


ALL YOU
CANTE
BREARFAST

Dietary Inlormation

Please inform our associates of any food allergies or dietary requirements
Vi Idng théng bdo vdi nhan vién néu quy khach c¢d di ting thuc pham

hodc yéu cau ché dé n dic biét

® ® ® 0 ® © ® ® @® O 0 ® O O

Vegetarian Gluten Free Contains Eggs Contains Beef Contains Seafood ~ Contains Nuts Contains Poultry ~ Signature Experience  Contains Alcohol Contains Pork Lactose Free Dairy
Thuén Chay An Chay Khong Co Gluten Co Triing Co Thit Bo C6 Hai San C6 Céc Loai Hat S s €6 GiaCam Mon Bac Trung C6Cén C6 ThitHeo Khong Co Lactose  C6 Sén Pham Tu Sia
6 Hat Me

All prices are quoted in thousands of VND, subject to service charge and VAT.

Gig duoc tinh theo don vi nghin Péng, chua bao gém phi phuc vu va thué.



CONTINENTAL
BREANAST

Continental Brgakfast
Biia sang kiéu Au

Daily Bread Basket
R6 bénh mi hang ngay

Classic croissant, mini baguette, mini brioche, sandwich toast
served with cultured butter and seasonal fruit preserves
Croissant, baguette mini, brioche mini, banh mi sandwich

phuc vu kem bo thi cbng va mut trai cdy theo mua

K

Continental Cold Cuts & Cheese Q)
Dia thit ngubi & ph6é mai

Black pepper salami, black pepper pork sausage, Montagne Noire
coppa, honey ham, camembert, brie, emmental and gouda

served with dried fruits and roasted nuts

Salami tiéu den, xuc xich heo tiéu den, coppa Montagne Noire,
thit ngudi mat ong, phé mai camembert, brie, emmental, gouda
phuc vu kém tréi cay say va cac loai hat rang

X

Norwegian Smoked Salmon ©

Céd hoi Na Uy x6ng khdi

Norwegian smoked salmon with capers, red onion, lemon wedges
and fresh arugula

C4 hoi Na Uy xéng khéi dung kém nu bach hoa, hanh tim,

chanh lat va rau rocket

Freshly tailored to your taste
Puoc ché bién tuoi theo yéu cau cd nhan



Freshly tailored to your taste
Puoc ché bién tuoi theo yéu cau cd nhan

MILK & CEREALS

Milk & Cereals
Stia & Ngii céc

Milk Selection ©
Cac loai stra

Whole milk, soy milk, oat milk

Sira tuoi nguyén kem, sita dau nanh, sita yén mach

YOGURT, FRUITS &
WELENESS SELECTION

Yogurt, Fruits & Wellness Selection
Stia chua, trai cay & biia sang lanh manh

@ ® Yogurt Selection
Céac loai sita chua

Plain Greek yogurt, natural yogurt, seasonal fruit yogurt served with
homemade granola, mixed nuts, dried fruits, seeds and local honey

Slta chua Hy Lap nguyén vi, s’a chua khéng duong, sa chua trai céy
theo mua phuc vu kém granola nha lam, céc loai hat, trai cay sy va
mat ong dia phuong

X
Seasonal Tropical Fruit Plate
Dia trai c4y nhiét ddi theo mua
Watermelon, pineapple, papaya, dragon fruit, seasonal mango and

passion fruit

Dua hau, thom, du du, thanh long, xoai theo mua va chanh day



Freshly tailored to your taste
Puoc ché bién tuoi theo yéu cau cd nhan

Fresh Eggs Your Way ©
Cac mon trung theo cach riéng cua ban

Omelette with your choice of spinach, gouda, Ly Scon garlic, shallots,
tarragon and chives
Tring cudn vdi cac lua chon cai bo x6i, phé mai gouda, tdi Ly Son,

hanh tim, ngai tdy va he

Scrambled Eggs with Ly Son garlic, tobiko, shallots, tarragon and chives
Tring khudy cung téi Ly Son, tring cd chuén, hanh tim, ngai tdy va he

Sunny-Side Up
Tring 6p la

Poached Eggs

Triing chan

Choice of side: Tuy chon mon phuc vu kem:
Bacon « Thit xéng khoi

- Chicken sausage - Xuc xich ga
Pork sausage « Xuc xich heo
Hash brown - Banh khoai tay gion
Roasted mushrooms - N3m nudng

- Grilled cherry tomatoes « Ca chua bi nudng

X

Norwegian Smoked Salmon Eggs Benedict © ©
Triing Benedict cé hoi Na Uy xé6ng khdi

