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08.00am - 08.00pm




Breakfast

— A LA CARTE —

08:00 am - 11:00 am

LIGHT & EASY PICK YOUR
CHOICE

BUA SANG GON & NHE, MGl BAN CHON
CAC MON SAU:

Selection of coffee, tea, juice

Tra, ca phé hodc nudc ép trdi cdy

White and brown toast, butter and jam
Bdnh mi, bo va mdt

Freshly baked croissant or Danish
Bdnh sling bo hodc bdnh Ban Mach

Seasonal fruits, watermelon, pineapple, papaya
Trdi cdy theo mua, dua hdu, dia, du dd

Plain yoghurt with cereals, dried fruits, nuts
Sita chua dn kém ng(i c6c, trdi cdy khé va
cdc loai hat

EIGCEARY)

HEARTY BREKKIE

Farmer's eggs cooked to your preference with
mushrooms, bratwurst pork sausage, hash
browns, bacon rashers, fresh mozzarella, pico de
gallo, and ciabatta bread.

Tring ga ti néng trai (d6 chin dua vao lua chon
cua ban) dn kém vdi ndm, xdc xich, bdnh khoai
téy, thit heo muéi x6ng khdi, phé mai mozzarella
tudi, ca chua va bdnh mi

¥
EGG BENEDICT

Two poached farmer’s egg, potato rosti
hollandaise sauce and your selected:

Hai trding ga tir néng trai tran, khoai tdy rosti, sét
hollandaise va ban Iua chon:

- Mushroom/ Ndm

- Torchon ham/ Thjt nguéi

- Smoked salmon/ C4 héi xéng khéi =

- Bacon rasher/ Thit xéng khdi £/

g)
HUEVOS RANCHEROS

Fried eggs sunny side up served on a lightly fried
corn tortillas and smothered in cooked salsa.
Topped with queso fresco cheese, jalapeno and
cilantro.

Trdng chién mét mdt an kém bdnh ngd chién
cung vdi sa-Idt salsa, phd phé mai

SN

320

280

160

160

COCO

KIMCHI OMELETTE

Two farmer’s egg, kimchi, zucchini, leek, roasted
nori and serve with toast bread and butter

Tring khudy chién, kim chi, bi ngdi, téi tdy, rong
bién khé an kém bdnh mi va bg

Silek

BIRCHER MUESLI

Mango, strawberry, cashew
Xodi, ddu téy, hat diéu

YOGHURT GRANOLA BOWL

Mango, mix fruit, granola and yoghurt
Xodi, trdi cy téng hop, hat granola va siia chua

£l
PHO BO OR PHO GA

Phé& is a Vietnamese soup dish consisting of
broth, rice noodles, herbs, and your selected
meat

Phd 1 mét mdn sdp ddc biét cda Viét Nam bao
gém nudc dung phd, bdnh phd, rau them va ban
Iya chon thit &n cung

140

105

150

- Pho Bo

- Pho Ga 175
£ e =
MI QUANG 145

Quang noodle, pork meat, shrimp, Vietnam
herbs, egg.
My Qudnag, thit heo, tém, rau thom, tring ga

D = & B

LLUNCH
— —
& DINNER

THE ROOSTER

Chilli chicken and lime mayonnaise, avocado,
sourdough open sandwich

Ga cay, s6t chanh mayo, bd sdp, sandwich

men chua

S o

170

C
>

LOBBY LOUNGE

BRUSCHETTA STEAK

Open faced sourdough sandwich, arugula, grilled
steak, avocado cream and parmesan cheese,
balsamic cream

Sandwich, xa Idch rocket, bit-tét nudng, kem ba,
phé mai parmesan, kem balsamic

¥

TRIPLE CHEESE SLIDERS

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

Vdi 3 chiéc bdnh my kep thjt bd Wagyu nha lam,
Iuva chon phé mai cheddar, phé mai xanh hodc
phé mai Thuy ST, ndm, ca chua, xa Idch bdp My véi
s6t cocktail hun khdi va khoai tdy mui cau

