
BEVERAGE
11:00 - 22:00



Classico Negroni 230 
BEEFEATER GIN-MANCINO VERMOUTH ROSSO-CAMPARI-CLAY POT

Fragola Spritz 240 
CAMPARI-STRAWBERRY CORDIAL–SODA

Paloma Slush 280 
OLMECA TEQUILA–GRAPEFRUIT–AGAVE–SALINE

Long Basil Smash 230 
BEEFEATER GIN–BASIL–LEMON & LIME–HONEY–SODA

Passion Fruit Mojito 240 
SAMPAN RUM–CITRUSE–VANILLA PASSION FRUIT MINT–SODA

Sudachi Caïpirinha 280 
THOQUINO CACHAÇA–SUDACHI CITRUS–BROWN SUGAR

DRAUGHT SMALL LARGE
Huda Lager 75 115
Carlsberg Pilsner 95 135

BOTTLE
Saigon Export  80
1664 Blanc  80
Jasmine IPA, Pasteur Street  140
Corona Extra  140
Saigon Apple Cider  130
Saigon Apple & Chilli Cider  130

COCKTAILS BEER & CIDER

Not A Gin & Tonic 140 
JUNIPER EXTRACT–BOTANICALS–TONIC WATER

Vegano 140 
VIETNAMESE COLD COFFEE–COCONUT–FRAPPUCCINO STYLE 
Peach & Lychee Slush 160 
WHITE PEACH-LYCHEE

Fresh Juices 115
Fresh Coconut  130
Avocado Milkshake 150 
AVOCADO, VANILLA ICE CREAM, MILK, AGAVE

Detox Juices  150 
DRINK-GREEN SPINACH, CELERY, CUCUMBER, APPLE, GINGER 
VISION-CARROT, ORANGE, GINGER, TURMERIC, LIME 
TROPI-KALE PINEAPPLE, KALE, BANANA

Pomelo Lemonade 120
Pink Guava Iced Tea 105
Soft Drinks 65

STILL SMALL LARGE
Alba 80 110 
Evian 100 160

SPARKLING
Alba 80 110
Perrier 100 160

0% PROOF REFRESHERS

WATER

All prices are in VND ‘000 and subject to 5% service charge and applicable VAT



CHAMPAGNE & SPARKLING GLS BTL
Prosecco Val D’Oca Blu, ITALY 190 950
Rosé Champagne Beaumont des Crayères Réserve NV Brut, FRANCE  2,150
Champagne Charles Mignon NV Brut Reserve, FRANCE  2,250
Champagne Charles Heidsieck NV Brut Réserve, FRANCE  2,900
Champagne Moët & Chandon NV Brut Impérial, FRANCE  3,000
Champagne Veuve Clicquot Ponsardin NV Brut, FRANCE  3,550

WHITE
Trebbiano & Chardonnay Terre Forti, ITALY 160  700 
Sauvignon Blanc MG, CHILE 185  900 
Viognier ‘La Violette’ JL Colombo, FRANCE 240 1,100
Chardonnay L de Laroche, FRANCE 255 1,250
Chardonnay Louis Latour Burgundy, FRANCE  1,550
Sauvignon Blanc Villa Maria Marlborough, NEW ZEALAND  1,850
Riesling Domaine Weinbach Alsace, FRANCE  1,880
Sancerre Pascal Jolivet Loire Valley, FRANCE  2,100
Chablis Domaine Billaud-Simon Burgundy, FRANCE  2,200

ROSÉ
L’Effrontée Rosé @Les Valentines, FRANCE 210 990
L’Effrontée Rosé @Les Valentines, FRANCE     1500 ML  2,188
Caprice de Clémentine, Côtes de Provence, FRANCE  1,100
‘M de Minuty’ Château Minuty Côtes de Provence, FRANCE  1,400
‘Whispering Angel’ Caves D’Esclans Côtes de Provence, FRANCE  2,500

