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Please kindly inform our heartists of any dietary requirements, food allergies, or intolerances.
Our culinary team will accommodate your needs with the utmost care and attention.
Vui long thong bao cho do6i ngi nhan vién cla chung toi vé bat ky yéu cau ché doé an udng,
Di ting thuc pham hoac tinh trang khong dung nap nao.
Doi ngu am thuc cla chung toi sé dap ung nhu cau cta quy khach véi su cham séc va chu y cao nhat.

All prices are in Vietnamese Dong and inclusive of service charge and VAT
Tat ca gia dugc tinh theo don vi VND va da bao gom phi dich vu va thué




CAESAR SALAD
XA LACH HOANG DE -~
Cos Lettuce, Bacon, Parmesan Crisp, Soft:Boiled Egg and Crostini ) |

Rau Xa Lach Romaine, Thit Ba Chi Xong Khoi, Pho-Mai Parmesan Gion,
Trung Luoc Mém va Banh Mi Nudng Crostini

Kcal: 300  VND:360.000 &)

Optional Add-ons | Tuy chon thém

Prawns Kcal: 100 Smoked Salmon  Kcal: 110 %5
Tom VND: 180.000 | Ca Hoi Xong Khéi VND: 200.000

Shredded Chicken with Black Pepper Sauce Kcal: 145
Ga Xé Sot Tieu ben VND: 180.000

|

QUINOA BEETROOT SALAD ‘J

XA LACH CU DEN VA HAT DIEM MACH uﬂ
Feta Cheese, Tomatoes, Fennel Shavings,

Toasted Cashew Nuts and Rosemary Honey Dressing *

o Pho Mai Feta, Ca Chua, Thi La Tay Thai Lat, -

Hat Bieu Rang va S6t Mat Ong Huong Thao

4 /;g A Kcal: 310
v . < VND: 310.000

CAPRESE SALAD
XA LACH PHO MAI
1
Tomatoes, Mozzarella, Balsamic Vineg’a',:‘
Olive Oil and Fresh Basil
-~ Ca Chua, Pho Mai Mozzarella,
Gidm Balsamic, Dau O Liu va La Hung Qué

- ~ Kcal: 28
3 \Ijtlz\laD:231:)::Q00 ﬁ& =

LOCAL BEEF SALAD

XA LACH BO
Rice Noodles, Bean Sprouts, )
Local Salad, Chili, Cashew Nuts, =2

Lime Sesame Dressing
Bun Gao, Gia D6, Rau Thom, Ct,
Hat biéu, S6t Me Chanh

Kcal: 280 =) ﬁ
VND: 330.000




~ SMOKED SALMON TIAN
CA HOI XONG KHOI KIEU TIAN
Avocado, Cream Cheese with
Apple and Coriander Dressing
Bo Qua, Pho Mai Kem Dung Kem
S6t Tao va Rau Mui

Kcal: 3430 '
VND: 360.000 Sﬁ?&

T

PRAWN COCKTAIL
COCKTAILTOM

Croquette Prawns, Asparagus Salad _
with Marie Rose Sauce

Tom, Salad Mang Tay, S6t Marie Rose

Kcal: 330
VND: 340.000 %ﬁ

BRUSCHETTA TRICOLORE

BANH MI Y TRICOLORE 3
Grilled Bread with Marinated Tomatoes, =~ =
Olive and Garlic Confit, Avocado and Fresh Basil
Banh Mi Nuéng Phu Ca Chua Uép,

O Liu va Téi Confit, Bo Qua va Hung Qué

Kcal: 360

VND: 160.002 \%

usive of servicech




Deli Cuts, Roast Beef, Grilled Vegetables, *
Olives, Spreads and Selection of Breads
Cac Loai Thit Ng F
O Liu, Cac Loai
Kcal: 650
VND: 980.000

