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LOCAL DELIGHTS

Mon Viet limg danh
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HOI AN CHICKEN RIGE

©) FRESH SPRING ROLLS (i3) 180
Pork, prawn, vegetables, herbs in rice paper, fish sauce

: s . T L :
Gaéi cudn fruyén théng vai tém, thit heo, rau thom vé nutic mam chua ngot s Vietnams most quin

©3 DEEP FRIED SPRING ROLLS 180 or its balancing f
Seafood, fresh herbs, sweet & saur fish sauce < s  of

Ché gié héai san, rau tham vé nwde mém chua ngot

tinh ) oc bié trén khép

ng vi huong vi
; n I:?L_’_JI'T'JI gia vj,
©3) BANANA BLOSSOM SALAD 210 thdo méc, rau va goo / bét gao

Shrimps, squid, carrots and herbs, sesame crackers

(©3) SOFT SHELL CRAB AND GREEN PAPAYA {Q} 240 Kham pha | it Nam
Soft shell crab, mango, green papaya, chili lime vinaigrette sauce :
Gai xodi du di vai cua 6t chién gion

Goi hoa chudi, t6m, muc, ¢& r&f rou mui, bdnh tréng meé

©3 PHO BO (&) 180
Thin flat rice noodles in beef broth with slices of beef
Pha bo truyén théng coa Viet Nam

Fry /_-\\

©¢) HITACHI WAGYU BEEF PHO @ 770
Thin flat rice noadles in beef broth with slices of Wagyu beef
Pha truyén théng Viet Nam, bé Waygu thuong hang

e

©7) Ml QUANG (&) 180
Danang style thick noodle with local boneless chicken
Mi Quang ga

@ BUN BO HUE (&) 180
Hue style rice noodle, beef, meat loaf
Bun bo Hué, ndu theo vi xi¢ Hué

©9 HOI AN CHICKEN RICE 190
Hai An style vellow rice, shredded chicken, served with clear chicken broth
Com ga Hoi An



SWEET & SOUR SEAFOOD SOUP

CRAB MEAT
& SWEET CORN SOUP

STEAMED RICE

BRAISED LOCAL FISH
IN CLAY POT

VIETNAMESE FAMILY
STYLE DISHES
Man an truyen théng
gia dinh Vigl
~ SR _Fo—

— )

(9 CRAB MEAT AND SWEET CORN SOUP (@) 140
Crab meat, sweet carn, eqg drop N

Food in Vietnam is a family affair, and

is deeply rooted with their sense of

familial bonds and coziness. Nothing

feels befter than sharing a delicious

Sip bép thit cua

(1) SWEET AND SOUR SEAFOOD SOUP 260

Local seafood, pineapple, akras, tormatoes and local herb

Canh chua hai san

meal with family

Moén &n truyén théong gia dinh la nét

) MIXED GREEN LEAVES BROTH 160 déc treng coa vén héa V Neam.
Mixed local green leaves broth with shrimp Khong gi fu‘:.-'é‘f‘ voi hon khi d‘u'r.,::-c cung
Canh rau tép tang ndu +ém gia dinh chia sé mét blira &n ngon va

am cung
() BRAISED PORK WITH SHRIMP (&) 240
Braised pork belly with shrimp, steamed rice
Tom rim thit, phuc vy véi com trdng
(19) BRAISED LOCAL FISH IN CLAY POT 240
Braised local fish in caramel sauce, steamed rice
Cé kho t6, phuc vu véi com hﬁng
(i5) WOK FRIED CHICKEN WITH CHILI FISH SAUCE 230
Deep-fried, chili fish sauce, steamed rice
Ga chién mam at, phuc vy vdi com trang
Ug: LUC LAC BEEF 300

Wak fried cubed AUS beet with anion, capsicum, tomato

B& lac lac

(1) FRIED RICE

+ With vegetables - com chién rau cd (;i‘i\ 160 @ Vegetarian @ Contains pork @Gluten free @Signm‘ure

