


Welcome to Milan Restaurant, where every sense is awakened in a celebration of authentic Italian
cuisine.

Here, dining is more than a meal—it is an experience. Step into our open kitchen and witness the
artistry of our chefs as they transform the finest fresh ingredients into timeless Italian classics. From
organic vegetables bursting with freshness to homemade pasta crafted daily, every dish reflects
the soul of Italy’s diverse regions. Whether you savour the delicate simplicity of a perfectly made
risotto or indulge in the bold, rustic charm of an authentic Italian pizza, each bite is a testament to
tradition and passion.

To elevate your experience, our carefully curated wine selection features exceptional bottles from
ltaly’s most renowned vineyards, expertly chosen to complement each dish. For a more intimate
occasion, our private dining room offers an elegant sanctuary, where you can revel in the joy of fine
food, impeccable service, and warm Italian hospitality.

Right in the heart of Hanoi, we invite you to taste Italy—one plate at a time.

Chao mirng ban dén véi Nha hang Milan, noi méi khodnh khdc déu la mét chuyén phiéu lwu dwa ban dén
gdn hon véi tinh hoa dm thuec Y.

Tai day, vwo't ra khéi gi¢i han don thudn cua vi gidc, méi bira tiéc con la mot trdi nghiém tron ven ctia moi
gidc quan. Buéc vao khéng gian nghé thudat trinh dién dm thwc véi khu bép mé ngay trong nha hang, moi
thwc khdch déu cé thé tdn mdt chivng kién qud trinh ché bién ddc trwng cta xi sé La Ma. V&i nguyén liéu
cao cdp, ttr rau cu httu co’ cdng mong dén nhirng soi pasta twoi dwoc lam thit céng méi ngay, mbi mén dn
déu mang ddm ddu dn ctia cdc viing mién nwéc Y. Di la com risotto ddm da hay pizza truyén théng, goi
ghém trong tirng l&p lang hwong vi déu la niém dam mé bdt tdn véi di sdn van héa va dm thwece lau doi.

Ndng tdm hanh trinh vi gidc vé&i bg swu tdp rwou vang dwoc tuyén chon ti mi tie nhieng vern nho danh
tiéng nhdt, la diém nhdn hoan hdo cho nhitng tinh hoa dm thwc Y. Pwoc thiét ké cho nhitng dip ddc biét,
phong tiéc riéng ctia chiing t6i mang dén khéng gian sang trong, noi ban cé thé thwéng thirc dm thwe cao
cdp véi dich vu chu ddo va sw hiéu khdch néng hdu mang dam phong cdch Y.

Ngay gitra long Ha N6i, hdy cung chung t6i cdm nhdn tron ven tinh tiy cua viing dat Dia Trung Hdi nay.



At InterContinental Hanoi Westlake, we are committed to creating an exceptional
dining experience for our guests, including guests with food allergies.

That is why we are delighted to present this information in order to help you
make an informed food selection.

Should you have any dietary restrictions, please let us know so we can provide
you with our dedicated menu and recommendations that suit your preferences.

We have created a series of icons identifying dietary groups to help you select
which menu items best meet your needs.

Khdch san InterContinental HanoiWestlake cam két mang dén cho moi khdch hang
nhirng trdi nghiém d@m thwc ddng nhé nhdt, ké cd véi nhirng thwe khdch cé ché dj dn
nghiém ngdt do vdn @é di tng thwe phdm.

V&1 trang théng tin hivu ich nay, khdch hang cé thé dé dang nhan biét va lwa chon mén
dn véi nhirng nguyén liéu phtt hop cho stec khdée.

Quy khdch vui long bdo vé&i nhdn vién nha hang néu nhw cé tién s di tng thwe phdm.
Chting téi san sang ho tro quy khdch lwa chon cdc mén dn phtt hop véi siee khée va ché
d6 dn udng.

Trong thwc don nay, chiing té6i sé st dung 6 ky hiéu dwéi dday dé phdn nhém cdc logi
nguyén liéu ché bién c6 trong mén dn.