195

305

CLUB SANDWICH 220
Succulent grilled chicken fillets, bacon, fried egg,

crisp lettuce, heirloom tomato, cheddar cheese
served with potato wedges

Thit g& nudng tudi ngon, thjt x6ng khdi, tring

chién, xa Idch gion, ca chua, phé mai cheddar, Gn

kém vdi khoai tdy mui cau

Eileak

SCOTTISH SMOKED SALMON 250

SANDWICH

Scottish smoked salmon on brown bread, served
with wild rucola, cream cheese with dill, capers
and onion

Cd héi x6ng khdi trén bdnh my ndu, dn kém xa
Idch rocket, phé mai kem vdi thi la, nu bach hoa va
hanh tdy dn kém cling khoai tdy mdi cau

8 $ &=

—DESSERTS—

FRUIT PLATE 130
Selection of seasonal fruit
ITALIAN GELATO 60

Discover a full range of Gelato flavours

g ®

()= Bo sita/ Dairy (1) = Tring/ Egg %= Bot my/ Wheat (%) = Khéng Gluten/ Gluten Free £, 7= Thit heo/ Pork <2 = Mon chay/ Vegetarian
&"= Pau nanh/ Soybean 2 = Bau/ Nut/ Peanut = Cd/ Fish g@ = Do6ng vat gidp xdc/ Crustacean

o

Tat cd gid trén dugc tinh bang Bong Viét Nam (don vi: 1.000 Déng), chua bao gém 5% phi dich vu va thué hién hanh.

= Pong vat c6 vé/ Shellfish Q= Gt/ Chil = Hat/ Tree Nuts

All prices are quoted in .000VND, subject to 5% of service charge and prevailing tax.
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BLACKBERRY & THYME 125
Blackberries, Maple Syrup, Apple juice,
Thyme leaves, Yogurt

