EMBERS & LEAVES
MENU



CHEF’S STARTERS

01. CAESAR SALAD 199

Romaine lettuce tossed with bacon, garlic
croutons, tomatoes and parmesan shavings

XA LACH CAESAR

Xa lach romaine gion tron véi thit xong khoi,
banh mi nudng toi va ca chua véi [8p phd mai
Parmesan

02. SEARED SCALLOPS 229

Pan seared Japanese scallops with twice-cooked
pork belly, cauliflower purée and sautéed
mushrooms

SO PIEP AP CHAO
So diép Nhat Ban &p chao két hop véi thit ba chi
nau hai lan, stp lo nghién va cac loai nam xao

03. WATERMELON & FETA SALAD & 189

Fresh watermelon and feta cheese combined with
sweet mango, tomatoes, cucumber, red onion,
toasted sunflower seeds and mixed fresh herbs

SALAD DUA HAU VA PHO MAI

Dua hau va phé mai feta két hop vdi xoai chin,

ca chua, dua chudt, hanh tim va hat hudng ducng
nudéng cung cac loai rau tham

04. PRAWNS CEVICHE & 219

Fresh prawns with watermelon, tomatoes and
grapefruit, marinated in lime and ginger

TOM TAI CHANH
Tém, dua hau, ca chua va budi udp véi nude sét
chanh gling

05. FRESH SUMMER ROLLS
Fresh spring rolls with crispy vegetables and
fresh herbs served with fragrant fish sauce

GOI CUON

Goi cudn véi cac loai rau tusi dung kem nudc
mam

Your choice of/ Lua chon cla ban:

» Vegetables & tofu/ Rau cl va tau hu (v 149
e Shrimp & pork/ Tom va thit 169

@ Signature item @ Vegetarian

Please inform our colleagues about specific food Allergies and Intolerances | All prices are quoted in ,000 VND and subject to 5% Service Charge & VAT

06. CRISPY SPRING ROLLS

Deep-fried spring rolls filled with minced pork,
shrimp, mushroom and vegetables served with
fragrant fish sauce

CHA GIO CHIEN

Cha gio tém thit véi ndm va rau cd

07. DEEP-FRIED CALAMARI
Deep-fried calamari marinated with
zesty lemongrass, turmeric and galangal

MUC TAM BOT CHIEN GION

Muc vong udp s, nghé, riéng va gia vi chién gion

08. WAGYU BEEF “LA LOT”

Minced Wagyu beef wrapped in betel lolot leaves,
served with peanut sauce and local herbs

BO LA LOT WAGYU
Bo wagyu cudn (4 16t dung kém sét dau phong va
cac loai rau tuai

09. VIETNAMESE TAPAS

Sharing platter: fresh summer rolls, crispy spring
rolls, Wagyu beef “la |6t", pork, shrimp and pomelo
salad and grilled sugar cane shrimp “chao tom’,
served with Vietnamese dipping sauce.

TAPAS KIEU VIET

Tapas kiéu Viét gdm: gdi cudn, cha gid chién, bo (&
[8t, chao tom, gdi budi dung kém nudc mam Viét
Nam

Vui long béo cho ching t6i vé di ting hodc van dé vé dung nap thuc pham | Gia tinh béng .000 VND, chua bao gém 5% Phi Dich Vu va VAT

179

179

179

259

BROTH SYMPHONY

10. SEAFOOD BISQUE 219

Smoky grilled prawns and fresh green mussels in
creamy soup

SUP HAI SAN KIEU PHAP

Tém st nudng khéi va vem xanh ndu cling stip kem

1. ROASTED PUMPKIN SOUP & 169

Roasted pumkin puree with mushrooms, drizzled
of fragrant truffle oil and crunchy popcorn

SUP B DO
Sup kem bi bé véi ndm, dau ndm truffle va
bap say gion

12. CREAMY MUSHROOM SOUP&
Asorted mushrooms with cream, herbs and
truffle oil served with garlic bread

SUP KEM NAM
Cac loai nam ndu cung kem sla, thao méc,
dau nam truffle dung kém banh mi toi

ITALIAN RHAPSODY

Your choice of/ Lua chon ctia ban:
 Spaghetti

* Tagliatelle

e Penne

13. AGLIO EOLIO&® 189

Pasta tossed with extra virgin olive oil, garlic, chili,
and Parmesan cheese

MY Y XOC DAU OLIVE TOI
My Y xbc s6t dau & liu v&i toi va pho mai
Parmesan

Add Extra / Thém vao:
e Lemon garlic prawns/ Tom chanh téi 99
« Grilled chicken breast/ Uc ga nuéng 89

