CAFE CARDINAL
AlLL DAY DINING



CAMKET VE TINH BEN VONG
Khéch san The Reverie Saigon ti€p cin phuong thiic kinh doanh thyc phim va thiic uéng an toan hon
bing viéc st dung céc sin phdm hitu co song song véi viéc danh gid va ki€ém sodt cic nha phan phéi
nguyén liéu d€ dam bao stic khée lanh manh cho thyc khich cing nhw méi trudng.

OUR COMMITMENT TO SUSTAINABILITY
At The Reverie Saigon, we are embracing a more sustainable approach to our food & beverage operations.
We are advancing towards stronger integration of organic and sustainably grown products wherever possible.
Our vendors are constantly evaluated and controlled to enable us to focus on the health and well being of our
guests, as well as the environment.

FSC* C121289

Thyc don dugc in trén chét lidu gidy dat chiing nhan FSC * vé phat trién bén viing, 0
FSC
% This menu is printed on FSC* certified paper, supporting sustainable forestry. | wx




KHAI VI / APPETIZER

POTATO
Banh ting khoai tiy | Rau ctt nhé | Nim Truffle
Potato mille-feuille | Baby vegetable | Truffle

SALMON @

C4 hdi Tasmania x6ng khéi | Nu bach hoa | Hanh tay | Kem chua
Smoked Tasmanian salmon | Caper | Onion | Sour cream

Piu bép goi y nén dung thém cung 30g triing ca Caviar

Chef’s suggestion to upgrade with 30g caviar

TARTARE
Bo My thugng hang tai ki€u Phép | Tia t6 | Ngo gai | Binh da
USDA first choice beef | Perilla | Saw tooth coriander | Rice crackers

FOIE-GRAS
Gan ngdng | Bdnh mi Brioche nuéng | Miit hanh tiy
Foie gras | Toasted brioche | Onion jam

XUP & XA LACH / SOUPS AND SALAD

GARDEN SALAD © @
Xa lach non thity canh hén hgp | Ca chua bi | Dua leo | Cti cii | X6t qua tic
Hydroponic mesclun | Cherry tomato | Cucumber | Radish | Kumquat dressing

CAESAR ®

Xa lich Romaine | Uc ga tha vusn | Triing cit | Ba roi xong khéi | Banh mi Crouton
Romaine lettuce | Free-range chicken breast | Quail egg | Bacon | Crouton

Piu bép goi y nén dung thém cung duéi tom hium Nha Trang chin

Chef’s suggestion to upgrade with poached Nha Trang bay lobster tail

BUTTERNUT SOUP © @
Xup kem bi nghé¢ Da Lat | Kem chua

Da Lat butternut squash | Sour cream

CARDINALS BISQUE
Xup tom hum Nha Trang | Ct thi 1 | Kem sita v6i rugu Armagnac
Nha Trang bay lobster | Fennel | Armagnac cream

328,000

488,000

1,988,000

488,000

688,000

298,000

388,000

488,000

228,000

488,000

Q) Moén chay/ Vegetarian €9 Mén thudn chay, hoiic ché bién theo yéu cdu/ Vegan dish or vegan preparation available
(® Moén in cd thit heo/ Contains pork @) Khong Gluten/ Gluten free

Néu quy khich ¢ nhu cdu dn udng theo ché d¢ riéng biét hoic bi di ting véi thiic an,

vui long lién hé quan ly nha hang d¢ dugc tu vén chon Iya mén dn phu hop

Should you have any specific dietary requirement gluten free, lactose free, vegetarian or allergies,

please contact the Maitre d’hotel who can advise on a selection of suitable dishes

Gid niém y&t bing VND, chua bao gom 5% phi phuc vu va thué GTGT theo quy dinh hién hanh
All prices are quoted in VND, exclusive of 5% service charge and applicable VAT



Mi, BANH MI KEP / PASTA, BURGERS AND SANDWICHES

PASTA
Lua chon cic loai mi Y: Spaghetti, nui 6ng, mi khong gluten
Choice of: spaghetti, penne, gluten-free pasta

Pesto 0 288,000
X4t hiing tay Y | Hat thong | D4u 6 liu hio hang
Italian basil | Pine nut | Extra virgin olive oil

Tomato 288,000
X6t ca chua San Marzano | Pho mai Parmesan | Hing tay
San Marzano tomato | Parmesan | Basil

Bolognese 328,000
X6t bo bim lam tit thit bo Uc va ¢ chua San Marzano | Phé mai Parmesan bao
Slow cooked Australian beef and San Marzano tomato | Shaved Parmesan

THE VEGGIES © 288,000
Banh mi Baguette tht cong | Rau cit Da Lat nuwéng | Pho mai Camembert | Khoai tiy chién
Artisanal baguette | Da Lat grilled vegetables | Camembert | French fries

THE REVERIE BAGEL 388,000
Banh mi vong kep c4 h6i Tasmania x6ng khdi | Triing c4 hoi Ikura | Kem pho mai |
Nu bach hoa | Khoai tiy chién