= \With seafood - com chién hdi san 260

All price are queted in VIND 000 and inclusive of Service charge and VAT

Tét ca gia trén dugc viét tat cho VND 000 va da bae gém Phi phuc vu & Thué



JAPANESE CORNER

(Ci6c am thue Nhat Ban

YUZU SCALLOPS

(@\' SASHIMI PLATTER
15 pieces of ossorted sliced fresh fish and shellfish
Sashimi hai san téng hop

(19) ASSORTED TEMPURA
Mixed tempura of prawn, squid and vegetables

Tempura tém, mure va rau cu

- e

20 YUZU SCALLOPS (%7)
Pan seared Haokkaido scallops with Japanese yellow lemon sauce
Cbi 5o (jl'{'?p N'Il]tf}l ap chao véi xét chanh Yuzu

=

(@) PORK TONKATSU (

Crumble pork cutlet, tonkatsu sauce, fried egg, Japanese rice

Heo chién gion xot tonkatsu

é'?.\ JAPANESE CHICKEN CURRY
Homemade Japanese curry with chicken, Japanese rice

Ca ri g& ki€u Nhét phuc vy véi com trang

@3 UNAGI DON
Grilled Japanese eel, with Japanese rice

Com luon nudng kigu Nhét

Com thit heo chién xi vai x5t trirmg

(25 SUKIYAKI BEEF KAKE UDON

Japanese Udon noodles with sautéed beef, onion and soya stock

Mi Udon thit bé

@9 A5 HITACHI WAGYU - IKURA DON (&)
A5 Hitachi Wagyu steak, salmon roe, pickle, Japanese rice

Com bs Wogyu thugng hang nudng

Twice cooked pork cutlet in egg tonkatsu sauce and Japanese rice

600

300

290

260

250

370

270

280

950

PORK TONKATSU

Boasts traditional Japanese dishes with
sophisticated twist of traditional and
innovative style; our chef's creation
giving you a plenty of flaver and
eauty from Japan

Chiing téi tu hao vé man &n

Bén déc trung duoe b wu tinh #

hnf_:'p phong cach fruyén thong va cach
tan; su sang tao tur cac dau bép tai hoa
s& mang déen cho ban sw eam nhén tron
ven v& my vi Nhéat Ban
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ASIAN FAVORITES

Am thire chau A
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TOM YUM GOONG SOUP KOREAN RAMEN

@) NAM TOK, THAI BEEF SALAD 240

Sautéed beef, ground roasted rice, toasted chili, mint, lime, shallot e iz . 2 :
Aims to bring a fine selection of Asian

« ine, diverse flavors balanced with a
28 TOM YUM GOONG SOUP 220 ic of aromatic spices from each

Authentic Thai style, hot and sour seafood soup

Gai ba kigu Théi

Sip héi sén chua cay kigu Thai : ; = S el
Cing thudng thiic cae mén én Chau A

= ) :

@9 LENTIL SOUP (&) 140 ndi tiéng, huong vi da dang duoc cdn
Indian red lentil soup with potatoes, carret and Indian spice bang mui vj thom n8ng clia céc logi
Sip dbu kidu An gia vi ddc trung timg dét nude

(36) NASI GORENG 280

Indanesian fried rice, chicken satay, fried egg
Cam chién kiéu In-d6 véi ga nudng xién va tring chién

s P

(3) PAD THAI () 260
Stir fried fat rice noodles, chicken, prawns, garlic, tofu, peanuts
HG tiéu xao kigu Thai vdi tém, thit ga va ddu khudn chién

(32) KOREAN RAMEN 160
Korean spicy ramen noodles with egg, mandu and kimchee

Mi ramen Han Quéc

(33) CHICKEN TIKKA MASALA 280
Indian roasted chicken, tomato buased gravy, onion, spices, steamed rice
Ga nudng x6t cé chua va hanh tay kidu An