Poached eggs on English muffin with Norwegian smoked salmon, fresh arugula
and Hollandaise sauce
Triing chan trén banh muffin kiéu Anh ciing cd héi Na Uy xéng khdi, rau rocket

véa x6t Hollandaise

AVM A[IOA 5D Hs



DIM SUM

Dim Sum

Diém tam hap
Steamed Scallop Har Gow
Ha cgo so diép

Crystal dumplings filled with scallop and shrimp, served with soy sauce

Ha cao vo trong nhan so diép va tém, phuc vu kem nudc tuong
i

Steamed Seafood Har Gow

Ha cao hai san

Crystal dumplings filled with seafood, served with soy sauce

Ha cdo vd trong nhan hai san, phuc vu kem nudc tuong
X

Pork & Shrimp Siu Mai
Xiu mai tém thit

Cantonese-style steamed dumplings filled with pork and shrimp

Xiu mai hap kiéu Quang Péng, nhan thit heo va tém

Freshly tailored to your taste
Puoc ché bién tuoi theo yéu cau cd nhan



Freshly tailored to your taste

Puoc ché bién tuoi theo yéu cau ca nhan

Vietnamese Breakfast
Biia sang Viét Nam

Beef | Chicken Phg
Phd bo | Phd ga

Traditional Vietnamese rice noodle soup with slow-simmered broth,
sliced meat, fresh herbs, bean sprouts, chili sauce and hoisin sauce

Phé bd | Phd ga truyén thdng vdi nudc ding ninh cham, thit bo hodc
ga théi It, ding kém rau thom, gid do, tuong &t va tuong den

X

Wagyu Black Angus Beef Congee @ ©
Chao bo Wagyu Black Angus

Fragrant Nang Thom rice congee with Wagyu Black Angus beef,
bean sprouts, chives and basil oil
Chéo gao Nang Thom cuing bo Wagyu Black Angus, gid db, hanh I3

va dau hung qué
i

Saigon BaAnh Mi ® @ ©

Banh mi Sai Gon

Choice of crispy roast pork or herb-grilled chicken with pork pateé,
pickled cucumber, coriander and soy sauce

Lua chon heo quay gidon hodc ga nudng thao méc cung pa-té,

dua leo ngdm chua, rau mui va nudc tuong

i

Pandan Sticky Rice with Herb-Grilled Chicken @ ©
X0i 13 dira ga nudng thao méc

Pandan sticky rice with herb-grilled chicken, pork paté, scallion ail,
crispy shallots and Vietnamese herbs

X0i Id dira cung ga nudng thdo méc, pa-té heo, m& hanh, hanh phi

va rau thom Viét Nam

VIEINAMESE BREARFAST



FRESH SALAD

Fresh Salads
Salad tuoi

Caesar Salad o®
Salad Caesar

Romaine lettuce, grilled chicken, crispy bacon, parmesan cheese, boiled egg,

croutons and Caesar dressing

Xa lach romaine, ga nudng, thit xng khdi gion, phé mai parmesan, trung luéc,

bénh mi nudng gion va xét Caesar

K

Seasonal Garden Salad ©
Salad vuon theo mua

Mixed garden leaves with burrata cheese, orange segments, cherry tomatoes,

fresh arugula and aged balsamic dressing

Xa lach trén, phé mai burrata, cam vang tach mui, ca chua bi, rau rocket va

x6t gidm balsamic G ldu ndm

Freshly tailored to your taste
Puoc ché bién tuoi theo yéu cau cd nhan

SWEET MORNING

Sweet Morning
Buoi sang ngot ngao

© ©® Buttermilk Pancakes or Belgian Waffles
Banh pancake bd sita hodc banh té ong

Served with marinated blueberries and whipped cream

Phuc vu kém viét quat ngdm, kem tuoi danh béng
A
© Chef's Signature Breakfast

Bira séng dic trung cta Bép trudng

Daily breakfast creation inspired by the freshest seasonal ingredients
Mon &n sdng déc biét thay déi mdi ngay 18y cdm hung tur

nguyén liéu theo mua



1A

Tea

Green Tea
English Breakfast Tea
Earl Grey Tea

Chamomile Tea

COFFEFE x LACAPH

Milk Selection
Cac loai sra

Whole milk, soy milk, oat milk

Sira tuoi nguyén kem, sita dau nanh, sita yén mach
X

Espresso Bar

Espresso
Americano
Latte
Cappuccino
Macchiato

K

Vietnamese Coffee

Robusta-forward blend, chocolate & caramel notes
Black Coffee

Milk Coffee

White Coffee Bac Xiu



THE LACAPH STORY

“Our mission is to share Vietnamese coffee and

culture with curious people everywhere.”

ti&

Every Lacaph coffee begins with a sense of place. Sourced from
Vietnam’s distinctive coffee-growing regions, each bean reflects its
landscape, cultivation and local character.

