LOCAL DELIGHTS
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HOI AN CHICKEN RICE

FRESH SPRING ROLLS 180
Pork, prawn, vegetables, herbs in rice paper, fish sauce

Explores Vietnam's most quintessential

dishes known around the world, wide|y

DEEP FRIED SPRING ROLLS 180 applauded for its balancing flavors as it is

Seafood, fresh herbs, sweet & sour fish sauce a Symphony of protein, spices, herbs, vege-
tables and rice / rice flour

Géi cubn truyén théng véi tdm, thit heo, rau thom ve nudce mém chua ngot

Cha gio hai séan, rau thom v& nudce mé&m chua ngot

COCONUT PALM HEART SALAD () 210 Khém phd nhiing mén dn Viet Nam
tinh tay nhat duoc biét dén trén khap
thé gisi duoc tdn thudng vi huong vi
can %é”mg ctia thanh phan dam, gia vi
thdo mbc, rau va gao / bt gao

Coconut pc[m heart salad with shrimps, squids, carrots
and herbs, served with crackers
Goi ct ha dira trén hai sén
PHO BO
Thin flat rice noodles in beef broth with slices of beef
Phé bo truyén théng caa Viet Nam
+ Local beef 180
+ Japanese A5 Hitachi beef 880

MI QUANG 180

Danang sfy|e thick noodles with local boneless chicken
Mi Qudng ga

BUN BO HUE 180
Hue sfyle rice nooc”es, beef, meatloaf
Bin bo Hué néu theo vi xir Hué

HOI AN CHICKEN RICE 190
Hoi An style yellow rice, shredded chicken, served with clear chicken broth
Com ga& Héi An

BUN CHA HA NOI 190 @Vegefurion Confoins pork @Confcins nut @Signcfure

Smoky barbecued pork and pork loaf with herbs,

dlppmg sauce cmd fresh rice nooc“es All price are quoted in VND’ 000 and inclusive of Service Charge and VAT
A , N e Tét ca gid trén dugc viét tdt cho VND' 000 vé dé bao gém Phi Phuc Vu & Thué
Bun cha Ha Noi




VIETNAMESE FAMILY
STYLE DISHES
Mon an truyén thong

gia dinh Viet

BRAISED LOCAL FISH WITH
CARAMEL SAUCE

STEAMED RICE

’
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CRAB MEAT AND SWEET CORN SOUP 140
Crab meat, sweet corn, egg drop
Sip bép thit cua
Food in Vietnam is a family affair, and

SWEET AND SOUR SEAFOOD BROTH 260 is deep|y rooted with their sense of
Local seafood, pineapple, okras, tomatoes and local herbs familial bonds and coziness. Nofhing
Canh chua hai san feels better than shoring a delicious

meal with fomi|y

() MIXED GREEN LEAVES BROTH 160
Mixed local green leaves broth with shrimps Mén &n truyén théng gia dinh la nét
Canh rau tap tang ndu tém ddc trung cla vdn héa Viét Nam.

Khéng gi tuyét voi hon khi duoc cung

(12) BRAISED PORK WITH SHRIMP 240 gia dinh chia sé¢ mét bita &n ngon va

am cung

Braised pork belly with shrimps, served with steamed rice
T6m rim fhit phuc vu v3i com Tréng

@ BRAISED LOCAL FISH WITH CARAMEL SAUCE 240
Braised local fish in caramel sauce, served with steamed rice
Cd bép kho, phuc vu véi com Tréng

WOK-FRIED CHICKEN WITH CHILI FISH SAUCE 230
Deep—fried chicken, chili fish sauce, served with steamed rice
Ga chién mém &t phuc vu véi com fréng

@3 SPICY SQUID 360

Wok-fried squid, chili sate sauce, vegetables, served with steamed rice

Muc x&o x6t sa té phuc vu véi com tréng

LUC LAC BEEF 300

Wok-fried cubed AUS beef with onions, capsicums, tomatoes,
served with steamed rice

Bo lic Iécl phuc vu véi com fréng
@Vegefuriun Confcins pork @Confuins nut @Signature
(@) FRIED RICE

° Wl+h vegefob[es - com chién rau cu 160 All price are quoted in VND’ 000 and inclusive of Service Charge and VAT
. WIH’) SQCIFOOd -‘com chién hai.sén 260 Tét ca gid trén duoc viét tat cho VND' 000 va dé& bao gém Phi Phuc Vu & Thué
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JAPANESE CORNER

