THE SHIDYARD UDDER DFECK

LUNCH
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At The Shipyard Upper Deck, Viethamese cuisine is reimagined through a refined lens, where
time-honored flavors meet understated sophistication. Each dish is thoughtfully curated using
the freshest local ingredients, elevated with modern techniques and elegant presentation.

From the elevated Wagyu Banh Mi to the signature Phd served in a sizzling stone bowl, every
element reflects a delicate balance between heritage and innovation. The journey concludes
with artful desserts like Vietnamese Coffee Basque Cheesecake and Longan Lotus Seed Sweet
Soup, offering a graceful nod to tradition in every refined bite.

Tai The Shipyard Upper Deck, m thuc Viét dugc tai hién véi mét gdc nhin tinh té - ndi nhitng
huong vi truyén théng gap gé su thanh lich cua hién dai. Ting mdn dn dugc chon loc ky luéng
tr nguyén lidu tuoi ngon dia phuong, ché bién céng phu va trinh bay trang nha.

T’ mén Bdnh Mi BoO Wagyu cao cdp dén Phd Bo Wagyu trong thé da séi nghi ngut, méi mon
la mot su két hgp hai hoa gida ban sac xua va tinh than duong dai. Trai nghiém khép lai bang
nhing maon trang miéng day nghé thudt nhu Banh Phé Mai Chdy Basque Vi Ca Phé hay Ché
Long Nhan Hat Sen, dju dang luu giG tinh than truyén théng trong tung du vi.



SIGNATURE DISH

Lunch served from 11:00AM to 2:30PM

VIETNAMESE SHAKING BEEF ‘ .
BO LUC LAC T

400

A flavorful Vietnamese classic, this dish features 200g tender beef
ribeye stir-fried with vegetables, served alongside a fresh salad
and crispy French fries for a well-balanced and satisfying meal.

Mot mdn an Viét dac trung, 200g bo ribeye mém mai dugc xao
clng rau cu tuoi, dung kém vai salad tuoci m?t va khoai tay chién
gion, mang dén mot bia an day du va hap dan.

g—

Prices are quoted in Thousand Dong and do not include Service charge and then VAT.
Giad duoc tinh bang don vi Nghin déng, chua bao gém Phi phuc vu va sau dé /a VAT.



SIGNATURE DISH

Lunch served from 11:00AM to 2:30PM

PHO WAGYU HOT STONE BOWL
PHG BO WAGYU THO PA

360

Pho with Wagyu striploin, well-done flank, and beefribs, served
in @ unigue hot stone bowl. Tender Wagyu beef, rich broth,
and fresh herbs create an unforgettable dining experience.

Phd thé dé vdi bo Wagyu tdi, nam bo chin, va sudn bo, két hap
rau thom tuoci mat. Nudc dung dam da hoa quyén vdi thit bo
Wagyu mém ngot, mang dén huong vi dac biét khé quén.

Prices are quoted in Thousand Dong and do not include Service charge and then VAT.
Giad duoc tinh bang don vi Nghin déng, chua bao gém Phi phuc vu va sau dé /a VAT.



SIGNATURE DISH

Lunch served from 11:00AM to 2:30PM

SHIPYARD SIGNATURE WAGYU BANH Ml @
BA'NH Mi BO‘ WAGYU THU_dNG HANG SHIPYARD ContainsBeef ~ Day  Contains Eggs

580

A blend of traditional Vietnamese flavors and premium ingredients,
featuring Wagyu beef steak, pickled vegetables, and fresh coriander in a
crispy baguette—perfectly balancing taste and texture.

Chiéc banh mi dic trung két hop huong vi truyén théng vdi bo Wagyu
thuong hang, rau cu ngdm chua, va rau mui tudi, bén trong ISp banh gion,
tao nén su hoa quyén hoan hdo gida huong vi va két cau.

