INTERCONTINENTAL.

HALONG BAY RESORT

ROOM SERVICE MENU




WELCOME

We understand that when you order in-room dining, you
want fresh food, expertly cooked, beautifully presented
and delivered in good time. Our extensive menu covers
a wide range of dishes to suit all tastes and appetites.
Consciously purchasing from sustainable sources and
organic suppliers where possible, the hotel supports local
growers and producers for fruits and vegetables. The best
quality meat and fish is bought in season from local
farmers and fishermen.

Please read on for our Chef’s selections for breakfast,
lunch, dinner, overnight meals and snack options. If the
item you would like does not appear on the menu, please
ask and we will be delighted to create something tailored
to your preference.

When you have made your choice, please press the Room
Service button on your telephone to place your order. We
welcome enquiries from guests who wish to know whether
any meals contain particular ingredients or allergens.

If you have a food allergy or intolerance, please inform
your server upon placing your order. All prices include
VAT at the prevailing rate. All prices are in '000 VND,
subject to a 5% service charge and VAT 8% for food, non-
alcohol drinks; 10% for any products with alcohol prevailing
government tax.

Chung toi hiéu rang khi goi mon an tai phong, quy khach
mong mudn thuéng thirc nhitng moén an twoi ngon, dugc ché
bién ti mi, dep mit va giao dén ding thoi gian. Thuc don
phong phu cua chung t6i dap ung da dang khau vi va nhu cau
ctia moi thuc khach.

Chuing t6i vu tién lya chon ngudn nguyén liéu bén ving va
hitu co khi c6 thé, dong thoi hd tro cac nha san xuit dia
phuong cho trai cay va rau cu. Thit va hai san dugc chon loc
k¥ cang, theo mua va mua tir cdc nong dan va ngu dan dia
phuong.

Moi quy khach tham khao cac mon an sang, trua, tdi, cc bita
in qua dém va moén an nhe do dau bép cua chung toi tuyén
chon. Néu moén quy khach mudn khong cé trong thuc don, vui
1ong yéu ciu va ching toi s& san 10ng tao ra moén an phu hop
theo s& thich cua quy khach.

Sau khi Iya chon, vui long nhén nut Dich vu Phong trén dien
th0a1 dé dat mon. Chiing toi ludn sin sang giai dap thiac mac
vé thanh phan hay céc chat gay di ung trong mon an. Néu quy
khach c6 di tmg thuc phdm hodc can tranh mot s thanh phan,
xin vui long thong bdo cho nhan vién khi dat mon.

Tét ca gia déu tinh bang VND (nghin dong) ap dung phi phuc
vu 5% va thué VAT 8% cho mén in va do udng khong c6 con,
10% dbi véi cac san pham c6 chira con theo quy dinh cia
chinh phu.



BREAKFAST | PIEM TAM SANG
06:00AM - 11:00AM

BREAKFAST PACKAGES | CAC GOI PIEM TAM SANG

CONTINENTAL BREAKFAST | DIEM TAM SANG KIEU AU 680

Fresh Juice

Choice of fresh fruit or vegetable juices

Orange, pineapple, carrot, apple or watermelon
Nudc ép nguyén chat

Vui long chon nudc ép trdi cay tuoi hogc nudc ép rau ci
Cam, dia, ca rot, tao hodc dua hdau

Seasonal Fresh Fruits Salad (V, GF)

Xa ldt trdai cay theo mia

Selection of Fresh Seasonal Fruits with Low-Fat Yogurt (D, GF)
Trai cay nhiét doi két hgp phuc vy vdi sia chua it béo

Selection Of Cereals (N, D)
Corn Flakes

Kellogg’s Special K

Froot Loops

KoKo Krunch

Sweet and Crunchy Goodness
Cinnamon Crunch

Served with your choice of yogurt (Greek or Low-fat),

full-fat milk, skimmed milk or soya milk

Ngu coc tw chon phuc vu kem vdi sita chua (sia chua Hy Lap hodc sia
chua it béo), siia tudi nguyén kem, sita tudi tach béo hodc sia dau nanh

Bakery Basket (D, E)

For your choice of Freshly baked selection: Croissants and Danish pastries,
muffins, white or brown toast, multigrain loaf, yoghurt honey loaf, Dark rye
loaf, banana bread loaf, Milk loaf

Su lua chon cia ban gom: Banh ngot kiéu Phdp bao gom banh sing trau, banh ngot
kiéu Dan Mach, banh xop, banh mi nudng, banh mi ngu coc, banh mi mat ong, banh
mi den, banh mi chudi, banh mi sia

Served with your choice of strawberry jam, honey or orange marmalade
Phuc vy kém vdi mait dau, mat ong hodc mait cam

Freshly Brewed Coffee Selection
Cdc loai ca phé pha mdi mbi ngay
Americano/ Cappuccino/ Latte/ Espresso

Tea Selection

Cdc loai tra

English Breakfast/ Earl Grey/ Green Leaf/ Jasmine Gold/
Fruity Chamomile/ Refreshing Mint

Hot Chocolate
So-co-la nong

V = Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood | P = Contains Pork | B = Contains Beef

V=Mon Chay | N=ChuaHat | D=ChiiaStua | GF=Khong Chua Gluten | E = Chia Tring | S = Chia Hai San | P = Chwa Thit Lon | B = Chua Thit Bo

All prices are in '000 VND, subject to 5% service charges and 8% VAT
Tdt ca gia dugc niém yét theo don vi nghin dong Vigt Nam, chua bao gom 5% phi dich vu va 8% thué gid tri gia tang

Ouy 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 mon an cua ching toi dugc ché bién tuoi mdi trong nha bép, si dung cdc thanh phdn cé thé gay di ving.
Xin vui long thong bdo trudc cho nhan vién phuc vu néu quy khdch cé yéu cau ddc biét vé di wing hodc ché do an kiéng,
chiing toi rdt san long hé trg nham mang lai trai nghiém dm thuc riéng biét, phu hop vdi nhu cdu cia quy khdch.



BREAKFAST | PIEM TAM SANG
06:00AM - 11:00aMm

AMERICAN BREAKFAST | DIEM TAM SANG KIEU MY 750

Fresh Juice
Choice of fresh fruit or vegetable juices
Orange, pineapple, carrot, apple or watermelon
Nudce ép nguyén chat
Vi long chon nudc ép trdi cay tuoi hodc nudc ép rau ci
Cam, dia, ca rot, tdo hodc dua hdau

Seasonal Fresh Fruits Platter (GF)

Trai cay tuoi theo mia

Selection Of Seasonal Fresh Fruits, Low-Fat Yoghurt (D, GF)
Trai cay nhiét doi két hgp phuc vy vdi sia chua it béo

Selection Of Cereals (N, D)
Corn Flakes
Kellogg’s Special K
Froot Loop
KoKo Krunch
Sweet and Crunchy Goodness
Cinnamon Crunch

Served with your choice of yogurt (Greek or Low-fat), full-fat milk, skimmed milk or soya milk
Ngu coc ti chon phuc vu kém voi sia chua (sia chua Hy Lap hodc sia chua it béo), sia tuoi nguyén kem,
sua tuoi tach béo hodc sita dau nanh

Bakery Basket (D, E)
For your choice of Freshly baked selection:
Croissants and Danish pastries, muffins, white or brown toast, multigrain loaf, yoghurt honey loaf,
Dark rye loaf, banana bread loaf, Milk loaf
Su lya chon cua ban gom:
Bdnh ngot kiéu Phdp bao gom banh sing trau, banh ngot kiéu Dan Mach, banh xop, banh mi nudng,
banh mi ngu coc, banh mi mat ong, banh mi den, banh mi chuoi, banh mi sia