-

'GIN & BEETROOT - CURED TUNA TARTARE
CA NGU UGP GIN & CU DEN

Yellowfin Tuna, Fennel Crisps,

Citrus Gazpacho and Coriander Oil

Ca Ngu Vay Vang, Banh Gion Thi La,

S6t Gazpacho Cam Chanh va Dau Ngo Ri

Kcal: 360
VND: 350.000 ﬁ §Q




PUMPKIN AND MUSHROOM CREAM SOUP.
SUP Bi DO VA KEM NAM

Local Herbs, Sour Cream and

Garlic Croutons

Rau Thom Bija Phuong, Kem Chua

va Banh Mi Nuéng Toi

Kcal: 300
VND: 230.000 ﬁ

VEGETABLE BROTH

SUP RAU CU

Rich Vegetable Broth

with Local Vegetables

Nudc Sup Rau Cu Bam Pa
v6i Cac Loai Rau Bia Phuong

\Ii;lalnzo Y @ f&

D: 190.000

o




BBQ SEAFOOD PLATTER (for 2)
DIA HAI SAN NUONG BBQ (2 nguoi)

1 Lobster, Squid, 2 Tiger Prawns, 4 Greenshell Mussels,
4 Oysters, Octopus, Cobia Fish Fillet

with Selection of Sauces and Side Dish =

1 Con Tom Hum, Muc, 2 Tom Su, 4 Vem Xanh, 4 Hau,
Bach Tuoc, Ca Bop, Kem Lua Chon S6t va Mon An Kem

Kcal: 1.800 =
VND: 2.200.000 %Z"ﬁ J

=
=
-

BBQ GRILLED OCTOPUS
BACH TUQC NUONG BBQ

Red Pepper Sauce
with Charred Lemon ]
S6t Ot B Kem Chanh Nudng

Kcal: 360 '
VND: 860.000 %?? %

_—

GRILLED BARAMUNDI FILLET (180gr)
CA CHEM PHI LE NUONG (180gr)

*Ninh Van Bay, Vietnam (ASC Certified) -
Vinh Ninh Van, Viet Nam(Pat chung nhan ASC) '

Kcal: 280 '
‘VND: 590.000 %?20

»
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- BERKSHIRE PORK CHOP
SUON HEO BERKSHIRE

_AUstraIian Free-Range Pork
it Heo Uc Tha Vuon

Kcal: 87o
VND: 780.000

o it

NAC LUNG B Bo (zsog;i

Aberdeen Black Angus MB3
Bo Black Angus Aberdeen MBg'

Kcal: 980
VND: 1.100.000 @

av T B !
. NY STRIPLOIN (300gr)
THAN NGOAI BO (300gr)

Grain-Fed Australian Black Angus MB2
" Bo Black Angus Ug, Bo An Ngti C6c MB2 -

Kcal: 950
VND: 1.100.000 @




- LAMB CHOPS WITH HERB CRUST
SUON CUU NUGNG PHU THAO MOC
° New Zealand Grass-Fed Lamb

Cuu New Zealand An Co Tu Nhien

Kcal: 950 :
' VND 1.250.000




SAUCES & SIDES

Included 1 Sauce and 1 Side
Bao Gom 1 Loai S6t va 1 Mén An Kem

SELECT 1 SAUCE
CHON 1LOAI SOT

Chimichurri Green Peppercorn Sauce Béarnaise Sauce Red Wine Jus
S6t Chimichurri S6t Tieu Xanh S6t Béarnaise S6t Rugu Vang o
Mushroom Sauce Green (;hili Sauce Lemon Herb Butter Café de Paris Butter

S6t Nam S6t Ot Xanh S6t Bo Thao Moc Chanh S6t Bo Café de Paris

SELECT 1 SIDE
CHON 1LOAI AN KEM

Mashed Potatoes

French Fries Potato Wedges

Khoai Tay Chién Khoai Tay Nghien Khoai Tay Mui Cau
amibd’ ‘*J“F

Green Asparagus Spinach with Cream & Garlic Steamed Jasmine Rice

Mang Tay Xanh Cai Bo Xoi S6t Kem Toi Com Gao Thom

" -
Wok-Fried Vegetables Garden Salad with Mustard Dressing  Sautéed Fennel and Carrots
Rau Cu Xao Salad Rau Tron v6i S6t Mu Tat Thi La Tay va Ca Rét Xao
9

Additional Sauces and Sides are Available at an Extra Charge
Cac Loai S6t va Mén An Kém Goi Thém Sé Bugc Tinh Phu Phi

