IN ROOM DINING

MENU




BEVERAGE MENU

24/24

JUICES

Orange Juice 105
Nudc Cam

Lemonade 105
Nudc Chanh

Coconut Juice 90
Nudc Dira

SMOOTHIES

Mango Smoothie 140
Sinh Té Xodi

Banana Smoothie 140
Sinh Té Chuéi

Strawberry Smoothie 140
Sinh Té Déu

MILKSHAKES

Choco Cookie Bliss 105
Sifa Lac Socola

Coconut Delight 105
Sifa Ldc Dlra

Berry Shake 105

Sita Lac Déu

JUICE PRESSES

Pineapple 105
Dua

Watermelon 105
Dua Héu

Carrot 105
Ca Rét

Vitamin Sea 105

Carrot and Orange
Ca Ré&t va Cam

Tropical 115
Mango, Watermelon, Orange

and Apple

Xodi, Dua Héu, Cam va Tdo

HEALTHY DRINKS

Energy Boost 140
D6 Udng Téng Luc

Green Apple, Carrot, Ginger and

Honey

Tdo Xanh, Ca Rét, GUing va M@t Ong

COFFEE

Americano 100
Decaffeinated 100
Single Espresso 80
Double Espresso 100
Cappuccino 100
Latte 100
Macchiato 100
VIETNAMESE COFFEE
Black Coffee 80
Cda Phé ben

Coffee with Condensed Milk 80
Ca Phé Sira

White Coffee 80
Bac Xiu

Coconut Coffee 105
Ca Phé Dura

Salty Coffee 20
C& Phé Mugi

WATER

Lavie Still Water 95
Nudc Suéi Lavie

Lavie Sparkling Water 95
Nudc Khodng Lavie

Evian 330ml 155
Perrier 330ml 140
OTHER

Hot Chocolate 100

Socola Néng




TEA SELECTION

Summer Earl Grey
Tra Earl Grey

Royal Lotus Tea

Tra Sen Hodang Gia
Premium Thai Nguyen
Tra Thdi Nguyén Cao Cdp

Oolong Lychee
Tra O-Long Vadi

MIXER
Soda

Tonic
Ginger Ale
Coca
Coca Light
Sprite
Fanta

Red Bull

BEER COLLECTION
HEART OF DARKNESS

Dream Sensation IPA

CIDER
Strongbow Apple Cider

INTERNATIONAL
Heineken

Corona

LOCAL
Saigon Special

80

80

920

90

80
80
80
80
80
80
80
80

165

95

95
110

95

WINE COLLECTION

Il Pumo 255

Negroamaro, Puglia, Italy

De Bortoli 255
Syrah, Sacred Hill,
Australia

Bodega Argento 290
Malbec, Mendoza,
Argentina

WHITE WINE
ConchaY Toro 255

Sauvignon Blanc, Central
Valley, Chile

De Bortoli 255
Chardonnay, Riverina,
Australia

Allan Scott 340
Pinot Gris, Marlborough,
New Zealand

ROSE WINE

Tini Rose
Sangiovese, Rubicone, Italy

Pedro Luis Rose 290

Monastrell, Murcia, Spain

SPARKLING WINE

Veuve Ambal Charles 205
Roux Blanc De Blancs
Chardonnay, Blend,

Burgundy, France

CHAMPAGNE

Charles Heidsieck 750
Brut Réserve

Chardonnay, Pinot Noir,

France

Billecart Salmon
Brut Réserve
Chardonnay, Pinot Noir,
Pinot Meunier, France

1.215

1.215

1.285

1.100

1.330

1.600

870

1100

985

3.400

3.800

prevailing tax

All prices are quoted in .000VND,
included to 5% of service charge and

Tdt ca gid trén dugc tinh béng Béng
Viét Nam (don vi: 1.000 Béng), da bao
gém 5% phi dich vu va thué hién hanh.