Served with your choice of strawberry jam, honey or orange marmalade
Phuc vy kém vdi mit dau, mat ong hodc mait cam

Egg Selection / Tring Ty Chon (D, E, P)
Two farmed eggs with your choice of cooking style / Lua chon 2 qud tring va cdch ché bién
Scrambled eggs / Tring bdc

Served with asparagus, vine tomato, bacon, pork sausage, hash browns
Phyc vu kem vdi mang tay, ca chua, thit ba chi xong khoi, xiic xich heo, banh khoai tay chién gion

Freshly Brewed Coffee Selection
Cdc logi ca phé pha mdi méi ngay
Americano/ Cappuccino/ Latte/ Espresso

Tea Selection
Cdc loai tra
English Breakfast/ Earl Grey/ Green Leaf/ Jasmine Gold/
Fruity Chamomile/ Refreshing Mint

Hot Chocolate
So6-co-la nong

V = Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood | P = Contains Pork | B = Contains Beef

V=Mon Chay | N=Chiia Hat | D= Chta Stua | GF = Khong Chita Gluten | E = Chua Tring | S= Chua Hai San | P = Chua Thit Lgn | B = Chua Thit Bo

All prices are in '000 VND, subject to 5% service charges and 8% VAT
Tdlt ca gid duge niém yél theo don vi nghin dong Viét Nam, chua bao gom 5% phi dich vu va 8% thué gid tri gia tang

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 mon an cia ching toi duge ché bién tuoi mdi trong nha bép, sic dung cdc thanh phan co thé gay di ing.
Xin vui long thong bdo trudc cho nhan vién phuc vu néu quy khdch cé yéu cau ddc biét vé di ving hodc ché do an kiéng,
chiing toi rdt san long hé trg nham mang lai trai nghiém dm thyc rieng bi¢t, phi hop vdi nhu cdu cia quy khdch.



BREAKFAST | PIEM TAM SANG

06:00AM -

11:00aMm

VIETNAMESE BREAKFAST | PIEM TAM SANG KIEU VIET NAM 750

Fresh Juice

Choice of fresh fruit or vegetable juices

Orange, pineapple, carrot, apple or watermelon
Nudc ép nguyén chat

Vui long chon nudc ép trdi cay tioi hodc nudc ép rau ci
Cam, dia, ca rol, tdo hodc dua hdu

Seasonal Fresh Fruits Platter (GF)

Trai cay tuoi theo mua

Vietnamese Pho (S, P, B)

Your choice of

Tien Yen Chicken Pho or Japan Wagyu A5 Beef Pho

Su lua chon pho ga doi Tien Yen hodc pho bo Wagyu Nhat A5
thugng hang

In Pho broth, Hanoi chili sauce, lime, fresh noodles,
beansprouts, spring onion, aromatic herbs

Nudc dung, tuong ot Ha Noi, chanh, pho tuoi, gia do, hanh hoa,
rau thom

HALONG BREAKFAST | DIEM TAM SANG KIEU HA LONG

Fresh Juice

Choice of fresh fruit or vegetable juices

Orange, pineapple, carrot, apple or watermelon
Nudc ép nguyén chat

Vui long chon nudc ép trdi cay tuoi hodc nudc ép rau ci
Cam, dia, ca rot, tdo hodc dua hdu

Seasonal Fresh Fruits Platter (GF)

Trdai cay tuoi theo mua

Mantis Noodle Soup (S, P, B, N)

Mantis shrimp, tomato, pork rolls in piper lolot leaves, tofu,
spring onion, fresh noodles, green salad

Bun bé bé, ca chua, thit cuéon lda 1o, dau khuon, hanh hoa,

bin tuoi, rau song

Chicken Banh Mi (S)

Grilled chicken thigh, chicken pate, pickled vegetables,
cucumber, garden herbs, mayonnaise, chili sauce

Bdnh mi dii ga nudng, pate ga, rau ci muoi chua, dua leo,
rau thom vion, sot mayonnaise, tuong ot

Vietnamese Yogurt with Black Sticky Rice (D)
Fermented black sticky rice pudding, Da Lat yogurt,
dried coconut

Sua chua nép cam Da Lat, dita kho

Freshly Brewed Coffee, Tea or Hot Chocolate

Ca phe, tra hogc so-co-la nong

680

bam Ha Oyster Congee (S, P)

Crispy shallots, pepper, spring onion, Chinese dough stick

Chdo haw Dam Ha, hanh phi, tiéu den xay, hanh hoa, qudy

Halong Yoghurt (D, GF)

Served with black pearl bubble, dried coconut, dried banana

Sita chua tran chau Ha long, dita sdy, chuoi sdy

Freshly Brewed Coffee, Tea or Hot Chocolate

Ca phe, tra hodc so-co-la nong

V =Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood | P = Contains Pork | B = Contains Beef

V =Mo6n Chay | N=Chtta Hat | D= Chtia Stta | GF = Khong Chua Gluten | E = Chta Tring | S =Chua Hai San | P = Chua Thit Lon | B = Chua Thit Bo

All prices are in '000 VND, subject to 5% service charges and 8% VAT
Tat ca gia duge niém yét theo don vi nghin dong Viet Nam, chua bao gom 5% phi dich vu va 8% thué gid tri gia tang

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 mon an cia ching t6i dugc ché bién tuoi mdi trong nha bép, si dung cdc thanh phdan co thé gay di ving.
Xin vui long thong bdo trudc cho nhan vién phuc vu néu quy khdch cé yéu cau ddc biét vé dj ving hodc ché do an kiéng,
chaing toi vt san long hé trg nham mang lai trai nghiém dm thuc riéng biét, phu hop vdi nhu cdu cia quy khdch.






BREAKFAST | PIEM TAM SANG
06:00AM - 11:00AaM

BREAKFAST A LA CARTE | PIEM TAM SANG TU' CHON

Fruit Salad (V, GF) 180
Seasonal mixed fresh fruits, orange juice, fresh mint and berries
Xa ldt trai cay theo mua, nudc cam, ld bac ha va quda mong

Seasonal Fresh Fruits with Low-Fat Yoghurt (D, GF) 250
Trai cay theo mua két hgp phuc vu vdi sia chua it béo

Selection Of Cereals (N, D) 250
Sweet and Crunchy Goodness

Cinnamon Crunch

Bircher Muesli

Served with your choice of yogurt (Greek or Low-fat), full-fat milk, skimmed milk
or soya milk

Ngit cdc t chon phuc vy kem vdi sia chua (sia chua Hy Lap hodc sita chua it béo),
sitta tugi nguyén kem, siia tudi tdach béo hodc sia ddu nanh

Rolled Oats (D) 180
Caramelized banana, blueberry, strawberry, honey, mint
Chdo yén mach, chuoi dot, qud viét quat, daw tay, mat ong, ld bac ha

Bakery Basket (D, E) 250
For your choice of Freshly baked selection: Croissants and Danish pastries, muffins,

white or brown toast, multigrain loaf, yoghurt honey loaf, Dark rye loaf, banana

bread loaf, Milk loaf

Su lua chon cia ban gom: Banh ngot kiéu Phdp bao gom bdnh sing trau, banh ngot kiéu

Dan Mach, bdanh xop, banh mi nudng, banh mi ngu coc, banh mi mat ong, banh mi den,

bdanh mi chudéi, banh mi sia

Served with your choice of strawberries jam, honey or orange marmalade
Phyc vu kem vdi mait dau, mat ong hodc mait cam

Chocolate Pancakes (D, E)
Chocolate sauce, chocolate crunchy pearls, cocoa powder and Chantilly cream 250
Bdanh kép so-co-la, sot so-co-la, banh vien so-co-la gion, bot cacao va kem tuoi Chantilly

