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MUST TRY LOCAL DELICACIES

D1.HANOI TRADITIONAL GRILLED PORK NOODLE
Bun cha Ha Noi
Ground pork, pork, rice noodle, shallot, lemon grass, spring onion,
lettuce, coriander, sweet and sour fish sace
Thit nac vai xay, thit ba chi, bun twoi, hanh khé, sd cu, hanh hoa, xa

Idch, tia t6, mui ta, nuwdc mdm

D2.SHRIMPS FRESH SPRING ROLLS (4PCS)
Nem cuén tom bong rwou dic trung
Shrimps, rice paper, lettuce, pineapple, cucumber, coriander,
fermented distiller’s grains, sweet and sour fish sace

Tém su, xa ldch, dira, dwa chudt, mui ta, b5ng ruou, nuéc mam

D3.THANG LONG FRIED FISH
Cha ca Thang Long
Bagridae, rice noodle, galangal, tumeric, fermented rice, dill, spring
onion, shrimp paste

Cd Idng file, buin tuoi, riéng, nghé, com mé, thi la, hanh hoa, mdm tém

D4.GRILLED BEEF IN BAMBOO TUBE
Bo nwéng Ong tre
Beef serloin, onion, lemon grass, coriander, pepper, steamed rice

Thdn bo, hanh, téi, sd, rau rdm, tiéu, com trdng

D5.TRADITIONAL VIETNAMESE PHO WITH BEEF
Phé bo truyén thong
Beef serloin/beef brisket, pho noodle, spring onion, onion,
coriander, lime, stock
Thdn bo, gdu bo, banh phé, hanh hoa, hanh tdy, rau mui, chanh,

nwéc dung

(All prices are in VND, subject to 5% service charge and prevailing VAT )
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D6. TRADITIONAL VIETNAMESE PHO
WITH CHICKEN 175.000
Phé ga truyén thong
Chicken, pho noodle, onion, spring onion, mint, lime, coriander,
stock
Lwon/dui ga file, ndm déng cd, bdnh phé, hanh tdy, hanh hoa,

hting ldng, chanh xanh, mtii ta, nwéc ding

D7. HAI PHONG CRAB SPRING ROLLS (4PCS) 225.000
Nem cua bé Hai Phong
Crab, shrimps, ground pork, pork, eggs, onion, carrot, vermicel-
li, noodle, sweet and sour fish sace
Thit cua bé, tom su, thit lon ba chi, thit vai xay, tritng ga, hanh

tdy, ca rét, mién dong, gia vi, btin, nwéc chdm

D8. HALONG SQUID CAKE 285.000
Cha myc da tay Ha Long
Ground squids, potato wedges, Northwest chili sauce

Chd muc Ha Long, khoai chién, sét ¢t Tdy Bdc

D9. HANOI DEEP FRIED SPRING ROLLS (4PCS) 175.000
Nem chién Ha Noi
Pork, eggs, shiitake mushroom, wood ear, onion, carrot, spring
onion, taro, vermicelli, sweet and sour fish sace
( thit lon ba chi, thit vai xay, tritng ga, hanh tdy, ca rét, mién

dong, gia vi, nwéc chdm)

D10.HANOI PHO ROLLS WITH BEEF (4 PCS) 195.000
Ph& cu6n bo Ha Noi
Pho paper, beef serloin, bean sprouts, spring onion, carrot,
noodle, coriander, sweet and sour fissh sauce

Thdn bo,gid, hanh tdy, ca rét, bun, rau thom, nwéc chdm

(All prices are in VND, subject to 5% service charge and prevailing VAT )
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SOUP

CREAMY BAKED PUMPKIN SOUP 135.000
Sup kem bi dé
Pumpkin, fresh cream, butter, crouton

Bi dd, kem twor, bo, gia vi, bdnh mi sdy gion

NORTHWEST MUSHROOM SOUP 155.000
Stp nidm rirng Tay Bac

Northwest mushroom, chicken broth, fresh cream, butter,

crouton

Ndm rirng tdy bdc, nwéc ditng ga, kem twoi, bdnh mi sdy gion,

bo, gia vi

CLAM SOUP WITH LEEK 145.000
Sup ngao tdi tay
Clams, potatoes, onions, leeks, cream, butter

