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NHA O

DINNER MENU

Explore the authentic Vietnamese cuisine with the distinct combination of tastes and en-
ergies. We delve deep into the Ayurvedic principle of food combining, that will nurture
your body and soul with nutritional enlightenment. We created a soulful healthy guide
based on the three ‘doshas’ (the energies that circulate in the body) to fit your body type :

@ Vata (air + ether), ® Pitta (fire + water) or ® Kapha (earth + water).

This information about Ayurveda and the Ayurvedic tradition of self-care and wellness is
not intended to replace a one-on-one relationship with a qualified health care professional.

Our a-la-carte menu is made to please any mood or special diet. Please alert us in advance
if you have any dietary requirement. An allergen chart is available on demand detailing our
menu ingredients. Kindly request it from your F&B attendant. If you cannot find your fa-
vorite dish on the menu, please let us know in advance and our chefs will do their best to
prepare it for you.

Kham pha &m thuc Viét Nam dich thuc véi su két hgp dac biét gitra huong vi va nang lugng. Chang
t6i di su vao nguyén tac két hgp thuc phdm cliia Ayurveda, diéu ndy sé nudi dudng co thé va tam
hon cda ban bang su giac ngd vé dinh dudng. Chang téi da tao ra mét hudng dan lanh manh c6
hon dua trén ba ‘doshas’ (nang lugng luu théng trong ca thé) dé phu hgp vdi loai co thé cla ban:

@ Vata (khong khi + ether), & Pitta (Ira + nudc) hoac © Kapha (dat + nudc). Thong tin nay
vé Ayurveda va truyén théng tu chdm séc va cham séc sic khde Ayurvedic khéng nham
thay th€ mdi quan hé moét déi mot véi mét chuyén gia cham séc suc khdée coé trinh do.

Thuc don goi mén ctia ching toi thuc hién dé lam hai long béat ky yéu cau hodc ché do an udng
dac biét ctia quy khach. Vui long thong bao trude cho ching toi néu ban cé béat ky yéu cau ché do
an uéng nao. Mot biBu dd chét gay di i'ng cé san theo yéu cau chi tiét cac thanh phan thuc don
cua chung toi.

Vui long yéu cau n6 tor nhan vién F&B cua ban. Néu ban khong thé tim thdy mon an yéu thich caa
minh trong thuc don hay cho chlng t6i biét trude va dau bép cua ching téi sé cd gang hét surc
dé ndu cho ban.
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DINNER MENU

SALADS APPETIZERS
Mango salad. Papaya salad. Tuna sashimi. “Banh Tom” Frittes & Shrimp
vegetarian / prawn / octopus vegetarian / calamari / beef
550 450
350 / 450 / 450 350 / 450 / 450 Steamed dumpling. “Cu Méng” blue crab salad

vegan / prawn
Quinoa & Chickpeas Salad —

Roasted Beetroot, Ricotta 600
Cheese Salad -
— 350 / 550 Pan-Seared Scallops
450

Fresh spring roll.

vegetarian / chicken / —

prawn / fish 600

300 / 350 / 350 / 350

Deep fried pork wonton

400

All prices are in thousands of Vietnamese Dong (VND). Exclusive of applicable taxes & service charge.
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W O K
XAO - CAC MON RAU CU

Bok choy wok with shiitake
mushroom.
Cai thia xao ndm.

280

Wok-fried water spinach
with garlic.
Rau mudng xao toi.

250

Charred eggplant,
green onions, chili.
Ca tim nuwdng vdi hanh |3 va 6t.

280

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

& PLANT BASED

Wok-fried okra, garlic & tofu.

Dau bap xao dau phu va toi.

300

Thai green curry with
vegetable.
Ca ri xanh Thai vdi rau cu.

550

maln courses

MEAT
CAC MON THIT

“Luk lak” stir-fried beef, red
onions, pepper, soy sauce.
Bo Iuc lac.

850

Thai green curry chicken.
Ca ri xanh Thai vdi thit ga.

850

bik Lik free range chicken
roulade.
Ga Doi Dak Lak Cuon.

850

Pan-Seared duck breast
& pistachio
Je Vit, Hat dé cuoi nghién.

850

MON CHIiNH

Grilled iberico pork chop
Sudn heo Iberico nudng.

2100

Tenderloin Black Angus MB2
Than ngoai bo Uc dp chao.

2100

Striploin Wagyu MB 4/5
Than ngoai bo Wagyu ap chdo

2900

All prices are in thousands of Vietnamese Dong (VND). Exclusive of applicable taxes & service charge.
Tét ca gia trén dwoc tinh bang don vi ngan ddng (VND), chwa bao gdm thué phi .
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SEAFOOD
HAI SAN

Grilled seafood platter.

Prawns / Squid / Fish / Winkles
/ Clams .

Pia hai san tdng hop cho 2 ngudi.
tom su nudng / muc nuwdng /ca
nudng / ¢ nhé hap / nghéu hap.

3500 with lobster
2500 without lobster

King squid, herbs & ginger.
steamed / grilled

Muc 14, thdo moc va girng.

Hap / nudng.