Prices are quoted in Thousand Dong and do not include Service charge and then VAT.
Giad duoc tinh bang don vi Nghin déng, chua bao gém Phi phuc vu va sau dé /a VAT.



FOOD MENU

Lunch served from 11:00AM to 2:30PM

APPETIZER | KHAI V]

SMOKED SALMON SALAD | SALAD CA HOI HUN KHOI 320

A delightful combination of smoked salmon, apple, citrus, and the flavor of wakame seaweed, all brought together
with sesame dressing, creating a harmonious dish.

Mot su két hop thu vi gilta cd héi xéng khdi, tdo va cam quyt cung huong vi cua rong bién wakame, ding vdi x6t
mé, khién cho mén an thém hoa quyén.

HOMEMADE FRIED SPING ROLLS | CHA GIO CHIEN NHA LAM 180
Golden, crispy spring rolls generously filled with a flavorful blend of pork, prawn, fresh herbs, and lettuce. Served
with a classic dipping fish sauce to enhance its rich and authentic Vietnamese taste.

Cha gid gion rum, vang uom, véi phdn nhadn ddy dan gém thit nac, tém, rau tuoi va rau thom. An kém nudc maém
chdm truyén théng, lam ndi bat huong vi ddm da va dac trung cla mon Viét.

CHICKEN CAESAR SALAD | SALAD GA XOT CAESAR ® 220
A classic dish, this salad combines tender grilled chicken with crisp romaine lettuce, savory parmesan cheese,
creamy Caesar dressing, crunchy croutons, and crispy bacon bits for a delightful balance of flavors and textures.
Mén salad c6 dién vdi phan thit ga nuéng mém dung vdi rau xa ldch romaine gion mat, phé mai parmesan dam da,
X8t Caesar béo ngdy, banh mi croutons vang gion va thit xéng khdi thom ling. Tat cd tao nén ban giao hudng hai
hoéa gida huong vi va két cau.

GREEN PAPAYA SALAD | GO/ U BU BO KHO * 210
A vibrant and refreshing salad featuring crisp green papaya, tender dried beef, fragrant herbs, and a flavorful
sweet and sour fish sauce, creating a perfect harmony of textures and tastes.

Mot mdn khai vi goi nhé huong vi dudng phdé quen thudc, dudc ndng tdm bang su tinh té trong ting chi tiét. Bu did
9ion tan, bo khé mém thdm vi, hod quyén cung rau thom tudi mat va nuéc mam chua ngot ddm da, mang dén trai
nghiém vi gidc day tuong phan ma quyén ri dén kho quén.

Prices are quoted in Thousand Dong and do not include Service charge and then VAT.
Gig dugc tinh bang don vi Nghin déng, chua bao gém Phi phuc vu va sau dé 1a VAT,



FOOD MENU

Lunch served from 11:00AM to 2:30PM

MAIN COURSE | MON CHINH

TERIYAKI PAN-FRIED SALMON | CA HOI AP CHAO XOT TERIYAKI 470

200g of pan-fried salmon glazed with teriyaki sauce, served with steamed rice, stir-fried bok choy, and shiitake
mushrooms.

200g cd héi dp chdo, phu x8t teriyaki ddm da, dung kém com trang, cdi thia xao va ndm huong.

CHAR KWAY TEOW | HU TIEU MEM XAO 210
Char Kway Teow, or Stir-Fried Hu Tieu, is a beloved street food across Southeast Asia, particularly in Malaysia and
Singapore. This dish features tender Hu Tieu noodles stir-fried with shrimp, chicken, egg, tofu, and vegetables
over high heat, absorbing all the savory flavors for a deliciously balanced taste.

Char Kway Teow, hay con goi 1a HU Tiéu Mém Xao, Ia mdén dn dudng phé néi tiéng & Péng Nam A, dic biét 13 &
Malaysia va Singapore. Mén an nay két hop hd tiéu mém, tém, ga, tring, ddu hi va rau cd, dugc xao trén lda I16n dé
thdm dam gia vi, tao nén huong vi ddm da, cdn bang va ngon miéng.