ORONBONOBOBONO

Pork Seafood Vegetarian Dairy Nuts Gluten Egg
Thit lon Hdi sdn D6 chay  Thwe phdm tir sita  Cdc loai hat Liua mi Trirng



STUZZICHINI
APPETIZER



Stuzzichini - Appetizer

™65 FEGATO D’ ANATRA IN PADELLA 610

Pan-fried Foie gras on toasted brioche, served with
figs confit, pistachio crust and balsamic dressing

Gan ngbng dp chdo phuc vu cung bdnh my hoa ctic,
qud sung ndu chdm, hat dé cwoi va sét dim'Y

60,65 BOCCONCINI FRITTI 230

Deep fried Mozzarella cheese balls with olive tapenade
and tomato sauce

Vién ph6 mai twoi Mozzarella chién gion dn kém 6 liu
nghién va sét ca chua

@060 BRUSCHETTA AL POMODORO DI PARMA 270

Vine tomato salsa scented with basil and Parma ham
on toasted baguette

Bdnh mi nwdéng gion dn kém ca chua twoi, thit heo
muéi kiéu Yva ld hting tay

0,65 CALAMARI FRITTI 280

Deep-fried Squid in a polenta crust served with a
lemon wedge and homemade aioli

Muwec tdm b6t ngé chién gion phuc vu cung chanh vang
va sot ddu téi mu tat

P: Pork / S: Seafood / V: Viegetarian / D: Dairy / N: Nut / G: Gluten / E: Egg
Prices are quoted in thousands of VND and subjected to service charge and government tax
Gia niém yét bang nghin Viét Nam Déng, chua bao gém phi dich vu va thué VAT



ANTIPASTI
STARTERS



Antipasti - Starters

(®SDG)

(V.D,N)

(S ED,GE)

)

ANTIPASTO DELLO CHEF

A selection of Italian cold cuts and cheese, marinated spicy
prawns, grilled vegetables, assorted marinated olives and
bruschetta

Dia khai vi téng hop véi thit ngudi va phé mai'Y, sa ldt tém cay,
rau nwéng, 6 liu va banh my nwéng gion dn kém ca chua twoi

INSALATA CAPRESE CON BURRATA

Fresh tomato salad served with creamy Burrata cheese, aged
balsamic reduction and a hint of pesto sauce

Sa ldt ca chua twoi phuc vu cung phé mai Burrata, ddm Y cé ddc
va sét ld hing tdy

INSALATA DI CESARE

Romaine lettuce tossed with Caesar dressing, crispy pancetta,

herb focaccia croutons and Parmesan shaving
Sa ldt rau diép phuc vu cting sét hoang dé, thit ba chi muéi, banh
mi nwéng gion va phé mai Parmesan bao

INSALATA DI CROSTACEI

Hokkaido scallops, prawns and mussels with fennel
shavings, sun-dried tomatoes, Taggiasca olives and a
drizzle of citrus dressing

Sa ldt so diép Nhdt Bdn, tém va vem phuc vu cung cu thi la
bao, ca chua sdy khé, 6 liu va s6t ddu ddm

410

330

270

380

S D)

(5D, B GE)

CARPACCIO DI MANZO

Thin sliced Australia beef tenderloin served with sliced
champignons mushrooms, capers, arugula leaves, Parmesan
shavings and homemade anchovy sauce

Sa ldt thit bo twoi ciia Uc phuc vu cting ndm mé xao, nu bach hoa,
rau cdi ddng, phé mai Parmesan bao va sét cd tréng

INSALATA MILANO

Assorted greens, asparagus tips, Campari cured salmon,
croutons, crispy pancetta and soft-boiled egg, served with
house dressing and Parmesan shaving

Sa ldt Milan véi rau diép, ngon mdng tdy, cd h6i mudi cung rwou
Campari, banh mi nwéng gion, thit ba chi muéi va trivng chdn
phuc vu cung nwérce sét va phé mai Parmesan bao

