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A Culinary Journey to Remember



An adventurous journey
ﬁ)r those with curious
palates

Hanh trinh ddy tinh phiéu
luu danh cho nhitng thuc
khdch voi khdu vi hiéu ky

What do we think of when we mention the tiny yet powerful clove?

Hailing from the Moluccas, or Spice Islands, of Indonesia, cloves were
central to early spice trade and valued for freshening breath in ancient
China. Today, they add a robust flavor to meats and festive dishes in
Europe and the US.

At Cloves Restaurant, Bay Capital Da Nang Hotel, Executive Chef
Ha Manh, the culinary maestro behind Cloves honors this spice’s rich
history with a fusion of Asian and European flavors. His goal is for this
dining experience to become “an adventurous journey for those with
curious palates.” Experience where the exotic meets the familiar in a
vibrant kaleidoscope of flavors.

Join us on this culinary journey to a world of flavors, traversing diverse
culinary regions with every bite.

Khi nhic dén thi gia vi mang tén dinh huang (tiéng Anh: Clove), ban
sé nghi dén diéu gi?

C6 nguon goc tir Moluccas (hay Quan dao Gia vi cda Indonesia), dinh
huong tiing 1a trung tim cda cdc cudc trao doi gia vi c6 dai va dugc
danh gid cao vi kha nang lam thom hai thd & Trung Qudc ¢6 dai. Ngay
nay, dinh huong mang dén huong vi dam da cho cdc mén thit va mén
an 1& hoi & chau Au va Hoa Ky.

Tai Nha hang Cloves, Khich san Bay Capital Da Nang, Dau bép Ha
Manh, bac thdy am thuc dang sau Cloves, ton vinh di sén gia vi nay
qua su két hop gitia huong vi chau A va chau Au. Cloves mong muén
bién trdi nghiém an udng cda thuc khach tré thanh “mot hanh trinh
phiéu luu danh cho nhiing ai véi khau vi hiéu ky”. Trdi nghiém su
giao thoa gilla cai mdi la va cai quen thudc trong mét v diéu huong
vi phong phd.

Hay tham gia cling chiing toi trong chuyén phiéu luu dén mot thé gidi
ctia huong vi, di qua céc viing &m thuc da dang trong timg mén an.

A journey's end is just the beginning of a new
adventure. We're grateful you joined us on this
bold journey and look ﬁ)rward to embarking on

a new cu[inary exploration with you soon.

Manh Ha - Executive Chef




01. BAY CAESAR SALAD 199
XA LACH CAESAR PHONG CACH BAY

Romaine lettuce tossed with bacon, garlic croutons,
tomatoes and parmesan shavings

Xa lach romaine gion trén vdi thit x6ng khoi, banh mi nudng
téi va ca chua véi I6p ph6 mai Parmesan

02. SEARED SCALLOPS 229

SO PIEP AP CHAO

Pan seared Japanese scallops with twice-cooked pork
belly, cauliflower purée and sautéed mushrooms

So diép Nhat Ban dp chdo két hop vdi thit ba chi ndu hai
lan, sip lo nghién va cdc loai ndm xao

03. WATERMELON & FETA SALAD & 189
SALAD DUA HAU VA PHO MAI

Fresh watermelon and feta cheese combined with
sweet mango, tomatoes, cucumber, red onion, toasted
sunflower seeds and mixed fresh herbs

Dua hiu va phé mai feta két hgp vdi xoai chin, ca chua,
dua chudt, hanh tim va hat hudng ducng nudng va cdc loai
rau thom

04. PRAWNS CEVICHE ) 219

TOM TAI CHANH

Fresh prawns with watermelon, tomatoes and grapefruit,
marinated in lime and ginger

T6m, dua hdu, ca chua va budi udp vdi nudc sét chanh gimng.

05. FRESH SUMMER ROLLS
GOl CUON

Fresh spring rolls with crisp vegetables and fresh herbs,
served with fragrant fish sauce

G6i cuén vdi céc loai rau tuci ding kém nuéc mam
Your choice of / Lua chon cua ban:

* Vegetables & tofu & / Rau cti & tau hi 149

* Shrimp & pork / T6m va thijt 169

06. CRISPY SPRING ROLLS 179
CHA GIO CHIEN

Fried spring rolls filled with minced pork, shrimp,
mushroom and vegetables served with fragrant fish sauce

Cha gio tom thjt vdi ndm va rau ci

09. VIETNAMESE TAPAS 259
TAPAS KIEU VIET

Sharing Platter: fresh summer rolls, crispy spring rolls,
Wagyu beef “la 16t”, pork, shrimp and pomelo salad
and grilled sugar cane shrimp “chao tom”, served with
Vietnamese dipping sauce.