(39 LAMB ROGAN JOSH 390

Traditional South Indian lamb curry, steamed rice
Cér i cleu kigu An

INDIAN VEGETARIAN CURRY '/"3/:? 240 @ Vegetarian @Con‘rains pork @Gluten free @Signature

Traditional Indian curry with chickpea
and potatoes, STEUITIE‘CJY."iCE o All price are quoted in VND 000 and inclusive of Service charge and VAT

i
o

Tét ca gia trén duge viét 1t cho VND' 000 vé dé bao gém Phi phuc vu & Thué

Cé& ri déu ngua va khoai tay kigu An



\ ¥

GO HEALTHY
Mon an 61t cho sirc khoe

e

@ HEALTHY BEETROOT SALAD (&) 220

Sliced beetroot, goat cheese tempura, balsamic dressing

Xea lat co dén véi phé mai dé

o R
&) SEA GRAPES SALAD (&) 190
Tossed with wakame, lettuce, tomato, onion and sesame dressing

Xa lat rong nho

(8 CAPRESE SALAD (&) 270
Fresh tomatoes, mozzarella, basil, olive oil, balsamic vinegar

. - N . - . o / e
Xa lat ca chua va phé mai tuoi véi dém den Y n ngon

@ AGLIO E OLIO (&) 160
Spaghetti, garlic, olive ail, diced tomatees, chili flakes
Mi Y véi t5i dau 6 liu, ca chua

E_@ RICE PORRIDGE 140
Choice of porlt, chicken or beef
Chdo nau vdi thit heo, thit g& hodc thit ba

(4) PATAGONIAN TOOTHFISH 790
Grilled with green pea puree, sautéed spinach
and ginger aroma soy reduction
Cd Tuyét Nam cuc nudng vii dau nghién
cdi b xbi va x6t xi dbu b déic




— -.-‘__ 2
FOUR CHEESE PIZZA
340
Salmon, teriyaki sauce, mozzarella, seaweed, mayo
Pizza ca hoi va rong bign
@ MARGHERITA PIZZA () 280

izza with a

Tomatoes, mozzarella, tamato sauce :
vation

Pizza cé&r chua, phd mai va xét e chua

~ =N

@4 PEPPERONI PIZZA (&) 300
Pepperoni, mozzarella, tomate sauce

Pizza xuc xich cay, phé mai va x6t c& chua

@ FOUR CHEESE PIZZA 300
Cream cheese, blue cheese, cheddar, mozzarella
Pizza phd mai cdc logi

pizza m on, cu C J'u

49 MEAT LOVER PIZZA Q@/I 520 da d'gﬂg p?? be mét banh

Meat sauce, ham, sausage, bacon, mozzarella, fomata souce
Pizza &t thit vé thit ngudi cde logi

@) XUAN THIEU SEAFOOD PIZZA 340
Prawns, sauid, clams, capsicum, tamato sauce
Pizza héi san: tém, mure, nghéu, &t chudng

(48 HALF & HALF PIZZA 350
Combine any 2 of our above delicious pizras in 1 pizza
Lua chon 2 huang vi pizza yéu thich trén cling 1 banh pizza

@) JAPANESE GRILLED EEL PIZZA 300

Grilled Japanese eel, mozzarella cheese and pickle

Pizza nhén luven Nhét nudng @ Vegetarian @ Contains pork @Glufen free @Signﬂiure

K8} WAGYU BEEF PIZZA 690 All price are quoted in VND" 000 and inclusive of Service charge and VAT

e | o oy ol .
With Japanese A5 \ha‘gyu beef, cheese and seaweed T&t ¢6 gid trén duoc viét 18t cho VIND' 000 vé da beo gbm Phi phuc vu & Thus
Pizza nhan thit ba Wagyu AS throng hang
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PASTA