P: Pork / S: Seafood / V: Vegetarian / D: Dairy / N: Nut / G: Gluten / E: Egg
Prices are quoted in thousands of VND and subjected to service charge and government tax
Gia niém yét bang nghin Viét Nam Déng, chua bao gém phi dich vu va thug VAT

410

330






(V.D,N)

(V.D,G)
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Zuppa - Soups

MINESTRONE 230 v.0) RISOTTO AL TARTUFO

Traditional Italian vegetables and beans soup served Creamy risotto with summer truffles and aged
with a hint of pesto Parmesan cheese

Stp rau truyén théng ctia Y véi ddu phuc vu cung sét ld Com Y ndu cung ndm Truyp va phé mai Parmesan
hiing tdy

CREMA DI FUNGHI 260 .0y RISOTTO ALLA MILANESE

Homemade cream of champignons mushrooms soup, Creamy and flavorful saffron risotto with Parmesan cheese

enhanced with porcini, truffle oil and served with garlic Com Y nghé tdy véi phé mai Parmesan
bread

Sup kem ndm mé& va ndm théng véi ddu ndm truyp phuc
vu cung bdnh mi bo téi

CACCIUCCO 280 s RISOTTO ALLO SCOGLIO

Stewed Toscanini seafood with prawns, mussels, San Marzano Tomato flavored risotto cooked with prawns,

squid, sea bass and clams simmered in tomato broth mussels and squid, topped with Parmesan shavings
and served with garlic bread Com Y vé&i tom, vem va muc véi s6t ca chua va phé mai
Sup hdi sdn v&i tom, vem, mwc, cd vegre va ngao voi nwoc Parmesan bao

diing ca chua vung Toscana va phuc vu cting banh mi bo téi

v.0) RISOTTO PRIMAVERA

Risotto with asparagus, zucchini, spinach and fava beans
Com Y véi mdng tdy, bi ngdi, rau cdi bé xbi va ddu

P: Pork / S: Seafood / V: Vegetarian / D: Dairy / N: Nut / G: Gluten / E: Egg
Prices are quoted in thousands of VND and subjected to service charge and government tax
Gia niém yét bang nghin Viét Nam Déng, chua bao gém phi dich vu va thué VAT

Risotto - Italian rice

480

360

430

380
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Paste - Pastas

PASTA

Spaghetti, Tagliatelle (E), Penne, Fusilli are available with your
choice of sauce: Tomato (V. D), Cheese (V. D), Pesto (V. N, D)

(Gluten-free Spaghetti and Fusilli on request)

Mi s¢i, mi det, mi 6ng, mi xodn v&i lwa chon cdc logi sét ca chua,
phé mai va sét ld hiing tay

(Mi sgi va mi xodn khéng b6t mi dwoc phuc vu khi cé yéu cdu)

TAGLIATELLE ALLA BOLOGNESE

Homemade Tagliatelle and bolognese sauce, served with
Parmesan cheese
Mi det twoi s6t bo bam phuc vu cung phé mai Parmesan bao

BUCATINI ALLA CARBONARA

Buccatini tossed in homemade carbonara sauce with
fresh pancetta and grated Parmesan cheese
Mi 6ng dai s6t kem thit ba chi muéi va phé mai Parmesan bao

PAPPARDELLE ALL ARAGOSTA

Homemade Pappardelle with a rich lobster ragout
Mi twoi det sgi to phuc vu cting tém hiim va nwéc sét

280

350

350

590

(D G

$D,GE)

6

V.G

SPAGHETTI ALLA NAPOLETANA

Spaghetti with fresh cherry tomatoes, basil and pork sau-
sage, served with Burrata cheese

Mi s¢i dai sét ca chua, ld hiing tdy va xtic xich heo, phuc vu cung
phé mai Burrata

LINGUINE AI FRUTTI DI MARE

Linguini with mixed seafood, spicy cherry tomato sauce,
capers and black olives

Mi det v&i hdi sdn tong hop, sét ca chua cay, nu bach hoa va
0 liu den

SPAGHETTI ALLE VONGOLE

Spaghetti with clams in the shell, white wine, olive oil, garlic
sauce and drizzled with chili flakes

