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CHICKEN LATINO (signature)

Grilled chicken tights skewers marinated in harissa sauce,
sautéed potato, grilled corn, mix salad and green mojo sauce
DUi g nudng xién sét harissa, khoai tdy dp chdo, bap
nudng, sa ldt trén va sét mojo xanh

SAGIEIRN

NIKKEIANTICUCHO (specialty)

Grilled Argentinian beef striploin skewers marinated in
anticucho sauce, potato croquettes with aji mayo sauce mix
salad and red salsa

Thit bo Argentina xién nudng vdi sét anticucho, bdnh khoai
1|:6y Vi sa Idt trén sét aji mayo va sét salsa

\

LOS 3 AMIGOS

Grilled chicken tights skewer marinated in harissa sauce,

Girilled beefrib eye skewer marinated in anticucho sauce,

Grilled pork skewer marinated Hoi An served with sauteed potato
wedges, grilled corn mix salad and peanut sauce

Ga xién nudng tdm udp s6t harissa, thit thdn lung bo xién
nudng tdm udp sét anticucho, thit heo xién nudng ki€u Hoi
An, dn kem khoai tdy mui cau, bdp ngé nudng va sét déu
[slglelgls]

$OH LN 57
KIMCHICHEESE CROQUETTES 150

Bowl shaped croquettes filled with mozzarella cheese, kimchi,
sriracha mayo sauce, grated parmesan cheese

Bdnh croquettes nhdn phé mai mozzarella, kim chi, sét 6t
sriracha vdi mayo, phé mai parmesan

$OF =P

220

380

300

VEGETARIAN EMPANADAS 150

Fried half moon shaped dough filled with eggplant, zucchini,
bell pepper, sriracha mayo sauce

Bdnh b6t bdnh nguyét nhdan ca tim, bi ngoi, 6t chudng an
kém s6t 6t sriracha mayo

$OAP

OSTION & QUINOA

Pan seared whole scallops with roe & quinoa salad crispy

sweet potato, caramelized lemon skin, and dressing
So diép dp chdo dn kém vdi xa Idt tron hat diém mach va
keo trdi tdc, vo chanh va sét

®@®E

EMPANADAS

Fried half moon shaped dough filled with wagyu beef served

with romesco sauce and guacamole
Bdnh b6t bdn nguyét nhén thit bd wagyu an kém sét
romesco va guacamole

YOAN

BUFFALO CHICKEN WINGS (70

Fried wings topped with buffalo sauce, ranch dip and fries
Cdnh ga nudng vdi sét buffalo, dn kem sét bg siia

O\

240

280

COXINHA 180

Chicken & cream cheese croquettes Brazilian red mojo hot
sauce

Bdnh thit ga & phé mai kem gion Gn kém s6t cay dé mojo
cua Brazil

¥ 08

HIKORY SMOKED CHICKEN WINGS (70

Fried wings coated with smoked BBQ sauce, ranch dip
and fries
Cdnh ga chién pht s6t khéi BBQ, khoai tdy chién sét ranch

$ 08

)= Bo stta/ Dairy (1) = Tring/ Egg = Bét my/ Wheat (%) = Khéng Gluten/ Gluten Free
&= Dau nanh/ Soybean &5 = Bdu/ Nut/ Peanut & = Cd/ Fish g@ = Dong vat gidp xdc/ Crustacean

2, )= Thitheo/ Pork é@ = Mo6n chay/ Vegetarian Q_= Gt/ Chili = Hat/ Tree Nuts

P

= Pong vat c6 vo/ Shellfish
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TOSTADA TUNA (signature)

Toasted yellow corn tortilla, seared tuna, spicy salsa
macha, microgreen radish- avocado cream, crispy leek,

yuzu ponzu sauce and salmon caviar
Nudng bdnh bdp tortilla, cd nglr d6t ,salsa macha, kem
ba, téi tay chién gion, s6t ponzu yuzu va triing cd hoi

@ =

PESCADILLAS (signature)

