





Chefs

Speciaffies

MON PAC BIET TU BEP TRUGNG
M=ol EM g

1. DA NANG SEAFOOD PANCAKE
BANH XEO HAI SAN DA NANG
Ctt siALE ™ 70|32 -

Prawn, squid, mussel, rice paper, Tra Que betel leaves,
aromatic herbs, peanut sauce, dipping fish sauce

Tém, muc, vem, banh trang, rau thom Tra Qué, xa lach, sét
tuong diu phung, nuéc mam chua ngot

M2, 230, 28, 2t0|A H|0|H, Tra Que Bl A, 58, Y3 AA,

o

295 | $M

Prices are quoted in thousand Vietnam Dong (VND) and US

dugc t

2. TASTE OF VIETNAM
KHAI VI KIEU VIET
H| E 4] OfI|EIO| X Y W B-

Wagyu beef wrapped in betel leaves, seafood spring rolls,
fresh rolls with pork and shrimp, shrimp paste on sugar can,
aromatic herbs served with chef’s dips

BO 13 16t, cha gid hai san, géi cuén tém thjt, tém bao mia
ot 4|117|2 AW B siitE AxE E X 07| MRE ZE

ol Hdet & M HO|AE, MEo| 240 SH HSE= &R



PAC SAN P|A PHUONG X|¥

3. MY QUANG

MY QUANG TOM THIT 0O/Z & @

Fresh rice noodles, pork, prawn, Tra Que herbs, sesame rice
cracker, lime, green chili

My quang, thijt heo, tém, rau thom Tra Qué, banh trang me,
chanh, ét xanh

AIMBH =2 B X| 7], 2, Tra Que S1E, 7§ Fei74, 2, o=

235 | $9

4. HOI AN CAO LAU
MY CAO LAU HOI AN Z0|C 7122l £ E W

E A}
] L=

5. BEEF OR CHICKEN PHO

PH3 BO HOAC GA

HI7| £ HDI| ATy

Beef or chicken broth, aromatic herbs, spicy Ha Noi

chili sauce, lime
Nudc diung phd bé hodc ga, rau thdm, tuong 8t Ha Néi,

chanh
4|17 £ S0 RIS, 58, 5Hx0| Wa| a4, 2t
235 | $9

Cao lau noodles, pork cha siu, crispy “ram” cao lau, beansprout, Tra Que herbs, lime, green chili
My cao l4u, thit heo xiu, ram gion, gid d6, rau thom Tra Qué, chanh, 6t xanh

Nteate H, Xtgy HX| 7], HAfSH B, K5 LEE, Tra Que 512, 2HQ, A

235 | $9

Prices are quoted in thousand Vietham Dong (VND) and US Dollar (USD), subject to 5% service charge and prevailing government tax.

Gia dugc tinh theo ,000VND va USD, chua bao gém thué& hién hanh va 5% phi dich vu.
HAE 7122 10005 TH|O|H HE M9t 5% AR} Wz Lt



Startors

MON KHAI VI

6. FRESH SPRING ROLLS
GOI CUON TUCI AlMst AZZIZE . @p

Prawn, pork, vegetable pickle, organic Tra Que herbs, sweet
and sour fish sauce

Tém, thit heo, rau cd chua ngot, rau thdm Tra Qué, nudc
chdm chua ngot

M2, SX| 27|, OFfff I 2, /7]= Tra Que B1E, MESE ST T4 &
A

260 | $10

7. HUE DEEP FRIED CRAB CAKE

CHA CUA CHIEN GION KIEU HUE
FOA ALE L B

Crab meat, sauteed cabbage pickle, Tra Que herbs, Chili
sauce, mayonnaise

Thit cua, dua cai xdo, rau thom Tra Qué, tuong Jt,
mayonnaise

&, SHiE I E 28, Tra Que 512, H2| 0t 4=

315 | $12

AEFH

8. SEAFOOD SPRING ROLLS
CHA GIO HAI SAN A2 AZ2IZE @

Cham island seafood, organic Tra Que herbs, sweet and sour
fish sauce

Hai sén Cu Lao Cham, rau thdm Tra Qué, nudc chdm chua
ngot

Y siitE, /715 TraQue 512, S S8 1|4 &

[>

260 | $10

BEVERAGE PAIRING SUGGESTIONS
THUC UONG KEM PHU HGOP
=2 o Het

Vietnam Craft Beer - Rooster Blonde 330ml (can/draft)
105 | $4

Villa Garrel, Cétes De Provence

300 | $13 (glass) 1,350 | $57 (bottle)

Prices are quoted in thousand Vietham Dong (VND) and US Dollar (USD), subject to 5% service charge and prevailing government tax.

