BEVERAGE

s PI R ITS SHOT (40 ML)  BOTTLE

GIN

M E N u BOMBAY SAPPHIREO, ENGLAND 140 1700
LADY TRIEU SAPA CITRUS TEA, VIETNAM 190 2500
SONG CAI DRY GIN, VIETNAM 190 2500
RUM
HAVANA 3Y0, CUBA 120 1500

HAVANA 7Y0, CUBA 190 2500
BOTTLED BEERS | BIA CHAI 330 ML AP 45, IETA 190 2500 PULLMAN HAI PHONG GRAND HOTEL

VODKA ‘
ABSOLUT, SWEDEN 120 1500
SAIGON SPECIAL 60 KETEL ONE, NETHERLAND 170 2100
GREY GOOSE, FRANCE 280 3500
CARLSBERG 80
TEQUILA
KRONENBOURG 1664 BLANC 90 JOSE CUERVO, MEXICO. 120 1500 ,
HENEKEN 0.0 70 BRANDY & COGNAC APPETIZER | MON KHAI V|
HENNESSY VS, FRANCE 170 2100 °
SAPPORO 80 HENNESSY VSOP, FRANCE 300 4200
CORONA 130 SEAFOOD FRESH SPRING ROLL
WHISKEY (BLENDED/ AMERICAN/ SINGLE MALT) NEM HAI SAN CUON TUO1
JACK DANIEL'S, USA 140 1700 %resh'Ti er Eruv&n/ Ayocéldo/ (_or;{nndg;/ R[E]‘e’ Nogdleﬁ Herbs/ Sweet & Sour Fish Dipping Sauce
A JOHNNIE WALKER DOUBLE BLACK, SCOTLAND 170 2100 MARGHERITA o st/ Quél b/ R i Bi tuy/ Raw g/ N mdm chuo gt
CRAFT BEER | BIA THU CONG 330ML CABUTSL RAGON A 190 2500 PEZA ARGHERT CRISPY FRIED HAI PHONG CRAB SPRING ROLL 195
THE GLENLIVET 12. SCOTLAND 200 2800 Mozzarella/ Fresh Basil / Extra Virgin Olive Oil NEM CUA BE HAI PHONG
' Pho mai Mozzarella,/ Ld hing ty tvoi/ Ddu 6-iu nguyén chit Crab Meat/ Minced Pork/ Shitake and Wood Ear Mushroom/ Spring Onion/ Carrot/
BELGO SESSION IPA 150 Bean Sprout/ Rice Paper/ Fish Sweet & Sour Dipping Sauce
Thit cua,/ Thit heo bam,/ Klﬁm huong va mgc nhi/ Hanh hoa/ Ca rét/ Gid do,/
dnh da nem/ Nuc mam chua ngot
BELGO WIT 150 DIAVOLA L 240 Banh da nem/ Nugc mam ch
; 7 e & [ ﬁ'lozlfli\lixougt)l(lllig/( %Elzlgzl{erellu/ Spicy Salami/ Dry Chili Flakes Hﬁ (LI-IE\':I?LgblIJGGAR CANE SQUID SKEWER 195
BELGO BLONDE 150 S6f ca chua/ Phd mai Mozzarella/ Xdc xich cay Salami/ Ot khd cdn mng Minced Pork/ Squid/ Sugar Cane/ Fish Sauce
BELGO CHERRY 180 Thit heo btim,/ Muc dng/ Mia thanh/ Mugc mam
PROSCUITTO _ 330 MUSHROOM AND TRUFFLE ARANCINI (%2 215
, R r;v||zm TH!T"HE/O MI “gllgosdclgno"' o/ Aroal/ Shaved P NAM VIEN CHIEN KIEU Y “ARANCINI"
CI D E R N UOC TR Al C AY I_EN M EN 3 30 ML ozzarella/ Thinly Sliced Froscutto/ Arugula/ Shaved Farmesan o Wild Porcini Mushroom/ Truffle Paste/ Mozzarella/ Fontina/ Truffle Aioli
Pho mai Mozzarella/ Thit heo mudi “Prosciutto” ldt mang,/ Xa ldch rocket,/ Pho mai Parmesan bao ldt Nam thang rmg/ Nam Truffle nghién/ Pho mai Mozzarella,/ Pho mai Fonfina,/ Sot ndim Truffle Aioli
CRISPY CUTTLEFISH 215
SOMERSBY APPLE GAM%EIEI ) 255 MUC CHIEN GION
PIZZATOM CAY "GAMBERI" Egg White/ Nori Powder/ Wasabi Aioli