ROASTED FARMED CHICKEN BREAST WITH WILD MUSHROOM DUXELLES |

GA THA VUGN NUGNG V&I NAM DUXELLE ({)) * 400
Perfectly roasted 3509 farmed chicken breast paired with flavorful wild mushroom duxelles, creamy mashed
potato, sautéed vegetables, and a rich, savory sauce.

3509 Uc ga tha vudn dudc nudng via tdi, an kem ndm duxelles dadm vi, khoai tdy nghién mém min, rau xao tuoi
ngon va nudc xét ddm da.

GIA LAI ROASTED RIBEYE WITH GOLDEN ANT SALT |

THAN BO NUGNG RIBEYE VOI MUGI KIEN VANG GIA LAl () @ 650
200g of marinated Ribeye beef from Gia Lai, Vietnam, roasted to perfection, served with golden ant salt, grilled
okra, pickled papaya, fresh herbs, and a rich black bean sauce.

200g thdn bo ribeye udp Gia Lai nudng hoan hdo, dn kem mudi kién vang, ddu bap nudng, du di mudi chua,
rau thom tuoi va xét ddu den dédm da.

Prices are quoted in Thousand Dong and do not include Service charge and then VAT.
Gig dugc tinh bang don vi Nghin déng, chua bao gém Phi phuc vu va sau dé 1a VAT,



FOOD MENU

Lunch served from 11:00AM to 2:30PM

BANH MI STREET HOUSE | BANH Mi STREET HOUSE

BANH MI SAI GON | BANH Mi SAl GON (%)

Crispy baguette filled with savory cold cuts, pork roll, rich paté, tangy pickled
vegetables, and fresh cilantro, offering a perfect balance of flavors.

Banh mi gion v vd&i thit ngudi, gio_heo, paté béo, ca rét va
¢y cal ngdm chua, ngo tudi, hoa quyén hoan hao.

BEEF HAMBURGER | HAMBURGER BO 360
A 200gr juicy beef patty topped with crispy bacon, a fried egg, melted cheese, fresh tomato, and lettuce, served
with golden French fries.

Bénh hamburger v&i nhdn bo 200 gram mong nudc, thit x6ng khoi gion, tring ép la, phd mai tan chdy, ca chua
tuoi va xa lach, kem theo khoai tdy chién vang gion.

VEGETARIAN | MON CHAY

DALAT FARMED SALAD | VEGETARIAN BROWN RICE | )

SALAD NONG TRAI BA LAT 220  COM GAO LUT HAT SEN RAU CU CHAY * 180

A refreshing medley of sun-dried Dalat tomatoes, Fragrant brown rice with lotus seeds, carrots, beans,

fresh figs, pickled artichokes, yellow orange, crispy and mushrooms. A wholesome vegetarian option,

tofu skin, pine nuts, and walnuts tied together with a simple, clean, and nourishing.

zesty passion fruit dressing. Light, vibrant, and full of Com gao It két hop hat sen, ca rét, dau va nédm, nhe

character. nhang, thanh dam nhung day dinh duéng.

Su k&t hop tuci mdi gilla ca chua sdy Pa Lat, sung tudi,

atisé mudi, cam vang, da ddu ha gion, hat théng, hat HOMEMADE VEGETARIAN SUMMER ROLL |

6c¢ chd, cuing x6t chanh ddy thanh mat. Mét mdn salad GOI CUON CHAY NHA LAM 160

nhe nhang nhung day sac thai. Fresh rice paper rolls filled with mushrooms, fried
tofu, rice noodles, and carrots. Light, crisp, and
satisfying.

Cudbn chay thanh mat v3i ndm, tau ha chién, bun tudi
va ca rét. Tuoi ngon, gidn di ma tron vi.

