STARTERS

TIGER PRAWNS & MANGO COCKTAIL %ﬁﬁ
Cam Lam Mango, Black Olives, Tomato and Avocado

NORWEGIAN SMOKED SALMON SALAD
Capers, Gherkins, Mixed Greens and Dill Sour Cream

SEARED SESAME TUNA NICOISE SALAD
Potato, Anchovies, Green Beans, Egg, Olives and
Balsamic Vinaigrette

CAESAR SALAD &)
Romaine Lettuce, Quail Egg, Bacon, Croutons, Parmesan,
Anchovy Dressing

ADD-ONS

e Smoked Chicken
¢ Smoked Salmon
* Prawns %

QUINOA BOWL ﬁ # I\

Chic Peas, Cucumber, Cherry Tomatoes,
Mixed Greens, Bell Peppers and Lime Vinaigrette
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SOUPS KCAL VND

CORN & VEGETABLES soup £ 2% 130 | 190
Basil Pesto Sauce, Squash, Potato, Tomato and Onion

ROASTED TOMATO SOUP £~
Mandarin Orange, Basil and Crostini

BURGER & SANDWICHES

Your Choice of: Seasame Bun or Charcoal Bun

AUSTRALIAN WAGYU BEEF CHEESE BURGER
Lettuce, Tomato, Onions, Pickles and French Fries

CLUB SANDWICH &)
White Toast or Brown Toast, Chicken Breast, Bacon,
Fried Egg, Lettuce, Onions, Tomatoes and French Fries

CRISPY SOFT SHELL CRAB BAGUETTE
Lemon, French Fries and Tartar Sauce

BUILD YOUR OWN BAGUETTE SANDWICH @
Baguette, Mayonnaise, Gherkins, Emmental Cheese,
Tomato, Lettuce

With Filling of Your Choice

 Grilled Chicken e Tuna
e Salami e Hard-boiled Eggs

vnggyw )
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PANORAMA
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WESTERN CUISINE

MAIN COURSES

GRILLED COBIA & TAPENADE SAUCE
Basil, Olives, Tomato, Capers, Anchovies and
Mashed Potato

STEAMED BARRAMUNDI WITH GINGER (170G)
(ASC CERTIFIED)

Glass Noodles, Bok Choy, Wood Ear Mushrooms and
Soya Sauce

GRILLED AUSTRALIAN RIBEYE (250G)

Served with Potato Gratin, Sautéed Vegetables and
Green Peppercorn Sauce

7
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HEALTHY FOOD

For Vegan | Vegetarian & Gluten Free KCAL

VEGETARIAN VIETNAMESE NOODLE SOUP ﬁ & \Y 200
Vegetable Broth, Rice Noodles, Herbs, Bean Sprout,
Served with Condiments and Mixed Salad

HOT & SOUR VEGETABLES SOUP & \Y,
Tofu, Mushrooms, Bean Sprouts and Tamarind

BRAISED TOFU WITH LOTUS ROOT f&ﬂ
Tofu, Lotus Root, Lemongrass, Shiitake Mushrooms,
Soya Sauce, Served with Steamed Rice

VEGGIE BURGER ,{5@%
Chic Peas, Sweet Potato, Corn, Zucchini, Tomato,
Avocado, Lettuce, Served with French Fries

WOK FRIED EGG NOODLES WITH VEGETABLES ﬁ]ﬁ 230
Cabbage, Carrots, Onions, Bell Peppers, Mushrooms,
Tofu and Vegetarian Oyster Sauce

EGG FRIED RICE WITH VEGETABLES £* ¢ 230
Egg, Carrots, Peas

VEGETARIAN PAD THAI ;5%%3 360
Rice Noodles, Tofu, Pickled Daikon, Bean Sprouts, Egg,
Peanuts, Chilli and Tamarind Sauce