SOMERSBY BLACKBERRY Mascarpone / Sauteed Prawns / Green Asparagus/ Garlic Confit/ Lo g g g/ Bot ong by S0t wasobi ke g g i i
Semi Dried Cherry Tomatoes
SOJ U 3 7 SML Phd mai kem Mascarpone,/ Sa-t8't6m/ Mang tdy xanh/ Toi “confit” - ndu chgm trong mé vit/
VIETNAMESE SIGNATURES
- VERDURE (&) 195
S0JU ZERO CLASSIC/RUQU SOJU ZERO VI NGUYEN BAN 165 GLASS (150 ML) BOTILE PIZZA RAU CU CHAY KIEU Y
L Grilled Zucchini, Roasted Eggplant / Roasted Peppers/ Kalamata Olives/ Capers/
S0JU ZERO GRAPEFRUIT /RUOU SOJU ZERO VI BUOT DO 165 , Pine Seeds/ Pesto/ Mozzarella/ Parmesan_ ggm&lo SALAD 220
WHITE WINE | VANG TRANG Bllngmhnlmng/ (0 fm nL'rong/ u chuongAnum?g/ 0 i Kalomato;’ N boch hooy’ Hot héng/ Pomelo/ Poached Tiger Prawn/ Squid/ Cucumber/ Carrot/ Onion/ Mint/ Coriander/
GRANT BURGE CLASSIC COLLECTION CHARDONNAY, AUSTRALIA ) Hing tay Pesto// Pho mai Mzzarella /Pho mai Parmesan Crushed Peanut/ Fish Sauce Gurlic Chili Dressing 7 77 o
MOULIN DE GASSAC FIGARO'/ SAUVIGNON BLANC/ CLARETTE / VERMENTING, FRNGE 200 Budi da xanh/ Tom s6 chdn/ Myc 6ng/ Dua chugt/ Ca ot/ Hanh tiy/ Ld bac ha/ Rau mdi/ Lac/ Nube mam toi ot
Mo D E R N c l As S I c SILVER HEIGHTS ‘THE LAST WARRIOR' / CHARDONNAY /RIESLING, CHINA - ?3?55%'0%?[{‘"“ & STAR FRUIT BEEF SALAD 245
EEE‘EY&(/K;{E SSSE\éIGI{\IUOSI:RiLﬁzK, NEW ZEALAND : P A ST A & RI S OTT O | N\Y Y VA (: 0 M Y' Rl S 0.|_.|. 0 ?‘u;trsuliun AGngIl"s gﬁfl/) Star Fruit/ Young Banana/ Saw Leaf/ Hot Basil Leaf/ Mint/ Sesame Seeds/
h ish Sauce Garlic Chili Dressin
co c KTAI ls Thit bo Angus Uc/ Kh& xanh/ (huﬁ? xanh/ Rau mdi tdu/ L hing/ Bac ha/ Vimg rang/ Nuéc mdm 1i 6t
) HAI PHONG JELLY FISH SALAD 195
RED WINE | VANG DO RICOTTA RAVIOLI 285 NOM SUA HAI PHONG
BERRY MOIJITO 200 LUCARRELLO,/ NEGROAMARO, ITALY MYY NHAN PHO MA'_RKO A ) . Carrot / Red Onion/ Cucumber/ Mint/ Coriander/ Green Mango/ Peanut/ Sesame/ Cdt Hai Fish Sauce
Rum/ Strawberry / Raspberry / Blucberry Puree,/ Mint Leaves/ Soda HOULIN DE GASSAC FIGARD"/ SYRAH, FRANCE ga'lz.h’l::]egﬁgon'gﬂu[]?/Phlélr:ﬂ‘i'lgiccol;feﬂe/sg 6%:}@;2;@!}\;;5?5??% A‘I;:]g;::;orllteellsh/ Basil Lemon Cream (a r6t/ hanh tim/ Dva chudt/ Ld bac ha/ Rau mii/ Xodi xanh/ Lac rangAlung rang/ Nuoc mam Cdt Héi
RUQU Rum/ Ddv 'rﬁy Mam Xf)i/ ViéT qUﬁ,T nghién/ Ld b(}( hf]/ Nudc ¢ ga BODEGA ARGENTO 'MINIMALISTA' MA[BE(, ARGENTINA Nudc sof ca ChU(]/ Kem I hl]ng chanh ving VI;TNAMESE IRADITIONAL PHO
JALAPENO MARGARITA 200 BODEGAS ARZUAGA ‘LA PLANTA,/ TEMPRANILLO, SPAIN SPAGHETTIN] BOLOGNESE 245 i““V'ETi";"M TRA”YEN ;IHONG 4 Broth with Aromatic Horbs/ Fresh Rice Noodles/ B '