Prices are quoted in Thousand Dong and do not include Service charge and then VAT.
Gig dugc tinh bang don vi Nghin déng, chua bao gém Phi phuc vu va sau dé 1a VAT,



DESSERT

Lunch served from 11:00AM to 2:30PM

DESSERT | MON TRANG MIENG

VIETNAM COFFEE BASQUE CHEESE CAKE
BANH PHO MAI HUGNG CA PHE ® © 180

Rich and creamy cheesecake infused with the bold flavor of Vietnamese coffee, offering a perfect balance of
sweetness and depth.

Banh phé mai béo ngdy vdi huong vi ca phé Viét Nam dam da, mang dén su két hop hoan hdo gilta ngot va dang.

LONGAN AND LOTUS SEED SWEET SOUP | CHE HAT SEN LONG NHAN TUOI * 180

A refreshing and fragrant dessert featuring fresh longan and lotus seeds in a light, sweet soup, offering
a soothing and natural sweetness.

Mdn ché thanh mat vdi hat sen va long nhan tudi, mang dén vi ngot tu nhién dé chiu.

SEASONAL FRESH FRUIT | TRAI CAY THEO MUA 160
A delightful selection of freshly picked seasonal fruits, showcasing the vibrant taste of locally grown produce.
Mon trai cdy tuci ngon, chon loc tu vudn tréi cdy dia phuong, mang dén huong vi tuci mdi va ngot ngao.

Prices are quoted in Thousand Dong and do not include Service charge and then VAT.
Gig dugc tinh bang don vi Nghin déng, chua bao gém Phi phuc vu va sau dé 1a VAT,



THE SHIPDYARD UDDER DECK

DINNER

Refined menu celebrates Vietnamese cuisine, blending traditional flavors with modern
sophistication. Fresh, local ingredients shine in dishes like Ruby Grapefruit Salad with prawns,
Dalat Salad, Shipyard Salmon Carpaccio, and Pan-Seared Foie Gras with pho sauce. Soups
like Shipyard Upper Deck Pho Oxtail and Signature Abalone Soup offer rich flavors. Roasted
Go Cong Duck with Hanoi plum jam balances tradition and modernity, providing an exciting
culinary journey for diners.

Thuc don tinh té tén vinh 8m thuc Viét Nam, két hop huong vi truyén théng va hién dai. Nguyén
liéu tuoi ngon trong cdc moén nhu Géi Budi Ruby vdi tém, Géi Pa Lat, Carpaccio Ca Hoi Shipyard,
va Foie Gras Ap Ch3o vdi sét phd. Mén sup Phd Pudi Bo Shipyard Upper Deck va Sup Abalone
Signature mang dén hucng vi ddm da. Vit nudng Go Céng v3&i mut madn Ha NOi két hop hoan
hdo gita truyén théng va hién dai, tao nén hanh trinh 8m thuc tha vi.



SIGNATURE DISH

Dinner served from 5:00PM to 10:00PM

SHIPYARD HOMEMADE SALMON CARPACCIO
CARPACCIO CA HOI NHA LAM

320

A fresh and vibrant dish featuring homemade salmon, with pickled red
onions, fresh herbs, crunchy peanuts, calamansi, and a crispy sesame cracker.
A delightful fusion of Vietnamese flavors with a modern twist.

Mdn ca hoi nha lam vdi hanh dd dua chua, rau thom tuci, ddu phong gién,
qud quat va banh meé gion. Huong Vi tudi madi va sang tao mang dén maot trai
nghiém am thuc hién dai day dam da.

Prices are quoted in Thousand Dong and do not include Service charge and then VAT.
Gig dugc tinh bang don vi Nghin déng, chua bao gém Phi phuc vu va sau dé 1a VAT,



SIGNATURE DISH

Dinner served from 5:00PM to 10:00PM

SHIPYARD UPPER DECK HOMEMADE PHO OXTAIL
SUP PHO pUOI BO NHA LAM SHIPYARD UPPER DECK

395

A luxurious twist on traditional Pho with rich oxtail consommé, tender Wagyu
beef, creamy foie gras, and earthy cordyceps, blending classic flavors with
premium ingredients for a sophisticated Vietnamese culinary experience.