RED  
Sangiovese, Terre Forti, ITALY 160 700
Cabernet Sauvignon MG, CHILE 185 900
Malbec ‘Anubis’, MENDOZA ARGENTINA 199  990 
Syrah Blend M. Chapoutier Bila-Haut, FRANCE 210 1,050
Carpineto Dogajolo Tuscany, ITALY 255 1,250
Pinotage Fleur du Cap, SOUTH AFRICA  1,300
Pinot Noir Albert Bichot, FRANCE  1,400
Shiraz & Cabernet Penfolds Koonunga Hill, South Australia, AUSTRALIA  1,500
Chianti ‘Rufina’ Nipozzano Riserva Tuscany, ITALY  2,800
Lacoste-Borie, Pauillac Bordeaux, FRANCE  2,880

WINE

All prices are in VND ‘000 and subject to 5% service charge and applicable VAT



GIN SHOT BTL
Beefeater, ENGLAND 125 1,400
Saigon Baigur Dry, VIETNAM 250 3,200
Hendrick’s, SCOTLAND 260 2,700
Tanqueray .10, SCOTLAND 320 4,500
Sông Cái, VIETNAM 340 3,600

VODKA
Absolut, SWEDEN 125 1,400
Grey Goose, FRANCE 240 3,300
Absolut Elyx, SWEDEN 385 4,900

RUM
Sampan 43% White, HOI AN 185 2,100
Sampan Overproof 54%, HOI AN 200 2,300
Havana Club Anejo 7 Anos, CUBA 210 3,250

TEQUILA
Don Julio Blanco 385 4,100
Patron Reposado 450 4,900

SOJU
Jinro Chamisul Fresh, 36CL  250
Jinro is Back, 36CL  330
Hwayo Soju 17, 37.5CL  599
Hwayo Soju 25, 50CL  988

WHISKY, SCOTLAND SHOT BTL
Single Malts   
Glenmorangie The Original 10 Yr 305 3,400
Macallan Double Oak 12 Yr 570 5,400
Macallan Sherry Oak 18 Yr 2,100 19,900
Glenfiddich 12 Yr 305 3,400
Glenfiddich 18 Yr 800 9,000

Blend
Chivas Regal 12 Yr 225 2,100
Chivas Regal 18 Yr 450 3,900
Johnnie Walker Black Label 210 2,100
Johnnie Walker Blue Label 1,000 12,500

OTHER
Jameson, IRELAND 170 1,600
Evan Williams, BOURBON USA 125 1,200
Jack Daniel’s, TENNESSEE USA 170  1,600