Gia dudc tinh theo ,000VND va USD, chua bao gém thué hién hanh va 5% phi dich vu
HAIE 7kA42 1,0005 CHRI0|H HEM QL 5% SALZ7F HE LTt



Stastors

MON KHAI VI
AELE

9. SEARED TUNA
CA NGU AP CHAO & %X @

White tuna, mustard sprout, pink pepper, aromatic herb

crumb, mango salsa and kumquat ponzu sauce

Than cd ngtr, cdi mdm, tiéu héng, rau thdm, xa lach xoai va

s6t nudc tuong kim quét

A, AR, 28 =, 58, Y A A g7 2

315 | $12

10. BEEF CARPACCIO

BO UC TAI CHANH KIEU Y
27| FtE2OHK| 2 Y §

Marinated beef carpaccio, parmesan cheese,
rocket salad, lemon

Bo6 Uc théi mdng, phé mai, rau rocket, chanh
e 2/ m7| FHEDiK| e, mopt XX, 2 &2, 22

375 | $14

11. GRILLED SON TRA OYSTER

HAU NUGNG M8 HANH 12 2% 2 @ @

5 pieces of Son Tra Oyster, onion oil, roasted peanut
5 con hau San Tra nuéng, mé hanh, ddu phung rang
&7 2 570, gt o, 1o wE

255 | $10

12. PARMA HAM AND MANGO
THIT HUN KHOI VA XOAI  Itof $i7}

Dong Thap mango, mint leaves, dill, mango coulis

Bl

Xoai Cat Chu Péng Thap, rau hing bac ha, thi 13, s6t xoadi

(= p oo ©f = il A
= AT ARIESO RS AR R A

375 | $14

Prices are quoted in thousand Vietnam Dong (VND) and US Dollar (USD), subject to 5% service charge and prevailing government tax.

-

BEVERAGE PAIRING SUGGESTIONS
THUC UONG KEM PHU HGP
22 o g K et

Vietnam Craft Beer - Rooster Blonde 330ml (can/draft)

105 | $4

Villa Garrel, Cétes De Provence
300 | $13 (glass) 1,350 | $57 (bottle)
Pad Road Sauvignon Blanc - New Zealand
350 | $15 (glass) 1,500 | $63 (bottle)
Torbreck Woodcutter’s Shiraz - Australia

390 | $16 (glass) 1,950 | $82 (bottle)

Lady Kombucha Original - Da Nang
Authentic handcrafted with simple ingredients

95| $4

MEKONG DELTA
Lady Trieu Mekong Delta (Vietnamese Gin), lychee,
lemongrass, lime, orange

270 | $11

Gia dugc tinh theo ,000VND va USD, chua bao gém thué hién hanh va 5% phi dich vu.
CHRO|H HEAMQ 5% SALE 7t HE L Ch

HA|E 7H42 1,0008






afad

XA LAT VA GOI

e

13. CLASSIC CAESAR

XA LAT CAESAR TRUYEN THONG

A AIY HHE de

Romaine lettuce, parmesan cheese, soft poached egg, herb
croutons, crispy pancetta, caesar dressing

20 &=, Mottt X[ =, =2 5|8 3 2F, J2|A0] gL,

AKX Efd

215| $8

Add Cajun Chicken Breast - 145 | $6
Uc gé nuéng 7|0|& S7t&4 =7 @

Add Marinated Prawn -180 | $7

Témsu YEE M2 =7t @

Add Herbs Grilled Salmon - 200 | $8

C3 héi nuéng 12 0| 10| =7 @

14. POMELO AND SEAFOOD SALAD
GOl QUA BUGI VA HAI SAN

ZUZo fAtE MEE @

Prawn, squid, carrot, onion, aromatic herbs, chili, sesame
cracker, roasted sesame seeds
M<, 2E0f, g2, 2o, 5|8, 03 o 3ei7, £2