Phién ban cao cdp cua Phd vdi nudc dung dudi bo dédm da, bo Wagyu mém, foie
gras béo ngdy va déng trung ha thdo, két hop huong vi truyén théng vdi nguyén
liéu cao cép, mang dén trai nghiém &dm thuc Viét hién dai, tinh té.

Prices are quoted in Thousand Dong and do not include Service charge and then VAT.
Gig dugc tinh bang don vi Nghin déng, chua bao gém Phi phuc vu va sau dé 1a VAT,



SIGNATURE DISH

Dinner served from 5:00PM to 10:00PM

BAKED DUO OF COD FISH & SALMON IN
SHELLFISH LEMONGRASS COCONUT SAUCE ™ & "

CA TUYET DAl DUONG VA CA HOI NUGNG,
XOT OC XAO SA DUA

650

A delicate pairing of cod fish and salmon, baked to perfection, complemented by
a rich shellfish lemongrass coconut sauce and Da Lat sturgeon caviar, blending
premium seafood with vibrant Vietnamese flavors.

Su két hop tinh té gita ca tuyét dai duong va cd héi nudng vira chin tdi, tén 1én bdi
SOt 6C Xao s& dira ddm vi va tring cé tdm Da Lat, giao thoa hoan hao gida hai san
cao cdp va huong vi Viét Nam.

Prices are quoted in Thousand Dong and do not include Service charge and then VAT.
Gig dugc tinh bang don vi Nghin déng, chua bao gém Phi phuc vu va sau dé 1a VAT,



FOOD MENU

Dinner served from 5:00PM to 10:00PM

APPETIZER | KHAI V]

COCONUT LEMONGRASS HOKKAIDO SCALLOPS | SO DIEP HOKKAIDO BOT CHANH SADUA @) (0) 310

Pan-seared 150g Hokkaido scallops paired with carrot puree, slow-cooked ginger threads, and a coconut
lemongrass kaffir lime foam. This dish delivers a unique harmony of sweet, spicy, and refreshing citrus aromas.

So diép Hokkaido 150g dp chdo hoan hdo, dn kém xét ca rét, soi giing chung chdm, va bot xép sa dua I chanh.
Mdn an mang dén su hda quyén ddc ddo gildia vi ngot dju, cay néng va huong thom thanh mat.

RUBY GRAPEFRUIT SALAD | SALAD BUGI RUBY TOM 250

A fresh salad with ruby grapefruit, prawns, herbs, peanuts, Sa Dec shrimp crackers, and sweet-sour
fish sauce for a burst of flavor.

Mdn salad tuoi mat vai budi ruby, tdm, rau thom, lac rang, bdnh phéng tém Sa Béc va nudc mam chua ngot.

SOUP | MON SOUP

ABALONE SOUP | SUP BAO NGU 350

A refined soup with tender abalone, kombu, shiitake mushrooms, and edamame, creating a comforting,
umami-rich flavor.

Sup sang trong véi bao ngu, tdo be kombu, ndm déng cé va ddu edamame, mang dén huong vi dm 3p, hai hoa.

MAIN COURSE | MON CHINH

ROASTED WAGYU BEEF STRIPLOIN | THAN BO WAGYU ® * 1020

Roasted 180g Wagyu Beef Striploin F1 with a five-spice blend, creamy mashed sweet potato, fresh baby
vegetables from Da Lat farm, finished with a luxurious black truffle sauce.

180g Bd Wagyu F1 nuéng ngd vi huong , két hop khoai lang mat nghién min, rau ci nhd nha vudn Ba Lat tuci ngot,
hoan thién vai x8t nédm truffle den sang trong, mang dén su két hop hoan hdo gida truyén théng va hién dai.