14. BOLOGNESE 229
Traditional beef bolognese with Parmesan cheese

MY Y BO BAM

My Y s&t bd bam véi ca chua va phd mai

Parmesan

15. CHICKEN PESTO SPAGHETTI 279
Tender grilled chicken breasts served in

pesto sauce with Parmesan cheese

MI Y SGT HUNG QUE AN KEM GA

NUGNG

Uc ga nudng duing kém véi nudc sét hing qué va
phé mai Parmesan

16. SEAFOOD MEDLEY

Fresh catch of mussle, tiger prawns and squid in
tomato and butter sauce

MY Y HAI SAN
MY Y hai san v&i vem, tdm st va muc ndu kém sét
ca chua va bai

17. BRAISED BEEF CHEEK WITH
TAGLIATELLE

Slow-cooked braised beef cheek served with
tagliatelle

MY Y MA BO HAM
Méa bd ham an kem my Y sgi det

18. KING PRAWNS RISOTTO
Slow-cooked Arborio rice served with
king prawns and crispy crackers

COM NAU KIEU Y VOI TOM SU NUGNG

Gao Arborio nau cham diing kém tém st nuéng va
banh gion

19. SQUID INK RISOTTO

Slow-cooked Arborio rice in squid ink served with
local squid

COM NAU KIEU Y VOI MUC TUCI

Gao Arborio nau cham trong mat muc dung kém
muc tusi dia phuong

169

279

289

329

319



CULINARY MASTERPIECE

20. CREAMY GARLIC MUSSELS 299

Fresh mussels simmered in white wine, cream,
garlic parsley sauce with garlic bread

VEM XANH SOT VANG TRANG

Vem xanh dugc ninh trong rugu vang trang,

kem béo, nudc s6t mui tay va toi, dung véi banh
mi toi

21. GARLIC AND CHILLI PRAWNS 319

Stir-fried prawns with hot chilli and garlic with
homemde sourdough bread

TOM SU XAO TOI, &T, DAU OLIU
T6m st xdc chao cling &t va téi, dung kém banh mi
sourdough

22. SOUS-VIDE DUCK FILLET 319

Slow cooked free range duck fillet served with
mashed pumpkin and baby broccoli and Northern
“Hat D&i” spice sauce

UC VIT PHI LE NAM CHAM

Uc vit phi [& ndu cham dung kém véi bi dé nudng,
béng cai xanh két hop véi sét hat déi

23. 24-HOURS SLOW COOKED PORK 299
BELLY &

Featuring crispy pork skin and served alongside
luxurious truffle mashed potatoes, Drizzled with a
fragrant Tay Bac black cardamom jus

THIT BA CHi NAU 24 TIENG

Thit heo gion ndu trong 24h an kem vdi khoai tay
nghién trong nam truffle va nudc sét nhuc dau
khau Tay Bac

24. AUSTRALIAN RIB-EYE STEAK 1,349

Grilled 300 grams Australian rib-eye served with
fries, confit “Cu Nén — local chive root”, shallots
and vibrant asparagus. Drizzled with rich black
pepper sauce and whole grain mustard.

THAN BO UC NUONG
300gr than bo Uc nudng kém khoai tay chién gion,

clinén, he tay va mang tay dam vi, an kem véi sét
tiéu den va mu tat nguyén hat

25. BRAISED LAMB SHANK €& 569

Braised lamb shank, slow cooked with olives
and apricots, served with garlic buter sautéed
tagliatelle

PUI CUU HAM
Bui cliu ham ndu chdm vdi sy két hgp clia 6 liu va
qua ma dung kém véi mi Y sgi det xao bad toi.

26. PAN-SEARED SEABASS WITH LAKSA 289
SAUCE

Seabass fish pan seared with smoky, charred bok
choi and a rich, laksa sauce

CA CHEM AP CHAO
Ca chém ap chao dung kém cai chip nudng va sét
Laksa

SIDE DISHES

Sautéed mushroom & 89
Nam xao
French fries & 89

Khoai tay chién

Stir-fried morning glory with garlic & 59
Rau mudng xao toi

Steamed rice & 59
Com trang

GOURMET SANDWICHES &
ARTISAN BURGERS

27. CHICKEN FOCACCIA SANDWICH

Grilled chicken, Ba Lat heirloom tomatoes, fresh
mozzarella cheese, basil and black olive mayo
served with crispy french fries

BANH MY KEP GA NUGNG

Banh mi kep kiéu Y véi ga nudng, ca chua ba Lat,
pho mai mozzarella, hiing tay va s6t mayo o liu

dung kem khoai tay chién

28. AUSTRALIAN WAGYU BEEF BURGER

Australian beef patty, cheddar cheese, crispy
bacon, caramelized onions, lettuce and tomato,
served with crispy french fries and garden salad