Belgian Waffles (D, E)
Berries coulis, fresh berries, clotted cream, maple syrup and butter 250
Bdnh kép to ong, sot dau, qud mong tudi, kem tuoi danh bong, si-ro lda phong va bo

French Toast (D, E) 950
Served with Fig compote, strawberry, yoghurt & Cheese cream, cinnamon honey,

edible flower, Elle & Vire butter

Bdnh nudng kiéu Phdp, qua sung ndu, dau tay tugi, kem pho mai sia chua, mat ong

huong qué; hoa ngu sdc, bo Elle & Vire

V = Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood | P = Contains Pork | B = Contains Beef

V =Mon Chay | N=ChuaHat | D= ChutaStta | GF = Khong Chua Gluten | E=Chua Trung | S = Chua Hai San | P = Chua Thit Lon | B = Chua 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 dong Viét Nam, chua bao gom 5% phi dich vu va 8% thué gid tri gia tang

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 mon an cia ching toi duge ché bién tuoi mdi trong nha bép, si dung cdc thanh phan co thé gay dj ing.
Xin vui long thong bdo trudc cho nhan vién phuc vu néu quy khdch cé yéu cau ddc biét vé di ving hodc ché do an kiéng,
ching toi rdt san long hé trg nham mang lai trai nghiém dm thic riéng bi¢t, phi hop vdi nhu cdu cia quy khdch.



BREAKFAST | PIEM TAM SANG
06:00AM - 11:00AaM

Egg Selection / Tring tut chon (E, S, P, B) 290
Two farmed eggs with your choice of cooking style / Lua chon 2 qud trimg va cdch ché bién

Scrambled eggs / Tring bdc

Boiled eggs / Tring lujc

Poached eggs / Tring chan

Served with asparagus, vine tomato, bacon, pork sausage, hash browns potato
Phuc vu kém vdi mang tay, ca chua, thit ba chi xong khoi, xiic xich heo,
bdanh khoai tay chién gion

290
Onmelette (E, D, P)
Served with asparagus, vine tomato, bacon, pork sausage, hash browns
Tring cudn, phuc vu kém vdi mang tay, ca chua, thit ba chi xong khoi, xic xich heo,
Vbdnh khoai tay chién gion
Egg Benedict (E, D, P) 290
Poached free-range eggs, Ibérico ham, sauteed spinach, Hollandaise sauce,
English toast
Trung chdn kiéu My, thit heo muoi Ibérico, rau cdi bo xoi xao, sot Hollandaise,
banh mi kiéu Anh
VIETNAMESE FAVOURITES | MON AN VIET NAM
Tien Yen Chicken Pho (S, P) 490
12-hour chicken broth, Hanoi chili sauce, lime, fresh noodles, bean sprouts,
spring onion, aromatic herbs
Pho ga doi Tién Yén, nude dung ga ham 12 tiéng, tuong dt Ha Noi, chanh, pho tuoi, gid do,
hanh hoa, rau thom
Japan Wagyu A5 Beef Phd (S, P, B) 650
18-hour beef broth, Wagyu beef rump, beef brisket, beef shank, fresh noodles,
bean sprouts, spring onion, aromatic herbs
Phd bo Wagyu Nhat A5 thugng hang, nudc dung bo ham 18 tiéng, nam bo, bap bo, pho tuoi,
gid do, hanh hoa, rau thom
Squid Ink Noodles with Halong Seafood (E, S, N) 450
Wok-fried squid ink fresh noodles with calamari, prawns, mantis shrimp,
Da Lat vegetables
Mi muc tuoi xao vdi muc khoanh, tom, bé bé, rau cu Da Lat
Chicken Congee (S, P) 250

Braised chicken thigh, fried dough sticks, crispy shallots, spring onion, black pepper
Chdo dui ga, banh qudy chién, hanh phi, hanh ld, tieu xay

V = Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood | P = Contains Pork | B = Contains Beef

V =Mon Chay | N=Chua Hat | D= Chuta Stta | GF = Khong Chua Gluten | E = Chua Trung | S=Chta Hai San | P = Chua Thit Lon | B = Chua Thit Bo

All prices are in '000 VND, subject to 5% service charges and 8% VAT
Tt cd gid duge niém yét theo don vi nghin dong Viét Nam, chua bao gom 5% phi dich vy va 8% thué gid tri gia tang

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 mon an cia ching toi duge ché bién tuoi mdi trong nha bép, si dung cdc thanh phan co thé gay dj ing.
Xin vui long thong bdo trudc cho nhan vién phuc vu néu quy khdch cé yéu cau ddc biét vé di ving hodc ché do an kiéng,
ching toi rdt san long hé trg nham mang lai trai nghiém dm thic rieng bi¢t, phi hop vdi nhu cdu cia quy khdch.



ALL DAY A LA CARTE
11:00aM - 11:00pwM

BREAKFAST ALL DAY | DIEM TAM SANG CA NGAY

Egg Selection / Trung ty chon (E, D, P) 290
Two farmed eggs with your choice of cooking style / Lua chon 2 qua tring va

cach ché bién

Scrambled eggs / Tring bdc

Boiled eggs / Tring ludc

Poached eggs / Tring chan

Served with asparagus, vine tomato, bacon, pork sausage, hash browns
Phuc vu kem vdi mang tay, ca chua, thit ba chi xong khoi, xic xich heo,
banh khoai tay chién gion

Omelette / Tring Cuén (E, D, P) 290
Served with asparagus, vine tomato, bacon, pork sausage, hash browns

Triing cuon, phuc vu kém vdi mang tay, ca chua, thit ba chi xong khoi,

xtic xich heo, banh khoai tay chién gion

Baked Eggs (Nourish Bowl) (E, B, D, P) 290
Free-range eggs, tomato sauce, spicy chorizo, duck pate,

fresh burrata cheese, basil and Vietnamese baguette

Tring nudng, $0t ca chua, thit xong khoi, pate vit, pho mai sia trau tuoi,

rau qué’Y va banh mi Viét Nam

Tien Yen Chicken Ph¢ (S, P) 490
12-hour chicken broth, Hanoi chili sauce, lime, fresh noodles, bean sprouts,

spring onion, aromatic herbs

Pho ga doi Tién Yeén, nudc dung ga ham 12 tiéng, tuong ot Ha Noi, chanh,

pho tuoi, gid do, hanh hoa, rau thom

Japan Wagyu A5 Beef Phd (S, P, B) 650
18-hour beef broth, Wagyu beef rump, beef brisket, beef shank,

fresh noodles, bean sprouts, spring onion, aromatic herbs

Pho bo Wagyu Nhat A5 thugng hang, nudc dung bo ham 18 tieng, nam bo, bip bo,

pho tuoi, gid do, hanh hoa, rau thom

Seasonal Fresh Fruits Platter (GF) 250
Trdi cay tuoi

Daily selection of five sliced seasonal fruits

Tong hop nam logi trdi cay cdt lat theo mua

V = Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood | P = Contains Pork | B = Contains Beef

V =Mon Chay | N=ChuaHat | D=ChuaSua | GF=Khong Chua Gluten | E=Chuta Tring | S = Chia Hai San | P = Chua Thit Lon | B = Chua Thit Bo

All prices are in '000 VND, subject to 5% service charges and 8% VAT
Tadt cd gid dugc niém yét theo don vi nghin dong Viét Nam, chua bao gom 5% phi dich vu va 8% thué gid tri gia tang

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 mon an cia ching toi duge ché bien tuoi moi trong nha bép, sit dung cdc thanh phan c thé gay di ving.
Xin vui long thong béo irudc cho nhan vien phuc vy néu quy khdch co yeuw cau ddc bi¢t vé dj ing hogc ché do an kieng,
chaing toi vat san long hé trg nhdam mang lai trai nghiém dm thuc riéng biét, phu hop vdi nhu cdw cia quy khdch.