ROASTED GO CONG DUCK | VIT GO CONG NUGNG ([) 400
Roasted 150g Go Cong duck, Hanoi plum jam, fried chive cake, pickled radish, pink pepper sauce.
1509 vit Go Céng nudng, mut madn Ha Noi, banh he chién, cu cdi ngdm chua, x6t tiéu héng.

VEGETARIAN | MON CHAY

DALAT FARMED SALAD | SALAD NONG TRAI DA LAT 220

A refreshing medley of sun-dried Dalat tomatoes, fresh figs, pickled artichokes, yellow orange, crispy tofu skin,
pine nuts, and walnuts tied together with a zesty passion fruit dressing. Light, vibrant, and full of character.

Su két hop tuci mdi gitta ca chua sdy Pa Lat, sung tudi, atisé mudi, cam vang, da dau hi gion, hat théng, hat é¢
chd, cung x8t chanh ddy thanh mat. Mot mon salad nhe nhang nhung day sac thai.

VEGETARIAN BROWN RICE | COM GAO LUT HAT SEN RAU CU CHAY * 180

Fragrant brown rice with lotus seeds, carrots, beans, and mushrooms. A wholesome vegetarian option, simple,
clean, and nourishing.

Com gao it két hop hat sen, ca rét, ddu va ndm, nhe nhang, thanh dam nhung day dinh duéng.

HOMEMADE VEGETARIAN SUMMER ROLL | GO/ CUGN CHAY NHA LAM 160
Fresh rice paper rolls filled with mushrooms, fried tofu, rice noodles, and carrots. Light, crisp, and satisfying.
Cudn chay thanh mat v&i nédm, tau ha chién, bun tuoi va ca rét. Tudi ngon, gian di ma tron vi.

Prices are quoted in Thousand Dong and do not include Service charge and then VAT.
Gig dugc tinh bang don vi Nghin déng, chua bao gém Phi phuc vu va sau dé 1a VAT,



DESSERT

Dinner served from 5:00PM to 10:00PM

DESSERT | MON TRANG MIENG

THE LEMON SHAPED DESSERT | BANH QUA CHANH () 250

A lemon-shaped dessert with a white chocolate shell and refreshing lime sorbet inside, offering a balance of
creamy sweetness and tangy citrus.

LSp vd sé-cé-la trang hinh trdi chanh, bén trong la kem sorbet chanh xanh mat lanh, mang dén su két hop ngot
béo va chua thanh tuyét vai.

SAPA PEACH ROSE JELLY | BANH MOUSSE DAO SAPA, THACH HOA HONG @ 250

A creamy coconut yoghurt dessert layered with fragrant Sapa peach mousse and rose jelly for a refreshing,
tropical-floral finish.

Sla chua dua min mang két hgp mousse dao Sapa thom ngot va thach hoa hdng, mang dén su két hop tuci mat
cua tréi cdy va hoa.

LONGAN AND LOTUS SEED SWEET SOUP | CHE HAT SEN LONG NHAN 180
A traditional Vietnamese dessert with tender longan and nutty lotus seeds, served in a fragrant syrup,

offering a perfect balance of sweetness and floral aromas.

Mdn cheé truyén théng vdéi long nhdn mém ngot va hat sen bui, ndu trong nudc dudng thanh nhe,

huong hoa diu mat.

Prices are quoted in Thousand Dong and do not include Service charge and then VAT.
Gig dugc tinh bang don vi Nghin déng, chua bao gém Phi phuc vu va sau dé 1a VAT,



GLUTEN-FREFE MENU

SIGNATURE DISH | MON BPAC TRUNG

VIETNAMESE SHAKING BEEF |

BO LUC LAC ® ® 400
Features 200g tender beef ribeye stir-fried with
vegetables, served alongside a fresh salad and crispy
French fries for a well-balanced and satisfying meal.
200g bo ribeye mém mai dugc xao cung rau cu
tuoi, dung kem vdi salad tuci mat va khoai té~y chién
gion, mang dén mét bda an ddy dd va hdp dan.