Toasted yellow corn tortilla, sautéed fish, sriracha mayo,

pickled red onion, cabbage, tomato, cilantro, sesame seed
Nudng bdnh bdp toritilla, cd dp chdo, sét sriracha mayo,
hanh tim ngdm chua, bdp bdi tréng, ca chua, ngo ri,

hat mé

® ¢
KIMCHIBEEF TACOS

Yellow corn tortilla, wagyu ground beef, queso fresco
cheese, chipotle mayo sauce, red onion, cilantro, sesame
seed

Bdnh bdp tortilla vang, thit bd wagyu xay, phé mai tudi,
s6t Gt chipotle mayo, hanh tdy tim, ngo ri, hat meé

®
BEEF STEAK TACOS

Argentinian black angus beef, yellow corn tortilla, avocado
salsa, queso fresco cheese, pickled onion, cabbage,
chipotle mayo sauce

Thit bo Argentina, bdnh bdp tortilla, s6t ba salsa, pho
mai tugi, hanh tdy ngdm chua, bdp cdi trdng, s6t 6t
chipotle mayo

® ®

All prices are quoted in .O0O0VND, subject to 5% of service

charge and prevailing tax.
Tat cd gid trén dudc tinh bang Déng Viét Nam (dan vi: 1.000
Dbng), chua bao gom 5% phi dich vu va thué hién hanh.

N Y > e

210

280

350

350

TIGER PRAWN TACOS

Yellow corn tortilla, panko battered shrimp, kimchi
caramelized, sriracha mayo sauce, cilantro, sesame seed,
chili salsa

Bdnh bdp tortilla, tbm tdm bét chién xu, Kim chi
caramel, s6t sriracha mayo, ngo ri, hat me, sét 6t salsa

FISHTACOS

Yellow corn tortilla, battered fry fish, sriracha mayo,
pickled red onion, cabbage, cilantro, sesame seed

Bdnh bdp toritilla, cd tdm bét chién, sét sriracha mayo,
hanh tim ngdm, bdp bdi tréng, ngo ri, hat mé

@ = ©

VEGETABLE TACOS

Yellow corn tortilla, refried bean, bell pepper, tomato,
sweet corn sriracha mayo, pickled red onion, cabbage,
cilantro, sesame seed

Bdnh bdp tortilla, ddu chién, ét chuéng, ca chua, bdp
ngot s6t &t sriracha mayo, hanh tdy tim ngdm chua,
bdp cdi trdng, ngo ri, hat me

® ® P

280

280

1510)

@ Bd stra/ Dairy = Tring/ Egg $ Bét my/ Wheat @ Khéng Gluten/ Gluten Free
ﬁ_ Dau nonh/ Soybean &5 = Bau/ Nut/ Peanut G = Cd/ Fish g@ Déng vat gidp xdc/ Crustacean

= Thit heo/ Pork 5@3 Mén chay/ Vegetarian K Gt/ Chili = Hat/ Tree Nuts
= Dong vt c6 vo/ Shellfish
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SUMMER FRUIT SALAD BURRATA 320
& PROSCIUTTO

Ripe mango, rock melon, grilled red apple, strawberry,
arugula salad, mustard leaf, honey and extra virgin olive
oil, pecan nut

Xodai chin, dua Iudi, tdo nudng vién, ddu tdy, sa Idt
rocket, Id cdi xanh, mat ong va dau oliu, hat hé dao

® ) v

CAESAR SALAD

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

Add chicken

Add salmon

Sa Igt romaine va bdnh my gion véi nudc cét chan,
dau oliu, tring ga, s6t worcestershire, 4 he, toi, mu tat
dijon, ph6é mai parmesan va tiéu den.