Tiing hat ca phé Viét Nam dugc Lacaph tuyén chon ti mi tii nhiing

ving ddt ddc san, mang theo hoi thd ciia thé nhudng va ndng gié ban dia.

Lacaph works closely with local farmers, building lasting relationships
rooted in care, collaboration and a shared commitment to quality. Their
stories are part of every coffee we serve at Réve.

Ddng sau méi huong vi la dbi ban tay tdn tuy cia nhiing nguoi néng dan
dia phuong. Réve hdan hanh cing Lacaph k€ tiép cau chuyén dy, giti gdm tinh

thdn cta tiing ving ddt trong méi tach ca phé.

LAORRY o
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Lunch Set

SUAREEHS

LOUTSES

e
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Desserts

A SAIGON

2-Course-Menu: YND 450.000++ per person

5-Course-Menu: VND 650.000++ per person

LONG SON SEAFOOD SALAD ®®
Prawns, calamari, scallops with red onion, chili, green mango, cucumber, spicy chili sauce

Xa ldch hai san Long Son vdi tdm, muc, so diép, hanh ty tim, ot siing, xoai xanh, dua leo, xot &t cay

AUSTRALIAN WAGYU BEEF ®®

Grilled Australian Wagyu tenderloin, heirloom tomatoes, fresh mint leaves, pineapple,
coriander, soy sauce dressing
Thédn bd Wagyu Uc nudng, ca chua da sdc, 14 hing IGi, thom, ngo ri, xot nudc tuong

BURRATA E CRUDO ®®

Burrata, heirloom tomatoes, arugula, 16-month Parma ham, extra virgin olive oil,
balsamic dressing, toasted country bread

Phé mai burrata, ca chua da sac, cai I6ng, thit ngudi Parma ham U khé 16 théng,
dau 6-liu nguyén chét, xot gidm balsamic, banh mi nudng truyén théng

BLUE CRAB GLASS NOODLE ®©

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, giég dé, tiéu den, x6t nudc tuong
CA MAU CRAB FRIED RICE ©

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

RIGATONI CON MANZO ®®0®

Australian Black Angus beef tenderloin, spicy pork chorizo, capers, fresh basil, red pepper confit,
cornichon, vincotto vinegar, cream

Mi rigatoni vdi than bo Uc Black Angus, xtic xich heo cay chorizo, nu bach hoa, I1a qué Tay,

6t chudng ndu cham, dua bao t, gidm vincotto, x6t kem

VANILLA CREME BRULEE WITH FRESH BERRIES ®®0 ©®

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

SEASONAL MEKONG FRUITS ®®
Trai cdy nhiét ddi theo mua

HOMEMADE ICE CREAM ©O®©

Vanilla, chocolate ecstasy, strawberry, coconut, mango sorbet,
passion fruit sorbet, lemon & lime sorbet

Kem tu' chon vi vani, s6-c6-la, dau tay, dua, sorbet xoai,
sorbet chanh day, sorbet chanh tuyét

S S O SR et

Sl NP A ()

All prices are quoted in thousands of Vietnamese Dong and are subject to service charge and VAT
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LL DAY
ININGI

Dietary Information

Please inform our associates of any food allergies or dietary requirements.

Vui 1dng théng bdo vdi nhan vién néu quy khdch cd di iing thuc pham

hodc yéu cau ché dé an dic biét.

©

<0,
S

Vegan Vegetarian Contains Eggs Contains Beef Contains Seafood Contains Nuts Contains Contains Poultry
Thuan Chay An Chay C6 Tring C6 ThitBo C6 Hai San C6 Cac Loai Hat Sesame Seeds C6 Gia Cém Mén Dic Trung
C6 Hat Me

All prices are quoted in thousands of VND, subject to service charge and VAT.

Gig duoc tinh theo don vi nghin Pong, chua bao gém phi phuc vu va thué.

Signature Experience

Contains Pork
CO Thit Heo

@)

C6 San Phém Tu Stia
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A AR OF IR

REGIONALITY
ARTISTRY
SEASONALITY

EGG SOUID BANH KHOT

A coastal take on a Vietnamese classic, this Banh Khot pairs the sweetness
of Nha Trang egg squid with coconut cream and salmon roe,
elevating a humble street staple into an artful tasting experience.

L&y cdm hiing tU banh khot mién bién Viét Nam, mon an két hop 16p banh
gidon véi vi ngot dam da clia muc tring Nha Trang, cét difa béo muct va
triing c4 hoi, dua huong vi bién quen thudc vao trai nghiém thudng thiic méi.