PHO WAGYU HOT STONE BOWL |
PHG BO WAGYUTHO PA (O) (§) 360

Pho with Wagyu striploin, well-done flank, and beef
ribs, served in a unique hot stone bowl. Tender
Wagyu beef, rich broth, and fresh herbs create an
unforgettable dining experience.

Phd thé da vai bd Wagyu tai, nam bo chin, va sudn bo,
két hop rau thom tuci mat. Nudc dung dém da hoa
quyén vdi thit bd Wagyu mém ngot, mang dén hucng
vi dac biét kho quén.

BAKED DUO OF COD FISH & SALMON IN
SHELLFISH LEMONGRASS COCONUT SAUCE |

CA TUYET DAl DUONG VA CA HOI NUGNG,
X6T6cxAosApbuAa @ @O B @& 650

A delicate pairing of cod fish and salmon, baked

to perfection, complemented by a rich shellfish
lemongrass coconut sauce and Da Lat sturgeon
caviar, blending premium seafood with vibrant
Vietnamese flavors.

Su két hop tinh té gida ca tuyét dai ducng va ca héi
nudng via chin téi, tén 1én bdi sét 6¢ xao sa dia
dadm vi va tring cd tdm B3 Lat, giao thoa hoan hdo
gilta hdi sdn cao cdp va huong vi Viét Nam.

VEGETARIAN | MON CHAY

DALAT FARMED SALAD |
SALAD NONG TRAI DA LAT ® 220

Sun-dried Dalat tomatoes, fresh figs, pickled
artichokes, yellow orange, crispy tofu skin, pine nuts,
and walnuts tied together with passion fruit dressing.

Ca chua sdy Pa Lat, sung tuai, atisé mudi, cam vang,
da dau ha gion, hat théng, hat é¢c chd, cung xét chanh
day thanh mét.

VEGETARIAN BROWN RICE | COM GAO LUT
HAT SEN RAU CU CHAY & * 180

Fragrant brown rice with lotus seeds, carrots, beans,
and mushrooms. A wholesome vegetarian option,
simple, clean, and nourishing.

Com gao it két hop hat sen, ca rét, ddu va ndm, nhe
nhang, thanh dam nhung day dinh duéng.

APPETIZER | KHAI V]

SMOKED SALMON SALAD |
SALAD CA HOI HUN KHOI ® 320

A delightful combination of smoked salmon, apple,
citrus, and the flavor of wakame seaweed, all brought
together with sesame dressing.

Mot su két hop thu vi giGa cé héi xéng khoi, tdo va
cam quyt cung huong vi cua rong bién wakame,
dung vai x6t mé, khién cho mdén an thém hoa quyén.

GREEN PAPAYA SALAD |

GOl BU DU BO KHO ® * 210

A vibrant and refreshing salad featuring crisp green
papaya, tender dried beef, fragrant herbs, and a
flavorful sweet and sour fish sauce, creating a perfect
harmony of textures and tastes.

Pu du gion tan, bo khé mém thadm vi, hoa quyén cung
rau thom tuci mat va nudc mam chua ngot ddm da,
mang dén trdi nghiém vi gidc day tuong phdn ma
quyén ri dén khé quén.

MAIN COURSE | MON CHINH

GIA LAl ROASTED RIBEYE WITH GOLDEN ANT SALT
| THAN BO NUGNG RIBEYE VOI
MUOI KIEN VANG GIA LAl (§) @ &) 650

200g of marinated Ribeye beef from Gia Lai roasted
to perfection, served with golden ant salt, grilled okra,
pickled papaya, fresh herbs, and black bean sauce.
200g thdn bo ribeye udp Gia Lai nudng hoan hao,
an kem mudi kién vang, dadu bap nudng, du di mudi
chua, rau thom tudi va xét ddu den dédm da.

