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DINNER 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 ctia ching téi dugc thuc hién dé lam hai long bat ky tam trang
hodc ché dd an uéng dac biét.

i % Vui ldong théng bao trudc cho chlng téi n€u ban c6 bat ky yéu cau ché dé an uéng
nao.

M6t biBu d6 chét gay di (ring cé san theo yéu cau chi tiét cac thanh phan thuc don
cua chung t6i.
Vui long yéu cau né tir nhan vién F&B ctia ban.
Né&u ban khéng thé tim thdy mén dishe yéu thich ctia minh trong thuc don, hay cho
chlng t6i biét trudc va cac dau bép clia ching toi sé cd gang hét sirc dé ndu nd
cho ban.

Al prices are in thousands of Vietnamese Dong (VND), inclusive of applicable taxes & service charge.
Tét ca gia trén dwoc tinh bing don vi ngan ddng (vnd), bao gdm thué va phi phuc vu
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DINNER MENU

SALADS
GOl

Mango salad.

vegetarian / prawn / octopus
Goi xoai.

chay /tdm / bach tudc

280 / 400 / 400

Cabbage, carrot, onion and
herbs salad, peanut.
vegetarian / chicken / seafood
Goi bap cai, ca rbt,hanh tay

& rau mui, dau phong.

chay / ga / haisan

280/330/420

Banana blossom salad.
tofu / beef

Nom hoa chubi.

dau hua/bo

290 / 400

Papaya salad.

vegetarian / calamari / beef
Goi du du.

chay / muc chién / bo

280 / 490 / 390

Dried mountain jelly
vegetable salad.
vegetarian / prawn
Goi tién vua.

chay / tom

280/ 395

Mixed salad bowl.
vegetarian / tuna tataki
Goi tién vua

chay / tom

300 / 500

starters

APPETIZERS
KHAI V|

Tuna sashimi.
Ca nglr sashimi.

450

Steamed dumpling.
vegan / prawn

H4 cdo hap.

chay / tém

300 / 400

Fresh spring roll.

vegetarian / chicken / prawn
/ fish

Goi cubn tuoi.

chay /ga/tom/ca

280 /300 / 350 / 350

Traditional turmeric
pancake “Banh Xeo™
vegetarian / pork & shrimp
Banh xeo.

chay / thit heo & tdm

320 / 380

Al prices are in thousands of Vietnamese Dong (VND), inclusive of applicable taxes & service charge.
Tét ca gia trén dwoc tinh bing don vi ngan ddng (vnd), bao gdm thué va phi phuc vu

KHAI VI

Deep fried spring roll,
Northern style.

pork / crab / vegetarian
Cha gio.

thit heo / tdm / rau

350 / 450 / 220

Fritters.

sweet potato / shrimp
Banh tam bot chién.
khoai lang / tébm

250 / 350

Pan fried betel leaf rolls
with beef.
Bo cudn 13 16t.

300

Steamed Bao bun.
pork & quail egg /
mushroom

Banh bao.

thit heo & tritng cut / ndm

300 / 250
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DINNER MENU

W O K
XAO - CHIEN

Stir-fried bamboo shoots and
mushrooms with herbs, peanuts,
sesame.

Mé&ng xao & nam, dau phéng, me
va rau thom.

340

Egg noodles:

vegetarian / chicken / beef /
seafood

Mi xao.

chay / ga /bo / hai san

320 / 400 / 450 / 500

Basil fried rice.
vegetarian / chicken /
beef / seafood

Com chién 13 qué.

chay / ga /bo / hai san

320 / 400 / 450 / 500

Fried spicy tofu, tomato,
green onion & herbs.
Dau hi chién cay xao vdi ca
chua, hanh 13 va rau mui.

& PLANT BASED

Charred eggplant,
green onions, chili.
Ca tim nudng véi hanh 14 va 6t.

280

Bok choy wok with shiitake
mushroom.
Cai xao nam.

280

Clear tofu noodle soup “pho”,
bread sticks, herbs, pickles.
Ph& chay, dau hii, banh qudy.