Mi soii dai s6t ngao véi riegru vang trdng, ddu 6 liu, t6i va &t khé

FUSILLI PRIMAVERA

Fusilli simmered in tomato compote with fresh asparagus,
spinach and broccoli

Mi xodn sét ca chua véi mdng tdy, rau cdi b6 x6i va hoa lor xanh

P: Pork / S: Seafood / V- Vegetarian / D: Dairy / N: Nut / G: Gluten / E: Egg
Prices are quoted in thousands of VND and subjected to service charge and government tax
Gia niém yét bang nghin Viét Nam Déng, chua bao gém phi dich vu va thué VAT

430

380

320

350
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Paste - Pastas

LASAGNE AL FORNO

Classic beef ragout lasagna with Mornay sauce and
topping of Mozzarella and Parmesan cheese

Mi Y xép Iép nhdn bo bdm véi kem phé mai Parmesan va
Mozzarella bé 1o

LASAGNE CON RICOTTA E SPINACI

Lasagna featuring layered with button mushrooms, stewed
spinach, Ricotta cheese, pine nuts and melted Mozzarella
cheese

Mi Y xép Iép nhan ndm mé, rau cdi bé x6i, hat théng, phd mai
Ricotta va Mozzarella bé 1o

GNOCCHI DI PATATE SALSA DI FORMAGGIO

Potato gnocchi with cheese sauce
Mi khoai tdy vdi s6t kem phé mai

GNOCCHI DI PATATE AL PESTO

Potato gnocchi with pesto sauce
Mi khoai tdy véi sét ld hung tdy

320

290

350

300

(G E)

(D, EE)

RAVIOLI DI GUANCIA DI MANZO E TARTUFO

Homemade ravioli stuffed with braised beef cheeks and
truffles

Mi twoi boc md bo hdm véi ndm truyp

GNOCCHI FRITTI CON FUNGHI E SPINACI

Fried potato gnocchi with champignons mushrooms and
spinach ragout

Mi khoai tdy dp chdo phuc vu cung s6t ndm mé va rau cdi bo x6i

P: Pork / S: Seafood / V: Vegetarian / D: Dairy / N: Nut / G: Gluten / E: Egg
Prices are quoted in thousands of VND and subjected to service charge and government tax
Gia niém yét bang nghin Viét Nam Déng, chua bao gém phi dich vu va thué VAT

520

310
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Pizza

MARGHERITA

Tomato sauce, basil and fresh Mozzarella cheese

Bdnh pizza nwéng pht sét ca chua, ld hiing tdy va

phé mai Mozzarella

QUATTRO FORMAGGI

Tomato sauce, Mozzarella, Gorgonzola, Provolone and
Ricotta cheese

Bdnh pizza nwéng phti sét ca chua va bén logi phé mai hdo hang

FRUTTI DI MARE

Tomato sauce, squid, scallops, shrimp, clams, garlic, olive
oil and Mozzarella cheese

Bdnh pizza nwéng pht sét ca chua véi hdi sdn téng hop, toi,
ddu 6 liu va ph6é mai Mozzarella

SALMONE AFFUMICATO

Tomato sauce, smoked salmon, sour cream, sliced onions,
cucumber, capers, dill, arugula and Mozzarella cheese

Bdnh pizza pht sét ca chua véi cd héi hun khéi, kem chua, hanh,
dwa chudt, nu bach hoa, thi la, rau cdi ddang va phé mai Mozzarella

©p,6) HAWAIANA

Tomato sauce, torchon ham, pineapple and Mozzarella
cheese

Bdnh pizza nwéng phu sét ca chua, thit ngudi, dira va phé mai
Mozzarella

230

370

330

380

350

(D G

(V.D, G

(DN G)

