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AM THUC VIET NAM | VIETNAMESE CUISINE

MON KHAI VI | STARTER MON CHINH | MAIN COURSE

Khai Vi T Bép Truéng, Goi Cubn & Cha Gid Hai San, Banh Khot, Chao Tom, Bun Thit Nudng, Nem Lui, Chao Tom, Pd Mudi Chua, M& Hanh, Dua Leo, Rau Thom,

Goi Xoai S0 Diép, Rau Thom, Nuée Cham Céc Loai Mém Ot Chua Ngot . _ o

Chef Selection Tasting Platter, Fresh & Fried Spring Roll, Banh Khot, Sugar Cane Prawn, Rice Noodle BBQ.{) or k, Nem Lui, Sugar Cane Prawn, Pickles, Scallion Oil, Cucumber, Herbs,
Mango Scallop Salad, Herbs, Selection of Dipping Sauce Sweet & Sour Chili Fish Sauce

Canh Chua Ca Bép, Dau Bap, Mang Chua, Gia D3, Ngo Gai, Ngo Om Bin Cha Ha Noi, Thit Heo Nuéng, Rau Thom, Ban, Nudc Mam Phit Quéc

Sweet & Sour Cobia Soup, Okra, Pickled Bamboo, Bean Sprout, Saw Coriander, Rice Paddy Herb Bun Cha Hanoi, Grilled Pork , Local Herbs, Rice Noodles, Phu Quoc Fish Sauce

Goi Ng6 Sen Tién Vua, Rau Tién Vua, Bip Bo Ngam Chua, Tém S, Cii Sen Chién Gion Ca Hoi Sapa Kho T9, Tiéu Hong Pt Quoc, Nudc Dira, Céi Thia, Com Trang

Lotus Stem Salad, Dried Mountain Jelly Vegetable, Pickled Beef Shank, Tiger Prawn, Sa Pa Trout Clay Pot, Phu Quoc Pink Pepper, Coconut Juice, Bok Choy, Steamed Rice
Crispy Lotus Root

Bun Quay, Bin Tuoi, Myc, Cha C4 & Cha Tém, Qua Tic, Mudi Ot
Banh Khot Viing Tau, Tom, Thit Cua, Rau Thom, Nudc Mé&m Chua Ngot Bun Quay, Fresh Rice Noodles, Squid, Shrimp Paste & Fish Paste, Kalamansi, Chili Salt

Banh Khot Vung Tau, Prawn, Crab Meat, Herbs, Fish Sauce . )
Mi Than Tre Xao Rau Cu, Mang Tay, Nam Rom, Pau Hu, Hoa Thién Ly

Nem Lui, Thit Heo Xién Sa Nuéng, Rau Thom Dia Phuong, Banh Trang, Nuéc Chim Wok Charcoal Noodles, Asparagus, Straw Mushrooms, Tofu, Tonkin Flowers

Nem Lui, Pork & Lemon Grass Skewers, Local Herbs, Rice Paper, Dipping Sauce . , ) .
Com Tam, Gao Tam Viét Nam, Suon Heo Uép Sa, Cha Trang, Rau Cu Mudi Chua

Go6i Budi & Khd Myc, Muc Nuéng, Dua Leo, Cit Cai Mudi Chua, Nuéc Mém Chanh Day Com Tam, Vietnam Broken Rice, Lemongrass Pork Chops, Egg Meatloaf,
Pomelo & Dried Squid Salad, Grilled Calamari, Cucumber, Pickled Radish, Passion Fruit Fish Sauce Pickled Vegetables

Goi Xoai Busi, So Diép, Tom Sti, Rau Thom, Mém Ot Sét XO Ga U6p Nghé & Sa, Toi Phi, Rau Ram, Cai Thia

Pomelo & Mango Salad, Scallops, Prawn, Herbs, XO chili Fish Sauce Lemongrass & Turmeric Chicken, Fried Garlic, Vietnamese Mint, Bok Choy
Goi Stra Bién Xoai Xanh, Ca Rét, Tia T6, Ngo Gai, Nuéc Mam Téc Than Bo Ue Xao Tiéu Den

Jelly Fish Green Mango Salad, Carrot, Perilla Leaves, Cilantro, Kumquat Fish Sauce Wok Fried Angus Beef; Black Pepper Sauce

TRANG MIENG | DESSERT
PIEU KHOAN & DPIEU KIEN | TERMS & CONDITIONS

. ; Trai Cay Theo Mua | Seasonal Fruit Platter
Tat cd cac mon an phuc vu theo kiéu gia dinh | All menu served sharing style. Y |

Cheé Hat Sen va Long Nhan, Dira Non, Hoa Nhai

2 khach /pax 2 -4 khach/pax 5 -8khach/pax 9 - 12 khach/pax Lotus and Longan Sweet Soup, Young Coconut, Jasmine Flower
Khai v / Starter ! 2 3 4 Ché Khuc Bach, Nude Cot Dira, Hanh Nhan | Jelly Sweet Soup, Coconut Milk, Almond Flakes
Moén Chinh / Main Course 1 2 3 4