345| $13

15. BOCCONCINI MORTADELLA SALAD
XA LACH THIT NGUOI MORTADELA PHO MAI
VIEN

DR EL X|=QF D2 EIHE} S M E e @

Rocket salad, mix cherry tomato, yellow melon, avocado, balsamic
reduction, pesto sauce

S UAYC, YA WSEE, RO UR, OfwTtT, WA 2|HM, HAE 24

350 | $13

16. BANANA BLOSSOM SALAD WITH BEEF
NOM HOA CHUOI THIT BO
2 17|2 ASQ HiLILLE MEE Y @

Beef, onion, carrot, shrimp crackers, mix herb

7], &, g2, EMPY 25 5

325 | $12

17. SPECIAL SEAFOOD SPICY & MIX FRUIT SAL-
AD

GOI TRAI CAY HAI SAN CAY PAC BIET

EMOIE sjAE & Y MBE @ F

Prawn, Squid, Mussell, Ambarella fruit, green mango, pomelo, guava
fruit, Cherry tomato, herb, Spice & Sour sauce

M, 2F0, 88, LBt (2 ), ZYD, A3, POt YSEOLE, 35,

] =t = e

355 | $13

Prices are quoted in thousand Vietham Dong (VND) and US Dollar (USD), subject to 5% service charge and prevailing government tax.
Gia dugc tinh theo ,000VND va USD, chua bao gém thué hién hanh va 5% phi dich vu.
HAIE 7tA2 1,0008 £H2(0|H HEMQL 5% SALZ 7t E = QL.



SUP VA CANH

18. COBIA SOUR BROTH ®-
CANH CHUA CA BOP AME23%t RH|OF ==

Cobia broth, pineapple, tomato, okra, taro stem,
beansprout, spring onion, aromatic herbs, dill

Canh cé bdp, thom, ca chua, ddu bap, doc mung, gis dé,
hanh 13, rau thom, thia la

ZH|OF |4, MHRIOHE, EOLE, 232}, E2HE7|, =F LI=, I, 5
(==

=i =

315 | $12

19. CREAM OF PUMPKIN SOUP
SUP KEMBINGO ZHH 33 I ¥ (]
Crispy bread, sour cream basil oil

Banh mi gion, kem chua dau I3 rau qué

HPALSH W, B 28 5Dl ALY 37

215 | $8

Tt
PR

BEVERAGE PAIRING SUGGESTIONS
THUC UONG KEM PHU HGP
=& o d X et

Vietnam Craft Beer - Rooster Blonde 330ml (can/draft)
105 | $4

Villa Garrel, Cétes De Provence
300 | $13 (glass) 1,350 | $57 (bottle)
Pad Road Sauvignon Blanc - New Zealand
3501 $15 (glass) 1,500 | $63 (bottle)
Torbreck Woodcutter’s Shiraz - Australia
390 1 $16 (glass) 1,950 | $82 (bottle)

Lady Kombucha Original - Da Nang
Authentic handcrafted with simple ingredients

95| $4



tethamese Hoyors

MON VIET
HEH 22|

20. BRAISED PORK AND QUAIL EGG
IN CLAY POT

THIT KHO TRUNG CUT

22fo] ol W HX| 7|t OjF2 Y W @

Pork shoulder, quail egg in caramelized shallot, Phu Quoc
black pepper, spring onion, red chili

Thit nac vai, tring cut, kho cung hanh tim, tiéu den Phu
Quéc, hanh 13, 6t dé

SHX| =S4, A2 HotE AR 0| Y,

ot

$%, 1t

Ofot

x
=t

525 | $20

21. WOK FRIED WAGYU BEEF WITH
GIA LAI PEPPER SAUCE

BO XAO SOT TIEU GIA LAI 'y &

GIA LAl E= AAE AE0| o} A|17| £2

Onion, spring onion, garlic, red chili and Gia Lai
pepper corn sauce
Hanh t8y, hanh I3, tdi, 6t dd, sét tiéu Gia Lai

I}, o, Of=, 8105, X[Of 2t0] 25 &4

525 | $20

22. STEAMED SEA BASS CHINESE STYLE
CA CHEM HAP KIEU TAU &34 50 B @

Half sea bass fillet, bok choy, garlic, ginger and soy sauce
served with steam rice

Nda con cé chém phi 18, cdi thia, tdi, girng va sét xi dau,
phuc vu kém com tréng