(D G

(V.D, G

PEPPERONI

Tomato sauce, spicy pepperoni and Mozzarella cheese

Bdnh pizza pht sét ca chua véi xuc xich cay va phé mai Mozzarella

VEGANA

Tomato sauce, artichoke hearts, roasted peppers, broccoli,

roasted pumpkin, olives, arugula and Mozzarella cheese

Bdnh pizza nwéng phti sét ca chua, hoa a ti s6, &t ngot nwéng, hoa

lo xanh, bi ngé nwéng, 6 liu, rau cdi ddang va ph6é mai Mozzarella

DI PARMA

Tomato sauce, Parma ham, arugula, a hint of pesto sauce,

Parmesan shavings and Mozzarella cheese
Bdnh pizza pht sét ca chua véi thit ngudi kiéu Y, rau cdi ddng,
sét ld hung tdy, ph6 mai Parmesan bao va phé mai Mozzarella

SFIZIOSA

Tomato sauce, torchon ham, mushrooms, arugula, Provolone,

Gorgonzola and Mozzarella cheese
Bdnh pizza pht s6t ca chua véi 3 logi ph6é mai, thit ngubi, ndm
va rau cdi dang

PEPPERONATA

Tomato sauce, roasted bell peppers, basil, olive oil and
Mozzarella cheese

Bdnh pizza phu s6t ca chua vé&i &t ngot nwdng, ld hing tdy, dau 6
liu va ph6 mai Mozzarella

P: Pork / S: Seafood / V- Vegetarian / D: Dairy / N: Nut / G: Gluten / E: Egg
Prices are quoted in thousands of VND and subjected to service charge and government tax
Gia niém yét bang nghin Viét Nam Déng, chua bao gém phi dich vu va thué VAT

360

310

390

390

290



SECONDI
MAIN COURSES
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Secondi - Main Courses

SALMONE ALLA GRIGLIA 550

Grilled salmon served on a bed of grilled asparagus, potatoes
and sun-dried tomatoes with butter-lemon salsa

Cd hoéi nwéng phuc vu cting mdng tdy, khoai tdy va ca chua
sdy v&i s6t chanh ld thom

BRANZINO CON MELANZANE E CAPONATA 500

Seared sea bass served with eggplant caponata and
pesto sauce

Cd vwge dp chdo phuc vu cung s6t ca tim va rau cu véi sot
la hiing tay

TOSCANI GAMBERONI 680

Pan-fried prawns served with simmered artichokes, spinach,
fresh tomatoes and capers with a light cream sauce

Tém dp chdo phuc vu cting hoa a ti s6, rau cdi bé x6i, ca chua
twot va nu bach hoa véi sét kem

CAPESANTE ALLA VENEZIANA 060

Pan-seared Hokkaido scallops with aioli, served with a
creamy risotto

So diép Nhdt Bdn dp chdo véi ld thom phuc vu cting com Y
ndu kem

TAGLIATA DI MANZO 490

Seared Australian Wagyu MB5 flank steak served with
arugula and Parmesan shavings

Thit b6 Wagyu Uc MBs5 phuc vu cting rau cdi ddng va phé
mai Parmesan bao

®)

(B D)

@)

©

CARRE DI AGNELLO

Roasted herb-crusted rack of lamb served with Cannellini
beans, cherry tomatoes and spicy salami

Swon cteu tdm ld thom b6 16 phuc vu cung cdc logi ddu, ca chua bi
va xuc xich cay

POLLO ALLA PARMIGIANA

Baked chicken with white wine, topped with melted Mozzarella
cheese, Parma ham and served with creamy mushroom risotto

Lwdn ga phti phé mai Mozzarella bé [0 va thit ngudi kiéu Y véi rwou
vang trdng phuc vu cung com Y kem ndm

OSSOBUCO ALLA MILANESE

Braised veal shanks served with saffron risotto
Dui bé om rwou vang d6 va rau ct phuc vu
cung com Y nhuy hoa nghé tdy

FILETTO DI MANZO E SALMORIGLIO

Grilled Australian beef tenderloin served with lemon
Salmoriglio salsa and grilled vegetables

Thdn bo Uc bé 16 phuc vu cting sét ddu chanh ddc biét kiéu
Y va rau nwéng téng hop