(e mon my Y

() NAPOLETANA (&)
With tomato sauce and basil oil

Mi Y x&t c& chua

iSQ\ BOLOGNESE
Minced beef, tomato sauce, grated parmesan cheese

Mi Y xé&t bo bdm

(§3) FRUTTI DI MARE
Saa?ood, tomato sauce, basil

Mi Y x5t c& chua hai san vér hing qué

0y y ~ £ . A ] .
Mi Y x6t kem véi thit xéng khéi

9 HOMEMADE RAVIOLI (Z)
Cheese ravioli with sautéed asparagus and Hokkaido scallops

Mi ravioli véi méng tay va so digp Nhat

| HOMEMADE RAVIOLLI - BOLOGNESE

220

260

280

260

380

CARBONARA

FRUTTI DI MARE

CHOICE OF
SPAGHETTI OR LINGUINE
: LUA CHON:
Ml SOI TRON. Ml SOI DET



BREAD N’ BUN 'ﬁ-

(dc loai banh mi va Burger
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(9 THE BLUE CLUB SANDWICH (&) @) 260
Grilled chicken, bacon, ham, egg, |er_}uce,
tomato, avocado, cheese, mayo
Banh mi kep téng hop

(5) CUBANO SANDWICH (&) 260

Pressed baguette with roasted pork, mustard and cucumber pickle

Banh mi nudng ép kigu Cuba

(58 SALMON BAGEL 290
CLIFEC{ SCIer'ID!'I, cream cheese, Fresh CJI”, onions & capers

Bdanh mi vong kep cé h&i mudi va phé mai

(9 DA NANG BANH MI (@) @) 210
Pate, stewed pork, meat loaf, cucumber, pickle, mayo
Banh mi kep thit

fea
I\-\.OJ"

MIKAZUKI BEEF BURGER (&) 280

Wr:gyu beef, t‘.heese,. bacaon, brown onions, |z.:»llure-:f ovnr.odo, tomatoes
Banh mi burger kep thit be Wagyu, kiéu déc biét Mikazuki

(6) VEGETABLE FOCACCIA (&) 220
Grilled vegetables, mushroom, feta cheese, butter and basil pesto

Bdnh mi kep rau ci nwdng

@ Vegetarian @ Contains pork @ Gluten free @Signature

All price are quoted in YND' 000 and inclusive of Service charge and VAT
Tét cd gig trén dugc viét tGt cho VND' 000 va di bao gém Phi phuc vu & Thué




WESTERN STARTER

Mon khai vi kidu Au

CAESAR SALAD

FRENCH ONION SOUP

(62 CAESAR SALAD \@)/ 240
Romaine, Caesar dressing, bacon, croutons, parmesan,
grilled chicken or prawn
Xa lach Caesar véi g nudng hotc tém

63 FRENCH FOIE GRAS 370
Seared foie gras medallion on caramelized apples flambéed
with brandy, served with French briache
Gan ngéng dp chdo

(649 CREAMY PUMPKIN SOUP (&) 140
Served with croutons )
Sup kem bi ngé

63 SOFT SHELL CRAB AND ASPARAGUS SOUP @ 160
Served with croutons
Sip méng tay véi cua 18t chign gion

6 CREAMY MUSHROOM soup (&) 140
Mushroom tempura and white Ir|_1H|e 0'»|
Siup kem ném

— V)

(67) FRENCH ONION SOUP '\.’?/-' 180
Served with Tomme cheese croutons
Sip hanh kiéu Phdp, phyc vy véi banh mi nudng phd maoi

9 ANTIPASTO PLATTER \\Uy 440

4 varieties of international cheeses and mixed cold
cuts with grapes, crackers, homemade chutney and nuts

Phé mai va thit ngudi xép dia

— SOFT SHELL CRAB
& ASPARAGUS SOUP

with |
ensur r___] a j|nbr_1| taste and +rr'shm‘=;
every dish

cdc mén khai
¢ val cac
¢ phuong be
fl"lcu ddc tr wng va sw fuoi mai
cug ngu lieu trong tung mon khi
thudng thive
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FROM THE SEA
(dc mon hdi sdn dide sdc