Dia tapas kiéu Viét gom: G6i cudn, cha gio, bo 14 16t, chao
tém, goéi budi kém nudc chdm

07. FRIED CALAMARI 179

MUC TAM BOT CHIEN GION

Fried calamari marinated with zesty lemongrass,
turmeric and galangal

Muc vong udp s, nghé, riéng va gia vi chién gion

08. WAGYU BEEF “LA LOT” 179

BO LA LOT WAGYU

Minced Wagyu beef wrapped in betel lolot leaves,
served with peanut sauce and local herbs

Bo wagyu cuén 13 16t, s6t dau phong an kem cdc loai rau tuoi
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BbROTH
SYMPHONY

10. SEAFOOD BISQUE 219
SUP HAI SAN KIEU PHAP

Smoky grilled prawns and fresh green mussels in
creamy soup

Tom sud nudng khoi va vem xanh ndu cung sdp kem ngdy

11. ROASTED PUMPKIN SOUP & 169

SUP BI DO

Roasted pumkin puree with mushrooms, drizzled of
fragrant truffle oil and crunchy popcorn

Sdp kem bi bé vdi ndm, dau ndm truffle va bap say gion.

12. CREAMY MUSHROOM SOUP & 169

SUP KEM NAM

Asorted mushrooms with cream, herbs and truffle oil
served with garlic bread

Cdc loai ndm ndu cing kem sda, thdo moc, dau nam truffle
dung kém banh mi téi bo 16

TTALIAN
RHAPSODY

Your choice of / Lua chon cua ban:
e Spaghetti

e Tagliatelle

* Penne

13. AGLIO E OLIO & 189
MY Y XOC DAU OLIVE TOI

Pasta tossed with extra virgin olive oil, garlic, chili, and

Parmesan cheese
My Y x6c x6t dau 6 liu véi téi va pho mai Parmesan

Add Extra / Thém vao:
e Lemon garlic prawn / Tém chanh téi 99
* Grilled chicken breast / Uc ga nudng 89

14. BOLOGNESE 229

MY Y BO BAM

Traditional beef bolognese with Parmesan cheese
My Y x6t bo bam vdi ca chua va phé mai Parmesan

15. CHICKEN PESTO SPAGHETTI 279

MI Y SOT HUNG QUE AN KEM GA NUOGNG

Tender grilled chicken breasts served in pesto sauce
with Parmesan cheese

Uc ga nudng mém diing kém vdi nudc sét hiing qué va pho
mai Parmesan

16. SEAFOOD MEDLEY 279

MY Y HAI SAN

Fresh catch of mussle, tiger prawns, and squid in tomato
and butter sauce

My Y x6t hai sén ca chua vdi vem, tém s va muc tuoi

17. BRAISED BEEF CHEEK WITH TAGLIATELLE 289
MY Y MA BO HAM

Slow braised beef cheek served with tagliatelle

Ma bo ham &n kém my Y soi det

18. KING PRAWN RISOTTO 329

COM NAU KIEU Y VO1 TOM SU NUGNG

Slow-cooked Arborio rice served with king prawns and
crispy crackers

Gao Arborio ndu cham dung kém t6m sd nudng va banh gion

19. SQUID INK RISOTTO 319
COM NAU KIEU Y VOI MUC TUOI

Slow-cooked Arborio rice in squid ink served with local
squid

Gao Arborio ndu cham trong mat muc ding kem muc tuoi
dia phuong
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20. CREAMY GARLIC MUSSELS 299
VEM XANH XOT VANG TRANG

Fresh mussels simmered in white wine, cream, garlic
parsley sauce with garlic bread

Vem xanh dugc ninh trong rugu vang trﬁng,kem stra, nuéc
sOt mui tdy va ti, ding vdi banh mi t6i bé 1o