P: Pork / S: Seafood / V: Vegetarian / D: Dairy / N: Nut / G: Gluten / E: Egg
Prices are quoted in thousands of VND and subjected to service charge and government tax
Gia niém yét bang nghin Viét Nam Déng, chua bao gém phi dich vu va thué VAT

390

495

650

870



DOLCE
DESSERTS

»
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Dolce - Desserts

v.p.6.5 TIRAMISU FATTO IN CASA
Layers of espresso-soaked ladyfingers biscuits, creamy
Mascarpone and flavored with cocoa powder
Bdnh kem Y xép 16 véi bdnh quy, phd mai Mascarpone
va bét ca cao

v,o.N 5 SEMIFREDDO ALLE MANDORLE

Frosted almond semifreddo with marinated citrus
and crumble

Kem hanh nhdn phuc vu cung sét qud anh dao va bdnh
quy vun

.06 £ TORTA DI FORMAGGIO CON RICOTTA E AMARETTI

Ricotta cheesecake served with Amaretto-flavored
Amaretti biscuits
Bdnh phé mai Ricotta bé 1o phuc vu cting bdnh quy gion

0,65 CROSTATA DI PERE E CIOCCOLATO

Chocolate and pear pie served with vanilla ice cream
Bdnh sé c6 la nwéng véi qud lé phuc vu cung kem vani

25

275

275

275

v.0) GELATO O SORBETTO 65

A selection of ice cream flavors: chocolate, vanilla,
strawberry, coffee, lemon and mango

Kem cdc vi: s6 ¢6 la, vani, ddu tay, ca phé, chanh va xodi

) FRUTTA FRESCA 210

A selection of freshly sliced seasonal fruits
Dia hoa qud twoi theo mtia

P: Pork / S: Seafood / V- Vegetarian / D: Dairy / N: Nut / G: Gluten / E: Egg
Prices are quoted in thousands of VND and subjected to service charge and government tax
Gia niém yét bang nghin Viét Nam Déng, chua bao gém phi dich vu va thué VAT






CLASSIC ITALIAN MENU

1,200 per Person

Antipasti - Starter
INSALATA CAPRESE CON BURRATA vnw)

Fresh tomato salad served with creamy Burrata cheese,
aged balsamic reduction and a hint of pesto sauce
Sa ldt ca chua twoi phuc vu cting phé mai Burrata, dam Y cé ddc va sét ld hiing tay
*kok

Zuppa - Soup
CACCIUCCO s

Stewed Toscanini seafood with prawns, mussels, squid,
sea bass and clams simmered in tomato broth and garlic bread
Stp hdi sdn vé&i tém, vem, muwe, cd vegre va ngao véi nwére diing ca chua viing Toscana,
phuc vu cung banh mi bo téi
kokok

Secondi - Main Course
TAGLIATA DI MANZO o

Seared Australian Wagyu MB5 flank steak served with arugula and Parmesan shavings
Thit b6 Wagyu Uc MBs phuc vu cting rau cdi ddng va phé mai Parmesan bao
KKk

Dolce - Dessert
TIRAMISU FATTO IN CASA b p

Layers of espresso-soaked ladyfingers biscuits,
creamy Mascarpone and flavored with cocoa powder
Bdnh kem Y xép 16p vé&i banh quy, phé mai Mascarpone va bt ca cao

P: Pork / S: Seafood / V: Vegetarian / D: Dairy / N: Nut / G: Gluten / E: Egg
Prices are quoted in thousands of VND and subjected to service charge and government tax
Gia niém yét bang nghin Viét Nam Béng, chua bao gém phi dich vu va thué VAT



FAMILY STYLE

MENU




FAMILY MENU - SHARING STYLE

600 per Person (minimum for 4 people)

Antipasti - Starter
ANTIPASTO DELLO CHEF @506

A selection of Italian cold cuts and cheese, marinated prawns, grilled vegetables,
assorted marinated olives and bruschetta
Dia khai vi téng hop vdi thit ngudi va phé mai Y, sa ldt tém cay, rau nwdng,
6 liu va banh my nwéng gion dn kém ca chua twoi
*okk

