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FOOD MENU

BREAKFAST A LA CARTE
6.30am to 11.00am

LIGHT & EASY 320
BUA SANG GON & NHE

A% m® o

PLEASE PICK YOUR CHOICE
Mdi 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 bu

Plain Yoghurt with Cereals,
Dry Fruits, Nuts

Sita Chua An Kém Ngii Céc, Trdi
Cdy Khé va Cdc Loai Hat

Hearty Brekkie 290
Bifa sdng phong phu

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

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

Mai Mozzarella, Ca Chua va Bdnh Mi

B$ 06

Egg Benedict 195
Two poached farmer's egg, potato
rosti, hollandaise sauce and your
selection from below:

Hai trdng ga tif néng trai trén, khoai téy

rosti, s6t hollandaise va ban Iua chon:

- Mushroom/ Ndm

- Torchon ham/ Thit ngudi 2,

- Smoked salmon/ Cd héi xéng khdi <z

- Bacon rasher/ Thit xéng khéi 2,

Huevos Rancheros 195
Triing Chién Kiéu Mexico

Fried Eggs Sunny Side Up, Corn Tortilla

and Smothered in Cooked Salsa.
Topped with Queso Fresco Cheese

Trdng Chién M6t Mt dn keém Bdnh Ngé

Chién cling vdi Sa-Idt Salsa, Phd Phé

B ® N\

Kimchi Omelette 175
Triing Chién kiéu Han Quéc

Egg, Kimchi, Zucchini, Leek, Roasted Nori,
Served with Toast Bread and Butter

Trdng Khudy Chién, Kim Chi, Bf Ngoi, Toi

Tay, Rong Bién Khé dn kém Bdnh Mi va

Bo Ddu Phéng

¥ ®

Bircher Muesli 170
Yén Mach Bircher

Mango, Strawberry and Cashew

Xodi, Ddu va Hat Diéu

Yoghurt granola bowl 185

Mango, mix fruit, granola and yoghurt

g %0

Beef Pho 215
Phé Bo

Broth, rice noodles, herbs, beef

Nudc diing, sgi phd, thdo méc va bo

SR @

Chicken Pho 215
Phé Ga
Broth, rice noodles, herbs, chicken

Nudc diing, sgi phd, thdo méc va ga

@<y @)

Quang Noodles 215
Pork, Shrimp, Vietnam Herbs and Egg
Thit Heo, Tém, Rau S6ng va Tring

B G Doy o7 §

$ = Boét my/ Wheat <5 = Padu/ Nut/ Peanut (B = Trimg/ Egg E@ = Poéng vét gidp xdc/ Crustacean
(#®) = Khong Gluten/ Gluten Free 0 = Hat/ Tree Nuts <7 = Thitheo/ Pork @ = Dong vatco vd/ Shellfish
= = Dau nanh/ Soybean @ = Bd sita/ Dairy ™ = Gt/ Chili «c= C&/ Fish = Mon chay/ Vegetarian

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




LONG OR LIGHT LUNCHES
11.00am to 10.00pm

SMALLEATS

CHICKEN LATINO (signature) 275
Harissa-marinated grilled chicken skewers with
sautéed potatoes, grilled corn, mixed greens

and green mojo sauce.

Xién g& nudng x8t Harissa, dung kém khoai téay

dp chdo, bdp nudng, xa ldt va x6t mojo xanh.

¥

FRIED SPRING ROLL 175
Crispy Vietnamese pork spring rolls with vermicelli,
wood ear mushroom, salad and fish sauce.

Cha giod chién gidon nhén thit, mién va ndm, dung

kém gdi va nudc mdm kiéu truyén théng.

o G ®

FRESH SPRING ROLL 175
Spring rolls with prawns, rice noodles and
Vietnamese herbs, paired with traditional pickles

and fish sauce.

Gdi cudn tom truyén théng vdi bun va rau thom.

Dung kém d6 chua va nudéc mém.