Thém ga

Thém cd hoi

® = g

t10)

90
200

POMELO SALAD WITH DANANG 250

FRESH SEAFOOQOD

Pomelo, carrot, onion, coriander, mint, Vietnam herbs,
sweet and sour fish sauce, chilli, roasted peanut, sesame
seed, dried shallot, prawn, squid, crab stick

Budi, ca rét, hanh tdy, ngo ri, bac ha, rau tham, nudc
mdm chua ngot, 8t, ddu phdng rang sach, hat me,
hanh phi, tdm su, muc, thanh cua

@ &= @

POKE BOWL 210

Japanese rice, cucumber, avocado, ripe mango, carrot,
red radish, nori seaweed and your selection of tuna or

salmon with our cashew spicy sauce

Gao Nhdt, dua leo, ba sdp, xodi chin, ca rét, cu cdi do,
Id rong bién va lua chon cd nglr hdc cd héi véi s6t hat
diéu cay

@ <09

VEGETABLE POKE BOWL

Japanese rice, cucumber, avocado, ripe mango, carrot,
red radish, nori seaweed with cashew spicy sauce

Gao Nhdt, dua leo, ba sdp, xodi chin, ca rét, ci cdi dd,
Id rong bién cling sét hat diéu cay

)

(50

MIXGARDEN SALAD

Mix lettuce , cucumber, tomato, onions served with
balsamic dressing

H6n hgp xa Idch, dua leo, ca chua, hanh tdy dn kem
vdi s6t balsamic

)

(00

)= Bo stta/ Dairy (1) = Tring/ Egg = Bét my/ Wheat (%) = Khéng Gluten/ Gluten Free
= Ddu nanh/ Soybean &5 = Bau/ Nut/ Peanut &R = Cd/ Fish g@ = Dodng vat gidp xdc/ Crustacean

2, = Thitheo/ Pork %7 = Mén chay/ Vegetarian = 6t/ Chil = Hat/ Tree Nuts
= Pong vat c6 vé/ Shellfish

All prices are quoted in .OO0OVND, subject to 5% of service

charge and prevailing tax.
Tat cd gid trén dugc tinh bang Doéng Viét Nam (dan vi: 1.000
Débng), chua bao gom 5% phi dich vu va thué hién hanh.

oooooooo
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PRAWN SPAGHETTI 250

Creamy bisque prawn and chipotle sauce, fresh herbs,

salmon roe
Nudc sét kem tém chipotle, rau tham, trdng cd héi

PICANHA (signature) 790

Grilled wagyu beef rump cap, potato croquettes, crispy
sweet potato and red smoked chimichurri sauce or classic
chimichurri served with mix garden salad and balsamic

dressing

Phan méng bd wagyu nudng, bdnh khoai téy, khoai lang chién
gion va so6t khéi chimichurri @6 hodc chimichurri c6 dién én
kém xa Idch vuon trén va sét balsamic

BIFE DE CHORIZO 890

Argentinian black angus rib eye, potato croquettes, pumpkin
puree, and red smoked chimichurri sauce or classic chimichurri

served with mix garden salad and balsamic dressing

Thit dau thdn ngoai bod Argentina black angus, bdnh khoai téy,
bi d6 nghién, va s6t chimichurri hun khéi dé hodc

chimichurri c6 dién an kém xa ldch trén va sét balsamic

OCTOPUS (signature) 490

Grilled smoked octopus, potato fondant with chorizo, romesco

sauce, red smoked chimichurri and avocado cream
T6m hum Nha Trang nudng, s6t miso cay, chanh xanh dan kém
xa ldch trén va sét balsamic

® 09

All prices are quoted in .OO0VND, subject to 5% of service
charge and prevailing tax.
Tat cd gid trén dudgc tinh bdng Doéng Viét Nam (dan vi: 1.000
Déng), chua bao gom 5% phi dich vu va thué hién hanh.
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MANGO STICKY RIBS 420

Smoky USA baby pork ribs, mango salsa, jalapeno, served

with mix garden salad and balsamic dressing
Sudn My non xéng khai, xa lat xodi va 6t jalapeno dn kem
x& ldch trén va sét balsamic