] Trai Thom Dbt Rugu Rum, Hat Méc Ca Gion, Kem Dira
Trang migng / Dessert 1 2 3 4 Sampan Rum Glazed Pineapple, Macadamia Crumbles, Coconut Ice Cream
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AM THUC QUOC TE | INTERNATIONAL CUISINE

MON KHAI VI | STARTER

Rau Tron Kiéu Y, Xa Lach Roman, Pho Mai Parmesan Bao, S6t Ca Com,
Béanh Mi Khéi Chién Gion, Thit Ga
Caesar Salad, Romaine Lettuce, Shaved Parmesan, Anchovy Sauce, Croutons, Chicken

Xa Lat Hai San, Hat DPai Mach, Bach Tudc, Tom, Vem Xanh, Dau Phap, Khoai Tay Bi,
Trai Oliu, S6t Chanh, Dau Oliu

Seafood Salad, Barley, Octopus, Prawn, Mussel, French Beans, Baby Potatoes,

Olive, Lemon Dressing, EVO

Khoai Lang Nudng Ot & Chanh, Pau Pen, Sita Chua, Dua Chua Nha Lam
Chili & Lime Baked Island Sweet Potato, Black Beans, Yoghurt, Home Made Pickles

Mi Gnocchi Kiéu Phap, Pho Mai Parmesan, St Kem Nam Truffle
Parisian Gnocchi, Parmesan Cheese, Truffle Mushroom Cream

Goi Bu Pu kidu Thai, Tom Khé, Ba Khia, Pau Que, Ca Chua Bi, Nuéc Mim Ot
Thai Papaya Salad, Dried Shirmp, Fermented Baby Crab, String Beans, Cherry Tomatoes,
Spicy Chili Fish Sauce

Sap Hai San Kiéu Au, SO biép, Tom St, Banh Flan Dura
Crustacean Bisque, Scallops, Prawn, Coconut Flan

Rau Cit Chién Kiéu An, Rau Cu, S6t Bac Ha
Pakora, Vegetable Fritter, Mint Chutney

Banh Xéo Han Quéc, Nude Chim
Korean Pancake, Dipping Sauce

PIEU KHOAN & PIEU KIEN | TERMS & CONDITIONS

Tét cd cde mon an phuc vu theo kiéu gia dinh | All menu served sharing style.

2 khach /pax 2 -4 khach/pax 5-8khach/pax 9 - 12 khach/pax

Khai vi / Starter 1 2 3 4
Mobn Chinh / Main Course 1 2 3 4
Trang miéng / Dessert 1 2 3 4

MON CHINH | MAIN COURSE
C4 Chém Ap Chao, Hanh Tay Ngam Diu, Khoai Tay Ndu Cham,
Ca Rt Nho, S6t Ca Chua Hanh Nhén

Pan Seared Seabass, Confit Onion, Potato Fondant, Baby Carrots, Romesco Sauce

Ga Niu S6t Kem Bo, Banh Khoai Ty, Com An, Sira Chua Dua Leo
Butter Chicken Masala, Paratha, Pilaf Rice, Cucumber Raita

Pho Mai An D6 Néu kiéu Masala, Banh Khoai Tay, Com, Sita Chua Dua Leo
Paneer Tikka Masala, Paratha, Pilaf Rice, Cucumber Raita

Mi Y Hai San Mat Muc, Hing Qué, Gt Kho, S6t Ca Chua
Black Ink Linguine Seafood, Basil Leaves, Dried Chili, Tomato Sauce

Bo Xién Que Kiéu Han Qudc, Com Chién Kim Chi | Korean Beef Skewer, Kim Chi Fried Rice

Muc Xao Sét Me Kiéu Thai, Hing Qué, St Me
Wok Fried Squids, Basil Leaves, Thai Tamarind Sauce

Béanh Bip, Rau Ci Nudng, S6t Ca Chua Hung Qué
Grilled Polenta, Provengale Vegetable, Basil Tomato Sauce

Pizza Thit Vit Bdm Xao La L&t, Pho Mai, S6t Me Cay
Minced Duck Betel Leaf Pizza, Cheese, Tamarind Chili Sauce

Ca Ri Tém Nué6c Cét Dira, Com An | Coconut Tempered Prawn Curry, Pilaf Rice

TRANG MIENG | DESSERT

Banh S6 C6 La Nudng Kem Vani
Chocolate Lava Cake Vanilla Ice Cream

Banh Ph6 Mai Vi Chanh Day Trai Dau Céc Loai
Passion Fruit Cheesecake Mixed Berries

Banh S6-c6-la Marou Hanh Nhén Sét Kem Vani
Marou Chocolate Brownie Vanilla Cream Sauce

Banh Tiramisu | Tiramisu