=< @

EMPANADAS BEEF 335
Crispy empanadas filled with Wagyu beef, served

with romesco and guacamole.

Bdnh géi chién gion nhdn bd Wagyu, dung kém

x6t Romesco ddc trung ving Dia Trung Hai va

x6t ba guacamole.

¥ 09

BUFFALO CHICKEN WINGS 215
Crispy chicken wings tossed in buffalo sauce,
served with ranch dip and fries.

Cdnh ga chién gion do x8t buffalo cay nhe, dung

kém x6t chdm ranch thom béo va khoai tdy
chién.

$OH

KOREAN CHICKEN WINGS 215
Crispy chicken wings glazed with sweet and spicy
sauce, served with fries.

Cdnh gd chién gion phu x8t cay Han Quéc dém

vi, @n kém khoai tdy chién.

LA

$ = B6t my/ Wheat <% = Pau/ Nut/ Peanut

(#®) = Khéng Gluten/ Gluten Free OO = Hat/ Tree Nuts

= = Dau nanh/ Soybean @ = Bd sita/ Dairy

(P = Tring/ Egg

~ = Thitheo/ Pork

. = Ot/ Chili

TACOS

BEEF STEAK TACOS 425
Argentinian black angus beef, yellow corn tortilla,
avocado salsa, queso fresco cheese, pickled
onion, cabbage, chipotle mayo sauce.

Thit bd Argentina, bdnh bdp tortilla, s6t bg salsa,
phé mai tudi, hanh tdy ngédm chua, bdp cdi tréng,

s6t 6t chipotle mayo.

® ® '\ g

TIGER PRAWN TACOS 365
Tortilla topped with panko-crusted, caramelized
kimchi, sriracha mayonnaise, cilantro, sesame
seeds and chili salsa.

Bdnh bt ngd nudng phu tdm tédm bét chién gion,
kimchi ngdo, x6t mayonnaise cay, rau mui, meé
rang va xét ét salsa.

g =® ®

FISH TACOS 335
Yellow corn tortilla, battered fried, sriracha mayo,
pickled red onion, cabbage, cilantro, sesame seed.
Bdnh bdp tortilla, cd tdm bét chién, sét sriracha
mayo, hanh tim ngdm, bdp cadi trédng, ngo ri, hat mé.

¥ ¢ ®

SUSHI

CALIFORNIA ROLL 335
Rice roll with shrimp, crab meat, avocado,
tamagoyaki and tobiko, served with mayonnaise.
Cudn California véi tém, thit cua, bg, tring cudn
Nhét Ban (tamagoyaki), tréng cd tobiko va x6t
mayonnaise.

¥ ® D

SALMON ROLL 355
Fresh salmon with cream cheese, avocado and
cucumber, topped with teriyaki sauce.

Cudn cd héi tugi véi phé mai kem, bg va dua leo,
pht x8t Teriyaki truyén théng Nhét Ban.

¥ ® =g

<) = Ddng vat gidp xdc/ Crustacean
@ = Pong vat 6 vo/ Shellfish

af=e= Cd/ Fish ﬂ?: Mén chay/ Vegetarian

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




LONG OR LIGHT LUNCHES
11.00am to 10.00pm

SALAD

CAESAR SALAD 220
Romaine lettuce and croutons dressed with
lemon juice, olive oil, egg, worcestershire sauce,
anchovies, garlic, dijon mustard, parmesan
cheese, and black pepper.

Xa 14ch romaine gion dung kém phdé mai
Parmesan, bdnh mi nudng téi va x6t Caesar
truyén théng.

YOG {

CHICKEN CAESAR SALAD 255
Romaine lettuce with grilled chicken, Parmesan
cheese, garlic croutons and classic Caesar dressing

X& ldch romaine vdéi ga nudng, phé mai
Parmesan, bdnh mi nudng tdi va x6t Caesar
truyén théng.