£y

CRISPY PORK BELLY 300

Crispy pork belly, sweet potato with coconut milk,
pineapple chili salsa, pickle beetroot served with mix

garden salad and balsamic dressing

Thit heo chién gion, khoai lang vdi nudc cét dia, sot salsa
8t thom, ci cdi muéi chua, én kém xa ldch trén va sét
balsamic

£y

LOMO SALTADO (signature) 480

Sauteed strips of Argentinian black angus beef striploin,
onion, fried potato, and signature sauce served with

steam rice
Thdn ngoai bo Argentina cdt thanh xao hanh tdy,
cdm trdng, khoai téy chién

VEGETARIAN CURRY 180

Broccoli, carrot, sweet potato, rice on the side, peanut curry

with coconut milk
Bong cdi xanh, ca rét, khoai lang, com, ca ri déu phong vdi
nudc c6t dua

PHN

LOBSTER NIKKELI 690

Grilled Nha Trang lobster, spicy miso sauce, fresh lime.
served with mix garden salad and balsamic dressing

Tém hum Nha Trang nudng, sét miso cay, chanh xanh dn
kém xa l&ch tron va sét balsamic

®@ @

@= Bg sira/ Dairy = Trdng/ Egg &: Bo6t my/ Wheat @ = Khéng Gluten/ Gluten Free
&= Dau nanh/ Soybean <& = Pau/ Nut/ Peanut <R = Cd/ Fish g@ = Dong vét gidp xdc/ Crusta . \

£, = Thitheo/ Pork %2 = Mén chay/ Vegetarian ®_= 6t/ Chil = Hat/ Tree Nuts
= Dong vat c6 vé/ Shellfish
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HE/RH e ASUSUIHRSH'S
RIGATONI ARRABBIATA SAUCE (80

Roasted tomato sauce flavoured with garlic and chili, topped

with fresh basil
S6t ca chua bung huong vi cung tdi va &t trén cung thém 14
hdng tuai

L AN

JUST TUNA 380

Seared tuna loin, Japanese chimichurri with mango, edamame

purée, served with mix garden salad and balsamic dressing
Thdn cd nglr dp chdo, sét chimichurri vdi xodi chin, ddu nanh
nguyén chat an kém xa ldch trén va sét balsamic

@ &=

SALMON FILLET 380

Salmon, bean sprout, onion sautéed with honey, aji amarillo
sauce, lemon miso with mixed garden salad and balsamic

dressing
Cd héi, gid d6, hanh tdy xdo véi sét mat ong, aji amarillo,
chanh an kém xa ldch trén va sét balsamic

=

GROUPER FISH IN BANANALEAF 290

Grilled grouper in banana leaf traditional Hoi An recipe, onigiri
rice, mix salad with balsamic dressing

Cd mu nudng Id chubi cdng thdc HSi An, gao onigiri, Gn keém xa
Idch trén va sét balsamic

SEA

@ B sita/ Dairy (©) = Tring/ Egg $ B6t my/ Wheat @ Khéng Gluten/ Gluten Free

&7= Pau nanh/ Soybean & = Bdu/ Nut/ Peanut <X = Cd/ Fish g@ Doéng vat gidp xdc/ Crustaank

Q Thit heo/ Pork @ Mén chay/ Vegetarian K Gt/ Chili = Hat/ Tree Nuts
QD = Pong vat c6 vd/ Shellfish
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TAGLIATELLE OR SPAGHETTl 220
BOLOGNESE SAUCE

Rich tomato sauce with Australian ground beef and pork
slowly simmered topped with parmesan cheese and dry
fine herbs

Nudc sét ca chua ddm da vdi thit bo Uc xay va thit lon
ninh nh, phd phé mai parmesan va cdc logi rau tham
kho hdo hang trén cung

) ©%

PI2ZA MARGHERITA 175

Made with a high-hydration, long-rising dough, tomato
sauce, mozzarella & fresh basil