Coc am thue Nhat Ban
SR
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CHICKEN NANBAN

SASHIMI PLATTER 600
15 pieces of assorted sliced fresh fish and shellfish
Sashimi hai san t6ng hop

JAPANESE OYSTER SASHIMI (5PCS) 650
Japanese Honda Suisan oysters

Sashimi hau Nhat
HIYASHI CHUKA 280

Japanese cold ramen with egg, crab meat, ham, cucumber,
tomatoes and Tsuyu sauce

Mi Ramen lanh kiéu Nhat
@ SUKIYAKI BEEF KAKE UDON 280

Jopcnese udon noodles with sautéed beef, onion and soya stock

Mi Udon thit bo
@) PORK TONKATSU 260

Crumble pork cutlet, Tonkatsu sauce, fried egg, served with Japanese rice
Heo chién gion x&t Tonkatsu

@3 CHICKEN NANBAN 280
Deep-fried chicken, Tartar sauce, mixed salad, served with Japanese rice
Ga chién Nanban x&t Tartar

PANKO SALMON (@) 480
Deep-fried Panko salmon fillet with avocado Tartar sauce,
mixed salad and ikura
Cé hsi chién gion x5t bo Tartar

@5 JAPANESE CHICKEN CURRY 250
Homemade Japanese curry with chicken, served with Japanese rice
Ca ri ga kidu Nhét, phuc vu véi com tréing

UNAGI DON 370

PANKO SALMON

Boasts traditional Japanese dishes with
sophisﬁcofed twist of traditional and
innovative sTy|e our chef's creation
giving you a plenty of flavor and
beauty ?/om Japan

Chung t6i tu hao véi cdec mén &n Nhét
Ban d%c trung duoc bién t&u tinh t& két
hop phong cdch fruyen fhong va cdch
tan; s song tao tir cde dau bep tai hoa
sé mang dén cho ban sy cdm nhén tron
ven vé my vi Nhat Ban
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@ Vegetarian Conh::ins pork @ Contains nut @Signufure

All price are quoted in VND’ 000 and inclusive of Service Charge and VAT
Tét ca gid trén duoc viét tét cho VND' 000 va dé bao gém Phi Phuc Vu & Thué

Grilled Japanese eel, served with Japanese rice
Com luon nuéng kiéu Nhat

@) KATSUDON (&) 270
Twice cooked pork cutlet in egg
Tonkatsu sauce and Japanese rice
Com thit heo chién xui véi x5t tring

A5 HITACHI WAGYU - IKURA DON 950
A5 Hitachi Wagyu steak, salmon roe, pickle, Japanese rice
Com bo Wagyu thuong hang nudng




ASIAN FAVORITES

Am thue chan A
SR
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TOM YUM GOONG SOUP KOREAN RAMEN

SOMTAM SALAD 220

Thai papaya salad with dried shrimps, palm sugar and green beans

Goi du du kiéu Thdi Aims to bring a fine selection of Asian
KIMCHI SUNDUBU JJIGAE 200 cuisine, diverse flavors balanced with a
Authentic kimchi soup with pork, tofu and leek nice kick of aromatic SR from each
Canh dé&u hi non Han Quéc E
() TOM YUM GOONG SOUP 220 Ciing fhu"c’mg thire cée mén &n Chéau A
Authentic Thai style, hot and sour seafood soup n(A?’i ﬁéng, hu"ong Vi da dqng du‘QC cén
Sip hai san chua cay kiéu Thdi béng v3&i mui vi thom n‘é,ng cha cdc loai
@ LENTIL SOUP 140 gia vi ddc trung tirng dat nude

Indian red |enﬁl,soup with potatoes, carrots and Indian spices

Sip déu kiéu An
(3 NASI GORENG 280

Indonesian fried rice, chicken satay, fried egg
Com chién kiéu Indonesia véi ga nudng xién va triing chién

PAD THAI 260
Stir fried flat rice noodles, chicken, prawns, gorlic, Tofu, peanuts
Ha tiéu xao kiéu Thdi véi tém, thit ga va déu khudn chién

(35 KOREAN SHIN RAMEN 160
Korean spicy ramen noodles with egg, Mandu and kimchi
Mi ramen Han Quéc