ROASTED WAGYU BEEF STRIPLOIN |
THAN BO WAGYU ® ® = 1020

Roasted 180g Wagyu Beef Striploin F1 with a five-
spice blend, creamy mashed sweet potato, fresh baby
vegetables from Da Lat farm, finished with a luxurious
black truffle sauce.

180g Bo Wagyu F1 nudng ngd vi huong , két hop khoai
lang mat nghién min, rau ct nhd nha vudn Ba Lat tuoi
ngot, hoan thién vai xét ndm truffle den sang trong,
mang dén su két hop hoan hdo gida truyén théng va
hién dai.

ROAS'!'EDAGO CONG DUCK |

VIT GO CONG NUGNG () ® 400
Roasted 1509 Go Cong duck, Hanoi plum jam, fried
chive cake, pickled radish, pink pepper sauce.

1509 vit Go Céng nudng, mut man Ha Noi, banh he
chién, ci cdi ngdm chua, xét tiéu hdng.

Prices are quoted in Thousand Dong and do not include Service charge and then VAT.
Gig dugc tinh bang don vi Nghin déng, chua bao gém Phi phuc vu va sau dé 1a VAT,



MENU FOR KID&

Available from 06:00AM to 10:00PM

MENU FOR KIDS | THUC DON CHO TRE EM

CREAMY PUMPKIN SOUP |
SUP KEM Bi DS () 120

Velvety pumpkin soup served with crispy croutons for
a comforting dish.

Sup bi dé min mang, an kém vdéi banh mi gion, mang
dén su dm ap va ngon miéng.

CREAMY POTATO CORN SOUP |
SUP KEM KHOAI TAY ® 120

Rich potato soup with sweet corn, topped with
sautéed shrimp for a flavorful dish.

Sup khoai tdy kem két hop vdi bap ngot va tém xao,
mang dén hucng vi ddm da va hdp dan.

CRISPY CHICKEN NUGGETS |
GA VIEN CHIEN GION 180

Golden crispy chicken nuggets with French fries,
served with ketchup and mayonnaise for a tasty meal.

Ga vién chién gion vang, kem khoai tdy chién vdi xot
mayonnaise va tuong ca.

FRENCH FRIES |
KHOAI TAY CHIEN 90

Crispy French fries with mayonnaise and ketchup.
Khoai t3y chién gion vdi x6t mayonnaise va tuong ca.

HOT DOG |
BANH Mi KEP XUC XICH ® 150

Bacon hot dog with mayonnaise, cheddar, tomatoes,
lettuce, and fries.

Xuc xich thjit xéng khoi, mayonnaise, phé mai cheddar,
ca chua, xa lach, va khoai tady chién.

BEEF HAMBURGER |

HAMBURGER BO ® 250

Beef burger with crispy bacon, fried egg, melted
cheese, tomatoes, lettuce, and fries.

Hamburger bo vdi thit xéng khdi gion, tring chién,
phé mai tan chady, ca chua, xa lach va khoai tdy chién.

SPAGHI;TTI BOLOGNESE SAUCE |

Mi ¥ SOT BO BAM 180
Spaghetti with rich bolognese sauce made from beef,
tomatoes, and herbs for a hearty meal.

Mi Y v3Si x8t bo bam tu thit bo va ca chua, mang dén
blda an dam da.

FISH AND CHIPS |

CA CHIEN VA KHOAI TAY 220
Crispy fried fish with fries and tartar sauce.

C3 chién gion kem khoai t3y va xét tartar.

Contains Pork  Contains Seafood

Contains Beef

Vegan Vegetarian Light Meal

Gluten Free Halal 20 mins

Contains Nuts  Contains Alcohol

o
OQQ

Contains
Preparation Time ~ Sesame Seeds

Contains Eggs

®
&

Prices are quoted in Thousand Dong and do not include Service charge and then VAT.
Gig dugc tinh bang don vi Nghin déng, chua bao gém Phi phuc vu va sau dé 1a VAT,