Side Dish | Mén An Kem Sauce | S6t
VND: 60.000 VND: 40.000

All prices are in Vietnamese Dong and inclusive of service charge and VAT



SHARING PLATTER (for up to 4)
DIA THUC AN TONG HOP (4 khach)

googr Skirt Steak, 40ogr Beef Tenderloin,

Pork Chop, 4 Lamb Chops, and Grilled Chicken Breast
with a Choice of 2 Side Dishes and 3 Sauces .
400gr Than Bung Bo, 400gr Than Noi Bo, Sudn Heo, 4
4 Suon Cuu va Uc Ga Nudng,

Kém 2 Mon An Kém va 3 Loai S6t Tuy Chon

=

Kcal: 3.800 Y]

VND: 6.500.000

- —
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FREE-RANGE PORK FILLET

THIT THAN HEO CHAN THA TU NHIEN
Onion Tart Tatin, Baby Carrots,

Roasted Cauliflower Cream

Banh Tart Hanh Ngot, Ca R6t Baby va

S6t Kem Bong Cai Trang N

Kcal: 670 e,
VND: 860.000
S

==
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~ PAN-SEARED LOCAL SNAPPER
CA HONG DPIA PHUONG AP CHAO

Buttered Dill Potatoes,

Asparagus and Capsicum Cream
Khoai Tay Xao Bo Thi La, Mang Tay va
S6t Kem Ot Chuong

Kcal: 590
VND: 580.000 ﬁﬁ &
P

P
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"GRILLED CORN-FED CHICKEN BREAS

UC GA AN NGO NUOGNG

Garlic Mashed Potatoes, Spinach,

Feta and Lemon Thyme Sauce

Khoai Tay Nghién Toi, Rau Chan Vit va

Pho Mai Feta, Kém S6t Chanh va Cé Xa Huong

Kcal: 610
VND: 630.000 &
P

VEAL SCALOPPIISI

THIT BE XAO KIEU SCALOPPINI

Roman Gnocchi, Creamy Tomato Sauce,‘f“
Parmesan and Fresh Basil i
Roman Gnocchi, S6t Ca Chua Kem,

Ph6 Mai Parmesan va La Hung Qué

Kcal: 630

VND: 680.000

=
VEGAN MUSHROOM CREPE
BANH CREPE CHAY NHAN NAM

Mushrooms and Spinach Filled Crépes;
King Oyster Mushroom and Green Sauce
Banh Crepe Chay Nhan Nam va Rau Chan Vit,
Kém Nam Hoang D€ va Sét Xanh

Kcal: 430 Aa
VND: 390.000 dJ \Y




~ SPAGHETTI BOLQGNAISE
MY Y SOT BO BAM
Minced Beef Braised in Tomato Sauce, i
Fresh Basil and Parmesan .
Thit BoBam Ham Sot Ca Chua,
La Hung Qué va PhoMai Parmesan

Kcal: 720
VND: 380.000
s

A 13
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SPAGHETTI CARBONARA
Mi Y SOT CARBONARA

Guanciale, Egg, Parmesan

and Pecorino Cheese

Thit Guanciale, Trung,

Pho Mai Parmesan va Pho Mai Pecorino

VND: 380.000

=-
=

i
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+ POTATO GNOCCHI
GNOCCHI KHOAI TAY :
With Salmon, Spinach and Lemon Herb Sauce--
+ C4 Hoi, Cai Bo Xoi va S6t Thao Moc Chanh
Kcal: 690
VND: 460.000 %?f
.ﬂ:!;.,
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" FETTUCCINE SEAFOOD ALFREDO
Mi DET Y HAI SAN SOT ALFREDO

Fettuccine with Prawns, Mussels, Squid
in Creamy Sauce with Herbs

Mi Fettuccine véi Tom, Vem, Muc
Trong S6t Kem Thao Méc

Kcal: 650
VND: 430.000 %?f

SOT PESTO GENOVESE

Basil, Olive Oil, Pine Nuts;
Parmesan:and Pecorino Cheese

La Hung Ou€;:Dau O Liu, Hat Thong,
Pho:Mai:Parmesanva Pecorino

Kcal: 650
VND: 410,000
e ol

AGLIO EOLIO

MI Y AGLIO E OLIO (Tf)l ()T)
Linguine in Olive Oil, Garlic,
Chili and Shaved Parmesan