BURGER BO

Burger bo Uc v&i phd mai cheddar, thit x6ng khoi
chién gion, hanh tay caramel, dung kem khoai tay
chién va xa lach

29. CLUB SANDWICH

Free-range chicken breast, maple glazed bacon,
eggs, tomato and lettuce on milk toast,

served with crispy french fries
BANH MY KEP

Banh mi kep 3 tang véi Uc ga, thit xng khoi,
tring, ca chua dung kém khoai tay chién

30. FISH AND CHIPS

Seabass in Tiger beer batter with homemade
tartare sauce, served with crispy french fries

CA TAM BOT CHIEN
Ca tam bét chién gion véi sét tartare nha lam
dung kem khoai tay chién

219

289

229

319

FRESH PIZZA

31. CLASSIC MARGHERITA PIZZAQ

Tomato sauce, fragrant basil leaves and
fresh mozzarella cheese

PIZZA CA CHUA

Pizza Margherita truyén théng véi s&t ca chua,
hing tay va phé mai mozzarella tuoi

32. SEAFOOD PIZZA €
Tomato sauce, local prawns, squid, clams,
crab meat and fresh mozzarella cheese

PIZZA HAI SAN

Pizza hai san cling s6t ca chua véi tém st, muc,
nghéu, thit cua va pho mai mozzarella tugii

33. HAWAIIAN PIZZA &
Tomato sauce, ham, pineapple and
fresh mozzarella cheese

PIZZA NHIET DO
Pizza Hawaii cing s&t ca chua véi
phd mai mozzarella tusi, thit ngudi va dda

34. SMOKED SALMON PIZZA
Tomato sauce, smoked salmon, dill and
fresh mozzarella cheese

PIZZA CA HOI XONG KHOI
Pizza ca hoi xdng khdi cung sét ca chua vai
thi la va phé mai mozzarella tusi

35. FOUR-CHEESE PIZZAQ

Parmesan, emmental, blue and fresh mozzarella
cheeses

PIZZA PHO MAI

Pizza 4 loai phdé mai dic sac

199

229

219

239

219



36. SINGAPOREAN “QUANG” LAKSA SOUP

Noodles soup with Singaporean laksa flavor and
shrimp, hard-boiled eggs, noodles, tofu, bean
sprouts, fresh cilantro, and lime wedges

MY LAKSA PHONG CACH “QUANG”

Sup Laksa v&i tdm, my Quang, triing ludc,
dau h, gia, ngo va chanh

37. THAI TOM YUM

Hot and sour seafood soup with mushrooms,
tomatoes, kaffir lime, chili, and lemongrass
CANH HAI SAN KIEU THAI

SUp hai san kiéu Thai v&i ndm, ca chua, la chanh,
St vasa

38. KOREAN FRIED CHICKEN

Deep-fried chicken drumsticks with sweet spicy
sauce served with garden salad

GA CHIEN KIEU HAN QUOC

Dui ga chién véi s6t cay ngot dung kém xa lach trén

39. THAI RED DUCK CURRY

French duck breast cooked in a thai red curry with
pineapple, cherry tomatoes, basil and kaffir lime,
served with steamed rice

CARI VIT KIEU THAI
Ca ri vit kiéu Thai v&i thom, ca chua,
hung tay, la chanh dung kém com trang

40. SEAFOOD PAD THAI

Wok-fried noodles with seafood, tofu and
vegetables in a chili tamarind sauce

HU TIEU XAO HAI SAN KIEU THAI
Hu tiéu xao kiéu Thai vai hai san, dau ha va
rau cl véi s6t me

41. WOK-FRIED CHICKEN CASHEW NUTS

Chicken thighs wok-fried with cashew nuts, onion,
bell pepper, red chilli and Thai basil,

served with steamed rice

GA XAO HAT PIEU

Ga xao cung hat diéu, hanh tay, 6t chuéng, &t,
hidng qué Thai dung kém com trang

TASTE OF ASIA

219

219

219

319

259

249

42. GRILLED BEEF BULGOGI

Australian beef tenderloin, green onion, sesame
seeds, ginger soy sauce and kimchi, served with
steamed rice

COM BO KIEU HAN QUOC
Thit bd Uc nudng kiéu Han Quéc véi hanh 14, me,
st tuong gling, kim chi dung kém com trang

43. PORK KATSU SOBA
Deep fried breaded pork cutlet served with
stir-fried soba noodles and vegetables

THIT HEO CHIEN XU

Thit heo c6t €t chién xU dung kém mi soba xao
rau cu

44. CANTONESE STEAMED SEABASS

Cantonese steamed seabass with ginger soy
sauce, spring onion and coriander, served with
steamed rice