PHU OUOC PEARL GROUPER

Wrapped gracefully in banana leaves, line-caught Phii Quéc pearl grouper
is grilled to preserve its natural ocean sweetness, beautifully complemented

by crispy grilled rice vermicelli and vibrant green mango relish.

Gdi tron nang gié mién bién, ca mu tran chau Phu Quéc dude nuéng
trong |4 chudi dé gilf nguyén vi ngot mong, &n kém banh hdi nuéng
va chut chua thanh phong khoang tu xoai xanh Nam Bé.




SIREET & SOCIAL

Street & Social
Duong Pho & Giao Vi

Long Son Seafood Salad 320
Goi Hai San Long Son

Prawns, Calamari, Scallops, Red Onion, Green Mango, Cucumber,
Fresh Chili, Vietnamese Herbs, Chili Fish Sauce
Toém, muc, so diép, hanh tay tim, xoai xanh, dua chubt, &t tuoi,

rau thom Viét Nam, nudc mam &t

X

Sai Gon Fresh Spring Rolls 210
Gaéi Cuén Tém Thit Sai Gon

Phu Quéc Tiger Prawns, Iberico Pork Belly, Rice Vermicelli,

Vietnamese Herbs, Sweet & Sour Fish Sauce, Peanut Sauce

Tém su Phu Quéc, ba chi heo Iberico, bun tudi, rau thom Viét Nam,
nudc mam chua ngot, x6t dau phéng

X

Long An Duck L4 L6t 350
Vit Long An Cuén L3 L6t

Grilled Long An Duck, Pork Fat, French Foie Gras, Betel Leaves,

Seasonal Fruit Relish, Sweet & Sour Fish Sauce

Vit Long An nudng, mé& heo, gan ngbng Phap, 13 I6t,

goi trdi cdy theo mta, nuéc madm chua ngot



Avocado Rice Paper Rolls 180
G6i Cuén Bo

Fresh Avocado, Crispy Tofu, Rice Vermicelli, Vietnamese Herbs,

Black Bean Sauce, Peanut Sauce

Bo tuoi, ddu hd chién gion, bun tuoi, rau thom Viét Nam,

x6t tuong den, xét ddu phéng

i

Australian Wagyu Beef Salad 320
Gdi Bd Wagyu Uc

Grilled Australian Wagyu Tenderloin, Heirloom Tomatoes, Mint,

Pineapple, Coriander, Soy Dressing

Than bdo Wagyu Uc nudng, ca chua da séc, hung 1Gi, thom,

rau mui, xot xi dau

Egg Squid Banh Khot 320
Banh Khot Muc Trung

Nha Trang Egg Squid, Iberico Pork, Salmon Roe, Coconut Cream,

Sweet & Sour Fish Sauce, Viethnamese Herbs

Muc triing Nha Trang, thit heo Iberico, tring ca hoi, cét dira,

nudc mam chua ngot, rau thom Viét Nam

o IREELD & SEOCIAL



Unwind A Moment of Indulgence

Sai Gon Fresh Spring Rolls
G3i Cubn Tém Thit Sai Gon




MAIN COURSES

Main Courses
Mobn Chinh

Bac Liéu Honey Tiger Prawns

Tém Su Bac Liéu Xét Mat Ong

Wok-Fried Bac Liéu Tiger Prawns, Honey, Green Peppercorns, Onion,
Spring Onion, Fresh Chili

Toém su Bac Liéu xao méat ong, tiéu xanh, hanh tay, hanh I3, &t tuoi

X

Phu Quéc Squid

Muc L Phu Quéc

Chargrilled Phit Quéc Squid, Green Mango, Cucumber, Vietnamese Herbs,
Green Chili Salt

Murc 13 Phu Quéc nudng than hoa, xoai xanh, dua chuét,

rau thom Viét Nam, mudi 6t xanh
A

Sugarcane Prawn ©

Chao Tém Boc Mia

Grilled Prawn Mousse, Sugarcane, Hand-Minced Prawn, Vietnamese Herbs,
Coriander Chili Sauce

Chao tém nudng boc mia, tém gid tay, rau thom Viét Nam, xt &t rau mui
X

Phu Quéc Pearl Grouper

Ca Mu Trdn Chau Phu Quéc

Banana Leaf-Grilled Pht Quéc Pearl Grouper, Grilled Rice Vermicelli,

Southern Vietnamese Herbs, Green Mango Relish, Coriander Sauce

Cd mu trédn chiu Phu Quéc nudng Ia chubi, banh hdi nudng, rau thom mién Nam,
goi x0ai xanh, x6t rau mui

e

Herb-Grilled Chicken & Coconut Puffed Sticky Rice

Ga Nudng Théo Moc & X6i Chién Phong Cét Dira

Charcoal-Grilled Chicken Thigh, Viethnamese Herb Marinade, Pickled Vegetables,
Coconut-Puffed Sticky Rice, Kaffir Lime Leaf Chili Salt Sauce