0] giota), HF%, Ohs, 42, 24,

< &A=,

525 | $20

23. GRILL PORK RIB STICK FIVE SPICE
SAUCE

SUGN HEO QUE NUGNG NGU V|

oF AWl X| ZHH( 51 o e

Pork rib, shallot, garlic, lemongrass, five spice, herb,
vietnamese pickel, steam rice

Sudn heo, hanh tim, tdi, sd, ngd vi hudng, rau mui, cd qua
ngém chua, com trang

Y X|ZH|, &, OfF, efl=d2ts, 2%, 5{E, B EFA] ZOHR|

515 | $20

24. CHICKEN LEMONGRASS CHILI
GA XAO SA OT
X7l gl2aetA He 28

Chicken thighs fillet, lemongrass, lime leaves, red chili,
onion, spring onion, mushroom, ngo leaves

Dui ga phi 18, sa, 1§ chanh, 8t, hanh I3, nédm, rau ngé
Sfotel &, gl20ets, ety @, 303, o ot B4, a4

455 | $17

25. WOK FRIED TIGER PRAWN WITH
SPICY & SOUR SAUCE
TOM SU XAO CHUA CAY & @

D ZSEs AA0| ELO|A M2 8BS

Tiger Prawn, onion, capsicum, carrot, fresh chilli, herb,
steam rice

Tém su, hanh tiy, &t chuéng, ca rét, 8t tudi, rau mui, com
trang

EFO|A M2, fmf, T, &2, ddet iz 58 @

e ’ '

685 | $26

26. ROASTED PRAWN
TOMSUDUTLO T2 M2 @

Chimichurri sauce, tomato salsa, garlic cream, avocado
mousse, salted hot basil fried rice

X6t rau mui, ca chua salsa, x6t kem tdi, qua bo min, cdm
chién muéi é

X|o|=2| A4 E0HE AAL O 38, OtRItE S HHE =3

705 | $27

27. FRIED RICE

COMCHIEN H3% W@ ®

Seafood or pork cha siu or vegetable
Hai san hodc thjt heo xiu hodc rau cu
SHAPE L EX| D] Kby £ KA

315 | $12

Prices are quoted in thousand Vietnam Dong (VND) and US Dollar (USD), subject to 5% service charge and prevailing government tax.
Gia dugc tinh theo ,000VND va USD, chua bao gém thué hién hanh va 5% phi dich vu.
HAIE 7tA2 1,0008 £H2(0|H HEMQL 5% SALZ 7t E = QL.









Cotndort’ & Copular

MON AU PHO BIEN
QAR A OF AL FHu

A =

28. CLUB SANDWICH

BANH MIiKEP UC GAg@ § ™
28 MEQ(X|

Cajun chicken breast, bacon, lettuce, tomato, egg, cheddar
cheese, white or whole wheat toast

Uc g3, ba roi hun khéi, rau diép, ca chua, tring, phé mai,
banh mi trang hodc néu

7|0|F S7tS 4, HIO|H, 4=, EOLE, 22, MO X[ =, # Y o

0 '

L =}
ES5YEAE

355 | $13

29. PIZZA MARGARITA
PI1ZZA XOT CA CHUA HUNG QUE
Op7t2|Ef oAt § @

Tomato sauce, fresh basil, mozzarella cheese
X6t ca chua, hing qué tudi, phé mai mozzarella
EOfEAA HIE DR} K=

295 | $11

30. PIZZA PROSCIUTO
PIZZA THIT HEO MUOI PARMA
mpsdra=lt S

Parma ham, tomato sauce, mozzarella, basil leaves, rocket
salad, parmesan

Thit heo muéi Parma, xét ca chua, phé mai mozzarella, 13
qué'y, rau rocket, phé mai parmesan

o203, E0LE A, IRA, BHE, 2B 2} DO K|S

450 | $17

31. PIZZA DIAVOLA
PI1ZZA XUC XiCH CAY
Clot=2t TXI <3 e

Spicy salami, fresh chili, tomato sauce, mozzarella
Xuc xich salami, 6t tudi, x6t ca chua, phé mai mozzarella
O 2 Aaf0| AA[X|, AIMS D3, E0LE AA IR} XX

385 | $15

32. CHARCOAL BLACK BURGER
BANH Mi BEN KEP THIT BO
e e EZEUN

Black burger bun, wagyu beef patty, san daniele ham,
caramelized onion, cheddar cheese, burger buns

