RESTAURANT







Cheese

Platter

Pa n Seared
Salmon Fillet

FOOD MENU



DIEM TAM SANG
A LA CARTE BREAKFAST

(D 6:30 AM - 10:30 AM

MON NUGC NOODLE SOUP

H
Binh Mi Bo Kho = ¢
Beef Stewed with Vietnamese Baguette

Hu Tiu / My Géi Bo Kho
Beef Stewed with Dried Noodles / Instant Noodles

Hu Tiu Hai San / Suon
Dried Noodles Soup with Seafood / Pork Spare Ribs

Bun Bo Hué
Hue Style Spicy Beef Fresh Rice Noodle Soup

Phé Bo/ Ga
Beef / Chicken Pho

BANH NUONG BAKERY
"
Bianh Mi Bo Mut o
Bread Basket with Butter & Jam
(M
Céc Loai Banh Nuéng Véi Bo Mut ¢
Plain Croissant, Pain au Chocolate, Danish Fruits, White & Whole
Grain Toasted with Butter & Jam

MON TRUNG EGGS OF YOUR CHOICE

Tritng Khuay | Triing Chan | Triing Op La 1 Mit
Scrambled | Poached | Sunny Side-up

3 Tritng Cudn Vé6i Su Lua Chon Ca Chua, Ot Chuéng, Hanh Tay, Nam, (’ﬁ %
Pho Mat & Thit Nguoi

3 Omelettes with Choices of Tomatoes, Peppers, Onions, Mushrooms,

Cheese & Ham

Dung Kem Served With

« Banh mi Homemade bread

« Khoai tay chién con vo | Ca chua nudng Wedge potatoes | Grilled tomatos

« Xuc xich heo hoac ga | Thit xong khéi Pork or chicken sausage | Smoked bacon
« Dau Ha Lan hAm Baked bean

NGU COC CEREAL &7

Corn Flakes | All-Bran | Frosties | Choco Pop &
Dung vdi stta ndng | lanh Served with hot [ cold milk

Dung kem véi Additional Condiments

« Strta Tuoi Fresh Milk
« Stra Chua Natural Yoghurt

@ Gt Chuéng Bell Pepper Sta Milk % Nam Mushroom é NgU Céc Cereal

(1 < . . o
.‘:’ Lua Mi Wheat @ Moén An Bac Biét Chef Recommendation %? Mon An Chay Vegetarian

* Gia dugc tinh bing VND (.000) va chua bao gom 5% Phi Phuc Vu va 10% VAT.
* All prices are quoted in VND (,000) and subject to 5% Service Charge and 10% VAT.
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Mén Pac Trung

RERLA .
S -y



Wok Fried Beef
with
Long Pepper

p

MON AU WESTERN

(5 11:00 AM - 10:00 PM (last order: 9:30 PM)




SUP SOUP

Sup Khoai Tay va Sake Potato & Sake Soup é%

100
Bo, kem nau, dau nam dat, banh my pho mai
Butter cream truffle oil, cheese bread
) A . (l.\ l} )
Sup Kem Tom Prawn Bisque Soup T @5 100

To6m, kem nau, banh my nudéng, dau 6 liu
Prawn, cream, toasted bread, olive oil

MON CHIA SE TO SHARE

Salad Pai D€ Classic Caesar Salad C%B 145

Xa lach Romaine tuoi, st ca com, thit xong khdi & banh mi crouton
Fresh Romaine lettuce, anchovies dressing, bacon bits & crouton

An kém v6i Extra fillings for your choice:

C4 Hoi Salmon 175
R )

Tom S Nudng Thi La Cumin Grilled Tiger Prawn Y. 3 145

Cdc Loai Thit Ngudi, Rau Mu6i Chua & Mu Tat 355

Selection Of Western Cold Cuts, Pickled Vegetables & Mustard
Xtc xich Y Mortadella Bologna Mortadella Bologna (Italy)

Xuc xich Tay Ban Nha Iberian Salchichén [berian Salchichdn (Spain)
Xuc xich Tay Ban Nha Chorizo Sierra Chorizo Sierra (Spain)
Giam bong Tay Ban Nha Serrano Reserva Jamon Serrano Reserva (Spain)

An kém vé6i banh my Served with homemade bread basket

Pho Mai, Cdc Loai Hat & Nho Pen 355
Cheese Platter, Dried Nuts & Black Grapes

Blue cheese, Manchego, Brie, Emmental, Gouda

An kém vdi bdnh my Served with homemade bread basket

SA LACH TRON SALAD

Local corner

Recipes
Sa Lach Tron Bo Pau Hu Avocado and Tofu Salad é% @ 175
Bo Avocado 30gr Dau hil tring 1/2 miéng White tofu 1/2 pcs
Rong bién Wakame 20gr bau nanh long Edamame 20gr