VEGETARIAN FRESH HANDROLLS @% \Y
Rice Paper, Rice Noodles, Tofu, Herbs, Cabbage,
Pickled Carrots, Bean Sprouts and Peanut Sauce

i
e 2% LA\

VEGETABLES DISH %‘ ® %@

KCAL VND

WOK FRIED MORNING GLORY 90
WITH CHILLI & GARLIC f@%ﬂ

STIR FRIED SHIITAKE MUSHROOMS
WITH BOK CHOY ﬁﬁ%ﬂ

STEAMED SEASONAL FRESH VEGETABLES }?@Qg 150

WOK FRIED ASPARAGUS WITH GARLIC (ﬁ“]ﬁ&g 100

PASTA

170

170

170

170

KCAL VND

YOUR CHOICE OF PASTA: SPAGHETTI | PENNE | LINGUINE | FUSILLI

TOMATO 200
Tomato Sauce, Mozzarella and Parmesan

BOLOGNAISE 365
Beef, Vegetables, Tomato Sauce and Parmesan

MARINARA &7 310
Prawns, Squids, Mussels, Chili Powder, Tomato Sauce

and Parmesan

CARBONARA 3]
Cream, Bacon, Egg, Black Pepper and Parmesan

ARRABBIATA
Chilli, Garlic, Tomato Sauce and Parmesan

SQUID INK LINGUINE WITH SEAFOOD ﬁ?@
Prawns, Squids, Undulated Surf Clam,
White Wine, Olives Oil and Cherry Tomatoes

PIZZA (SIZE 28CM)

Our Pizza Dough Is Naturally Risen
For 48 Hours & Wood Fired On Natural Stone

MARGHERITA
Tomato Sauce, Mozzarella and Basil

PIZZA FRUTTI DI MARE ﬁ
Mozzarella, Prawns, Squids, Mussels and Tomato Sauce

QUATTRO FORMAGGI %
Mozzarella, Parmesan, Blue Cheese, Cream Cheese,
Walnuts, Served with Honey

PEPPERONI 3]
Tomato Sauce, Pepperoni and Mozzarella

HAWAIIAN &)
Tomato Sauce, Ham, Mozzarella amd Grilled Pineapple

PULLED PORK /)
BBQ Tomato Sauce and Mozzarella

%
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KCAL VND
BEEF SALAD @ 495 | 250
Peanuts, Banana Flower, Star Fruit, Cucumbers,
Chilli Fish Sauce Dressing, Served with Sesame Cracker

b o

SEAFOOD SALAD %ﬁo« @ J 280 | 210
Peanuts, Prawns, Squids, Onions, Carrots, Herbs,
Fish Sauce Dressing, Served with Prawn Crackers
FRESH HAND RoLLS 4 N Sy 200 | 220
Rice Paper, Pork, Prawns, Pickled Carrots, Herbs,
Lettuce Served with Peanut Sauce
CRISPY SPRING ROLLS &7 <) 250 | 220
Pork, Prawns, Carrots, Mushroom, Glass Noodles,
Served with Sweet and Sour Sauce

KCAL VND
FISH NOODLES SOUP @ 200 | 230
Mackerel, Fish Cake, Tomato, Pineapple and Shallots
YOUR CHOICE OF VIETNAMESE TRADITIONAL PHO
+ With Beef 245 | 250
* With Chicken 230 | 230
Broth, Rice Noodles, Herbs, Bean Sprouts,
Served with Condiments and Mixed Salad
SPICY VIETNAMESE BEEF NOODLE SOUP ﬁ 285 | 250
Beef Broth, Beef shank, Spicy Sate Sauce, Lemongrass,
Thick Rice Noodles, Herbs, Served with Condiments and
Mixed Salad
WOK FRIED VERMICELLI WITH PORK @@ 270 | 320
Chilli, Lemongrass and Garlic
YOUR CHOICE OF FRIED RICE @
* With Beef & Pickled Mustard Greens 450 | 265
e With Prawns and Squids A 4715 | 325
e With Chicken o 425 | 265
« With Pork &) 430 | 265

'

SEAFOOD PAD THAI % <J 350 | 300
Prawns, Squids, Egg, Peanuts, Tofu, Dried Shrimps,
Pickled Daikons,Chives, Bean Sprouts and Tamarind Sauce
KOREAN CHICKEN 520 | 320

Crispy Fried Chicken, Gochujang Sauce, Sesame, Kimchi,
Red Radish, Served with Steamed Rice

ﬁVegetarian % Nuts 2, . Contain Pork

&Gluten - Free

NﬂVegan %Z:‘Shellfish %gAlcohol-Free ﬁDairy- Free

All prices are in thousand Vietnam dong
and inclusive of service charge and VAT.