Tequila/ Cointreau/ Jalapeno Pepper/ Pineapple Juice & Homemade Tepache IS ragrant Star Anise Flavored broth with Aromaiic Herbs/ Fresh Kice Noodles/ bean sprouts
Rugu Tequila/ Ruou mui v curﬁ/ Ot xunI?]PJulupeno/ Nﬁgc dra [én men nha lam P VASSE FELIK FILIUS'/ CABERNET SAUVIGHON, AUSTRALA ﬁ]qsf][ulljiux Angus Bﬁgf S/hgyltli]er/SIﬁ]vy (opked// Tl_clygnulg/PFresh Herbs/ Basil Pesto Nudc dung thom hoa hai vi huong vi ddc trung/ Bdnh phd tuoi,/ Gid do
it b0 Uc Angus ndu cham,/ (a chua/ Thdo moc fuoi/” fiung fay Pesfo SELECTION OF O Australian Angus Beef o Cat Ba Lobster o “Lién Minh” Chicken
gi“A/LI‘EiEd I[!mf (ﬁimnﬂiﬁe/ lime/ Soda 230 . CAPEI.I.INI ”(Aﬂo E PEP;” 265 LUA (HON Bo Uc Angus Tom hom Cdt Ba 6a “Lién Minh
Ruou Gin,/ Chonh muti /N tc &/ Chanh,/ Nute 6 go ROSE WINE | VANG HONG MY Y CAPELLINI PHO MAI HAT TIEU 275 495 245
’ ' l Pecorino/ P\ Whipped Butter/ Black P
LYCHEE MARTINI 230 . CHAPOUTIERMARIUS GRENACHE/INSAUT, FRANCE iy Al il HAI PHONG FIELD CRAB NOODLE SOUP 275
Vodka/ Lillet Blanc/ Lychee Liqueur DE BORTOLI“EMERI'S GARDEN" PINK MOSCATO, AUSTRALIA PENNE ALLA CARBONARA 275 BANH DA CUA HAI PHONG
Ruou Vodka,/ Rwou khai vi Lillet Blanc/ Rwou mi trdi véi MY ¥ THIT XONG KHOI SOT KEM PHO MAI Red Flat Noodles/ Pork wraﬁ_ed in Piper Lolot Leaf/ Local Field Crab Meat/ Fish Cake/ Prawns
MEZCAL NEGRONI 230 : Pork Gu'!’ B ey p— E7$ Yolk. - Banh da dd,/ Chd Id [6t thit heo/ Thit cua dong dia phuong,/ Ché ¢d/ Tom
Mezcal/ Rosemary Infused Campari/ Rosso Vermouth SPARKLING WINE & CHAMPAGNE | VANG NO & SAM-PANH M heo wtp msi Guoncil,/ o i Pecarno” Pt mai Pamesan/ Long 86 ing STEAMED BACH LONG VI SQUID 280
Ruou Rum,/ Ruou khai vi Campari ngam 16 huong thao/ Ruou vang cuong hda RISOTTO CARNAROLI 315 MUC ONG “BACH LONG VI" HAP
GEMAMA DI LUNA PROSECCO, ITALA COM Y RISOTTO CARNAROLI Fresh Squid/ Ginger,/ Spring Qnion/ Chili/ Lemon Salt
SCA P|'||!E AA/APhRT"\:fI ./ Lior 43/ Da Lat b 230 BEAUMONT DES CRAYERES GRAND ROSE BRUT/ CHAMPAGNE, FRANCE = ﬁo'“i'ﬁi MUSI‘"}OBT;/ Blﬁlcderu/fgg/ T[uffle{_flt)il Myc dng/ Ging tuot/ Hanh hoa/ Ot/ Mugi chanh
ampan Rhum/ Phin coffee/ Licor a Lat hone - im thong ring,/ Ném truffle den/ Dau ndm fruffle
Rugu Rum Sampan, C phé phiny R i Lo 43, gt ong B Lt TN KRS A LA NORTHWEST SPICED CHARGRILLED CHICKEN 325
i ; . L. A *For a more extensive selection, please inquire with our service team- GA.NUUN_G KIEU T{\Y BAC . . .
*For dassic cocktails and liqueurs, please inquire with our service team. * “Lien Minh” Chicken Thighs/ North-Western Spices/ “Cham Chéo" Sauce
Dui ga “Lién Minh” / Gia vi ddc trung ving Tay Bac/ Sof Cham Chéo