350

Rice cooked in claypot.
vegetarian / chicken /
beef / seafood

Com tay cam.

chay / ga/bo / haisan

350 / 400 / 500 / 500

Vegetarian hot pot for two.
Lau chay cho 2 ngudi

1000

“Luk lak” stir-fried beef, red
onions, pepper, Soy sauce.
BO luc lac.

600

maln courses

MEAT
CAC MON THIT

Grilled Australian Black Angus
beef tenderloin, black pepper
sauce, sauteed mix greens.
Than bo nuéng than vdi sot tiéu
den va rau cl xao.

1400

Grilled free-range chicken
leg, sticky rice.
Ga ddi nudng com lam.

650

Roasted duck, hoisin sauce,
fried sticky rice.

Vit quay vai sét dic biét,

x0i chién.

700

Grilled pork belly, meatbhall
with betel leaf, fresh noo-
dles,

herbs.

Bun cha.

550

Tét ca gia trén dwoc tinh bing don vi ngan ddng (vnd), bao gdm thué va phi phuc vu

MON CHIiNH

Marinated BBQ pork char
Xiu.
Thit xa xiu.

550

Clear noodle soup “pho”,
bread sticks, herbs, pickles.
chicken / beef

Phd: ga / bo

420

Angus beef cheese burger.
Burger bo va phd mai.

600

Al prices are in thousands of Vietnamese Dong (VND), inclusive of applicable taxes & service charge.
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DINNER MENU

SEAFOOD
HAI SAN

Grilled seafood platter for
two with French fries.
lobster / prawns / oysters /
winkles / whelks / clams /
squid

Dha hai san tdng hop cho 2 ngudi.
tdbm hum nudéng nguyén con /
tdm su nuwdng / hau sita / 6¢c
nhé hap / 6c |én hap / nghéu
hap / muc nudng

3500 with lobster
2500 without lobster

Lobster, French fries &
condiments.

steamed / grilled

Tom hum, khoai tay chién.
hap / nudng

1600

King squid, herbs & ginger.
steamed / grilled
Muc 14 & girng. hap / nudng

650

Tiger prawn skewers.
Tom xién que nuang.

650

maln courses

Queenfish hot pot for two.
C4d be nau mang chua cho 2
nguoi.

1400

Clams:

steamed basil lemongrass /
grilled with peanut

Nghéu.

hap sa 1a qué / nuéng véi sét m&
hanh

500

Squid wok with pineapple,
tomato and onion.
Muc xao chua ngot.

500

All prices are in thousands of Vietnamese Dong (VND), inclusive of applicable taxes & service charge.

FISH
CAC LOAI CA

Seabass fillet with greens.
steamed / grilled

Ca chém phi |1, an kem rau cu
xao ndm. hap / nuéng

600

Whole grouper fish.
steamed / bhaked

Ca mu nguyén con.
hap / nwdng dn kém banh
trang, rau thom, xoai

2200

Cobia fish in claypot, sweet
& sour sauce.
Ca bdp kho to.

650

Sizzling cobia fish
marinated with turmeric,
onion & dill, served with
shrimp paste.

Cha cé L3 Vong.

700

Whole rabbitfish.
steamed / grilled
C4 dia

hap / nudng

800

Tét ca gia trén dwoc tinh bing don vi ngan ddng (vnd), bao gdm thué va phi phuc vu

MON CHIiNH



NHA O

DINNER MENU

PASTAS

Spaghetti:

tomato / bolognese

350 / 500
carbonara
?f’-’ﬂ\ _
fﬂ@ 500
& ? vongole

SIS :

500

seafood / basil pesto

600 / 450

maln courses

SIDES

Steamed rice bowl.
small / large

90/150

Water spinach & garlic wok.

225

Okra wok with garlic & tofu.

225

French fries.
small / large

150/250

Egg fried rice

210

Al prices are in thousands of Vietnamese Dong (VND), inclusive of applicable taxes & service charge.
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Cheese platter, baguette bread,
butter & chutney.

Dia phd mai téng hop phuc vu vdi
banh mi men ty

nhién, chutney.

500

Passion fruit baked cheesecake,
ginger sorbet.
Banh phd mai nuwdng vi chanh day.