COGNAC
Hennessy VSOP 450 4,100
Hennessy XO 930 10,900

SPIRITS

All prices are in VND ‘000 and subject to 5% service charge and applicable VAT



LUNCH
11:00 - 18:00



Gien Tod Deep Fried Roll 188 
MINCED PORK, SHRIMP, CRAB MEAT, TARO, YAM

Cured Red Snapper 188 
CHILI SAUCE, LIME, HERBS

Fish Cakes – Chả Cá Thì Là 148 
SCALLIONS, HERBS, CHILI, DILL

Sweet Potato Fries 88 
SRIRACHA MAYONNAISE

Ssamjang Dip   68 
GOCHUJANG, DOENJANG, VEGETABLE CRUDITÉ

Oysters 
½ DOZEN 200 
1 DOZEN 380 
MẮM NÊM SAUCE, GREEN CHILI SAUCE, MIGNONETTE

Yellowfin Tartare 218 
CHILI, CHIVES, SEAWEED CRISP

Vietnamese Beef Salad 148 
VERMICELLI NOODLE, RUMP STEAK

Spinach Salad 168 
BACON, MISO DRESSING

Asian Greens   138 
ICE LETTUCE, VIETNAMESE CORIANDER, MIZUNA, AVOCADO, 
CANDIED WALNUTS

Charred Asparagus   138 
ALMONDS, GINGER VINAIGRETTE

Tom Yum Soup 158 
LEMONGRASS, KAFFIR LIME, SHRIMP

BITES APPETIZER

The Traditional
ROASTED PORK, LIVER PATÉ

260

Chicken
240

Beef
260

SERVED WITH FRENCH FRIES & ASIAN SLAW

BÁNH MÌ

Angus
AUSTRALIAN BEEF PATTY, ONION CONFIT,

GRUYÈRE CHEESE, TOMATO
445

Korean Chicken
FRIED CHICKEN, ASIAN SLAW, GOCHUJANG MAYO

340

Plant Based  
VEGAN PATTY, ROCKET LEAVES, ROASTED TOMATO,

BURRATA CHEESE
280

SERVED WITH FRENCH FRIES & ASIAN SLAW

BURGER

  Vegetarian  |  All prices are in VND ‘000 and subject to 5% service charge and applicable VAT



Vietnamese Five Spice Chicken 300 450
CORIANDER GREMOLATA, ONIONS, LIME

Red Snapper – Cá Nướng Thì Là 320 480
ZUCCHINI, BROCCOLINI, LEMONGRASS, DILL

Spice Rubbed Beef Tenderloin 420 630
CUMIN, CORIANDER, RED ONION

Eggplant, Zucchini, Capsicums   200 300
VIETNAMESE BASIL PESTO, GARLIC, LEMON

Prawn & Chipolata 320 480
CHARRED WHITE ONIONS, GREEN CHILI

Wild Mushrooms   250 375
NAM CHIM CHAEO SAUCE

Striploin 688
250G BLACK ANGUS 
SERVED WITH KAMPOT PEPPER SAUCE OR ASIAN BBQ SAUCE

Spring Chicken 388
SESAME SAUCE, PICKLED CUCUMBER

Korean Grilled Tofu   230
KIMCHI, SPRING ONION

Grilled Lemongrass Sea Bass 488
THAI BASIL PESTO

SKEWERS 4 PCS 6 PCS

GRILLED
Hand Cut Chips 88
MUSHROOM KETCHUP

BBQ Corn 88
HERB BUTTER

Morning Glory 88
GARLIC CHIPS

Sauteed Asian Mushrooms 88
SHITAKE, KING OYSTER, ENOKI, SHIMEJI

Grilled Broccolini 88
GARLIC, CHILI

Steamed Rice 60

SIDES

  Vegetarian  |  All prices are in VND ‘000 and subject to 5% service charge and applicable VAT



