


Shrimp Mousse with Sugar Cane ® 398,000
Chao tom, dung kém banh hoi, cac loai rau thom va nudc mam chua ngot
Shrimp mousse, served with angel hair noodles, fresh herbs

and light fish sauce

Pan-seared Hokkaido Scallop 298,000
So diép Nhat ap chao, x6t géc va nudc cot duia, x5t dau ngo, triing ca tim
Pan-seared Hokkaido scallops,

"Gdc" fruit and coconut sauce, coriander oil, Caviar

Char-Grilled Abalone with Shrimp Satay 368,000
Bao ngu nudng sa té tom, tiéu xanh, x6t X.O, cai ngong,

dung kem rau tién vua ngdm chua

Char-grilled abalone with shrimp satay, green pepper, X.O sauce,

choy sum, served with gongcai pickles

Golden Soft-Shell Crab 398,000
Cua [0t lan triing muoi chién gion, dung kem x6t me

Two deep-fried soft-shell crabs coated with salted egg,

served with tamarind sauce

Salmon Soft Rice Paper Rolls ® 238,000
Goi cudn ca hoi, me den, xoai xanh, thi 13, tring ca hoi Caviar,

dung kém x6t dau tuong

Rice paper rolls with sesame seared salmon, green mango,

dill, salmon Caviar, served with soy peanut sauce

Pork and Prawn Fresh Rolls ®® 188,000
Goi cudn tom thit, bun tuoi, cac loai rau thom,

dung kem x6t dau tuong

Fresh rice paper rolls with tiger prawn, pork, fresh noodles,

fresh herbs, served with soy peanut sauce

Scallop and Tiger Prawn Mustard Leaves Rolls 238,000
Diép cudn so diép, tom su, banh uét dung kém nudc mam chua ngot

Mustard leaves rolls, scallop, tiger prawn, flat rice noodle

served with light fish sauce

La Vong Grilled Fish ® 298,000
Ca tam phi lé uép riéng, ngh¢, mé, thi la ap chao, banh hai,

dung kem nuéc mam chua ngot

Seared sturgeon fish fillet marinated with turmeric, galangal,

fermented rice, dill, angle hair noodles, served with light fish sauce

Deep Fried Squid 218,000
Muc chién gion tdm mudi Chdm Chéo, diing kem x6t Aioli
Crispy marinated squid with Chdm Chéo salt, served with Aioli sauce

® C6 thit heo / Contains pork @ C6 hat/ Contains nuts

Néu quy khach ¢ nhu cdu dn uéng theo ché do riéng biét hodc bi di ting véi thiic dn, vui l1ong lién hé
quan ly nha hang dé dugc tu vin chon lya mon an phu hop.

Should you have any specific dietary requirement (gluten free, lactose free, vegetarian or allergies),
please contact the restaurant manager who can advise on a selection of suitable dishes.

Gid niém yét bang VND, chua bao gom phi phuc vu va thué GTGT
All prices are quoted in VND and subject to service charge and VAT



Fried Lobster Netted Spring Rolls 288,000
Cha gio tom hum, tom su, nim meo,

dung kem véi cac loai rau thom va nuéc mam chua ngot

Deep fried spring rolls with lobsters, tiger prawns,

wood-ear mushrooms, served with fresh herbs and light fish sauce

Fried Iberico Pork Netted Spring Rolls ® 238,000
Cha gio thit heo Tay Ban Nha, ca rét, ndm meo, khoai mon, bun tau,

dung kem véi cac loai rau thom va nuéc mam chua ngot

Deep fried spring rolls with Iberico pork, carrot, wood ear mushroom,

taro, Chinese rice vermicelli, served with fresh herbs and light fish sauce

Deep Fried Chili Lemongrass Iberico Pork Shoulder ® 348,000
Thit heo Tay Ban Nha chién sa 6t, hanh bo-ro,

dung kém cac loai rau thom va x6t Aioli

Deep fried Iberian pork, lemongrass, chilli, crispy leek,

served with fresh herbs and Aioli sauce

Northern Style Pork Knuckle Tossed 238,000
with Lemongrass & Fresh Herbs ®

Chao gio heo vdi sa bao, riéng, me, 14 dinh ldng,

14 sung va tran chau ndm truffle

Boneless Pork Knuckle, sliced and tossed with lemongrass, galangal,
sesame seeds, aralia greens, fig leaves and truffle pearls

® C6 thit heo / Contains pork @ C6 hat/ Contains nuts

Néu quy khach ¢ nhu cdu dn uéng theo ché do riéng biét hodc bi di ting véi thiic dn, vui l1ong lién hé
quan ly nha hang dé dugc tu vin chon lya mon an phu hop.

