Starters | Khai Vi

Ha Long Seafood Salad (S, N, GF)

Prawns, calamari, scallops with red onion, chili, green mango, cucumber, spicy chili sauce

Xa ldt hai san, tdm, muc, s diép v6i hanh tdy tim, 8t siing, xoai xanh, dua chudt, sét 8t cay

3920

Fresh Spring Rolls (P, S)

Iberico pork belly, fresh tiger prawns, pickled vegetables, garden herbs, cucumber,
fresh noodles, rice paper

Géi cubn tém, thit ba chi lon lberico Tdy Ban Nha, tém si bién, rau ci. mudi chua,
rau thom vudn, dua chuét, bin tudi, banh tring gao

300

Dam Ha Crab Sugarcane (S, P, GF)

Pan-seared mud crab meat and pork paste on sugarcane, minced prawn, micro herbs,
coriander chili sauce

Chao cua Badm Ha boc mia, gio séng, cha tém gia tay, cdc loai rau mdm, s6t 6t rau mii

420

Sapa Sturgeon Wild Galangal (S, P, E, D)

Crispy sturgeon fillet with galangal, fermented rice, fresh turmeric,
crispy piper lolot leaves, red fermented tofu sauce

Cd tdm Sapa rang riéng, mé chua, nghé tudi, ld 16t sdy gion, s6t chao dé

300

Kohlrabi Salad (N, GF)

Kohlrabi with Van Dinh Siamese duck breast, roasted sesame seeds, Vietnamese balm,
peanuts, coriander

Ném su hao dc ngan Védn Dinh dp chdo, mé rang, rau kinh gidi, dau phéng, rau mui ta

350

Da Lat Avocado Salad (D, N, GF, V)

Mixed greens with heirloom tomatoes, cucumber, avocado, olives, feta cheese, onions,

lemon-honey dressing
Xa ldt trdi bo, ca chua da sdc, dua chudt, 6 liu, phé mai feta, hanh tdy,
s6t mdt ong chanh vang

300

Prosciutto Caesar Salad (P, D, N, E)

Prosciutto ham with romaine lettuce, garlic croutons, parmesan cheese slices,
caesar dressing

Xa ldt hoang dé, thit ngudi, xa ldch romaine, bdnh mi gion, phé mai parmesan ldt,
s6t Hoang dé

450

Burrata Salad (P, D)

Burrata cheese with heirloom tomatoes, Iberico ham, arugula, sourdough bread,
balsamic reduction

Phé mai burrata, ca chua da sdc, thit lon mudi Tdy Ban Nha, rau cai léng,

bdnh mi men chua nudng, sét gidm den c6 ddc

4920

Tuna Wakame Bowl (S, N, GF) (Nourish Bowl)

Pan-seared tuna salad with wakame, pickled carrots, cucumber, edamame, avocado,
sesame dressing

Xa ldt cd ngit dp chéo véi rong bién, ca rét mudi chua, dua chudt, ddu nanh Nhdt,

qua bo, s6t mé rang

390

Soups | Canh

Quan Lan Grouper Broth (P, S, GF)

Sweet and sour soup with grouper fillet, tomatoes, pineapple, dill, spring onions,
sliced chili

Canh chua cd song, ca chua, dia, thi la, hanh hoa, &t stng thdi ldat

350

Vine Spinach and Prawn Broth (P, S, GF)
Minced tiger prawns with vine spinach, Iuffa, fish sauce
Canh tém ndu rau méng toi va mudp huong, nudc mdm

300

V = Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood | P = Contains Pork | B = Contains Beef
V =Mén Chay | N =Chda Hat | D =Chla Sta | GF = Khéng Chia Gluten | E = Chda Trdng | S =Chla Hai San | P = Chda Thit Lgn | B = Chia Thit Bo

All prices are in '000 VND, subject to 5% service charges and 8% VAT
Tdt ca gid duge niém yét theo don vi nghin déng Viét Nam, chua bao gém 5% phi dich vu va 8% thué gid tri gia tdng

Our dishes are freshly prepared in kitchens that handle allergens. Should you have specific allergies, dietary requirements or concerns, we will be delighted to assist.
Simply speak to our team to create a bespoke culinary experience based on your exacting needs.

