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SOUP / SUP

SUP CUA BE MANG TAY

Crob and Asporogus Soup: Delicate crabmeat ond tender asparogus in o rich
and senvory brath

o

SUP HAI SAN NAM TUYET

Seafood & White Mushroom Soup; A delicate brorth filled with succulent
seafood and tender white mushirooms, offering o comforting and flovarful
experience.

1]

SUP GA XE BAP NON

Shredded Chicken and Baby Corn Soup: A comforting soup with tender
shredded chicken, sweet baby carn, in a clear, sovory broth, garnishad with
fresh herbs,

wd
SUP BAO NGU, NAM BONG CO TUOI

Abalane and Shiftake & 1 Soupr L i Ja) ohalone and
fresh shiftake mushrooms in a savery broth, combining rich flovors and
delicote fextures.

@

130

130

130

SALAD / XA LAT

GOI NAM CHAY

Viegan Mushreom Safod: A mix of fresh mushroams, cucumber, carrol, tofu,
chili, roasted peonuts, laksa leal, and herbs, dressed ina vegetarion fish sauce
dressing

™ @

GOl XOAI CA CHUON cd

Green Mangao & Flying Fish Salod: Tangy sweet and scur green mango paired
with crispy fving fish for o delightful mix of textures and flavars.
L= B

<> GOI CHIP CHIP

Steomed Clam Sofodt Tender Chip Chip clams steamead with o mediey of
orgonic herbs, affering a Night and aramatic dish

LR

130

210
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GOI GA XE PHAY HOA CHUOI 210
Shredded Chicken & Bangna Blassom Salad: Tender chicken stronds mixed
with crisp banano blossom for o refreshing salod
o
GOI CAIMAM VA CA HOI SAPA AP CHAO 250
Sapo Salmon and Mustard Leaf Salod; Pan-secraed Sapa* salmon atop tender
baby mustard leaves, creating o hanmanious blend of flavors
“Zopa is o region located in the Narthwest of Vietnam. It is krnown for its terrace
rice flelds, unigue climate, and horme to severgl ethnic minarity groups.
@
GOl RONG SUN GAI BIEN NHA TRANG, HAI SAN S6T MAM 250
CHUA NGOT
Nha Trang Seoweed ond Seafocd Solod: Crunchy seaweed from Mho Trong®
paired with a mix of seafaod in @ sweet and sour sauce,
*Whao Trong is o coastal city in the South Central cogst of Vietnam known for its
seafood virriety and quality
Lo
GOIBU BU BO KHO 250
Fopayo Beef Salod: Shredded green popaya with Austrafion half - dried beef,
herbs, peanuts, and a tangy dressing.
@ %
NOODLES / CAC MON TU MY
MY CHAY XAO RAU NAM 190
Stir-Fried Noodles with Mushrooms & Vegetables: Delicate noodles wok-tossed
with an ossortment of vibrant, fresh vegetables, ond mushreoms (King Tram-
pet, Enoki, ond Lingshi mushroom] for o whaotesarme and flavorful dish.
W
BUN CHA 210
Crilled Pork & Fresh Noodles: Char-grifled poric over rice vermicelli, fresh harbs,
and greens, senved with nudc mam® and pickled veggies
e ey’ FiEh sOuce
=
PHA BO 210
Beef Noodle Sour: Spiced broth with tender beef, rice noodles, topped with
fresh herbs, served with lime ond chili
«
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PHOGA

Chicken Neodle Soup: Fregrant broth with tender chicken slices, rice noodies,
garnished with herbs, served with lme end chill

vd
<= MIEN DONG XAO TH|T CUA

Stir-Fried Crab & Vermicelli: Tender crab meot soutéed with light vermicedll
noodies for a delightiul texture contrast

B #

BUNBO HUE

Spicy Beef Noodie Soup: Rich, lemangrass-flavared brath with beet, thick rice
noodies, and herbs, topped with siiced onions and chili

e

< BANH CANH HAI SAN
Seafood Tapiccn Noodle Soup: Thick, cheswy tapioca noodles in o flovorful, sfightly
thickened broth, combined with an ossortment of seafood fike shrimp, crob, ond
sguid, garnished with fresh herbs green onlons, and o squeeze of ime
]

210

250

HAI SAN DANH BAT TRONG NGAY / DAILY CATCH OF THE DAY

Khdm pha cdc logi hai san wioi ngon nhit cda chung téi dugc lua chon can than i cic
nguén dia phudng, sau dé ban ob thé iy chon phong céch ché bign ma ban yéu thich 48

o trdl mghidm Am thie tinh té cling véil chung tai

Discover our menu'’s freshest seafood, chosen for its loool sourcing ond customirable

with your preferred cooking style and sides, for a refined dining experience

Please ch your cooking method / Hay chon cach ché bién mén

an cla ban:

STEAMED BAKED I DEEPFRIED =  BRAISED
Hap Bt fo Chién Um, ham nhd
GRILLED STIR FRIED HOT POT

Nudng than Mo Ndw lau

Please choose your favorite sauce or condiments below / Hay chon

loai sét hodc gia vi yéu thich

LEMOMNGRASS AND CHILI GREEN PEPPERCORN SAUCE
Sd v dt 54t tiéu xanh

SATAY SAUCE GARLIC BUTTER

LS sars Sét btV
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TOM YUM SAUCE | HOMEMADE CHILI SALTED SAUCE
Sdt kigu Thai S8t mudi 6t nha igm
SALTED EGC ROASTED PEANUTS & SPRING
Sdit tring mudl ONION SAUCE

’ 4
SOYA GINGER SAUCE S8t md hdnh v ddu phdng
56t ¥ didu gung SWEET AND SOUR SAUCE

54t chie ngot

GINGER AND COCONUT
JUICE TAMARIND SAUCE
Nutdie dlirer ol vés guing Sérme

MAIN COURSES / MON CHINH

COM CHIEN RAU CU

viegetabie Fried Rice: Fluffy rice rossed with a colorful orray of crisp vegetabiles,
offering o nuthtious ond sotisfdng meal

w

COM CHIEN CA MAN

Saited Fish Fried Rice: Fragrant fried rice enriched with sovory salted fish
pleces, offering o delightful blend of textures and flavers

L)

COM CHIEN HAI SAN

Secfood Fried Rice: Aromartic rice stir-fried with o generous mix of fresh
seofood delivering o heorty and fiovorfuf dish

o

COM GA HOI AN

Hoi An Chicken Rice: Tender shredded chicken over f!ogmm rice, seasoned
with turmeric and herbs, occomponied by o ight souce ond fresh herbs an
the side

o

BO LUK LAK

Luk Lak Beef Stir-fried: Julcy Australion beef cubes in o peppery souce, served
with bread
el

CA CHUON CUON NGHE VA NEN, SOT GT XAY

Turmeric Marinoted Flying Fish Rolls: Fiying fish fillets morinated in turmeric,
then rolled and seared, served with fresh rice noodles £ local mustard feaves

{= ]

165

210

210
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GA TA NUGNG LA CHANH

Grilled Frea-Range Chicken with Lime Leoves Marinated bonefess chicken
thigh, grilled with frogrant iime leaves and chili served with brown rice, chick-
en & vegerables broth and o sprinkle of sesome salt

Q.(ﬁ

CA NYC HAP CUON BANH TRANG

Steamed Mackerel Rolis: Delicate mackere! fillets, perfectly steomed, served
with rice poper and fresh mormning gloy for wropping

(=]

> CHA CA LA VONG

Pon seared - Catfish: Catfish flilets morineted in turmerle, pon seared with diil
and spring anians, served with rice paper, fresh i dhes and fresh
i

MA HEO IBERICO NUGNG MAT ONG

Grilled lberico Pork Cheek with Honey: Tender iberico pork choek,
herey-glozed ond grilled, served with siiced cucumber and fragrant rice

=

SIDE DISHES / MON AN KEM

ASIAN-STYLE SHARED PLATES / CAC MON AN CHAU A

COM TRANG HAP LA THOM (GAO ST 25)

Steamed White Rice (ST 25 Rice): Fragrant 5T 25 rice steamed with aromatic
feaves, offering o subtie, herbal favar to the fuffy grains

w

TRUNG GA CHIEN HANH LA

Spring Onion Omelet Egg omelet infused with the aroma of fresh spring
anions, creating a simpfe yet flavarful dish.

L]

CANH CAI CAY NAU TOM NON

Splcy Mustard Gresis Soup with Shrimpx & flavarful broth infuised with spicy
mustard leaves ond succulent shrimps, creating a camforting and aramaric soun.
o

CANH RAU CU NAU NAM

Bromsed Viegetabie ond Mushroom Soupe A comirting broth filled with o varety of
hearty vegetables and sovony mushrooms, creating a nutritious ond flovorful soup
w

130

130
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CANH RAU MONG TOI, MUGP NAU CUA BONG 130
Malobar Spinach ond Sponge Cowd Soup with Rice Fleld Crob Meot: A hearty

soup featuring nutritiows malabor spinach and tender sponge gourd cooked with

fieneortul rice, cnd fieled crab meot, offienng o comiorting and satisfiing dish.