Should you have any specific dietary requirement (gluten free, lactose free, vegetarian or allergies),
please contact the restaurant manager who can advise on a selection of suitable dishes.

Gid niém yét bang VND, chua bao gom phi phuc vu va thué GTGT
All prices are quoted in VND and subject to service charge and VAT



Xa Lach / Mdén Goi
Salad

Soft Shell Crab and Green Mango Salad ®
Goi xoai, cu ht duia, budi hong, ca rét, cac loai rau thom,
cua 16t chién gion, dau phdng, nudc mam toi

Green mango, hearts of palm, red pomelo, carrot, fresh herbs,

soft shell crab, peanuts, garlic fish sauce

Seabass and Golden Berry Salad

Goi ca chém tai va trai tAim bop, chuoi chat, rau thom,
dung kém banh trang va x6t dau phong

Seabass and golden berry salad, star fruit, fresh herbs,
served with rice paper and peanut sauce

Pomelo and Tiger Prawn Salad

Goi budi hong va tom s, hanh tay, ca rot, rau thom,
nudc mam tdi, ding kém banh phong tom

Pink pomelo and tiger prawn salad, pickled onion, carrot,
fresh herbs, garlic fish sauce, served with shrimp crackers

Chicken Crystalline Ice Plant Salad

Goi ga xé rau kim cuong, rau cang cua, ca rot,

ca chua, hanh tim, x4t gidm bong

Shredded chicken crystalline ice plant salad, crab claw herb,
carrot, tomato, shallot, Ha Noi vinegar sauce

Smoked Duck and Galangal Salad ®
Goi vit truyén thong véi khé chua, bap cai,
cac loai rau thom, nuéc mam gling
Traditional duck salad with star fruit, cabbage,
fresh herbs, ginger fish sauce

Lemongrass U.S Beef and Lotus Stem Salad ®

Goi thit bo, rau mudng, ngo gai, bong sung, ngo sen, xot me
Seared lemongrass U.S beef, morning glory, saw-tooth coriander,

water lily flower, lotus stem, tamarind dressing

® C6 thit heo / Contains pork ~ @ C6 hat/ Contains nuts

Néu quy khéch cé nhu ciu an udng theo ché do riéng biét hodc bi di ting vdi thiic an, vui long lién hé

quan ly nha hang dé dugc tu vin chon lya mon an phu hop.

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

please contact the restaurant manager who can advise on a selection of suitable dishes.

Gid niém yét bang VND, chua bao gom phi phuc vu va thué GTGT
All prices are quoted in VND and subject to service charge and VAT

338,000

268,000

268,000

298,000

268,000

298,000



M1 va Soup
Noodles and Soup

AUS Beef “Pho”

Phé bo Uc truyén thong, dung kém céc loai rau thom, gia do,
chanh va 6t

AUS beef noodles soup, served with fresh herbs, bean sprout,
lime and chili

Fresh Rice Noodle with Salmon Tomato Soup

Bun ca hoi Na-uy, cin nudc, thi la, ca chua, dung kem 4 tia t6
Fresh rice noodles, marinated Norwegian salmon, water celery,
dill, tomato, served with perilla leaves

Sour Chicken Soup
Canh chua l4 giang véi thit ga, ndm rom
“Giang” leaves soup with chicken, mushroom

Vietnam House Abalone Soup

Sup bao ngu niu véi ndm, dua cai chua, ddu hii non va hanh ngo
Abalone soup with mushroom, mustard leaves pickles,

fresh tofu, green onion, coriander

Tamarind and Pineapple Seafood Soup

Canh chua héi san tom su, so diép, muc, dau bédp, bac ha,
ca chua, rau thom Viét Nam

Tamarind pineapple soup with tiger prawns, scallops, squid,
lady fingers, elephant ear stem, tomato, Vietnamese herbs

® C6 thit heo / Contains pork @ C6 hat/ Contains nuts

Néu quy khéch c6 nhu ciu an udng theo ché do riéng biét hodc bi di ting vdi thiic an, vui long lién hé

quan ly nha hang dé dugc tu vdn chon lya mon an phu hop.
Should you have any specific dietary requirement (gluten free, lactose free, vegetarian or allergies),
please contact the restaurant manager who can advise on a selection of suitable dishes.