Ngao, khoai tdy, hanh tdy, téi tdy, kem twoi, bor

TOM YUM SOUP 165.000
Sup thai hai san

Shrimps, squids, mushrooms, shrimp broth, coconut milk,

kaffir lime leaves

Tém stl, mwe 6ng, ndm, nwéc ding tom, cot diva, Id chanh Thdi

CHICKEN SOUP WITH SNOW FUNGUS 155.000
Sup ga ndm tuyét

Chicken, snow fungus, shiitake mushrooms, cornstarch,

chicken broth, eggs, coriander

Thit ga, ndm tuyét, ndm hwong, bot bdp, nwéc ding ga, trikng

ga, rau mui

ASPARAGUS CRAB SOUP 175.000
Sup cua mang tay
Crab, prawn, asparagus, carrot, eggs, cornstarch

Thit cua bé, tém su, mdng tdy, ca rét, tritng, bot bdp

(All prices are in VND, subject to 5% service charge and prevailing VAT )
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SALAD

CAESAR SALAD 185.000
Sa lat dai dé

Romaine lettuce, cherry tomatoes, bacon, crouton, caesar sauce,

parmesan cheese

Xa ldch romain, ca chua bi, thit x6ng khéi, bdnh mi sdy gion, sét

caesar, ph6 mai parmesan

GARDEN SALAD 185.000
Sa lat vueon cac loai sot ddm y
Romaine lettuce, lollo rossa, tomato cherry, frisee lettuce,
black/green olive, vinger sauce
Xa ldch romain, xa ldch tim , ca chua bi, xa ldch frise, olive den,
olive xanh, x6t ddu gidm
230.000
BURATA SALAD WITH SEASONAL FRESH FRUITS
Sa lat burata vé&i trai cay theo mua
Burata cheese, seasonal fresh fruit and passion fruit sauce
Phé mai twoi Burata, hoa qud theo mua, sét chanh ddy

255.000
PAN-SEARED BEEF WITH CRUNCHY DA LAT
VEGETABLE SALAD
GAi bo rau tién vua Pa Lat
Beef serloin, crunchy Da Lat vegetable, carrot, cucumber, corian-
der, peanut, Thai sauce
Thdn bo, rau tién vua Pa Lat, ca rét, dwa chudt, rau thom, lac, s6t
thai
225.000
BANANA FLOWER AND CHICKEN SALAD
Nom ga hoa chudi
Chicken, banana flower, carrot, cucumber, coriander, peanut,
Thai sauce
Thit ga, hoa chudi, ca rét, dwa chudt, rau thom, lac, sét thdi

LOTUS ROOT WITH SHRIMP AND PORK SALAD 225.000
GAi ngd sen tom thit

Lotus root, shirmps, pork, carrot, cucumber, coriander, chilli,

Thai sauce

Ngé sen, tom st thit thdn lon, ca rét, dwa chudt, rau thom, ét, sét

thdi

(All prices are in VND, subject to 5% service charge and prevailing VAT )
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STARTERS & SNACKS
O1.FRENCH FRIES 135,000
Khoai tdy chién
02. MASQIUSE SPICY WEDGES 155,000

Khoai tdy chién mii cau tdm vi

03.BRUSTCHETTA 120.000
Banh mi brustchetta
Toasted bread, parmesan cheese, tomato, onion, basil, salt
and pepper, olive oil
Bdnh mi nwéng gion, phé mai, ca chua, hanh tdy, Id hiing tay,
mudi, tiéu, ddu oliu

04.GARLIC BREAD 120.000
Banh mi bo téi
Bread, butter, garlic, parsley
Bdnh mi, bo, téi, Id mui tdy