Bap hat My Grain corn 20gr Sot Miso Miso sauce

Sa Lach Pac Trung House Special Salad s% @ 95

Sa ldch xanh tron nudc sét chanh
House special mixed green with citrius dressing

Ca chua bi Tomato 20gr Ot chuéng Bell pepper 30gr  S6t dau giam Vinegar sauce
Oliu den Black olives 20gr Rau mam Cress 20gr

Salad C4a Ngur Pia Trung Hai Fatoush Salad 175

Cé nglr, banh my tring, nudc sét chanh
Spiced tuna, sumac, pita bread, lemon dressing
b wion e
@? Mon An Chay Vegetarian :@: Giap a Crustaceans T ngudn nguyén lidu dia phudng
@ Mén An Dac Biét Chef Recommendation Sita Milk Discover Local
* Gid dugc tinh bing VNP (.000) va chua bao gom 5% Phi Phuc Vu va 10% VAT.
* All prices are quoted in VND (,000) and subject to 5% Service Charge and 10% VAT.



hardonnay Steamed
Mussels

-




MON KHAI VI APPETIZER

Banh Mi Bo Toi Garlic Bread %a

Banh mi, toi, bo
Bread, garlic, butter

Hao Nuéng Pho Mai | MG Hanh Opyster Rockefeller | Spring Onion @

Véi nhan phé mai Mozzarella, s6t nAm béchamel & rau thom
Topping with Mozzarella cheese, mushroom béchamel sauce & herbs

Vem Hép Vang Kiéu Phap Chardonnay Steamed Mussels %
V6i toi & rau thom, dung véi banh mi gion
With garlic & herbs, served with crispy bread

Tom Nuéng Gia Vi Marinated Grilled Prawn

Qué, guing , 6t bot, tuong dira, xoai hat lyu
Cinamone, ginger chili, pineapple sauce, mango salsa

MON CHINH MAIN DISH

125

50 | 45

255

235

CAC MON CHAU AU WESTERN DELIGHTS

Ca Chém Ap Chao Pan Seared Seabass >0 @ (on request)

C4 chém phi 1é, st cd, ndm xao rau chan vit | s6t chanh day danh cho nguoi di tng véi bot mi
Fillet sea bass, Gravy butter cream sauce, sautéed spinach with mushroom [ pasion fruit sauce for gluten free

C4 Hoi Phi Lé Ap Chao Pan Seared Salmon Fillet >go @(on request)

Sa ldch tron, khoai tay nghién, sét cd | sot chanh day danh cho nguoi di tng vdi bot mi
Mixed fresh green salad, fish sauce, served with mashed potato | pasion fruit sauce for gluten free

Diém M4 Heo Tay Ban Nha Grilled Iberico Pork Jowl %%

Diém m4 heo, bap cai tron, hat me, sét tuong
Pork jowl, coleslaw, sesame, yakiniku sauce

Suon Heo Nau Cham Slow Roasted Pork Rib Qg
Sutn heo, s6t nuéng Han Qudc, tdo nghién :
Spiced mix Korean BBQ sauce, apple slaw

5 7,0 A . . ()
Com Y v6i Tom Risotto with Prawn 1@
v

Com Y, s6t ca chua, pho mai bot, bo
Arborio rice, tomato sofrito, Parmesan cheese, butter

@

;6‘0
9

Com Y véi Nam Risotto with Mushroom &V

Com Y, nam xao, ddu nam dat, pho mai bot, bo
Arborio rice, mushroom, truffle oil, parmesan cheese, butter

Hai San Ham Seafood Saganaki  ;@: >dio

Tom, muc, nghéu, phé mai, hoa hoi, binh my nuéng
Stewed prawn, clams, squid, star anise, toasted bread

295

385

325

395

220

190

265

>do Ca Fish @ Gluten Free Khéng co Gluten é’ Mén An Chay Vegetarian TU ngudn nguyén liéu dia phucng

€S .. . & e e n . Discover Local
1®: Giap Xac Crustaceans *:9 Moén An Bac Biét Chef Recommendation

* Gid dugc tinh bing VNP (.000) va chua bao gom 5% Phi Phuc Vu va 10% VAT.
* All prices are quoted in VND (,000) and subject to 5% Service Charge and 10% VAT.