Pizza dudc lam tU bot cé d6 ém cao va nd 18u, st ca
chua, phé mai mozzarella, hing qué tugi

v &

PIZZA DIAVOLA 210

Made with a high-hydration, long-rising dough, tomato
sauce, mozzarella, spicy chorizo salami & fresh basil
Pizza dudc lam tu bot cé dd6 dm cao va nd 1du, sot ca
chua, ph6 mai mozzarella, xtc xich chorizo, xtc xich
salami cay va hdng qué tuai

i

PI2Z2A ARUGULA, BURRATA & 315
PROSCIUTTO

Made with a high-hydration, long-rising dough, prosciutto
ham, arugula, cherry tomato, buffalo mozzarella

served with tortillas

Pizza dudc lam tU bot cé dd6 ém cao va nd 1au, thit hun
khoi Prosciutto, 1 rocket, ca chua bi, ph6 mai mozzarella

il

All prices are quoted in .OO0OVND, subject to 5% of service
charge and prevailing tax.
Tat cd gid trén dudc tinh bdng Doéng Viét Nam (don vi: 1.000
Déng), chua bao gom 5% phi dich vu va thué hién hanh.

PIZ2ZA SEAFOOD 250

Made with a high-hydration, long-rising dough, tomato sauce,
mozzarella, sautéed mix seafood & fresh basil

Pizza dudc lam tU bot cé dd6 ém cao va nd 18u, sét ca chua,
ph6é mai mozzarella, hdi san xdo va hdng qué tuai

4= @

THE ROOSTER 170

Chilli chicken and lime mayonnaise, avocado, sourdough open
sandwich

Ga cay va sét chanh mayonnaise, bg sdp, bdnh mi géi

men chua

= @ %

BRUSCHETTA STEAK 195

Open faced sourdough sandwich, arugula, grilled steak,
avocado cream and parmesan cheese, balsamic cream
Bdnh sandwich bét chua nd mat, xa ldch rocket, bit tét
nudng, kem ba va phoé mai parmesan, kem balsamic

¥ 8

TRIPLE CHEESE SLIDERS 305

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
V@i 3 chiéc bdnh mi kep thit bd wagyu nha lam, lua chon
phé mai cheddar, phé mai xanh hodc phé mai Thuy Si, ndm,
ca chua, xa Idch bdp my véi s6t cocktail hun khdéi va khoai
tdy mui cau

g ®

@: B stta/ Dairy = Tring/ Egg $= Bot my/ Wheat @ = Khéng Gluten/ Gluten Free
&= Dau nanh/ Soybean & = Bdu/ Nut/ Peanut <X = Cd/ Fish g@ = Dong vat gidp xdc/ Crustacean
Q: Thit heo/ Pork @ = Mén chay/ Vegetarian k: Gt/ Chili = Hat/ Tree Nuts
= Péng vat c6 vé/ Shellfish
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YUZ2U CHEESECAKE

Citrus cream cheese, chia seed, crunchy quinoa
Quyt kem phé mai, hat chia, hat diém mach gion

GYOZANUTELLA

Homemade gyoza, banana, nutella, sesame caramel,
ice cream

Gyoza nha lam, chudi, mdt hat phi, hat mé caramel,
kem

WARM CHOCOLATE MUD CAKE
WITH VANILLA GELATO

Bdnh mud vi s6 c6 la an kém kem tuai vi vanilla

MANGO & COCONUT TART

Bdnh tart xodi va dira

FRUIT PLATE

Dia trdi cdy

[TALIAN GELATO

Discover a full range of Gelato flavours
Khdm phd ddy du cdc huang vi kem Gelato

All prices are quoted in .OO0VND, subject to 5% of service

charge and prevailing tax.
Tat cd gid trén dudc tinh bdng Déng Viét Nam (dan vi: 1.000
Déng), chua bao gom 5% phi dich vu va thué hién hanh.







BLOOD & SNOW




m SIGNATURE COCKTAILS
CHERRY MA BELLE .

