Monkhaivi  SMALLER SHIPMENTS

Smoked Salmon Carpaccio, Beetroot Cured, Black Olive Tapenade, Citrus & Chili Vinaigrette 410
Ca hoi xéng khéi Carpaccio, cu dén, sét 6 liu den, cam quyt va 6t Vinaigrette

Pan Seared Rougie Foie Gras with Truffle Scented Cauliflower, Mango, Green Apple, 400
Red Chili Gel and Pistachio Radish
Gan ngéng Rougie ap chdo, Truffle sup lo xanh, xoai, téo xanh, &t d6 dac quanh, hat dé cusi

Braised Australian Beef Brisket Dumplings Freshly Made Steamed Dumpling 270
with Garden Vegetable Consommé

Banh bao bo Uc ndu méem, sup rau qua

Black Angus Beef Tartare, Raw Black Angus Beef Served on Toasted Brioche 260
with Caper Berries and Dijon Mustard

Thit bo Angus den tai, dau tay, mu tat Dijon va banh mi hoa cic nudng

Creamy Garlic Hummus served with Toasted Pita Bread, Pickled Vegetables 220

Hummus déu ga nédu chin véi sét kem va guing, banh mi Pita nuéng, rau ngam

Céc mén rau cu hiu co tuci nguyén ORGANICS & GREENS

Heirloom Tomato Salad Ox Heart Tomato, Buratta Cheese, Fresh Herbs, Olives and Extra Virgin Olive Oil 270

Ca chua tuci va phé mai sta trau, dau 6 liv va huong liéu tuci

Fresh Spring Rolls, Tiger Prawns, Fresh Noodles and Herb Salad 340
Goi cuén, tom su tusi, bun tusi va cdc logi rau séng

Vietnamese Beef Salad, Sliced Tenderloin, Ginger, Kumquats, Cabbage 410
Noém bo, thit than bo thai lat, gung, téc, bép cai

Lotus Stem Salad - Lotus Stem, Pork Belly, Prawn, Prawn Cracker 240
Goi ng6 sen tém thit - ngé sen, thit ba chi, tém tuci, banh phéng tom

Green Papaya Salad - Long Beans, Baby Tomatoes, Crushed Peanuts and Sweetened Fish Sauce 210

Goi du do xanh - dau dua, ca chua bi, dau phéng gia va nuéc mém pha ngot

Seafood Fish Meat Gluten Dairy Eggs Alcohol  Treenut Soy Peanuts  Sesami  Mushroom  Herbs
Hai san Ca Thit Tinh bot Sua Tring  Chia cdon  Hatcay Dau nanh Dau phong Me Nd&m Rau mui

Please speak to a staff member if you have any food allergies/ intolerances
Vui long théng bdo véi nhan vién néu ban bj dj dng véi bét ki thanh phan nao ¢6 trong thuc an

* All prices are times 1,000 in Vietnam Dong (VND) and are included to 5% service charge and 10% VAT



ARTISANAL BREADS & BURGERS

Céc logi banh my tusi va banh my kem nhan thit

Charred Chicken Club Sandwich - Marinated Chicken Breast, Aioli, Lola Rosa Leftuce, 280

Oven Dried Tomato, Toasted Brioche
Banh sandwich kep ga nuéng - Uc ga udp vi, x8t Aioli, rau Lola Rosa, ca chua sdy kho,
banh my Brioche nudng gion

Classic Angus Burger - Roma Tomato, Leaf Lettuce, Aioli, Brioche Bun 410

Banh Burger kep thit Bo Angus - V6i ca chua Roma, rau xa-lach, sét Aioli, banh mi Brioche

Bacon Blue Cheese Burger - Aged Blue Cheese, Hickory Smoked Bacon 430

Banh Burger kep thit xéng khéi va phé mai Blue - Phé mai Blue hdo hang, thit xéng khoi Hikcory

Blackened Chicken Burger - Tomato Fondue, Oven Dried Tomato, Lettuce, Melted Gouda 360

