APPETIZERS, SALADS & SOUP

Seafood Salad @ 340

Octopus, Prawns, Mussels, French Beans, Baby Potatoes, Olives, Lemon Dressing

Burrata Cheese 420

Parma Ham, Rock Melon, Arugula, Semi Sun-dried Tomatoes

Parisian Gnocchi @ 320
Parmesan Cheese, Truffle Mushroom Cream

Chili & Lime Baked Island Sweet Potato @ 200
Black Beans, Yoghurt, Homemade Pickles

Green Garden Salad © 200

Shaved Vegetables, Organic Quinoa, Hazelnuts, Lemon Vinaigrette

Caesar Salad 220
Romaine Lettuce, Shaved Parmesan, Anchovy Sauce, Croutons
Add: Smoked Salmon 210 | Chicken 90 | King Prawns 200

Sweet & Sour Cobia Soup 350
Okra, Pickled Bamboo, Bean Sprouts, Saw Coriander, Rice Paddy Herbs,
Crispy Garlic

Crustacean Bisque, Scallops, Prawns, Coconut Flan 350

Daily Soup 200

RICE, NOODLE & PASTA

Wok Charcoal Noodles @ 190
Asparagus, Straw Mushrooms, Tofu, Tonkin Flowers

Crab Meat Fried Rice 350
Soft-shell Crab, Asparagus, Bean Sprouts, Spring Onion

Grilled Pork Noodles 260
BBQ Pork, Sugar Cane Prawn, Nem Lui, Pickles,
Scallion Oil, Chili Fish Sauce

Spaghetti, Rigatoni or Fettuccine
Choice of Beef Bolognese 280 | Mushroom Cream @250
Arrabbiata @ 230 | Pesto @230 | Carbonara 280

Vegetarian @ Vegan @ Gluten Free @

All price are times VND ‘000, subject to 5% service charge and applicable government tax

PIZZA

4 Formaggi @)
Mozzarella Cheese, Taleggio, Emmental, Gorgonzola

Minced Duck Betel Leaf
Tomato Sauce, Mozzarella Cheese, Spicy Tamarind Sauce

Seafood
Tomato Sauce, Mozzarella Cheese, Basil

Margherita @
Tomato Sauce, Mozzarella Cheese, Sun-dried Tomatoes, Basil, Oregano

Prosciutto E Funghi
Tomato Sauce, Mozzarella Cheese, Button Mushrooms, Black Olives

MAIN COURSE

Lemongrass & Turmeric Chicken
Fried Garlic, Vietnamese Mint, Bok Choy

Wok Fried Angus Beef, Black Pepper Sauce
Coconut Tempered Prawn Curry, Pilaf Rice

Butter Chicken Masala
Paratha, Pilaf Rice, Cucumber Raita

Black Ink Seafood Linguine
Tomato Sauce, Dried Chili, Basil

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

Grilled Polenta Provengale Vegetable, Basil Tomato Sauce @

Char-grilled New York Striploin
Watercress, King Brown Mushroom, Filo Potatoes

Grilled Lamb Chops, Bell Pepper Purée, Mint Green Peas, Gremolata

SIDES

Green Garden Salad, Lemon Vinaigrette

Sautéed Mushroom, Garlic, Thyme Butter

Steak Fries

Steamed Broccoli, Lemon, Extra Virgin Olive Oil ®
Vietnamese Fried Eggs with Minced Pork

Wok Fried Malabar Spinach

Wok Fried Morning Glory, Fermented Bean Curd Sauce
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VIETNAMESE SPECIALITIES

