A Discovery of Vietnamese “Nem” (Rolls)
300 VND

\/
I

Grilled fish voll

Mango, pineapple, “Bun’noodles, herbs

Crab friecl “nNnem”

Vevrmicelli, mushrooms, onion, bean sprouts

Prawns spring roll

papayo\, carrot, onion, cucumber, herbs

Traditional fried “nem”

Minced pork, vermicelli, mushrooms,

Hanoi
O

onion, bean sprouts

'Haipl/\ong
® " Thanh Hoa

“Nem chua’voll
Givilled cured pork, mango, herbs, lig'/\‘r chili sauce

el Metropole Rolls

’l Vietnamese rolls have been listed as
one of the most delicious dishes in the
world. The variety of its ingrec’ien’rs,
forms and cooking method along with
the creativity of Me’rropole's talented
c[/\efs have created a colov‘fml picture

Hue Grilled meat rolls

'Herbs, bun noodles

“Nem lui”

pineapp|e, cucumbew, lettuce, herbs

for roll dishes. Join us on a culinary

journey with Vietham’s most famou\s

dish.

“Nem plf\ung"v‘o“

Dinh lang herbs, pork, rice paper

Ouy Nhon

$ Prawns nem
\ Crispy “ram”with prawns l

Mint, bacon

FiSl’\ nem WH’[’\ gingev‘ /\‘V—Crispy rice paper, sautéed prawns and belly

Soy sauce, green mustard

Vegefable nem

Tofu, onion, carrot, jicama, eggplavﬂ, peanut butter

3

® ]\”f\a‘fv‘ang
[ “Nem nuong”Ninh Hoa ‘

Givilled meats, lettuce, herb, rice paper

Saigon

2 “Banh xeo”

Bean sprouts, pork and prawn, herbs Y

5 Gluten V Vegetarian ’l Spices Garden Specialties

Price qyoted in( OQO) VND subject to 5% service charge and 10%’VAT

Gia tinh bang nghin dong, chwa bao gom 5% phi dich vu va 10% thué GTGT
Please kindly inform us if you have any food allergies.

Vui 16ng chia sé véi ching tdi néu quy khach co di ing v&i bat ky loai thuwe phdm nao.

Prawn sugar cane

Minced prawn, dill, shallots, vegefables




| Appetizer tray - Klf\ay khai vi I\
Spices Qarden promc”y presents traditional Viethamese foocl served in a tray fow Sb\awimg,
with five basic ﬂavors: SO\HY/ sweet, sour, spicy and bittenr.
Nha [/\C\V\g Vudn ‘Huoﬂf\g Vl tu hao gidi ’rlf\iéu\ vai quy lkhéach V\[/\U(ng mon an Jrv‘u\yélf\ H/\éw\g Viéi Nam.

DPuoc p'/\z{\c vu cl/\wf\g trén mot khay dé quy Vi cung chia sé,

chc mdn an la tong hod chia 5 vi co ban trong am thuc: man, ngot, chua, cay, cTomg

up= VND 490 =qu

8 ‘L—lf\e Spices Garden Hanoi tasting tray Khay khai vi ctia Vuon Huong Vi
Viethamese noodle soup, mango salad, fv‘eslr\ and Bun Jrlz\cmg, nom xoai, nem cuélf\,
fv‘iecl spring rolls, beef “©a lot”, herbs nem réan, bo 14 léJr, rau thom
- The Saigon street tray Khay cac moén duong plf\é) Sai Qon
“Banh xeo”, prawn sugar cane, coco heart salad, Banh xéo, t8m bao mia nom c6 hii dova,
fislf\ soup, gwillecl prawns canh cé4, tdm nudng
The Hue “tapas” Khay dac san Hué
“Banh Hue”, prawn cake, nem lui, Hue ram, Cac logi banh 'Hué, ch& tdm, nem Il{\i/ ram ‘Hmé,
chicken salad nom ga

Y
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Price qyoted in (,OQO) VND subject to 5% service charge and 10%’VAT
Gia tinh bang nghin dong, chwa bao gom 5% phi dich vu va 10% thué GTGT

Please kindly inform us if you have any food allergies.
Vui long chia sé v&i chung téi néu quy khach co di (rng v&i bat ky loai thwe pham nao.