Banh Burger kep ga nudng - Sét ca chua, ca chua xdy, rau xa-ldch dau dém, phé mai Gouda

Mén my Pasta truyén théng va cdc logi my PASTAS & NOODLES
Live Blue Crab Carbonara with Cured Iberico Ham and Extra Virgin Olive Oil 440

Mi y néu véi x8t kem tring tron véi thit ghe v heo muéi Iberico va dau oliv nguyén chét

Penne Pasta ‘Bourguignonne’, Penne Pasta with Slow Cooked Braised Australian Beef 440
Tenderloin and Red Wine Jus

Nui ndu kiéu Bourguignonne, mi éng kigu Y vai thit than bo Uc ham véi sét rugu dé

Pork Chorizo Pomodoro - Shaved Pecorino Cheese, Spaghetti, San Marzano Tomato Sauce 290
My xét ca chua véi xic xich heo cay Chorizo - Pho mai bao Pecorino, my Y, sét ca chua Marzano

Spaghetti Bolognaise - Angus Beef, Aged Parmesan, Fresh Basil Pomodoro Sauce 260
My Y xét bo bam Bolognaise - Thit bo Angus, phé mai Parmesan, qué tay tuci va sét ca chua Pomodoro

Fried Beef Noodles, Beef with Seasonal Vegetables 290
Mi xao bo véi rau cu theo mua

Island Seafood Fried Noodles - Prawn, Squid and Blue Crab Fried with Seasonal Vegetable 260

My xao Haéi San - Téom tusi, myc va ghe xéc chéo vdi rau cu theo mua

Seafood Fish Meat Gluten Dairy Eggs Alcohol  Treenut Soy Peanuts  Sesami  Mushroom  Herbs
Hai san Ca Thit Tinh bot Sua Tring  Chia con  Hatcay Dau nanh Dau phong Me Nam Rau mui

Please speak to a staff member if you have any food allergies/ intolerances
Vui long théng bdo véi nhan vién néu ban bj di ing véi bét ki thanh phan nao ¢é trong thuc an

* All prices are times 1,000 in Vietnam Dong (VND) and are included to 5% service charge and 10% VAT




Céc mén truyén théng Viet \/lEr[NANlESE SIGNATURES
Crispy Pork and Taro Spring Rolls, Fresh Cucumbers, Sweet and Sour Fish Sauce 240
Cha gio chién nhan khoai mén, thit, dung kém véi dua leo tusi, nuéc mém chua ngot

Grilled Eggplants with Minced Pork, Eggplants, Minced Pork, Spring Onion Oil 240
Ca tim nudng sét thit bam, ca tim, thit bam, hanh la

Brined Phu Quoc Chicken, Fire Roasted Chicken, Caramelized Potatoes and Steamed Okras 340
Ga ray Phu Quéc, ga ray Phi Quéc nuéng, dung keém khoai tay chdy canh va dau bép hép

Broken Rice, Grilled Pork Chop, Sunny Side Egg, Red Chili, Fish Sauce 360
Com téim, susn heo nudng, tring chién, &t va nuéc mém pha

Stir Fried Pork Belly, Caramelized Pork Belly, Spring Onion, Red Chili 350
Thit ba chi xao, thit ba chi chdy canh, hanh 1g, 6t sung

Shaken Beef, Bell Peppers, Aus[rolion Beef, Sweet and Sour Sauce 470
Bo luc léc, 6t chuong, than bo Uc, nude sét chua ngot

Beef Pho, Viethamese Beef Consommé with Herbs and Noodles 340
Phé bo, banh phé tusi dung kém nuéc dung bo huong vi truyén théng

Clay Pot Cobia, Spring Onion and Phu Quoc Green Pepper 370
Ca bop kho 16, hanh 14, tieu xanh Phu Quéc

Tiger Prawns and Pork Belly, Caramelized Pork, Local Fish Sauce and Green Pepper 370
Tém su kho thit ba chi chday canh, nuéc mém Phy Quéc va tieu xanh