FOOD MENU

BREAKFAST A LA CARTE
6.30am to 11.00am

@

®

LIGHT & EASY 375
BUA SANG GON & NHE

SR AGES

PLEASE PICK YOUR CHOICE
Md&i ban chon cdc mén sau

Coffee,Tea or Juices
Trd, Ca Phé hodc Nudc Ep

White and Brown Toast,
Butter and Jams
Bdnh Mi, Bd Bdu Phéng va Mt

Freshly Baked Croissant

or Danish

Bdnh Nudng Kiéu Au hodc Ban
Mach

Seasonal Fruits, Watermelon,
Pineapple, Papaya

Trdi Cdy Theo Mua, Dua Hdu,
Dda, Bu Du

Plain Yoghurt with Cereals,
Dry Fruits, Nuts

Sita Chua An Kém Ngii Céc, Trdi
Cdy Kho va Cdc Logi Hat

Hearty Brekkie 320
Bifa sdng phong phu

Eggs with Mushroom, Bratwurst Pork
Sausage, Hash Brown, Bacon Rashers,
Fresh Mozzarella, Pico De Gallo and
Ciabatta Bread

Trdng dn kém véi Ndm, Xdc Xich, Bdnh
Khoai Téy, Thit Heo Mudi Xéng Khdi, Phé

Mai Mozzarella, Ca Chua va Bdnh Mi

SIRAE)

Huevos Rancheros 185
Trdng Chién Ki€u Mexico

Fried Eggs Sunny Side Up, Corn Tortilla

and Smothered in Cooked Salsa.
Topped with Queso Fresco Cheese

Tring Chién M6t Mdt dn kém Bdnh Ngé
Chién cling vdi Sa-ldt Salsa, Phd Phé Mai

H®

@ Kimchi Omelette 160
Tring Chién ki€u Han Quéc
Egg, Kimchi, Zucchini, Leek, Roasted Nori,
Served with Toast Bread and Butter
Trdng Khudy Chién, Kim Chi, Bf Ngoi, Toi
Téy, Rong Bién Khé an kem Bdnh Mi va
Ba Béu Phéng

EIRAG)

(8) Bircher Muesli 120
Yén Mach Bircher
Mango, Strawberry and Cashew
Xodi, Déu va Hat Diéu

<&

@ Yoghurt granola bowl 170

Mango, mix fruit, granola and yoghurt

g ©

(7) PhoBo 200
Phég Bo
Broth, rice noodles, herbs, beef

Nudc duing, sgi phd, thdo méc va bo

=
Pho Ga 195

Phé Ga
Broth, rice noodles, herbs, chicken
Nudc dung, sgi phd, thdo méc va ga

@ Quang Noodles 165
Pork, Shrimp, Vietnam Herbs and Egg
Thit Heo, Tém, Rau S6ng va Tring

B €= P &4

@: Bg sita/ Dairy = Tring/ Egg

$= Bot my/ Wheat @ = Khéng Gluten/ Gluten Free
&= Dau nanh/ Soybean <5 = Pau/ Nut/ Peanut
= = C4/ Fish g@ = Déng vt gidp xdc/ Crustacean

2, )= Thitheo/ Pork @ = Mén chay/ Vegetarian

Please contact us if you have any dietary restrictions or allergies,

and we will tailor the food to meet your needs.




LONG OR LIGHT LUNCHES
11.00am to 10.00pm

@

Buffalo Chicken Wings
Cdnh Ga Nudng Sét Buffalo

% ®

195

Crispy Seasoned French 140
Fries

Khoai Tdy Chién Gidn Tdm

Gia Vi

Cajun Spice or Rosemary, Truffle and
Parmesan Cheese

Cajun hodc L4 Huong Thdo, Phé Mai
Parmesan va Nam Truffle

£l

Caesar Salad 205

Sa-Ldgt Caesar

215
230

Add Chicken/ Sa-Ldt Ga
Add Salmon/ Sa-L4t C4 Hoi

) (B &=

Green Mango Salad With 230
Danang Fresh Seafood

Gai Xoai Hai San

Green Mango, Carrot, Onion, Prawn,
Squid and Crab Stick.

Xodi Xanh, Ca Rét, Hanh Tay, Tém, Muc

v& Thanh Cua

s

@

Pho Bo 200
Phé Bo

Broth, rice noodles, herbs, beef

Nudc duing, sgi phd, thdo méc va bo

2

Pho Ga
Phé Ga
Broth, rice
chicken

195

noodles, herbs,

Nudc duing, sgi phd, thdo méc va ga

e

Quang Noodles 165
Pork, Shrimp, Vietnam Herbs and

Egg

Thit Heo, Tém, Rau Séng va Tring

O =P L4y

Baked Rigatoni Pasta 230
Rigatoni Pasta B6 Lo

Rich Tomato Sauce, Australian

Ground Beef, Pork , Gratin

Parmesan Cheese, Mozzarella and

Fresh Basil
S6t Ca& Chua, Thit B Uc, Thit Heo,
Ph6 Mai Parmesan, Phé  Mai

Mozzarella va Hing Qué Tuai

SIR AGCIE=

Please contact us if you have any dietary restrictions or allergies,

and we will tailor the food to meet your needs.