Gid niém yét bang VND, chua bao gom phi phuc vu va thué GTGT
All prices are quoted in VND and subject to service charge and VAT

368,000

368,000

188,000

238,000

268,000



Mdn Cuén
Middle Course - R.Y.O.

Tat ca cdc mon ty cudn déu dung kém véi xa lach va céc loai rau thom

All dishes come with lettuce and fresh herbs to roll your own wrap

“Hai Phong” Crab Spring Rolls ®

Nem ran kiéu Hai Phong, thit heo, tdm, thit cua, nim huong,
ca rot, gia do, dung kém su hao ngdm va nuéc mdm chua ngot
“HAI PHONG? fried spring rolls, pork, prawns, crab meat,
Shiitake mushrooms, carrot, bean sprouts, served with

kohlrabi pickles and light fish sauce

Crab and Iberico Pork Rice Flour Crepe ®

Banh xeo truyén thdong thit cua, thit heo Tay Ban Nha, cu hu da,
ndm, dung kém rau rting va nuéc mam chua ngot

Crispy rice flour crepe filled with crab meat, Iberico pork,

heart of palm, mushrooms, served with edible wild herbs

and light fish sauce

AUS Beef Rolls with Betel Leaves ®

Bo Uc nudng la 16t, dau phong, dung kem cdc loai rau thom,

banh héi va s6t thom

Char-grilled AUS beef, betel leaves, peanuts, served with fresh herbs,
angle hair noodles and pineapple sauce

Char-grilled Bulot with Betel Leaves ®

Oc bulot va thit heo cudn 14 16t, dung kém banh hai, tia to

va nudc mam chua ngot

Char-grilled betel leaves filled with pork and bulot snails,

served with purple angel-hair noodles, perilla and light fish sauce

® C6 thit heo / Contains pork @ C6 hat/ Contains nuts

368,000

328,000

328,000

228,000

Néu quy khach c6 nhu cu an uéng theo ché d¢ riéng biét hodc bi di ting véi thiic 4n, vui long lién hé

quan ly nha hang dé dugc tu vdn chon lya mon an phu hop.
Should you have any specific dietary requirement (gluten free, lactose free, vegetarian or allergies),
please contact the restaurant manager who can advise on a selection of suitable dishes.

Gid niém yét bang VND, chua bao gom phi phuc vu va thué GTGT
All prices are quoted in VND and subject to service charge and VAT



Mén Chinh

Main Course

Mixed Grilled Seafood Platter Vietnam House Style

To6m htim nudéng thdo mdc, bao ngu sét sa té€ tom,

hao nuéng m& hanh, tom st nuéng mudi 6t, ca hoi nudng,

dung kem muoi tiéu va mudi 6t xanh

Grilled herbals lobster, shrimp satay abalone, green onion oil oysters,
salt chili tiger prawns, salmon, served with lemon salt pepper

and green chili sauce

Vietnam House Butter Seafood

Hai san xao bo cay, tom cang, tdm st, 6c bulot,

muc, ca tam, cua lot, ding kém banh mi

Sauteed spicy butter seafood, river prawns, tiger prawns,

bulot snail, squid, sturgeon, soft shell crab, served with bread

Char-grilled Chili Salt Amberjack

Ca Cam Nhat nuéng muoi 6t, dung kem mudi 6t do

va rau ct ngam chua

Char-grilled Amberjack coated with a chilli and salt crust,
served with a sweet red chili sauce and pickled vegetables

Caramelized Garoupa Fish

Ca béng mu kho, dung kém rau cti ludc va com trang
Caramelized garoupa with fish sauce, served with
steamed vegetables and steamed rice

X.0. Garoupa Fillet Char-Grilled in Banana Leaf
Ca bong mu nudéng la chuoi, dung kem x6t X.0

kiéu Viét Nam House va dau rong xao

Garoupa fillet char-grilled in banana leaf, served with
Vietnam House X.O. sauce and sauteed dragon beans

® C6 thit heo / Contains pork @ C6 hat/ Contains nuts

Néu quy khéch c6 nhu ciu an udng theo ché do riéng biét hodc bi di ting vdi thiic an, vui long lién hé

quan ly nha hang dé dugc tu vdn chon lya mon an phu hop.

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

please contact the restaurant manager who can advise on a selection of suitable dishes.

