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DAY TIME MENU



STARTERS

M ON KHAI VI

Vietnamese Mushroom
& Tofu Salad
Goi Nam Véi Bau Hu

400

Cabbage, carrot, onion
& herbs salad, peanut:
vegetarian / chicken
Goi bap cai:

chay / ga

350 / 450

Mango salad with yo-
gurt dressing & Prawn
Goi xoai tom

450

Fresh spring roll:
vegetarian / chicken /
fish / prawn

Gdi cudn tuoi:
chay/ga/ca/tom

300 / 350 / 350 / 350

Tuna sashimi
Ca nglr sashimi

550

Steamed Bao buns:
mushroon / pork
Banh bao: heo / Ndm

300 / 350

Turmeric pancake
“Banh Xeo™
vegetarian/ shrimp /
pork

Banh xeo:

Chay / Tom / Thit

350 / 450

Deep fried spring roll:

vegetarian / crab
Cha gio: chay / cua

300 / 550

French fries
Khoai tay chién

150

MAIN COURSES

MON CHIiNH

Homemade beef
burger
Burger bo nha lam

750

Vietnamese sandwich
BANH Mi

vegetarian / pork
Banh mi

Chay / thit heo

350 / 400

Egg noodles.
vegetarian / chicken /
beef / seafood

Mi xao. chay / ga /bo / hai
san

350 / 500 / 550 / 600

Fried rices.
vegetarian / chicken /
beef / seafood

Com chién. chay / ga /bo/
hai san

350 / 400 / 450 / 500
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LUNCH MENU

Crispy chicken
sandwich
Banh mi kep ga

650

Hanoi grilled pork
with rice noodles
BUn Cha Ha Nai

650

Pasta :

spaghetti / penne
Mi Y

Tomato / holognese
S6t ca chua / s6t bo bam

400 / 500

Vongole
My v v&i nghéu

550

Arabbiata
My y s6t ca chua cay vdi toi
L&t va dau olive

450

Basil pesto
S6t pesto

450

THYUC PON BAN NGAY

DESSERTS

MON TRANG MIENG

Passion fruit baked cheese-
cake ginger sorbet

Banh phd mai vi chanh day, kem
tuyét vi girng

350

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

150

Ice cream:

chocolate / honey / mango /
vanilla / caramel / coconut
Kem céc loai :

s6 ¢ la/ mat ong / xoai / vanilla /
caramel / dura

Sorbet:

Mango / Coconut / Lime & mint
/ Vietnamese Basil, Lemonglass
and calamasi / Dark chocolate
and chili / Caramel and Banana.
Kem tuyét cac loai:

Xoai / dura / chanh va bacha /14
qué, sa va tic / s cd la den va 6t /
chubdi va caramen

550
700

All prices are in thousands of Vietnamese Dong (VND), exclusive of 5% service charge & 8% government tax.. Tat ca gia déu tinh bang nghin dong Viet Nam (VND), chira bao gom 5% phi dich vu va 8% thué nha nudc.



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 cuality.

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 cquality and sustainability.

Lua chon nguyén liéu cta ching téi bat ngudn sau sc tir truyén théhg dia phuang phong phu clia
Viét Nam.

Chung t6i c6 tinh chon cac thanh phan khéng chi tuoi va
theo muia nhung cling c6 chét lugng cao cép.

Lua chon dugc tuyén chon clia chiing t6i bao gém cac giéng phat tri€én manh
6 moi trudng dia phuang, phat trién tu nhién trong nudec.

Phan I6n cac thanh phan clia ching t6i dugc trong hiru co, cd ngudn goc can than tir cac nha san
xudt nhd, dam mé, nhirng ngudi chia sé cam két vdi chlng t6i vé chét lugng va tinh bén virng.
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All prices are in thousands of Vietnamese Dong (VND), exclusive of 5% service charge & 8% government tax.. Tat ca giad déu tinh bang nghin dong Viét Nam (VND), chua bao gom 5% phi dich vu va 8% thué nha nude.



Pork from Nguyen Khoi Farm

Free range poultry from Ddk Lik

Cage free eggs

Butter and cheese from Maison Bejo Hanoi & 4p Da Lat
Fish & seafood from bdk Lk

Vegetables & fruits from Dak Lik, Gia Lai
& the Mekong Delta

Beef from Gia Lai

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

NHA

Thit heo tir Nguyé&n Khoi Farm

Gia cam tha rong tir Dak Lak

Tring khéng 6ng

Ba va phé mai tir Maison Bejo Hanoi & 4p Da Lat
C4 & hai san tir Dak L3k

Rau ct qua tr D&k L3k, Gia Lai
& Déng bang séng Ciru Long

Thit bo trr Gia Lai

Nudc mam & banh gao tir ngéi lang gan dé
Banh mi tu lam, banh ngot & mut

Ca hdi tur Sapa

S6 c0 la tur cac trang trai bén vitng cua Viét Nam
Bo dau phong hitu co

Hat ca phé hitu co tir Nat Paolone (Silvi Coffee)

Tra tur The Tea Artisans, dugc hai thu cong
va canh tac hitu ca & Van Nam, Trung Qudc.

Tra Viét Nam & Tra thao méc tir Sao Epicurean,
¢6 nguodn gdéc tir cac trang trai hiru co nho

Mat ong tir hoa chém chém, trang trai hru co
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All prices are in thousands of Vietnamese Dong (VND), exclusive of 5% service charge & 8% government tax.. Tat ca giad déu tinh bang nghin dong Viét Nam (VND), chua bao gom 5% phi dich vu va 8% thué nha nude.