850

Tiger prawn skewers.
Tom xién que nudng

850

Poached lobster in butter
Tém hum nau vdi bo.

2100

Clam steamed in basil
lemongrass / Grilled with
scallion oil

Nghéu hap 14 qué, sa / Nudng vdi sot
md hanh

750

maln courses

FISH
CAC LOAI CA

Seabass fillet.

steamed / grilled

Cé ch&m phi |, 3n kém rau cl xao hp
/ nudng

850

Steamed Grouper Fish with Nori.
Ca mu cudn rong bién hap.

950

Caramelized cobia fish
cooked in claypot.
Ca bdp kho to.

850

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

Cha ca La Vong.

850

Pan fried salmon fillet.
Ca hoi ap chao vdi sot cam.

1100

MON CHIiNH

All prices are in thousands of Vietnamese Dong (VND). Exclusive of applicable taxes & service charge.
Tét ca gia trén dwoc tinh bang don vi ngan ddng (VND), chwa bao gdm thué phi .




NHA O Soups&Sides

DINNER MENU

SOUPS SIDES
Chicken Consommeé Soup Steamed rice. Egg fried rice.
with Vegetable.
— 150 250
400
Steamed red rice. Steamed mixed vegetables.

Creamy Mushroom Soup
served with Garlic Bread. — —
150 250

— Mashed potato.

150

French fries.

150

All prices are in thousands of Vietnamese Dong (VND). Exclusive of applicable taxes & service charge.
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Chef creme brulee
Kem trirng caramen

350

Passion fruit baked cheese-
cake, ginger sorbet.

Banh phd mai nudng vi chanh day.
kem tuyét vi girng.

350

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

300

desserts

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

Banh socola cung caramel man va
kem tuoi.

350

Vietnamese Coffee Basque
Cheesecake chocolate sauce.
Banh phd mai chay vi café Viét
Nam vdi sbt socola.

350

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

350

Raspberry & passion fruit
mousse.

Banh mousse qua mam soi va
chanh day.

350

TRANG MIENG

Homemade ice cream
& sorbet.
Kem cac loai. (m&i mudng)

150 per scoop

Ice cream:

chocolate / honey / mango /
vanilla / caramel / coconut

Kem cac loai : s6 ¢ la / mat ong /
xoai /vanilla / caramel / dura

Sorbet:

Mango / Coconut / Lime &
mint / Vietnamese Basil, Lem-
onglass and calamasi / Dark
chocolate and chili / Caramel
and Banana.

Xoai / dlra / chanh va bacha /14
qué, sa va tic /s co la den va 6t/
chudi va caramen

All prices are in thousands of Vietnamese Dong (VND). Exclusive of applicable taxes & service charge.
Tét ca gia trén dwoc tinh bang don vi ngan ddng (VND), chwa bao gdm thué phi .
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DINNER MENU

INGREDIENTS

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 qual-
ity. 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.

Fish & seafood from bik Lik
Fish sauce & rice crackers from the nearby village

Salmon from Sapa
Beef from Gia Lai

Pork from Nguyén Khoéi Farm

Free range poultry from baik Lik
Butter and cheese from Maison Bejo Hanoi & 4p Da Lat
Vegetables & fruits from bak Lak, Gia Lai & the Mekong Delta
Organic coffee beans from Nat Paolone (Silvi Coffee)

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

Homemade bread, pastries & jams
Organic peanut butter
Cage free eggs
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DINNER MENU

NGUYEN LIEU

Lua chon nguyén liéu cla ching t6i bat ngudn sau sac tir truyén thdng dia phuwong phong
phu cta Viét Nam. Ching t6i chon cac thanh phan khéng chi tuoi, theo mua va con co
chat luong cao cap. Lua chon dugc tuyén chon cla ching toi bao gom céc giéng phat
trién manh & dia phuong moi truong, phat tmen ty nhién trong nudc. Phan I6n cac thanh
phan cla chung téi duoc trong hitu co, cd ngudn gbc can than tir cdc nha san xuit nho,
dam mé, nhitng ngudi chia sé cam két cla ching toi vé chat luong va tinh bén vitng.

C4 & haisan tir Dak Lak
Nudc mam & banh gao tir ngdi lang gan do
C4 hoi tr Sapa
Thit bo tir Gia Lai
Thit heo tir Nguyén Khoi Farm
Gia cam tha réng tir Dak Lak
Bo va ph6 mai tir Maison Bejo Hanoi & 4p Da Lat
Rau cl qua tir D3k L3k, Gia Lai & Dong bang séng Ctru Long
Hat ca phé hitu co tir Nat Paolone (Silvi Coffee)

Tra tir The Tea Artisans, dugc hai thd cong va canh tac hitu co & Van Nam, Trung Qubc
Tra Viét Nam & truyén tir Sao Epicurean, c6 nguon goc tir cac trang trai hitu co nhd
S6 cb la tlr cac trang trai bén vitng cla Viét Nam
Mat ong tir hoa chdm chom, trang trai hitu co
Banh mi tu lam, banh ngot & mrt
Bo dau phong hitu co
Trirng khong 1ong
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