MON CHINH MAIN DISH

THIT PO MEAT

Pia Thit Cac Loai Meat Platter -Australian Angus Beef o
Tenderloin 200 gr| Rib Eye 250 gr and Lamb Rack 300 gr

Mang tay khoai tdy hAm kem , mang tay, sot rugu vang do | s6t nAm
Asparagus, potatoes gratin, red wine jus | mushroom sauce

Bit Tét Than Bo Ngoai | Noi Angus Australian Angus Beef Tenderloin| Rib Eye
Mang tiy khoai tdy hAm kem, mang tay, sot rugu vang d6 | s6t nim
Asparagus, potatoes gratin, red wine jus | mushroom sauce

Suon Cuu Nuéng New Zealand Roasted Lamb Rack
Mang tay khoai tdy hAm kem, mang ty, sot rugu vang do | s6t nim
Asparagus, potatoes gratin, red wine jus | mushroom sauce

Uc Vit S6t Cam Roasted Duck Breast with Orange Sauce q
Uc vit phi 1, s6t cam, khoai tiy him kem
Chicken breast, potato gratin, orange sauce

MY Y PASTA

My Y Bo Bim Sot Bolognese Beef Bolognese Spaghetti 4

Sot ca chua, hiing qué va toi tuoi, pho mdt Parmesan
Tomato sauce, fresh basil & garlic, Parmesan cheese

. . . >
Mi Dep S6t Bo HAm  Pappardelle Braised Beef ~— ¢#

Dau nam dat, sot ca chua, sot téi chanh, pho mai bot
Truffle oil, sofrito, gremolata, Parmesan cheese

2
Mi Muc Pen Tom/ Muc Squid Ink Spaghetti Prawn/ Squid @ /3

Sot tom, ca chua bi, hing qué, chanh
Prawn bisque sauce, tomatoes, parsley leaves, lemon

’
Mi Spaghetti Kem Nam Spaghetti Mushroom Creamy Truffle “ U

N4m dai, nAm huong, kem béo, ph6 mai
Wild mushroom, shitake, cream, Parmesan cheese

SANDWICHES & BURGER

An kém khoai tdy chién All to be served with French fries

Banh Kep Tom Ga Chicken & Prawn Quesadilla )

So6t bo dita, hat luu, kem chua
Guacamole, pineapple, sour cream

(14
9 (¥4
Mercure Vung Tau Club Sandwich &
Ga nudng, thit x6ng khdi chién gion, tring ran, pho mat, ca chua, xa lach
Marinated grilled chicken, crispy bacon, fried egg, cheese, tomatoes, lettuce

e
Burger Bo Wagyu Wagyu Beef Burger QE s

Cha bo Wagyu, pho mat, ca chua, xa lach
Wagyu beef patties, cheese, tomatoes, lettuce

Sandwich Bit Tét Pho Mai Philly Cheese Steak Sandwich

Bo Tay Uc an ngii c6c, hanh tay caramel, tiéu xanh, pho mat Emmental
Grain-fed West Australian beef, caramel onions, green pepper, Emmental cheese

()

a~ i®@: Gidp Xac Crustaceans

0 Nam Mushroom

g . . ¢ .
@ Mén An Bac Biét Chef Recommendation ﬂ Gia Cam Poultry .‘:’ Lda Mi Wheat

* Gid dugc tinh bing VNP (.000) va chua bao gom 5% Phi Phuc Vu va 10% VAT.

* All prices are quoted in VND (,000) and subject to 5% Service Charge and 10% VAT.
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=

& Calamari Seppia' =
¥ Inchiostro Linguine




[
PIZZA
Pizza Xiic Xich Cay Kiéu Y Pepperoni Pizza

Pepperoni, hing qué & pho mdt Mozzarella
Pepperoni, basil & Mozzarella cheese

Pizza Ca Fish Pizza %

Kem pho mdt, hat Caper, Arugula hoac cai bd x6i, thi la & pho mdt Mozzarella (khong sot)

Cream cheese, Caper, Arugula or Baby Spinach, dills & Mozzarella cheese (no sauce)

Pizza Hai San White Seafood Pizza

Toém, muc, vem xanh, 6t d6, nam, kem nau
Prawn, squid, green mussel, red onion, cream cheese, feta cheese

Pizza Margherita %’

Ca chua, 6t chudng, hiing qué & pho méat Mozzarella
Fresh tomato, capsisum, basil & Mozzarella cheese

Pizza Tom Ga Chicken & Prawn Pizza

T6ém, ga, BBQ s6t, ca chua mot ning, ph6 mai
Prawn, chicken, sun dried tomato, mozzarella cheese

MON AN KEM SIDE DISH

252

275

325

190

255

Khoai Tay Nghién %’
Mash Potatoes

Khoai Tay Chién &'

French Fries

Khoai Tay Con Vo Chién Véi Thit Xong Khéi é’
Truffle Fried Potato Wedges, bacon, cheese , truffle oil

Maing Tay Xao Bo é'
Butter Green Asparagus

4
Nim Xao BoToi  &F o
Garlic & Butter Mushroom

o . (14 ‘ S T .
é' Mén An Chay Vegetarian ..'o' Lua Mi Wheat @ Mén An Bac Biét Chef Recommendation

* Gid dugc tinh bing VNP (.000) va chua bao gom 5% Phi Phuc Vu va 10% VAT.
* All prices are quoted in VND (,000) and subject to 5% Service Charge and 10% VAT.
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75

125

125

125



A

y 4 y 4

MON A ASIAN

@ 11:00 AM - 10:00 PM (last order: 9:30 PM)

=

“Dua” Fish Hotpot



SUP SOUP

; . )
Sup Thit Cua Crab Meat Soup @3
Thit cua, tring ga, bdt nang Crab meat, chicken egg, flour

Sup Miso Hoanh Thanh Tom Miso Wonton with Prawn

Hoanh thédnh, tom, tuong miso dd, hanh tay, dau hu
Superrior stock, red miso, adamame

GOl SALAD

95

A 95

-
)]

@

Goi Budi Hai San Pomelo Seafood Salad \ g.