05. PAN-SEARED FOIE GRAS WITH MULBERRIES 455.000

Gan ngdng ap chdo s6t dau tam

Foie gras, apple, bread, onion, mulberries

Gan ngéng, tdo, bdnh mi, hanh, sét ddu tam

450.000

06.CHARCUTERIE PLATTER

bia d6 nguodi tong hop

Cold cut, cheese, nuts, grapes, pickles, honey mustard, salted biscuits

Do thit ngudi, phd mai, cdc logi hat, nho, dwa chudt mudi, mu tat vang

07.SEARED TUNA TATAKI WITH SALSA MANGO SAUCE 525.000
Ca ngtr 4p chao s6t ngoai salsa
Tuna, seasame, mango salsa sauce
Cd ngtx, virng, sOt xodi salsa

08. NORWAY SALMON TARTARE 225.000
Ca hoi Nauy tartare
Norway salmon, mango, avocado, pickles, onion, egg yolk
Cd hoi Nauy, xodi, bo, dwa chudt mudi, hanh tim, long dé
tritng ga

09.FLAMEBEED TIGER PRAWNS WITH SALSA SAUCE 320.000
Tom su d6t rueou sot xoai salsa
Tiger prawns, grilled vegetables side and salsa sauce
Tém su dai, rau dn kém theo mua, sét salsa

(All prices are in VND, subject to 5% service charge and prevailing VAT )
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M1. AUSTRALIAN TENDERLOIN STEAK WITH GREEN 645,000
PEPPERCORN SAUCE
Than ndi bo Uc sot tiéu xanh
Australian beef tenderloin, mashed potatoes, grilled vegetables,
green pepper sauce
Thdn ndi bo tic 200g, khoai tdy nghién, rau dn kém theo mua, sét tiéu

M2. BAKED FRENCH LAMB RIBS WITH RED WINE SAUCE 640,000
Swon clru Phap bé 10 s6t vang dé
French lamb ribs, mashed potatoes, grilled vegetables, red wine sauce
Swon ctru phdp 3 dé, khoai tdy nghién, rau dn kém theo mua, sét vang dé

M3. BAKED{ BLACK COD FISH WITH TERIYAKI SAUCE 825,000
Ca tuy€t bé 10 sot teriyaki
Black cod fish, mashed potatoes, grilled vegetables, teriyaki sauce
Cd tuyét den 150g, khoai tdy nghién, rau dn kém theo mua, sét Teriyaki

M4. GRILLED FUJI TENDERLOIN STEAK WITH GREEN 665,000
PEPPERCORN SAUCE
B0 fuji nwéng sot tiéu xanh
Fuji beef tenderloin, mashed potatoes, grilled vegetables, green pepper sauce
Bo Fuji 200g, khoai tdy nghién, rau dn kém theo mua, sét tiéu

M5. PAN-SEARED SALMON WITH BASIL SAUCE 485,000
Ca hoi Nauy ap chao sot hung qué
Norway salmon, mashed potatoes, grilled vegetables, basil sauce
Cd hoi nauy 150g, khoai tdy nghién, rau dn kém theo mua, sét hiing qué

M6. PAN-SEARED SEABASS WITH TAMARIND SAUCE 325,000
Ca chém ap chdo s6t me
Seabass, grilled vegetables, tamarind sauce
Cd chém 1509, rau dn kém theo mua, sét me

M7 DRY-AGED DUCK BREASET WITH RASPBERRY SAUCE 325,000
Lwon vit phoi gi6 sét phtic bon tir
Duck breast, mashed potatoes, grilled vegetables, raspberry sauce
Lwdrn vit 180g, khoai tdy nghién, rau dn kém theo mua, s6t phic bon tir

M8. GRILLED ANGUS STRIPLOIN WITH RED WINE SAUCE 845,000
Than ndi bo angus nwéng sét vang do
Angus beef striploin, mashed potatoes, grilled vegetables, red wine sauce
Thdn ndi bo Angus 200g, khoai tdy nghién, rau dn kém theo mua, sét vang dé