Vegetarian/ Mén chay (bao gém cd mén cé trimg sira)

Al prices are quoted in thousand VND and exclusive of Government Tax (VAT) and 5% Service Charge In case of any food allergy or dietary, please kindly inform us immediately
Téit cd gid trén duoc tinh theo ngan VND, chua bao gém thué GTGT va 5% phi dich vy

. ) ) All prices are quoted in thousand VND and exclusive of Government Tax (VAT) and 5% Service Charge
Vui long théng béo véi nhan vién vé cdc trudng hop di tng thuc phém (néu co) Tét cd gid trén dugc tinh theo ngan VND, chua bao gém thug GTGT va 5% phi dich vy



FOC

WESTERN FLAVORS | AM THUC PHUONG TAY

QUINOA SALAD 165
XA-LAT HAT DIEM MACH

Cucumber / Bell Pepper/ Chioggia Beetroot / Avocado/ Cherry Tomato/

Raisin/ Honey Mustard Dressing

Dua leo/ Ot chudng,/ CG dén Chioggia/ Qud bo/ Ca chua bi/ Nho khd/ Sat mdt ong md gt

////
>

\
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BEVERAGE MENU

VITAMINS FOR LIFE | 90 UONG GIAU VITAMIN

ROMAINE SALAD 185 : —
XA-LAT ROMAINE ! / S VITAMIN A - VISION & IMMUNE SYSTEM 120
Cos Lettuce/ Pork Bacon/ Parmesan/ Fried Anchovies/ Sour Cream/ Dijon Mustard | / z Green Apple/ Carrot/ Fresh Ginger
Xa ldch Cos,/ Thit heo ba chi xang khai/ Pho mai Parmesan/ Ca com/ Kem chua,/ Sot md tac Dijon | // ot Tdo xanh,/"Ca 16t/ Gang fuoi
ADD ON | O Achicken Katsu O Grilled Norwegian Salmon O Grilled Tiger Prawn : / < VITAMIN C - HEART HEALTH 120
GOI THEM (;Jgh;n XU Katsu (2ag0|5Nu-Uy nuong T;mgsgnutmg : g ,/ s &fO}lAGEN/PRODUCTION
| - Celery/ Orange/ Lemon & Lime
TUNA SALAD 295 . m /0 (dn Tﬁz/ Cam/ Chanh vaing & Chanh xanh 120
XA-LAT CA NG ' // VITAMIN E — SKIN HEALTH & ANTI-OXIDANTS
Dry Aged Tuna/ Mix Lettuce Leaves/ Beans/ Olives/ Tomatoes/ Potatoes/ : m i Avocado/ Yoqurt/ Caramel / Milk
Apzhggief/ Olive Oil Lemon I)Aressin&‘ o ) . o , / / = \ Qud bo/ Stra chua/ Caramel/ Stra 2
STIR-FRIED TIGER PRAWNS KUNG PAO STYLE 320 (a ngtr kho,/ X ldch tong hop/ Du que Prdp,/ Qua o-iu/ Ca chua/ Cd com/ Sot chanh ddu o-iu . ‘ Vv \ \ \ \ MULTI - VITAMIN = BLOOD PRESSURE 120
T(_)M XAO KUNG PAO . o CAPRESE SALAD “DA LAT” 215 | BRAIN POWER & DIGESTION
Tiger Prawns/ Peanuts/ Ginger/ Dried Chili/ Soy Sauce YA-LAT PHO MAI CA CHUA BA LAT “CAPRESE” . Beet Pi le/ Mi
Tom st/ Lac/ Gimg twoi/ Ot kho,/ Nuoe twong o P \ eetroot / Pineapple/ Mint