O <G v

PRAWN CAESAR SALAD 345
Romaine lettuce with grilled prawn, Parmesan
cheese, garlic croutons and classic Caesar dressing

X& ldch romaine vdéi tém nudng, phd mai
Parmesan, bdnh mi nudng téi va x8t Caesar
truyén théng.

YO ®

POMELO SALAD 300
Pomelo, carrots, onions, herbs, chili, peanuts,
sesame, fried shallots, seafood, sweet & sour fish
sauce.

Budi, ca rét, hanh, rau thom, 6t, ddu phéng, me,

hanh phi, hdi san kém nudc mdm chua ngot.

® & B =

POKE BOWL 255
Japanese rice bow! with tuna or salmon, avocado,
mango, cucumber, carrot, radish and nori, dressed

with soy sauce.

Com kiéu Nhat dung kém cd nglr hodc cd héi, bo,

xodi, dua leo, c& rét, cd cdi va rong bién, dung

kem nudc tuong.

= @ o=

MIX GARDEN SALAD 130
Mixed garden greens with cucumber, tomato and
onion, served with balsamic dressing.

Xa 1at vudn gébm xa Idch, dua leo, c& chua, hanh

tdy dn kém vdi x6t gidm nho Y chua ngot

®

MANGO SALAD 245
Fresh mango with seafood, tossed with herbs and
sweet and sour dressing.

Goi xodi hdi san, trén clung rau thom va x6t

chua ngot.

& 5 = @

MAIN COURSES
LOMO SALTADO (signature) 565

Sautéed strips of Argentinian black angus beef
striploin, onion, fried potatoes, signature sauce
and steamed rice.

Thdn ngogi bo Argentina xao hanh tdy, dung kem
khoai tdy chién, nudc x6t ddc trung va com tréng.

¥

CRISPY PORK BELLY 355
Crispy pork belly, sweet potato croquettes, pork
sauce, char-grilled vegetables and pumpkin
purée.

Ba chi heo chién gion dung kém bdnh khoai lang
croquette, nudc x6t thit, rau ct nudng than va bi do
nghién.

YO H

CHICKEN ROLLE 275
Sous-vide chicken roulade with spinach, red wine
rosemary sauce, sweet potato purée, potato
fondant, roasted pumpkin & vegetables.

Ga& cudn cdi bd x6i dung kém x6t vang dé hudng
thdo, khoai lang nghién, khoai tdy fondant, bi do
nudng va rau cl xdo.

Ei

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

MAIN COURSES

PAN-SEARED SALMON

Pan-seared salmon served with miso lemon
butter sauce, salmon roe, sautéed seasonal
vegetables, herb oil and pumpkin purée.

485

Cd héi dp chdo dung kém x6t bd miso chanh,
trdéing cd héi, rau ci xdo theo mua, dau thdo moc
va bi @6 nghién.

¥ o @<

PAN-SEARED GROUPER FISH 395
Pan-seared grouper with Vietnamese turmeric
sauce, seasonal sautéed vegetables, and herb oil.

Cd mu dp chdo x&t nghé kiéu Viét Nam thom béo,

rau cl xdo va déu thdo méc.

$ o)

GRILLED RED SNAPPER FISH 395
Char-grilled red snapper paired with bright lemon
bisque sauce, seasonal grilled vegetables.

Cd héng nudng than dung kém x6t hai san thom
béo va rau cd nudng theo mua.

© ¢=<§

SIDE DISHES

CORNRIBS 125
Bdp nudng

POTATO WEDGES 155
Khoai tédy mui cau

TOFU TERIYAKI 125
Déu hi x6t teriyaki

STEAM RICE 35
Com tréng

FRENCH FRIES 155

Khoai téy chién

$ = Bét my/ Wheat < = Pau/ Nut/ Peanut
09 = Hat/ Tree Nuts

@ = Bd sita/ Dairy

(#®) = Khéng Gluten/ Gluten Free

= = Pau nanh/ Soybean

NOODLES & SOUP

BEEF PHO

Traditional Viethamese noodle soup with clear
beef broth, thinly sliced beef and fresh herbs.
Bdnh phd tugi dung vdi nudc sip néng, thit bo
thdi méng, hanh 1 va rau thom.