M:i Linguine Xao Dau O Liu, Toi,
Ot va Pho Mai Parmesan Bao

Kcal: 560
VND: 320.000 ///53




GARLIC PIZZA
PIZZA TOI

Garlic Butter and Garden Herbs
Bo Téiva Rau Thom Vuon

Kcal: 520
VND: 310.000

QUATTRO.FORMAGGI

PHO MAI THAP CAM

Mozzarella, Parmesan, Gorgonzola, <
Taleggio and Walnuts

Pho Mai Mozzarella, Parmesan; >
Gorgonzola,Taleggio va Hat Oc Cho

Kcal: 800 5’5% =

. VND: 490.000 \V)

~
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MARGHERITA

Fresh Mozzarella,

Pomodoro Sauce and Fresh Basil
PhoMai-Mozzarella Tuoi,

S6t Ca Chua Pomodorova La Hung Qué Tuci -

Kcal: 500
VND: 420.000 19/’8@

“MEDITERRANEAN VEGETABLE
RAU CU DIA TRUNG HAI

Eggplant, Globe Artichokes, ‘
Roasted Capsicum, Feta, Black Olives;. * 3
Pine' Nuts and Tomato Sauce

Ca Tim, Atiso, Ot Chueng Nudng, %
Pho Mai Feta, O LiuBen, Hat Théng.va

Sot Ca Chua

Kcal: 480 A
VND: 450.000 9, /:8@ {




HAM AND"MUSHROOMS
THIT NGUOI VA NAM

Leg.Ham; Mushrooms,

i i, Nam, S6t Cai'Chua Pomodoro
va Pho Mai Mozzarella 3

Kcal:740 >

<VND: 480:000

—
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HAWAIIAN

Pineapple, Ham, Mozzarella,

and Tomato Sauce

Thom; Thit Ngu6i, Pho.Mai Mozzarella,
va Sot Ca Chua

Kcal: 760 EXg

VND: 480.000




- —i’:
FRUTTI DI MARE
HAI' SAN
Prawns, Squid, Mussels,
Mozzarélla and Tomato Sauce
Tom, Muc, Yem, Pho Mai Mozzarella
va Sot Ca Chua

Kcal: 760
VND: 520:000 ﬁ

&

& o
XUC XiCH CAY DIAVOLA

Spicy Pepperoni,Olives; Mozzarella,
Pomodoro Sauce and/Fresh Basil
¢ Xuc Xich Pepperoni(Cay, Q'Liu,
Pho Mai Mozzarella,
Sot Ca,Chua Pomodarova La HungQué

Kcal: 650

@ L= VND:480.000 :
= y .




CLUB SANDWICH
BANH Mi SANDWICH ,
Char-Grilled Chicken Breast, Bacon, Egg,™~

Lettuce, Tomatoes and French Fries
Uc Ga Nudéng Than, Thit Ba Chi Xong Khoi,

Trung, Rau Xa Lach, Ca Chua va Khoai Tay Chién :

Kcal: 1.180 @

VND: 340.039

=
b

VIETNAMESE “BANH MI”
BANH MI VIET NAM

Roasted Pork Belly, Pickled Vegetables,
Pate, Chili and Local Herbs

Ba Chi Heo Quay, Rau Cu Mugi Chua, Pate,
Ot va Rau Thom Bia Phuong

Kcal: 620

VND: 220.039 %?‘?’0 @

Sl
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VEGETARIAN FOCACCIA
BANH FOCACCIA CHAY

Grilled Eggplant, Capsicum,

Mozzarella, Pesto and Hummus

Ca Tim Nuong, Ot Chuong, Pho Mai-Mozzarella,
Sot Hing Qué va-bau Ga

Kcal: 520 i
VND: 290.000 {5@% , AT

= -

- AUSTRALIAN WAGYU CHEESE BURGER (200gr)
BO WAGYU UC PHO MAI (200gr)

Onion Jam, Lettuce, Tomato,
Cheddar Cheese and French Fries
Mut Hanh Tay, Rau Xa Lach, Ca Chua,
Pho Mai Cheddar va Khoai Tay Chién

Kcal: 1.150 A
VND: 480.000

—- Add Bacon Kcal: 50
A Thém Thit Ba Chi Xong Khéi VND: 50.000

_rl,ﬁm,‘“ﬂ

#2= SPICY CHICKEN BURGER
BURGER GA CAY

Grilled Chicken Breast, Asian Slaw,

Sambal Mayonnaise, Hoisin and French Fries
o Uc Ga Nudng, Salad Kiéu A, Mayonnaise Sambal, <3
w256t Hoisin va Khoai Tay Chien :