L)

)

Muc, tom, hanh phi, nudc mam goi
Calamari, prawn, shallot, fish sauce

Goi bu bu Cua Lot Soft Shell Crab Salad with Green Papaya

bu du xanh, ca rot,hanh tay, cua 16t
Green papaya, carot, onion, soft shell crab
Go6i Muc Kiéu Thai N
Thai-styled Calamari Salad

190

\ld‘

K )
S

@

190

220

MON KHAI VI APPETIZER

MVT Muc Sira Chién Nudc Mam Crispy Fried Baby Squid Fish Sauce Flavor

Muc sita, nuéc mam, hanh tay With grilled garlic & herbs

185

MVT Muc Rang Muéi | Muc Chién Gion Stir Fried Calamari [ Deep Fried Calamari @ 230

Muc la, toi, 6t With grilled garlic & herbs

e Tras . .. : . R
Cha Gio Hai San Tring Mudi Deep Fried Sea Food Spring Roll (6 rolls) 195 235
Muc, tom, tring vit mudi hanh tim (nudc cham truyén thong dia phuong)
Squid, prawn, slated egg, shallot (Vietnamese local vinaigrette)

P . e . R

Cua Lot Sot Tring Muoi Soft Shell Crab with Salted Eggs @)% 255
Cua 16t, toi, tring vit muoi
Soft shell crab, salted eggs, capsicums, baby tomatoes
Goi Cuon Nem Nudng Grilled Pork Hand Roll @ & 165
Bdnh trang, bin, nem nudng ;
Rice paper, fresh rice noodle, grilled minced pork, peanut sauce
Com Chién Indo Nasi Goreng 190
Canh Ga Quay Me Baked Chicken Wings Tamarin Sauce 194
Phé Xao Ma Lai Char Kwei Teow 200
My Xao Hai San Vi Cay Kiéu Nhat Stir Fried Udon Noodle with Seafood 3 } 200
Bun Nem Nudng Vietnamese Grilled Pork Noodle 200
(Nudc cham truyén thong dia phuong Vietnamese local vinaigrette)
Ca Ry Pau Ham An P6 Dal makhana év ® 215
{®' Giap Xac Crustaceans %’ Mén An Chay Vegetarian .gé?“ Pau Phéng Peanut TU ngudn nguyén liéu dia phudng
Mén An Dic Biét Chef Recommendation & Dau Beans \ Mén Cay Spicy Discover Local

* Gid dugc tinh bing VND (.000) va chua bao gom 5% Ph{ Phuc Vu va 10% VAT.
* All prices are quoted in VND (,000) and subject to 5% Service Charge and 10% VAT.






MON CHINH VIET NAM VIETNAMESE DISHES

MON CA FISH »>&¢

Ca Dua | Bép “Long Son” Kho To —
“Long Son”Caramelized Braised Catfish | Cobla In Clay Pot &

C4 Lang Nuéng Muoi Ot| Riéng Mé aa
Grilled River Cat Fish, Chili Salt| Galangal Sauce

C4 Chém Phi Lé Hap Nuéc Tuong| Nuéng La Chusi @
Steamed Seabass Fillet With Salted Lemon Ginger Soya Sauce/
Grilled in Banana Leaves

MON MUC SQUID @

Muc Ong Hip Xa Chanh | Hanh Girng
Steamed Squid in Lime Leaves & Lemongrass | Ginger

Muc Xao Chua Ngot
Sautéed Squid with Sweet & Sour Sauce

Muc Ong Nuéng S6t Ngo Mu Tat C’g}
Grilled Calamari with Coriander Wasabi Sauce

MON THIT MEAT

Thit Heo Kho To 2 @
Braised Belly Pork in Clay Pot

Suon Non Rim Man
Pork Spare Rib in Caramelized Fish Sauce

Bo Sot Tiéu Lot | Wok Fried Beef with Long Pepper @
Wok Fried Beef Cube with Mashed Bread Fruit

Thit Bo Xao S6t Xa Xiu
Stir Fried Beef with Char Siu Sauce

Ga Ta Rang Muéi (Ntra Con)| Nuéng S6t Ot oo
Sautéed Free-range Hong Kong Style Chicken on Sea Salt
(1/2Chicken) |Grilled with Chili Sauce