@ b= <

CHICKEN PHO

Traditional Vietnamese noodle soup with
chicken broth, sliced chicken and fresh herbs.
Bdnh phd tugi dung vdi nudc stp néng, thit ga,
hanh 14 va rau thom.

@ b= <

QUANG NOODLES

A signature noodle from Central Vietham with
pork, shrimp, egg. Served with herbs and rich
broth.

Mén @n truyén théng ctia mién Trung, nudc diing
dém da két hgp tém, thit, tring cling rau thom
dia phudng.

$ ot B D

SEAFOOD TOM YUM SOUP

A classic Thai hot and sour soup made with
prawns, squid, tomatoes, and coconut milk,
delicately balanced with lemongrass and
galangal root.

Mén canh chua cay kiéu Thdi vdi tém, muc, ca
chua va nudc c6t dira, hoa quyén clng sd va
riéng thom diju.

<D @

WONTON SOUP

Pork wontons served in a fragrant Chinese pork
soup with bok choy, spring onion, and chili oil.
Hodanh thdnh nhdn thit mém thom dung véi nudc
sup xudng thanh ngot, dn kém cdi thia, hanh 14
va ddu 6t

¥ &= ® v ®

(B = Tring/ Egg
2, = Thitheo/ Pork @ = Pong vat c6 vo/ Shellfish

= C4/ Fish

<) = Ddng vat gidp xdc/ Crustacean

= Ot/ Chili é@:Mc’m chay/ Vegetarian

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

215

215

215

315

205




LONG OR LIGHT LUNCHES
11.00am to 10.00pm

CLASSIC

SPAGHETTI BOLOGNESE 265
Spaghetti with classic beef bolognese sauce

and parmesan cheese.

MY x6t c& chua va thit bo truyén théng, phi phd

mai parmesan.

% 6 <

PRAWN SPAGHETTI 290
Spaghetti with pan-seared prawns, garlic
butter, bisque sauce and parmesan.

Mi Y x6t hdi sdn vdi tdm dp chdo ba tdi va phd

mai parmesan.

¥H D

BAKED RIGATONI PASTA 245
Rich tomato sauce with beef & pork, topped

with parmesan, mozzarella & basil.

Sét ca chua ddm da véi bod va heo, phd phé mai
parmesan, mozzarella va hing qué.

$H

RIGATONI DUCK RAGU' 255
Rigatoni tossed in a rich, slow-braised duck ragu.
Mi 6ng x&t thit vit hdm dam da theo phong céch Y.

¥ &

PIZZA MARGHERITA 215
Pizza with tomato sauce, mozzarella and fresh
basil.

Pizza x&t c& chua, phd mai mozzarella, va hing

qué tudi.

¥ 8

PIZZA DIAVOLA 255
Pizza with tomato sauce, mozzarella, spicy
chorizo salami & fresh basil.

Pizza x&t ca chua, phd mai mozzarella, xdc xich
chorizo cay va hing qué tudi.

$ @ Py

STEAKPIZZA 310
Pizza with tomato sauce, mozzarella, striploin,

red onion and aged parmesan.

Pizza x6t ca chua, phd mai mozzarella Y, thdn ngoai
bod mém, hanh tdy dé va phd mai parmesan u chin.

¥ 8

SEAFOOD PIZZA 300
Pizza with tomato sauce, mozzarella, sautéed
seafood and fresh basil.

Pizza x&t ca chua, phd mai mozzarella Y, héi san dp
chdo va hing qué tudi.

$H 0D

VEGETABLE PIZZA 225
Pizza with tomato sauce, mozzarella, broccoli,

corn, red capsicum and black olives.

Pizza x6t ca chua, phd mai mozzarella Y, bong cdi
xanh, bdp, 6t chuéng dé va 6 liu den.