Kcal: 1.000 2
VND: 380.000 ﬁ <




v N
f

All prices are in Vietnamese Dong and in€lusive of service charge and VAT
Tat ca gia dugc tinh theo don vi VNDWa da bao gom phi dich vu va thué



PRAWN & BANANA FLOWER SALAD
GOI TOM HOA CHUOI

Prawns with Banana Blossom and
Green Mango Salad with

Local Herbs and Chili

Goi Tém Hoa Chudi va Xoai Xanh Tron
Cung Rau Thom va Ot

Kcal: 260 A
VND: 280.000 %go <

il

BANG BANG CHICKEN

GA BANG BANG

Sichuan-Style Cucumber Noodles with
Shiitake Mushrooms, Ginger and Chili
Mi Dua Leo Ki€u Tu Xuyén Vi

N&m Dong Co, Guing va Ot

& Kcal: 270
VND: 230.000

VIETNAMESE “BO LA LOT”
BO LA LOT VIET NAM

Char-Grilled Lemongrass Beef in
Betel Leaves, with Chili Sauce

Bo U6p Sa Nudng Than Cudn La L6t,
Dung Kem S6t Ot

Kcal: 340 =

VND: 220.000 J

-

= -
=

VIETNAMESE FRESH VEGETABLE SPRING ROLLS
GOI CUON RAU CU VIET NAM

Local Vegetables and Vietnamese Herbs ._:m‘”‘
Wrapped in Rice Paper, with Peanut Dipping Sauce =~
Rau Cu Tuoi va Rau Thom Viét Nam Cuén Banh Trang,

Dung Kem Sét Bau Phong

Kcal: 16 =
VND: 150.000 N\ <

=
b




PORK WONTON SOUP
SUP HOANH THANH THIT HEO

Wontons in Chicken Broth with Quail Eggs,
Shiitake Mushrooms and Choy Sum

Hoanh Thanh Dung Cung Nudc Dung Ga,
Trung Cut, Nam Bong'Co va Cai Ngong

Kcal: 230 b 8
VND: 250.000,

.

SICHUAN MUSHROOM SOUP

SUP NAM TU XUYEN

Spicy Enoki and Shiitake Mushroom So
with Morning Glory and Herbs

Sup Nam Kim Cham va Nam Bong Co Cay
Ki€u Tu Xuyén véi Rau Muéng, Rau Thom

Kcal: 16
Vf\laD:1z1?).ooo r&% @ :
T gy

= -
=

" SWEET AND SOUR SALMON BROTH
CANH CA HOI CHUA NGOT

Salmon in Tamarind Broth with
Pineapple, Tomato and Okra
Ca Hoi Nau Nudc Me véi Thom,
Ca Chua va bBau Bap

Kcal: 180 '
VND: 350.000 % @

= -
=




RAU MUONG XAO TOI
Stir-Fried with Caramel Sauce,

Crispy Garlic, and Sesame Oil
Xao Cung S6t Caramel, Toi Phi va Dau Mé

Kcal: 120 =
VND: 160.000 \4 < @

o

WOK-FRIED BROCCOLINI & ASPARAGUS
BONG CAI XANH BABY & MANG TAY XAO

. with Onions and Garlic
Xao Cung Hanh Tay va Toi ; s =
Kcal: 180 7 : b T
WOK-FRIED VEGETABLES
RAU CU XAO

@~ _ Seasonal Vegetables with Hoisin Sauce
Rau Cu Theo Mua Xao S6t Hoisin 2

Kcal: 180 Y @

VND: 240.000

2. * VND: 240.000

ST!R-FRIED MUSHROOMS WITH TOFU -
NAM VA PAU HU XAO

with Hoisin and Sesame Seeds

Xao S6t Hoisin, Rac Hat Meé

Kcal: 250 A
VND: 210.000 Nﬂ J @

e il
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TRADITIONAL BEEF PHO
PHO BO