250

Sweet soup of the day.
Che theo ngay.

250

Lime tart, strawberry ice cream.
Banh tart vi chanh kém kem dau tay.

250

Granola, coconut yogurt
& fruit bowl.
Granola, stta chua va trdi cay.

250

Yogurt served with honey
& strawberry.

fresh milk / coconut

Stta chua phuc vu cling sét

|a phong va dau tay.

sita twai / stta dua thuan

chay

250

Tiramisu, honey ice cream.
Banh tiramisu cung kem mat ong.

280

desserts

Lava Vietnamese chocolate
cake, salted caramel butter
cream, Chantilly.

Banh socola cung kem caramel man
va kem tuoi.

300

Coconut waffle, Marou cacao,
chocolate sauce.

Banh waffle dira v&i cacao Marou va
s6t socola.

250

Fruits platter.
Trai cay téng hop.

250

TRANG MIENG

Ice cream & sorbet (per scoop)
Kem cac loai (m6i mudng)

Ice cream:

chocolate / honey / mango /
strawberry / vanilla / caramel /
coconut / banana

Kem céc loai: s6 co la/ mat /ong/
xoai / dau / vanilla / caramel / dira
/ chuéi

Sorbet:

Pineapple / lime / ginger /
passion fruit / strawberry /
tangerine

Kem tuyét cac loai:

thom / chanh / girng / chanh day /
dau / quyt

110

Ice cream and fruits platter to
share.

small (3 scoops)

large (5 scoops)

Kem va dia trai cay.

Phan nho ( 3 vién kem)

Phan 1&n (5 vién kem)

550 / 700

Al prices are in thousands of Vietnamese Dong (VND), inclusive of applicable taxes & service charge.

Tét ca gia trén dwoc tinh bing don vi ngan ddng (vnd), bao gdm thué va phi phuc vu
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STARTERS
MON KHAI VI

Fried spring roll.
pork / veggie
Cha gio thit.

heo / chay

150

Fresh prawn spring roll.
Goi cubn tuoi tom.

150

Boiled egg, tomato
& avocado salad.
Goi tring ca chua va bo.

150

Pumpkin velouté.
Sup bi do.

150

childr

MAIN COURSES
MON CHIiNH

Fried egg, steamed rice.
Trirng ran, com trang.

140

Egg chicken fried rice.
Com chién trirng va ga.

150

Fried fish fillet, steamed rice
or green vegetables.

C4a tAm bot chién kém com
Trémg

250

Mini beef cheese burger,
homemade fries, salad.
Burger bo, khoai tay chién,

rau tron

300

Chicken nuggets,
French fries.
(e ga tam bot khoai tay chién.

150

Ham & cheese sandwich,

French fries.
Banh mi lat kep gidm bong
va phd mai

300

Spaghetti pasta.

tomato sauce / bolognese
Mi Y Spaghetti v&i st ca.
chua / sbt bo bam

200 / 250

N IMmenu

MENU TRE EM

DESSERTS
MON TRANG MIENG

Ice cream & sorbet
(per scoop).
Tuy chon kem tuoi va kem tuyét.

110

Plain yogurt, strawberries.
Sita chua, dau tay.

150

Lava Vietnamese chocolate
cake, salted caramel butter
cream, Chantilly.

Banh socola cung kem caramel
man va kem tuo.

300

Choco brownie,

vanilla ice-cream.

Banh brownie phuc vu kem
kem so co la.

200

Chocolate waffle.
Banh waffle, s6 co la.

150

Al prices are in thousands of Vietnamese Dong (VND), inclusive of applicable taxes & service charge.

Tét ca gia trén dwoc tinh bdng don vi ngan ddng (vnd), bao gdm thué va phi phuc vu
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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,
ic:]rowmg naturally in the country. The majority of our ingredients are organically grown, care-
ully 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 recuest 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
Organic coffee beans from Nat Paolone (Silvi Coffee)
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

Al prices are in thousands of Vietnamese Dong (VND), inclusive of applicable taxes & service charge.
Tét ca gia trén dwoc tinh bing don vi ngan ddng (vnd), bao gdm thué va phi phuc vu
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