KING PRAWN

PATAGONIAN TOOTHFISH

€9 KING PRAWN 320
Grilled with herb butter, served mixed salad

Tém su lon nuwong bo toi

(79 LOBSTER 1.350
Grilled with herb butter or steamed, served mixed salad
Tem hum nudng hodc hdp bo téi

@) SPICY SQUID 360
Wolk fried, chili sambal, vegetables, steamed rice

Muc xtio %8t sa té phuc vu voi com trang

(72 SALMON FILLET 470
Pan seared, mashed potato, asparagus, saffron cream sauce
Cd h8i phi lé nudng, khoai tédy nghién,
mdéng tay cling xot kem nghé téy

(73) PATAGONIAN TOOTHFISH 790
Pan seared with asparagus risotfo
Ca fuyét Nam cye dp chao dn kem vdi com 4

@ Vegetarian @ Contains pork @ Gluten free @Signature

All price are quoted in YND' 000 and inclusive of Service charge and VAT
Tét ca gia trén dugc viet tat cho VND 000 ve d& bao gém Phi phuc vy & Thué




> THE BLUE SEAFOOD TOWER | Suitable for 2 persons %3 650
T--- AP HAI SAN 3 TANG DAC BIET C 2 NGUO

« Sashimi plate - Hai san séng cot ot
= Soft shell crab and green papaya salad - Goi cua 16t du da xanh
+ Cocked prawns, 2 grilled oysters, grilled squid with satay souce

Tém hép, 2 hau nuéng muc nudng

i_;'a THE BLUE LUXURY SEAFOOD TRAY | Suitable for 2 - 4 persons .Q, 1.750
CHAY HAI SAN NUONG THUONG HANG CHO 2 - 4 NGUO|

« 1 grilled lobster | T Tém him nudng
= 4 grilled jumbo prawn with chili butter | 4 Tém si nudng

+ 4 grilled ayster with spring onien sauce | 4 Hau nudng

| squid with chili satay sauce | Muc awdng

Grille

= Served with mixed green saled | Phuc vu vai xo lach trén
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FROM THE LAND

(e mon thit dac tnmg
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BBQ PORK RIBS ROASTED SMOKED DUCK BREAST .

(76) ROASTED CHICKEN BREAST 290
)z

Roasted with lime, basil mash and red wine jus
Uc vit xéng khoi phuc vu véi cén tay nghign, *
khoai tay ba o vér x6f vang dé
@ BBQ PORK RIBS (i) 310
Slow cocked, BBQ sauce, grilled apple, potato wedges
Swén heo nudng x4t BBQ, tdo nuwéng va khoai tay mui cou
@ LAMB RACKS (@) 490
Dukkah-coated with Moraccan spices, eggplant puree,

vegetables, jus, potato wedges

Uc ga bé 16 véi khoai téy nghign vé xét vang do

@; ROASTED SMOKED DUCK BREAST 310
Served celery puree, dauphincise potato, red wine jus |

Suon ciru dut b, gia vi Trung Déng, ca tim nghién vé khoai tay mui cau

@' AUS BLACK ANGUS BEEF TENDERLOIN 580
200 gram, gr_ilfed, mashed potatoes, served pepper sauce
Thén noi bé Ue nueng phgu: vu vai khoai f(:\T}f nghr'é?:n cung %Ot fidu

(81) AUS BLACK ANGUS BEEF RIB EYE 580
250 gram, grilled, mashed potatoes, sautéed spinach, black pepper jus
Than .Iu'ng bea Ue nuang pHL_Jc vu véi khoai téy r1gh|'é:='r1l
céi bo xbi var %61 tiéu den