Creamy Mozzarella and Organic Vine Tomatoes From Da Lat/ Extra Virgin Olive Oil . VEGETABLE BAGUETTE 220 (0 dén/ Dira/ Ld bac ha
STEAMED GROUPER HONGKONG STYLE 895 Phd mai Mozzarella tuoi v Ca chua hitu coDa Lot/ D dliu nguyén chit | BANH Mi KEP RAU CU
I()elfl(()NSi;if PSﬁll.lEcli; OSbllflﬁﬁy (:\Aushroom/ Baby Bok Choy : Srﬁlsungl Bugu!;a Ilef g u h‘“ gqi-"ed Ve :‘abl‘i‘s{ - i rr
i L Prad ' a Lat Camembert/ Sundried Tomato/ French Fries
Nudc fwong den/ Ndm hwong/ Céi chip non AU ST RAI.IAN AN G Us B E E F . ] Eunlﬂl mi AArjisq,na//RKuhu cl Ba Lﬁ_[nufmg/ PZ”) mai Ba Lat Camembert/ FR ESH Ju I CES | N UOC TRA' CAY TUU'
IBERICO PORK CHAR SIU 425 gt : fchun st nng/ Ehoat 1y chien
THIT HEQ IBERICO XA XiU BlT = TET BO UC ANGUS : SEABASS BURGER 250 Freshly squeezed - Oran e[( Pineupﬁle\/ Wulermelon( Passion Fruit/ Lemon & Lime 80
%‘h‘?uﬁ'efjbeﬁfho Pork MCA"“""/GJ'“FI’I Honey/ Fi\|11e SpiceSsMPoyvder TChurdSiul_IS(.u_ue/ Hoisin Sauce SELECTION OF o RIBEVE 3006R o TENDERLOIN 2506R , BANH “BO-60” CA VUOC Cam/ Dora/ Dua hdu/ Chanh ddy/ Chanh vang & Chanh xan
theo i voiheico/ Mt ong di phuongy/Noi i huong/ S5t 16 v/ Toung den Hisin LUA CHON Phan thin long “RIBEYE” 300 gr  Phan han ndi “TENDERLOIN” 250 gr I [;i;ﬂc';(}n'c‘:pgfr"ﬁ:;ﬂe/'{rglrli:;'d;ﬁizgsume Bun/ Rousted Bell Pepper/
STIR FRIED FLAT RICE NOODLE WITH BEEF 315 745 795 ' (a woc phifa chign xt/ Banh mi vimg Brioche / Ot chudng nun A 1A A A
BANH DA XAO THIT BO \ Xa ldch/ Sot kem Trl’mg/gfl o ny b[_]%h hoa/ (houi tiiy cﬁién v/ Moc KTAI ls | 'DO UO NG KH 0 NG CON
Angus Beef/ Red Flat Noodle/ Bean Sprouts/ Chive/ Onion Served with: Grilled Baby King Oyster Mushroom, Broccolini, Potato Gratin |
Thif bo Angus/ Banh da do/ Gid do/ Ld he/)Hf]nh tdy Phuc vy kem: Niim dui ga nuong, bang céi xanh “Broccolini”, khoi tay Gratin ' ANGUS BEEF BURGER 325
Selection of sauce: Phu Quoc Peppercorn Sauce, Red Wine Jus, Mustard Sauce ' BANH “BO-GO” BO ANGUS STRAWBERRY SPRITZER 120
SCAI'I'OP.XQ FBIED RICE 315 L chon 5t S0t sp Phd Quse, S5t row vong 86, st i tuc : Australian Angus Grain-Fed Beef Brisket/ Caramelized Onion/ Strawberry/ Lime/ Mint Leaves/ Ginger Ale
(OM RANG SO DIEP SOT X0 ' Pork Bacon/ Aged Cheddar Cheese/ Qud div/ (Kﬂnh/ L bac ha/ Nudc Ginger Ale
Egg White/ Spinach/ Crispy Garlic/ Asparagus/ X0 Sauce ' Beefeayer Tomato/ Brioche Sesame Bun/ French Fries PEPPERITA