¥ 8

TRIPLE CHEESE SLIDERS 375
Three Wagyu beef burgers with choice of
cheese, veggies, smoked sauce & potato
wedges.

Bdnh mi ba tang kep thit bd Wagyu, ndm, xa ldch,
c& chua, dn kém x6t cocktail hun khéi va khoai téy.
Pick your cheese:

Cheddar/ Ph6 mai Cheddar

Blue cheese/ Phé mai xanh

Swiss cheese/ Phé mai Thuy Si

$H®

BLACK BURGER BBQ SAUCE 375
Beef patty in a black bun with tomato, crisp
lettuce, onion, BBQ sauce and melted cheddar
cheese.

Bdnh mi den kep thit bo véi ca chua, xa ldch, hanh
tdy, x6t thit BBQ va phd mai cheddar.

$6 =

CLUB SANDWICH 275
Succulent smoked grilled chicken fillets, bacon,

fried egg, crisp lettuce, heirloom tomatoes,
cheddar cheese served with potato wedges.

Thit g& nudng tuci ngon, thit xédng khdi, tring chién,
xa ldch gion, ca chua, phé mai cheddar, dn keém vdi
khoai téy mui cau.

$H®

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

ORIENTALFLAVORS

CHICKEN COCONUT CURRY 275
Chicken simmered in coconut milk with green
curry paste, and Thai basil, served with
steamed rice.

Ga ndu cling nudc c6t difa, cd ri xanh va hing

qué Thdi, dung kém com trdng.

®

SPICY GRILLED PRAWN 495
Pan-seared prawns with sweet gochujang
butter garlic sauce, lemon & sautéed broccolini,

baby corn.

Tém dp chdo phi bs gochujang ngot va sét téi, dung
kém chanh tugi va bédng cai xanh, bdp non xdo.

RG>

MARINATED GRILLED SQUID 315
Marinated squid with chili oil, curry sauce and
pickled cucumber.

Muc udp toi két hdp dau 6t, x6t ca ri dam da va dua
leo mudi chua thanh mdt.

Y\ =

GYUDON BEEF BOWL 395
Japanese-style Wagyu beef knuckle stew in rich
sauce, served with steamed rice, leek, onion,
spring onion and sesame.

Bdp bd Wagyu hédm mém Nhat Ban vdi xot dém

da&, dung kém com trdng, téi tdy, hanh tdy, hanh 14

va me.

= ¥

HOI AN CHICKEN RICE 275
Refreshing Hoi An-style chicken salad served with
steamed rice, Vietnamese pickles, and signature
Hoi An chili sauce.

Goi g& kiéu H6i An dung kém com néng, d6 chua Viét
Nam va tuong &t Hoi An.

= ¥ O \

$ = Bét my/ Wheat <5 = Pau/ Nut/ Peanut

(#®) = Khéng Gluten/ Gluten Free 09 = Hat/ Tree Nuts

=7 = Ddu nanh/ Soybean @ = Bg sita/ Dairy

(B = Tring/ Egg
7 = Thitheo/ Pork q
R =6t/ Chili

VEGETARIAN SELECTION

PUMPKIN SOUP 150
Pumpkin soup with fresh cream and crispy
croutons.

Sup bi dé min béo, dung kem kem tudi va bdnh

mi gion.

¥ 8

STIR-FRIED NOODLE 195
Egg noodles stir-fried with carrots, bok choy

and mushrooms.

Mi triing x&io cung cd rét, cdi thia va ndm tuci.

¥ O

STIR-FRIED VEGETABLE WITH GARLIC 150
Stir-fried bok choy, broccoli, mushrooms and
carrots with garlic.

Rau cl xdo toi gdm cdi thia, bdng cdi xanh, ndm

va cd rét.

&

VEGETABLE FRIED RICE 195
Fried rice with green beans, carrots, onions and
garlic.

Com chién rau ca véi ddu Ha Lan, ca rét, hanh tay

Vva toi.

® &

SPAGHETTI POMODORO 195
Spaghetti in a rich tomato sauce, topped with
parmesan cheese and fresh basil.

