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BREAKFAST MENU



Our a-la-carte menu is made to please any mood or special diet.
Please alert us in advance if you have any dietary requirements.

An allergen chart is available on demand detailing our menu
ingredients.
Kindly request it from your F&B attendant.

If you could not find your favorite dish on the menu, let us know in
advance and our chefs will do their best to cook it for you.

Thuc don goi mén cda ching téi duge thuc hién d€ lam hai long bat ky
tam trang hodc ché& dé an uéng dac biét.

Vui long théng béo trude cho ching téi néu ban c6 bat ky yéu cau ché
dd an uéng nao.

M6t bigu d6 chat gay di (rng ¢ sdn theo yéu cau chi tiét cac thanh
phan thuc don clia ching t6i.
Vui long yéu cau né tir nhan vién F&B cua ban.

Néu ban khéng thé tim thdy mén dishe yéu thich ctia minh trong thuc
don, hay cho chiing t6i biét truéc va cac dau bép clia ching t6i sé cd
géng hét sirc d& n&u no cho ban.



TRADITIONAL VIETNAMESE BREAKFASTS

BUA SANG TRUYEN THONG VIET NAM

SOUP OF THE DAY: Vietnamese traditional soup
Moén sup dac biét trong ngay: Stp truyén théng Viét Nam
PHO, rice noodle soup Vegetarian / Beef
Phé. chay / bo

STEAMED TOFU, spring onions, light soy sauce
Bau hu hdp hanh
SIZZLING BEEF, fried egg, pork sausage, pepper sauce
Bo né an kém vdi trirng chién, xdc xich va s6t tiéu
OP LA: fried egg, cucumber, herbs
Tring 6p la, dua chudt, rau thom
SCRAMBLED TOFU, on toast, hot basil, chili, mushrooms
dau phu khudy, banh my nuéng, hing qué, 6t, ndm
BANH BEO, savoury steamed rice cake: Vegetarian / Shrimp
Banh beo hép: chay/ tém kho
BANH CUON, steamed rice pancake: Vegetarian / Pork
Banh Cudn: chay / thit heo
BANH M], Vietnamese sandwich: Vegetarian / Pork
Banh Mi: chay / thit heo



EGGS A-LA-CARTE

CAC MON TU TRUNG

FRIED EGGS. sunny side up / over easy
Trirng chién. m6t mat / hai mat
OMELETTE, with choosen condiments (cheese, shrimp, ham, tomato,
mushroom, chicken, onion, tofu) served with chili sauce & soya
Tring cudn (kém phé mai, tdm, giam bong heo, ca chua, ndm, ga, hanh, dau hu)
an kém vdi tuong 6t & dau nanh
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SCRAMBLE EGGS
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Trirng khudy, mang tay, rau thom
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BOILED EGG. 3 minutes / 5 minutes

» Trirng ludc. 3 phat / 5 phat
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, iy, POACHED EGG, smashed avocado, cereal toast
\’}—?y\\\ Trirng chan, ba nghién, banh mi ngd c6c
f’m\m EGG BENEDICT, English muffin, poached egg, ham, Hollandaise sauce
e T L Triing chan, banh mi muffin, ddm béng heo, s6t Hollandaise
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Trirng chan, banh mi muffin, cai bé x6i, s6t Hollandaise

’,,,.\ s y EGG FLORENTINE, English muffin, poached egg, spinach, Hollandaise sauce




WESTERN-STYLE BREAKFASTS

BUA SANG KIEU AU

GRILLED CHICKEN BREAST, sauteed spinach, garlic
Uc ga nuéng di kém vaéi cai bé xdi xao

OATMEAL PORRIDGE, poached fruits, almond milk or fresh mitk

&.mg‘?;\ '\ Chao bét yén mach & trai cay chéan, sira hanh nhan / sita tuai
v

P PANCAKES, cinamon & maple syrup
~ v @\ Banh pancake véi qué & si r6 |4 phong
) ) 4 FRENCH CREPES: Nutella / banana / strawberry / cream / sugar / honey / mapple syrup
o m\ Banh kép ki€u Phap: Nutella / chudi / dau / kem tuci / dudng / mat ong / si r6 14 phong




BEVERAGES

p6 UGNG

INFUSION (HOT/ICED)
TRA THAO MOC NONG / PA

Rooibos . Tra trang

Chamonmile . Tra xanh

sy, ) i N, Organic after-meal infusion,
»““\% v&.: mulberry leaves, d{*ied apples, fennel sc?eds
Lo > Tra thdo moc téo, dau tam, hat ti€u hoi, qlia tam xuan
g @\
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- Fresh mint ginger & lemongrass . Tra giring sa
o f.;;\ «9.:\\" Pandan & ginger . Tra 14 d(fa, girng
o, -
Artichoke . Atisd
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Hibiscus . Hoa dam bt

Pure mint . B¢ ha nguyén cht

TEA (HOT/ICED)
TRA NONG / PA

Pai Mu Tan white tea . Tra trang

Genmaicha: green tea and toasted rice . Tra xanh

English breakfast black tea . Tra den

Earl grey tea . Tra den

Oolong tea . Tra oolong

Oolong Lychee . Tra oolong vai

Louts green tea . Tra xanh hoa sen

Vietnamese green tea . Tra xanh Viét Nam

Jasmine green tea . Tra xanh hoa nhai

Amaranth flower & green tea . Hoa dn va tra xanh



COFFEE (HOT/ICED)
CA PHE NONG / PA

VIETNAMESE COFFEE:
LANG BIANG ORGANIC ROBUSTA
CA PHE VIET NAM

Vietnamese black coffee . Ca phé den

Vietnamese coffee with condensed milk . Ca phé sra
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m@\ Coconut coffee with condensed milk . Ca phé sira dua
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() /—-..\ Iced shaken Vietnamese coffee with fresh milk . Bac xiu
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= f&:&\ BAl SAN HO ARABICA BLEND
6\ LANG BIANG VIETNAM, ETHIOPIA & BRAZIL
@ f;ﬂ“\\ Espresso Latte
, f‘& l o - -
‘ o Long black Cappuccino
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:{;‘:s ‘ f Americano Mocha

Flat white Matcha latte




INGREDIENTS

NGUYEN LIEU

Our ingredient selection is deeply rooted in Vietnam's rich local traditions. We
purposefully choose ingredients that are not only fresh and seasonal but also of premium
quality. Our curated selection comprises varieties that flourish in the local environment,
growing naturally in the country. The majority of our ingredients are organically grown,
carefully sourced from small, passionate producers who share our commitment to quality
and sustainability.
Our a la carte menu is made to please any mood or special diet. Please alert us in
advance if you have any dietary requirements. An allergen chart is available on
demand detailing our menu ingredients. Kindly request it from your F&B attendant.
Pork from Nguyen Khoy Farm
Free range poultry from Phu Yen
Cage free eggs
Butter and cheese from Maison Bejo Hanoi & 4p Da Lat
Fish & seafood from Phu Yen
Vegetables & fruits from Phu Yen, Binh Dinh & the Mekong Delta
Beef from Binh Dinh
Fish sauce & rice crackers from the nearby village
Homemade bread, pastries & jams
Salmon from Sapa
Chocolate from Vietnamese sustainable farms
Organic peanut butter

Tea from The Tea Artisans, handpicked and organically farmed in Yunnan, China.
Vietnamese tea & infustion from Sao Epicurean, sourced from small organic farms
Honey from Rambutan flowers, organic farms

N\ /ﬁw\\m Organic coffee beans from Nat Paolone (Silvi Coffee)