;A\ppeﬁzers - Ca&c mdn khai vi

VND 280

'; Banana blossom salad Hoa chubi
Chicken, “ Ram” hevbs, star frmi’r, peanuts _[:[/\I‘l’ ga, rau ram, lkhé, lgc
Nha Trang mango salad Xoai Nha Trang
Girilled prawn, mint, sesame Tom nudng, l& bac ha, ving
Hanoi green papaya salad Pu dui xanh Ha Noi
Duried marinated beef, lemon balm, peanuts Tlf\nL bo kha, kinh gidi, Igc
V BénTre coco tree heart salad Ném c8 hit dra Bén Tre
Truffle oil, coriander Dau néam céy, rau miii

,\‘,~ Fried squicl Muc chién

Spicy tomato sauce Xé’r ca chua cay
Steamed sfuffecl crab Cua biédn nhai lf\ép
Onion, vermicelli, mushrooms Hanh tay, mién, nam huong
Grilled skewers Thit xién nudng
Pork with caramel, chicken with lime Ieaf, Lon ca ra mel, ga udp l& chanh,
gri”ec’ vege+ab|es cac logi raun nudng
' . A 2 \ /’\ "A /’\
,\‘,- V€ggp|an+ and mushrooms in claypo’r Ca tim va ndm om niéu dat
arlic, coconut milk Téi, stta dta
V Dalat organic vegetables Rau Da Lat
S’rir—fv*iecl with 9av‘|ic and fislf\ sauce Xao 131, nudc mam
V Cv‘awling branches Ngon rau leo xdo i
Choice of: chris’roplx\ine, pumpkin or water spinac'x\ Lua c|/\c?n gitta: ngon su su, hgon rau bi I/\oc.”nc rau muong
V Steamed young tofu Pau phu non l’\élp
Smpewiov‘ soy sauce, gingenr and mixed herbs Xi dau ’rlf\u(qng I/\c;\ng, gung va rau gia vi
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Price qyoted in(, OQO) VND subject to 5% service charge and 10%’VAT
Gia tinh bang nghin dong, chwa bao gom 5% phi dich vu va 10% thué GTGT

Please kindly inform us if you have any food allergies.
Vui 1dng chia sé véi ching téi néu quy khach cé di ting véi bat ky loai thwe pham nao.



Soup, Noodles and Rice
Xuip, Bun, Phd va Com

Hanoian "plf\o"

Hot broth with beef or chicken, herbs

Ha Long flower crab soup
Mushrooms, sweet corn, green peas,

qu\ail egg, prawn cake, coriandenr

Chicken soup

Chicken broth, mushrooms, carrot, peas

Dalat asparagus soup

\'
e

Asparagus, sweet corn, mushrooms

Hai plf\ong rock lobster noodle soup

rawn bro’rlx\, rock lobs’rer, lalot prawn, herbs

Sautéed rice noodles
Chicken or beef, purple onion, leek and cilantro
Sfiv—fvied rice
YOW‘ choice o](: crab meat, prawn, chicken or beef
Clay pot tossed rice

Whole brown rice, roasted chicken, soy sauce,

gingewr, shallots, vegewLables, canlh

Chicken vice
Spices rice, gy‘i“ed meat, boiled chicken,

o

bamboo salad, cl/\ris’roplf\ine, canh

/\ﬂV‘Gluten

V Vegetarian

VND

275

300

300

220

300

390
390

390

390

Phé Ha Noi
Nudc clz)mg nong vai +|/\j+ bo, ’rlf\i’r ga, rau thom
Xup cua Ha Long
Nam, ngd ngot, CTCAAM [/\q’r, tring cut,
ch& tém, rau mui
Xap ga

Nudc ding go, ném, ca rbt, dau hat

Xup mang tay Ba Lat

]\/\5\!/\9 tay, ngé ngot, ném

Bun t6m bé bé Hai Plf\éng

Nudc cltiw\g t6m, bé bé, chd tom 14 181, rau gia vi

Phé tuoi xao
Thit ga hodc thit bo, hanh tim, 16i tay va rau mii
Com rang
Theo chon lua ctia quy lkhéch: véi thit cua, t6m, ga hay bo

Com niéu dét trdn
Qoo it néau, ga quay, xi dau,
gung, hanh khé, rau, canh
Com ga
Com gia vi, thit nuéng, ga ludc,

Nnom mang tric, rau su su, canh

\;
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Price qyoted in(, OQO) VND subject to 5% service charge and 10%’VAT
Gia tinh bang nghin dong, chwa bao gom 5% phi dich vu va 10% thué GTGT

Please kindly inform us if you have any food allergies.
Vui 1dng chia sé véi ching téi néu quy khach cé di ting véi bat ky loai thwe pham nao.