FAIRY TIKI 220
Tanqueray Gin, Jackfruit, Saw Coriander

RUSTY DIAMOND 220
Bacardi Blanc Rum, Monin Guava, Galangal

ABOVE THE CLOUD 220
Bacardi Blanc Rum, Pineapple,
Matcha, White egg

THE RED STOMMY 250
Song Cai Spiced Gin, Cointreau, Monin Cinna-

mon

BLOOD & SNOW 250

Sampan Rum, Strawberry, Super Citrus Cordial

TITO BLOSSOM 250
Roku Gin, Yuzu Jam, Shiso Tonic

DEJA VU 250
JW Black Label Whisky, Laphroaig 10 Whisky,
Honey, Yuzu

CHOCO VOCO 275
JW Black Label Whisky infused with Truffle,
Chocolate sauce, Angostura Bitter

CHERRY MA BELLE 275
JW Black Label Whisky infused with Truffle,
Tawny Port 10, Cherry Brandy

\
WSS -

S
“\ All prices are subject to a 5% service charge and the prevailing tax.
L Tat cd gid trén chua bao gébm 5% phi dich vu va thué hién hanh. ’




CLASSIC COCKTAILS

NEGRONI 190
Gordon Gin, Rosso, Campari

SPRITZ 190
Val d'oca blu Milleseminato, Aperol, Soda

MARGARITA 190
Jose Cuervo Tequila, Cointreau, Lime juice

MOJITO 190
Bacardi Light Rum, Lime juice, Mint leaves

PINA COLADA 190
Bacardi Light Rum, Malibu, Pineapple juice,
Coconut cream

OLD FASHIONED 190
COSMOPOLITAN Jim Beam White Whisky, Angostura Bitter,

Orange

COSMOPOLITAN 190

Absolut Blue Vodka, Cointreau,
Cranberry juice, Lime juice

LONG ISLAND ICED TEA 190
Absolut Blue Vodka, Bacardi Light Rum, Jose
Cuervo Tequila, Gordon Gin, Coke

SINGAPORE SLING 190
Gordon Gin, Cherry Brandy, Cointreau,
Grenadine

CLASSIC MARTINI 190
Gordon Gin, Martini Dry, Lemon

All prices are subject to a 5% service charge and the prevailing tax.
Tdt cd gid trén chua bao gém 5% phi dich vu va thué hién hanh.
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MOCKTAILS
LIQUOR
BLACKBERRY & THYME 125
Blackberries, Maple Syrup, Apple juice,
Thyme leaves, Yogurt Bols Cherry Brandy 90 1.350
Bols Triple Sec 20 1.350
KIWI COOLER 135
Kiwi . . . . Bols Blu Curacao 20 1.350
iwi, Apple juice, Lemon juice, Mint sprig
Bols Creme de Cassis 20 1.350
ViIRGIN MOJITY
/'_' 'L’"J_"’lo_“" ’ 3 ] ] 115 Bols Creme de Cacao Brown 20 1.350
Mint sprig, Lime juice, Brown sugar, Sprite
Bols Creme de menthe 20 1.350
VIRGIN PINA COLADA 115 green peppermint
Coconut milk, Pineapple juice, Lime juice
Bols Peach Liqueurs 700ml 20 1.350
COCOLOCO 16 Bols Amaretto 700ml 920 1.350
Coconut, Passion fruit juice, Ginger, Lemongrass, .
Gi Ricard 750ml 20 1.350
inger Ale
Chambord Black Raspberry Liquer 165 2.750
LE JARDIN MA BEL_LE . 115 Lillet Blanc 750ml 165 2.750
Summer Earl Grey, Mint syrup, Lychee, Lime juice
Jagermeister 165 2.750
SMOOTHIES
Mango Smoothie 120
Sinh Té Xodi
Banana Smoothie 120 MIXER
Sinh Té Chuéi
Soda 70
Strawberry Smoothie 120 )
Sinh Té Déu Tonic 70
Ginger Ale 70
Ginger Beer 135
MILKSHAKES Coca 70
Coca Light
Choco Cookie Bliss 20 )
Sita Léc Socola Sprite
Fanta
Coconut Delight 20
Sifa Lac Dura Red Bull
Berry Shake 20