&) HITACHI WAGYU PREMIUM STEAK (&) KL &) Vegetarian @) Contains pork @ Gluten free @) Signature

b
250 gram, marbling Japanese Wagyu steck
with edamame, mixed salad and Yuzu Kosho All price are quoted in YND' 000 and inclusive of Service charge and VAT

B Wagyu thuong hang nuéng kidu Nhét Tét cd gid trén dugc viét t&t cho VND 000 vé d& bao gm Phi phuc vy & Thué




SIDE ORDER
Man an kem

ORGANIC FRESH GREEN SALAD

) MORNING GLORY ( ﬂ“\
Stir fried with garlic

Rau mubdng xao tai

(4 BABY BROCCOLI /‘C"
Wol fried with Ljystm sauce and garlic

Béng cdi xanh xéo déu hao

@5 BOK CHOY \f‘
Wok fried wit h 5|1tio|«e mushroom and oyster sauce

C{,,.‘ fr'l'() XO.I ’:U”? \JC] <J(-|LJ I'I(_C‘

89 ORGANIC FRESH GREEN SALAD (&)
With vinaigrette dressing -

X\ vl h fa o
a lach ddu giam

&) HOMEMADE POTATO WEDGES OR FRENCH FRIES (&%)

Khoai tay mdi cau hodic khoai tay chién

68 STEAMED JASMINE RICE

Chén com trang

10

120

120

110

120

40
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right choice of side dishes to bump up
the ch'nmg value

Lam phong phu bifa &n cda ban bcmcr
chon loc dé két hop

maon chinh, dem dén trai nghié
H!'rt_ru:' dich th we kho qué



DESSERTS
Mon tedng mieng

-

HAZELNUT COFFEE GLAZE CAKE

| ---
e N
TIRAMISU WHITE CHOCOLATE PARFAIT
(89) SEASONAL FRUITS PLATTER 160
Our daily recommendartion No_mecﬂ is complete without a sweet
TR T . ending aka dessert. scover our
TECOY IO THes g cor‘e{'u“\,-' cratted delicious desserts
@_0‘ BANANA BANOFFEE CHEESE CAKE L@\ 160 n:dgﬂg with p_r'emiu.m ::.:::ffees,. teas fo
! ; i e = bring you a big smile
Banh phé mai chudi déf - =
Bkl 140 vai hon khi thudng thike
i mén trang miéng thom ngon duioc
With berry compote céng p s ng téch ca
Bénh kem kigu Y phé hodc trar héo hang, hép lai hanh
o9 trinh &m thi
®2) BLACK AND WHITE 140
Dark chocolate mousse, vanilla ice cream
56 cé lao mém 2 mau
(®3) HAZELNUT COFFEE GLAZE CAKE 160
Bénh trang guang hat phi ca phé
©4 WHITE CHOCOLATE PARFAIT 'r\‘:é.*j 140
With mango coulis
Bdnh S8 cé la véi xét xodi
(83) PREMIUM ICE CREAM 60/scoop

C.h(:rce of flavar with S!H‘:Wberr "
¥
passion fruit, matcha, chocolate or vanilla

Kem v&i lwa chon: déu, chanh déy.

tra xanh, s6 cd la va van
faxani, s ce «d va vant @Vegefuriﬂn @Con‘fuins pork @ Gluten free @Signcﬂ'ure

All price are quoted in YND' 000 and inclusive of Service charge and VAT
Tét ca gia frén dugc viét 16t cho VIND 000 vé dé bao gbm Phi phuc vu & Thué




MINERAL WATER

STILL WATER | NUGC KHOANG

500m| 45
300m| 85

Aquafina
Evian

SPARKLING WATER
NUOC KHOANG CO GA

La Vie
Perrier

450m| 75
330ml 95

FRESH JUICE

Lime 80
Nudec chanh

Orange 85
Nudc cam

Apple 85
Nudc tdo

Watermelon 85
Nudc dua hau

Pineapple 85
Nudc tham

Carrot 85
Nudc ca rot

Young coconut 85

NUdc difa xiém
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BEVERAGE MENU

f
{
b

=

SOFT DRINK
Pepsi
Pepsi Light
7 Up

Tonic water
Soda water
Rockstar Energy Drink
Ginger Ale

)
f
E}

)