Chef’s Selection - Tasting platter 390
Fresh & Fried Spring Rolls, Banh Khot, Sugar Cane Prawn,
Mango Scallop Salad, Herbs, Selection of Dipping Sauce
Pomelo & Mango Salad 320
Scallops, Prawns, Herbs, XO Chili Fish Sauce
Lotus Stem Salad 240
Dried Mountain Jelly Vegetables, Pickled Beef Shank, Tiger Prawns, Crispy Lotus Root
Banh Khot Vung Tau 230
Prawns, Crab Meat, Herbs, Peanut Fish Sauce
Grilled Local Mountain Chicken 450
Turmeric, Purple Jam Sticky Rice, Local Herbs, Cham Cheo Sauce
Pho 240
Beef or Chicken, Rice Noodles, Local Herbs, Sprouts & Condiments
Com Tam 280
Broken Rice, Lemongrass Pork Chops, Egg Cake, Pickled Vegetables
Bun Cha Hanoi 390
Grilled Pork , Local Herbs, Rice Noodles, Phu Quoc Fish Sauce
Caramelized Sapa Trout in Clay Pot 420
Phu Quoc Pink Pepper, Coconut Juice, Bok Choy, Steamed Rice
Bun Quay Phu Quoc 290
Fresh Rice Noodles, Squid, Shrimp & Fish Paste, Kalamansi, Chili Salt
Hue Spicy Beef Noodles 240
Beef Shank, Pork Trotter, Beef Balls, Laksa, Sate, Herbs
DESSERT
Chocolate Lava Cake, Vanilla Ice Cream 190
Tiramisu 160
Sampan Rum Glazed Pineapple 160
Macadamia Crumbles, Coconut Ice Cream
Lotus Seeds & Apple Jelly 160
Durian Cake, Sim Berry Marmalade
Passion Fruit Cheesecake, Mixed Berries 160
The Bay Kitchen Dessert Platter 210

Chef Selection of the Day

Seasonal Fruit

160
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MON KHAI VI, RAU TRON & SUP BANH PIZZA
Xa Lach Hai San @ 340 Pizzad Mia @ 440 DPAC SAN VIET NAM
i . Mozzarella, Taleggio, Emmental, Gorgonzola
Bach Tuoc, Tom, Vem Xanh, Bau Phap, Khoai Tay Bi, Trai Oliu, Sot Chanh, Dau Oliu Khai Vi T Béo Trut 390
. o s A A ai Vi Tu Bép Trudng
- Cipea Tt Vic Bam Xao e Lot 380 Goi Cudn & Cha Gio Hai San, Banh Khot, Chao Tom, Goi Xodi S6 Diép,
Ph6 Mai Burrata 420 ’ Rau Thom, Nuéc Cham Cdc Loai
Thit Heo Muoi, Dua Ludi, Rau Rocket, Ca Chua Say, Sot Giam, Dau Oilu . @
Plgza Hai San ) 450 Goi Busi 120
S6t Ca Chua, Phé Mai Mozzarella, Lé Qué Tay orbuor 5 .
Mi Gnocehi Kiéu Phép @ 320 Xoai, So Di¢p, Tom Su, Rau Ram, Nudéc Mam XO
L « « Pizza S6t Ca Chua @ 290 :
Phé6 Mai Parmesan, Sot Kem Nam Truffle ; . . 31 Nod 4
a Ca Chua Sdy, Ld Qué Tay, La Kinh Gidi, S6t Ca Chua GoiNgé SenTien Vua o 240
Bap Bo Ngam Chua, Tom Su, Cu Sen Chién Gion
Khoai Lang Nuéng Ot & Chanh @ 200 Pizza Thit Heo Mubi 430 -

i i Ay P £oarre AT Banh Khot Viing Tau 230
Pdau D D y Lo Sot Ca Chua, Pho Mai Mozzarella, Nam Nut, O Liu Den - ) ,

du Den, Sita Chua, Dua Chua Nha Lam i . Tém, Thit Cua, Rau Thom, Nudéc Mam Chua Ngot