Pandan Chiffon 100
CONDENSE MILK, VANILLA CREAM

Red Bean Pancake 100
MANGO SORBET, TOASTED HAZELNUT

Pineapple Fritters 100
SPICY DIPPING

Silky Japanese Pudding 100
BEANS CUSTARD

Ice Cream Coupe 100
DAILY FLAVORS

Seasonal Fruits 80

Ice Cream per scoop 68

Limoncello Giffard 95

Bailey’s Irish Cream 225

Quinta do Naval LBV Port 275

Sherry Padro Ximenez 275

Grappa Tignanello Marchesi Antinori 520

DESSERT

DIGESTIF

Vietnamese Coffee 80

Espresso | Americano | Macchiato 85

Cappuccino | Latte | Mochaccino 95

Chocolate 130

BLACK
English Breakfast 80
Earl Grey 80

GREEN
Jasmine 80
Green  80
Organic Gunpowder 105

HERBAL
Chamomile 80
Peppermint 80
Lemongrass & Ginger 105

OOLONG
Vietnam 80

FLOWER
Lotus 135

COFFEE

TEA

All prices are in VND ‘000 and subject to 5% service charge and applicable VAT



DINNER
18:00 - 22:00



Oysters
½ DOZEN 200
1 DOZEN 380 
MẮM NÊM SAUCE, GREEN CHILI SAUCE, MIGNONETTE

Gien Tod Deep Fried Roll 188
MINCED PORK, SHRIMP, CRAB MEAT, TARO, YAM

Yellowfin Tartare 218
CHILI, CHIVES, SEAWEED CRISP

Cured Red Snapper 188
CHILI SAUCE, LIME, HERBS

Pork Lemongrass Skewer - Nem Lụi 290
PORK SKIN, GARLIC, SHALLOTS, FISH SAUCE

Fish Cakes - Chả Cá Thì Là 148
SCALLIONS, HERBS, CHILI, DILL

Sweet Potato Fries 88
SRIRACHA MAYONNAISE

Spinach Salad 168
BACON, MISO DRESSING

Vietnamese Beef Salad 148
VERMICELLI NOODLE, RUMP STEAK

Ssamjang Dip   68
GOCHUJANG, DOENJANG, VEGETABLES CRUDITÉ

Asian Greens   138 
ICE LETTUCE, VIETNAMESE CORIANDER, MIZUNA, AVOCADO, CANDIED WALNUTS

Charred Asparagus   138
ALMONDS, GINGER VINAIGRETTE

Tom Yum Soup 158
LEMONGRASS, KAFFIR LIME, SHRIMP

APPETIZER

  Vegetarian  |  All prices are in VND ‘000 and subject to 5% service charge and applicable VAT



Vietnamese Five Spice Chicken 300 450
CORIANDER GREMOLATA, ONIONS, LIME

Red Snapper – Cá Nướng Thì Là 320 480
ZUCCHINI, BROCCOLINI, LEMONGRASS, DILL

Spice Rubbed Beef Tenderloin 420 630
CUMIN, CORIANDER, RED ONION

Eggplant, Zucchini, Capsicums   200 300
VIETNAMESE BASIL PESTO, GARLIC, LEMON

Prawn & Chipolata 320 480
CHARRED WHITE ONIONS, GREEN CHILI

Wild Mushrooms   250 375
NAM CHIM CHAEO SAUCE

SKEWERS 4 PCS 6 PCS

Hand Cut Chips 88
MUSHROOM KETCHUP

BBQ Corn 88
HERB BUTTER

Morning Glory 88
GARLIC CHIPS

Sauteed Asian Mushrooms 88
SHITAKE, KING OYSTER, ENOKI, SHIMEJI

Grilled Broccolini 88
GARLIC, CHILI

Steamed Rice 60

SIDES
Tenderloin 888
200G BLACK ANGUS

Striploin 688
250G BLACK ANGUS

Rib Eye 788
300G BLACK ANGUS 
SERVED WITH KAMPOT PEPPER SAUCE OR ASIAN BBQ SAUCE

Spring Chicken 388
SESAME SAUCE, PICKLED CUCUMBER

Grilled Lemon Grass Sea Bass 488
THAI BASIL PESTO

Hạ Long Bay Lobster 888

Tiger Prawns Nước Chấm Tỏi Ớt 588
 
Nha Trang Oysters 400
SCALLION OIL, PEANUT

Korean Grilled Tofu   230 
KIMCHI, SPRING ONION

GRILLED

  Vegetarian  |  All prices are in VND ‘000 and subject to 5% service charge and applicable VAT



Pandan Chiffon 100
CONDENSE MILK, VANILLA CREAM

Red Bean Pancake 100
MANGO SORBET, TOASTED HAZELNUT

Pineapple Fritters 100
SPICY DIPPING

Silky Japanese Pudding 100
BEANS CUSTARD

Ice Cream Coupe 100
DAILY FLAVORS

Seasonal Fruits 80

Ice Cream per scoop 68

Limoncello Giffard 95

Bailey’s Irish Cream 225

Quinta do Naval LBV Port 275

Sherry Padro Ximenez 275

Grappa Tignanello Marchesi Antinori 520

DESSERT

DIGESTIF

Vietnamese Coffee 80

Espresso | Americano | Macchiato 85

Cappuccino | Latte | Mochaccino 95

Chocolate 130

BLACK
English Breakfast 80
Earl Grey 80

GREEN
Jasmine 80
Green  80
Organic Gunpowder 105

HERBAL
Chamomile 80
Peppermint 80
Lemongrass & Ginger 105

OOLONG
Vietnam 80

FLOWER
Lotus 135

COFFEE

TEA

All prices are in VND ‘000 and subject to 5% service charge and applicable VAT