LONG OR LIGHT LUNCHES
11.00am to 10.00pm

Club Sandwich 250
Bdnh My Sandwich
Succulent smoked grilled chicken
fillets, bacon, fried egg, crisp lettuce,
heirloom tomato, cheddar cheese
served with potato wedgest
Thit g& nudng tugi ngon, thit xéng
khdi, triing chién, xa Idch gion, ca
chua, phé mai cheddar, an kem vdi
khoai tdy mdi cau.

0% ® o

Scottish Smoked Salmon 285
Sandwich
Sandwich Cd Héi Hun Khdi
Kiéu Scotland
Served with Wild Rucola, Cream
Cheese with Dill, Capers and Onion
An kém Rau Cdi Rucola, Kem Phé
Mai, Thi La, Nu Bach Hoa va Hanh
Téy

8 & ¢

@0 Triple Cheese Sliders 345
Burger Bo V4i 3 Loai Phé
Mai
Cheddar, Blue Cheese or Swiss
Cheese
Phé Mai Cheddar, Phé Mai Xanh
Hodc Phé Mai Thuy ST

A %®

@

@

Pizza Margherita 200
Bdnh nudng kiéu Y Margherita

Tomato Sauce, Mozzarella and Fresh

Basil

S6t Ca Chua, Phé Mai Mozzarella va

Hdng Qué Tugi

A $=" %

Pizza alla Diavola 240
Bdnh nudng kiéu Y Diavola

Tomato Sauce, Mozzarella, Spicy

Chorizo Salami and Fresh Basil

S6t C& Chua, Phd Mai Mozzarella, Xdc

Xich Chorizo, Xic Xich Salami Cay va

Hdng Qué Tuoi

¥ 4

Fruit Plate 150
Selection of seasonal fruit
Trdi cdy theo mua

Italian Gelato 68
Discover a full range of Gelato

flavours

Khdm phd ddy dd vi cia kem Gelato

5 ®

Please contact us if you have any dietary restrictions or allergies,

and we will tailor the food to meet your needs.




NIGHT OWL
10.00pm to 6.30am

@ Buffalo Chicken Wings
Cdnh gd& nudng vdi sét Buffalo
an kém sé Ranch
Grilled wings topped with Buffalo
sauce, served with ranch dipt

SIRAG

@ Triple Cheese Sliders

Burger Bo V4i 3 Loqi Phé Mai
Three homemade wagyu beef burgers
with a choice of Cheddar, blue cheese
or Swiss cheese, mushroom, , tomato,
iceberg lettuce with smoked cocktail
sauce and potato wedges

Vi 3 chiéc bdnh my kep thit bd wagyu
nha lam, lua chon phé mai Cheddar, Phd
mai xanh hodc phé mai Thuy Si, ndm, c&
chua, x& Idch bdp my vdi s6t cocktail hun
khdi va khoai tdy mdi caut

) o ¢

@ Caesar Salad
Sa-Ldt Caesar

Add Chicken/ Sa-Ldt Ga
Add Salmon/ Sa-Ldt C4 Héi

SR
Pho Bo

Phd Bo
Broth, rice noodles, herbs, beef
Nudc dung, sgi phd, thdo méc va bo

=
Pho Ga

Phé Ga
Broth, rice noodles, herbs, chicken
Nudc dung, sgi phd, thdo méc va ga

195

345

205

215

230

200

200

&

Baked Rigatoni Pasta 230
Rigatoni Pasta Bé Lo

Rich tomato sauce with Australian
ground  beef

and pork slowly

simmered topped with gratin
parmesan cheese and mozzarella,
fresh basil

S6t Ca Chua, Thit Bo Uc, Thit Heo, Phé
Mai Parmesan, Phé Mai Mozzarella va
Hdng Qué Tuai

¥ 67

Pizza Margherita 200
Bdnh nudng kiéu Y Margherita
Tomato Sauce, Mozzarella and Fresh

Basil

S6t C& Chua, Phé Mai Mozzarella va

Hdng Qué Tuai

=%

Pizza alla Diavola
Bdnh nudng kiéu Y Diavola
Tomato

240

Sauce, Mozzarella,
Chorizo Salami and Fresh Basil
S6t Ca Chua, Phé Mai Mozzarella, Xic
Xich Chorizo, Xidc Xich Salami Cay va
HUing Qué Tuoi

