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Founded in 2007 in Sa Pa, Red Dzao House brings the authentic
flavors of Viethan's Northwest mountains to the table. Inspired by the
tradlitional cuisine of the Red Dao people and local ethnic communities,
we use Tresh, seasonal ingreclients and traditional coolking methods.

Each dish reflects the culture, nature, and simple warmth of life in the
highlands. Since opening, Red Dzao House has welcomed travelers from
around the world who seek genuine Nlorthwest VVietnamese food.

Join us and experience Sa Pa through every bite.

RED DZAO HOUSE BUOC THANH LAP NAIM 20@7 TAl 54 PA, MANG BEN HUONG V|
CHAN THAT CUA Aif THUC TAY BAC VIET NAM. LAY CAM HUNG TU A THUC
TRUYEN THONG CUA NGUGI DAD PO VA €AC DAN TOC Bl PHUONG, CHUNG TOI SU
DUNG NGUYEN LIEU TUOI THED MUA VA CACH CHE BIEN TRUYEN THONG.

01 MON AN LA SU PHAN ANH VAN HOA, THIEN NHIEN VA SU MOC MAC Cla
VNG CAD. RED DZAO HOUSE HAN HANH CHAQ BON DU KHACH GAN %A BEN THUGNG
THUC VA CAM NHAN SA PA QUA TUNG HUCNG V).
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Banana Tlower salad P )
NOM HOA CHUOI e ;

‘Sweet potato chips \
RHUﬂI LﬂHG CI-IIEI‘I

Khai ﬁl

Unit: 1000 VND

| v Green pajpaya salad

GALAD BU BU
120

Potato chips
KHO4I T4Y CHIEN

Q0

Fried toTu
PAU PHU CHIEN

/80
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— 'Combo---Sa-Pa Salmon 3 Dishes:
~~Paw.Griled. Hotpot: 15k
B COMBO-CA HOI SAPA 3 HION:
GOl HUONG, LAU: 1,5HG

1,555

Sold by the kilo

P BAN THED KG
= - 890/kg
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Unit: 1000 \/ID
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Salmon raw (smalsize) “eCaHbi chien HoangBao - Grilled Salmon
GOI €A HOI Bid NHO "GOLDEN ROBE" FRIED SALMION.-.... \With Galangal
400 330 CA HOI NUGNG RIENG ME
Salmon raw (Big size ) i 350
GOI CA HOI Bid TO =

Sa pa salmon with

_ passion Truit sauce
Cﬂ HOI SOT CHANH LEO

Sapa salm S

with cheese
CA HOI SOT PHO Al

Unit: 1000 VNID
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: Sturgeon Fish Raw b
STu GEU“ (Small size )
_ GOI CA TAM PIA NHO
— S5O0

Sturgeon Fish Raw

Cé Té‘m (Big size )

GOI C4 TAM Pid TO

Fried Sturgeon Fish
With Salt
CA TAM RANG MU
350
SaPa
Sturgeon Tish
13? j:;_!;', with mushroom
creamy sauce
C4 TAm SOT KEM NAm
S50 e
,D-;ﬁ))
C<— —~—~ '

Unit: 1000 /ND | @
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o w Gﬁlleel Hotpot 1 5149

R% x mmBu CA T SAPA 3 HON:
\on GO, CHG, LAU: 1.5KG
‘ " 1275

BAN THEO KG
850/kg

Grilled! el
Sturgeon FISH\

With Galangal L
CA TAHM NUONG RIENG ME
350

=

@j

/’
\_‘/5) : K/M

Unit: 1000 VND
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Grilled Smal

1 |, -
Sl o §
wals T

o1

all
e Porlk
3 UNG

& omed S
Free—-Ran

CAP NACH HAP 54 G

1
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UONG RIENG ME
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Free—Range Pork

With Galan
CAP NACH N

Unit: 1000 \VNID




. Griled \/enison
~ WithLemongrass
NAI NUGNG

S’auteol Beef V\Ilth I\/Iushroom & Onlon

| A Bl] ¥40 HﬂHH NAM
< 5 '250
Medium Coolked VVeniso 1l
V\hth Lemon Sauce »
Hﬂl BIZIP TI-IﬂU <
. Stir-Friecl BeeT Squares . =