Long frding trimg g/ Cai bo xoi,/ Téi chién gion/ Mang tay/ Sot X0 H’MONG CHICKEN CASSOULET 495 ! Thit bo Uc Angus/ Hanh chign caramen,/ Thit heo ba chi xdng khéi/ | ; ) 120
SED SEASO G s GA H'MONG HAM KIEU PHAP “CASSOULET” , Pho mai Cheddar/ Ci chua Besfeater/ Banh mi vimg Brioche/ Khoai fdy chign ﬁlqengpI? Jty}u&/qCdtuu?nb}ar[{t JJallupen; ﬁepper/ Gilantro
BRAISED SEASONAL VEGETABLE 85 Free Range Mountain Chicken Leg Confit/ White Beans/ Toulouse Sausage/ Ham/ Pork Ribs/ ' voc dua fuor/Wua dua leo/ Ut alapenc/ Ngo
RAU €0 HAM THED MOA Dulat Red Wine " ( ! : PLANT BASED BURGER 275
Bamboo and Wolfberries Eﬂi ga tha \SUGB ”cLonfiT" - chgm trong m@ vit,/ Dgu trang,/ Xc xich Phdp Toulouse,/ Thif ngudi/ Suon heo/ : BANH “B0-GO" THUC VAT . . .
Mng tric va hat ky 1o d wou vang 40 Da Lot / Soy Protein Patty/ Edumame Hummus/ Caramelized Shallots / | C A PHE & SO CO LA
Tomato/ Lettuce/ Brioche Bun/ French Fries
STEWED BEAN CURD 85 TASMANIAN LAMB RACK 725 Banh protein ddu nanh,/ St bor i/ He ty chién coromen/ COF FEE & CHOCOI'ATE
PHU TRUC HAM DE SUON CUU TASMANIA (a chua/ Rau xa ldch/ Bdnh mi Brioche/ Khoai iy chign
it ‘Cressy’” Grass Fed Lamb/ Carrot Puree/ Herbs Crust/ Ratatouille/ Rosemary Jus .
Eg?ﬂu\,‘},‘nﬂﬁ%ﬂh%?g?: i Mushrooms Thit cfruyﬁn ¢6 “Cressy”/ Ca rof nghién,/ Vg thdo mac,/ Rau cG hiim “Ratatouille” / S6t hutmyg tho HOI AN BANH MI 195 ESPRESSO/ AMERICANO 30
BANH MI HOLAN DOUBLE ESPRESSO/ LATTE 70
STEAMED BRQCCOU 85 (’;\OH(;R‘|V|YAE|?YIAN SALMON 565 Hoi An Banh Mi/ Chicken Liver Pate/ Pork Char-Siv/ CAPPUCCINO/ MAé(HMTO/
BONG CAL XANA HAF Pan § -d Fillet/ Quinoa/ Caulifl Puree/ Zucchini Pgsta/ Dashi B Blanc/ Chive Oil EQeEmgtl!lf%rI}IEoII[ Veggy:lﬁllg Eicklg/,(/oriunder/ Fronc Fries
Shitake Mushroom and Oyster Sauce an Seared Fillet/ Quinoa/ Cauliflower Puree/ Zucchini Pgsta/ Dashi Beurre Blanc/ Chive Oi dnh mi Hoi An/ Pa-té gan ga/ Thit heo xd xiu/
N huong va sot ddu hao gg}h&;gﬂl{llﬁhukpiésﬂo%/dp%}dgg &2%%&&”/“55%% nghién/ My Y bi ngoi/ Gid lya/ Rau cff mudi chua/q Raw mii/ Khoa tdy chién MOCHA/ HOT CHOCOLATE 70
KAI LAN “HONG KONG** STYLE 85 MEKONG SEABASS 345 VIETNAMESE COFFEE 70
NGONG CAI KIEU HONG KONG CAVUQCVUNG ME-KONG CA PHE VIET NAM . .
Grilled Fillet “A La Plancha’” / Green Pea Risotto/ Braised Shallots/ Shimeji Mushroom Black/ Condensed Milk / White / Caramel
( vuoc phi-é nutng vi “a la plancha” / Diu xanh Risotto,/ He tay hdm,/ Naim héi san Ca phe den,/ Ca phé sva/ Bac xiu / Caramel