Smoked Tasmanian salmon | Ikura salmon roe | Cream cheese | Caper | French fries

CLUB ® 418,000
Banh mi Sandwich 3 ting | Ba roi x6ng khéi | Uc ga tha vidn | Tring chién | Ca chua |

Xa lach | Khoai tay chién

Milk toast | Maple glazed bacon | Free-range chicken breast | Egg | Tomato | Lettuce | French fries

BEEF BURGER ® 488,000
Banh mi Burger véi bo Uc Stockyard Angus | Hanh tiy Caramel | Ba roi xéng khéi |

Phé mai | Khoai tay chién

Australian Stockyard Angus grain-fed beef burger | Caramelized onion | Bacon | Cheese | French fries

Dau bép goi y nén dung thém cung gan ngdng ap chio 388,000
Chef’s suggestion to upgrade with seared foie gras

Thém thit bo 388,000
Add extra beef pattie

& Mbén chay/ Vegetarian @ Mon thuin chay, hoic ché bién theo yéu ciu/ Vegan dish or vegan preparation available
® Mon in c6 thit heo/ Contains pork @) Khong Gluten/ Gluten free

Gid niém yét bing VND, chua bao gom 5% phi phuc vu va thué GTGT theo quy dinh hién hanh
All prices are quoted in VND, exclusive of 5% service charge and applicable VAT



MON NUONG / FROM THE GRILL

Thin ndi bo My (200gr)
USDA first choice beef tenderloin (200gr)

Thin bo Uc Angus (300gr)
Australian Angus grain-fed rib-eye (300gr)

Thin ngoai bo Wagyu thugng hang (200gr)
KAGOSHIMA Wagyu striploin marbling score 6/7 (200gr)

Thit cttu non New Zealand (200gr)
Grass-fed New Zealand spring lamb chops (200gr)

C4 hoi Tasmania phi lé (200gr)
Tasmanian salmon fillet (200gr)

C4 Tuyét Pacific phi l¢ (200gr)
Black cod fillet (200 gr)

Uc ga tha vudn (200gr)
Free-range chicken breast (200gr)

1,288,000

1,288,000

2,888,000

888,000

588,000

888,000

388,000

Cac mén nuéng dugc phuc vu véi xa lach tuoi, x6t va lwa chon thém mén dn di kem

All grills are served with fresh garden greens, sauce and side dish of your choice

Céc moén an kem: ming tiy hip, cic loai rau cti ludc, céc loai rau cti xao, khoai tiy nghién,

khoai tiy x40, com tring, khoai tiy chién

Side dishes: steamed asparagus, steamed vegetables, wok-fried vegetables, mashed potatoes,

sautéed potatoes, steamed rice, French fries

Céc loai x6t: x6t rugu do, x4t tiéu, x6t Hollandaise, x6t nim

Sauces: red wine sauce, pepper sauce, Hollandaise sauce, mushroom sauce

& Mbén chay/ Vegetarian @ Mon thuin chay, hoic ché bién theo yéu ciu/ Vegan dish or vegan preparation available

® Mon in c6 thit heo/ Contains pork

@ Khong Gluten/ Gluten free

Gid niém yét bing VND, chua bao gom 5% phi phuc vu va thué GTGT theo quy dinh hién hanh
All prices are quoted in VND, exclusive of 5% service charge and applicable VAT



MON A / ASIAN SPECIALTIES

GOIL XUP & KHAI VI
SALAD, SOUP ¢ APPETIZER

BEEF & PAPAYA 238,000
G6i kho bo | Pu dt xanh | Ca rét | D4u phong | Hanh phi | X6t tron

Dried beef | Green papaya | Carrot | Peanut | Crispy shallot | “Nuoc cham” dressing

MUSHROOM SPRING ROLL @ @ 228,000
Gbi cudn nim dong cd | Céc loai hing Viét Nam | X6t ddu phong

Shiitake mushrooms | Vietnamese herbs | Peanut sauce

CLASSIC SPRING ROLL ® 228,000
Goi cudn tom st | Thit heo | Céc loai rau thom Viét Nam | Nudc mim

Tiger prawn | Pork | Vietnamese herbs | Light fish sauce

SWEET & SOUR SOUP @ @ 288,000
Hai san ddnh bit trong ngdy | Canh chua niu tit nwéc c6t me v trdi thom | Pau bip |

Ca chua | Rau thom

Catch of the day | Tamarind and pineapple broth | Okra | Tomato | Fresh herbs

&) Moén chay/ Vegetarian @ Mén thuin chay, hoic ché&bién theo yéu ciu/ Vegan dish or vegan preparation available
® Mon in c6 thit heo/ Contains pork @) Khong Gluten/ Gluten free

Gié niém yét bing VND, chua bao gom 5% phi phuc vu va thu€ GTGT theo quy dinh hién hanh
All prices are quoted in VND, exclusive of 5% service charge and applicable VAT