ALL DAY A LA CARTE
11:00aM - 11:00pm

THE STARTER | KHAI VI

Halong Seafood Salad (S, N, GF) 400
Prawn, calamari, scallop, red onion, chili, green mango, cucumber,

spicy chili sauce

Xa ldt hdi san vdi tom, maic, so diép, hanh tay tim, dt sing, xoai xanh, dua leo,

sot dt cay

Dam Ha Crab Fried Spring Roll (S, P, GF) 450
Fried mud crab meat, minced pork, minced prawn, wood ear mushroom,

shiitake mushroom, carrot Vietnamese herb, coriander, chili sauce

Nem cua Dam Ha rdn, thit heo bam, tom gia tay, moc nhi, ndm huong, ca rot rau

thom, raw mui, hiong dt

Fresh Spring Rolls (V) 300
Da Lat avocado, mixed lettuce, garden herbs, cucumber, asparagus,

rice paper, coriander, soy sauce

Goi cuon bo Da Lat, rau xa ldch, rau thom, dua leo, mang tay, banh trang gao,

rau mui, xi ddu

Sapa Sturgeon Wild Galangal (S, P, E, D) 350
Crispy fillet sturgeon, galangal, fermented rice, fresh turmeric,

crispy piper lolot leaves, red fermented tofu

Cd tam Sapa rang rieng, com mé chua, nghé tuoi, ld lot sdy gion, sot chao do

Da Lat Avocado Salad (D, GF, V) 350
Mixed greens, heirloom tomatoes, cucumber, avocado, olives, feta cheese,

onion, lemon honey dressing

Xa lat trai bo Da Lat, ca chua da sdc, dua leo, trdi bo, 6 liu, pho mai feta, hanh tay,

$0t mat ong chanh vang

Prosciutto Caesar Salad (P, D, N, E) 490
Prosciutto ham, romaine lettuce, garlic croutons, parmesan slice,

caesar dressing

Xa ldat hoang dé; thit nguoi, xa ldach romaine, banh mi toi gion,

pho mai parmesan thdi ldt, sot hoang dé

Burrata Salad (P, D) 500
Burrata cheese, heirloom tomatoes, Ibérico ham, arugula, sourdough bread,

balsamic reduction

Pho mai Burrata, ca chua da sdc, thit heo mudi Ibérico, rau cdi long, banh mi men

luoi nudng, sot giam den co ddc

Smoked Salmon Salad (S, D, GF) 600
Smoked salmon, fennel salad, orange, dill, caper, white balsamic dressing

Xa-ldt cd hoi xong khdi, xa ldt ci hoi, cam, thi la, nu bach hoa, sot daw dam trang

thugng hang

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

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

Cd ngu ap chdo vdi xa ldt rong bién, ca vt mudi chua, dua leo, dgu nanh Nhat, trdi
bo, sot me rang

400

V = Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood | P = Contains Pork | B = Contains Beef

V=Mon Chay | N=Chiia Hat | D= Chta Stua | GF = Khong Chita Gluten | E = Chua Tring | S = Chua Hai San | P = Chua Thit Lgn | B = Chua Thit Bo

All prices are in '000 VND, subject to 5% service charges and 8% VAT
Tat ca gid dugc niém yét theo don vi nghin dong Viét Nam, chua bao gom 5% phi dich vy va 8% thué gid tri gia tang

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 mon an cia ching toi duge ché bién tuoi mdi trong nha bép, sic dung cdc thanh phdn co thé gay di ing.
Xin vui long thong bdo trudc cho nhan vién phuc vu néu quy khdch co yéu cau ddc biét vé di ving hodc ché do an kiéng,
chiing toi rdt san long hé trg nham mang lai trai nghiém dm thyc rieng bi¢t, phi hop vdi nhu cdu cia quy khdch.



ALL DAY A LA CARTE
11:00aM - 11:00pwM

THE SOUP | MON SUP

Quan Lan Grouper Broth (P, S, GF) 360
Sweet & sour broth, fillet grouper, tomato, pineapple, dill, spring onion,

sliced chili

Canh chua ca song, ca chua, dia, thi la, hanh hoa, 6t sing thdi ldt

Pumpkin Soup with Cheese (V, D) 300
Creamy pumpkin soup, chia seed, sizzler cheese toast
Sup bi do pho mai, hat chia, banh mi pho mai gion

Crab & Asparagus soup (S, P) 400
Green asparagus, carrot, crab meat, egg white, black pepper, coriander
Sup mang tay cua, ca 16t, thit cua, long trang tring, tiéu den, mai ta

THE NOODLES | MON MI

Wok-fried Egg Noodles (V, N) 300
Seasonal vegetables, shiitake mushroom, tofu, garlic, chili, lemongrass soy sauce
My triing xao chay, raw ci theo mua, ndm huong, dau phu, toi, dt, sot sa xi dau

Japan Wagyu A5 Beef Phd (S, P, B) 650
18-hour beef broth, Wagyu beef rump, beef brisket, beef shank,

fresh noodles, bean sprouts, spring onion, aromatic herbs

Pho bo Wagyu Nhat A5 thugng hang, nudc dung bo ham 18 tiéng, nam bo,

bap bo, phd tuoi, gida do, hanh hoa, raw thom

Tien Yen Chicken Phé (S, P) 490
12-hour chicken broth, Hanoi chili sauce, lime, fresh noodles,

bean sprouts, spring onion, aromatic herbs

Pho ga doi Tién Yeén, nudc dung ga ham 12 tiéng, tuong ot Ha Noi, chanh,

pho tuoi, gid do, hanh hoa, rau thom

Iberico Bun Cha (P, S) 550

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

Bun chda Ha Noi, chd bam nac vai, thit ba chi Iberico Tay Ban Nha, rau ci mudi chua,
rau gia vi nha trong, téi bam, ot bam, nudc mdm chua ngot, bun tuoi

V = Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood | P = Contains Pork | B = Contains Beef

V =Mon Chay | N=ChuaHat | D=ChuaSua | GF=Khong Chua Gluten | E=Chta Tring | S = Chta Hai San | P = Chua Thit Lon | B = Chua Thit Bo

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

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 mon an cia ching t6i dugc ché bién tuoi mdi trong nha bép, si dung cdc thanh phdan co thé gay dj 1ing.
Xin vui long thong bdo trudc cho nhan vién phuc vy néu quy khdch cé yéu cdu ddc biét vé di wng hodc ché do an kiéng,
chaing toi vt san long hé trg nhdam mang lai trai nghiém dm thuc riéng bi¢t, phu hop vdi nhu cdw cia quy khdch.