Mi Y s6t ca chua dam da pha mét I18p phd mai
parmesan béo ngdy va hing qué.

¥

VEGETABLE TACOS 185
Corn tortilla with beans, veggies, sriracha mayo,
pickled onion, herbs & sesame.

Bdnh b6t ngd nudng dung kém ddu nghién, &t
chubng, c& chua, bdp ngot, x6t 8t Mayo va hanh

tim ngém chua, bdp cdi, ngod ri va hat me.

¥ ®

<) = Ddng vat gidp xdc/ Crustacean
1)) = Bong vat cé vo/ Shellfish

«ic= C&/ Fish  §=Mon chay/ Vegetarian

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




LONG OR LIGHT LUNCHES
11.00am to 10.00pm

VEGETARIAN SELECTION

VEGETARIAN CURRY

Aromatic Thai red curry simmered with sweet
potato, carrot, and onion, served with fragrant
steamed rice.

Cai ri dé kiéu Thdi, néu cling khoai lang, ca rét va
hanh tdy, dung kém com trdng néng.

¥

AVOCADO SOURDOUGH TOAST
Sourdough bread topped with avocado, rocket
salad, tomatoes and onions.

Bdnh mi [én men ty nhién pha bd, dung kém xa
ldch rocket, ca chua va hanh tay.

¥

185

180

DESSERT

YUZU CHEESECAKE 185
Citrus yuzu cream cheese with chia seeds and
crunchy quinoa.

Kem phé mai vi quyt, két hgp hat chia va diém
mach gion.

$H ®

GYOZA NUTELLA 215
Homemade gyoza filled with banana and
Nutella, topped with sesame caramel, served

with ice cream.

Bdnh x&p nhda lam nhén chudi, sé-cé-la hat phi,

pht mé ngdo dudng dung kem kem mdt lanh.

$H oL

CHOCOLATE MUD CAKE 195
Rich chocolate mud cake served with vanilla ice
cream.

Bdnh sé-co-la mém dam vi, dung kém kem tuci
huang vani.

$H ®

FRUIT PLATE 170
Seasonal fresh fruits.
Trdi cdy tugi theo mua.

GELATO 75
Discover a full range of Gelato flavours.
Khdm phd cdc hudng vi kem Y mdt lanh.

¥ &

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 215
Cdnh g& nudng vdi sét Buffalo an kém

s6 Ranch

Grilled wings topped with Buffalo sauce, served
with ranch dipt

B¢ ®\\

Triple Cheese Sliders 375
Burger Bo Vdi 3 Logi Ph6é 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, Phé mai xanh hodc phé mai
Thuy Si, ndm, c& chua, xd Idch bdp my vdi sét
cocktail hun khéi va khoai téy mui caut

fs®

Caesar Salad 220
Sa-Ldt Caesar

Romaine lettuce and croutons dressed with
lemon juice, olive oil, egg, worcestershire sauce,
anchovies, garlic, dijon mustard, parmesan
cheese, and black pepper.

X& Idch romaine va bdnh my gion véi nudc cot
chanh, déu oliu, tring ga, x6t worcestershire, téi, mu

tat, phé mai parmesan va tiéu den.

Add Chicken/ Thém Ga 255
Add Praw/ Thém tém su 345

Hot<$ ® «

Beef Pho 215
Phd Bo

Broth, rice noodles, herbs, beef

Nudc dung, sgi phd, thdo méc va bo

g o @)

Chicken Pho 215
Phé Ga

Broth, rice noodles, herbs, chicken

Nudc dung, sgi phd, thdo méc va ga

G @

% = B6t my/ Wheat <5 = Pau/ Nut/ Peanut

@ = Khéng Gluten/ Gluten Free Q@ = Hat/ Tree Nuts

=~ = Dau nanh/ Soybean @ = Bd sifa/ Dairy

®
>
—

= Gt/ Chili

Baked Rigatoni Pasta

Rigatoni Pasta B6 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, Phd Mai Parmesan,
Phé Mai Mozzarella va Hing Qué Tugi