Gid niém yét bang VND, chua bao gom phi phuc vu va thué GTGT
All prices are quoted in VND and subject to service charge and VAT

2,388,000

898,000

438,000

548,000

568,000



Black Cod Fish Hanoi Style, Crispy Mushrooms 998,000
and Thien Ly Flowers

C4 tuyét dp chao x4t ca chua kiéu Ha Noij, thi la,

dung kém ndm chién gion va goi thién ly

Pan-seared Black Cod fish with tomato sauce Ha Noi style,

dill, served with crispy mushroom and thien ly flowers salad

Char-grilled “Ch4m Chéo” Salmon 438,000
Cé hoi nuéng chdm chéo va thao moc, dung kém rau cang cua trén
Char-grilled salmon coated with wild mountain pepper and fresh herbs,

served with a crab claw herb salad

Char- grilled Sea Tiger Prawns with Chili Salt 548,000
Toém st bién thién nhién nuéng mudi 6t kiéu Viét Nam,

dung kém muoi 6t xanh va goi xoai

Char-grilled sea tiger prawns with Vietnamese chili salt,

served with green chili sauce and mango salad

River Prawns Wok Tossed with X.O Chili Jam 998,000
Tom cang ap chao véi x6t X.0, qué thom, hanh va 6t
Wok tossed jumbo river prawns, sweet basil, spring onion and chili

River Prawns with Passion Fruit Sauce 798,000
Toém cang nudng, x6t chanh day ca phé, dung kem mang tay ap chao
Char-grilled river prawns, coffee passion fruit sauce,

served with pan-seared asparagus

Lobster with Vietnam House Pepper Sauce 448,000/1008r
Tém hum ap chéo x6t tiéu den kiéu Vietnam House, bdu, ndm
Pan-seared lobster with Vietnam House black pepper sauce, green gourd, mushrooms

® C6 thit heo / Contains pork ~ @ C6 hat/ Contains nuts

Néu quy khach ¢ nhu cdu dn uéng theo ché do riéng biét hodc bi di ting véi thiic 4n, vui 1ong lién hé
quan ly nha hang dé dugc tu vdn chon lya mon an phu hop.

Should you have any specific dietary requirement (gluten free, lactose free, vegetarian or allergies),
please contact the restaurant manager who can advise on a selection of suitable dishes.

Gid niém yét bang VND, chua bao gom phi phuc vu va thué GTGT
All prices are quoted in VND and subject to service charge and VAT



Twice Cooked Duck Breast with Plum Sauce 328,000
Uc vit 4p chdo, x6t man, cdi thia, dung kém khoai lang méat nghién

Twice cooked duck breast, plum sauce, bok choy,

served with mashed sweet potato

Char-Grilled Wild Pepper Chicken ® 288,000
Ga nudng hat méic khén, dung kém bap cai tron va mudi tiéu chanh
Char-grilled free range chicken fillet with wild pepper,

served with cabbage salad and pepper lime sauce

Char-Grilled Iberico Pork Secreto ® 368,000
Thit diém than heo Tay Ban Nha nuéng ngi vi, sa,

dung kém cai ngot va nudc tuong ngot co6 ddc

Char-grilled Iberico pork Secreto with five-spices, lemongrass,

served with choy sum and sweet soy reduction

Grilled Honey Pork Ribs with Carrot Puree ® 338,000
Suon heo nuéng mat ong, dung kem ca rot nghién va cai ngot
Grilled pork ribs with honey, served with carrot puree and choy sum

Char-Grilled Wagyu Beef 938,000
with Wild Long Pepper Sauce

Bo Wagyu nuéng x6t tiéu 16t, dung kém bong cai xanh

va khoai tdy nghién trdm huong

Grilled Wagyu sirloin with wild long pepper sauce,

broccolini and mashed potato dusted with agarwood

Wok Tossed Cubed Pepper Beef Tenderloin 638,000
with Smoked Mashed Potato

Bo luc lac xao 6t chudng, hanh tay, tiéu Phu Qudc, tdi, ddu hao,
dung kem khoai tay nghién

Wok tossed beef tenderloin with capsicum, onion,

Phu Quoc black pepper, garlic, oyster sauce, served with mashed potato

Char-Grilled Lamb Chop with Fermented Tofu 968,000
Suon cliu nudng chao, tuong hot, sa,

dung kem dau bap nuéng va ca tim nuéng

Char-grilled lamb chop with fermented tofu, salted soy bean,

lemongrass, served with grilled lady fingers and baby eggplants

® C6 thit heo / Contains pork @ C6 hat/ Contains nuts

Néu quy khach ¢ nhu cdu dn uéng theo ché do riéng biét hodc bi di ting véi thiic 4n, vui 1ong lién hé
quan ly nha hang dé dugc tu vdn chon lya mon an phu hop.