A MON CHINH "
Rau Xanh Tron @ 200 Ga Riy Nudng Nghé 450
Rau Cii Bao, Hat Diém Mach Hitu Co, Hat Dé, Sot Chanh Mix Tat Ving Ga Udp Nghé & Sa Toi Phi, Rau Ram, Cai Thia 350 Xoi Khoai Mo, Rau Thom Dja Phuong, Cham Chéo
Rau Tron Kidy ¥ 290 Thén Bd Uc Xao Tiéu Pen 520 Ph¢ - Bo hoac Ga § 240
au 1ron Kicu ) ) Banh Pho, Rau Thom Dia Phuong, Gia & Gia Vi An Kem
Xa Lach Roman, Pho Mai Parmesan Bao, Sot Ca Com, Banh Mi Khoi Chién Gion Ca Ri Tém Nuée Cdt Dura. Com An 510
Thém: Ca Hoi Xong Khéi 210 | Thit Ga 90 | Tom Sii 200 Com Tam ) 280
Ga Nau S6t Kem Bo 410 Gao Tam Viét Nam, Suon Heo USp Sa, Chad Trimg, Rau Cii Muoi Chua
L, Bdnh Mi An, Com An, Dua Leo Tron Stta Chua
Canh C:hua Ca Bop 350 Bun Cha Ha Nai 390
Dau Bap, Mang Chua, Gia, Ngo Gai, Ngo Om, Toi Phi My Y Tai Myc Hai San 420 Thit Nuong, Rau Mui Dia Phwong, Bun, Nudc Mam Phu Quoc
Sét Ca Chua, Ot Khé, Hing Qué ‘
Stp Hai San Kiéu Au 350 , CaHoiSapakhoTo = = . 420
S5 Picn. Tém Sti. Banh D Céa Chém Ap Chao 420 Tiéu Hong Phii Quoc, Nudc Dira, Cai Thia, Com Trang
0 Liep, Lom Ot Banh La Hanh Tay Ngam Dau, Khoai Tay Néu Cham, Ca R6t Nho
Sot Ca Chua Hanh Nhdn Bun Quay ) ) 290
Mon Stp Trong Ngay 200 ) ) Bun Twoi, Muc, Cha Ca & Cha Toém, Qua Tac, Muoi Ot
Bénh Bép Nuéng Kiéu Y @ 330
Rau Cu Nuong, Sot Ca Chua La Que Biin Bo Hué 240
, v Bdp Bo, Gio Heo, Cha Hué, Thit Bo Vién, Rau Ram, Sa Té, Rau Thom
COM, BUN &MI'Y Than Bo Nuéng Than 810
Xa Lach Xoong, Nam bui Ga, Khoai Tay Boc Banh Filo
Mi Than Tre Xao Rau Ca @ 190
. o R o S}rim Cuu Nu'(’yng ) ) 1,100
Mang Tay, Nam Rom, Ddu Hui, Hoa Thién Ly Ot Chuéng Nehién, St Pau Bac Ha, Sét Gremolata
Com Chién Cua Lot 350 MON AN KEM MON TRANG MIENG
Mene Tév. Gid. Hanh La ) . PN . . .

ang Tay, Gid, Hanh Ld Rau Xanh Tron, S6t Chanh Mu Tat Vang 90 Binh S6 C6 La Nuéng v6i Kem Vani 190
Bun Thit Nuéng 260 N4im Ap Chao, Téi, Bo C6 Xa Huong 90 Banh Tiramisu 160
Nem Lui, Chao Tém, P6 Chua, M& Hanh, Nudc Mdm Chua Ngot . .

e i, o Fom, o G, T, fwoe ddm i fg0 Khoai Tay Mii Cau Chién 90 Thom Dot Rugu Rum, Vyn Hat Mac Ca, Kem Dira 160
Mi Y Soi Dai, Mi Y Dang Ong hoic Mi Y Soi Det Bong Cai Xanh Hép, Chanh, Diu O Liu Nguyén Chit @ 90 Ché Hat Sen & Thach T4o, Banh Sau Riéng, Mut Sim 160
Lua chon: S6t Bo Bim 280 | S6t Kem Nam @) 250 | S6t Ca Chua Cay @ 230 o '

St Qué Tay @ 230 | Sét Carbonara 280 Tring Chién Thit Heo 120 Banh Ph6 Mai Vi Chanh Day, Dau Cac Loai 160
Rau Mdng Toi Xao Toi 120 Trang Miéng The Bay Kitchen — Mén Trang Miéng Trong Ngay 210

Mon Chay @  Mon Thuin Chay W) Khoéng Chua Gluten @ )
Gi4 trén duge tinh bang VND *000, chwa bao gdm 5% phi phuc vu va phi thué hién hanh Rau Muong Xao Chao 120 Dia Trai Cay Theo Mua 160