%

Pizza Margherita

Bdnh nudng kiéu Y Margherita

Tomato Sauce, Mozzarella and Fresh Basil

S6t C& Chua, Phé Mai Mozzarella v Hing Qué Tuai

EIR

Pizza alla Diavola

Bdnh nudng kiéu Y Diavola

Tomato Sauce, Mozzarella, Spicy Chorizo Salami and
Fresh Basil

S6t Ca Chua, Phé Mai Mozzarella, Xdc Xich Chorizo, Xdc
Xich Salami Cay va Hing Qué Tudi

A$

Fruit Plate
Selection of seasonal fruit
Trdi cGy theo mua

Italian Gelato
Discover a full range of Gelato flavours
Khdm phd ddy du vi clia kem Gelato

g ®

= Tring/ Egg g@ = Poéng vét gidp xdc/ Crustacean

= Thit heo/ Pork @) = Dong vat c6 vo/ Shellfish

= Cd/ Fish

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

&P=Mén chay/ Vegetarian

245

215

255

170

75




BEVERAGE MENU

Available all day

ENERGY INFUSION
MANGO SMOOTHIE

Sinh t8 Xoai

BANANA SMOOTHIE

Sinh t8 Chuéi

STRAWBERRY SMOOTHIE
Sinh t8 Déu tay

MIXED FRUIT SMOOTHIE
Sinh t8 Trdi cay téng hdp

INDULGENCEMIX
CHOCO COOKIE BLISS

Sifa ldc Socola
COCONUT DELIGHT
Sira I&c Dira

VANILLA DREAM

Sira ldc Vanila

ALTITUDE BREWS
CIDER

Strongbow Apple Cider (can)

Sai Gon Cider - Original Apple (bottle)
Sai Gon Cider - Apple & Ginger (bottle)
Sai Gon Cider - Apple & Chili (bottle)
INTERNATIONAL

Corona (bottle)

Heineken Original (bottle)

CRAFT BEER

Hazy IPA

LOCAL

Saigon Special

145

145

145

160

140

140

140

95
165
165
165

110
95

165

95

DISTILLED MASTERY
GIN Glass
Gordon Gin 135
Bombay Saphire 155
Tanqueray 175
Roku 285
Song Cai 285
Hendrick 305
RUM

Bacardi Carta Blanca 145
Barcadi Gold 145
Captain Morgan Dark Rum 145
Cachaca 51 195
VODKA

Smirnolf 135
Absolut Blue 145
Grey Goose 295
Belvedere 295
TEQUILA

Jose Cuervo Especial 175
Reposado

Patron Silver 455
Mezcal 400 Conejos 325
BRANDY / COGNAC
Hennessy VSOP 375
Hennessy XO 1,150
Martell VSOP 395
Martell XO 1,250

Bottle
1,550
2,150
2,450
3,950
3,950
4,250

1,760
1,760
1,760
3,750

1,850
1,950
4,150
4,150

1,950

5,760
4,550

4,550
12,500
4,750
13,650




FIZZY ESSENTIALS

Soda

Tonic

Ginger Ale

Coke Original

Coke Light

Sprite

Fanta

Redbull

Sparkling Coconut Water -
Organic Natural

Sparkling Coconut Water -
Lychee

GRAPE ODYSSEY

STARLIGHT BUBBLES Glass
(Sparkling Wine)

Veuve Ambal Charles Roux 255
Blanc De Blancs
Chardonnay blend, Burgundy, France

SUNSET ROSE
(Rose wine)

Tini Rose 225

Sangiovese, Rubicone, Italy

CRYSTAL LUMINESCENCE
(White wine)

ConchaY Toro 255

Sauvignon Blanc, Central Valley, Chile

De Bortoli, The Accomplice 255

Chardonnay, Riverina, Australia

Vieux Papes Blanc 255

Grenache Blanc, Rhéne, France

CRIMSON DEPTHS
(Red wine)