CAITHIA XAO SGT HAU, NAM BONG €O 130
Bok Chey and Shiltoie Mushroom Stir-Fried: Tender bok choy ond earthy

shiitake mushrooms soutded in a savory aysler souce, creating o harmonious

blend of fiavors.

RAUXANHTH;P CAM ona;lu KHUON 130
Mixad Greens and Tofu StirFried: A calorful assortment of fresh greens stir-fried

with firm rofu cubes, offering o heaithy and sotisfiing vegetarian option.

w

RAU MUGNG XAO TOI 130
Gariic Stir-Fried Moming Glory: Crunchy moming glory soutéed with frogront

garlic, o simpie yet Aovarful sids dish.

i

NAM THAP CAM XAO TOI 165

Stir-fried Mixed Mushrooms: A mediey of mushrooms [Strow mushroom and

Lingzhi mushroom) sautsed with garlic. affering a rich and aramaotic fiovar

o

CATIM KHO THIT BAM 165

Brovsed Minced Pork with Eggpfant: Tender fong eggplonts cooked in o cloy

pot with flavorful minced pork

=

TOM BAC RIM TIEU XANH 165
River Shrimp with Green Peppercorn: Succulent river shrimp cooked with

aromatic green peppercams, delivering o resty and frogrant flavar profile.

o

BA ROQIHEO CHAY CANH 185

Crispy Pork Belly Stir-Fried with Coromelized Fish Souce: Tender park belly

siices cooked to perfection ond stir-fried with o sweet and senary coromelized

fish souce, creating o defightfuf blend of flavors ond textures

=

CANH SUSN NON NAU CHUA 185

Saur Pork Rib Soup: Tender pork rits simméred in o fangy and sovory broth,

offering o delightful bolance of fiovars.

=]
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BONG CAI XANH XAO TOM NON

Broccoli and Shrimp Stir- : Tender broc flarets soutéed with suec
shrimp, o fight ond nutritious aiis!

@

CATHUTNANG SOTCA

5 Diried Mackere! in Tomalo Sauce: Boneless mioch i fillets, deep-fried to
yel ion and served with o to, tormato souce, offering o defightful combi-
L fiavors.

L)

BA ROI HEO KHO TRUNG

Braised Pork Belly with Hord-Boiled Eggs: Tender pork belly slow-cooked in o
flavorful souce, occompanied by savory hard-bolled eggs.

3
CABGPKHOTO

Brojsed Clay Pot Cobion Tender boneless cobia fish fillets bra
souce in o clay pot, offering a rich and favorful seafood dish,
5

DESSERTS / TRANG MIENG

KEM: VANILA, DAU TAY, S6-CO-LA, BAC HA VA TRA XANH
fce creom per scoop: Vanll SIFGWbC'rry. Chocolare, Mint, and Mate
8

TRAI CAY TUGI THEO MUA

Fresh fruits platter
{Selectinn of seasandal friits)

3 LOAI KEM CHAY (Tra xanh, ca phé va gifng}
Trio o me brulde (match; fee and ginger)

&

CHE KHUC BACH

Almond panng cotta, lychee fruits

PANNA COTTA GUNG

Ginger Ponno cotta

El

BANH BAC BIET THEO NGAY

Coke of the day

) s v LDt i 000 Vigerorm dang (WNDLIREIAg i rd semvice Chete.
7 TatEd gig Mo tink DOo WeE Nam adng, (WND), bog gdm thud ba gt dich v,
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MINERAL WATER / NUdGC SudI

STILL WATER / NUGE SUSI

Glassia 450 mi 60

Evian 2Z0ml 150

Evian 750 ml 195

SPARKLING WATER

Lavie 450mi 60

Evian 330 ml 140

Evian 750 ml| 185
SOFT DRINK / NUGC UONG €O GA

COKE 50

DIET COKE 50

SPRITE 50

SODA WATER 50

TONIC WATER 50

GINGER ALE 50

FRESH JUICES / NUGC TRAI CAY

WATERMELON 80 MANGO 90

Dz hdu XMoo

PINEAPPLE 80 CARROT 105

Dy Ca réit

LIME 80 ORANGE ns

Chanh Cam

PASSION 80 COCONUT ns

Chanh feo Didra

*Oinly pure Fresh fruit juice serve. / Chi phuc wa nudc ép hoa qud tucl

FRESH HEALTHY JUICES / THUC UONG BO DUGNG

HEART BEAT 105
Corrot, Crange ond Ginger

Ca rdt, Com vé Giing

ENERCGIZER 130
Beetroot, Pinencpple and Orange

Cu dén, Dufer v Cam

FOREVER YOUNG 155
Alce Vero, Green Apple, Celery ond Lime

Nha dam, Tdo xanh, Cdn tay va Chanh

COLD PRESSED 165

Grean Apple Cucumbsr, Celery, Kals, Lemon and Ginger
Tde xonh, Dua leg, Cdn tdy, Col xodn, Glng, Chanh