Banh mi burger den, bo wagyu, thit heo hun khéi, hanh tdy
ndu dudng, phé mai cheddar

S HA M, b 07| THE|, & CHL A o FH2{HE2t0]= Qfd,
Mok x| =

495 | $19

33. PIZZA HAWAI
PIZZA KIEU HAWA
stotolot m|xt e B

Tomato sauce, mozzarella cheese, pineapple, honey ham
EOIE AA DR XX, DHOI0fE, &L 3

365 | $14

BEVERAGE PAIRING SUGGESTIONS
THUC UONG KEM PHU HGOP
=& Ho g Kot

Vietnam Craft Beer - Rooster Blonde 330ml (can/draft)
105 | $4

Villa Garrel, Cétes De Provence

300 | $13 (glass) 1,350 | $57 (bottle)

Pad Road Sauvignon Blanc - New Zealand

350 1 $15 (glass) 1,500 | $63 (bottle)

Torbreck Woodcutter’s Shiraz - Australia

390 | $16 (glass) 1,950 | $82 (bottle)

Lady Kombucha Original - Da Nang
Authentic handcrafted with simple ingredients

95| $4

Prices are quoted in thousand Vietham Dong (VND) and US Dollar (USD), subject to 5% service charge and prevailing government tax.
Gia dudgc tinh theo ,000VND va USD, chua bao gém thué hién hanh va 5% phi dich vu.

HAIE 7kH2 1,000 e

[0|0 Mt 5% SALZ7t E = YLICH






Cotort & Copular

MON AU PHO BIEN

eI7| fl= S

34. PASTA BOLOGNESE
MY Y XOT BO BAM
=2 YN TfAE Y.

Meat ragu, garlic bread, parmesan
Bo6 ham, bénh mi tdi, phé mai
17| 2t Obs4, ohopsk X|=

355 | $13

35. TUNA PASTA BAKED
MY Y CA NGU BO LO
QE| 72 AX| IAE @

Tuna, rigatoni pasta, cheddar, sweetcorn, parsley

C& ngtr, mi y kiéu rigatoni, phé mai cheddar, bap hat, rau
mui tay

A, 2|7tE L] DAL MTH A E 2, oh&g

355| $13

36. BANG BANG SHRIMP PASTA
MY Y TOM BANG BANG SOT
BiEH A @ IGAEL @ § &

Tiger prawn, sriracha sauce, garlic, parsley, mayonnaise,
parmesan cheese, lemon wedges

Tém su, sét 6t sriracha, tdi, mui tdy, mayonnaise, phé mai
parmesan, chanh vang

EtO|7 A2, A2|2tAt AA OFF, THE2|, Ot U=, mopit X[ =,
g2

415 | $16

37. PASTA PESTO AND TOMATO
MY Y XOT RAU MUI VA CA CHUA
EOIE HAE DtAEL W

Homemade basil pesto, cherry tomato, pine nut, garlic
bread, parmesan

X6t rau mui nha lam, ca chua bi, hat théng, banh mi tdi,
phé mai.

200/ HE HAE, WS EOLE, 5, O, mopit X|=

335]| $13

38. PASTA CARBONARA

MY Y XOT KEM THIT HUN KHOI
T2 ELIE} TIAEI @ 8 @

Pancetta, egg york, parmesan
Thit hun khéi, Iong dd tring, phé mai parmesan
EHME, S L 2XL, miOpst X[ =

345 | $13

BEVERAGE PAIRING SUGGESTIONS
THUC UONG KEM PHU HGOP
=& Ho g Het

Vietnam Craft Beer - Rooster Blonde 330ml (can/draft)
105 | $4

Villa Garrel, Cétes De Provence

300 | $13 (glass) 1,350 | $57 (bottle)

Pad Road Sauvignon Blanc - New Zealand

350 1 $15 (glass) 1,500 | $63 (bottle)

Torbreck Woodcutter’s Shiraz - Australia

390 | $16 (glass) 1,950 | $82 (bottle)

Lady Kombucha Original - Da Nang
Authentic handcrafted with simple ingredients

95| $4

MEKONG DELTA
Lady Trieu Mekong Delta (Vietnamese Gin), lychee,
lemongrass, lime, orange

270 | $11

Prices are quoted in thousand Vietham Dong (VND) and US Dollar (USD), subject to 5% service charge and prevailing government tax.
Gia dudgc tinh theo ,000VND va USD, chua bao gém thué hién hanh va 5% phi dich vu.