BUTTER CHICKEN 280
Indian grilled chicken, simmered in a creamy tfomato gravy sauce,

served with steamed rice and Noop bread
Ga nudng x6t ca chua kem kiéu An

(37 LAMB ROGAN JOSH

Traditional soufh, Indian curry with lamb, served with steamed rice

Cé& ri ctru ki€u An ® ~ ~ ~
Vegetarian Contains pork Contains nut Signature
INDIAN VEGETARIAN CURRY (5) 240 - i :

Traditional Indian curry with chickpeas

390

. ) All price are quoted in VND' 000 and inclusive of Service Charge and VAT
and potatoes, served with sfecmedA,rlce Tét ca gid trén duoc viét tét cho VND' 000 va dé bao gdm Phi Phuc Vu & Thué

Ca ri dau ngua va khoai téay kiéu An




GO HEALTHY
Mon an t6t cho siic khoe

ST

QUINOA SALAD (&) 290

With pumpkin, cucumber, capsicum and pretty leaf salad
Xa l4t hat diém mach

ORGANIC TOMATO & BURRATA SALAD 270
Fresh tomatoes, mozzarella, basil, olive oil, balsamic vinegar

Xa &t ca chua v phé mai tuoi véi dém den Y

SEA GRAPES SALAD 190
Tossed with wakame, lettuce, tomatoes, onion and sesame dressing

Xa ldt rong nho

ORGANIC FRESH GREEN SALAD 1o
With vinaigrette dressing

X& lét déu giam

RICE PORRIDGE 150
Choice of pork, chicken or beef
Chdo ndu véi thit heo, thit ga hodc thit bo

Embraces a healthier lifestyle, let's
experience the secrets of pairing
gooo| nutrition with great faste, from
heorw handcrafted salads to flavor-
ful protein option

Néu ban hudng dén mén &n tét cho
strc khoe hdy cung trdi nghiém bi
quyét két hop thuc phdm dinh dusng
véi huong vi tuyét voi tir mén xa lat
duoc chudn bj cong phu dén mdn chinh
thom ngon
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@ Vegetarian Confcins pork @ Contains nut @Signufure

All price are quoted in VND' 000 and inclusive of Service Charge and VAT
Tét ca gid trén duoc viét tét cho VND' 000 va dé bao gdm Phi Phuc Vu & Thué




e
[
—
o
=
o=
=
—_
=T
N
~
[~
Ll
=
o
N
—
=T
(&)

< - 7

MAGHERITA PIZZA FOUR CHEESE PIZZA MIKAZUKI PIZZA

MIKAZUKI PIZZA 340

So[mon, feriyoki sauce, mozzore”o, secweed, mayo Aufhenﬂc brick oven piZZO Wifh a
Pizza cd hdi var rong bién modern touch, which bring innovation

to the classic pizza. Here you can find a

MARGHERITA PIZZA 20 crispy & thin wheat crust pizza with fine

Tomato sauce, mozzcre“c, basil
Pizza ca chua, phé mai va x8t ca chua

Nhiing chiéc bdnh pizza duoc nudng
PEPRERON) FIZZA 04 trong 16 gach truyén thdng két hop vdi

nét hién dai cda thanh phén, mang dén

sy d6i méi cho chiéc banh pizza ¢6 dién.
pizza méng va gion, cling cdc lua chon

da dang phd trén bé mat bdnh pizza

tfoppings

Pepperoni, mozzarella, tomato sauce
Pizza xiic xich cay, phé mai v x8t c& chua

Cream cheese, blue cheese, cheddar, mozzarella
Pizza phé mai cdc loai

MEAT LOVER PIZZA 320

Meat sauce, ham, sausage, bacon, mozzarella, tomato sauce
Pizza x8t thit var thit ngudi cdc loai

XUAN THIEU SEAFOOD PIZZA 340

Prcwns, squids, c[oms, capsicum, tomato sauce
Pizza hai san: tém, muc, nghéu, &t chuéng

CAPRICCIOSA PIZZA () 300

Hcm, mushroom and artichoke with oregano
Pizza nhén thit nguéi nédm, hoa a-ti-sé

() HALF & HALF PIZZA 350
Combine any 2 of our above delicious pizzas in ] @Vegefuriun @Contuins pork @Confoins nut @Signoture

Lua chon 2 huong vi pizza yéu thich trén cung 1 bdnh pizza

All price are quoted in VND’ 000 and inclusive of Service Charge and VAT

@ CALZON E . P|ZZA TU RN OVER 340 Tét ca gid trén duoc viét tét cho VND' 000 va dé bao gém Phi Phuc Vu & Thué