Cdc mén dn cua ching téi dudc ché bién tusi mdi trong nha bép, st dung cdc thanh phan cé thé gdy di ung. X
Xin vui long théng bdo trudc cho nhén vién phuc vu néu quy khdch cé yéu cdu ddc biét vé dj ing hodc ché dé dn kiéng, chung téi rat san long hé trd nhdm mang lai trdi nghiém am thuc riéng biét, pht hgp véi nhu cdu cua quy khdach



Main Courses | Mon Chinh

Van Don Black Grouper (S, P, GF)

Van Don grouper baked in banana leaves with coriander sauce, ginger, spring onions,
dill, chili

Cd song Van Dén nuéng ld chubi véi s6t rau mui, giing, hanh hoa, thi la, ot cay

650

Ha Long Squid (S, D, GF)

Chargrilled Ha Long squid, green mango, cucumber, garden herbs, green chili sauce
Muec ld Ha Long nudng than hoa, xoai xanh, rau thom vudn, dua chudt, mudi it xanh
480

Honey King Prawn (S, P)
Wok-fried honey-glazed King prawns with green peppercorns, onion, spring onion, chili
Tém st xao mdt ong riing, tiéu xanh, hanh tay, hanh hoa, 6t stng

650

Iberico Pork Rib (P, S, E)

Wok-fried Iberico pork ribs with lemongrass, lime leaves, chili
Swon lon Iberico Tdy Ban Nha rang mudi, sa cdy, ld chanh, 6t sitng
580

Wagyu Beef Luc Lac (B, N, S, P)

Wagyu beef tenderloin with bell peppers, onions, leeks, chili
Bo Wagyu xao véi St chubng, hanh tdy, téi tdy, ot stng

680

Tien Yen Chicken (P, N, S, GF)

Charcoal-grilled Tien Yen chicken thighs with lemongrass, 'cham cheo' seasoning,
pickled vegetables, cucumber, mint, coriander

Dli ga Tién Yén nuéng than hoa vdi sa, s6t chdm chéo, rau cii muéi chua,

dua chuét, rau thom, rau mui ta

480

Dam Ha Crab Fried Rice (S, P, E)

ST25 fried rice with Dam Ha Mud Crab meat, spring onion, free-range egg, dried shallots,
green tobiko

Com ST25 rang véi cua Bdm Ha, hanh hoa, triing ga tha vudn, hanh phi, tring cd chuén
480

Beef Fried Rice and Pickled Mustard (P, B, E)

ST25 fried rice with sliced beef tenderloin, pickled mustard greens, fried garlic, spring onions

Com ST25 rang vdi thén néi bo, dua cai mudi chua, téi chién gion, hanh hoa

480

Side Dishes | Mon An Kem

French Fries (V)

Crispy fried potato chips
Khoai tdy chién

150

Potato Wedges (V)
Crispy fried seasoned potato wedges
Khoai tdy b6 mui cau tdm gia vi chién gion

150

Vinh Phuc Chayote Shoots (S, P, GF)

Wok-fried chayote shoots with crispy garlic and premium oyster sauce
Ngon su su Vinh Phic xao vdi téi chién gion, s6t ddu hao thuong hang
180

Lang Son Choy Sum (S, P, GF)

Wok-fried choy sum with crispy garlic, premium XO sauce
Céi ngéng Lang Son xao véi téi chién gion, x6t XO thugng hang
250

Morning Glory (S, P, GF)
Wok-fried morning glory with crispy shrimp, garlic, sliced chili
Rau muéng xao vdi tém khé, tém chién gion, téi, 6t siing thdi soi

180

Wild Vegetables (S, P, GF)

Steamed wild vegetables with caramel pork sauce , dried shrimp, fish sauce,
green peppercorn, chili