Bui ga nudng than hoa, gia vi thgo méc Viét Nam, rau ci ngdm chua,

x6i chién phéng cét dira, xbt mudi &t 14 chuc

380

380

350

350

320



Unwind A Moment of Indulgence

Sugarcane Prawn
Chao Tém Boc Mia
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REGIONALITY
ARTISTRY
SEASONALITY

SAI GON BEEF FRIED RICE & PICKLED MUSTARD

Capturing the vibrant rhythm of the streets, this signature wok-fried
ST25rice brings together tender Australian beef, tang of pickled mustard,
and the aromatic depth of Ly Son garlic and Phu Quéc black pepper.

TUng hat gao ST25 déo thom dudc dao nhanh trén chao néng, két hop 2 GAO ST725

cting than bd Uc mém mong, cai mudi chua thanh, toi Ly Son va
tiéu den Phu Quéc dé tao nén moét mén com dam da, tron vi.

W, W
Lty

CO TO ABALONE & SOUTHERN CHICKEN BROTH

An exquisite pairing of fresh Northern C6 T6 abalone and
Southern free-range chicken, gently simmered with shiitake mushrooms
and goji berries for a naturally rich, crystal-clear broth.

Su két hop hao hang gitfa bao ngu C6 T6 tusi ngon phucng Béc va ga ta
tha vusn Nam B&, ham cham cling ndm déng cd va ky tur
cho ra vi nuéc dung thanh ngot, dam vi tu nhién.



VIEINAMESE
NOODLES & RICE

Vietnamese Noodles & Rice
Mi & Com Viét

Tam Ky Chicken Ph& 200
Phdé Ga Tam Ky

12-Hour Chicken Broth, Tam Ky Chicken, Fresh Rice Noodles, Lime Leaves,

Vietnamese Herbs

Nudc ding ga ham 12 gid, ga Tam Ky, phd tudi, I3 chanh, rau thom Viét Nam

X

Cu Chi Beef Ph& 280
Phdé Bo Cu Chi

18-Hour Beef Broth, Beef Brisket, Beef Tenderloin, Beef Shank, Fresh Rice

Noodles, Bean Sprouts, Viethamese Herbs

Nudc ding bo hadm 18 gid, Uc bd, than bo, bap bo, phd tuoi, gia db,

rau thom Viét Nam
A

Ca Mau Crab Glass Noodles 320
Mién Xao Cua Ca Mau

Ca Mau Mud Crab, Glass Noodles, Wood Ear Mushrooms, Viethnamese Mint,

Bean Sprouts, Black Pepper, Soy Sauce

Cua Ca Mau, mién, ndm moc nhi, rau rém, gig dé, tiéu den, nudc tuong



Vietnamese Noodles & Rice
Mi & Com Viét

Wok-Fried Egg Noodles © 200
Mi Tring Xao Rau Cu

Egg Noodles, Mushrooms, Onion, Bean Sprouts, Carrot, Tofu, Vegan Oyster Sauce

Mi triing, ndm, hanh tay, gid do, ca rét, dau hd, xot dau hao chay

X

Ca Mau Crab Fried Rice © 300
Com Chién Cua Ca Mau

ST25 Rice, Ca Mau Mud Crab, Free-Range Egg, Spring Onion, Crispy Shallots, Tobiko
Com gao ST25, cua Ca Mau, tring ga tha vudn, hanh 13, hanh phi, tring ca chuén

X

Sai Gon Beef Fried Rice & Pickled Mustard @ © 280
Com ST25 Rang Bo & Cai Chua Sai Gon

ST25 Fried Rice, Australian Beef Tenderloin, Pickled Mustard Greens,
Ly Son Crispy Garlic, Phit Quéc Black Pepper, Spring Onion, Fried Egg
Com gao ST25 rang, than ndi bd Uc, cdi chua ngdm, téi Ly Son chién gion,

tiéu den Phu Quéc, hanh I3, tring chién

VIEINAMESE
NOODLES & RICE



SOUPS & BROTHS

Soups & Broths
Canh & Nudc Dung

C6 T6 Abalone & Southern Chicken Broth 250
Canh Bao Ngu C6 T6 & Ga Ta Nam B¢

Co6 T6 Abalone, Southern Free-Range Chicken, Shiitake Mushrooms,
Goji Berries, Chili Oil
Bao ngu Cé T6, ga ta Nam B, ndm déng cé, ky td, dau St