Should you have any specific dietary requirement (gluten free, lactose free, vegetarian or allergies),
please contact the restaurant manager who can advise on a selection of suitable dishes.

Gid niém yét bang VND, chua bao gom phi phuc vu va thué GTGT
All prices are quoted in VND and subject to service charge and VAT



Com
Rice

Steamed Pandan Rice
Com trang la dia
Steamed pandan rice

Garlic Fried Rice
Com chién tring toi, mang tay, hanh, dung kém nudc tuong

Fried rice with egg, garlic, asparagus, onion, served with soya sauce

Seafood Fried Rice

Com chién 14 cdm tom, muc, triing, ddu, mang tay,
dung kem nudc tuong

Magenta leaf fried rice with prawns, squid, egg,
peas, asparagus, served with soy sauce

Crab Fried Rice

Com chién v6i thit cua, hat sen tuoi, ca rot, hanh la, tring,
dung kem nuéc tuong

Fried rice with crab, lotus seed, carrot, green onion, egg,
served with soy sauce

Mi Xao
Noodles

Crispy Noodle Pillow “Ha Noi” Style with Beef
Phé vudng xao thit bo kiéu Ha Noi, hanh tay, ca rot,
cai ngot va x6t dau hao

Puffed Pho Noodle Pillows served with stir-fried beef,
onion, carrot, choy sum and oyster sauce

Wok Tossed Egg Noodles with Seafood

Mi triing xao tdm, muc, so diép, hanh, cai ngot, x6t dau hao
Wok tossed egg noodles with prawns, squid, scallops, onion,
choy sum, oyster sauce

Wok Tossed Brown Noodles with Beef

Mi Quang xao than bo Uc, n4m, hanh tay, cai ngot, x6t dau hao
Wok tossed brown noodles with AUS beef tenderloin,

enoki mushrooms, onion, choy sum, oyster sauce

® C6 thit heo / Contains pork @ C6 hat/ Contains nuts

Néu quy khéch cé nhu ciu an udng theo ché do riéng biét hodc bi di ting vdi thiic an, vui long lién hé

quan ly nha hang dé dugc tu vdn chon lua mon an phu hop.
Should you have any specific dietary requirement (gluten free, lactose free, vegetarian or allergies),
please contact the restaurant manager who can advise on a selection of suitable dishes.

Gid niém yét bang VND, chua bao gom phi phuc vu va thué GTGT
All prices are quoted in VND and subject to service charge and VAT

38,000

168,000

238,000

368,000

328,000

328,000

328,000



Wok Tossed Morning Glory
Rau mudng xao toi x6t dau hao va 6t
Wok tossed morning glory with garlic with oyster sauce

Wok Tossed X.O. Dragon Beans

Dbau rong xao to6i voi x6t X.O. ki€u Viét Nam House
Wok tossed dragon beans with garlic,

Vietnam House X.O. sauce

Sauteed Longevity Spinach X.O Sauce

Rau bau dit xao ndm méi, x6t X.0, tdi, dau hao
Sauteed longevity spinach, rooting shank mushroom,
X.0 sauce, garlic, oyster sauce

Wok Tossed Thien Ly Flowers
Bong thién ly xao toi véi x6t dau hao
Wok tossed Thien ly flowers with garlic, oyster sauce

Sauteed Broccoli with Shiitake Mushroom

Bong cai xanh xao ndm huong, ca rot, dau hao va toi phi

Sauteed broccoli with shiitake mushroom, carrot,
oyster sauce and garlic

® C6 thit heo / Contains pork @ C6 hat/ Contains nuts

Néu quy khach ¢ nhu cdu dn uéng theo ché do riéng biét hodc bi di ting véi thiic 4n, vui long lién hé

quan ly nha hang dé dugc tu vin chon lya mon an phu hop.

Should you have any specific dietary requirement (gluten free, lactose free, vegetarian or allergies),
please contact the restaurant manager who can advise on a selection of suitable dishes.