ALL DAY A LA CARTE
11:00aM - 11:00pm

THE MAIN COURSE | MON CHINH

Black Grouper (S, P, GF) 660
Van Don grouper baked in banana leaves, coriander sauce, ginger,

spring onion, dill, chili

Cd song Van Don nudng la chudi, sot rau mi, gung, hanh hoa, thi la, dt cay

Halong Squid (S, D, GF) 490
Chargrilled Halong squid, green mango, cucumber, garden herbs,

green chili sauce

Muc la Ha Long nudng, xoai xanh, rau xa ldch vuon, dua leo, mudi ot xanh

Honey King Prawn (S, P) 660
Wok-fried king prawn, green pepper, onion, honey, spring onion, chili
Tom su xao mat ong, tieu xanh, hanh tay, mat ong ring, hanh hoa, dt sing

Tien Yen Chicken (P, N, S, GF) 490
Chargrilled Tien Yen chicken thigh with lemongrass, “cham ché¢o” spice,

pickled vegetables, cucumber, mint, coriander

Dui ga Tién Yén nudng sd, sot cham chéo, rau ctt mudi chua, dua leo, ld bac ha,

rau mui ta

Dam Ha Crab Fried Rice (S, P, E) 490
Dam Ha mud crab meat, ST25 rice, spring onion, free-range egg,

dried shallots, green tobiko

Com chién cua Dam Ha, gao ST25, hanh ld, tring ga thd vuon, hanh phi,

tring cd chuon

Beef Fried Rice and Pickled Mustard (P, B, E) 490
ST25 rice, sliced beef tenderloin, pickled mustard, fried garlic, spring onion

Com chién dua bo, gao ST25, thit than bo, dua cdi mudi chua, t6i chién gion,

hanh hoa

Silky Tofu (V, N) 350
Steamed tofu with spicy chili and lemongrass, coriander, soy sauce,

roasted sesame seeds

Dau phy hép sot xi daw sd dl, raw mui, xi dau, hat meé rang

V = Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood | P = Contains Pork | B = Contains Beef

V =Mon Chay | N=ChuaHat | D= ChutaStta | GF=Khong Chua Gluten | E=Chua Trung | S=Chua Hai San | P = Chua Thit Lon | B = Chua 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 dong Viét Nam, chua bao gom 5% phi dich vu va 8% thué gid tri gia tang

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 mon an cia ching toi duge ché bién tuoi mdi trong nha bép, si dung cdc thanh phan co thé gay dj ing.
Xin vui long thong bdo trudc cho nhan vién phuc vy néu quy khdch cé yéu cau ddc bi¢t vé di ving hodc ché do an kiéng,
chiing toi rdt san long hé trg nham mang lai trai nghiém dm thuc rieng bi¢t, phi hop vdi nhu caw cia quy khdch.



ALL DAY A LA CARTE
11:00am - 11:00pm

THE PASTA | Mi Y

Octopus Linguine (S, D, E) 460
Squid ink linguine with octopus, black olives, cherry tomatoes, tomato sauce,

basil, parmesan cheese

Mi Y muc den vdi bach tugc, 0 liv den, ca chua bi, sot ca chua, rau hiing qué tay,

pho mai parmesan

Spaghetti Bolognese (B, D, E) 450
Beef bolognese, tomato sauce, basil, sliced parmesan cheese, grated

parmesan, cherry tomatoes

Mi Y s6t bo bam, sot ca chua, rau hung qué tdy, pho mai parmesan thdi ldt,

pho mai bao, ca chua bi

Seafood Fettuccine (S, D, E) 560
Olive fettuccine, squid, prawns, mussels, seafood bisque, cherry tomatoes,

basil, parmesan cheese, salmon roe

MiY Settucine, maic, tom, vem xanh, nudc sot hdi san, ca chua bi, rau hung qué tay,

pho mai parmesan, tring cd hoi

THE SANDWICH | BANH Mi KEP

Wagyu Beef Burger (D, B, P) 670
Wagyu beef patty, Ibérico ham, gherkins, tomato, caramelized onion, truffle

mustard, emmental cheese, french fries

Bdnh hamburger kep thit bo Wagyu thugng hang, thit heo muoi Ibérico, dua chugt ngam,

ca chua, hanh tay chay canh, mu tat ndm truffle, pho mai emmental, khoai tay chién

Steak Sourdough Club Sandwich (D, B)
Black Angus striploin, sautéed mushrooms, caramelized onion, cheese 560
Bdnh mi lén men tw nhién, than ngoai bo Uc, ndm xao, hanh tay chday canh, pho mai

Avocado Cheese Plant-Based Burger (V, D)

Unlimited plant-based patty, avocado, heirloom tomatoes, arugula, caramelized

onion, truffle mayonnaise, emmental cheese, french fries 460
Bdnh hamburger kep chay, trdi bo, ca chua da sdc, rau cdi long, zhanh tay chdy canh, sot

mayo vi ndm truffle, pho mai emmental, khoai tay chién

THE SIDE | MON AN KEM

Steamed ST25 Rice 100
Com trang ST25

French Fries (V) 160
Crispy Fried Potato Chips
Khoai tay chién gion

Potato Wedges (V) 160
Crispy Fried Seasoned Potato Wedges
Khoai tay bo mui cau tdm gia vi chién gion

V =Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood | P = Contains Pork | B = Contains Beef

V=Mon Chay | N=ChuaHat | D=ChiiaStua | GF=Khong Chua Gluten | E = Chia Tring | S = Chia Hai San | P = Chua Thit Lon | B = Chua Thit Bo

All prices are in '000 VND, subject to 5% service charges and 8% VAT
Tat ca gia duge niém yét theo don vi nghin dong Vigt Nam, chua bao gom 5% phi dich vu va 8% thué gia tri gia tang

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 mon an cua ching t6i dugc ché bién tuoi mdi trong nha bép, si dung cdc thanh phdn cé thé gay di ving.
Xin vui long thong bdo trudc cho nhan vién phuc vu néu quy khdch cé yéu cau ddc biét vé di ving hodc ché do an kiéng,
chiing toi vt san long hé trg nham mang lai trai nghiém dm thuc riéng biét, phi hop vdi nhu cdu cia quy khdch.



ALL DAY A LA CARTE
11:00AM - 11:00p™m

Leafy Salad (V, N, GF) 160
Mixed green leaves, cherry tomato, cucumber, lemon dressing
Xa lat tong hop, ca chua bi, dua chugt, sot chanh

Wok-ried Choy Sum (S, P, GF) 250
Choy sum, premium XO sauce, crispy garlic
Cai ngong xao sot XO thugng hang, toi chién gion

Wok-fried Morning Glory (S, P, GF) 180
Morning glory, crispy shrimp, garlic, sliced chili
Raw muong xao tom kho, 63, ot sing thdi sgi

THE SWEET | MON TRANG MIENG

Lavender Creme Brilée (E, D) 250
Fresh strawberries, edible flowers, shortbread crumble, crispy tuiles
Kem Brulee odi huong, dau tay tuoi, hoa ngu sdc, banh quy vun, bdnh nudng gion

Manjari Chocolate Berry Tart (E, D) 250
Chocolate truffle, raspberry compote, crispy filo, cocoa soil
Banh tart so-co-la, so-co-la truffle , mait phiic bon ti, banh filo gion, vun cacao

Banana Amber Cake (E, N, GF) 220
Steamed banana cakes, roasted peanuts and coconut sauce, coconut ice cream
Bdnh chudi ho phdch, ddu phong rang va nudc cot dica, kem dia

Homemade Ice Cream (D, E, N) 220
Ice Cream: Vanilla, Chocolate, Strawberry
Kem ty chon: Vani, So-co-la, Dau tay

Seasonal Fruit Platter 250
Daily selection of 5 sliced seasonal fruits
Trai cay theo mua

Cheese Platter (D, GF) 950
Imported cheese: Mimollete cheese, Manchego cheese, Brie Cheese, Blue cheese, Emmental cheese

plum, apricot, green grape, green apple, honey truffle, green olive, black olive.

Dia pho mai thap cam, pho mai Mimollete, pho mai Manchego, pho mai Brie, pho mai xanh Blue,

pho mai Emmental, man say kho,, mo say kho, nho xanh, tdo xanh, mat ong huong nam den, 6 liv xanh, den

Cold Cuts Platter (P, S, GF) 870

Imported Cold cuts: Prosciutto ham, Mortadella ham, Salami, Chorizo, Smoked chicken breast,
Smoked duck breast, Smoked salmon, caper, gherkin, green olive, sun-dried tomato, pickle artichoke
Dia thit nguoi thap cam: Prosciutto, Mortadella, Salami, Chorizo, vic ga xong khdi, iic vit xong khoi,

cd hoi xong khoi, nu bach hoa, dua chudt muoi chua, 6 liv xanh, ca chua mot ndng, artichoke ngam chua

V = Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood | P = Contains Pork | B = Contains Beef

V =Mon Chay | N=ChiaHat | D=ChuaSua | GF=Khong Chiia Gluten | E = Chta Tring | S=Chuia Hai San | P = Chua Thit Lon | B = Chua Thit Bo

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

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 mon an cia ching toi duge ché bién twoi mdi trong nha bép, sic dung cdc thanh phdn co thé gay di ing.