CA CHEM HAP KIEU QUANG PONG

Cé chém hap kiéu Quang Péng véi sét xi dau
gling, hanh (&, ngd ri dung kém com trang

45. NASI GORENG

Indonesian fried rice served with prawns,
tomatoes, cucumber and fried egg

CCOM CHIEN INDO
Com chién kiéu Indonesia v&i tdm, ca chua,
dua leo va tring chién

46. MURGH MAKHANI (BUTTER CHICKEN)

Grilled chicken in an Indian curry with a buttery
and creamy tomato gravy, served with papadam
and steamed rice

GA NAU BO KIEU AN

Ca ri ga kiéu An D6 dung kem kem com trang

299

249

249

239

259

VIETNAM'S FINEST FLAVORS

47. CLAY POT CARAMELIZED PORK BELLY & 219

Caramelized pork belly with Nam O fish sauce, Phi
Qudc pepper and fragrant, served with steamed rice

THIT HEO KHO TO

Thit heo kho t6 véi nudc mam Nam O, tiéu Phii Quéc
dung kém com trang

48. SHAKING BEEF 299

Australian tender beef marinated in soy sauce,
sautéed with onions and capsicum, served with
steamed rice

BO LUC LAC
Bo Uc udp xi dau xao véi hanh tay, &t chuéng dung
kém com trang

49. VIETNAMESE SWEET AND SOUR SOUP 229

Your choice of fish or shrimp broth with pineapple,
tomatoes, bean sprouts and okra, served with
steamed rice

CANH CHUA CA/ TOM
Canh chua ca hodc tdm ndu cling dua, ca chua,
gia dé, dau bap dung kém com tring

50. FRIED TIGER PRAWNS 299

Fried tiger prawns with salted eggs sauce and mixed
herbs

TOM XOC TRUNG MUOI

51. FRIED RICE WITH SUN-DRIED SALTED FISH 189

Fried rice with sun-dried salted fish, cucumber,
tomatoes and shrimp crackers

COM CHIEN CA MAN
Com chién vdi ca man dung kem dua leo, ca chua va
banh phéng tom

52. AUTHENTIC PHO €&
Traditional Ha N&i “Phd” noodles soup

PHG VIET THUAN CHAT

Your choice of/ Lua chon ctlia ban:

« Vegan/ Thuan chay 129
» French chicken/ Ga Phap 159
« Australian beef tenderloin/ Bo Uc 179
53. CHICKEN LOCAL NOODLES 159

“Quang” noodles and chicken in traditional broth
with toasted peanuts, sesame rice crackers, hard
boiled eggs and local herbs

M QUANG GA

54. WOK-FRIED EGG NOODLES

Egg noodles wok-fried with fresh local vegetables
MI TRUNG XAO

Your choice of/ Lua chon ctlia ban:

Tém su chién sét triing mudi va rau thom « Mixed vegetables/ Rau cti tusi & 169
» Mixed seafood/ Cac loai hai san 259
« Chicken breast/ Uc ga 219
SWEET ENDING
55. SEASONAL FRESH FRUITS 99 60. PINEAPPLE TARTE TATIN 19

Tropical fresh fruits platter
Trai cay theo mua

56. OPERA CAKE n9

Opera cake with “phin” coffee infused delight with
vanilla ice cream

Banh Opera vi ca phé Viét Nam

57. BAILEYS TIRAMISU 19

Baileys tiramisu with fruit compote and almond
biscotti

Banh tiramisu v&i mUt trai cay va biscotti hanh nhan

58. PANNA COTTA 19
Panna cotta with fresh fruit
Banh kem stfa nau kiéu Y dung kém trai cay tudi

59. MANGO STICKY RICE 19

Fresh mango and purple sticky rice with coconut
ice cream

X6i xoai kiéu Théi dung kem kem dua

Pineapple tarte tatin with vanilla ice-cream
Banh tart ddia dung kem kem va-ni-la

61. HOMEMADE NITROGEN ICE CREAM

Vanilla | Chocolate | Coconut | Green Tea |
Mint Chocolate

KEM SUA NHA LAM
Vi: Va-ni-la | S6-c6-la | Dua | Tra xanh |
Bac ha s6-co-la

1Scoop | 2 Scoops | 3 Scoops 591109 | 149

62. HOMEMADE NITROGEN SORBET
Mango | Passion fruit | Raspberry | Lemon |
Strawberry

KEM DA TRAI CAY TUOCI
Vi: Xoai | Chanh day | Viét quat | Chanh | Dau

1Scoop | 2 Scoops | 3 Scoops 591109 | 149
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