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S TA R T E R S

GREEN MANGO SALAD  / GỎI XOÀI 
shrimp, mango, onion, carrot, mint, peanut, sweet & sour fish sauce

70

POMELO SALAD / GỎI BƯỞI VỚI GÀ VÀ TÔM 
prawn, dried chicken, green papaya, peanuts, herbs, coconut lime dressing

85

SUMMER ROLLS / GỎI CUỐN TƯƠI 
fresh rice paper stuffed with shrimp & glass noodles, herbs,  
nuoc cham dipping sauce

60

VEGETABLE SPRING ROLLS / CHẢ GIÒ CHAY 
fried and stuffed with mix vegetables, mushroom and tofu,  
soya dipping sauce

55

CRISPY CALAMARI / MỰC CHIÊN GIÒN 
deep fried calamari rings, served with chili plum sauce

90

PORK & SHRIMP SPRING ROLLS / CHẢ GIÒ HỘI AN 
fried and stuffed with ground pork & shrimp, carrots, mushrooms,  
spring onions, sweet and sour fish sauce

70

PORK SKEWERS / THỊT HEO NƯỚNG XIÊN 
vietnamese bbq sauce glaze, grilled, barbecue sauce 
add on steamed rice and extra pork skewer for main course 45k

70

CHICKEN WINGS / CÁNH GÀ NƯỚNG 
barbecue glazed chicken wings, grilled  with pickled vegetables

70

FRENCH FRIES / KHOAI TÂY CHIÊN 
served with garlic aioli and tomato ketchup

60

S O U P

SEAFOOD SOUP / SÚP HẢI SẢN 
mixed vegetable soup with squid, shrimp, thickened with egg

60

PHO BO GA 
thinly sliced beef / chicken, glass noodles, bean sprouts, coriander,  
basil in fragrant bone broth

80

M A I N S

GRILLED FISH IN BANANA LEAF / CÁ NƯỚNG LÁ CHUỐI 
today’s fresh catch wrapped in banana leaf with hoi an lemongrass  
chili sauce, steamed rice

155

COCONUT PRAWNS / TÔM HẤP NƯỚC DỪA 
jumbo prawns steamed in fresh coconut water with vietnamese spices,  
served with steamed rice

155

STUFFED SQUID / MỰC NHỒI 
line caught squid stuffed with pork, mushrooms, spring onions and 
vermicelli noodles slow cooked in tomato sauce with steamed rice

160

LEMONGRASS CHICKEN / GÀ XÀO SẢ OT 
vietnamese spiced shredded chicken, served with steamed rice

110

GINGER CHICKEN IN CLAY POT / GÀ KHO GỪNG 
fragrant braised chicken with ginger, onions and steamed rice

110

CRISPY NOODLE / MÌ XÀO GIÒN	
stir-fried noodles with vegetables

90

VIETNAMESE VEGETABLES / RAU XÀO THẬP CẨM
wok fried with garlic, cashew nut oyster sauce, served with steamed rice

80

SPICY STIR-FRIED NOODLES / MÌ XÀO	
choice of beef, chicken, or pork char sui, with vegetables in  
soya chili sauce. vegetarian option available

130

CAO LẦU

A specialty regional noodle dish from Hoi An which consists of pork 
and greens on a bed of rice noodles soaked in lye water giving them 
a color and texture that sets them apart from any other Vietnamese 

noodle dish.

Local legend suggests that the lye should be made from the ashes of 
plants from the nearby Cham Islands, and the water used in soaking the 

rice should be taken from the ancient Ba Le well in Hoi An.

For this Cao lầu is rarely found outside Hoi An

70

D E S S E R T S 70

CHOCOLATE MOUSSE / SO CA LA VỚI BÁNH QUE 
decadent chocolate mousse

PINEAPPLE OR BANANA FRITTER / KEM VOI DUA CHUOI 
vietnamese style fritter with vanilla ice cream

TROPICAL FRUIT / KEM VOI TRÁI CÂY 
fresh tropical fruits with coconut ice cream

BANANA SPLIT / KEM CHUỐI 
vanilla, chocolate and strawberry ice cream, fresh banana, nuts, 
whipped cream & chocolate sauce

ICE CREAM 
choice of vanilla, chocolate, strawberry or coconut

BÁNH MÌ - KARMA SONG HOAI 
french colonial inspired baguette roasted pork, pork pate, herbs, chili, 
cucumber and mayonnaise, served with french fries

vegetarian option available

65

CLUB SANDWICH - KARMA ROYAL 
triple decker sandwich, grilled chicken, bacon, tomato, cucumber, egg, 
lettuce, cheese, mayonnaise on toasted white bread with fries or salad

100

BEEF OR CHICKEN BURGER - KARMA ROYAL 
grilled all beef patty, cheese, caramelised onion, lettuce, tomato, house 
pickle, special sauce, On toasted bun with fries or salad

110

INDIAN BRAISED EGGPLANT - KARMA HAVELI 
braised eggplant with indian spices served in clay pot with steamed rice