Vietnamese Rice Noodle Soup

with Side Herbs and Bean Sprouts
Phd Bo Truyén Thong Kém Rau Thom
va Gia bo

Kcal: 410 .
VND: 280.000 @ » oot

" TRADITIONAL CHICKEN PHO
TeX e

Vietnamese Rice Noodle Soup
with Side Herbs and Bean Sprouts
Pho Ga Truyén Thong Kém Rau Thom
va Gia b6

Kcal: 410
VND: 280.000 @

F "LUC LAC"

LUC LAC

ken Beef with Black Pepper,
sicum, with Steamed Rice \
uc Lac Xao Tieu Ben va Ot Chuong,
ung Kem Com Trang
" Kcal: 640

VND: 390.000




SOY BRAISED PORK KNUCKLE ™
CHAN GIO HEO KHO NUG '

Kho S6t Tuan
- G

STUFFED SQUID WITH MINCED PORK
MUC NHOI THIT BAM

Grilled Stuffed Squid with Minced Por
in Satay Sauce,

: with Scallion Stir-Fried Egg Noodle
= Muc Nhoi Thit Bam Nuéng S6t Sa
Dung Kem Mi Triing Xao Hanh

Kcal: 480 o %?f

VND: 520.000

X

Tat ca gia dugc tinh theo don vi VND va da bao gom phi dich vu va thu



SEAFOOD
HAI'SAN

Kcal: 390 o
VND: 360.000 %gf J @

BLACK PEPPER CHICKEN
GA TIEU DEN

Kcal: 390
VND: 280.000

CREATE YOUR OWN Base Ingredients for Your Stir-Fried

STIR-FRIED NOODLE OR FRIED RICE Nguyen Lieu Co Bn Cho NSRS

< SLES P = Cabbage, Bok Choy, Scallion, Bean Sprouts, and Soy Sauce
UTAO MON MI XAO HOAC COM CHIEN Bap Cai, Cai Thia, Hanh La, Gia D6 va Nuéc Tuong

All prices are in Vietnamese Dong and inclusive of service charge and VAT




SICHUAN BEEF
BO TU XUYEN

Kcal: 450
Vf\laD:‘;Szo.ooo % @

MUSHROOM AND TOFU
NAM VA DAU HO

Kcal: 290
VND: 210.000 «55%

HOISIN PORK
THIT HEO SOT HOISIN

Kcal: 460

VND: 290.000 @ﬁ

Choose Your Noodles or Rice Egg Fried Rice | Egg Noodles Rice Noodles
Chon Mi Hoac Com Com Chién Trung Mi Trung Bun Gao

Tat ca gia dugc tinh theo don vi VND va da bao gom phi dich vu va thué



MUSSEL & PRAWN RAGOUT
VEM VA TOM RAGOUT
Mussels and Prawns in
White Wine Garlic Sauce with
Toasted Garlic Bread
Vem va Tom N&u S6t Ruou Trang va Toi,
Dung Kém Banh Mi Nuéng Toi

Kcal: 740
VND: 390.000 ﬁ ?Q

>3
e
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CARAMELIZED CHICKEN THIGH
PUI GA KHO

Braised in Ginger-Lime Caramel Sauce,
with Grilled Cabbage and Steamed Rice _
Kho véi S6t Caramel Gung, Chanh,  ~*
Dung Kém Bap Cai Nuong va Com Trang

Kcal: 740 %
VND: 350.000

——
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NHA TRANG SEAFOOD STEW
HAI SAN HAM NHA TRANG

Fish, Prawns, Mussels, and Squid in
Tomato Herb Broth, with Banh Mi

Ca, Tom, Vem va Muc Ham Trong Nudc S6t
Ca Chua va Rau Thom, Dung Kem Banh Mi

Kcal: 420
VND: 390.000 %?j @ -

=

'I/'RADITIONAL VIETNAMESE BEEF STEW
BO KHO VIET NAM

Vietnamese Beef Stewed with Carrots:i‘; :

and Potatoes, with Banh Mi
Bo Kho Kiéu Viét Nau Cung Ca Rét,
Khoai Tay, Dung Kém Banh Mi
Kcal: 350
VND: 350.000

A

=-
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YELLOW VEGETABLE CURRY
CARIRAU CU VA PAU GA
Vegetables, Chickpeas,

Young Coconut, Ginger and Herbs
Rau Cu, Bau Ga, Nudc Cot Dua Non,
Gung va Rau Thom