Pau Hu Chién Sa @
Fried Tofu with Lemon Grass

Pau Hu Non S6t Ca @¥
Young Tofu in Tomato Sauce

g" Mén An Chay Vegetarian © bau Beans TU ngudn nguyén liéu dia phudng
¢} Mén An Dic Biét Chef Recommendation >db Ca Fish Biscoveiiocd

* Gid dugc tinh bing VNP (.000) va chua bao gom 5% Phi Phuc Vu va 10% VAT.
* All prices are quoted in VND (,000) and subject to 5% Service Charge and 10% VAT.
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125






J(qe

MON TOM PRAWN ‘®

Toém Su Rang Mudi @
Salted Tiger Prawns

l

Toéom Su Sot XO
Sautéed Tiger Prawns with XO Sauce

Tom Rim Nudc Dira
Braised Tiger Prawn in Coconut Juice Glory with Beef

MON RAU VEG ETABLE

Rau Thap Cam Kho Quet &' )
Steamed Vegetables with Caramelized Fish Sauce

Cai Thia S6t Dau Hao @
Sautéed Bok Choy with Oyster Sauce

Rau Mudng | Bong Thién Ly Xao Toi %’ @
Sautéed Morning Glory | Tonkinese Creeper with Garlic

Bong Cai Xanh Xao Toi %I 2
Sauteed Broccoli withGarlic

Rau Muéng Xao Thit Bo
Sautéed Morning Glory with Beef

MON CANH BROTH SOUP

Canh C4 Théc Lic, Khd Qua
Strabinus Bitter melon Broth Soup

Canh Cai Xanh| Bau Nau Tom Hoac Thit Bam

Prawn or Ground Pork with Gourd |Green Mustard in Broth Soup

Canh Chua Ca Dua | Ca Bép | Tom @ @5

Catfish [ Cobia | Prawn& Vegetables in Sweet & Sour Broth Soup

Canh Rong Bién Pau Hii | Canh Cai Xanh Chay %’
Vegetarian Seaweed & Tofu | Green Cabbage Broth

COM RICE _

Com Trang 2|4 khach
Steamed Rice 2| 4pax

Com Chién Toi %7
Garlic Fried Rice

Com Chién Hai San @
Seafood Fried Rice

Com Chién C4 Man
Salted Fish Fried Rice

@ Gluten Free Khéng co Gluten {.} Gidp Xac Crustaceans
?} Mén An Dac Biét Chef Recommendation %V Mén An Chay Vegetarian

* Gid dugc tinh bing VNP (.000) va chua bao gom 5% Phi Phuc Vu va 10% VAT.
* All prices are quoted in VND (,000) and subject to 5% Service Charge and 10% VAT.

295

295

255

155

95

65| 95

95

185

265

235

255

235

55|75

125

235

165

TU ngudén nguyén liéu dia phucng
Discover Local






HAI SAN LIVE SEAFOOD

Theo thgi gia
Market price

Oc Huong Sweet Snail

Nudng | Hap xa
Grilled | Steamed with lemongrass

Oc Méng Tay Chda Chinese Razor Clam

Nudng bo téi | Nudng md hanh | Hap xa
Grilled with garlic butter | Grilled with green onion sauce | Steamed with lemongrass

Oc Vi Voi Canada Geoduck Clam

Nudng bo tdi | Nudng md hanh | Hap xa
Grilled with garlic butter | Grilled with green onion sauce | Steamed with lemongrass

Cua Hoang D€ Alaska King Crab fg:

Hap | Hap xa
Steamed | Steamed with lemongrass

()

Ghe Blue Crab :@:

L)

Hip | Nudng | Rang mudi | Chdy toi
Steamed | Grilled | Salted | Garlic butter

~ . . . . p e S
Tém HUm | Tém Ket | Tém Tich | SG Bién @5
Lobster | Baby Lobster | Mantis Shrimp [ Jumbo Tiger Prawn
Hip | Nudng moi | Nudng mudi 6t | Chéy bo toi | But 10 pho mai
Steamed | Grilled | Grilled with chili & salt | Roasted in garlic & butter | Baked with cheese

LAU HOTPOT

: . o)
Lau Cua bong Qg @5
Water Crab Hotpot with Fish, Beef, Prawn

Liu Hai San Kiéu Thii  {@?
Thai Style Seafood Hotpot

Lau Muc | Cd Dia
Sea Cat | Calamari Fish Hot Pot

504

504

404

DIA HAI SAN SEAFOOD PLATTER

200 gram Ca Hoi | Salmon 385
200 gram Bach Tudc | Octopus 255
200 gram Muc | Calamari 255
200 gram Tom | Prawn {.} 255

@ Mén An Dac Biét Chef Recommendation :.:— Gidp Xac Crustaceans

* Gid dugc tinh bing VNP (.000) va chua bao gom 5% Phi Phuc Vu va 10% VAT.
* All prices are quoted in VND (,000) and subject to 5% Service Charge and 10% VAT.