SMOOTHIES / SINH TO

TROPICAL TWIST o
Mongo, Pineapple, Passion fruit, Ploin yogurt, Fresh milk, Condensed millk

Hod, Dede, Chonh leo, Sda chua, 500 nguydn kem, Sita dge

SWEET ALOHA SMOOTHIE 1o
Baonona, Strawberry: Say rmitk, Almaond, Honey

Chudi, DAy 16y, 500 dau nanh, Hanh nhan, Mat ong

GLOWING SKIN SMOOTHIE 140

Mango, Orange, oat, Plain yogurt, Honey
Xadi, Com, Yén mach, Sta chug, Mat ong

MILKSHAKES / SUA LAc
VANILLA 100
Vanillo fce cream, Fresh miilk, Whipping cream, Condensed milk, Dry almand
Kem Voni, Sda tudl, Kem bég, 30o ddc, Hanh nhan khd
CHOCOLATE 100

Chocalare ice cream, Fresh mitk, Whipping creom, Condensed milk, Almand seed
Ken 50 .¢6 fo, ST0 tud, Kem beo, 500 doc, 500 sé cd o

RAINBOW 120
Strawberry ioe cream, Fresh millk, Whipping creom, Condensed miik

Roinbow nuggets

Kem dau, Sda ti, Kem béo, Sda dge, Com ngd sdc
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COFFEE [ CA PHE

VIETNAMESE COFFEE / CA PHE VIET NAM

Black Vietnamese Coffee
Cir phé den

Vietnamese Coffee with Milk
Ca phé sdo

Sea Salted Coffee

Ca phé mudi

Coconut Coffee

Cid phé dila

Yogurt Coffee
Ca phé sto chug

NESPRESSO / CA PHE VIEN NEN
CHOICES OF FLAVOUR/ LUIA CHON HUGING Vit

Classic Decaffeinate  Classic Forte  Bianco Intenso

55

70

80

Classic Intenso

Single Espresso 70
Double Espresso 85
Americano 70
Macchiato s
Cappuccino no
Latte no
FRAPPUCCINOG

COOKIES 105
Creo

MOCHA 120
56 CaLo

CAFFE VANILA 120
Mani

MATCHA 140

Trér Xanh

HOT TEA / TRA NONG

GREEN TEA / TRA XANH

Jasmine Green 70
Tra nhéi

BLACK TEA / TRA BEN

Earl Grey

English Breakfast

HERBAL TEA / TRA THAD MOC
Pepper Mint

Tré bac hd

Chameomile Flower 70
Tréd hoo cuc

33

3

ICED TEA / TRA DA

LEMONGRASS AND LEMON ICED TEA a5

Tra Chanh Sa
Teq, Leman Juice, Lemongrass, Mint lecves, Honey
Ty, Nuige Chanh o, Sd; Ld bac hd, Mat ong

KUMQUAT ICED TEA 95

TraTac
Oalong tea, Kumguat, Honey
Tra & long, T4e, Mat ong

PEACH & ORANGE ICED TEA 120

Tra Bao Cam Sd
Teo. Crange juice, Peach fruit, Lemongross, Peach syrup
Tréh, Niude Carn tutdl, B0 ngdm, 54, 57 rd Sdo

MOCKTAILS / THUC UONG KHONG CON

VIRGIN MOJITO 20
Fresh lima, Mint lsaves Brown sugar, Soda water

Chanh, Ld bac ha, Budng ndu, Soda

VIRGIN PINA COLADA 20

Fresh Pineagpple fuice, Cocanut milk
Nuds du, Pina Colode, Nudc bt dito
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VIRGIN TEQUILA SUNRISE
Fresh Orange juice, Grenadine Syrup
Nude eam, 5t rd LUy

FROZEN APPLE MARGARITA

Green apple, Lime juice, Lime peel, Salt
Tao wanh, Mude Chanh [, Vi chanh, Mudi

ns

135

CLASSIC BEER / BIA TRUYEN THONG

LARUE
TIGER
HEINEKEN
CORONA

105
145

DRAUGHT BEER / BIA TUOI

HEINEKEN

SUN KRAFTBEER

SUN KRAFTBEER
YOUR CHOICE OF BEER / CAC LLIA CHON
DRAUGHT /814 TU0) CAN /EBia LON

Golden Bridge Helles Lager
Cau Vang Helles Lager

Lunar Castie Dry Hop Pale Ale
Léiu aiéi Mt tréing Dy Hop Pale Ale

Atlas Wings Dark Lager
Sidfc manh Atlas Dark Lager

CLASSIC COCKTAILS / COCKTAIL TRUYEN THONG

MQJITO

Hovana Club Rum, Fresh lime, Mint lecves, Brown sugaor, Sodo water
Ruttu Rum Havana Club; Chanh tudl, Budng ndu, Soda