Stuffed with mushroom, pepperoni, tomato,
basil, mozzarella cheese

Pizza gdi véi ndm, xic xich, c& chua, qué Y va phé mai
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PASTA
Cdc mon m1 ¥

pE—— ST

CARBONARA

BOLOGNESE ALLE VONGOLE FRUTTI DI MARE

7 N ® AGLIOEOLIO 160

MAKE YOUR OWN Wifh Garlic, olive oil, diced tomato and herbs
Mi Y véi téi, déu 6 liu, c& chua va rau thom
PASTA

ALLE VONGOLE 280

With clams, garlic, parsley, olive oil and chili

Choice of pasta: Spaghetti, Linguine, Penne, M ¥ i Rt v ¢ v

Squid ink tagliatelle, Pappardelle
Lua chon: Mi soi tron, mi soi det. mi 8ng, mi

. gt i (35 CREAMY CRAB MEAT 280
With crab meat, cream and parmesan cheese
Choice of cooking: Hard (al dente), Medium or Soft M Y x&t thit cua

Lwa mue d6 chin: Cing, vira, mém

BOLOGNESE 260
With minced beef, tomato sauce, grofed parmesan cheese

Mi Y x6t bo b&m

(7 FRUTTI DI MARE 280
Wifl’] seon(ood, tomato sauce, basil
Mi Y x8t c& chua hai sén va hing qué

CARBONARA 260

With bacon, garlic, mushroom, parmesan, egg
Mi'Y x8t kem véi thit xéng khdi

TRUFFLE PASTA(®) 350

\ With pancetta, mushroom, truffe puree, parmesan
/ Mi Y x8t ném truffle

@ Vegetarian Contoins pork @Confoins nut @Signofure

All price are quoted in VND' 000 and inclusive of Service Charge and VAT
Tét ca gid trén duoc viét tét cho VND' 000 va dé bao gdm Phi Phuc Vu & Thué




BREAD N’ BUN

Cdc loai banh mi va Burger
I

CAPRESE CIABATA

7

MAKE YOUR OWN
SANDWICH

SALMON BAGEL

Choice of bread: Baguette, Ciabatta, Dark
Rye Loaf, Toast

Lua chon: Bénh mi dei baguette, bdnh mi
Ciabatta Y. bénh mi lia mach den, banh mi géi

Choice of cheese: Cheddar, Gouda, Emmental
Luva phé mai: Phé mai Cheddar Gouda,

Emmental

-a‘—“uwj

@ Vegetarian Confoins pork @ Contains nut @Signufure

All price are quoted in VND’ 000 and inclusive of Service Charge and VAT
Tét ca gid trén duoc viét tét cho VND' 000 va dé bao gdm Phi Phuc Vu & Thué

. T
5 ) -
LAl
- 3 | — g
i\ ~ -
=
> -~ 2“7‘&'}' ~ b .

-2 WEERSTE - /'-Z\ —

= - - 20

THE BLUE CLUB SANDWICH

Grilled chicken, bocon, hom, egg, |eHuce, tomato,
avocado, cheese, mayonnaise
Bdanh mi kep téng hop

BLT SANDWICH

Grilled bccon, lettuce and tomato with mayonnaise
Bdnh mi kep thit heo x6ng khéi, xa ldch va ca chua

CHICKEN SANDWICH

Grilled chicken breast, cheese, lettuce and cranberry sauce
Bdnh mi trc g& nudng va x8t viét quat

STEAK SANDWICH

Grilled AUS beef, onion jam, tomato, lettuce, cheese and BBQ sauce
Bdnh mi kep bo bit tét

CAPRESE CIABATTA

Tomcfo, fresh mozzore“c, basil pesto and balsamic reduction
Bdnh mi kep phé mai tuoi va ca chua

SALMON BAGEL
Traditional fresh baked bagel with cured salmon,
cream cheese, fresh dill, onion & caper
Bdnh mi vong kep cd hdi mudi var phé mai

DA NANG BANH MI(@@)

Pate, stewed pork, meoﬂocf, cucumber, pick|e,
mayo in Vietnhamese baguette
Bdanh mi kep thit

MIKAZUKI BEEF BURGER

Fresh sesame bun, Wagyu beef patty, cheese,
bacon, brown onion, lettuce, avocado, tomato
Bdnh mi burger kep thit bo Wagyu,

kiu d&c biét Mikazuki

TRUFFLE BURGER

Fresh sesame bun, Wagyu beef patty, goat cheese,
mushroom, truffle puree, Jalapefio, rocket leaf
Bdnh mi burger kep thit bo Wagyu, nédm truffle