1,105






CAC MON DANH CHO TRE EM
FOR YOUR ANGEL MEAL

Sup cua {.} 65
Crab meat soup
Chdo thit heo bam 65
Pork congee
2 9
C4 thm bot va khoai tay chién & 145
Fish and chip
e
Bédnh kep thit nguoi ¢ 135
Ham and cheese sandwich
S (H
Miy bo bam ¢ 155
Spaghetti bolognaise
Pizza xuc xich kho .‘:.‘ 155
Pepperoni pizza
Uc ga hap rau cu 155
Steamed chicken breast with vegetable
TRANG MIENG DESSERTS
Trai cay theo mua @ 55
Fruit platter
Banh so6 c6 la den véi kem s6 ¢6 la 65

Chocolate brownie with ice cream

(T4 e
.“o‘ Lda Mi Wheat :.: Giap Xac Crustaceans

. Al L]
e
e -

TU ngudn nguyén liéu dia phuang
Discover Local







TRANG MIENG DESSERT

Che Long Nhan Hat Sen 125
Lotus Sweet Soup with Longan & Dried Chinese Apple

o ; o A
Lemon Tiramisu | Banh Tiramisu Chanh ¢ [= 140

Limon Cello, Basil, Mascarpon Cheese

, N
Banh Tart Chanh Day ¢ = 140
Passion Fruit Cheese Cake

' —
Banh Kem Trung .‘:.‘ 140
Crema Catalana

9
Banh Hat Dé Nudng Pistachio Baklava [ 8 .‘:-‘ 140

Vi kem vanilla, sot qué
With vanilla ice cream, cinnamon syrup

‘ =
Tart Mousse S6-c6-la Vi Rugu Rum Dark Rum Chocolate Tart .‘:o' e 140
Véi kem dau
With strawberry ice cream

Trdi Cay Viing Nhiét Déi 125

Tropical Sliced Fresh Fruits

.l = N ~ ~ N 9
o< Lua Mi Wheat Stta Milk @& Cé Hat Nuts Tu ngudn nguyeén liéu dia phudng
- = Discover Local

* Gid dugc tinh bing VNP (.000) va chua bao gom 5% Phi Phuc Vu va 10% VAT.
* All prices are quoted in VND (,000) and subject to 5% Service Charge and 10% VAT.



DRINK MENU



CA PHE COFFEE

(D)

Ca Phé Pen Da Coffee With Ice

Ca Phé Stra Pa Coffee With Ice & Condensed Milk
Espresso

Espresso Double

Americano

Cappuccino

Latte

Ca Phé Mu6i MVT Iced Milk Coffee - Salt Flavor

TU ngudén nguyén liéu dia phuang
Discover Local

* Gid dugc tinh bing VNP (.000) va chua bao gom 5% Phi Phuc Vu va 10% VAT.
* All prices are quoted in VND (,000) and subject to 5% Service Charge and 10% VAT.

70

83

75

20

80

84

84

95



TRA GIAI KHAT & MACCHIATO
ICED TEA & MACCHIATO

Tra Pao
Peach Tea
Tra Vai
Lychee Tea

Tra Pao Cam Sa
Orange Lemongrass Peach Tea

Tra Hat Sen La Dua
MVT Pandan Leaves Tea, Lotus seed, Machiato

TRA NONG HOT TEA

94

94
95

95

70

Tra Ba Tudc
Earl Grey Tea

Tra Xanh
Green Tea

Tra Bac Ha Chanh
Peppermint & Lemon Tea

TU ngudn nguyén liéu dia phuang
Discover Local

* Gid dugc tinh bing VNP (.000) va chua bao gom 5% Phi Phuc Vu va 10% VAT.

* All prices are quoted in VND (,000) and subject to 5% Service Charge and 10% VAT.



SODA @

Soda Chanh

Lime, Mint Leaves, Soda

Soda Chanh Day

Passion Fruit, Mint Leaves, Soda

Soda Dau
Strawberry Syrup, Mint Leaves, Soda

Soda Chanh Bac Ha
Mint Syrup, Lime, Mint Leaves, Soda

Soda Mercure Ocean
Blue Curacao Syrup , Mint Leaves, Soda

Soda Phic Bon Tw

Raspberries, Mint Leaves, Soda

Soda Viét Quat

Blueberrries, Mint Leaves, Soda

NUGC NGOT SOFT DRINKS 75

Nudc Ngot Soft Drinks - All Varieties

Nud6c Tang Luc Energy Drinks

NUGC KHOANG MINERAL WATER

La Vie 450ml (Still | Sparkling) 85

TU ngudn nguyén liéu dia phucng
Discover Local
* Gid dugc tinh bing VNP (.000) va chua bao gom 5% Phi Phuc Vu va 10% VAT.
* All prices are quoted in VND (,000) and subject to 5% Service Charge and 10% VAT.