Zuppa - Soup
CREMA DI FUNGHI vp,6

Homemade cream of champignons mushrooms soup,
enhanced with porcini, truffle oil and served with garlic bread
Stp kem ndm mé& va ndm théng véi ddu ndm truyp phuc vu cung bdanh mi bo t6i
*kk

Secondi - Main Course
HAWAIANA PIZZA #p0)

Tomato sauce, torchon ham, pineapple and Mozzarella cheese
Banh pizza nudng pht st ca chua, thit ngudi, dia va phd mai Mozzarella
Bdnh pizza nwéng phtl sét ca chua, thit ngudi, diva va phé mai Mozzarella

RISOTTO ALLO SCOGLIO ¢ p)

Tomato flavored risotto cooked with prawns,
mussels and squid, topped with Parmesan shavings
Com Y véi tbm, vem va muec véi sét ca chua va phé mai Parmesan bao
*kok

Dolce - Dessert
FRUTTA FRESCA

A selection of fresh sliced seasonal fruits
Dia hoa qud twoi theo mua

P: Pork / S: Seafood / V: Vegetarian / D: Dairy / N: Nut / G: Gluten / E: Egg
Prices are quoted in thousands of VND and subjected to service charge and government tax
Gia niém yét bang nghin Viét Nam Dbng, chua bao gém phi dich vu va thué VAT
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Vegetarian Dishes

BOCCONCINI FRITTI

Deep fried Mozzarella cheese balls with tomato sauce
and arugula

Vién ph6é mai twoi Mozzarella chién gion an kém rau
cdi ddng va sét ca chua

BRUSCHETTA AL POMODORO

Vine tomato salsa scented with basil on toasted baguette
Bdnh mi nwéng gion dn kém ca chua twoi va ld hing tdy

INSALATA CAPRESE CON BURRATA

Fresh tomato salad served with creamy Burrata cheese,
aged balsamic reduction and a hint of pesto sauce

Sa ldt ca chua twoi phuc vu cing phé mai Burrata, dam Y c6
ddc va sét ld hung tdy

ZUPPA DI MINESTRONE

Traditional Italian vegetables and beans soup served with
a hint of pesto

Stip rau truyén théng ctia Y véi ddu phuc vu cting sét Id hting tay

CREMA DI FUNGHI

Homemade cream of champignons mushrooms soup,

enhanced with porcini, truffle oil and served with garlic bread

Stip kem ndm mé& va ndm théng véi ddu ndm truyp phuc vu
cung bdnh mi bo téi

230

210

380

230

260

@)

@)

@)

(D G

©)

RISOTTO AL TARTUFO

Creamy ltalian rice with summer truffles and aged
Parmesan cheese

Com Y ndu cting ndm Truyp va ph6é mai Parmesan

RISOTTO ALLA MILANESE

Creamy saffron risotto with Parmesan cheese
Com Y nghé tdy véi phé mai Parmesan

RISOTTO PRIMAVERA

Risotto with asparagus, zucchini, spinach and fava beans

Com Y véi mdng tdy, bi ng6i, rau cdi b6 x6i va ddu

BUCATINI ALLA CARBONARA

Bucatini tossed in homemade carbonara sauce and
grated Parmesan cheese

Mi 6ng dai s6t kem va ph6é mai Parmesan bao

FUSILLI PRIMAVERA

Fusilli simmered in tomato compote with fresh asparagus,
spinach and broccoli

Mi xodn sét ca chua véi mdng tdy, rau cdi b x6i va hoa lo’ xanh

P: Pork / S: Seafood / V: Vegetarian / D: Dairy / N: Nut / G: Gluten / E: Egg
Prices are quoted in thousands of VND and subjected to service charge and government tax
Gia niém yét bang nghin Viét Nam Déng, chua bao gém phi dich vu va thué VAT
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Vegetarian Dishes

PASTA

Spaghetti, Tagliatelle (E), Penne, Fusilli are available with your
choice of sauce: Tomato (V. D), Cheese (V. D), Pesto (V. N, D)