Xin vui long thong bdo trudc cho nhan vién phuc vy néu quy khdch cé yéu cau dgc bigt vé di ving hodc ché do an kiéng,
chiing t6i rdt san long hé trg nham mang lai trai nghiém dm thyc rieng bi¢t, phi hgp vdi nhu cau cia quy khdch.



OVERNIGHT A LA CARTE MENU
11:00pMm - 06:00aM

BREAKFAST ALL NIGHT | PIEM TAM SANG BAN DEM

Egg Selection / Trung tu chon (E, D, P) 290
Two farmed eggs with your choice of cooking style / Lua chon 2 qua tring va cdch

ché bién

Scrambled eggs / Tring bdc

Boiled eggs / Trung lugc

Poached eggs / Tiring chan

Served with asparagus, vine tomatoes, bacon, pork sausage, hash browns
Phuc vu kem vdi mang tay, ca chua, thit ba chi xong khoi, xic xich heo,
banh khoai tay chién gion

Baked Eggs (Nourish Bowl) (E, B, D, P) 290
Free-range eggs, tomato sauce, spicy chorizo, duck paté, fresh burrata cheese,

basil Vietnamese baguette

Trimg nudng, sot ca chua, xic xich cay, pate vit, pho mai siwa trau tioi, rau hing qué tay,

bdanh mi Viét Nam

VIETNAMESE "PHO" | PHO VIET NAM

Tien Yen Chicken Phé (S, P) 490
12-hour chicken broth, Hanoi chili sauce, lime, fresh noodles, bean sprouts, spring

onion, aromatic herbs

Pho ga doi Tién Yén, nudc dung ga ham 12 tiéng, tuong 6t Ha Noi, chanh, pho tuoi, gid do,

hanh hoa, rau thom

Japan Wagyu Ab Beef Pho (S, P, B) 650
18-hour beef broth, Wagyu beef rump, beef brisket, beef shank, fresh noodles, bean

sprouts, spring onion, aromatic herbs

Pho bo Wagyu Nhat A5 thugng hang, nudc dung bo ham 18 tiéng, nam bo, bap bo, pho tudi,

gid do, hanh hoa, rau thom

V =Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood | P = Contains Pork | B = Contains Beef

V=Mon Chay | N=ChuaHat | D=ChiiaStua | GF=Khong Chua Gluten | E = Chia Tring | S = Chia Hai San | P = Chua Thit Lon | B = Chua Thit Bo

All prices are in '000 VND, subject to 5% service charges and 8% VAT
Tt ca gia duge niém yét theo don vi nghin dong Viet Nam, chua bao gom 5% phi dich vu va 8% thué gid tri gia tang

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 mon an cua ching toi dugc ché bién tuoi mdi trong nha bép, si dung cdc thanh phdn cé thé gay di ving.
Xin vui long thong bdo trudc cho nhan vién phuc vu néu quy khdch cé yéu cau ddc biét vé di ving hodc ché do an kiéng,
chaing toi vl san long hé trg nham mang lai trai nghiém dm thuc riéng biét, phi hop vdi nhu cdu cia quy khdch.



OVERNIGHT A LA CARTE MENU
11:00pMm - 06:00aM

THE APPETIZERS | KHAI VI

Da Lat Avocado Salad (D, N, V, GF) 350
Avocado, mixed greens, heirloom tomatoes, cucumber, olives, feta cheese, onion,

lemon honey dressing

Xa lat trai bo Da Lat, rau xanh tong hop, ca chua da sdc, dua leo, 6 liv, pho mai feta,

hanh tay, sot mat ong chanh vang

Prosciutto Caesar Salad (P, D, N, E) 490
Prosciutto ham, romaine lettuce, garlic croutons, sliced parmesan cheese,

caesar dressing

Xa ldt hoang dé; thit nguoi, xa ldach romaine, banh mi crouton t6i nudng gion,

pho mai parmesan thdi ldt, sot hoang dé

Dam Ha Crab Fried Spring Rolls (S, P, GF) 450
Fried mud crab meat, minced pork, minced prawn, wood ear mushrooms,

shiitake mushrooms, carrots, Vietnamese herbs, coriander, chili sauce

Nem Cua Dam Ha rdn, thit heo bam, tom gia tay, moc nhi, ndm huong, ca rot, rau thom,

raw mui, twong dt

Fresh Spring Rolls (P, S) 300
Ibérico pork belly, fresh tiger prawns, pickled vegetables, garden herbs, cucumber,

fresh noodles, rice paper

Gai cuon tom thit, thit heo mudi Ibérico, tom su bién, rau cii muoi chua, rau thom, dua leo,

bun tugi, banh trdang gao

Tuna Wakame Bowl (Nourish Bowl) (S, N) 400
Pan-seared tuna, wakame, pickled carrots, cucumber, edamame, avocado,

sesame dressing

Cd ngu dp chdo vdi rong bién, ca rot muoi chua, dua leo, dau nanh Nhat, trdi b, s6t me rang

THE SOUP | MON SUP

Pumpkin Soup With Cheese (D, V) 300
Creamy pumpkin soup, chia seeds, sizzler cheese toast
Sup bi do pho mai, hat chia, banh mi pho mai gion

V = Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood | P = Contains Pork | B = Contains Beef

V=Mon Chay | N=Chiia Hat | D= Chtia Stta | GF = Khong Chita Gluten | E = Chua Tring | S = Chua Hai San | P = Chua Thit Lon | B = Chua Thit Bo

All prices are in '000 VND, subject to 5% service charges and 8% VAT
Tat ca gid dugc niém yét theo don vi nghin dong Viét Nam, chua bao gom 5% phi dich vy va 8% thué gid tri gia tang

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 mon an cia ching toi duge ché bién tuoi mdi trong nha bép, sic dung cdc thanh phdn co thé gay di ing.
Xin vui long thong bdo trudc cho nhan vién phuc vu néu quy khdch co yéu cau ddc biét vé di ving hodc ché do an kiéng,
chiing toi vt san long hé trg nham mang lai trai nghiém dm thyc rieng bi¢t, phi hop vdi nhu cdu cia quy khdch.



OVERNIGHT A LA CARTE MENU
11:00pMm - 06:00AaM

THE MAIN COURSE | MON CHINH

Wok-fried Egg Noodles ( V, N) 300
Seasonal vegetables, shiitake mushrooms, tofu, garlic, chili, lemongrass soy sauce
My tring xao chay, raw ci theo mua, ndm huong, dau phu, toi, dt, sot sa xi dau

Beef Fried Rice & Mustard Pickle (P, B, E) 490
ST25 rice, sliced beef tenderloin, pickled mustard, fried garlic, spring onion
Com chién dua bo, gao ST25, thit than bo, dua cdi mudi chua, toi chién gion, hanh hoa

Tien Yen Chicken (P, N, S, GF) 490
Chargrilled Tien Yen Chicken thigh with lemongrass, cham chéo spice,

pickled vegetables, cucumber, mint, coriander

Dui ga Tién Yen nudng sd, sot cham chéo, rau ci muoi chua, dua leo, rau thom, mui ta