SINGAPORE SLING

Gardan's Cin, Cherry Brandy, Lirme fuice, Angostura bitter, Grenadine
Gln, Rugu mol, Nudc Chanh tuol Rugu ddng, S5rd i

175

MARGARITA 200
Tequilo Souzeo, Cointreau, Lime juice, Sait

Tequilo, Rudu moi, Nude Chanh tud), Mudi

DAIQUIRI 160
Rum, Triphe Sec, Lime Juice, White sugoar

Rhurm. Rudu mol Nude Chanh tudl, Budng

MAITAI 175
Rum, Captoin Morgan dark Rum, Amarreto, Lime Juice, Grenading

Rhum, Nude Chanh tual, Bugu mid Sird Luu

LONG ISLAND ICED TEA 220

Rurm, Gordon's Gin, Vodike, Tequlla, Triole Sec, Lime juice, Coke
Rhum, Gin, Vodka, Tequila, Rugu moi. Nudc Chonh tudi Coca

SIGNATURE COCKTAILS / COCKTAIL DAC TRUNG PREMIER

SWEET HOME 260

Rum, Mango, Passion fruit, Sirawberry, Mint feaves,
Sirmple syrup, Soda woter
Bhum, Xodi, Chonh leo, Ddu tdy, La boc ha, Budng

PINK LADY 220
Gin, Strowberry, Basil leaves and Tanic

Gin, Dau dy, Ld qué Tonic

COCONUT VILLAGE 280

Teguila, Midor), Malibu, Pineapple Juice, Simple syrup
Tegpuifter, Butiu mi, Nutde ddo tod, Buting

APERITIFS [ RUQU KHAI VI

8
MARTINI EXTRA BIANCO I;O 1450
MARTINI EXTRA DRY 100 1450
MARTINI ROSSO 100 1650
CAMPARI 120 1790
GRAND MARNIER 170 2150




HENDRICK'S
LIQUEUR / RUGU MUI
r SONG CAl
8 g MONKEY 47
KAHLUA 95 1350
Y TEQUILA
JAGERMEISTER 95 1.550
BAILEYS 0 Tesa JOSE CUERVO SILVER 150 1790
COINTREAU 120 1790 SAUZA GOLD 165 2.000
PATRON COFFEE 3.650
VODKA
SINGLE MALT WHISKY
ABSOLUT 120 1350
ABSOLUT PEACH 145 1.780 SINGLETON 12 YEAR 4,200
ABSOLUT CITRON 145 1790 MACALLAN 12 YEAR 6.000
KETEL ONE 190 2.500 GLENFIDDICH 18 YEAR 6.750
GREY GOOSE 230 2.850 MACALLAN 1824 RACE CASK 28.000
CIROC 4.200 MACALLAN 18YO SHERRY OAK 33.000
SMIRNOFF GOLD 4.200
BLENDED WHISKY
RHUM
JOHNNIE WALKER BLACK LABEL 190 2.350
BACARDI GOLD 85 1000 CHIVAS REGAL 12 YEAR 200 2.250
HAVANA CLUB no 1450 DEWARS12 YEAR 200 3.000
BACARDI LIGHT 120 1.650 BALLANTINE'S 21 YEAR 6.500
CAPTAIN MORCAN 120 1.650 JOHNNIE WALKER XR Z1 YEAR 10.000
ZACAPA DARK RUM 6.800 JOHNNIE WALKER BLUE LABEL 12.950
= BALLANTINE'S 30 YEAR 20.000
BEEFEATER 130 1450 IRISH WHISKEY
BOMBAY SHAPPHIRE 155 1790 ARG 120 s
TANQUERAY 165 1790

Gt ekt o ol e




CANADIAN WHISKY

CANADIAN CLUB

JAPANESE WHISKY

HIBIKI SUNTORY

COGNACS & BRANDY

HENNESSY V.S.0.P
REMY MARTIN V.5.0.P
MARTELL BLUE

HENNESSY X.0

Al prices are guared i U0E Vietrdm dang (VND] incliding 1% ond spibe charge.
£ TaiE e gick e tink ‘000 VISE Mam dong (WD), b e thue v phi dich v
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