IN-ROOM DINING

12:00PM —10:00PM



STARTERS | KHAT VI

QUINOA GOJI BERRIES SALAD ©® 380
Quinoa, mixed lettuce, avocado cubes, burnt orange, goji berries, cherry tomato, edamame, white balsamic,

passion fruit dressing

Hat diém mach, xa ldch hdn hop, tréi ba, mui cam, ky ti, ca chua cherry, ddu nanh Nhéat, balsamic tréng,

X0t chanh day

SALMON BOWL 420
Raw salmon, ST25 steamed rice, mango, avocado, sweet corn, cucumber, sea grapes, salmon roe, sesame dressing

Thé com cé hoi tai, gao Séc Trang, xoai chin, bo trdi, bap hat, dua leo, rong nho, triing ca hoi, x6t mé rang

CAESAR SALAD ®00® 420
Romaine lettuce, 16-month Parma ham, charcoal-grilled chicken, boiled egg, croutons, parmesan, caesar dressing
Xa lach romaine, thit ngudi Parma ham G khé 16 thang, ga nudng than hoa, tring ludc, banh mi nudng gion,

ph6 mai parmesan, x6t caesar

MAIN COURSES | MON CHINH

CA MAU CRAB FRIED RICE @ © 420
ST25 fried rice with Ca Mau mud crab meat, spring onion, free-range egg, dried shallots, tobiko

Com ST25 chién cua Ca Mau, hanh I3, triing ga tha vuen, hanh phi, tring cé chuén

BLUE CRAB GLASS NOODLES 450
Ca Mau blue crab, tiger prawns, wood ear mushrooms, laksa leaves, bean sprouts, black pepper, premium soy sauce

Mién xao ghe Ca Mau, tém su bién, ndm maoc nhi, rau rém, gié do, tiéu den, x6t nudc tuong

CHINESE-STYLE STIR-FRIED BEEF PHO 420
Wok-fried fresh Pho noodles with sliced beef, bok choy, bean sprouts, garlic, chives, spring onion, dark soy sauce

Phé tuoi xao kiéu Hoa Vdi thit bo thai Iét, cai thia, gid do, tdi, he, hanh I va nudc tuong dam

N

NOODLES & PASTA [ MI & PASTA

WONTON NOODLE SOUP 380
Slow-cooked pork and chicken broth with egg noodles, shrimp and pork wontons, bok choy, spring onion, aromatic herbs

Mi triing v&i nudce diung heo va ga hdm chdm, hoanh thénh tém thit, cai thia, hanh I3, rau thom

CU CHI BEEF PHO 380

18-hour beef broth with beef brisket, beef rump and shank, fresh noodles, bean sprouts, spring onion, aromatic herbs

Phé bd Cu Chi vdi nudc ding ham 18 tiéng, nam bo, thit téi, bap bo, phd tuoi, gid do, hanh 13, rau thom

SPAGHETTI AGLIO E OLIO E PEPERONCINO ©0O® 380
Confit garlic, peperoncino, green asparagus, edamame, extra virgin olive oil, parmesan

Mi spaghetti véi tdi ndu chdm, &t peperoncino, mang tay xanh, ddu nanh Nhat, dau 6-liu, phé mai parmesan

®© ©

Lactose Free Dairy
Khong CoLactose  C6 San Pham TSt

@ @ ® 0 ® ©

Vegan Vegetarian Giten Free tains Eggs tains Boef
Thuén Chay Ain Chay Knong Co Gluten C6Tring CoThtBo CHai Sén

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



GOURMET SANDWICHES | BANH MI

SAIGON PORK BANH MI

Crispy pork belly, Vietnamese pork sausage, pork paté, homemade pickles, coriander, soy sauce

Ba roi heo gion da, ché lua, pa-té heo, dua chua nha lam, rau mui, x6t nudc tuong

WAGYU BEEF BURGER ©®0O®

Stone-baked burger bun, Australian Wagyu ground beef patty, seared foie gras, 16-month Parma ham,
caramelized onion, truffle mayonnaise, cheddar

Bénh kep bo Wagyu Uc thuong hang, gan ngdng Phap, thit ngudi Parma ham G khé 16 thang,

hanh tdy chdy canh, x6t mayo vi nam truffle, phd mai cheddar

All served with French fries and salad

Dung kem vai khoai tay chién va xa lach

DESSERTS | MON TRANG MIENG

MANGO PUDDING WITH COCONUT SAGO AND MANGO CHIPS ©©

Bénh pudding xoai, bét bdng nudc cét dira, xoai sdy

VANILLA CREME BROLEE WITH FRESH BERRIES ©©

Banh tring nudng dudng gion vj vani va qua mong cac loai

SEASONAL MEKONG FRUITS

Trai céy nhiét ddi theo mua

KD MENU

BEEF PHO

18-hour beef broth with sliced beef, fresh noodles, spring onion

Phé bd CU Chi véi nudce ding ham 18 tiéng diu vi, thit bd théi lat, phd tuoi va hanh I3

CHICKEN PHO
12-hour chicken broth with fresh noodles, steamed Tam Ky chicken, spring onion

Phé ga Tam Ky vdi nudc ding ham 12 tiéng, ga Tam Ky hap, phd tuoi va hanh I

VEGETABLE FRIED RICE ©
Fried rice with egg, sweet corn, carrot, green peas

Com chién vdi triing, bdp ngot, ca rét, dau Ha Lan va ném vi nhe

FISH AND CHIPS ©
Crispy battered white fish, French fries, tomato aioli sauce

C4 tréng tdm bot chién gion, khoai tay chién, x6t dau tring tdi

MAC AND CHEESE ©®©
Macaroni with cream and parmesan

Nui x6t kem va phé mai parmesan

POTATO CHIPS ®
Crispy fried potatoes

Khoai tay chién

320

520

200

200

200

180

180

150

150

150

100



BEVERAGE LIST

COITTEE

(Milk options: whole milk, oat milk, soy milk)

Espresso Bar

Espresso 90/110
Americano 90
Cappuccino 110
Latte 110
Macchiato 110

Vietnamese Coffee

Robusta-forward blend, chocolate & caramel notes

Black Coffee 90
Milk Coffee 110
White Coffee Bac Xiu 110

Signature REVE Coffee

Coconut Coffee 150
Egg Coffee 150
Sea Salt Coffee 150
MATCHA

Matcha Latte 130
Coconut Matcha 130

To place your order, please dial "0" and kindly inform us of any dietary requirements or allergies.



BEVERAGE LIST

FRESHT JUICES

Fresh Coconut, Watermelon, Pineapple, 130

Orange, Passion Fruit

TEAPOT 2pax 4 pax
English Breakfast Tea 150 200
Green Tea 150 200
Earl Grey Tea 150 200
Chamomile Tea 150 200
WINE BY THE GLASS 15cl  Bottle
Veuve Ambal, Crémant de Bourgogne Méthode Traditionnelle 230 1,200

Chardonnay, Bourgogne, FR

Famille J-M Cazes, L'Ostal Rosé 310 1,500
Grenache-Syrah, Pays d'Oc, FR

Domaine Louis Latour, Ardeche Chardonnay 270 1,300
Chardonnay, Rhéne Valley, FR

Famille Perrin, La Vieille Ferme Rouge 230 1,200
Grenache-Syrah, Rhéne Valley, FR

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