Seafood Fried Rice, Prawns, Squids, Eggs, Steamed Mussels 340
Com chién hdi san, tém, myc, tring ga va vem xanh hép

Fried Tofu with Seafood, Firm Tofu, Squids, Plum Sauce 340
Pau ho chien sét hdi san, dau ho tusi, muc, nudc sét xi mudi

Grouper Congee, Fresh Island Grouper, Assorted Sauces and Condiments 610
Chdo ca mu, cé mu tusi, gia vi chon loc va cdc mén an kém

Grilled Island Squids, Steamed Vegetable, Spicy Satay Sauce 370

Muc Phu Quéc nuéng, dung kém rau ci hdp va nudc sét Satay cay ndng

Full or Half Slab of Sweet and Sour Baby Back Ribs, Buttered Sweet Corns, Sweet Potatoes, Hickory BBQ Sauce 610
Suan non nguyén hodc nia be sét chua ngot, véi bap ngot xéc bo, khoai lang, sét Hickory BBQ

Steamed Vegetables with Soy Sauce 140

Rau cb qua hép dung kém nudc tuong

Sweet and Sour Cobia Soup ) 410
Canh chua ca bép
Malabar Spinach Soup with Prawns 350

Canh méng toi tom

Seafood Fish Meat Gluten Dairy Eggs Alcohol  Treenut Soy Peanuts  Sesami  Mushroom  Herbs
Hai san Cé Thit Tinh bot Sua Tring  Chiua cdn  Hatcay Daunanh Dau phong Meé Ném Rau mui

Please speak to a staff member if you have any food allergies/ intolerances
Vui long théng bdo véi nhén vién néu ban bi di ung véi bt ki thanh phan néio 6 trong thuc én

* All prices are times 1,000 in Vietnam Dong (VND) and are included to 5% service charge and 10% VAT




SUSTAINABLY FISHED & FARMED

Thoy héi sén tuci ngon va thit nuéi ty nhién

Seared Tasmanian Salmon Roulade with Grilled Asparagus and Smoked Salmon Roe, 5p) 700
Soy Bean and Lime Dressing

Ca héi Tasmania uép muéi dau nanh va chanh, mang tay nudng va tring ca hsi hun khéi

King Black Tiger Prawns, Pan Fried with Sailed Egg, Crispy Lemongrass and Micro Greens 580

Tém cang xanh xoc tring muéi, tring mudi, xa, cdi xanh

Canadian Grilled Lobster (500gr), Lobster Bisque and Grilled Vegetables 2.200
Tém hum Canada nudng (500gr), sip kem tém hum va rau cu nudng theo mua

Grilled Canadian Scallops with Truffle Potato Foam, Mint Oil, Pomelo Orange Vinaigrette 790
So diép Canada nudng, bot khoai tay Truffle, dau bac ha, sét dau busi cam

Australian Grilled Beef Tenderloin (Murray River Plains, Eastern Victoria) with Potato Fondant, 790
Broccoli Mousseline, Cabernet Veal Glace
Than bo Uc nudng (déng bang séng Murray, ving Déng Victoria) véi khoai tay mém, nudc

s6t Mousseline béong céi xanh, Cabernet Veal Glace

Roasted Iberico Secreto Pork (Encina Farms, Spain) Bacon Chili Hush Puppies, Kimchi, Sweet 220
and Sour Gastrique
Thit heo nuéng Iberico Secreto (néng trai Encina, Tay Ban Nha) bot bdp vien chién gion véi

thit nguoi va tuong, kimchi, sét chua ngot Gastrique

Australian beef Tomahawk Chop (1.2kg) served with Mashed Potato, Grilled Asparagus and 320
Red Wine Sauce
Suon bo Uc Tomahawk (1.2kg) dung kém khoai tay nghién, mang tay nudng, sét vang doé