A

Phan Thiét Sour Seafood Broth 280
Canh Chua H3i S3n Phan Thiét

Squid, Tiger Prawn, Pearl Grouper, Pineapple, Tomato, Okra,
Vietnamese Herbs

Muc, tém su, cd mu trdn chéu, thom, ca chua, dau bap,
rau thom Viét Nam

A
Choy Sum & Tiger Prawn Broth 220
Canh Cai Ngéng Nau Tém

Choy Sum, Tiger Prawn, Shallots, Fish Sauce, Black Pepper

Cai ngéng, tém su, hanh tim, nudc mam, tiéu den



A IASTE OF REW

REGIONALITY
ARTISTRY
SEASONALITY

SAI GON PORK BANH MI

A sophisticated homage to Saigon’s most iconic heritage, this elevated
Banh Mi balances crispy pork belly, artisanal sausage, and rich paté within
a golden crust, honouring tradition through flawless craftsmanship.

Ky Uic vé mot Sai Gon hoai niém dudc ké lai qua chiéc banh mi gion tan,
6m tron I8p ba roi heo gidon da, cha lua truyén théng cling vi paté béo ngay
dudc tuyén chon k¥ Iudng dé dat dén su can bang hoan hao.

& \\UOI OT XANH

e

7y

"MUOI OT XANH™ PANNA COTTA

A playfully daring finale that captures the essence of coastal dining,
blending the unexpected zip of classic Vietnamese green chili salt into
a velvety panna cotta with passion fruit and zesty lemon sorbet.

M6t nét cham pha day bién tau khép lai bifa &n khi dua gia vi muéi 6t xanh
quen thudc clia hai san Viét vao két cau panna cotta sénh min, hda quyén
cung chanh day tugi va kem da chanh mong nuéc.



Banh Mi

Sai Gon Pork Banh Mi 250
Banh Mi Heo Sai Gon
Crispy Pork Belly, Viethamese Pork Sausage, Pork Paté, Homemade Pickles, Coriander,

Soy Dressing

Ba roi heo gidn da, cha lua, paté heo, dua chua nha lam, rau mui, x6t nudc tuong

i

Sai Gon Chicken Banh Mi 250
Banh Mi Ga Sai Gon

Long An Chicken Thigh, Northwestern Vietnamese Spices,

Vietnamese Pork Sausage, Pork Paté, Homemade Pickles, Coriander, Soy Dressing

Bui ga Long An, gia vi Ty Bac, ché lua, paté heo, dua chua nha lam, rau mui, xdt nudc tuong
A

Vietnamese Herb Plant-Based Burger © 380
Banh Burger Thit Chay Rau Thom Viét Nam

Plant-Based Meat Patty, Avocado, Heirloom Tomatoes, Pickled Mustard Greens,

Crispy Shallots, Vietnamese Herbs, Pht Quéc Black Pepper Mayonnaise,

Cheddar Cheese, Brioche Bun

Thit chay, bo tuoi, ca chua da sac, cai chua ngdm, hanh phi gion, rau thom Viét Nam,

x6t mayonnaise tiéu den Phu Quéc, phé mai Cheddar, bénh brioche

All Banh Mi and Burgers are served with French fries and garden salad

Tat cé Banh Mi va Burger dung kém khoai tay chién va xa lach

BANH M



SIDES

Sides :
Mon An Kem

Wok-Fried Soft Tofu 120
bPau HG Non Xao Tiéu

Soft Tofu, Mushrooms, Carrot, Phti Quéc Black Pepper,
Vegan Oyster Sauce

Dau hd non, ndm, ca rét, tiéu den Phu Qudc, xdt dau hao chay
K

Pa Lat Choy Sum 120
Cai Ngbng Pa Lat

Wok-Fried Choy Sum, Crispy Garlic, Ca Mau Shrimp Satay Sauce
Cai ngbng Da Lat xao, tdi chién gion, xot sa té tém Ca Mau