NUGC EP FRESH JUICES @&

Nudc Chanh Lemonade 80
Nudc Ep Chanh Day Passion Fruit Juice 20
Dira Tuoi Fresh Coconut 95
Nudc Cam Orange Juice 95
Nudc Ep Dua Hau Watermelon Juice 95
Nudc Ep Tdo Apple Juice 100
Nudc Ep Thom Pineapple Juice 100
Nudc Ep Ca Rét Carrot Juice 100
Tdo Xanh, Dua Leo, Can Tay 100

MVT Green & Clean ( Green Apple, Cucumber, Celery)

SINH TO SMOOTHIES @

Sinh T6 Chanh Day Passion Fruit Smoothie 100
Sinh T6 Dau Strawberry Smoothie 105
Sinh Té Bo Avocado Smoothie 105

TU ngudn nguyén liéu dia phucng
Discover Local

* Gid dugc tinh bing VND (.000) va chua bao gom 5% Phi Phuc Vu va 10% VAT.
* All prices are quoted in VND (,000) and subject to 5% Service Charge and 10% VAT.






KEM SUA DA XAY 150
MILKSHAKE

Kem Socola Pa Xay Chocolate Milkshake

Kem Dura Ba Xay Coconut Milkshake

Kem Banh Oreo Pa Xay Oreo Milkshake

SUA CHUA PA XAY 130
YOGHURT ICE BLENDED

Stra Chua Viét Quoc Pa Xay Yogurt Blueberry

Stra Chua Cam DPao ba Xay Yogurt Peach Orange

Sua Chua Dau ba Xay Yogurt Strawberry

KEM ICE CREAM

Kem Vanilla Vanilla Ice Cream 130
Kem Dua Coconut Ice Cream 120
Kem S6 C6 La Chocolate Ice Cream 120
Kem Dau Strawberry Ice Cream 120
Kem S6 C6 La Bac Ha Chocolate Mint Ice Cream 130

* Gi4 duge tinh bing VND (.000) va chua bao gom 5% Phi Phuc Vu va 10% VAT. g«
* All prices are quoted in VND (,000) and subject to 5% Service Charge and 10% VAT. v



BIA BIA THU CONG
BEER CRAFT BEER

SAIGON SPECIAL 60 JASMINE 1PA 220ml

TIGER DRAUGHT 66 BLANC 1664 330ml
HEINEKEN SILVER 80

CORONA 20

TU ngudn nguyén liéu dia phucsng
' Discover Local

* Gid dugc tinh bing VNP (.000) va chua bao gom 5% Phi Phuc Vu va 10% VAT.
* All prices are quoted in VND (,000) and subject to 5% Service Charge and 10% VAT.




COCKTAIL 160

Mai Tai
Rugu Rum Tring, Rum Nau, Siro Hat Hanh Nhan, Nudc Chanh ép, Thom ép
Dark Rum, White Rum, Almond Syrup, Lime Juice, Pineapple Juice

Coco Loco
Rum, Rugu Mui Chuéi, Thom, Nudc C6t Dira, Grenadine
Rum, Banana Liqueur, Pineapple, Coconut Milk, Grenadine

Sex On The Beach
Vodka, Rugu Mui Pao, Cam, Nuéc Ep Nam Viét Quéc
Vodka, Peach Liqueur, Orange, Cranberry Juice

Tequila Sunrise
Tequila, Cam, Syrup Luu
Tequila, Orange, Grenadine

Long Island Iced Tea
Rum, Tequila, Vodka, Gin, Cointreau, Nudc Cét Chanh, Coca Cola
Rum, Tequila, Vodka, Gin, Cointreau, Lime Juice, Coke

Classic Martini
Gin, Dry Vermouth

Classic Margarita
Tequila, Cointreau, Chanh
Tequila, Cointreau, Lime

Grasshopper
Rugu Mui Cacao, Rugu Mui Bac Ha, Kem Béo
Cacao White, Creme De Menthe, Whipping Cream

TOUCH OF SUNSET 200

Rugu Vang N6, Rugu Mui Amerrato
Sparkling Wine, extra dry brut Terre Forty, Amerrato

MOJITO 160

Classic Mojito
Rum, Chanh, Ld Bac Ha, Buong, Soda
Rum, Lime, Mint Leaves, Sugar, Soda

Passion Fruit Mojito
Rum, Chanh Day, Chanh, La Bac Ha, Puong, Soda
Rum, Passion Fruit, Lime, Mint Leaves, Sugar, Soda

* Gid dugc tinh bing VND (.000) va chua bao gom 5% Phi Phuc Vu va 10% VAT.
* All prices are quoted in VND (,000) and subject to 5% Service Charge and 10% VAT.