Seafood Fish Meat Gluten Dairy Eggs Alcohol  Treenut Soy Peanuts  Sesami  Mushroom  Herbs
Hai san Ca Thit Tinh bot Sua Tring  Chia con  Hatcay Dau nanh Dau phong Me Nam Rau mui

Please speak to a staff member if you have any food allergies/ intolerances
Vui long théng bdo véi nhan vién néu ban bj di ing véi bét ki thanh phan nao ¢é trong thuc an

* All prices are times 1,000 in Vietnam Dong (VND) and are included to 5% service charge and 10% VAT



KID MENU - ASIAN & WESTERN

Thuc don tré em - Mén A va Mén Au

Crispy Pork Spring Rolls with Fish Sauce and Sweet Chili 170

Cha gio nhan thit dung kem v&i nuéc madm va tuong 6t ngot

Crispy Fried Pork Dumpling with Cucumber and Soy Sauce 120

Ha cdo thit heo chién gion dung kém véi dua leo va nudc tuong

Chicken Curry with Creamy Curry, Steamed Rice 180

Ca ri ga dung kém véi com tréng

Sweet and Sour Shrimp with Garden Vegetables, Steamed Rice 190

Tém xao chua ngot dung kém véi rau cu qué tusi va com trang

Fried Beef Noodles with Vegetable, Beef Sirloin, Soya Sauce 190

My xao bo nat than

Beef Pho with Shaved Beef, Beef Broth, Noodles / Phé bo 190

Ham and Cheese Sandwich with Smoked Ham Cheddar Cheese 1120
Sandwich thit xéng khéi va phé mai Cheddart

Kids Spaghetti with Parmesan Cheese (Add Meat Sauce 40,000 VND) 150
My Y sét thit bam va phé mai Parmesan (Thém sét thit bam 40,000VND)

Fried Chicken Nuggets with Sweet Chili Sauce and French Fries 160
Ga vién chién gion dung kém Tuong 6t ngot va khoai tay chién

Peanut Butter and Jelly Sandwiches with Classic White Bread 170
Sandwich kep bo dau phéng va muc

Cheese Pizza with Tomato Sauce, Mozzarella Cheese 120

Pizza phé mai Mazzarella sét ca chua

Kids Hamburger with Lettuce, Tomato, French Fries 180

Hamburger tré em dung kém khoai tay

Kids Chilled Vegetable Platter with Yoghurt Dip 190

Rau cu qua tuoi chdm sét kem sta chua

Kids Grilled Cheese with White Cheddar Cheese, French Fries 190
Phé mai Cheddar nuéng dung kem vai khoai tay

Fish and Chips with Snapper, Tar-Tar Sauce, French Fries 190

Ca tam bot chién gion dung kem khoai tay chién véi sét Tartar

Seafood Fish Meat Gluten Dairy Eggs Alcohol  Treenut Soy Peanuts  Sesami  Mushroom  Herbs
Hai san Ca Thit Tinh bot Sua Tring  Chia con  Hatcay Dau nanh Dau phong Me Nam Rau mui

Please speak to a staff member if you have any food allergies/ intolerances
Vui long théng bdo véi nhan vién néu ban bj di ing véi bét ki thanh phan nao ¢é trong thuc an

A
»

/
/ /// * All prices are times 1,000 in Vietnam Dong (VND) and are included to 5% service charge and 10% VAT



Steamed Rice
Com tréng

Buttered Okra
Dau bép xét bo

Sautéed Morning Glory with Garli

Rau muéng xao toi

Quinoa

Hat diém mach Quinoa

Grilled Asparagus
Mang tay nuong

New York Style Cheese Cake with Cherry Coulis
Banh phé mai kiéu New York véi mit dao Coulis