Main course - Mdn chinh

Meat and Seafood - Cac moén thit va hai séan

VND
’\}@ p - Chicken in clay pot 450 Uc ga hoac vit om trong niéu dat
Pineapple, turmeric, jicama Dua, nudc nghé, cir déaun
’: “Bun cha, nem” 450 Bun cha, nem
Givilled marinated pork, fresh rice noodles, Thit lon nudng, bin,
herbs and dipping sauce rau gia vi va nudc chém
Black pig from Sapa mountain 450 Thit lon den Sa Pa
Girilled with “mac mat”’leaves, dry sausage Nudng vdi l& mée maét, lap xudng
Soft roasted pork ribs 450 Suon lon quay mém
Plum sauce, crispy lemongrass Xt man, s& chao gion
Australian beef tenderloin 700 Than nén bs Ne
Mushroom rice dumpling, lemongrass, pepper sauce Qi banh da nem ndm, sa, xét hat tiéu
Duck breast 590 Luon vit
Caramelized mango, foie gras nem, waspbewy purée Xoadi caramen, nem vdi gan béo, quad mam xoi
peppev‘ sauce, lemon balm mg'x\ién, x5t |/\9+ Héu, I/\u(o'mg chanlh
Grilled sea bass fillet and viver prawn 490 Than céa vugc nudng, tom
In banana leaf, “Mac khen”seeds, Boc la chudi, hat méc khén,
mix herbs marinate, confi’r lemon udp rau thom, chanh mudi om
’; “Cha ca” 490 Cha ca
“Lang”fish, rice noodles, shallots, peanuts and herbs Cé lang, ban tuoi, hanh khs, lac va rau thom
Steamed salmon fi”ef 470 Than cé hi l’\élp
In lotus lea](, turmeric sauce, curried vege’rables, Bc_)c l& sen, xbt V\glf\é, rau ca M,
salted apricot Mo mudi
’; ]\”f\a‘frang king prawns 550 Tém he ]\)lf\a'[fv‘ang
Steamed in young coconut, herbs, ginger 'Hép dtta non, rau gia vi, ging
Ha Long grilled seafood tray 700 Khay hai séan nuéng Ha Long
Oys+ev‘, prawns, crab, Sca”ops, SC]U\iCl/ razor clam Hao, tom, glx\fc, SO cJﬁép/ muc, tu hai
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Price quoted in (,000) VND subject to 5% service charge and 10% VAT
Gia tinh b&ng nghin déng, chwa bao gém 5% phi dich vu va 10% thué GTGT

Please kindly inform us if you have any food gllergies. .
Vui long chia sé véi ching téi néu quy khach co di thng voi bat ky loai thie pham nao.



Spices Garden le\ef clegusfon‘ion menus

The Spices Garden The Vietnam journey V The Vegetarian menu
VND 1,975 VND 1,675 VND 1,075

Ha Long ﬂowev‘ crab Banana ﬂower salad, friecl nem Dalat Asparagus soup
]\/\uslx\rooms, sweet corn, Clx\ickem, beamsprom’rs, pork Sweet corn, mushroom
prawn cake, coriandenr and crab, clipping sauce
_Hanoi - Coconut heavt salad

’\"‘Splces Garden tasting plah‘ev‘ Trufﬂe oil, coriander, sesame

Nha Trang king prawns Ha Long gv‘i”ecl seafoocl tray

Steamed in young coconut, Oyster, P;a\t:\\}iyc‘IS/v\():l/y;Zﬁ: scallops, ,\‘(- eggplanf and mushrooms
herbs, ginger, _CLO },Lon ) in claypo’r
. . J Gavlic, coconut milk
Australian beef tenderloin Soft roasted pork ribs
Light wasabi, wild potato with Plum sauce, crispy lemongrass Sautéed rice noodles
passion, snow peas, gow‘lic clf\ips - Hue - Vege’rables, leek, celeyy

Hot che in clay pot

Créme briilée .
Soﬂ rice cake, black sesame,

Pandan leaf, mango, caramelized
fwui’r skewenrs, black rice wine

Fresh fv‘ui’rs plaﬁev‘
and Mefropole shevbet

ginger ‘HO\VOV‘

- Saigon -
Xup cua Ha Long Ném hoa chubdi, nem Xup mang tay Ba Lat
Nam, ngd ngot, ché téom, rau mii Than go, gia d5, nudc chém Ngbd ngot, nam
- Ha Nai -

Khay khai vi ctia Vuon Huong Vi
Tém he ]\”f\a_[:v‘ang

Ném nén dira
Khay hai séan Ha Long nudng '

\ 4
. . « en 2 Dau ném ciy, rau mii, viing rang
Hao, tdm, g[f\e_:, SO c'he.:p, muc, oc I/\u(ow\g

Hép dtta non, rau gia vi, gom 4 ,
P ' gie vy 9Hny - tHa Long - Ca tim va ndm om niéu dét
Than bo Uc Suom lon quay mém Téi, sita dira
Wasabi V\lf\@, cth tx V\glf\ién chanh leo, X+ mén, sé fl/\ao gion Phé tuoi xao
dau Ha Lan, 131 chao - Hue - e y2r g A A
: Rau ciby, téi tay, can tay