STEAK SANDWICH

260

290

290

290

280

290

210

280

390



WESTERN STARTER
Mon khai vi kién Au
s
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CAESAR SALAD SEAFOOD CHOWDER SOUP FRENCH ONION SOUP

CAESAR SALAD (&) 240

Romaine, Caesar dressing, bacon, croutons,
parmesan, grilled chicken A collection of classic Western starters
X& Iét Caesar véi ga nudng with locally sourced ingredients element,

ERENCH FOIE GRAS 270 ensurir&gﬁ g|obo| taste and freshness of
Seared foie gras medallion on caramelized opples flambéed BN
with brorldy, served with French brioche

; B6 suwu tép cdc mén khai vi ¢8 dién cia
Gan ngbng dp chéo

phugng T&y véi cde nguyén liéu cd
@@ SEAFOOD CHOWDER SOUP 160 ngudn géc dia phuong, ban sé tim

Creamy soup with vegefob|es, diced seafood and herb oil fhoy huonAg vi ,‘;‘75’5 frung V‘C‘J e f“”?"' mc'ﬂ:
Stip kem hai san cua nguyen lieu frong fung mon khi

thudng thirc
@ SOFT SHELL CRAB AND ASPARAGUS SOUP 160
Served with croutons
Sup mdng tay véi cua 6t chién gion
@ CREAMY MUSHROOM SOUP 140

Mushroom tempura and white truffle oil
Sip kem né&m

FRENCH ONION SOUP 180
Served with cheese crouton
Sup hanh Phdp, phuc vu véi banh mi nuéng phé mai

@ ANTIPASTO PLATTERE) 490

4 varieties of international cheeses and mixed cold cuts
with grapes, crackers, homemade chumey and nuts
Phé mai va thit ngudi xép dia

@Vegeforicn Confoins pork @ Contains nut @Signufure

All price are quoted in VND’ 000 and inclusive of Service Charge and VAT
Tét ca gid trén duoc viét tét cho VND' 000 va dé bao gdm Phi Phuc Vu & Thué




FROM THE SEA
(dc mon hai sén dide sdc
ST

KING PRAWN
Grilled with herb bu‘rfer, served with mixed salad
T6m lén nudng bo toi

(77) LOBSTER
Grilled with herb butter or s‘reomed, served with mixed salad
T6m hum nudng bo +6i hodc hép

SEARED SCALLOPS
Pan seared Hokkaido scallops,
with green pea pure and mixed salad
So diép Nhat dp chao

SALMON FILET (§)

Pan seared, mashed potato, asparagus, affron cream sauce
Cd hoi phi lé nudng, khoai tay nghién,
mdng tay cling x&t kem nghé tay

BLACK COD (&)

Pan seared, served with potato risotto, asparagus and rocket leaf
Cd tuyét den dp chao, phuc vu véi com Y khoai tay,
mdng tay x6t kem rau cai léng

THE BLUE SEAFOOD TOWER | Suitable for 2 persons

Thép hai san 3 tang ddc biét cho 2 nguoi

+ Sashimi plate
Hai san séng cat lat

« Palm coconut salad with seafood
Goi ¢ hu dira tron hai san

+ Cooked prawns, 2 gri||ed oysters, gri||ed squid with satay sauce
Tém héap, 2 hau nudng, muc nudng

320

1.350

290

470

790

650

THE BLUE SEAFOOD TOWER

@ Vegetarian @Conhins pork @ Contains nut @Signuture

All price are quoted in VND' 000 and inclusive of Service Charge and VAT
Tét ca gid trén duoc viét tét cho VND' 000 va dé bao gdm Phi Phuc Vu & Thué




FROM THE LAND
(Cdc mon thit dic trumg
ST
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LAMB RACKS

ROASTED CHICKEN BREAST @ 290

Roasted with lime, mashed and creamy mushroom sauce
Uc ga bo 16 véi khoai tay nghién va x8t kem ném

BBQ PORK RIBS 310

Slow cooked, BBQ sauce, grilled apple, potato wedges
Sudn heo nudéng x6t BBQ, tdo nudng va khoai téy mii cau

SPANISH IBERICO PORK CHOP (&) 690

Medium cooked, trio apple, potato fondant and red wine sauce
Th&n heo lberico nudng, véi tdo 3 loai, bdnh khoai tdy var x6t vang dé