KCAL VND
MUSTARD GREEN SOUP WITH MINCED PRAWNS ﬁ 125 | 220
Ginger, Shallot
CHICKEN & LOTUS SEED SOUP @ 730 | 190
Egg, Carrots and Sweet Corn
ABALONE & SHIITAKE MUSHROOM SOUP 790 | 330
Egg, Carrots and Seaweed
SWEET & SOUR GROUPER SOUP 150 | 290
Tomato, Pineapple, Bean Sprouts and Local Herbs

KCAL VND
VIETNAMESE SEAFOOD PANCAKES %??@ 360 | 230
Prawns, Squids, Onions, Carrots and Bean Sprouts
Served with Chilli Sweet & Sour Sauce and Herlbs
VIETNAMESE VEGETARIAN PANCAKES ﬁgﬁ 290 | 190
Bean Sprouts, Carrots, Hokto White Shimeji Mushroom
and King Oyster Mushrooms, Served with Chilli Sweet
& Sour Sauce and Herbs
VIETNAMESE STREET BAGUETTE @ 470 | 160
Pork Paté, Sour Pork Sausage ,Pork Sausage, Minced
Pork, Pork Floss, Cucumber, Pickled Carrots, Coriander,
Spring Onion, Mayonnaise and Chilli Sauce

ﬁ KCAL VND

Served with Steamed Rice
BRAISED PRAWNS %?f@ 500 | 320
Shallots, Garlic, Fish Sauce
BRAISED CHICKEN WITH LEMONGRASS & CHILLI @ 420 | 320
Lemongrass, Chilli, Soy Sauce and Oyster Sauce
CARAMELIZED PORK BELLY & COBIA CLAY POT@ @520 350
Fish sauce, Chilli, Shallot, Spring Onion, Black Pepper
and Soy Sauce
STUFFED TOFU WITH MINCED PORK IN ]ﬁ@ 270 | 250

TOMATO SAUCE
Minced Pork, Wood Ear Mushroom, Spring Onion,

Coriander and Shallot
.

VIETNAMESE SET MENU
Good for 2 People

VND 790.000/ SET
Included 2 units of non-alcohol drinks

BRAISED PORK BELLY @7
WITH FISH SAUCE

STIR FRIED SWEET & #

SET MENU 1 (Kcal 680)

CHICKEN SALAD @%
Chicken, Herbs, Peanuts,
Shallots, Lime Dressing Served

with Sesame Crackers SOUR SEAFOOD %
Prawns, Squids, Clams and
Vegetables

SWEET & SOUR

GROUPER SOUP STIR FRIED VEGETABLES /% [

STEAMED RICE

SEASONAL FRUITS PLATTER

SET MENU 2 (Kcal 780)

SEAFOOD SALAD %??@%D
Prawns, Squids, Herbs, Onions,
Carrots, Peanuts, Chilli Fish
Sauce, Served with Sesame
Crackers

BRAISED SEABASS
WITH GALANGAL

WORK FRIED BEEF @
WITH BLACK PEPPER SAUCE

WOK FRIED BOK CHOY
WITH SHIITAKE MUSHROOM
PICKLED MUSTARD

GREEN SOUP WITH @@ STEAMED RICE

PORK RIBS

TRADITIONAL LOTUS SEED
SWEET SOUP

VIETNAMESE VEGETARIAN SET MENU (Kcal 580)(55g
Good for 2 people

VND 690.000/SET
Included 2 units of non-alcohol drinks

WHITE FUNGUs [T 2%\
SALAD

Carrots, Mint, Coriander,
Bean Sprout and Soya Sauce

WOK FRIED TOFU [ £# W\
Shallot, Red Chilli, Spring Onion,
Ginger and Soya Sauce

CLAY POT
VEGETABLES CURRY @«ﬁg \

VECETABMLE EAUD @ﬁ@ Ny  Potato, Sweet Potato, Lotus
Seed, Carrots, Coconut Milk and
Bok Choy, Cabbage, Carrots,
Curry Powder
and Corn

