APPETIZER & SALAD
CAESAR SALAD ©

Romaine Lettuce, Parmesan Cheese, Bacon, Croutons, Anchovies

220

—BISTRO —

«A LA CARTE -

PASTA, NOODLE & RICE

|
\
1
"ADD PRAWNS 300 "ADD CHICKEN 280 :
\ VIETNAMESE PHQI
VIETNAMESE BEEF SALAD 220 Herbs Pickles Chil
Vermicelli Noodle, Rump Steak | ‘BEEF 260  "CHICKEN 240  "SEAFOOD 290
‘ VIETNAMESE ‘COM TAM’ 280
FRE_SH SPRING ROLLS o 260 : Crilled Pork, Broken Rice, Pickled
Shrimps, Local Fresh Herbs, Chili Lime Sauce [
| SEAFOOD FRIED RICE 260
FRIED SPRING ROLLS 260 1 Vegetables Scallion
Vietnamese Fried Spring Rolls, Sweet and Sour Chili Sauce :
| HAEJANG RAMEN 260
POMELO PRAWN SALAD 230 | Korean Ramen Noodles, Seafood, Kimchi
Pomelo & Mango, Herbs, Chili Fish Sauce : PORK BULGOGI 320
S d Pork, Bulgogi S
CHICKEN LEMONGRASS & TURMERIC 250 | oodteed Pork Buigog) Sauce
Free Range Chicken, Fried Garlic, Vietnamese Mint :
‘ KIMCHI BOKKEUMBAP 260
JAPCHAE © 240 | ShrimpandSpam
Korean Glass Noodle with Vegetables ! BIBIMBAP 260
: Beef, Rice, Zucchini, Carrot, Mushrooms, Fried Egg, Sprouts
: Bok Choy, Kimchi
|
Soupb | HAINANESE CHICKEN RICE 350
CHICKEN BROTH 230 : Poached Chicken, Aromatic Rice, Clear Soup, Ginger, Chili
Organic 'Giang' Leaves, Mushroom, Tofu : SHANGHAI NOODLES 260
| Braised Flank Beef, Egg Noodle, Bok Choy, Scallion
FRENCH_ 0NION. . ‘ 220 |
Caramelized Onion, Chicken Broth, Sliced Cheesy Baguette : I B MACCHERONI 260
KIMCHI SOUP \\ 260 | Baked, Tomato Sauce, Mozzarella Cheese, Parmesan
Seafood, Kimchi, Tofu, Steamed Rice : SPAGHETTI 280
: Beef "‘Bolognese” Sauce
BEVERAGE
*BEER -+ WINE .+ REFRESHERS
| |
| |
DRALGHT 3s0mL soomi S5 ETo . VIETNAMESE FRESH COCONUT 130
HUDA LAGER, vietnam 80 115 | CHAMPAGNE CHARLES HEIDSIECK 1,450 | ARNOLD PALMER 110
CARLSBERG LAGER, Denmark 95 135 | NV BRUT, France (37.5CL) | CLASSIC LEMONADE 1o
. - CHARDONNAY ‘THEACCOMPLICE 150 750 ' |cEpTEA 90
' RIVERINA, Australia !
‘ . FRESH JUICE 15
HUDA LAGER, vietnam 85 | | /Orange, Watermelon/
[ ‘ , [
CARLSBERG LAGER, Denmark 15 | MERLOT ‘FRONTERA 150 750 ' JUICY -V NATURAL JUICE 15
CORONA EXTRA, Mexico 140 | CONCHAY TORO, chile ' /Mango, Pineapple/
~N

BETWEEN BREAD & BUN

ANGUS BEEF BURGER 370
Cheddar Cheese, Bacon, Onion, Brioche Bun

CLUB SANDWICH 320
Rye Bread, Chicken Breast, Bacon, Fried Egg, Lettuce, Tomato

STEAK BREAD 320
Caramelized Onion, Tomato, BBQ Sauce

HOI AN BANH Mi 260

Freshly Baked Baguette, Homemade Pate,
Assorted Viethamese Charcuterie, Pickle & Herbs

*All sandwiches are served with a choice of french fries or a small salad

MAIN COURSE
COBIA FISH IN CLAY POT

Pink Pepper Corn, Coconut Juice, Steamed Rice

BAKED STUFFED 'DUY HAI' CRAB
Edible Rocks, Smoked Cardamon,
‘Tra Qué' Herbs, Creamy Salted Egg

WOK-FRIED ANGUS BEEF SLICES

Garlic and Leeks

WOK-FRIED SCALLOPS
Asparagus, X.O Sauce

THAI CHICKEN GREEN CURRY .

Coconut, Chili, Rice, Lotus

ROASTED SALMON
Spinach, Baby Potato, Edamame Beans, Fish Jus, Plankton Oil

SIDES

CHARRED BROCCOLINI 110
Crispy Garlic, Chili

380

630

360

480

280

480

SAUTEED MUSHROOMS 110
Butter, Thyme

STEAMED RICE 60 FRENCH FRIES 110
DESSERT

KOREAN MANGO BINGSU 120
Vanilla Ice-cream

TIRAMISU 120
Mascarpone Mousse, Cocoa Powder, Lady Finger

COCONUT TART 120
Mango Compote, Vanilla Ice Cream

SEASONAL FRUITS 120
ICE CREAM PER SCOOP 80

e Spicy

All prices are in VND 'O00 and subject to 5% service charge and applicable VAT

Q Vegetarian

76