21. GARLIC AND CHILLI PRAWNS 319

TOM SU XAO TOI, GT, DAU OLIU

Stir-fried prawns with hot chilliand garlic with homemde
sourdough bread

Tom st xoc chdo cling 6t va t6i, dung kem banh mi men tu nhién

22. SOUS VIDE DUCK FILLET 319
UC VIT PHI LE NAM CHAM

Slow cooked free range duck fillet served with mashed
pumpkin and baby broccoli and Northern “Hat D6i”
spice sauce

Uc vit phi 1é ndu cham diing kém véi bi dé nudng, bong cai
xanh két hap vdi x6t hat doi

23. 24-HOURS SLOW COOKED PORK BELLY
0 299

THIT BA CHi NAU 24 TIENG

Featuring crispy pork skin and served alongside
luxurious truffle mashed potatoes, Drizzled with a
fragrant Tay Bac black cardamom jus

Thit heo gion ndu trong 24h dn kém vdi khoai tdy nghién
trong ndm truffle va nudc sét nhuc dau khdu Tay Bic

24. AUSTRALIAN RIB-EYE STEAK 1,349

THAN BO UC NUONG

Grilled 300 grams Australian rib-eye served with fries,
confit “Cu Nén — local chive root”, shallots and vibrant

asparagus. Drizzled with rich black pepper sauce and
whole grain mustard.

300gr than bo Uc nudng kém khoai tay chién gion, cd nén,
he tdy va mang tdy dam vi, dn kém vdi sét tiéu den va ma
tat nguyén hat

25. BRAISED LAMB SHANK € 569
PUI CUU HAM

Braised Lamb Shank, slow cooked with olives and
apricots, served with garlic buter sauteed Tagliatelle

Pui clu ham dugc ndu cham véi su két hgp cda 6 liu va qua
md, phuc vu cing véi mi'Y xao ba tai.

26. PAN-SEARED SEABASS WITH LAKSA
SAUCE 289

CA CHEM AP CHAO

Seabass fish pan seared with smoky, charred
bok choi and a rich, laksa sauce

Ca chém ap chdo dung kem cai chip nudng va
sot Laksa

Sautéed Mushroom & 89

N&m xao

French Fries & 89

Khoai tay chién

Stir-fried morning glory with garlic & 59

Rau muéng xao toi

Steamed rice & 59
Com trang
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27. CHICKEN FOCACCIA 219
BANH MY KEP GA NUONG

Grilled chicken, Dalat heirloom tomatoes, fresh
mozzarella, basil and black olive mayo served with
crispy fries

Banh mi kiéu Y véi ga nudng, ca chua Pa Lat, phé mai
mozzarella, hing tdy, ding kém x6t mayo 6 liu va khoai tay
chién

28. AUSTRALIAN WAGYU BEEF BURGER 239
BURGER BO

Australian beef patty, cheddar cheese, crispy bacon,
caramelized onions, lettuce and tomato, served with
crispy fries and garden salad

Burger bo Uc véi phé mai cheddar, thit xéng khéi chién gion,
hanh tay caramel, dung kem khoai tay chién va salad vuon

29. BAY CLUB SANDWICH 229
BANH MY KEP KIEU BAY
Free-range chicken breast, maple glazed bacon,

egg, tomato and lettuce on milk toast, served with crispy
fries

Banh mi kep 3 tang, thitxéng khoi, ga , triing, ca chua, va khoai
tay chién

30. FISH AND CHIPS 319
CA TAM BOT CHIEN

Seabass in Tiger beer batter with homemade tartare
sauce, served with crispy fries

C4 tdm bot chién gion diang kém khoai chién gion

31. CLASSIC MARGHERITA PIZZA & 199
PIZZA CA CHUA

Tomato sauce, fragrant basil leaves and fresh mozzarella
cheese

Pizza Margherita truyén théng vdi xot ca chua, phé mai
mozzarella tuoi va la hing tay

32. SEAFOOD PIZZA ©) 229
PIZZA HAI SAN

Tomato sauce, local prawns, squid, clams, crab meat and
fresh mozzarella cheese

Pizza hdi san vdi tom sd, muc, nghéu va thit cua, x6t ca
chua va phé mai mozzarella tuoi