LAMB RACKS (@) 590
Dukkah-coated lamb racks with Moroccan-spices, celery puree,
vege‘rcbles, jus, potato fondant
Suon ciru dut 16, gia vi Trung Déng, can tdy nghién va khoai tay dp chédo

AUS BLACK ANGUS BEEF TENDERLOIN 690
200 gram, gril/led, mashed potato, served with pepper sauce
Th&n néi bo Uc nudéng, phuc vu véi khoai tay nghién cung xét tiéu

AUS BLACK ANGUS BEEF RIB EYE 650
250 gram, grilled, mashed potato, sautéed spinach, black pepper jus
Thén lung bo Uc nudng, phuc vu véi khoai tay nghién, cdi bé xbi var xét tiéu

AUS WAGYU BEEF TENDERLOIN 1.350
200 gram, grilled, mashed potato, served with creamy pepper sauce
Th&n néi bo wagyu Uc nuéng, phuc vu véi khoai tay nghign ciung x6t kem tiéu

HITACHI WAGYU PREMIUM STEAK (@) 1950
200 gram, marbling Japanese Wagyu steak with edamame,
mixed salad and Yuzu Kosho
Bo Wagyu thuong hang nudéng kiéu Nhat

Vegetarian Contains pork f;:;’ Gluten free @Signofure

All price are quoted in VND’ 000 and inclusive of Service Charge and VAT
Tét cd gid trén duoc viét tét cho VND' 000 va dé bao gdm Phi Phuc Vu & Thué




SIDE ORDER
Mon an kem
SR

TRUFFLE MASHED

Mashed potatoes with truffle purée
Khoai tay nghién véi ndm truffle

PARMESAN AND TRUFFLE FRIES
Toss with truffle purée and shoving parmesan
Khoai tay chién nam truffle

HOMEMADE POTATO WEDGES OR FRENCH FRIES

Khoai t&y mui cau hodc khoai tay chién

MORNING GLORY (©)
Stir fried with garlic
Rau mudng xco téi

BABY BROCOLI WITH OYSTER SAUCE
Steamed boby broccoli with oyster sauce
Béng cai baby x8t d&u hao

BOK CHOY
Wok-fried with shitake mushroom and oyster sauce
Cai thia x8t nédm va déu hao

STEAMED JASMINE RICE

Chén com tréing

160

160

120

1o

120

120

40
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Enhances your meal by getting good
food pairings and here we are of?ering a
right choice of side dishes to bump up
the dining value

Lam phong phi bita &n cia ban bdng
cdch lua cggn thém cdc mén phu duoc
chon loc dé két hop tuyét voi véi cde
mén chinh dem dén trai nghiém &m
thuc dich thuc khé quén

@ Vegetarian Contains pork @Contcins nut @Signuture

All price are quoted in VND' 000 and inclusive of Service Charge and VAT
Tét ca gid trén duoc viét tét cho VND' 000 va dé bao gdm Phi Phuc Vu & Thué




DESSERTS

Mon trang miéng
SN

BERRIES CHEESE CAKE

Berry compote raspberry cheese cake with strawberry ice cream
Bdnh phé mai phic bdn tir di kem véi kem dau Tay

WHITE CHOCOLATE MOUSSE
With cherry blossoms
Bdnh mém s6 c6 la trang cung véi hoa anh dao

TIRAMISU
With berry compote
Bdnh kem kiéu Y

COCO JELLY

Coconut jelly on whole coco shell and mixed fruits
Rau céu trdi dira

SEASONAL FRUIT PLATTER
Our daily recommendation
Trdi cay tuoi theo mua

PREMIUM ICE CREAM
Choice of flavor with strawberry, coconut,
passion frui‘r, mc’rchc, chocolate or vanilla
Kem véi su lya chon : déu, dira, chanh day,
tra xanh, s6-co-la hodc vani

140

160

140

160

160

70
per scoop

WHITE CHOCOLATE MOUSSE

No meal is comp|eTe without a sweet
ending aka dessert. Discover our care-
fu||y crafted delicious desserts o|ong
with premium coffees, teas to bring you
a big smile

Con gi tuyét voi hon khi thuéng thic
nhiing mén trdng miéng thom ngon duoc
ché bién céng pgu két hop cting tdch ca
phé hodc tra héo hang, d& khép lai hanh
trinh &m thuc tron ven