90

GREEN MOONG DAL - KARMA ROYAL PALMS 
slow cooked moong dal with aromatic spices, tomato, green chili, 
ginger & garlic, served with steamed rice

95

PASTA - KARMA BORGO DI COLLEOLI
choice of beef bolognaise, aglio e olio, or carbonara with pork bacon  
and ham served with parmesan cheese and garlic bread

115

KARMA RESORT FAVOURITES

we create... experiences

A L L  D AY  M E N U



ITALIAN COFFEE

CAPPUCCINO 40

LATTE 40

FLAT WHITE 40

ESPRESSO 40

AMERICANO COFFEE 40

EGG COFFEE 45

HOT CHOCOLATE
chocolate, condensed milk, fresh milk,  
chocolate powder

45

S O F T  D R I N K
GINGER ALE 40

SPRITE, FANTA,  COKE – COKE LIGHT,  
COKE ZERO

25

SODA, TONIC 25

BOTTLE WATER, STILL 20

SPARKLING WATER - DANH THANH - 500ml 25

LASSI (YOGHURT DRINK)
banana, mango, pineapple (with fresh yoghurt and 
honey or syrup)

70

MILK SHAKE
banana, mango, pineapple (with vanilla ice cream)

60

FRESH FRUIT JUICE
orange, watermelon, pineapple, banana, mango, 
lemon, mixed juice

60

C O F F E E  &  T E A

VIETNAMESE HERBAL TEA 40

VIETNAMESE COFFEE 
hot or iced

35

VN BLACK COFFEE 
cà phê đen đá

35

VN CONDENSED MILK COFFEE 
cà phê sữa da

40

IRISH COFFEE
jameson, coffee, cream

80

ICED COFFEE
vanilla ice cream, milk and whipped cream

50

ICED CHOCOLATE
vanilla ice cream, milk and chocolate syrup

45

LIPTON LEMON  ICED TEA 40

S P I R I T
DARK OR LIGHT RUM 80

JAMESON, JOHNNIE WALKER RED 100

JACK DANIEL’S, CHIVAS REGAL,
BLACK LABEL

120

TEQUILA, GORDON’S GIN, BACARDI, 
SMIRNOFF, VODKA

80

LIQUEURS
cointreau, drambuie, grand marnier, baileys,
kahlua, apricot brandy, cherry brandy

110

BRANDY / COGNAC
remy martin vso

180

B E E R
HUDA
can

35

LARUE BLUE
bottle

35

SAI GON
bottle

35

TIGER
bottle

45

HEINEKEN
can

50

APPLE CIDER 90

SIGNATURE COCKTAILS
GIN-GIN MULE
mint, syrup, lemon juice, gin, ginger beer

135

TOO SEXY
vodka, peach liqueur, orange juice, cranberry juice

135

MAI TAI
dark and light rum, orange curacao, pineapple and 
orange juice

135

MISS HOI AN
gin, vodka, tequila, orange, pineapple,  
blue curacao

135

KARMA KAOS
fresh mango, vanilla ice cream,  
coconut milk, malibu

135

WHITE LADY
gordon’s gin, cointreau, lime

135

HALLO VIET NAM
smirnoff, malibu, lemon, midori, sprite

135

MOCKTAILS
KARMA PUNCH
orange, pineapple, lime, grenadine and soda

80

MANGO PARADISE 
fresh mango, vanilla ice cream, coconut milk, 
grenadine

80

CINDERELLA
orange, pineapple, lime, strawberry ice cream

80

SHIRLEY TEMPLE
lemon, sprite, grenadine

80

COLADA
fresh milk, pineapple juice, coconut cream

80

LEMONADE
fresh mint, sugar, lemon, soda

80

GOLDEN LEMONADE
orange juice, lemon juice, sugar syrup, soda

80

CLASSIC COCKTAILS
BLOODY MARY
vodka, tomato juice, 
lemon juice

135

DRY MARTINI
gin, martini, green olive

135

NEGRONI
gin, sweet vermouth, 
campari, sugar

135

WHISKY SOUR
whisky, lemon, sugar

135

SINGAPORE SLING
gordon’s gin, cherry brandy, 
lemon, grenadine, soda

135

COSMOPOLITAN
vodka, cointreau, grenadine, 
cranberry juice

135

MARGARITA
classic, mango or pineapple,
tequila, triple sec

135

PINACOLADA  
pineapple or mango with 
bacardi, malibu, coconut milk

135

WHITE RUSSIAN
vodka, kahlua, 
whipping cream, milk

135

TEQUILA SUNRISE
tequila, orange juice, 
grenadine

135

LONG ISLAND I’TEA
gin, vodka, tequila, barcacli, 
cointreau, coke

135

B52
kahlua, bailey, cointreau

135

DAIQUIRIS
light rum, lemon, sugar

135

MOJITO
light rum, fresh mint,  
lemon, sugar, soda

135

D R I N K S  M E N U
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