STIR-FRIED MORNING
GLORY WITH GARLIC ﬁf 4

STEAMED RICE

SEASONAL FRUITS PLATTER
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MON KHAI VI

TOM SU & XOAI COCKTAIL & ]ﬁ
Xoai Cam Lam, O Liu Ben, Ca Chua va Bo Trai

XA LACH CA HOI NA UY XONG KHOI
Nu Bach Hoa, Dua Chudt Muéi, Xa Lach Cac Loai
va S6t Thi La Kem Chua

XA LACH CA NGU AP CHAO HAT ME )
Khoai Tay, Ca Com Mudi, Dau Cbé Ve, Tring, O Liu va
Gidm Balsamic

XA LACH HOANG BE 1) 290
Xa Lach Romaine, Tring Cut, Thit Ba Chi Heo X6ng Khoi,
Phé Mai Parmesan, BAnh Mi Nudng, S6t Mudi Ca Com

GOI THEM

¢ Ga Xo6ng Khéi

* Ca Hdi Xdng Khoi
e TOmM Su

o

XA LACH quiNoA [T ¥ S\
Pau Rang Ngua, Dua Leq, Ca Chua Bi,
Xa Lach Xanh Cac Loai, Gt Chudng va Gidm Chanh

MON SsUP KCAL

SUP BAP VA RAU cU £ ¥ & 130
S&t Hung Qué, Bi Ngoi, Khoai Tay, Ca Chua va Hanh Tay

SUP CA CHUA NUGNG g}% 130
Quyt Vang, Hing Qué Tay va Banh Mi Nudng Gion

\\\\\)//7

BANH Mi KEP & BANH Mi SANDWICH

190

190

Lua Chon : Banh Mi Hat Me hodc Banh Mi Than Ben

BANH Mi KEP THIT BO VA PHO MAI
Xa Lach, Ca Chua, Hanh Tay, Dua Chudt Mudi
va Khoai Tay Chién

BANH Mi SANDWICH %/

Banh Mi Trdng Hodc Banh Mi Nau Nudng, Uc Ga, Thit
Ba Chi Heo Xéng Khoi, Tring Chién, Xa Lach,

Hanh Tay, Ca Chua, va Khoai Tay Chién

BANH Mi CUA LOT CHIEN GION
Chanh, Khoai Tay Chién va Sét Tartar

BANH Mi KEP THEO CACH RIENG CUA BAN )
Banh Mi, S6t Mayonaise, Dua Chudt Mudi, Phd Mai
Emmental, Ca Chua, Xa Lach

V&i Cac Lua Chon
e Ga Nudng e Ca Ngu
* Thit Ngudi Salami - Triing Ludc

) PN\

MON CHIiNH

CA BOP NUGNG VA SOT TAPENADE
Hung Qué Tay, O Liu, Ca Chua, Nu Bach Hoa,
Ca Com Muédi va Khoai Tay Nghién

CA CHEM HAP GUNG (170G) (CHUNG NHAN ASC) 300
Mién, Cai Thia, Ndm Tai Méo va Nudc Tudng

THAN BO UC NUGNG (250G) 1000
Phuc Vu v&i Khoai Tay But Lo, Rau CU Xao va
Sét Tiéu Xanh

THUC AN TOT CHO SUC KHOE
Cho Ngusi &n Chay va Di Ung Tinh Bét

MON RAU cU 0 Rl KCAL

VND

RAU MUONG XAO 8T VA TOI ﬁﬁ&g 90
NAM DONG €6 XAO CAI THIA ﬁﬂﬁ&g

RAU cU Luéc Ny
MANG TAY xAo TOI £*§|\»

MiY

170

170

170

170

KCAL VND

PHG CHAY ]ﬁ F\

Nudc Dung Rau CU, Banh Phd, Rau Mui, Gia B,
Phuc Vu vé&i Gia Vi Bi Kém va Rau Xa Lach Cac Loai

SUP RAU €U CHUA NGoT 2% W
Pau Ha, Nam, Gia bb va Me

PAU HO HAM cU sEN £\
PAau H{, CAa Sen, S&, Nam Bong Co, Nudc Tusng,
Phuc Vu véi Com Trang