HAIE 7t42 1,000

[0|0 Mt 5% SALZ7t E = YLICH






esTorn (Yossies
MON AU
224l MY 28]

39. GRILL BLACK ANGUS AUSTRALIAN
STRIPLOIN STEAK 250GR ¥,

THAN NGOAI BO BLACK ANGUS NUGNG
250GR

=3 AAHA S ME S4 2HO0|2 2509

Broccoli baby, carrot baby, mash potato, mushroom sauce
Béng cdi xanh baby, ca rét baby, khoai tdy nghién, sét ndm
BE2E2|U, 0|4 g2, o7 AAL HA A&

o, =&

735 | $28

40. LEMON BUTTER LOBSTER RISOTTO &
COMY TOM HUM B2 HH BAH 2|=E

Risotto rice, garlic, onion, parmesan cheese, parsley,
lemon wedges

Gao Y, t3i, phdé mai parmesan, mui tdy, chanh vang
O|galet &, Of5, oo, moptt X| =, mh&2|, 2= S2t0|~

675 | $26

41. AUSTRALIAN WAGYU

THAN NOI WAGYU ST AL oty
Tenderloin 200 gr | 2f+) 200g

Truffle mashed potatoes, baked shallots in salt, grilled green
asparagus, red wine sauce

Than ndi bo wagyu, khoai tdy nghién ndm truffle, hanh tim
b3 16, mang tdy nudéng, x6t rugu dé

SrRfs Sl Ny Spes St qrne Y EaiTiElZles yal|(= Gl Ra 25

785 | $30

43. NORWEGIAN SALMON
CA HOINA UY T2¢)0| ¢10| @

Cauliflower purée, roasted asparagus, watercress jus, light
yuzu hollandaise

C& héi Na Uy, béng cdi nghién, mang tiy, xét cdi médm, xot
yuzu hollandaise

o7 Z2|B2tY, O AT, MM A2, SR} BACIO|X 24

725 | $28

44. GRILLED SEABASS 180GR
CA CHEM NUGNG T2 50 @

Salsa verde, smoky eggplant, Ly Son garlic cream
X6t rau mui, ca tim hun khéi, x6t kem t3i Ly Son
HALH 2O (2 AN, 22X 7HK], 2[M Ot 33 AA

590 | $22

BEVERAGE PAIRING SUGGESTIONS
THUC UONG KEM PHU HGP
22 g Aot

Vietnam Craft Beer - Rooster Blonde 330ml (can/draft)
105 | $4

Villa Garrel, Coétes De Provence

300 | $13 (glass) 1,350 | $57 (bottle)

Pad Road Sauvignon Blanc - New Zealand
350 | $15 (glass) 1,500 | $63 (bottle)
Torbreck Woodcutter’s Shiraz - Australia

390 | $16 (glass) 1,950 | $82 (bottle)

Lady Kombucha Original - Da Nang
Authentic handcrafted with simple ingredients

95| $4

MEKONG DELTA
Lady Trieu Mekong Delta (Vietnamese Gin), lychee,
lemongrass, lime, orange

270 | $1

Prices are quoted in thousand Vietham Dong (VND) and US Dollar (USD), subject to 5% service charge and prevailing government tax.
Gia dudgc tinh theo ,000VND va USD, chua bao gém thué hién hanh va 5% phi dich vu.
HAIE 7t42 1,000 THI0|H FREMQE 5% SAtZ 7t E = LTt






Sidles

MON AN KEM

45. TRUFFLE MASHED POTATOES

Khoai tdy nghién vi ndm truffle ¥
EHE oM HXt

185 | $7

46. WOK TOSSED MUSHROOMS
WITH GARLIC

N&m ring xao téi W)
HM&ots 55

165 | $6

47. ROASTED CARROT WITH HONEY
AND TOASTED ALMONDS

Ca rét, mat ong va hanh nhan W)

2259 72 ¥R 8 PR 0lRE

Prices are quoted in thousand Vietham Dong (VND) and US Dollar (USD), subject to 5% service charge and prevailing government tax.