Rau ritng ludc chdm kho quet, ba chi lon, tém khé, nudc mdm, tiéu xanh, &t hiém

250

V = Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood | P = Contains Pork | B = Contains Beef
V =Mén Chay | N =Chda Hat | D =Chla Sta | GF = Khéng Chia Gluten | E = Chda Trdng | S =Chla Hai San | P = Chda Thit Lgn | B = Chia Thit Bo

All prices are in '000 VND, subject to 5% service charges and 8% VAT
Tdt ca gid duge niém yét theo don vi nghin déng Viét Nam, chua bao gém 5% phi dich vu va 8% thué gid tri gia tdng

Our dishes are freshly prepared in kitchens that handle allergens. Should you have specific allergies, dietary requirements or concerns, we will be delighted to assist.
Simply speak to our team to create a bespoke culinary experience based on your exacting needs.

Cdc mén dn cua ching téi dudc ché bién tusi mdi trong nha bép, st dung cdc thanh phan cé thé gdy di ung. X
Xin vui long théng bdo trudc cho nhén vién phuc vu néu quy khdch cé yéu cdu ddc biét vé di ing hodc ché dé dn kiéng, chung téi rat san long hé trd nhdm mang lai trdi nghiém am thuc riéng biét, pht hgp véi nhu cdu cua quy khdach



Pasta & Pizza | Mi Y & Pizza

Rigatoni Carbonara (D, E, P)

Pancetta, egg yolk, guanciale, salt, pepper, parmesan cheese, crispy pancetta
MY Rigatoni, thit lon mudi, long db triing, mudi, tiéu xay, phé mai parmesan,
thit x6ng khdi sdy gion

450

Spaghetti Bolognese (B, D)
Beef Bolognese, tomato sauce, basil, grated parmesan cheese
M Y 56t bo béam, s6t ca chua, rau hiing tdy, ph6 mai parmesan bao

420

Octopus Linguine (S, D)

Octopus with squid ink linguine, black olives, cherry tomatoes, tomato sauce,
basil, parmesan cheese

Mi Y muc den véi bach tudc, 6 liu den, ca chua bi, s6t ca chua, hiung tay,

phé mai parmesan

450

Seafood Fettuccine (S, D)

Olive fettuccine with squid, prawns, mussels, seafood bisque, cherry tomatoes,
basil, parmesan cheese, salmon roe

Mi ert‘tuccine, mukc, tém, vem xanh, nudc s6t hai san, ca chua bi, hing tdy,

phé mai parmesan, tring cd hoi

550

Angus Beef Cheek Tagliatelle (B, P, D)
Sous-vide Black Angus beef cheek with black olives, heirloom tomatoes,
chorizo sausage, basil, parmesan cheese

Mi Y v8i ma bod Uc Black Angus ndu chdm, 6 liu den, ca chua da sdc, s6t xic xich cay,

hing tdy, phé mai parmesan

580

Iberico & Buffalo Mozzarella (D, P)
Noir de Bigorre ham with arugula, tomato sauce, mozzarella cheese

Pizza thit lon mudi Noir de Bigorre, rau cai léng, sét ca chua, phé mai mozzarella

650

Ha Long Seafood Pizza (S, D)

Prawn, calamari, green mussels, crab meat, mozzarella cheese, fresh basil
Pizza hai san Ha Long véi tém su bién, muc, vem xanh, thit cua,

phé mai mozzarella, la hing tay tuoi

550

Four Cheeses (D, V)

Gorgonzola cheese, buffalo mozzarella cheese, emmental cheese,

truffle brie cheese, cheese sauce, dried figs, served with wild honey

Pizza 4 loai phé mai: phé mai gorgonzola, phé mai sita trau, phé mai emmental,
phé mai brie vi ndm truffle, s6t phé mai, sung khd, ding kém véi mét ong riing

550

Pizza Margarita (D, V)
Tomato sauce, mozzarella cheese, buffalo mozzarella cheese, Italian basil
Pizza s6t ca chua, phd mai mozzarella, phé mai siia trdu, ld hing tdy 4

450

Mixed Mushrooms Pizza (D, V)

Button mushrooms, brown and white shimeji mushrooms, black truffle pastes,
chives