Sita Lac Déu

All prices are subject to a 5% service charge and the prevailing tax.
Tdt cd gid trén chua bao gém 5% phi dich vu va thué hién hanh.
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SPIRIT WHISKY
GIN SINGLE MALT
Gordon Gin 110 950 Macallan 12 Year Triple Cask 455 5.600
Bombay Sapphire 135 2.050 Macallan 15 Double Cask 10.500
Tanqueray 135 2.050 Glenmorangie Original 265 4.150
Hendrick 205 3.150 Singleton 12YO 285 4.350
Monkey 47 Dry 385 4.800 Laphroaig 10 285 4.400
Roku 225 2.950
Song Cai 245 3.150 BLENDED SCOTCH
JW Red Label 125 1.250
RUM JW Black Label 285 2.350
Bacardi Carta Blanca White 125 1.450 JW Gold Label 325 3.150
Rum Bacardi Gold 125 1.450 JW Blue Label 750ml 9.150
Rum Captain Morgan Dark 125 1450 Ballentine 12 235 2.350
Sampan 215 2.650 Chivas Regal 12 165 2.350
Cachaca 51 215 2.650 Chivas Regal XV 325 2.850
Chivas Regal 18 3.250
VODKA Chivas Royal Salute 21 6.690
Smirnoff 110 1.050
Absolut Blue 125 1.550 BOURBON
Grey Goose 255 2.850 Jim Beam White 40% 125 1.150
Belverdere 295 3.175 Jim Beam Black 215 2.350
TEQUILA TENNESSE
Jose Cuervo Especial Reposado 125 1.650 Jack Daniel’s no.7 165 2.350
Patron Silver 385 4.800 Jack Daniel’s Single Barrel 395 5.150
BRANDY/COGNAC IRISH
Hennessy VSOP 335 3.750 John Jameson Irish
Hennessy XO 1.250 10.750
Martell V.S.O.P 335 3.750

Martell X.O 1.250 11.500

All prices are subject to a 5% service charge and the prevailing tax.
Tdt cd gid trén chua bao gém 5% phi dich vu va thué hién hanh.




BEER COLLECTION

CIDER
Strongbow Apple Cider

INTERNATIONAL
Heineken

Corona
Leffe Brune

LOCAL
Saigon Special

DRAUGHT BEER
Heineken Draught

~
)

Tm
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ABV: 5.7% | 1BU: 34

A highly sessionable IPA featuring
some of our favourite New World
hops. Pours gold to deliver top
notes of sweet citrus and tropical
notes. Light bodied and fruity in
the mouth, with a long big finish.

120.000

ABV: 4.8% | IBU: 20

A new-world spin on the
classic Belgian Wit. Fresh
Lemongrass combines with
the flavour of Coriander to
give this thirst-quenching

wheat ale a citrusy zip.

TROPICAL BiA

MANGO & PASSIONFRUIT

110.000

5.0% ABV - 24 1BU

Typical lager character backs up lush tropical flavours along with aromas of
citrus. Tropical fruit flavours from a blend of hops and natural mango &
passionfruit create an easy-drinking fruit punch in a glass.

ABV:5.7% | IBU: 19

Showcasing Mosaic hops from the US,
this beer is packed with fruity aromas
and has a delightfully dense tropical
hop flavour. Low in bitterness; it
pours a golden colour with a
pronounced haze. Aromas of lush
mango and stone-fruit on the nose, it
finishes with big, juicy notes of citrus.

125.000

L B

4~ 'j)

120.000

All prices are subject to a 5% service charge and the prevailing tax.
T4t cd gid trén chua bao gém 5% phi dich vu va thué hién hanh.