BANH Mi KEP RAU cU £* T
Pau Rang Ngua, Khoai Lang, Bap, Bi Ngoi, Ca Chua,
Bo Trai, Xa Lach, Phuc Vu v&i Khoai Tay Chién

mi xAo rau cU £ 1] ,
Bap Cai, Ca Rét, Hanh Tay, Gt Chuéng, Nam, Pau Ha va
S6t Dau Hao Chay

COM CHIEN RAU cU ;ﬂ%%’
Tring, Ca R6t, BPau Ha Lan

PAD THAI CHAY £ O
Banh Phd, Bau Ha, CG Cai Mudi, Gia b6, Tring,
Pau Phong, Gt va Sét Me

GOI CUBN cHay (1l T\
Banh Trang, Bun Tugi, Dau H{, Rau Mui, Badp Cai,
Ca R&t Ngam Chua, Gia Db va S6t Dau Phong

LUA CHON CAC LOAI Mi Y: Mi SOI TRON, NUI Y, Mi SOT DET, NUI XOAN

Mi Y CA CHUA 200
S8t Ca Chua, Phd Mai Mozzarella va Phd Mai Parmesan

Mi Y BO BAM 365
Thit Bo, Rau CU, S6t Ca Chua va Phé Mai Parmesan

MiYHAISAN €] 310
Tém Su, Muc, Vem, Bot Ot, S6t Ca Chua va
Phé Mai Parmesan

Mi Y SOT KEM &
Kem, Thit Ba Chi Heo X6ng Khoi, Triing, Tiéu Den va
Ph6é Mai Parmesan

Mi Y SOT CA CHUA CAY
Gt, Toi, S6t Ca Chua va Phé Mai Parmesan

Mi Y MUC BEN VOI HAI SAN £ o )
Tém Su, Muc, SO Lua, Rugu Vang Trang, Dau O Liu va
Ca Chua Bi

PIZZA (SIZE 28CM)

Our Pizza Dough Is Naturally Risen
For 48 Hours & Wood Fired On Natural Stone

250

325

350

PIZZA CA CHUA 740
S8t Ca Chua, Phé Mai Mozzarella va Hung Qué Tay

PIZZA HAI SAN %6 760
Phd Mai Mozzarella. Tdm Su, Muc, Vem va Sé6t Ca Chua

PI1ZzZA PHO MAI %D 800
Phoé Mai Mozzarella,, Ph6é Mai Parmesan, Phd Mai Xanh,
Ph6é Mai Kem, Hat Oc Cho, Phuc Vu véi Mat Ong

PIZZA XUC XiCH CAY &) 600
S8t Ca Chua, Xuc Xich Cay va Phé Mai Mozzarella

PIZZA HAWAIIAN &) 760
S&t Ca Chua, Thit Ngudi, Phdé Mai Mozzarella va Thom Nudng

PIZZA THIT HEO XE SOI &) 600
S8t Ca Chua BBQ va Phé Mai Mozzarella

400

400

400




XA LACH VIET NAM S

GOI BO ]ﬁ
Pau Phéng, Hoa Chudi, Khé, Dua Leo, Nudc Mam,
Phuc Vu vai Banh Trang Me

GOI HAI SAN %?fﬁ 3

Bau Phong, T6m Su, Muc, Hanh Tay, Ca R6t, Rau Mui,
Nudc Mam Ot, Phuc Vu kém Banh Phéng Tém

co1cusn & 1Sy
Banh Trang, Thit Heo, Tdm Su, Ca R6t Ngam Chua,
Rau Mui, Xa Lach Phuc Vu Kém S6t Bau Phong

cHA 1o €15
Thit Heo, Tdm Su, Ca R&t, Nam, Mién, Phuc Vu Kém
Nudc Mdm Chua Ngot

COM & Mi

BUN CA ﬁ
C4 Thu, Cha C4, Ca Chua, Thom va Hanh Tim

LUA CHON CAC LOAI PHO

* Phd Bo

* Phd Ga ﬁ

Nudc Dung, Banh Phd, Rau Mui, Gia Do,

Phuc Vu véi Gia Vi Bi Kém va Xa Lach Cac Loai

BUN BO VIET NAM @
Nudc Dung Bo, Bip Bo, Sa T&, S4, Bun Tuai, Rau Mui,
Phuc Vu véi Gia Vi Bi Kém va Xa Lach Cac Loai