BO LUC LAC

1‘ - - m—

T
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Garlic On Hot Plate i

BO CHAY TIEU XA4NH i ad
76 YLy y .. +H+=M-}\H\
Unit: 1000 VVNID

'\

Unit: 1000 \VND
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9% RedDzao i Wi | 9% RedDzao

n s SLL ] " : ) SR Tl

11 | | 1Ay GA CUA 3 MON (BAT TRUGC 2 TIENG)
R““GE . - GA CUA HAP REM %01 NGU SAC
d L)) g4 8 -GA CUA %A0 LAN
Tl -LAU GA CU4
i3 1.500/con U

Grilled Free—Range Chiclen

With Green Pepjer
GA BAN NUONG TIEU $4HH

6“50‘ ——

E"ﬁilr .Friedw = = R S DN
Free-Range  Steamed

Chicken . Free-Range
With Ginger  Chiclken

' GA BAN RANG GUNG % G4 Bdll HAP
500 500

T = 3) Unit: 1000 \/ND
P

Unit: 1000 \VNID
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Salmon Hotpot (Blg)

Sturgeon Hotpot .
LAU CA HOI (NOI LUI‘I) |

LAU C4 TA (NOI bk
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~ MixedHotpot

. (Beef. Porks, Chicken. VA

— Fish, Vegie, Salmon, sturge}on fliSh-.-'-)
=~ LAU THAP CAtt (BO, LON, GA, RAU, CA TAM, CA HOI....

250

Free—Range Chiclken Hotpot
LAU GA BAN
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RESTAURANT

Blaclks—lbone chiclken
and mushroom hotpot

L4U NAM GA PEN

Unit: 1000 \/NID




\/egetable Broth
\\ith Ginger

BROTHS oo
Canh gl(n)u cAl NAU GUNG

"'Sour Broth \\ith Minced Porls

A THIT = Nushroom Broth
20 With Minced Pork
CANH NAIM SAPA NAU THIT
Sa Pa Vegetables & [ [ VegetatesoM oz
I\/Iushroo% Hotpot e | With Minced Poris ™
N S CANH CAl THIT

LAU RAU, NAM SAPA o ..

(Scecorl

i S/l >eur Broth With
“Bfoth \/\/ith Salnon Sturgeon Fish
CANH I'.'I-II.Iﬂ CAHOI CANH CHUA €A T

150

Unit: 1000 \VNID

150
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Omelet SteamedRice bR

TRUNG RAN  COM TRANG

80 40

Sauted ToTu \W\ith c 0 u R S E S

Tomato Sauce & Porla = =
BAU SOT THIT -_.__CaC \lon

W
— "

2= ' AnCom
Stir—Fried Pori 1

On Hot Plate
LON %40 BE GANG

220

) %

' Stir-Fried
* - PorkkBely
Bﬂ'CHIIRﬂIIG CHAY CANH

W
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RESTAURANT -

Stir—Fried Minced Porls With ~ Sweet
Strong Flavoured Shrimp & 'Sour Pork Ribs

THIT RANG Mdif TEP SUON %40 CHU4 NGOT
180 i) : 220

Omelet With | " ‘Fried Chicken
Minced Porks \With Fish-Sauce
TRUNG BUC THIT GA CHIEN mdim |
120 280

Fried Chiclksen

\With Garlic & Chili

GA CHIEN TOI OT




SAPA SEASONAL
VEGETABLES

Cac Loai Rau
Sapa Theo Viua

Sauted Mustard Greens \\\lith Smolked Porls 130
RAU CAl MEO %A0 THIT HUN KHOI

Boiled Or Sauted Choy Sum Q0
RAU CAl NGONG LUQC HOAC %40 TOl
Boiled Or Sauted Mustard Greens 90
RAU C4l I11f:'l] LUOC HOAC %40 Tl

ﬂoﬂ :t‘H Sguted Mustard Leaves Q0

| NGOF.LUGC HOAC %40 TOI

Boiled Or Sauted Chayote Q0
QUA SU SU LUQC HOAC %A0 TOl
Boiled Or Sauted Chayote Leaves Q0
RAU SU SU LUQC HOAC %40 TOl
Bolled Or Sauted Zucchini Q0
MUOP TAY %40 HOAC LUQC
Sautéed Sa Pa Bamlboo Shoot 120

\With Garlic (Seasonal)
mﬁﬂg GAPA4 %40 TOI (THED mud)

‘ »
— a Unit: 1000 \/NID
Lo . O o