Gid niém yét bang VND, chua bao gom phi phuc vu va thué GTGT
All prices are quoted in VND and subject to service charge and VAT

138,000

148,000

198,000

218,000

198,000



Vegetarian Soft Rice Paper Rolls ®
Goi cudn, ct hu diia, xoai xanh, ngd sen
Soft rice paper rolls filled with heart of palm, green mango, lotus stem

Crispy Tofu
D4u ha chién gion, dung kem x4t gac
Crispy tofu with “Gdc” fruit sauce

Vegetarian Fried Spring Rolls

Nem ran nhin ndm huong, khoai lang, ddu xanh,

bap, ding kém bun va nuéc mam chay

Fried spring rolls filled with shiitake mushroom, sweet potato,
mung bean, corn, served with noodle and vegetarian sauce

Vietnamese Young Jackfruit Salad ®

Goi mit non, ndm tuyét, ca rot, rau mui, ddu phong,

tau hit ky va nudc mam me chay

Young jackfruit salad, white fungus mushroom, carrot, fresh herb,
peanut, crispy tofu skin and sesame sauce

Vegetarian Tamarind and Pineapple Soup

Canh chua ct hu diia, me, ddu bép, rau thom Viét Nam va bac ha
Tamarind, pineapple soup with heart of palm, lady finger,
elephant ear stem, fresh tofu and Vietnamese herbs

Lotus Leaf Brown Fried Rice

Com chién gao liic goi la sen, bap, dau, ca r6t, mang tay,

nam, dung kém nudc tuong

Lotus leaf wrapped brown fried rice, corn, peas, carrot, asparagus,
mushrooms, served with soya sauce

Vegetable Turmeric Curry

Cari rau cu, dau bép, ca tim, khoai tdy, ddu hu, ndm huong, bap non
Vegetables curry, lady fingers, eggplant, potato, tofu,

Shiitake mushrooms, baby corn

Vietnamhouse Vegetarian Home-made Pork ®
Heo quay chay uép ngii vi huong ap chao, dung kem goéi hoa chudi,
dau phong va nudc tuong co dic

148,000

148,000

158,000

188,000

158,000

188,000

188,000

198,000

Pan-seared Vietnam House vegetarian Home-made Pork with five spices,

served with banana blossom salad, peanuts and soy reduction

® C6 thit heo / Contains pork @ C6 hat/ Contains nuts

Néu quy khach ¢ nhu cdu dn uéng theo ché d¢ riéng biét hodc bi di ting véi thiic 4n, vui 1ong lién hé
quan ly nha hang dé dugc tu vdn chon lua mon an phu hop.

Should you have any specific dietary requirement (gluten free, lactose free, vegetarian or allergies),
please contact the restaurant manager who can advise on a selection of suitable dishes.

Gid niém yét bang VND, chua bao gom phi phuc vu va thué GTGT
All prices are quoted in VND and subject to service charge and VAT



Moén Trang Miéng
Desserts

Vietnam House Bean Curd

Déu hu truyén thong, nudc duong huong gting, bot bang

va nudc cot dua

House made silken bean curd in warm ginger syrup, sago pearls
and coconut milk

Cheese and Coffee Flan
Banh Flan véi pho mai, cafe Viét Nam va trai cdy tuoi
Cheese and Vietnamese coffee flan with fresh fruit

Pandan Creme Brilée

Banh stia triing huong la difa nudng,

dung kém tréi cay tuoi va kem Y

Pandan créme briilée, served with assorted tropical
fresh fruits and gelato

Salted Cream and Chocolate Tart

Banh s6 c6 la v6i kem mén dung kem kem déu va x6t s6 ¢ la
Chocolate tart with salted cream,

served with strawberry gelato and chocolate sauce

Fresh Seasonal Fruit
Trai ciy tuoi theo mua

Sticky Rice Yogurt
Stia chua nép cdm, dung kem nhan tuoi
Purple sticky rice yogurt, served with fresh longan

® C6 thit heo / Contains pork @ C6 hat/ Contains nuts

Néu quy khéch cé nhu ciu an udng theo ché do riéng biét hodc bi di ting vdi thiic an, vui long lién hé

quan ly nha hang dé dugc tu vdn chon lua mon an phu hop.

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

please contact the restaurant manager who can advise on a selection of suitable dishes.

Gid niém yét bang VND, chua bao gom phi phuc vu va thué GTGT
All prices are quoted in VND and subject to service charge and VAT

108,000

168,000

238,000

188,000

168,000

128,000