KIWICOOLER 135
Kiwi, Apple juice, Lemon juice, Mint sprig

VIRGIN MOJITO 115
Mint sprig, Lime juice, Brown sugar, Sprite

VIRGIN PINA COLADA 115
Coconut milk, Pineapple juice, Lime juice
CcOCOoLOoCO 115

Coconut, Passion fruit juice, Ginger,
Lemongrass, Ginger Ale

LE JARDIN MA BELLE 115
Summer Earl Grey, Mint syrup, Lychee,
Lime juice

»—  MILKSHAKES —«

CHOCO COOKIE BLISS 20
SUA LAC SOCOLA

COCONUT DELIGHT 20
SUA LAC DUA

BERRY SHAKE 20
SUA LAC DAU

»— HEALTHYDRINKS —«

ENERGY BOOST 120
PO UONG TANG LYC

Green Apple, Carrot, Ginger and Honey

Tdio Xanh, C& Rét, Gling va Mat Ong

KOMBUCHA 120
TRA NAM THUY SAM

»— TEASELECTION —«

SUMMER EARL GREY 70
TRA EARL GREY

ROYAL LOTUS TEA 70
TRA SEN HOANG GIA

ORIENTAL BEAUTY MADAM 15
VIETNAM R

TRA MY NHAN PHUONG PONG

PREMIUM THAINGUYEN 79
TRA THAI NGUYEN CAO CAP

OOLONG LYCHEE 79

TRA O-LONG VAI

— WATER —<
LAVIE STILL WATER 80
NUGC SUOI LAVIE

LAVIE SPARKLING WATER 80
NUGC KHOANG LAVIE

EVIAN 330ML 120
PERRIER 330ML 120

-

— SMOOTHIES —
MANGO SMOOTHIE 120
SINH TO XOAI

BANANA SMOOTHIE 120
SINH TO CHUOI

STRAWBERRY SMOOTHIE 120
SINH TO DAU

— JUICES —
ORANGE JUICE 20
NUGC CAM
LEMONADE 20
NUGC CHANH
COCONUT JUICE 80
NUGC DUA

»—  JUICEPRESSES —«

PINEAPPLE 20
DUA

WATERMELON 20
DUA HAU

CARROT 90
CAROT

VITAMIN SEA 20
Carrot and Orange

C& Rét va Cam

TROPICAL 29
Mango, Watermelon, Orange and Apple

Xodi, Dua HGu, Cam va Tdo

— OTHER —
HOT CHOCOLATE 89
SOCOLA NONG

LONDON FOG TEA 89
TRA BA TUGC ANH

CLASSIC IRISH COFFEE 89

CA PHE IRISH

-
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BEVERAGE

MENU

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

Tét ca gia trén dwoc tinh bang Dong Viét Nam (don vi:

1.000 Ddng), chwa bao gébm 5% phi dich vu va thué
hién hanh.

NEGRONI
Gordon Gin, Rosso, Campari

SPRITZ
Val d'oca blu Milleseminato, Aperol, Soda

MARGARIT
Adose Cuervo Tequila, Cointreau, Lime juice

MOJITO

Bacardi Light Rum, Lime juice, Mint leaves

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

— MIXER —<
SODA 70
TONIC 70
GINGER ALE 70
GINGER BEER 135
COCA 70
COCA LIGHT 70
SPRITE 70
FANTA 70
RED BULL 70
— COFFEE —
AMERICANO 89
DECAFFEINATED 89
SINGLE ESPRESSO 69
DOUBLE ESPRESSO 89
CAPPUCCINO 89
LATTE 89
FLAT WHITE 89
MACCHIATO 89
VIETNAMESE
— COFFEE —
BLACK COFFEE 69
CA PHE BEN
COFFEE WITH CONDENSED MILK 69
CA PHE SUA
WHITE COFFEE 69
BAC XiU
COCONUT COFFEE 89
CA PHE DUA
SALTY COFFEE 79
CA PHE MUOI

OLD FASHIONED
Jim Beam White Whisky, Angostura Bitter,
Orange

COSMOPOLITAN
Absolut Blue Vodka, Cointreau, Cranberry
Juice, Lime juice

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

SINGAPORE SLING
Gordon Gin, Cherry Brandy, Cointreau,
Grenadine

CLASSIC MARTINI
Gordon Gin, Martini Dry, Lemon

BEER COLLECTION

HEART OF DARKNESS
TROPICAL BIA (IBU 24) 110
LEMONGRASS WIT (IBU 20) 120
DREAM SENSATION IPA (IBU19) 125
THERIVER IPA (IBU 34) 120

CIDER
STRONGBOW APPLE CIDER 80

INTERNATIONAL
HEINEKEN 80
CORONA 90

LOCAL
SAIGON SPECIAL 80

WINE COLLECTION

L

IPUMO 220
Negroamaro, Puglia, Italy

DE BORTOLI 220
Syrah, Sacred Hill, Australia

BODEGA ARGENTO 250

Malbec, Mendoza, Argentina

WHITE WINE

CONCHAY TORO 220
Sauvignon Blanc, Central Valley, Chile

DE BORTOLI 220
Chardonnay, Riverina, Australia

ALLANSCOTT 295

Pinot Gris, Marlborough, New Zealand

ROSE WINE
TINIROSE 160
Sangiovese, Rubicone, Italy
PEDRO LUIS ROSE 190

Monastrell, Murcia, Spain

SPARKLING WINE

VEUVE AMBAL CHARLES 175

ROUX BLANC DE BLANCS
Chardonnay, Blend, Burgundy, France

CHAMPAGNE

CHARLES HEIDSIECK
BRUT RESERVE

Chardonnay, Pinot Noir, France

BILLECART SALMON
BRUT RESERVE

Chardonnay, Pinot Noir, Pinot Meunier,
France

1.050

1.150

1.110

950

1.150

1.350

750

950

850

2.500

3.000
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