Il Pumo 255

Negroamaro, Puglia, Italy

De Bortoli, The Accomplice 255
Syrah, Sacred Hill, Australia

Vieux Papes Rouge 255
Cabernet Sauvignon, Merlot,
Carignan, Rhéne, France

85
85
85
85
85
85
85
85
1056

1056

Bottle

1,050

950

1,150

1,250

1,260

1,260

1,260

1,260

WAKE-UP CALL
AURA BREW
Espresso

Double Espresso
Decaffeinated
Americano
Cappuchino

Latte

Macchiato

HERITAGE DRIP

Black Coffee

Ca phé den Viét Nam

Coffee with Condensed Milk
Cad phé sira Viét Nam

White Coffee

Bac Xiu

Coconut Coffee

Cd phé Dua

Salted Coffee

Cé& phé muéi

SERENITY INFUSIONS

Summer Earl Grey
Tra Bd Tudc

Royal Lotus Tea
Tra Sen Hodang gia

Premium Thai Nguyen
Tré Thdi Nguyén Cao cép

Oolong Lychee
Tra Oolong huong Vai

Dilmalce Teain cans -
Jasmine flavor

Dilmalce Teain cans -
Lemon flavor

20
110
110
110
110
110
110

20

100

110

110

110

80

80

20

20

20

20




WELLNESS POTIONS HYDRATION SOURCE

Energy Boost 140 Lavie Still Water 95
D6 Udng Tdang Luc Nudc khodng Lavie

Green Apple, Carrot, Ginger and Honey

Tdo Xanh, Ca Rét, Gling v Mét Ong Lavie Sparkling Water 95

Nudc khodng Lavie cé Ga
Lady Kombucha - Hibiscus 140

Evian 330ml 155
Perrier 330ml 140
PURE & PRESSED
Pineapple juice 105
Nudc Dua
THE COMPLEMENT
Watermelon juice 105 .
Nudc Dua héu Sochu Chamisul 275
Orange juice 105
Nudc Cam Sochu Chum Churum - 275
original
Lemonade 105
Nudc Chanh
Milk (Hot/Cold) 80
Coconut 115
Nudc Dira
Vitamin Sea 105

Carrot and Orange
Cé rét va Cam

Tropical 115
Mango, Watermelonm Orange

and Apple

Xodi, Dua hdu, Cam va Tdo




MAIN COURSE

Chicken nugget 130
Ga vién chién

Chicken, breadcrumb. Served with mayo

and ketchup.

Ga, bét chién gion. Phuc vu kém s6t mayo

va ca chua.

& ®

Crispy prawn rollin young greenrice 205
Tém tdm cém chién xu

Prawn, egg, green young rice. Served with
mayo

Tém, trding, c6m. Phuc vu kem st mayo va ca

chua

®

Spaghetti Bolognese

Ml Y s6t bd bém

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

SR =

Gelato
Kem Gelato

) ®

Fruit plate
Trdi cay

Sausage with chips

Xtc xich va khoai tdy chién

Grilled Pork sausage, fries. Served with
mayo and ketchup

Xuc xich heo nudng, khoai tdy. Phuc vu kem
s6t mayo va ca chua

o

2%

Cheeseburger

Hamburger phé mai

Grilled Beef patty, cheddar cheese, burger
sauce, fries. Served with mayo and ketchup
Nhén bo xay, phé mai cheddar, sét burger,
khoai téy chién. Phuc vu kem s6t mayo va ca
chua

Sl e

Crispy Fries

Khoai tdy chién

Served with mayo and ketchup.
Phuc vu kem s6t mayo va ca chua

KIDSMENU

6:30 AM t0 10PM

All prices are quoted in .000VND, included to 5% of service charge and prevailing tax.
Tét ca gid trén dudc tinh béng Déng Viét Nam (dcn vi: 1.000 Béng), da bao gém 5% phi dich vu v& thué hién hanh.