Pizza cdc loai ndm: ndm m&, ndm linh chi ndu va trdng, s6t ndm truffle den,

ld he

450

Van Dinh Duck Pizza (D)

Muscovy duck breast, piper lolot leaves, foie gras, buffalo mozzarella cheese,
tomato sauce

Pizza c ngan Vén Binh, ld I6t, gan ngéng, phé mai sia trdu, sét ca chua

450

Zucchini Basil Pizza (D, N, V)

Roasted zucchini, broccoli, sun-dried tomatoes, basil pesto, pine nuts,
buffalo mozzarella cheese, grated parmesan cheese

Pizza bi ngdi nudng, sip lo xanh, ca chua phdi ndng, sét hing qué, hat théng,
phé mai sita trau, phé mai parmesan bao

450

V = Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood | P = Contains Pork | B = Contains Beef
V =Mén Chay | N =Chda Hat | D =Chla Sta | GF = Khéng Chia Gluten | E = Chda Trdng | S =Chla Hai San | P = Chda Thit Lgn | B = Chia Thit Bo

All prices are in '000 VND, subject to 5% service charges and 8% VAT
Tdt ca gid duge niém yét theo don vi nghin déng Viét Nam, chua bao gém 5% phi dich vu va 8% thué gid tri gia tdng

Our dishes are freshly prepared in kitchens that handle allergens. Should you have specific allergies, dietary requirements or concerns, we will be delighted to assist.
Simply speak to our team to create a bespoke culinary experience based on your exacting needs.

Cdc mén dn cua ching téi dudc ché bién tusi mdi trong nha bép, st dung cdc thanh phan cé thé gdy di ung. X
Xin vui long théng bdo trudc cho nhén vién phuc vu néu quy khdch cé yéu cdu ddc biét vé dj ing hodc ché dé dn kiéng, chung téi rat san long hé trd nhdm mang lai trdi nghiém am thuc riéng biét, pht hgp véi nhu cdu cua quy khdach



Sandwiches | Banh Mi Kep

Wagyu Beef Burger (D, B, P)

Wagyu beef patty with Noir de Bigorre ham, seared foie gras, caramelized onions,
truffle mustard, truffle brie, french fries

Bdnh ba-go bd Wagyu thuong hang, thit lon den mudi, gan ngéng dp chéo,

hanh tdy caramel, s6t mi tat ndm truffle, phé mai brie, khoai tdy chién

650

Chicken Burger (P, D)

Char-grilled chicken with prosciutto, caramelized onions, truffle mayonnaise,
emmental cheese, french fries

Bdnh bo-go véi thit ga nudng than hoa, thit lon mudi, hanh tdy caramel,

s6t mayonnaise vi ndm truffle, phé mai emmental, khoai tdy chién

450

Steak Sourdough (D, B)

Black Angus striploin with sautéed mushrooms, caramelized onions, emmental cheese
Bdnh mi men tu nhién vdi thin ngoai bo Uc Black Angus, ndm xao, hanh tdy caramel,
phé mai emmental

550

Avocado Plant-Based Burger with Cheese (D, V)

Plant-based patty with avocado, heirloom tomatoes, caramelized onions,
truffle mayonnaise, arugula, emmental cheese, french fries

Bdnh bo-go chay vdi qua bo, ca chua da sdc, hanh tdy caramel,

s6t mayonnaise vi ndm trufflle, rau cai l6ng, phé mai emmental, khoai tdy chién

450

Desserts | Mon Trang Miéng

Bubble Bath (D, E, GF)

Vanilla panna cotta with pineapple sorbet, pineapple, cocoa flakes,

pineapple coulis, milk foam

Bdnh kem mém kiéu Y vi vani, kem dita, dita tuoi, vun ca cao, s6t coulis dita, kem bot sia

250

Jivara Chocolate Cloud (D, E, N)

Raspberry shaved ice with hazelnut feuilletine, caramel sponge, caramel pearls,
and chocolate garnish

BDd bao mam x6i véi banh hat phi, béng lan caramel, tran chdau caramel

va sé-co-la trang tri

250

Honey Roasted Peach (D, E, N, GF)