@ Vegetarian Conh::ins pork @ Contains nut @Signafure

All price are quoted in VND’ 000 and inclusive of Service Charge and VAT
Tét ca gid trén duoc viét tét cho VND' 000 va dé bao gdm Phi Phuc Vu & Thué

BERRIES CHEESE CAKE




BEVERAGE MENU
i s i

|

MINERAL WATER HEALTHY CORNER 95

STILL WATER | NUGC KHOANG BERRY BALANCE
. . Raspberry, Cranberry Juice, Strawberry, Ginger
La Vie 80 Evian 85 Mam Xéi, Nudc Ep Nam Viét Qudt, Dau Tay, Ging
APPLE, PEAR, LIME
SPARKLING WATER Tdo, L& Chanh
NUGC KHOANG CO GA CARROT, CUCUMBER, PINEAPPLE
La Vie 80 Perrier 95 Ca Rét, Dua Leo, Dua

CELERY, APPLE, GINGER
Can Tay, Tdo, GUng

SOFT DRINK 65
Coke‘ Tonic water MILKSHAKE 100
Pepsi Soda water

COCONUT | DUA

. Coconut Ice Cream, Coconut Cream, Fresh Milk
7 Up Dry Ginger Ale Kem Dtia, Nudc C6t Difa, Stia Tuoi

VANILLA | VANI

Vanila Ice Cream, Vanila Syrup, Fresh Milk
FRESH FRUIT JUICE 90 Kem Vani, Si-ré Vani, SGa Tudi

Pepsi Zero Rockstar Energy Drink

Lime ; CHOCOLATE | SO-CO-LA
) Pineapple ,
Nudc Chanh Nude Da Chocolate Ice Cream, Fresh Milk
= = Kem S6-co6-la, Sta Tudi

Orange
- Carrot ;

i OREO | BANH OREO
Apple Oreo Cookies, Coconut Cream, Fresh Milk
NUde Téo Young coconut Bdnh Oreo, Nudc Cét Dtia, Sta Tudi

Dua Xiém

Watermelon
Nudc Dua Hau

All price are quoted in VND' 000 and inclusive of Service Charge and VAT
Tat c@ gid trén dudc viét tat cho VND' 000 va dé bao géom Phi Phuc Vu & Thué
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SMOOTHIE 110

VERY BERRY | SINH TG DAU

Raspberry, Peach, Strawberry,
Condensed Milk, Fresh Milk

Mdam Xéi, Bao, Dau Tay, SGa Ddc, STa Tudi

MANGO | SINH TO XOAI
Mango, Condensed Milk, Fresh Milk
Xoai, SGa Bdc, STa Tudi

BERRY | SINH TO VIET QUAT
Blueberry, Strawberry, Condensed Milk, Fresh Milk
Viét Quat, Dau Tay, Sta Ddc, Sta Tuaoi

AVOCADO | SINH 76 BG
Avocado, Condensed Milk, Fresh Milk
Bo, SUa Bac, Sda Tuoi

DILMAH T-SERIES 75

BRILLIANT BREAKFAST

Tra Biém Taém

THE ORIGINAL EARL GREY
Tra Ba Tudc

GREEN TEA WITH JASMINE FLOWERS
Tra Hoa Nhai

PURE PEPPERMINT LEAVES

Tra Bac Ha

PURE CHAMOMILE FLOWERS

Tra Hoa Cdc

CREATIVE ICED TEA 95

PEACH ICED TEA
Black Tea, Peach Syrup, Peach
Tra Pen, Si-ré Dao, Bao

CLASSIC LIME ICED TEA

Black Tea, Lime Juice, Sugar Syrup
Tra Ben, Chanh, Nudc budng

POMEGRANATE ALOE

Hibiscus Tea, Pomegranate, Aloe Vera,

Lime Juice, Sugar Syrup

Tra Hoa Dadm But, Luu D36, Nha Bam, Chanh, Nudc Bbudng

PINK GUAVA

Green Tea, Pink Guava, Lime Juice, Sugar Syrup
Tra Xanh, Oi H6ng, Chanh, Nudc Budng

RED GRAPEFRUIT & YUZU

Green Tea, Red Grapefruit, Yuzu, Sugar Syrup
Tra Xanh, Budi B3, Chanh Yuzu, Nudc budng

ITALIAN COFFEE

ESPRESSO 80
DOUBLE ESPRESSO 80
AMERICANO (Hot-Cold | Néng - Lanh) 80
CAPPUCCINO (Hot-Cold | N6éng - Lanh) 90
LATTE (Hot-Cold | Néng - Lanh) 90
MOCHA (Hot-Cold | Néng - Lanh) 90