Warm Chocolate Lava Cake with Madagascar Vanilla Ice Cream

Banh Lava nhén Socola véi kem Vanila Madagascar

Mango and Pineapple Mousse Cake with Passion Fruit Glace

Banh Mousse vi xoai va thom, sét chanh day

Coconut Tiramisu with Phu Quoc Honey

Tiramisu dua véi mat ong Phu Quéc
Vietnamese Lychee Sweet Soup/ Che Vai

Daily Ice Cream Selection (Ask your Server for Available Flavors)
Kem chon loc (Vui long héi phyc vy dé chon vi)

Daily Tropical Fruit Plate / Trai cay nhiét déi

Seafood Fish Meat Gluten Dairy Eggs Alcohol  Treenut Soy Peanuts  Sesami

Hai san Ca Thit Tinh bot Sua Tring  Chia cdon  Hatcay Dau nanh Dau phong

Please speak to a staff member if you have any food allergies/ intolerances
Vui long théng bdo véi nhan vién néu ban bj di dng véi bét ki thanh phén nao ¢é trong thuc an

* All prices are times 1,000 in Vietnam Dong (VND) and are included to 5% service charge and 10% VAT
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NON - ALCOHOLICS

Fresh Juices Mineral & Sparkling waters

Mango 90 Alba Mineral Glass 70

Pineapple 90 Alba Sparkling Glass 70

Passion fruit 90 Perrier 330ml 120

Orange %0 Evian Glass 330 ml 120
Perrier 750 ml 190

Lemon 70 Evian Glass 750 ml 190

Dragon Fruit 90

Watermelon 90

Coconut 90

Soft Drinks

Coca Cola 50

Coca Cola Light 50

Coca Cola Zero 50

Fanta 50

Sprite 50

Tonic Water 50

Soda Water 50

Ginger Ale 50

Red Bull 50
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Beers

Saigon Special
Heineken
Tiger

Corona

House Wine bottle

60
70
70
130

White Wine
Australia
Stonefish Margaret River
Chardonnay

White Wine
Australia
Stonefish Margaret River
Sauvignon Blanc

Red Wine
Australia

Stonefish Margaret River
Merlot

Red Wine
Australia
Stonefish Margaret River
Shiraz

900

900

900

900

ALCOLHOLICS

Gin By Bottle
Bombay Sapphire 1.500
Tanqueray 2.000
Mayfair 3.500
Hendrick's 4.000
Four Pillars Shiraz 4.500
Monkey 47 5.000
Rum By Bottle
Havana Club Anejo 1.500
3y, Cuba

Captain Morgan 1.600
Gold, Jamaica

Cachaca 51, 1.800
Brazil

Zacapa 23, 5.800
Guatemala

VOC"(G By Bottle
Absolute 1.500
Grey Goose 3.400
Beluga Noble 3.400
Snow Leopard 4.200
Ciroc 4.900




ALCOLHOLICS

Tequila By Bottle Single Malt By Bottle
Jose Cuervo Silver 1.800 The (ﬁlenlivet 12 4.400

E
Patron XO Café 4.200 reetence
PO"I"O“ Silver 5.600 The G|en|ivel' ]8 8.400

The Glenlivet 21 16.400
Bgurbop and The Maccalan 12 5.800
Irish Wisky By Bottle Fine Oak

The Maccalan 15yo 9.800
John Jameson 1.500

The Maccalan 18yo 14.800
Jack Daniels 2.200

Glenfiddich 12yo 2.600
Marker's Mark 3.300

Glenfiddich 15yo 5.800
Blended Wis

© ky By Botlle Cognac By Bottle

?c;;t;h Chivas Regal 2.400 Remy Martin VSOP 3.400
Scotch Chivas Regal 5.200 Remy Martin XO 10.000
18yo Hennessy VSOP 4.400
g;?::g g :1 ;l\;as Royal 12.700 Hennessy XO 12.000
Scotch Chivas Regal 20.000 Martell VSOP 4.400
25yo Martell Cordon Bleu 12.000
JcI)hnlziie Wflker 2.400 300
Black Labe Martell XO 15.000
Johnnie Walker 6.400
Platinum Label
Johnnie Walker 13.900
Blue Label