Peach sorbet with almond crumble, peaches, fresh strawberries, honey drizzle,
edible flowers

Kem vi dao, vun banh hanh nhan, dao miéng, dau tdy tuoi, mdt ong, hoa ngii sdc

250

Noodles | Mi

Squid Ink Noodles with Ha Long Seafood (E, S, P)
Wok-fried squid ink noodles with prawn, calamari, mantis shrimp, Da Lat vegetables
Ml muic tudi xao vdi tém, muc, bé bé, rau cu Pa Lat

450

Wide Glass Noodles (S, E, P)

Wok-fried Cao Bang wide glass noodles with mud crab meat, carrot,

wood ear mushroom, Vietnamese coriander, bean sprouts, egg, chili

Mién dong Cao Béng xao cua, ca rét, ndm tai meéo, rau rim, gid dd, tring, 6t siing

480

Iberico Bun Cha (P, S)

Minced pork shoulder and Iberico pork belly with pickled vegetables, garden herbs,
minced garlic, minced chili, fresh noodles, sweet and sour fish sauce

Bun ché Ha Néi, ché bdm nac vai, thit ba chi lon Iberico Tdy Ban Nha, rau cit muéi chua,
rau thom vudn, téi biam, 6t bdm, bun tudi, nudc mdm chua ngot

480

Charcoal Wagyu Beef Pho (P, B, S)

18-hour beef broth with Wagyu beef brisket, Wagyu beef rump, beef shank,
charcoal-grilled Wagyu oyster blade, fresh noodles, bean sprouts, spring onions,
aromatic herbs

Phé& bo Wagyu vdi nudc ding hdm 18 tiéng véi tc bo Wagyu, thédn bo Wagyu thugng hang,
bdp bo, thin vai bo Wagyu nudng than, phd tuoi, gid d6, hanh ld, rau thom

280

Tien Yen Chicken Pho (P, S)

12-hour chicken broth with fresh noodles, spring onions, steamed Tien Yen chicken,
lime leaves, aromatic herbs

Ph& ga Tién Yén véi nudc dung ga hdm 12 tiéng, phé tudi, hanh hoa, ld chanh, rau thom
420

Banana Amber Cake (N, D)

Steamed banana cake with roasted peanuts and coconut sauce,
served with coconut ice cream

Bdnh chubi hdp cung lac rang va nuéc cbt diia, ding kém véi kem dita

220

Homemade Ice Cream (E, D)

lce Cream (E, D): Vanilla, Chocolate, Strawberry, Salted Caramel, Coconut, Forest Berry
Sorbet: Mango, Lemon and Lime

Kem tu chon: Vani, Sé6-c6-la, Dau tay, Caramel mdn, Dia, Dau ritng

Kem dd xay: Xoai, Chanh vang va Chanh xanh

220

V = Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood | P = Contains Pork | B = Contains Beef
V =Mén Chay | N =Chda Hat | D =Chla Sta | GF = Khéng Chia Gluten | E = Chda Trdng | S =Chla Hai San | P = Chda Thit Lgn | B = Chia Thit Bo

All prices are in '000 VND, subject to 5% service charges and 8% VAT
Tdt ca gid duge niém yét theo don vi nghin déng Viét Nam, chua bao gém 5% phi dich vu va 8% thué gid tri gia tdng

Our dishes are freshly prepared in kitchens that handle allergens. Should you have specific allergies, dietary requirements or concerns, we will be delighted to assist.
Simply speak to our team to create a bespoke culinary experience based on your exacting needs.

Cdc mén dn cua ching téi dudc ché bién tusi mdi trong nha bép, st dung cdc thanh phan cé thé gdy di ung. X
Xin vui long théng bdo trudc cho nhén vién phuc vu néu quy khdch cé yéu cdu ddc biét vé di ing hodc ché dé dn kiéng, chung téi rat san long hé trd nhdm mang lai trdi nghiém am thuc riéng biét, pht hgp véi nhu cdu cua quy khdach