LOCAL TOUCH

()

TRA ICE TEA

Vai Thom Lung Chung
Raising Lychee Fruit Tea

Lac Lo6i Huong Oi
Pear Fruit Tea

Nang Vang Kiwi
Kiwi Fruit Tea

Suong Mai Mo
Apricot Fruit Tea

Huong Pao Dua Ludi
Melon & Peach Fruit Tea

Cuc Hoa Lé
Chamomile Iced Cold Tea

COCKTAIL

Mercure Sour
Lovely Honey

Long Icedenma Tea
Midomer

Sand & Sun

89

160

TU ngudn nguyén liéu dia phucsng
Discover Local

* Gid dugc tinh bing VND (.000) va chua bao gém 5% Ph{ Phuc Vu va 10% VAT.
* All prices are quoted in VND (,000) and subject to 5% Service Charge and 10% VAT.



LOCAL PAIRING

Breezes Gold 135
Rugu Hoa Long Whisky HoaLong 60ml
Rugu Amaretto Amaretto Liqueur 25ml

Local micropolitan cocktails

HEALTHY DRINK “GREEN AND CLEAN” 160
Tdo Green apple 100 gr
Can Tay Dalat Celery’s 100 gr
Dua leo Chau Duc Cucumber 150 gr

Local corner

Sa Lach Tron Bo Pau Hu Avocado and Tofu Salad é% 175
Bo Avocado 30gr Dau hil tring 1/2 miéng White tofu 1/2 pcs
Rong bién Wakame 20gr bau nanh long Edamame 20gr

Bap hat My Grain corn 20gr Sot Miso Miso sauce

Sa Lach Pac Trung House Special Salad é% 95
Sa ldch xanh tron nudc sét chanh

House special mixed green with citrius dressing

Ca chua bi Tomato 20gr Ot chudng Bell pepper 30gr  S6t dau giam Vinegar sauce

Oliu den Black olives 20gr Rau mam Cress 20gr

TU ngudn nguyén liéu dia phuang
Discover Local

* Gid dugc tinh bing VND (.000) va chua bao gom 5% Ph{ Phuc Vu va 10% VAT.
* All prices are quoted in VND (,000) and subject to 5% Service Charge and 10% VAT.






-

Terre Forty Extra Dry,
Bottega,Sparkling Rose,
Jacques Picard Champagne,
Charles Heidsiek Brut ,Reserve,

G.H. Mumm Brut Champagne,

895

1195

3205
3505
3805



VANG DO RED WINE

= |
=

Princess des sables Grenach, Syrah, Carignan, France 175 855
Terre Forti , Sangioverse, Italia 175 855
Toso Monferrato DOC Dolcetto, Italia 895
1887 Central Valley Cabernet Sauvignon, Chile 895
Louis Fellipe Edwards Cabernet Sauvignon, Chile 995
Cocha Y Toro Reservado Cabernet Sauvignon, Chile 995
Les Ormeaux Bordeaux, Merlot - Cabernet Sauvigon, France 995
Mongras Merlot, Chile 1185
De Bortoli Cabernet Sauvignon, Austrailia 1395
Cote de Atlantique Rouge France 100% Malbec 1895
San Mazrano F Silver Negroamaro, Italia 2995

VANG TRANG WHITE WINE

Terre Forti Pinot grigio, Italy 175 855
Princess De Sables grenache, rousanne, marsanne, France 175 855
1887 Central Valley Sauvignon Blanc, Chile 895
Rapaura Spring Classic Malborough Sauvignon Blanc, New Zealand 1295
Mc Guigal Black Label , Pinot Grigio, Australia 1395
Villa Maria Private Bin Chardonnay, Nerw Zealand 1695

RUGU VANG HONG ROSE WINE

Rose Relax, France 1195

* Gid dugc tinh bing VND (.000) va chua bao gom 5% Phi Phuc Vu va 10% VAT.
* All prices are quoted in VND (,000) and subject to 5% Service Charge and 10% VAT.






RUGU MANH SPIRITS

T |
JIM BEAM 85 995
JAMESON 105 1505
JACK DANIEL’S 150 1905
CHIVAS 12 2255
CHIVAS 18 4505
CHIVAS 21 6505
GLENLIVET 12 3405
BALLANTINE’S 12 2555
BALLANTINE’S 17 4505
BALLANTINE’S 21 5555
GIN
BEEFEATER 85 1105
BOMBAY SAPPHIRE 135 1905
TANQUERY 150 2155
VODKA
SMIRNOFF RED 85 1155
ABSOLUTE 85 1155
KETEL ONE 2655
BELUGA 3505
CIROC 3905
TEQUILA
JOSE CUERVO GOLD 135 1905
SAUZA GOLD 115 1605
COGNAC
HENNESSY VSOP 3805
MARTELL CORDON BLEU 8605
RUM
BACARDI LIGHT 85 1155
CAPTAIN MORGAN BLACK 115 1605
CAPTAIN MORGAN GOLD 105 1505

* Gia dugc tinh bang VNP (.000) va chua bao gom 5% Phi Phuc Vu va 10% VAT.
* All prices are quoted in VND (,000) and subject to 5% Service Charge and 10% VAT.