Spaghetti Bolognese (B, D, E) 450
Beef bolognese, tomato sauce, basil, sliced parmesan cheese, grated parmesan cheese,

sun-dried tomatoes

My Y 56t bo bam, sot ca chua, rau hing qué tay, phé mai parmesan thdi ldt,

pho mai parmesan bao, ca chua mot ndng

THE SANDWICH | BANH MI KEP

Wagyu Beef Burger (D, B, P) 670
Wagyu beef patty, Ibérico ham, gherkins, tomato, caramelized onion, truffle mustard,

emmental cheese, french fries

Bdnh hamburger kep thit bo Wagyu thugng hang, thit heo muoi Ibérico, dua chuot ngam,

ca chua, hanh tay chay canh, mu tat nam truffle, pho mai emmental, khoai tay chién

Steak Sourdough Club Sandwich (D, B)
Black Angus striploin, sautéed mushrooms, caramelized onion, cheese 560
Bdnh mi lén men tu nhién, than ngoai bo Uc, ndm xao, hanh tay chdy canh, pho mai

Avocado Cheese Plant-Based Burger (D, V)

Unlimited plant-based patty, avocado, heirloom tomatoes, caramelized onion, 460
truffle mayonnaise, arugula, emmental cheese, french fries

Bdnh hamburger kep chay, trai b, ca chua da sdc, hanh tay chay canh,

truffle va mayonnaise, rau cdi long, pho mai emmental, khoai tay chién

V = Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood | P = Contains Pork | B = Contains Beef

V =Mon Chay | N=ChuaHat | D=ChuaSua | GF=Khong Chua Gluten | E=Chuta Tring | S = Chia Hai San | P = Chua Thit Lon | B = Chua Thit Bo

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

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 mon an cia ching toi dugc ché bién tuoi mdi trong nha bép, si dung cdc thanh phdan co thé gay di ving.
Xin vui long thong bdo trudc cho nhan vién phuc v néu quy khdch cé yéu cau ddgc bi¢t vé di ving hodc ché do an kiéng,
chaing toi vdt san long hé trg nhdam mang lai trai nghiém dm thuc riéng bi¢t, phu hop vdi nhu cdw cia quy khdch.



OVERNIGHT A LA CARTE MENU
11:00pM - 06:00AM

THE SIDE | MON AN KEM

French Fries (V) 160
Crispy potatoes, salt, pepper, parmesan cheese
Khoai tay chién, muoi, tieu, pho mai parmesan

Potato Wedges (V) 160
Crispy potato wedges, grated cheddar cheese, salt, lime wedges
Khoai tay bo mii caw chién, pho mai cheddar bao sgi, mudi, chanh

THE SWEET | MON TRANG MIENG

Lavender Créme Briilée (E, D) 250
Fresh strawberries, edible flowers, shortbread crumble, crispy tuiles
Kem Brulee odi huong, dau tay tuodi, hoa ngu sdc, banh quy vun, banh nudng gion

Manjari Chocolate Berry Tart (E, D) 250
Chocolate truffle, raspberry compote, crispy filo, cocoa soil
Banh tart so-co-la, so-co-la truffle, mit phiic bon ti, banh filo gion, ca cao vun

Seasonal Fruit Platter (GF) 250
Daily selection of five sliced seasonal fruits
Tong hop nam logai trdi cay cat lat theo mua

V = Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood | P = Contains Pork | B = Contains Beef

V =Mon Chay | N=ChuaHat | D= ChutaSta | GF=Khong Chua Gluten | E=Chua Trung | S=Chua Hai San | P = Chua Thit Lon | B = Chua 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 dong Viét Nam, chua bao gom 5% phi dich vu va 8% thué gid tri gia tang

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 mon an cia ching toi dugc ché bién tuoi mdi trong nha bép, si dung cdc thanh phan co thé gay di ung.
Xin vui long thong bdo trudc cho nhan vién phuc vy néu quy khdch cé yéu cau ddc bi¢t vé di ving hodc ché do an kiéng,
chiing toi rdt san long hé trg nham mang lai trai nghiém dm thuc riéng bi¢t, phi hop vdi nhu cau cia quy khdch.



BEVERAGE MENU | THUC PON bO UONG




BEVERAGE MENU | THUC PON bO UONG

CHAMPAGNE | RUOU SAM PANH

N.V. Billecart-Salmon Brut Réserve
Pinot Noir - Chardonnay - Pinot Meunier, Champagne, France

SPARKLING WINE | RUOU VANG SUI

Freixenet Prosecco
Glera, Piemonte, Italy

ROSE WINE | RUOU VANG HONG

Famille Perrin Nature Cotes du Rhone
Cinsault - Grenache Noir - Mourvedre, Cotes du Rhone, France

WHITE WINE | RUQU VANG TRANG

2017, Domaine Weinbach

Riesling, Alsace, France

2020, Louis Latour Macon-Lugny Les Genievres
Chardonnay, Burgundy, France

2019, Torbreck Woodcutter's

Sémillon, Barossa Valley, Australia

Greywacke

Sauvignon Blanc, Marlborough, New Zealand

RED WINE | RUOU VANG DO

Comte de Dauzac Haut- Médoc
Merlot - Cabernet Sauvignon, Bordeaux, France

Louis Latour Bourgogne
Pinot Noir, Burgundy, France

Satellite
Pinot Noir, Marlborough, New Zealand

Salentein Barrel Selection
Malbec, Mendoza, Argentina

SWEET WINE | RUQOU VANG TRANG MIENG

Gemma Di Luna Moscato Vino Spumante
Moscato, Veneto, Italy

All prices are in '000 VND, subject to 5% service charges

GLASS / LY

999

420

420

510

480

440

399

470

520

520

440

360

VAT 8% for food, non-alcohol drinks, 10% for any products with alcohol prevalling government tax

BOTTLE / CHAI

4700

1900

1899

2400

2200

2100

1999

2200

2300

2500

2100

1600

Tdt ca gid duge niém yét theo don vi nghin dong Viét Nam, chua bao gom 5% phi dich vu. 8% thué gid tri gia tang doi vdi dé an, do uong khong con,
10% thué gid tri gia tang doi vdi bat ky san phdam nao co con theo thué cua chinh phi hién hanh



BEVERAGE MENU | THUC PON bO UONG

APERITIF | RUOU KHAI VI

Green Chartreuse, France

Lillet Blanc, France

GIN | RUOU GIN

Lady Trieu Mekong Delta Dry, Vietnam
Baiguir, Vietnam

VODKA | RUOU VODKA

Ketel One, Netherlands
Suntory Haku, Japan

RUM | RUQU RUM

Sampan Blanc 43%, Vietnam
Ron Zacapa 12, Guatemala

TEQUILA, MEXICO | RUQU TEQUILA, MEXICO

Patron Silver

Patron Anejo

WHISKY, SCOTLAND | RUOU TEQUILA, MEXICO

Macallan Sherry Oak 12
Chivas 12

LIQUEUR | RUOU MUIL

Baileys Irish Cream, Ireland
Kahlua, Mexico

All prices are in '000 VND, subject to 5% service charges

GLASS /LY

210
210

310
340

280
320

240
290

430
530

610
320

180
180

VAT 8% for food, non-alcohol drinks, 10% for any products with alcohol prevalling government tax

BOTTLE /CHAI

2400
2600

2700
3000

4700
5000

2700
3500

4900
6000

9100
3600

2700
2500

Tt ca gid dugc niém yét theo don vi nghin dong Viét Nam, chua bao gom 5% phi dich vu. 8% thué gid tri gia tang doi véi dé an, do uong khong con,
10% thué gia tri gia tang doi vdi bat ky san pham nao cd con theo thué cua chinh phi hién hanh