SR G

Spicy

Fruit Plate 150
Selection of seasonal fruit
Trdi cGy theo mla

Italian Gelato 68
Discover a full range of Gelato
flavours

Khdm phd ddy du vj clia kem Gelato

f ®




Sausage with chips 190
Xuc xich va khoai tay chién
Grilled Pork sausage, fries. Served with
mayo and ketchup
Xdc xich heo nudng, khoai tdy. Phuc vu kem
s6t mayo va ca chua

£y

Cheeseburger 250
Hamburger phé mai
Grilled Beef patty, cheddar cheese, burger
6:30 AM to 10 PM sauce, fries. Served with mayo and ketchup
Nhén bo xay, phé mai cheddar, s6t burger,
khoai téy chién. Phuc vu kém s6t mayo va ca
chua

MAIN COURSE Sk

Crispy Fries
Khoai tdy chién
Served with mayo and ketchup.

@ Chicken nugget 150
Ga vién chién
Chicken, breadcrumb, egg. Served with
mayo and ketchup
Ga, bot chién gion, tring. Phuc vu kem
s6t mayo va ca chua

¥ ®

Crispy prawn rollin young greenrice 235
Tém tdm cém chién xu
Prawn, egg, green young rice. Served with

Phuc vu kém s6t mayo va cd chua

mayo
Tém, tring, c6m. Phuc vu kém st mayo va
ca chua

Spaghetti Bolognese

Mi Y s6t bo béim

Rich tomato sauce with Australian ground
beef and pork slowly simmered topped
with parmesan cheese and dry fine herbs
S6t ca chua, thit bo Uc, thit heo, phd mai
Parmesan, rau tham

Eilt

DESSERTS

Selection of Italian Gelato
Kem Gelato

5 ®

@ Fruit plate
Trdi cay




r%‘.y

SIGNATURE
RESTAURANT

e o @3 EMPANADAS

@

@

Wagyu Beef, Romesco Sauce And
Guacamole

Bo Wagyu, S6t Romesco va S6t
Trdi B Guacamole

§ %

COXINHA
Chicken
Croquettes, Brazilian Red Mojo
Hot Sauce

Bdnh Thit Ga, Phé Mai Kem Gion
va S6t Gt Cay Brazilian

EIRAG

KIMCHI BEEF TACOS
Tortilla,
Ground Beef with Caramelized
Kimchi, Queso Fresco Cheese,
Chiplote Mayo Sauce, Red Onion,
Cilantro and Sesame Seed

Bdnh Tortilla Ngé, Bo Wagyu Xay,
Kimchi, Phé Mai Tugi, S6t Mayo
Chiplote, Hanh Tim, Ngo va Mé

® @=

FISH TACOS
Yellow Corn Tortillg,

and Cream Cheese

Yellow Corn Wagyu

Battered
Fried Fish with Sriracha Mayo,
Pickled Red Onion,
Cilantro and Sesame Seed

Bdnh Ngé Tortilla, Cd Tam Bét
Chién, S6t Ot Sriracha Mayo, Bdp
Cai, Hanh Tim Ngdm, Ngo va Me

® <=

Cabbage,

All prices are quoted in .000VND, included to 5% of service charge and prevailing tax
Tét cd gid trén dugc tinh bang Déng Viét Nam (don vi: 1.000 Déng), d& bao gém 5%
phi dich vu va thué hién hanh.

5PM-10PM

320

205

400

320

Please contact us if you have any dietary restrictions or allergies,

and we will tailor the food to meet your needs.

Celer

@) TARTARE
Tuna, Olive Oil, Chili, Ginger,
Garlic, Cilantro and Wasabi,

Served with Tortillas

Cd Ngir Nhét, Ddu Oliu, Gt, Ging,
Toi, Ngo va MU Tat, dn kém vdi
Bdnh Ngé Tortillas

CHICKEN LATINO
(Signature)

Grilled Chicken Tights Skewers
Marinated In Harissa Sauce with
Sautéed Potato Wedges, Grilled
Corn and Green Mojo Sauce

Dui G& Xién Nudng Sét Harissa,
Khoai Ty Mui Cau Ap Chdo, Bdp
Nudng va S6t Mojo Xanh

SR AG]

LOMO SALTADO
(Signature)

Sautéed Strips of Black Angus
Beef Sirloin, Onion, Steamed Rice
and Fried Potato

Thdn Bo Angus Pen Xdo Hanh
Téy, Com Tréng va Khoai Téy
Chién

Skybar & Dining

340

250

545