Vegetarian/ Mén chay (bao gém cd mén cé trimg sira)

All prices are quoted in thousand VND and exclusive of Government Tax (VAT) and 5% Service Charge
Tét ca gid trén duoc tinh theo ngan VND, chua bao gém thug GTGT va 5% phi dich vy

All prices are quoted in thousand VND and exclusive of Government Tax (VAT) and 5% Service Charge In case of any food allergy or dietary, please kindly inform us immediately

Tét ca gid trén duoc tinh theo ngan VND, chua bao gém thug GTGT va 5% phi dich vy Vui |bng théng bdo v&i nhan vién vé cdac truong hcp di ng thuc phc“;m (né'u cd)

o . ~ CAT BA LOBSTER (500-600gr) 985 : DESSERTS AN D CHAEESES .
TOM HUM CAT BA .
KOREAN FAVORITES AW THUCHAN QUOC e g MON TRANG MIENG VA PHO MA DILMAH TEA COLLECTION ! TRA DILIAH
Tom him nuéng nguyén con/ Bo 10i/ Sot bo Thermidor :
! ENGLISH BREAKFAST/ EARL GREY / CHAMOMILE/
| SEASONAL TROPICAL FRUITS 70
PEPPERMINT/ OOLONG/ JASMINE
mﬂm MJEH'XNGMYEON 195 4 A : TRAI CAY NIET 901 TUO1 THED MUA TRA ANH/ BA TUOC/ I{)A e/ BAC HA//O LONG/ NHAI
Chilled Spicy Buckwheat Noodles : CHAMOMILE TEA ORANGE CAKE
My kigu mach cay w6p lonh ’ s I D E s | MO N G O | TH EM . BRIH NGOT TRII\ HOA CliC Nlﬁ\N (AM 180 , ,
Ao ° : | HANOI GREEN YOUNG RICE ENTREMETS 180 MINERAL WATER | NUOC KHOANG
Stir Fried Sweet Potato Starch Noodles and Vegetables ' e
i ko long o 0 & s DALAT GREEN SALAD ns B R it Mt U S
o . PLANCHA-SEARED GREEN ASPARAGUS 135 ' BANH CREPE THANH YEN NHAT/ DUNG KEM KEM XOAI LA VIE, VIETNAM 450ML 60
Klmchl/ To{"[ Beﬂ“sprou's/ SPK Beef Broth N MANG TAY XANH AP CHAO “PLANCHA” ! 4
Kim chi Han Qudc/ B phy/ Gid do/ Nute ding cay ham xuong bo ! BLACK FOREST CAKE ; ) 185
HAEJANG RAMYEON 185 TRUFFLE PARMESAN FRENCH FRIES 125 . BANH $0-CO-LA ANH DA DUNG KiM ST PHUC BON T EVIAN, FRANCE 330ML/ 750 ML 120/180
MY NUOC CAY HAN Quéic KHOAI'TAY CHIEN SOT PHO MAI TRUFFLE : AVOCADO SOURSOP ENTREMETS 195 ' ,
shin Ramyun/ Spicy Broth/ Bean Sprouts/ Botled Eqa/: Spring Onions HAND CUT THICK FRIES 15 ' BANH NGOT ENTREMETS BO'MANG CAU SPARKLING | NUOC CO GA
My cay Shin ramyun/ Nuoc dung cay/ Gi do/ Trimg lugc/ Hanh hoa KHOAI TAY CHIEN DAY “HAND-CUT" : ’
BULGOGI 245 ' ICE CREAM & SORBET SELECTION 45 LA VIE, VIETNAM 450ML 60
BO NUONG KIEU HAN “BULGOGI" POTATO PUREE 135 ! CACLOAI KEM TUY CHON o !
Grilled Marinated Beef Flank,/ Lettuce / Gochugang KHOAITAY NGHIEN . S e e i oor et/ Mango Sorbet EVIAN, FRANCE 330ML/ 750 ML 120/180
Suon bo vop nwdng/ Rau xa ldch/ Twong ot Han Quéc SAUTEED MUSHROOMS 125 !
BIBIMBAP 195 N ko : DALAT CHEESE PLATE 325 A
COMTRON KIEU HAN ' EHUMALDAICATIUNS O, SOFTS | DO UONG LON
Short Grain White Ri / Kimchi/ Beef/ § / Spinach/ Fried Eqa/ Goch STEAMED SEASONA[ DALAT VEGETABLES 115 : Selected Da Lat Cheeses/ Quince Jam/ Muscatels/ French Bread
ort Grain White Rice/ Rimchi/' Beet/ Sprouts/ Spinach/ Fried tgg,/ Gochugang RAU CU DA LAT HAP THEO MUA , Phd mai a Lat 1ong hgp/ Dung kem mést mgc qua/ Nho xanh Muscatel / Banh mi Phdp
Com gao hat ngan/ Kim chi/ thit bo,/ Céi bo x6i/ Trimg chien,/ Twong 6t Han Qudc : Coca Cola/ Coca Cola Zero,/ Fanta/ Sprite/ Schweppes Soda/
' ! . 50
! Schweppes Tonic / Schweppes Ginger Ale