WINE COLLECTION

RED WINE
Conchay Toro 200
Cabernet Sauvignon, Central Valley, Chile

Il Pumo 220
Negroamaro, Puglia, Italy

De Bortoli 220
Syrah, Sacred Hill, Australia

Bodega Argento 250
Malbec, Mendoza, Argentina

Louis Latour Bourgogne
Pinot Noir, Bourgogne, France

Clay Creek
Pinot Noir, California, USA

Lapostolle Apalta
Cabernet Sauvignon, Apalta Valley, Chile

Mouton Cadet Cuvee Heritage
Cabernet Sauvignon, Bordeaux, France

Castello Banfi Cum Laude
Sangiovese, Tuscany, Italy

Santa Cristina
Sangiovese, Toscana, ltaly

La Volte dell Ornellaia
Merlot Sangiovese, Tuscany, Italy

Donnafugata Sherazade
Nero d'Avola, Sicilia, Italy

Louis Jadot Combes Aux Jacques
Gamay, Bourgogne, France

Salentein
Malbec, Uco Valley, Argentina

Marques de Caceres Crianza Rioja
Tempranillo Blend, Rioja, Spain

Cantine de Falco
Primitivo, Puglia, Italy

All prices are subject to a 5% service charge and the prevailing tax.
Tdt cd gid trén chua bao gém 5% phi dich vu va thué hién hanh.
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WHITE WINE
Concha Y Toro 220
Sauvignon Blanc, Central Valley, Chile

De Bortoli 220
Chardonnay, Riverina, Australia

Allan Scott 295
Pinot Gris, Marlborough, New Zealand

Allan Scott
Sauvignon Blanc, Marlborough, New
Zealand

Salentein
Chardonnay, Mendoza, Argentina

Gustave Lorentz
Gewurztraminer,Alsace, France

Alta Vista
Torrontes, Mendoza, Argentina

Deakin Estate
Moscato, Victoria, Australia

ROSE WINE
Tini Rose 160
Sangiovese, Rubicone, Italy

Mateus 180
Baga, Rufete, Tinta Barroca, Portugal

Pedro Luis Rose 190
Monastrell, Murcia, Spain

SPARKLING WINE

Veuve Ambal Charles Roux Blanc De 175
Blancs

Chardonnay, Blend, Burgundy, France

CHAMPAGNE
Charles Heidsieck Brut Réserve
Chardonnay, Pinot Noir, Pinot Meunier, France

Billecart Salmon Brut Réserve
Chardonnay, Pinot Noir, Pinot Meunier, France
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Do0Cs Americano 89 Summer Earl Grey 70
Tra Earl Grey
Decaffeinated 89
Royal Lotus Tea 70
. Tra Sen Hoang Gia
Single Espresso 69
Oriental Beauty Madam Vietnam 115
Double Espresso 89 Tra My Nhén Phudng Déng
Cappuccino 89 Premium Thai Nguyen 79
Tra Thdi Nguyén Cao Cép
Latte 89 Oolong Lychee 79
Tra O-Long Vai
Flat white 89
Macchiato 89
Energy Boost 120
D6 Udng Téang Luc
Green Apple, Carrot, Ginger and Honey
VIEINAMESE COFFEE Tdo Xanh, Ca Rét, Giing va Mdt Ong
Kombucha 120
Tra NGm Thay SGm
Black Coffee 69
Ca Phé Pen
Coffee with Condensed Milk 69
Cd Phé Sita Pineapple 20
Dua
White Coffee 69 Watermelon 920
Bac Xiu Dua Héu
Carrot 20
Coconut Coffee 89 C& Rét
Ca Phé Dura
Vitamin Sea 20
Carrot and Orange
Salty Coffee 79 Ca Rét va Cam
Ca Phé Muéi

Tropical 99
Mango, Watermelon, Orange and Apple
Xodi, Dua Hau, Cam va Tdo
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Orange Juice
Nudc Cam

Lemonade
Nudc Chanh

Coconut Juice
Nudc Dira

Lavie Still Water
Nudc Sudi Lavie

Lavie Sparkling Water
Nudc Khodng Lavie

Evian 330ml

Perrier 330ml

Hot Chocolate
Socola Néng

London Fog Tea
Tra Bd Tudc Anh

Classic Irish Coffee
Cé Phé Irish