i

ST25 Steamed Rice 50
Com gao ST25



Swegt Memories
Ky Uc Ngot

Mango Pudding ©
Pudding Xoai

Coconut Sago, Mango Chips

B6t bdng cot dira, xoai sdy

X

1516

“Mu6i Ot Xanh" Panna Cotta © 150
Panna Cotta Muéi Ot Xanh

Green Chili and Passion Fruit Panna Cotta, Shrimp Salt, Lemon Sorbet

Panna cotta mudi &t xanh, chanh day, muéi tém, kem da chanh

X

Mekong Seasonal Fruits 200
Trai Cay Nhiét Bdi Theo Mua

Seasonal Tropical Fruits
Trai cdy theo mua

i

House-Made Ice Cream & Sorbet © ©® 200

Kem & Sorbet Nha Lam

Vanilla, Chocolate, Strawberry, Coconut, Mango, Passion Fruit, Lemon & Lime

Vani, socola, dau tay, dira, xoai, chanh day, chanh vang & chanh xanh

SWEET MEMORIES



HOUSE ¢ KIEU

BEVERAGE LIST




SalRED




COITEE

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

Espresso

Americano

Cappuccino

Latte

Macchiato

Viethnamese Coffee

Robusta-forward blend, chocolate & caramel notes
Black Coffee

Milk Coffee
White Coffee Bac Xiu

Signature REVE Coffee
Coconut Coffee
Egg Coffee

Sea Salt Coffee

MATCHA
Matcha Latte

Coconut Matcha

[FRESIT JUICES

Fresh Coconut, Watermelon, Pineapple,

Orange, Passion Fruit

?0/110
20

110
110
110

?0
110
110

150
150
150

130
130

130



TEAPOT 2 pax 4 pax

English Breakfast Tea 150 200
Green Tea 150 200
Earl Grey Tea 150 200
Chamomile Tea 150 200
MINERAIL WATER S0l 75
Acqua Panna 160 180
San Pellegrino 160 180
SOFT DRINKS

Coke, Coke Light, Sprite, Soda, Tonic, Ginger Ale 70
MOCKTAILS

Saigon Golden Hour 180

Orange Juice, Pineapple Juice, Grenadine

Midnight Garden 180
Mixed Berries, Mint, Lime, Ginger Ale

Lazy Afternoon 180

Cranberry Juice, Passion Fruit Juice, Peach, Lime



COCKIAIL




SIGNATURE COCKTAILS

Off the Balcony
Johnnie Walker Black Label, Amaretto, Bitter, Smoked Star Anise

Le Cong Kieu St.

Jack Daniel's, Absinthe, Pineapple Juice, Citrus, Grenadine
Parlour Signature

Captain Morgan Gold, Pineapple Juice, Special Sour Syrup, Citrus
Nuit de Réve

Bacardi, Matcha, Yuzu, Coconut, Citrus

CLASSIC COCKTAILS

Please ask the Bartender to tailor your classic cocktail.

BEERS
Heineken
Saigon Special

Corona Extfra

320

320

320

320

90
20
180



WINE BY
THE GLASS




WINE BY THE GLASS

Veuve Ambal, Crémant de Bourgogne Méthode Traditionnelle

Chardonnay, Bourgogne, FR

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

Domaine Louis Latour, Ardeche Chardonnay
Chardonnay, Rhéne Valley, FR

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

FLEVATED BY CORAVIN

Champagne

Veuve Clicquot Yellow Label Brut
Pinot Noir-Chardonnay-Pinot Meunier, Reims, FR

White

Domaine La Chablisienne, Chablis 1er Cru ‘Cote de Léchet’
Chardonnay, Chablis, FR

Domaine Louis Jadot, Coteaux Bourguignons Blanc
Chardonnay, Bourgogne, FR

Red

Domaine Louis Jadot, Coteaux Bourguignons Rouge
Pinot Noir, Bourgogne, FR

Chateau Angélus, Tempo d'Angélus
Bordeaux red blend, Saint Emilion, FR

Chateau Canon La Gaffeliere, Les Hauts de Canon
La Gaffeliere

Bordeaux red blend, Saint Emilion, FR

half glass

7.5cl

400

300

270

270

320

380

15 cl

230

310

270

230

full glass

15 cl

790

580

530

530

590

750

Bottle

1,200

1,500

1,300

1,200

bottle
75 cl

3,800

2,900

2,500

2,500

2,900

3,600



WINE BY
BOTTLE




Sparkling Wine

NV Bottega, Il Vino dei Poeti Prosecco Brut
Glera, Veneto, IT

Champagne

NV Beaumont des Crayeres, Grande Réserve Brut
Pinot Meunier-Chardonnay-Pinot Noir, Vallée de la Marne, FR

NV Beaumont des Crayeres, Grande Réserve Rosé Brut
Chardonnay-Pinot Noir-Pinot Meunier, Vallée de la Marne, FR

2016 Louis Roederer Vintage Brut
70% Pinot Noir from Verzy & 30% Chardonnay from Chouilly, FR

WHITE WINE

2023 Alois Lageder, Pinot Grigio
Pinot Grigio, Alto Adige, IT

2022 Domaine de Laroche, Chablis ‘Les Chanoines'’
Chardonnay, Chablis, FR

2023 Domaine de Terres Blanches, Sancerre White
Sauvignon Blanc, Loire Vallée, FR

2020 Henri Boillot Bourgogne Chardonnay
Chardonnay, Bourgogne, FR

From one of Meursault’s most precise and disciplined Chardonnay masters,
delivering quiet power and remarkable mineral depth.

