PARKVIEW

CAFE

APPETIZER

Caprese, Burrata, organic tomato, basil ® 260
Pho6 mai Burrata, ca chua hiru co, hiing tay

Radicchio, orange, Parmesan, Balsamic, shaved fennel 180
Xa lach tim, cam vang, phd mai Parmesan, giim Balsamic
cu thila cit 14t

Caesar salad, Romaine lettuce, crispy prosciutto 180
Grana Padano, anchovy dressing
Xa lach Romaine, thit xong khoéi, pho mai Grana Padano

x0t ¢4 com
Add chicken | Thém thit ga 80
Add prawn | Thém t6m 100
Add smoked salmon | Thém c4 hoi xong khoi 120
Italian cold cuts board served with olives, pickles, bread 350

4 loai thit nguoi Y tong hop dung kém trai 6-liu
dwa leo ngadm chua, baAnh mi

Fried baby calamari, lemon, garlic aioli 210
Muec sira chién gion, chanh vang, x6t téi

SOUP

Roasted pomodoro tomato soup, toasted ciabatta, olive oil 150
Sup ca chua dut 10, bAnh mi nwéng, dau 6-liu

Add seafood | Thém hai san 100

PASTA & RISOTTO

Mushroom risotto, asparagus, cherry tomato, truffle
Com ndm gao Y, mang tay, ca chua bi, ndm truffle

Pomodoro penne, roasted tomato sauce
Nui Y, x6t ca chua nwéng

N

Linguine, local king prawns, bisque, herbs ﬁﬁ

X

MiY soi dep, sap tom, rau mui

280

230

300

PIZZA

DIAVOLA
Tomato sauce, fresh Mozzarella, spicy Salami, chili
X0t ca chua, phd mai Mozzarella, xtic xich Salami, &t

MARGHERITA &
Tomato sauce, fresh Mozzarella, tomato, basil
X6t ca chua, phd mai Mozzarella, ca chua, hing tiy

FOUR CHEESE

Mozzarella, Grana Padano, Gorgonzola, Smoked Provolone
Ph6 mai Mozzarella, ph6 mai Parmesan, ph6 mai xanh

pho mai Provolone

SEAFOOD

Tomato sauce, fresh Mozzarella, tiger prawns, calamari
mussels, chili

Pho mai Mozzarella, tom s, muce, vem, &t

BURRATA

Tomato sauce, fresh Mozzarella, parma ham, rocket
X0t ca chua, ph6é mai Mozzarella, thit heo mudi, hing tay
xa lach rocket
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240
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300

360

400



MEAT AND SEAFOOD SAUCE
FROM THE GRILL

Peppercorn sauce Red wine sauce
) ) o ) X6t tiéu X6t rwou dé
Grilled king prawns, red chimichurri (S5pcs) 420
Tém nwémng, x5t 6t dé (5 con) Blue cheese sauce BBQ sauce
X&t phd mai xanh X&t BBQ
Grilled red snapper, tomato broth, olive, capers, basil 280 Truffle mushroom sauce
Ca hong nwdng, ca chua, trai 6-liu, nu bach hoa ngam, 14 qué X6t ndm Truffle
New Zealand mussels, creamy Riesling sauce 300
sourdough bread SIDE
Vem New Zealand, x6t rirou Riesling, banh mi
Grilled salmon, daily potato, red wine vinegar sauce 520 lrufﬂeA fne.? e 120 l\'las.heAd potatoes 100
N i L . e . Khoai tay chién x6t nam truffle Khoai tay nghién
Ca hoi nwéng, khoai tay theo ngay, xot giam rwou do
Grilled asparagus, lemon, olive oil 120 Steamed rice 60
Braised beef cheek, Parmesan mashed potatoes, red wine jus 350 Méng tay nu6ng, chanh vang, ddu o-liu Com tring
Ma bo ham, khoai tay nghién, xot rrou dé Rocket salad, cherry tomato 100
Parmigiano
Australian Angus beef burger, Cheddar cheese, pickles 320 Xa lach rocket, ca chua bi

chunky fries pho mai Parmigiano

Burger bo Uc, phd mai Cheddar, dwa chudt ngadm chua
khoai tay chién

o LOCAL FAVORITE

Prawn, pork fresh spring roll, rice noodles, herbs 160

Grain fed ribeye 300g, Australia 300 beé‘m sProuts, c}‘uves, black bean saucg ,
G6i cudn tom, thit heo, ban, rau thom, gia, he, xot twong den

Striploin 200 Days “Grain Fed” 250g, Australia
Thiin ngoai bo Uc

Pau thin ngoai bo Uc

Wagyu ribeye MS 4/5 300g, Australia 1,250 Green papaya salad, marinated beel, herbs, peanuts 180
Pau thin ngoai bd Wagyu Ue rice cracker, soy chili sauce
G4i du dua, thit bo, rau mui, dau phong, banh trang
Wagyu eye round steak MS 8/9 200g, Australia 520 x0t chua ngot
L6i méng bo Wagyu Uc .
“Nem Cua Bé” fried crab, prawn & pork square spring rolls 250

traditional sauce ()

D E S S E RT Nem Cua Bé, nwée mim chua ngot

“Buan thit nwéng” grilled pork, pork spring roll, herbs 200
peanuts, scallion oil, fish sauce dressing (5)
Thit heo nwéng, cha gio, rau thom, dau phong, mé hanh

Sicilian cannoli, fried Italian pastry, Ricotta cheese, chocolate 100
Béanh chién kiéu Y, pho mai Ricotta, sd-co-la

nwédéc mam
Pistachio semifreddo chocolate sauce 100

Parfait hat ho trén, x6t s6-co-la “Ban Bo Hué” Hue traditional beef and pork noodle soup 260

lemongrass, chili and herbs (&

Chocolalte truffle, chocolate cake, chocolate sauce 100 PN v .
Bun bo hué, sa-té, rau mui

Banh so-co6-la

100 Caramelized pork ribs with coconut juice, steamed rice 220

Seasonal fruit . ST )
Swon heo kho nwée dira, com trang

Trai cay theo mua
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If you are concerned about food allergies, please alert us prior to order. All prices are times 1,000 in Vietnam Dong (VND), subject to 6% service charge and applicable government tax
Néu Quy khach di trng vé1i cace thanh phdn ctia mén dn, xin vui long théng bao trwwde véi nhan vién khi goi mén. Gia trén chwa nhén véi 1,000 Viét Nam Pong (VND), va chira bao goém 6% phi dich vu va phi thué hién hanh ciia nha nwée