33. HAWAIIAN PIZZA © 219
PIZZA NHIET DOI

Tomato sauce, ham, pineapple and fresh mozzarella
cheese

Pizza Hawaii vdi x6t ca chua, phé mai mozzarella tuci, thit
ngudi va dda

34. SMOKED SALMON PIZZA 239
PIZZA CA HOI XONG KHOI

Tomato sauce, smoked salmon, dill and fresh mozzarella
cheese

Pizza cd hoi xong khdi vdi x6t ca chua, phé mai mozzarella
tuoi va thi la

35. FOUR-CHEESE PIZZA O 219
PIZZA PHO MAI

Parmesan, emmental, blue and fresh mozzarella cheeses

Pizza 4 loai phé mai dic sdc
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36. SINGAPOREAN ”QUANG" LAKSA SOUP 219
MY LAKSA PHONG CACH “QUANG”

Noodles soup with Singaporean Laksa flavor and
shrimp, hard-boiled eggs, noodles, tofu, bean sprouts,
fresh cilantro, and lime wedges

Sdp Laksa véi tém, sgi my Quang, tring ludc, dau hd, gid,
ngo va chanh

37. THAITOM YUM 219
CANH HAI SAN KIEU THAI

Hot and sour seafood soup with mushrooms, tomatoes,
kaffir lime, chili, and lemongrass

Sup chua ngot cay hdi san kiéu Thai vdi ndm, ca chua, Id
chdc, 6t, sa

38. KOREAN FRIED CHICKEN 219

GA CHIEN KIEU HAN QUOC

Deep-fried chicken drumsticks with sweet spicy sauce
served with garden salad

Dui ga chién vdi sot cay ngot ding kém xa ldch trén

39. THAI RED DUCK CURRY 319
CA RI VIT KIEU THAI

French duck breast cooked in a thai red curry with
pineapple, cherry tomatoes, basil and kaffir lime, served
with steamed rice

Ca ri vit kiéu Thai véi thom, ca chua, 14 qué, I3 chic, dung
kém com trdng

40. SEAFOOD PAD THAI 259

HU TIEU XAO HAI SAN KIEU THAI

Wok-fried noodles with seafood, tofu and vegetables in
a chili tamarind sauce

Mi xao kiéu Thdi vdi hai san, dau ha x6t me

41. WOK-FRIED CHICKEN CASHEW 249

GA XAO HAT DIEU

Chicken thighs wok-fried with cashew nuts, onion, bell
pepper, red chilli and Thai basil, served with steamed
rice

Ga xao hat diéu, hanh tay, 6t chuéng, dt, hing qué Théi dn
kém com trang

42. GRILLED BEEF BULGOGI 299

COM BO KIEU HAN QUOC

Australian beef tenderloin, green onion, sesame seeds,
ginger soy sauce and kimchi, served with steamed rice

Thit bo Uc nudng ki€u Han Quéc véi hanh I, mé, x6t tuong
gling, kim chi, com trang

43. PORK KATSU SOBA 249
THIT HEO CHIEN XU

Deep fried breaded pork cutlet served with stir-fried
soba noodles and vegetables

Thit cét Iét heo chién xt ding kém mi soba xao rau cd

44. CANTONESE STEAMED SEABASS 249

CA CHEM HAP KIEU QUANG DONG

Cantonese steamed seabass with ginger soy sauce,
spring onion and coriander, served with steamed rice
Cd chém hap kiéu Quang Pong vdi x6t tuong ging, hanh 13,
ngo ri phuc vu kém com tring

45. NASI GORENG 239
COM CHIEN INDO

Indonesian fried rice served with prawns, tomatoes,
cucumber and fried egg

Com chién tém kiéu Indonesia ding kém ca chua, dua
leo,va trung chién

46. MURGH MAKHANI (BUTTER CHICKEN) 259
GA NAU BO KIEU AN

Grilled chicken in an Indian curry with a buttery and
creamy tomato gravy, served with papadam and steamed
rice

Ca ri ga kiéu An Do phuc vu kém com tring
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47. CLAY POT CARAMELIZED PORK BELLY €2 219
THIT HEO KHO TO

Caramelized pork belly with Nam O fish sauce, spicy
Phu Qudc pepper and fragrant steamed rice

Thit heo kho vdi nudc mdm Nam O, tiéu Phu Quéc ding
kém com trang

48. SHAKING BEEF 299

BO LUC LAC

Australian tender beef marinated in soy sauce, sautéed
with onions and capsicum, served with steamed rice

Bo Uc lidc Iic vé6i hanh tay, 6t chuéng dn kém com tring

49, VIETNAMESE SWEET AND SOUR SOUP 229
CANH CHUA CA/ TOM

Your choice of fish or shrimp broth with pineapple,
tomato, bean sprouts and okra, served with steamed
rice