L Y e

|

(o))
(@)

WELLNESS JUICE 95

W

WA OTTRERARART

KALE, PINEAPPLE, PEAR, CUCUMBER, PARSLEY

Cai Xoan, DUa, Lé, Dua Leo, MGi Tay
Liver cleanse, detox, anti-aging, hydration

Léim sach gan, gidi déc, chéng Iao héa, hydrat héa

BEET, APPLE, LEMON
Cu Dén, Tdo, Chanh

Liver cleanse, skin rejuvenation, boost stamina

Lam sach gan, tré hoa da, tang cudng sdc de khang

APPLE, PEAR, LIME
Tdo, Lé Chanh

Skin, antibacterial, detoxifying, vitamin C
Dep da, khang khudn, giai déc, vitamin C

CELERY, LIME, CUCUMBER
Cdn Tay, Chanh, Dua Leo

Anti-inflammatory, prevents hangovers, lowers cholesteral,

antioxidants

Giup chéng viém, ngdn ngtfa nén nao, giam cholesterol,

chong oxy hoa

All price are quoted in VIND' 000 and inclusive of service charge & VAT
Tdt ca gig trén dugc viét tat cho VND' 000 vé da bao gém Phi phuc vu & Thué



SMOOTHIES 105

VERRY BERRY | SINH TO DAU, PHUC BON TUf
Peach, raspberry chunky, strawberry, fresh milk
Bdo, mut phuc bén td, déu, sda tugi

MANGO | SINH TO XOAIl
Mango, yogurt, fresh milk
Xodi, sta chua, sta tuai

BLUEBERRY CRUSH | SINH TO VIET QUAT
Blueberry chunky, strawberry, fresh milk
Mut viét qudt, ddu, sifa tuoi

AVOCADO |SINH TO BO

Avocado, condensed milk, fresh milk
Bag, stia dac, sta tudi

MILKSHAKES 95
COCONUT | DUA

Coconut iced cream, coconut cream, fresh milk
Kem tudi vi difa, cot difa, sda tudi

VANILLA | VANILA
Vanila iced cream, vanila syrup, fresh milk
Kem tudi vi vani, siro vanila, sia tuadi

CHOCOLATE |SO cO LA
Chocolate iced cream, fresh milks
Kem tudi vi sé-cé-la, sta tudi

CREATIVE ICED TEA 85

PEACH ICED TEA
Black tea, peach syrup, peach fruit
Tra den, nudc dudng vi ddo, dao

LONGAN TEA WITH CHIA SEEDS
Jasmine tea, longan, chia seeds
Tra hoa nhdai, nhdn va hat chia

CLASSIC LEMON TEA

Black tea, lemon, sugar syrup
Tra den, chanh, nudc dudng

DILMAH T-Series 75

Brilliant Breakfast
Tra den

The Original Earl Grey

Tra ba tudc

Green Tea with Jasmine Flowers
Tra hoa nhai

Pure Peppermint Leaves
Tra bac ha

Pure Chamomile Flowers
Trd hoa cuc

ITALIAN COFFEE

Espresso T3
Double Espresso 75
Americano (Hot-Cold | Néng - Lanh) 75
Cappuccino (Hot-Cold | Néng - Lanh) 85

Latte (Hot-Cold | Néng - Lanh) 85
Mocha (Hot-Cold | N6ng - Lanh) 85
Chocolate (Hot-Cold | Néng - Lanh) 85

All price are quoted in VND' 000 and inclusive of service charge & VAT
Tdt ca gia trén dugc viet tat cho VND' 000 va dd bac gém Phi phuc vu & Thué