(Gluten-free Spaghetti and Fusilli on request)

Mi s¢ii, mi det, mi 6ng, mi xodn v&i lwa chon cdc logi s6t ca chua,
phé mai va sét ld hiing tdy

(Mi sgii va mi xodn khéng b6t mi dwoc phuc vu khi cé yéu cdu)

LASAGNE CON RICOTTA E SPINACI

Lasagna featuring layered with button mushrooms, stewed spinach,

Ricotta cheese, pine nuts and melted Mozzarella cheese
Mi Y xép lép nhdn ndm mé, rau cdi b6 x6i, hat théng, phé mai
Ricotta va Mozzarella bé 1o

GNOCCHI DI PATATE SALSA DI FORMAGGIO

Potato gnocchi with cheese sauce
Mi khoai tdy véi st kem ph6é mai

GNOCCHI DI PATATE AL PESTO

Potato gnocchi with pesto sauce
Mi khoai tdy véi sét ld hung tdy
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®6 VEGANA PIZZA
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Tomato sauce, artichoke hearts, roasted peppers, broccoli,
roasted pumpkin, olives, arugula and Mozzarella cheese

Bdnh pizza nwéng pht sét ca chua, hoa a ti sé, &t ngot nwéng, hoa
lor xanh, bi ngé nwéng, 6 liu, rau cdi dang va phé mai Mozzarella

PEPERONATA PIZZA

Tomato sauce, roasted bell peppers, basil, olive oil and
Mozzarella cheese

Bdnh pizza phti sét ca chua véi &t ngot nwéng, ld hung tay,
ddu 6 liu va ph6 mai Mozzarella

P: Pork / S: Seafood / V: Vegetarian / D: Dairy / N: Nut / G: Gluten / E: Egg
Prices are quoted in thousands of VND and subjected to service charge and government tax
Gia niém yét bang nghin Viét Nam Déng, chua bao gém phi dich vu va thué VAT
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Vegan Dishes

BRUSCHETTA AL POMODORO

Vine tomato salsa scented with basil on toasted baguette
Bdnh mi nwéng gion dn kém ca chua twoi va ld hiing tdy

ZUPPA DI MINESTRONE

Traditional Italian vegetables and beans soup
Sup rau truyén théng cta Y véi ddu

RISOTTO PRIMAVERA

Risotto with asparagus, zucchini, spinach and fava beans
Com Y vé&i mdng tay, bi ngéi, rau cdi b6 xéi va dau

PASTA

Spaghetti, Tagliatelle (E), Penne, Fusilli are available with
tomato sauce

(Gluten-free Spaghetti and Fusilli on request)
Mi s¢ri, mi det, mi 6ng, mi xodn vé&i lwa chon cdc logi s6t ca chua
(Mi sgri va mi xodn khéng b6t mi dwoc phuc vu khi cé yéu cdu)
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FUSILLI PRIMAVERA 350

Fusilli simmered in tomato compote with fresh asparagus,
spinach and broccoli

Mi xodn sét ca chua véi mdng tdy, rau cdi b6 x6i va hoa lor xanh

@ VEGANA PIZZA 310
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Tomato sauce, artichoke hearts, roasted peppers, broccoli,
roasted pumpkin, olives and arugula

Bdnh pizza nwéng phti sét ca chua, hoa a ti s6, &t ngot nwéng,
hoa lo’ xanh, bi ngé nwéng, 6 liu va rau cdi ddang

PEPERONATA PIZZA 290

Tomatoes sauce, roasted bell peppers, basil and olive oil
Bdnh pizza phtl sét ca chua véi &t ngot nwéng, ld hung tdy
va dau 6 liu

P: Pork / S: Seafood / V: Vegetarian / D: Dairy / N: Nut / G: Gluten / E: Egg
Prices are quoted in thousands of VND and subjected to service charge and government tax
Gia niém yét bang nghin Viét Nam Déng, chua bao gém phi dich vu va thué VAT