Bun Gao Xao Thit Heo < ;7
Ot, Sa va Toi ﬁ

LUA CHON CAC LOAI COM CHIEN ]ﬁ
* Com Chién Bo va Cai Chua

+ Com Chién Tém va Muc %ﬁ“
« Com Chién Thit Ga g
« Com Chién Thit Heo &3]
PAD THAI HAI SAN £% 3
Tém Su, Muc, Trung, Bau Phéng, Bau HG, Tdm Kho,
CU Cai Muéi, He, Gia Bb va Sét Me

GA RAN SOT CAY KIEU HAN

520

Ga Chién Gion, S6t Gochujang, Hat Mé, Kim Chi, CU Cai Do,

Phuc Vu v&i Com Trang

S NN 52 NI g

4% An Chay & Ccac Loai Hat 7.) C6 Chita Thit Lon

N2
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CANH VIET NAM

CANH CAI XANH V31 TOM @
Gung, Hanh Tim

SUP GA HAT SEN @
Triing, Ca R&t va Bap Ngot

sUP BAO NGU NAM PONG cd
Tring, Ca RSt va Rong Bién

CANH CA MU CHUA NGOT
Ca Chua, Thom, Gia Bé va Rau Mui

BANH XEO

BANH XEO HAI SAN VIET NAM %6 Sl
Tém Su, Muc, Hanh Tay, Ca Rét, Gia bé,
Phuc Vu v&i Nudc M3m Chua Ngot va Rau Mui

BANH XEO CHAY VIET NAM ,/‘5@@

Gia b6, Ca R&t, Nam Linh Chi va Nam Bui G3,

Phuc Vu v&i Nudc M3m Chua Ngot va Rau Mui
BANH Mi VIET NAM <)

Pate Heo, Nem Chua, Cha Lua, Thit Heo Bam,

Cha Béng, Dua Leo, Ca R6t Ngdm Chua, Ngo Ri,
Hanh L&, S6t Mayoniase va Tuong Ot

KHO TO ¥

Phuc Vu Kém Com Trang

TOM KHO TO %ﬁd @

Hanh Tim, Téi, Nudc M3m
GA KHO XA 6T ]ﬁ
S3, Ot, Nudc Tuong va Dau Hao

THIT BA CHi VA CA BOP KHO TO Ry
Nudc M&m, Gt, Hanh Tim, Hanh L4,

THUC PON MON VIET
Phu hgp cho 2 ngudi

VND 790.000/ PHAN
Bao gém 2 don vi nudc khéng con

KHAI VI MON CHIiNH
GOI GA @% THIT BA CHi KHO &)

Thit Ga, Rau MUi, Dau Phéng bR AN gﬁf
e LA s e HAI SAN XAO CHUA NGOT
Hanh Tim, Nudc Cot Chanh Tém Su, Myc, Nghéu va Rau cu

Phuc Vu Kem Banh Trang Me
'RAU cU xAo A7 Tf

COM TRANG

THUC PON 1 (Kcal 680)

suUp e
CANH CA MU CHUA NGOT

TRANG MIENG V.
BIA TRAI CAY THEO MUA Y\

THUC DPON 2 (Kcal 780)

KHAI VI MON CHIiNH 3
GOI HAI SAN ﬁ @% CA CHEM KHO RIENG ﬁ

Tém Su, Muc, Rau Mui, sl .
Hanh Ty, G5 RGt. Bau Phong, B0 XAO TIEU BEN ]

