour Soup Lotus Root & Mushroom Soup

A zour broth with tomatoes, baby corm, pineapples. okras, tofu, and A fight broth with Jotus roots, lotus seeds, assorted mushrooms,
shiftake mushroams topped with mint, corisnder, and ehilli peppers annd carrors topped with cilaneo.

Urui® e T e
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Banh Mi 15 Bin Tugi 15 Com Gao Lat 20 Cdm Tring 15 Rau Tudi 60 |
Baguette Slices Fresh Noodles Brown Rice Steamed Rice Fresh Veggies for Hotpot |




—— TIMELESS TREASURES ——

Goi Va Hué ! Hue-style Fig Salad 145

Niam Gion Sot Shamballa | Crispy Abalone Mushrooms 165
Binh Khot Nam B8 / Mini Coconul Pancakes 145

Ca Tim Nudng / Gritled Eggplant 115

My Hip La Sen ! Steamed Lotus Leaf Noodles 165

Recommended for 2







—— SPIRIT OF THE GARDEN

&

Sap Rong Bidn / Seawsed Soup 110 (x2)

Cudn Thinh / Roasted Rice Rolis 105

Goi Hoa Chudi Rong Gai / Banana Sprouts Salad 125
Bénh Hoi La LSt/ Woven Noodles & Lolot Wraps 145
Mién Xao NOi Bét ¢ Clay Pot, Rice Noodles 145

Recommended for 2




—— TALES FROM THE COUNTRYSIDE ——

Phé Cudn La Lua Qué { Pho Rolls 105

Cha Gib Hat Sen [ Lotus Seed Rolls 125

Bénh Xéo ( Vietnamese Crépe 145

Com Gao Litt La Sen [ Lotus Leaf Brown Rice 165
Canh Chua Qué / Traditional Sour Soup 115

Recommended for 2




—— TALES FROM THE CITY ——

Cudn Digp / Young Lettuce Rolls

Né&m Ap Chio Barbecued / Barbecued Shimeji Mushrooms
Pau Ha Ba Tang / Three-Layered Tofu

Banh Hbi Nem Lui [ Woven Noodles & Crilled Nem

Ca Ri Chusi Sap | Banana Curry

115
165
165
145
165

Recommended for 2




—— SHAMBALLA’S FINEST

SGp Dong Trung Thao / “Winter Worm, Summer Herb” Soup 210 (x2)
Salad Spinach Nam Truffle / Spinach & Truffle Salad 245

Diu Hi Ap Chao S8t Nam Traffle / Tofu Skewers 245

Binh Gao Gidn SOt Nam Truffle / Crispy Rice Cake 215

Ca Ri Xanh Nam Truffle / Green Curry 345

Recommended for 2