CHOCOLATE (Hot-Cold | Néng - Lanh) 90

All price are quoted in VND’ 000 and inclusive of Service Charge and VAT
Tat cd gid trén dudc viét tat cho VND’ 000 va dd bao gém Phi Phuc Vu & Thué



VIETNAMESE COFFEE 70

BLACK DRIP FILTER COFFEE
Ca Phé ben

DRIP FILTER COFFEE,
CONDENSED MILK
Ca Phé Sta

VIETNAMESE SPECIALTY COFFEE

Bac Xiu

MOCKTAIL 110

VIRGIN MOJITO

Lime Wedges, Brown Sugar, Mint Leaves, Soda Water
Chanh Mui, Budng Ndu, La Hung, Soda

CINDERELLA

Orange Juice, Pineapple Juice, Lime Juice,
Grenadine Syrup, Soda Water

Cam, DUda, Chanh, Si-ré Luu, Soda

SIGNATURE COCKTAIL 220

FUJI MOUNTAIN

Umeshu, Vodka, Galliano, Blue Curacao, Pear Juice,
Lime Juice, Sugar Syrup

Rugdu Mc Umeshu, Rudu Vodka, Rudu Mui Galliano,
Si-ré Blue Curacao, Lé, Chanh, Nudc Budng

CLASSIC COCKTAIL 190
COSMOPOLITAN

Vodka, Triple Sec, Cranberry Juice, Lime Juice
Rugu Vodka, Rugu Mui Triple Sec,
Nudc Ep Nam Viét Qudt, Chanh

MARCARITA
Tequila, Triple Sec, Lime Juice, Sugar Syrup
Rugu Tequila, Rugu Mui Triple Sec, Chanh, Nudc budng

MIMOSA
Sparkling Wine, Orange Juice
RuUdu Vang Sui, Cam

MOJITO
Rum, Mint Leaves, Brown Sugar, Lime Wedges, Soda Water
Rugu Rum, La Hung, Bbudng Nau, Chanh Mdi, Soda

PINA COLADA
Rum, Malibu, Pineapple Juice, Coconut Cream
RuUdu Rum, Rudu Mui Malibu, Dda, Nudc Cét DUa

JAPANESE SLIPPER

Midori, Triple Sec, Lime Juice, Sugar Syrup
Rugu Mui Midori, Rugu Mui Triple Sec,
Chanh, Nudc budng

All price are quoted in VND’ 000 and inclusive of Service Charge and VAT
Tat c@ gid trén dudc viét tdt cho VND' 000 va dd bao géom Phi Phuc Vu & Thué



SAPPORO 95
HEINEKEN 95
HEINEKEN SILVER 95
TIGER 85
LARUE 75
LARUE SMOOTH 75
CORONA EXTRA 10
7 BRIDGES, BLONDE ALE 165
(Crafted in Da Nang)

Gl Bottl
WINE T
WHITE WINE
Sauvignon Blanc, Maison Castel, France 250 1200
Chardonnay, Barramundi, Australia 250 1200
RED WINE
Cabernet Sauvignon, Maison Castel, France 250 1.200
Shiraz, Barramundi, Australia 250 1.200
SPARKLING WINE
Veuve Ambal Méthode Traditionelle 250 1.200

Blanc De Blancs, France

Gl
SPIRIT i
APERITIF
Aperol 120
VODKA
Skyy 110
GIN
Bombay Sapphire 130
TEQUILA
Jose Cuervo Gold 10
RUM
Kingston 62 Silver 110
BLENDED WHISKY
The Famous Grouse 110
IRISH WHISKEY
Bushmills Original 10
BOURBON WHISKEY
Wild Turkey 81 130

SINGLE MALT WHISKY
The Macallan 12 Years Old Double Cask 340

BRANDY
ST-Rémy XO 120
DIGESTIF
Cointreau 140
Jagermeister 160
Baileys Irish Cream 120

All price are quoted in VND’ 000 and inclusive of Service Charge and VAT
Tat c@ gid trén dugc viét tdt cho VND’ 000 va d& bao géom Phi Phuc Vu & Thué

Bottle
Chai

1.840

1550

2.000

1.650

1.650

1550

1550

1.950

5.000

1.600

1.850
2.300
1.600



SCAN THE QR CODE
TO ACCESS THE MENU
IN OTHER LANGUAGES
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