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STARTERS [ KHAI VI

Begin the Journey - Viethamese Tasting Plate @ 500
Set khai vi Viét
Green Mango Salad, Spring Rolls, Grilled Beef in Betel Leaf , Sugarcane Prawn

Gai x0ai, cha gio, bo 14 16t, chao tém

Mango Salad with Abalone 400
Gadi xo0ai bao ngu ap chao
Abalone, Mango, Carrot, Onion, Fresh Herbs

Bao ngu, xoai, ca rét, hanh tay, rau thom

Australian Beef Pan-Seared with Lemongrass Salad 350
G3i bo Uc sa non
Australian Beef, Lemongrass, Fresh Herbs, Fish Sauce Dressings

Bo Uc, sé non, rau thom, nudc mam

Fresh Spring Rolls with Prawn & Pork 150
Goi cudn tém thijt
Prawn, Pork, Rice Vermicelli, Salad, Fresh Herbs

Tém, thit heo, bun, xa lach, rau thom

Sugarcane on Prawn 300
Chao tébm mia
Minced Prawn Wrapped on Sugarcane, Salad, Fresh Herbs

Tém xay, mia, xa lach, rau thom

Grilled Beef in Betel Leaf 250
Bo 15 I6t
Minced Beef, Aromatic Spices, Fresh Herbs, Salad

Bo xay, gia vi, rau thom, xa lach
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MAIN COURSES | MON CHINH
Chicken Curry 400

Cariga
Chicken, Cherry Tomatoes, Broccoli
Ga, ca chua bi, béng cai xanh

Served with bread or steamed rice | Ding kém banh mi hodc com tréng

Seafood Fried Rice 350
Com chién hai san
Rice, Mixed Seafood, Seasonal Vegetables

Com, hai san, rau cu

Crispy Soft-shell Crab with Tamarind Sauce 400
Cua I6t chién gion x6t me
Glass noodles, Soft-Shell Crab, Microgreens, Tamarind Sauce

Mién, cua I6t, cdi mam, xot me

Saigon Heritage Broken Rice

Com tam Saigon

550

Broken jasmine rice, Sunny-side up egg, Grilled marinated pork,
Vietnamese steamed egg meatloaf, Sweet & sour fish sauce
Com tém, tring 6p la, sudn cbt 16t nudng, cha triing hap,

nudc mém chua ngot

DESSERTS | TRANG MIENG

Flambéed Lady Finger Banana 150
Chuéi dét ruou

Panna Cotta 150
Créme Brilée 150

Banh kem chay
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SIGNATURE DISHES

Réve Signature Pho
Avustralian Beef| Chicken
Phé bo Uc | Phd ga ta
GIOIC

200

A clear broth, gently infused with roasted spices and slow-simmered bones for a
naturally sweet, balanced finish. Paired with tender slices of beef or chicken and
fresh herbs, this bowl reflects the quiet rhythm of Saigon.

Nudéc dung tda huong qué hdi va thao qua nudng, dugc ninh cham tU xucng dé gitr
dd trong va vi ngot thanh tu nhién. Ti'ng sgi phd mém min &n cung thit bd hodc ga
thai l4t méng, chan nuéc dung néng, diém hanh xanh va rau thom thanh nhe, tao nén
mot moén an quen thudc clia ngusi Sai Gon.

Stir-fried Glass Noodles with Crab
Mién xao cua

®e

400

Glass noodles are gently stir-fried over moderate heat to maintain their
supple texture and delicate sweetness from fresh crab. Finished with
crisp vegetables and fragrant fried shallots and garlic, the dish offers a
refined, well-rounded expression of local cuisine.

Mién dong dia phudng dudc xao khéo tay trén Ifa vira, gitf do dai mém tu nhién va
vi ngot nhe tU cua tusi. K&t hdp cling rau ¢t gion va hanh toi phi tham, mon 3n
mang dén cam giac tron vi, thanh nha va tinh té clia 4m thuc dia phuong.
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C6 San Phai mTuSu



SET LUNCH MENU

11:30 - 14:00

Including one tea or coffee | Bao gém 017 tra hodc ca phé

600

Tea Selections: Coffee Selection:
Green Tea | Earl Grey | English Breakfast | Chamomile Vietnamese Black Coffee | Vietnamese White Coffee
Tra xanh | Tra ba tudc | Tra den | Tra hoa cuc Ca phé den Viét Nam | Ca phé sira Viét Nam

SET 1

Begin the Journey - Vietnamese Tasting Plate
Set khai vj Viét

Crispy Soft-shell Crab with Tamarind Sauce
Cua I6t chién gion x6t me

Flambéed Lady Finger Banana
Chuéi dét rugu

SET 2

Mango Salad with Abalone
Gai xoai bao ngu dp chao
Chicken Curry
Cariga

Créeme Brolée
Banh kem chay

SET 3

Australian Beef Pan-Seared with
Lemongrass Salad
Gai bo Uc sé non
Seafood Fried Rice
Com chién hai san
Flambéed Lady Finger Banana
Chuéi dét rugu

All prices are quoted in thousands of Vietnamese Dong and are subject to service charge and VAT
Gia trén duoc tinh don vi ngan Béng va chua bao gém phi dich vu va thué