Kem dét Ché néng trong niéu dat ~ ) _

LA V\ép} xodi, hoa qtia xién Banh tr6i tau nhéan vimg den, vi ging Bia hoa quaé tuoi
dét ruou nép cdm - Sai Gon - va kem thanh vi Metropole

Y
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Price quoted in (,000) VND subject to 5% service charge and 10% VAT
Gia tinh b&ng nghin déng, chwa bao gém 5% phi dich vu va 10% thué GTGT

To assist you in avoiding any allergic reactions you may be prone to, please let us know should you have any food allergies on your arrival to the restaurant.
Quy khach vui long chia sé thong tin ca nhan trong trwong hop co di thng, véi bat ky loai thiwe pham nao véi nhan vién nha hang khi dat ban an. Xin cam on!



Desserts

CAc mdn trang miéng

" v 1 otus and longan
! In young coconut, Jasmine ﬂavov‘,
v Hot che in clay pot

Soﬁ rice cake, black sesame, ginger ‘HO\VOV‘

Spices caramel, coconut milk, vanilla ice cream

’; Créme briilée
Young rice, mango, caramelized
fru\i’r skewenrs, black rice wine
L Chocolate runny cake
L ocalViethamese chocolate cake,
—Cy*uw\g Nguyen coﬁee centenr, tuile,
passionfrui’r sorbet
v Exotic fresl/\ fv‘ui’r plaﬁer

Metropole Jce cream (3 scoops)

Vanilla, Chocolate, Coconut, Gireen tea,

Passion, Coffee, Cinnamon, Mint, Peach

VND 995

Hat sen va long nhan

Trong qué dita non, vi hoa nhai

Che néng trong niéu dét

Banh tréi tau nhan ving den, vi ging

Chudi d5+

Ca ra men gia vi, sita dita, kem va ni

Kem dbt
Cbm, xoai, hoa qba xién dé+

A R
V‘MC_YM V\ep cam

Bénh s6 ¢6 la nhan mém
Béanh kem sé 6 la\/iéf Nam,
vi ca phé Trung Nguyén, banh gion,
kem chanh leo
Bia hoa qua nhiét dsi
Kem Metropole (3 vién)
Va ni, S& ¢ la, Dia, Tra xanh,
Chanh leo, Ca pheé, Oué, Bac ha, Dao
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Price quoted in (,000) VND subject to 5% service charge and 10% VAT
Gia tinh b&ng nghin déng, chwa bao gém 5% phi dich vu va 10% thué GTGT

Please kindly inform us if you have any food allergies.

Vui ldng chia sé véi ching téi néu quy khach cé di ting véi bat ky loai thwe pham nao.



Buﬁef lunch

Weekdays: 11.30 - 14.30
Weekend: 12.00 - 15.00
The "Hanoi Streets" buffef lunch bv‘imgs the local outdoonr dinimg tradition indoors. Diners can enjoy the
tastes of Hanoi's street cuisine, from "pho" (noodle soup) to "bun cha" (spicy barbecued pork)

to "cha ca" (turmeric fried fish), all cooked to order in the traditional Viethamese style.

Buﬁew‘ trua

11.30 - 14.30 cac V\gé\y trong fudn
12.00 - 15.00 cudi fudn

Buﬁe’r trua “Ha Noi pl/\é”dlem 11 cbc mdbn an c’fu{c‘jng plx\é than thude caa thi d6 nhu plx\é, bian chd,

ché cé..., duoc ché bién theo tieu chudn 5 sao bdi cac dau bép l/\c‘mf\g déu ctia khach san.

VND 800

Spices Garden barbeque every Saturday evening

JV\C’U\IQE‘, N a wonclev*ful buﬁe’r dinner with Scy‘v\mp’rious foocl Vomging fv*om enficing soup to ]Cres[/\ salad.
Sample the fineer ingrec’ien’rs py*epow*ecl to pev‘fecﬁom at each of our live cooking stations:

freshly grilled seafoocl, tish, prime quality steak and lamb chops.

. < ? \
Bv\ﬁe’r Liéc nudng téi th&t Bay lf\émg tuén
Tlf\wémg thite bita t5i bmﬁe’r sang trong vdi cadc mon xup lf\ép dén va xa lat tuoi, céc nguyén liém cao cép/ ché

bién mot cach hoan héo tai khu nudng ngoai trdi: Hai sén tuoi, thit bo, thit comu chét lwqmg cao va thit ga mém.
VND 1,550
\/;
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Price qyoted in (,OQO) VND subject to 5% service charge and 10%’VAT
Gia tinh bang nghin dong, chwa bao gom 5% phi dich vu va 10% thué GTGT

Please kindly inform us if you have any food allergies.
Vui 16ng chia sé véi ching tdi néu quy khach cé di ng vé&i bat ky loai thwe phdm nao.