VIETNAMESE COFFEE 65

Black drip filter coffee

Ca phe den

Drip filter coffee, condensed milk
Cd phe sda

Saigon black drip filter coffee

Ca phé den 5ai Gon

Saigon drip filter coffee, condensed milk

Cd phé sida Sai Gon
Special Vietnamese coffee
Bac xiu

MOCKTAIL 105

VIRGIN MOIJITO

Lime Wedges, Brown Sugar, Mint Leaves, Soda Water
Lé boc ha, Pudng Nau vé Chanh cdt lat, Nude Soda

CINDERELLA

Crange Juice, Pineapple Juice, Lime Juice,
Grenadine, Soda Water

Nude Cam, Nude dida, Nudc cét chanh,
Si-ré Iuu, Nudc Soda

SIGNATURE COCKTAIL 205

FUJI MOUNTAIN

Sake, Son Tinh Rice Wine, Galliane, Blue Curacao,
Fresh Pear Juice, Sweet and Sour Mix

Rucu Sake, Rudu nép San Tinh,

Rugu mui thao mée Galliane, Si-ré Blue Curacao,
Nudc lé tudi, Nude chanh tudi, Nudc dudng

g1
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CLASSIC COCKTAIL 170

WHISKY BISCUIT
Whisky, Orange, Lime, Vanilla Syrup
Whisky, Cam, Chanh, Syrup Vani

COSMOPOLITAN

Vodka, Triple Sec, Cranberry Juice, Lime Juice
Vodka, Triple Sec, Nudc viét qudt, Nudc chanh

JAPANESE SLIPPER
Midari, Triple Sec, Lime Juice, Sugar Syrup

Midori, Triple Sec, Nudc chanh, Si-ro dudng

MARGARITA
Tequila, Triple Sec, Lime Juice, Sugar Syrup
Tequila, Triple Sec, Nudc cét chanh, Si-ré dudng

MIMOSA
Sparkling Wine and Orange
Rugdu vang sui bot véa Nudc Cam

MOIITO

Light Rum, Dark Rum, Mint leaves, Brown Sugar
& Lime Wedges, Soda Water

Rum Trang, Rum Ndau, L& bac ha, Pudng Nau
va Chanh cat lat, Nudc Soda

PINA COLADA

Light Rum, Malibu, Pineapple Juice, Coconut Cream

Rummn trang, Malibu, Nudc diua, Nudc cot dida

All price are quoted in VND' 000 and inclusive of service charge & VAT
Tat ca gid trén dudc viet tat cho VND' 000 va da bao gém Phi phuc vu & Thué




Heineken
Heinheken Silver
Tiger

Larue

Larue Smooth
Sapporo

7 Bridges, Blonde Ale
(crafted in Da Nang)

WINE BY GLASS e

WHITE WINE

Casa Subercs 180
Barramundi, Chardonnay, Australia 210
RED WINE

Casa Subercaseaux, Cabernet Sauvignon, Chile 180
Barramundi, Shiraz, Australia 210
SPARKLING WINE 220

\Veuve Ambal Méthode Traditionnelie,
Blanc De Blancs, France

a0
a0
85
75
75

850
1.00O

SPIRIT

APERITIF
Aperol

VODKA

Skyy

GIN

Bulldog
TEQUILA

Jose Cuervo Gold
RUM

Kingston 62 Silver

BLENDED WHISKY

The Famous Grouse

IRISH WHISKEY

Bushmills Original

BOURBON WHISKEY

Wild Turkey 81

SINGLE MALT

The Macallan 12 Years Old Double Cask
COGNAC | BRANDY

St Remy XO

DIGESTIF

Cointreau

Jagermeister

Bailey's Irish Cream

All price are quoted in VND' 000 and inclusive of service charge & VAT
Tat cd gid trén dudc viet tat cho VIND' 000 vé da bao gém Phiphuc vu & Thué
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