Nudc M&m Gt, Phuc Vu Kém CAI THIA XAO NAM PONG CO
Banh Trang Mé COM TRANG

_ue TRANG MIENG

CANH CAI CHUA JRA
SUGN HEO ﬁ@ CHE HAT SEN [}

THUC PON MON VIET CHAY (Kcal 580)
\ Phu hop cho 2 ngudi

VND 690.000/PHAN
Bao gém 2 daon vi nudc khéng cén

KHAI VI MON CHIiNH

GOI NAM TUYET ﬁﬁg \Y PAU HU XAo ﬁf \VZ

Ca R6t, Hung Lai, Ngo Ri, Hanh Tim, Gt Do, Hanh L34, |
Gid Db va Nudc Tuong Gung va Nudc Tuong

cARIRAU cU [T £\

Khoai Tay, Khoai Lang, Hat Sen,
Ca R6t, Nudc Ct Dua va

Bot Ca Ri

RAU MUSNG XxAo 11 (1147 W
COM TRANG :

sup

sUP RAU cU [ £\
Cai Thia, Bip Cai,

Ca R6t va Bdp

TRANG MIENG

{! N2 Thuan Chay gﬁ Hai San Gip Xac 1 Khéng Chita Cdn DIA TRAI CAY THEO MUA

Tiéu Ben va Nudc Tucng
X khéng Chita sta ¥ Khéng Chita Gluten

PAU HU NHOI THIT HEO VOI SOT CA CHUA ]ﬁ@
Thit Heo Bam, Nam Tai Méo, Hanh L3,

Gia dugc tinh theo don vi nghin VND,
Ngo Ri va Hanh Tim

da bao gém thué va phi dich vu.




— Nz

PANORAMA

DESSERTS

FRESH FRUITS PLATTER Yy
CARAMEL VANILLA FLAN

CLASSIC TIRAMISU
Ladyfinger, Mascarpone Cream, Kahlua, Coffee

VANILLA CHEESE CAKE &

Mixed Berry Fruit Compote, Sunflower Seeds,
Pumpkin Seeds

MAROU HAZELNUT CHOCOLATE CAKE % 325

OOLONG TEA BOMBE ALASKA 790
Calamansi Ice Cream

PANDAN CAKE 260

LEMON CURD WITH YUZU ICE CREAM Yy 250
White Chocolate Crumble

VIETNAMESE MANGO COCONUT SAGO SWEET SOUP 260

ICE CREAM & SORBET (SCOOP)

SELECTION OF BELLANY ICE CREAM

Strawberry | Chocolate | Coconut | Coffee | Vanilla |
Choco Mint | Durian | Salted Caramel | Hojicha
(Roasted Matcha)

RUM AND RAISIN 1 o]

PISTACHIO %

SELECTION OF BELLANY SORBET Nﬂ@
Lemon | Mango | Passion Fruit | Cherry | Raspberry |
Strawberry

Wz vegan & Nuts ﬁ Khéng Chua Sita §B Chira Cén

All prices are in thousand Vietnam dong and inclusive of service charge and VAT.
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Aod Mokl Lo

TRANG MIENG KCAL

PIA TRAI CAY W 7190
BANH TRUNG NUGNG VI VANILLA 140
BANH PHO MAI V| CA PHE 285

Banh Sampa, Kem Mascarpone, Rudu Mui Ca Phé, Ca Phé

BANH PHO MAI V] VANILLA O 225
MUt Dau Ring Téng Hop, Hat Dudng Duong, Hat Bi

/\/

/ —— - BANHSO CO LA HAT PHi & 325

BANH KEM PHU TRUNG TRA O LONG 190
Kem Chanh Tac

BANH LA DUA 260

KEM TUGI YUZU V31 SOT CHANH VANG YW 250
Vun S6-Cé-La Trang

CHE XOAI BOT BAN NUGC DUA 260

KEM & KEM DA XAY (VIEN)

LUA CHON CAC LOAI KEM BELLANY
Day Tay | S6 Co6 La | Dua | Ca Phé | Vanilla |
S6-Co-La Bac Ha | Sau Riéng | Caramen Man | Tra Xanh

RUGU RUM VA NHO KHO [§ /]
HAT DE &
LUA CHON CAC LOAI KEM PA XAY Y [l

Chanh | Xoai | Chanh Day | Anh Pao | Phuc Béon TU |
Dau Tay

W2 Thuan Chay % Cac Loai Hat @ Dairy - Free ?E Alcohol

Gia dudc tinh theo don vi nghin VND, da bao gém thué va phi dich vu.