Canh chua c4 hodc tém ndu cung thom dda, ca chua, gid
dé, dau bap, dung kém com trdng

50. FRIED TIGER PRAWNS 299
TOM XOC TRUNG MUOI

Fried tiger prawns with salted eggs sauce and mixed herbs
Tom sd chién x6t tring mudi va rau thom

51. FRIED RICE WITH SUN-DRIED SALTED FISH
189
COM CHIEN CA MAN

Fried rice with sun-dried salted fish, cucumber, tomatoes
and shrimp crackers

Com chién cd mdn vdi dua leo, ca chua va banh phong tém

52. AUTHENTIC PHO ©)

Traditional Ha Noi Phd noodle soup
Phé Viét thuan chat

Your choice of / Lua chon cda ban:

* Vegan / Thuan Chay 129

e French chicken / Ga Phap 159

e Australian beef tenderloin / Bo Uc 179

53. CHICKEN LOCAL NOODLES 159
Mi QUANG GA

Quang noodles and chicken in traditional broth with
toasted peanuts, sesame rice crackers, hard boiled eggs
and local herbs

54. WOK-FRIED EGG NOODLES
MI TRUNG XAO
Egg noodles wok fried with fresh local vegetables
Mi tring xao
Your choice of / Lua chon cda ban:
* Mixed Vegetables / Rau ct tuoi & 169
¢ Mixed Seafood / Cdc loai hai san 259
* Chicken Breast / Uc ga 219

55. SEASONAL FRESH FRUITS 99
Tropical fresh fruits platter
Dia trdi cay theo mua

56. OPERA CAKE 119

Opera cake with “phin” coffee infused delight with
vanilla ice cream

Banh Opera Vvéi ca phé phin

57. BAILEYS TIRAMISU 119
Baileys tiramisu with fruit compote and almond biscotti
Banh tiramisu Baileys véi mut trdi cdy va biscotti hanh nhan

58. PANNA COTTA 119
Panna cotta with fresh fruit
Banh kem sdia ndu kiéu Y kém trdi cay tuoi

59. MANGO STICKY RICE 119

Fresh mango and purple sticky rice with coconut ice
cream

Xoi xoai kiéu Thai ding kém kem dta

Pineapple tarte tatin with vanilla ice-cream

60. PINEAPPLE TARTE TATIN 119 /

Béanh tart dia

61. HOMEMADE NITROGEN ICE CREAM

Vanilla | Chocolate | Coconut | Green Tea | Mint
Chocolate

Kem sda nha lam vi: Va-Ni-La | $6-Cé-La | Dira | Tra Xanh |
Bac Ha S6-Cé-La

1 Scoop | 2 Scoops | 3 Scoops 59 | 109 | 149

1 Vién | 2 Vién | 3 Vién

62. HOMEMADE NITROGEN SORBET

Mango | Passion fruit | Raspberry | Lemon | Strawberry
Kem dd trai cay tuoi vi: Xoai | Chanh day | Viét quat | Chanh
vang | Dau

1 Scoop | 2 Scoops | 3 Scoops 59 | 109 | 149

1 Vién | 2 Vién | 3 Vién
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AFTERNOON TEA
GOI TRA CHIEU

14:30 - 17:00

From 399 per 2 guests

Gid chi tir 399/ 2 khéch

Enjoy a blend of traditional Vietnamese tea
culture and contemporary western style,
offering variety of sweets and savory treats
accompanied by a selection of artisan
teas. Choice of upgrade to “Sparkling
Afternoon ” with sparkling wine.

For just an additional 450,000 VND, you can
elevate your experience with the elegance
of Sparkling Wine.

Thudng thiuc su giao thoa gilia van hda tra
truyén thong cda Viét Nam va phong cdch
hién dai phuong Tay, véi nhiéu mén ngot va
man kem theo cdc loai tra artisan.

Ddc biét, vdi chi thém 450.000 VND, Quy
khdch c6 thé nang cap trai nghiém cda minh
vdi su sang trong cta Rugu Vang Sdi Tam.

Cloves Restaurant - Level 4, Bay Capital Da Nang Hotel
17 Quang Trung Street, Hai Chau 1 Ward, Hai Chau District, Da Nang City, Vietnam
baycapitaldanang.com