BEVERAGE MENU | THUC PON bO UONG

INTERNATIONAL BEER | BIA QUOC TE

Tiger, Singapore
Heineken, Netherlands
Heineken 0.0, Netherlands

VIETNAMESE BEER | BIA VIET NAM

Halong Sapphire
Jasmine IPA

COCKTAIL | THUC UONG PHA CHE CO CON

Spritz
Aperol, Prosecco, Soda
Rugu Khai Vi Aperol, Rugu Vang Sii, Nude Soda

Mimosa
Champagne, Orange Juice
Rugu Sam Panh, Nudc Cam

Passion Fruit G&T
Gin infuseq Passion Fruit, Orange Blossom, Elderflower Syrup, Tonic Water
Rugu Gin U Chanh Leo, Nudc Hoa Cam, Si-ro6 Hoa Com Chdy, Nudc Tonic

DE - ALCOHOLISED WINE | RUQU VANG KHONG CON

Sparkling Bottega, "0" Life White, Veneto
Veneto, Italy

White Cantina Zaccagnini
Bacca Bianca, Italy

Red Cantina Zaccagnini De-Alcoholised

Bacca Rossa, Italy

All prices are in '000 VND, subject to 5% service charges
VAT 8% for food, non-alcohol drinks, 10% for any products with alcohol prevalling government tax

BOTTLE / CHAI

180
180
140

150
210

280

280

360

1200

1100

1100

Tt ca gid duge niém yét theo don vi nghin dong Viét Nam, chua bao gom 5% phi dich vu. 8% thué gid tri gia tang doi véi dé an, doé uong khong con,

10% thué gia tri gia tang doi vdi bat ky san pham nao cd con theo thué cia chinh phi hién hanh



BEVERAGE MENU | THUC DPON bO UONG

MOCKTAIL | THUC UONG PHA CHE KHONG CON

Pomenito
Grapefruit Juice, Lemon Juice, Agave Syrup, Mint, Soda Water
Nudc Budi, Nudc Chanh Vang, Si-ro Cay Thua, Bac Ha, Nudc Soda

Halong Cooler
Green Tea, Lychee, Lemon Juice, Lemongrass
Tra Xanh, Nudc Vii, Nudc Chanh Vang, Sd

HEALTHY DRINK | THUC UONG TOT CHO SUC KHOE

Margical Morning Shot
Cucumber, Celery, Ginger Detox Booster
Dua leo, Can Tay, Ging

The Goods
Pineapple, Beetroot Booster
Diia, Cu Dén

Fit ‘n’ Tasty
Spinach, Lemon
Rau Chan Vit, Chanh Vang

FRESH JUICE | NUOC EP TRAI CAY

Young Coconut Juice
Nudc Dita

Orange Juice
Nudc Cam

Pineapple Juice
Nudc Diia

Watermelon Juice
Nudc Dua Hau

Apple Juice
Nude Tao

Mango Juice
Nudc Xoai

All prices are in '000 VND, subject to 5% service charges
VAT 8% for food, non-alcohol drinks, 10% for any products with alcohol prevalling government tax

Tt ca gid dugc niém yét theo don vi nghin dong Viét Nam, chua bao gom 5% phi dich vu. 8% thué gid tri gia tang doi véi dé an, doé uong khong con,
10% thué gia tri gia tang doi vdi bat ky san pham nao cd con theo thué cua chinh phi hién hanh

220

220

200

200

200

200

190

190

190

190

190



BEVERAGE MENU | THUC PON bO UONG

SMOOTHIES | SINH TO

Banana 200
Chudi

Strawberry 200
Dau

Mango 200
Xoai

CHILLED JUICES | NUOC TRAI CAY HOP

Tomato 170
Ca Chua
Cranberry 170

Nam Viét Quat

MILKSHAKES | SUA LAC

Chocolate 190
So-co-la

Vanilla 190
Vani

STILL MINERAL WATER | NUOC KHOANG KHONG GA

Lavie, 450ml, Vietnam 110
Thonon, 330ml, France 150
Thonon, 750ml, France 170

SPARKLING MINERAL WATER | NUOC KHOANG CO GA

Lavie, 450ml, Vietnam 110
Vals, 330ml, France 150
Vals, 750ml, France 170

All prices are in '000 VND, subject to 5% service charges
VAT 8% for food, non-alcohol drinks, 10% for any products with alcohol prevalling government tax

Tt ca gid duge niém yét theo don vi nghin dong Viét Nam, chua bao gom 5% phi dich vu. 8% thué gid tri gia tang doi véi dé an, doé uong khong con,
10% thué gia tri gia tang doi vdi bat ky san pham nao cd con theo thué cia chinh phi hién hanh



BEVERAGE MENU | THUC DPON bO UONG

CARBONATED DRINK | NUOC GIAI KHAT CO GA

Coke - Original Taste 140
Coca-cola Truyén Thong

Coke - Diet 140
Coca-cola It Duiong

Coke - Zero Sugar 140
Coca-cola Khong Duong

Fanta Orange 140
Fanta Huong Cam

Sprite 140
Sprite Huong Chanh

Soda 140

Nudc Uong Co Ga

Fever-Tree Ginger Ale 160
Nudc Uong Co Ga Vi Giing Fever-Tree

Fever-Tree Ginger Beer 160
Nudc Uong Co Ga Vi Bia Ging Fever-Tree

Fever-Tree Mediterranean Tonic 160
Nudc Uong Co Ga Dia Trung Hdi Fever-Tree

Fever-Tree Soda 160
Nudc Uong Co Ga Fever-Tree

ENERGY DRINK | NUOC TANG LUC

Red Bull 140
Nudc tang luc Red Bull

VIETNAMESE COFFEE | CA PHE VIET NAM

Vietnamese Coffee with Condensed Milk 130
Ca Phé Sua Viét Nam

Black Vietnamese Coffee 130
Ca Phé Den Viét Nam

Saigon “Bac Xiu” Coffee 130
Ca Phé Bac Xiu Sai Gon

Coconut Coffee 130
Ca Phé Dua

Salted Coffee 130
Ca Phé Muoi

All prices are in '000 VND, subject to 5% service charges
VAT 8% for food, non-alcohol drinks, 10% for any products with alcohol prevalling government tax

Tt ca gid dugc niém yét theo don vi nghin dong Viét Nam, chua bao gom 5% phi dich vu. 8% thué gid tri gia tang doi véi dé an, dé uong khong con,
10% thué gia tri gia tang doi vdi bat ky san pham nao cd con theo thué cia chinh phi hién hanh



BEVERAGE MENU | THUC DPON bO UONG

ITALIAN COFFEE | CA PHE KIEU Y

Cappuccino 130
Ca Phé Cappuccino

Latte 130
Ca Phé Latte

Espresso (Single / Double) 130
Ca Phé Espresso

Americano 130
Ca Phé Americano

Decaffeinated Coffee 130
Ca Phé Khong Caffeine

OTHER | KHAC

Chocolate 130
So-cé-la

MILK | SUA

Full-fat Milk / Low-fat Milk / Soya Milk 120

Stia Tuoi Nguyén Kem / Sua Tiuoi It Béo / Sua Pdu Nanh

SELECTION OF TEA | BO SUU TAP TRA

English Breakfast / Earl Grey / Greenleaf 140
Tra Den Kiéu Anh / Tra Den Ba Tudc / Tra Xanh

Jasmine Gold / Fruity Chamomile / Refreshing Mint / Sweet Berries 140
Tra Nhai / Tra Cuc / Tra Bac Ha / Tra Trdi Cay

All prices are in '000 VND, subject to 5% service charges
VAT 8% for food, non-alcohol drinks, 10% for any products with alcohol prevalling government tax

Tt ca gid duge niém yét theo don vi nghin dong Viét Nam, chua bao gom 5% phi dich vu. 8% thué gid tri gia tang doi véi dé an, doé uong khong con,
10% thué gia tri gia tang doi vdi bat ky san pham nao cd con theo thué cia chinh phi hién hanh