COM & Mi
RICE ¢ NOODLE

PHO @
Phé thuin tiy Viét Nam v6i thit bo hodc ga | Rau thom | X6t va gia vi di kém

288,000

Classic Vietnamese noodles with your choice of beef or chicken | Fresh herbs | Assorted condiments

WONTON ®
Hoanh thénh tom thit | Mi tring | Hanh 14

Prawn and pork wonton | Egg noodle | Spring onion

BUNBO HUE ®

Bun bo Hué | Thit bo | Cha Hué | Trai thom | Bip chuéi

Hué style rice noodle | Beef | Pork meatloaf | Pineapple | Banana blossom

CRAB FRIED RICE

Com chién hai san | Cua | Tom | Myc | Rau ct | X6t va gia vi di kem

Crab | Prawn | Squid | Vegetables | Assorted condiments

PORCINI SOBA @

Mi Soba | Nim Porcini va nAm déng c6 | Ming tiy | Hat me | Gling | Rong bién
Soba noodle | Porcini and shiitake mushroom | Asparagus | Sesame | Ginger | Nori
WOK-FRIED BEEF NOODLE

Mi xao0 | Bo | Rau cti | Tuong 6t ngot
Tossed egg noodle | Beef | Vegetables | Sweet chilli sauce

288,000

288,000

388,000

288,000

288,000

® Moén chay/ Vegetarian @ Mén thuin chay, hoic chébién theo yéu ciu/ Vegan dish or vegan preparation available
® Mon in c6 thit heo/ Contains pork @) Khong Gluten/ Gluten free

Gid niém yét bing VND, chua bao gom 5% phi phuc vu va thué GTGT theo quy dinh hién hanh
All prices are quoted in VND, exclusive of 5% service charge and applicable VAT



MON A / ASIAN SPECIALTIES

MON AN CHINH KHAC
OTHER MAINS

TURMERIC CURRY @ @ 288,000
Rau ctt Ba Lat | Ndm | Tau ha ky | X8t ca ri ndu ciing nuGe 8t diva va nghé

Assorted Da Lat vegetables | Mushroom | Tofu skin | Turmeric coconut curry sauce

LEMONGRASS CHICKEN 388,000
Ga tha vuon kho si | L4 chanh | Giing

Lemongrass free-range chicken | Kaffir lime leaf | Ginger

TERIYAKI SALMON 388,000
C4 hoi nudng x6t Teriyaki | Ming tiy | Mi Soba

Roasted teriyaki salmon | Asparagus | Soba noodle

BEEF “LUC LAC” 488,000
Thin ngoai bo My thugng hang | Ot chudng | Hanh tay | Tiéu Phi Quéc | Dau hao

USDA first choice beef tenderloin | Bell peppers | Onion | Phu Quoc pepper | Oyster sauce

BOKHO 428,000
Bo Wagyu him | Gia vi thuin Viét | Nu6c diva | Banh mi Baguette thu cong
Slow cooked Wagyu beef | Vietnamese spices | Coconut water | Artisanal baguette

& Mbén chay/ Vegetarian @ Mon thuin chay, hoic ché bién theo yéu ciu/ Vegan dish or vegan preparation available
® Mon in c6 thit heo/ Contains pork @) Khong Gluten/ Gluten free

Gid niém yét bing VND, chua bao gom 5% phi phuc vu va thué GTGT theo quy dinh hién hanh
All prices are quoted in VND, exclusive of 5% service charge and applicable VAT



TRANG MIENG / DESSERT

CHEESE CAKE 198,000
Banh ph6 mai chanh diy | Dau riing

Passion fruit | Fresh berries

CHOCOLATE 218,000
Banh s6 ¢6 la néng chiy | Kem va-ni

Fondant | Vanilla ice cream

CREME BRULEE 168,000
Banh triing d6t huong va-ni | Dau tay
Madagascar vanilla créme briilée | Strawberry

FRUIT PLATTER 188,000
Trai cay tuoi
Seasonal fresh fruit platter

PANDAN 218,000
Banh 14 dita cuén dira | NuGc c6t diva | Hat me

Vietnamese pandan coconut rolls | Coconut sauce | Sesame seeds

ICE CREAM 168,000
Lua chon cic huwong vi kem thii cong

Selection of homemade ice cream

CHEESE 488,000
Céc loai ph6 mai Phép va pho mai nhip | Mat ong hoa ca phé hitu co | Trdi cay kho
Selection of French and international cheese | Organic coffee blossom honey | Dried fruit

& Mbén chay/ Vegetarian @ Mon thuin chay, hoic ché bién theo yéu ciu/ Vegan dish or vegan preparation available
® Mon in c6 thit heo/ Contains pork @) Khong Gluten/ Gluten free

Gid niém yét bing VND, chua bao gom 5% phi phuc vu va thué GTGT theo quy dinh hién hanh
All prices are quoted in VND, exclusive of 5% service charge and applicable VAT