M9 GRILLED ANGUS SIRLOIN WITH RED WINE SAUCE 780,000
Than ngoai bod angus nwéng sot vang dd
Angus beef sirloin, mashed potaotes, grilled vegetables, red wine sauce
Thdn ngoai bo Angus 200g, khoai tdy nghién, rau dn kém theo mua, s6t vang dé

M10.AUSTRALIAN TENDERLOIN WITH FQOIE GRAS AND GOLD LEAF 865,000
Than noi bo Uc dat vang kem gan ngong
Australian beef tenderloin, foie gras, mashed potatoes, grilled vegetables,
black pepper sauce
Thén néi bo Uc 200g, gan ngdng Phdp, khoai tdy nghién, rau dn kém theo mua,
st tiéu

(All prices are in VND, subject to 5% service charge and prevailing VAT )
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RICE & SPAGHETTI

STIRRED - FRIED NOODLE WITH SEAFOOD
My xao hai san
Shimps, squids, noodle, vegetables

Tém s, mwc éng, my soi, rau xanh

SHRIMPS & PINEAPPLE FRIED RICE
Com rang tom dra
Shrimps, pineapple, rice, carrot, onion

Tém st, diva, com trdng, ca rét, hanh Id, hanh phi

SPAGHETTI CARBONARA

My y sOt kem

Spaghetti, fresh cream, onion, bacon, egg, parmesan cheese
My y, kem twoi, hanh tdy, thit x6ng khoi, tritng ga, phd mai

parmesan

SPAGHETTI BOLOGNESE

My ¥ bo bim

Spaghetti, ground beef, tomato, onion, carrot, butter,
parmesan cheese

My y, thit vai bo, ca chua, hanh tdy, ca rét, bo, phé mai

parmesan

CREAMY MUSHROOM SPAGHETTY WITH
MUSSELS

My y st kem ndm va vem

Newzealand mussels, mushroom, spaghetti, fresh cream,
onion, bacon, egg, parmesan cheese

Vem Newzealand, ndm hwong, my y, kem twoi, hanh tdy, thit

x6ng khdi, tritng ga, phdé mai bt

195,000

195,000

225,000

225,000

225,000

(All prices are in VND, subject to 5% service charge and prevailing VAT )
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DESSERT

CREME BRULEE

Kem chay kiéu Phap

Fresh cream, butter, milk, egg, vanilla, sugar
Kem twoi, bo, stra, trirng ga, vani, dwong

PANDAN PANNA COTTA WITH SEASONAL
FRESH FRUIT

Panna cotta 14 nép cung trai ciy theo mua
Coconut cream, pandan leaves, gelatin, sugar, seasonal fresh fruit
Nuéc c6t diva, Id nép, Id lam déng, dwong, trdi cdy theo mua

FLAMBEED BANANA
Chudi dét rwou kiéu Phdp
Banana, caramelize sugar, butter, vanilla ice cream

Chudi, dwong caramen, bo, rwgu mui, kem vanilla

LAVA CAKE WITH VANILLA ICE CREAM

Banh socola tan chdy cung kem vani

Chocolate, butter, sugar, fresh cream, egg, flour, vanilla ice cream
Socola, bo, dwdong, kem twoi, trirng, bot my, kem vani

"BO BIA" ROLLS WITH VANILLA ICE CREAM
Bo bia cuon an kem kem vani
"Bo bia" paper, shredded coconut, sugar stick, vanilla ice cream

Ld bo bia, dira nao, keo mach nha, kem vani

LONGAN SWEET SOUP

Che hat sen long nhan

Logan, lotus seeds, panda, chia seeds
Long nhdn, hat sen, Id nép, hat chia

"KHUC BACH" SWEET SOUP

Che khuc bach

Cream gelatine cube, roasted sliced almond, logan, chia seeds,
pandan sugar water

Khiic bach, hanh nhdn Idt, long nhdn, hat chia, nwéc dwong ld nép

155,000

155,000

155,000

155,000

135,000

135,000

135,000

(All prices are in VND, subject to 5% service charge and prevailing VAT )
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