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LIGHT BITES | MON AN NHE

Cheese and Cold Cut Platter | Bia phé mai va thit nguéi 500
Pepper Salami, Iberico Ham, Honey Ham, Cheddar, Brie,

Taleggio, Olives, Bread, Pickles, Grapes

Salami tiéu, dui heo Iberico, ham mat ong, phé mai Cheddar,

Brie, Taleggio, olive, banh mi, dua chua, nho

Truffle Fries | Khoai tay chién truffle & Parmesan 200

Crispy Fries with Truffle Oil and Parmesan Cheese

Khoai tay chién truffle, phé mai Parmesan

Calamari Aioli | Muc chién gion x6t Aioli 200
Crispy Fried Calamari, Aioli Sauce

Muc chién gion, ding kém xét Aioli

Crispy Chicken Wings with Curry Leaves | Canh ga chién Ia ca ri 200
Chicken Wings, Curry Leaves

Cénh ga chién, Ia ca ri

Sea Food Spring Rolls | Cha gié hai san 300
Prawn, Squid, Minced Pork, Glass Noodles, Taro, Rice Net Wrapper

Tém su, muc ng, thit heo xay, mién, khoai mén, banh tréng ré

Grilled Beef in Betel Leaf| Bo /4 I6t 250
Minced Beef Wrapped in Betel Leaves, Fresh Herbs

Bo xay cubn I3 16t, rau thom

STARTERS [ KHAI VI

Organic Green Salad | Salad rau xanh hGu co 190
Mixed Organic Greens, Choice of Italian, French or Balsamic Dressing

X3 ldch xanh hitu co, chon x6t Y / Phép / Balsamic

Caesar Salad | Salad Dai DE 350
Romaine Lettuce, Grilled Chicken, Crispy Pork Bacon, Croutons, Parmesan Cheese

Xa lach Romaine, ga nudng, bacon heo gion, banh mi nudng, phé mai Parmesan

smoked Salmon Salad | Salad C4 Héi Xong Khéi 350
Smoked Salmon, Mixed Salad, Avocado, Onion, Lemon, Mustard

Ca hoi xéng khai, xa lach trén, bo, hanh tdy, chanh vang, mu tat
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MAIN COURSES | MON CHINH

Moules Mariniéres | Vem nau rugu vang
Mussels, White Wine, Butter, Garlic
Vem, rudu vang trang, bg lat, toi

Tagliatelle Bolognese | Mi Tagliatelle sét bd bam
Tagliatelle Pasta, Minced Beef, Tomato Sauce, Red Wine, Parmesan Cheese

M Tagliatelle, bd bam, x6t ca chua, rugu vang do, phé mai Parmesan

Beef Bourguignon | Bo ham rugu vang kiéu Phap
Braised Beef, Rich Gravy, Carrot, served with Bread

Thit bd ham, x6t gravy, ca rét, ding kém banh mi

Pan-seared Grouper | Ca mu ap chao
Served with Bouillabaisse Sauce

Dung kém sét Bouillabaisse

Grilled Chicken with Mustard | Ga nudng x8t mu tat
Grilled Chicken, Potato Wedges, Mustard Sauce

Ga nudng, khoai tdy mui cau, X6t mu tat

DESSERTS | TRANG MIENG

Panna Cotta

Tiramisu

450

350

500

500

400

150

150
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