RED WINE

2023 Elvio Cogno, Dolcetto d'Alba
Dolcetto, Barolo, IT

2018 Heritiers Saint Genys, Morgon ‘Aux Charmes'’
Gamay, Beaujolais Cru, FR

Single-parcel Morgon from Aux Charmes, offering pure Gamay expression,
layered red fruit and elegant, structured finesse.

2022 Mongeard Mugneret, Bourgogne Pinot Noir ‘Sapidus’
Pinot Noir, Bourgogne, FR

Crafted by a traditional Vosne-Romanée estate known for finesse-driven,
showcasing delicate red fruit, floral lift and fine, graceful structure.

1,800

2,900

2,900

6,000

2,100

2,200

3,800

5,000

2,800

3,400

5,400



SPIRIT




BLENDED SCOTCH
Entry, classic

Johnnie Walker Black Label
Chivas Regal 12

Mid, smooth & rich

Johnnie Walker Gold Label
Monkey Shoulder

Premium

Chivas Regal 18 Blue Signature
Chivas Regal 18

Royal Salute 21

Johnnie Walker XR21

Johnnie Walker Blue Label
Ballantine's 21

SPEYSIDE — SINGLE MALT
Light & fruity

Glenlivet 12
Singleton 12

Balanced & honeyed

Glenlivet 15
Glenfiddich 15
Singleton 15

Rich, sherry-forward

Macallan 12 Sherry Oak
Macallan 15 Double Cask
Macallan 18 Sherry Oak

Complex & refined

Ballantine’s Glenburgie 18
Glenfiddich 18
Glenlivet 18

Shot Bofttle

210 2800

210 2300

280 3800

3500

5,800

5,800

7,600

7.800

11,500

6,600

290 3,500
280 3,850
400 5,200
420 5,000
480 5,200
450 7.500
12,000

22,000

450 6,800

620 7,000

8,100



HIGHEAND — SINGLE MAET WHISKY

Balanced & spiced

Highland Park 12
Dalmore 12
Oban 14
Highland Park 18

[SLAY — SINGLE MALT

Smoky & peaty
Laphroaig 10
Bowmore 12

[RISH WHISKEY

Smooth & friendly
Jameson

AMERICAN WHISKEY

Classic bourbon
Jim Beam
Maker's Mark
Bold & spicy

Bulleit
Wild Turkey 101
Knob Creek

Tennessee style

Jack Daniel’s

JAPANESE WHISKY

Suntory Kakubin
Hakushu Distiller's Reserve

Shot

470

300

190

180
240

250
250
300

240

270

Bottle

5,200
6,800
6,800
12,9200

4,500
3,900

2,400

2,200
2,700

2,900
3,100
3,000

2,400

2,700
7,900



COGNAC

Hennessy VSOP
Hennessy XO
Martell Cordon Bleu

VODRA

Absolut
Ketel One
Grey Goose
Belvedere

GiIN

Beefeater London Dry
Tanqueray London Dry
Bombay Sapphire
Roku

Lady Trieu Contemporary Vietham Gin

Hendrick's
Monkey 47

RUM

Captain Morgan Gold
Bacardi Light

Captain Morgan Dark
Kraken Black Spiced Rum
Havana Club Anejo 7 AnNos

TEOUILA

Jose Cuervo
Olmeca Reposado
Don Julio Reposado
Patréon Silver

Patron Reposado
Patron Anejo

400 Conejos Mezcal

Shot

330

180
190
260
280

160
180
180
220
250
280
500

180
180
210
260
290

180
180
430
390
430
510
280

Bottle

4,800

11,000
9,800

2,100
2,500
3,200
3,500

2,000
2,100
2,500
2,800
2,800
3,600
5,500

2,200
2,100
2,500
3,000
3,400

2,300
2,000
5,000
5,000
5,000
6,000
3,000



APERITIF Shot  Bottle

Pernod Ricard 150 1,700
Malibu 150 2,300
Martini Extra Dry/ Martini Rosso 160 2,200
Aperol 160 2,200
Campari 160 2,200
Absinthe Absente 160 2,200
Baileys Irish Cream 160 2,200
Jagermeister 200 2,300
D.O.M Benedictine 270 3,000

All prices are quoted in thousands of Vietnamese Dong and are subject to service charge and VAT
Gi4 trén dudc tinh don vi ngan Bong va chua bao gébm phi dich vu va thué