Kcal: 370 A
VND: 290.000 Ao ]ﬁ-“
et R 2
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TROPICAL FRUIT PLATTER
DIA TRAI CAY NHIET BOI

Fresh Seasonal Tropical Fruits
Trai Cay Nhiét Béi Tugi Theo Mua
Kcal: 160
VND: 150.000 \Y




BOMBE ALASKA (to:share for 4-5 pax)
BANH BOMBE ALASKA (cho 4-5 khach)

Vanilla, Chocolate and Strawberry Parfait with &
Flambéed Meringue Mot
Kem Parfait Vani, S6-co-la va

Dau Tay Phu Banh Meringue, D6t Rugu Flambe

Kcal: 1.800
VND: 720.000 ?E

TRADITIONAL HONEYCOMB CAKE

BANH BO TO ONG TRUYEN THONG & "5
with Coconut Matcha Ice Cream %
Dung Kem Kem*MatchaDua

Kcal: 310
- VND:180.000 \V

MAROU CHOCOLATE MOUSSE
BANH MOUSSE SO-CO-LA MAROU

with Sour Cherry Compote
Dung Kem S6t Anh Dao Chua

Kcal: 350
VND: 180.000

HOT LAVA CAKE

BANH LAVA SO-CO-LANONG. @
o

with Vanilla'lce Cream

Dung Kem Kem Vani

Kcal: 470

VIND: 220.000




bl . APPLE TARTE TATIN
“Sdwans’/ 00 BANH TAO UP NGUOC TARTE TATIN

o with Vanilla Sour Cream
‘ Dung Kem Kem Chua Vi Vani

Kcal: 260
VND: 220.000

LEMON CHEESECAKE
BANH CHEESECAKE

with Citrus Salad and Candied Peel
Duing Kem Salad Trai Cay Cam Quyt
va Vo Cam Quyt Buong

Kcal: 250
VND:180.000

¥ 2. CHOCOLATE FUDGE BROWNIE
* BANH BROWNIE FUDGE SO-CO-LA

Mango Crémeux -
Nhan,Kem Xoai'Kigu Phap

Kcal: 330 %
VND: 220.000

-

Mo .
"% TRILOGY:OF BROLEE
BANHKEM CHAY BA.VI

S Pandan, Mango and
Gac FruitBralee
Kem EhayVila Dua;
Xo0aj va-Qua Gac

e, i

Kcal: 290
VND:; 180.000



Mango / Lemon / Passion Fruit /
Cherry / Raspberry
Xoai / Chanh / Chanh Day /
Anh Bao / Phuc Bon Tu
Kcal: 10
VND: 100.000 (01 scoop / 01 vién)

R

=
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Strawberry | Chocolate | Coconut | Coffee | Vanilla |
Choco Mint | Durian | Salted Caramel | Matcha

Dau Tay | S6-Cé-La | Dua | Ca Phé | Vani |

Bac Ha S6-Co-La | Sau Riéng | Caramel Muéi | Matcha

Pistachio = Rum Raisin B
HatDe Nho Kho Ngam Ruou

Kcal: 110
VND: 100.000 (01 scoop / 01 vién)

T4t ca gia dugc tinh theo d®

ND va da bao gom phi dich vu va thué



Vegetarian

Contains Seafood = Contains Nuts ﬁ Nﬂ Vegan

% CochuaHaisan Y CoChua Cac Loai Hat An Chay Thuan Chay
Dairy-Free Gluten Free Contains Pork Contains Alcoholic
Khong Chua Sta Khong Tinh Bot Co Chua Thit Lon &0 co chua con

All prices are in Vietnamese Dong and inclusive of service charge and VAT
Tat ca gia duoc tinh theo don vi VND va da bao gom phi dich vu va thué

Please kindly inform our heartists of any dietary requirements, food allergies, or intolerances.
Our culinary team will accommodate your needs with the utmost care and attention.
Vui long thong bao cho do6i ngi nhan vién cua chung toi vé bat ky yéu cau ché do an uéng,
Di ting thuc pham hoac tinh trang khong dung nap nao.
Doi ngt am thuc cla chung toi sé dap ung nhu cau cua quy khach véi su cham séc va chu y cao nhat.