AFOI= L4

48. GREEN SALAD WITH LEMON OR
BALSAMIC DRESSING

165 | $6

49. GREEN ASPARAGUS SAUTEED
WITH MUSHROOM

Méng tay xao nédm
=l Jo[eA 2 |7 A==

185 | $7

50. HAND-CUT FRIES
KHOAI TAY CHIEN
FAPN 2

Crisp golden fries, cut daily from farm-fresh potatoes and

lightly seasoned with sea salt & herbs

179 | $7

Gia dugc tinh theo ,000VND va USD, chua bao gém thué hién hanh va 5% phi dich vu.
HAIE 7t42 1,000 THel0|H FREMQE 5% SALZ7t E = QLT






Gesser!

MON TRANG MIENG

CIMHE
BEVERAGE PAIRING SUGGESTIONS 51. TROPICAL FRESH FRUIT PLATTER
THUC UONG KEM PHU HOP
o 1L 2| (¢] Trai cdy theo mua
== Ho g H et e |
Coconut Coffee - Da Nang famous frozen coconut
cream coffee
95 | $4 245| $9

Hot or Cold Chocolate
85| $4 52. CLASSIC TIRAMISU

TIRAMISU CO DIEN

Vietnamese “Ca Phe Sua Da” Saigon Style

= A
75| $3 =cli & E[2t0]s=
Salted Coffee - Hue salted creamy coffee Mascarpone, whipping cream, egg, coffee
95| $4

Phé mai kem mém, kem sda, tring, ca phé

OrAZEE Y X|=, 3= AZ, &2, 7L
The Maccallan 12YO - Single Malt bzt Xz, S182d, 2, A
490 | $21

230 | $9

Highland Park 12YO - Single Malt
480 | $20

53. ICE CREAM SELECTION
KEM VIEN
PROE=T T =

Vanilla, coffee, rum-raisin, coconut, chocolate, green tea
Vani, ca phé, rum nho, dua, sé cé la, tra xanh
Hidet Ao, AzZe 3, 33, 22, 54t

65 | $2 (scoop/ vién/ 2ET)

54. CHEESECAKE
BANH PHO MAI
K= #ol|3a §

Passion fruit cheesecake, mulled berries, rum-raisin
ice cream

Banh phé mai chanh leo, qud mong, kem rum nho
IMSEX X= 0|4, #l2|, H=ZE & Of0|~3

215 | $8

55. CHOCOLATE LAVA CAKE
BANH SO CcO LA TAN CHAY
2= = Bl 2 Ol

Vanilla ice cream
Kem vani
Hi<l2f ofo|AA 2l

215 | $8

Prices are quoted in thousand Vietham Dong (VND) and | o D), subje 0 5% service charge and prevailing governmen

Gia dugc tinh theo ,000VN ) bao gom tt ién hanh 5% phi ¢






Our dishes are freshly prepared in kitchens that handle allergens. Should you have specific allergies, dietary requirements
or concerns, we will be delighted to assist. Simply speak to our team to create a bespoke culinary experience based on your
exacting needs.

T4t cd mén an dugc so ché va ndu vdi céc thanh phdn cé thé 9dy di ing. Néu cé bat ky thac mac hodc yéu cdu dac biét vé nhing

thanh phén di ing va ché dé &n kiéng, quy khdch vui Iong théng bdo trudc cho nhdn vién phuc vu. Ching téi luén sén long hé trg
dé mang dén trdi nghiém &m thuc riéng biét va hai long cho ting khdch hang.

SPECIAL DIETS | CHE DO AN BAC BIET FOOD ALLERGY NOTICE | CANH BAO DI UNG

Seafood | Haisan

Gluten-Free | An khong gluten

N Vegetarian | An chay

Nut | Hat

Pork | Thit heo

Beef | Thit bo

Dairy | SCa
Egg | Tring
Spicy | Cay

\ =1 30 ¢



o nA RS
g ly S gL | v

URRAR N R
ﬁt'Jf-;'ﬁﬂ_;r'
|:~'l|..'.-i_‘1' i H.“" 3

*.hif& r
" L Lo
y, b -

-I'LI
o Wiy

e
4,
Ve
d
fp I
i
v 2 X

SEoas
TR il A

i
X .

'Jr 2

TR TEL S .
2 -l (-
e i E

i i
o 3 LN
} 1 I,.- - e

- i e
l—f‘ b.‘}’ L il |
- L F— i - | ar
: 'II". - _p_l.'_ : X 5%




