1. TOPBLADE & WINE SHALLOT 240

0660

Premium US topblade with caramelised shallot and red
wine jus served with seasonal vegetables

Thdan I16i vai bd My v3i sét rugu vang do cang hanh tim, dn
kém rau cu theo mua

2. SEDUCTIVE COW [RECOMMENU] lb 650

-] cooo0e

MB6/7 Australia Wagyu eye fillet steak served with foie gras
caramelised apple & tiger prawn and black pepper sauce

Thdan chudt bo Wagyu phuc vu kém gan ngdng, tém su
va sot tiéu den

3. FOREST KISS TENDERLOIN 480

060

Australian beef Tenderloin grilled and paired with earthy
wild mushroom essence and velvety potato mash

Thdn chudt bo Uc cling sét ndm riing dam da v khoai nghién

4. FUJI WAGYU STRIPLOIN 550

060

Grilled Fuji Wagyu striploin with truffle-infused potato
purée and red wine reduction

Thdan ngoaqi bo Fuji kém khoai nghién ndm truffle & sét
rugu vang do

5. GRILLED ANGUS RIBEYE STEAK 200g | 680

O60 300g | 880

Premium grain-fed ribeye served with seasonal
vegetables, truffle mashed potato and red wine reduction

Thdn vai bo Angus thugng hang, dang kem rau cu theo
mua, khoai nghién truffle va sét vang do

6. THE MARBLE LEGEND 1180

0660

Exquisite Japanese A5 Wagyu ribeye with silky truffle
mash and soy-wine glaze

Thdan vai bd Wagyu A5 Nhat Bdn, phuc vu cung khoai
nghién truffle va sét tuong rugu

7. THE SILK STRIP 1.280

066

Charcoal-grilled Japanese A5 Wagyu Striploin,
melt-in-the-mouth texture with truffle mash & soy-wine glaze

Thdn ngoai bo Wagyu A5 Nhat Ban nudng than hoa dung
kém khoai truffle & sét tuong rugu




SIDE DISHES

Mon an kem

1. MASHED POTATO 40
Khoai tdy nghién bc 9 @

2. FRENCH FRIES 40
Khoai tay chien @ )

3. POTATO WEDGES 40
Khoai tdy mui cau @ @

4. ROASTED VEGETABLES 40
Rau ctinusng @

5. BUTTERED MUSHROOMS 50
N&m riing xdo bo 9 @

gEST
6. ASPARAGU 60
Mdng tdy dp chdo @

CHOOSE DONENLESS

Chon murc chin

RARE

Tai

MEDIUM RARE

Tai via

MEDIUM
Viia

MEDIUM WELL
Chin vta

WELL DONE
Chin kyy

ADD SEAFOOD

Thém hadisdan

B
1. GRILLED TIGER PRAWN |1 pcsS&yy 75

Tém su nudng ba toi @ e G

2. SEARED HOKKAIDO SCALLOP |1pcs 100
So diép Nhat ép chdo (§)

3. GRILLED SALMON | 100 gr 160

cghéinusng © @

4. FOIE GRAS | 50 gr (&% (O 300

Gan ngbng Phdp dung kém sét gidm balsamic

5. GRILLED LOBSTER | 1/2 pcs 350
Tém hum nudng ndia con @ 9



ASIAN & WESTERN MENU

Am thuc chau A & phuong Tay

If you have food allergy or special dietery requirements, please inform a member of staff or ask for more information

All prices are quoted in VND and subject to 5% service charge & VAT.

NéEu quy khdch bi di ing dé dn hodc cé yéu cau ché dé dn ddc biét, vui Ibng théng bdo hodc tham khdo thém théng tin t&
nhan vién.

Tat cd gid bdn dudc tinh bdng tién Viét Nam chua bao gém 5% phi phuc vu va VAT.

O O O

GLUTEN MILK EGGS PEANUTS SESAME SOYA NUTS MUSTARD
Lda mi Sta Trdng Bdu phéng Me Bdu nanh Cdc fogi hat MU tat
£y,
VEGETARIAN VEGAN SHELLFISH SEAFOOD LUPINS CRUSTACEAN CELERY SULPHITE ORGANIC

Chay Thudn chay Nhuyén thé Hai san Dau lupin T6m, cua Can tay Sulphur Dioxide Hlu co






SALAD & APPETIZER

1. “XIN CHAO VIET NAM” © OO0 0 (3]

A Vietnamese “must-try” appetizer with fresh spring roll with prawn, Hanoi crispy spring roll, coconut
core salad

Dia khai vi téng hop kiéu Viét véi nem tuci cudn tém, nem chién Ha Néi, gdi c6 ha dda vai tém

2. ROASTED PUMPKIN & MOZZARELLASALAD O O @ &
Oven roasted pumpkin with fresh garden greens, mozzarella cheese, roasted nuts and honey
balsamic dressing

Bi dd nudng 16 két hop rau xd Idch tuci, phé mai mozzarella, cdc loai hat va s6t mat ong gidm Y

3. GRILLED BEEF SALAD THAI STYLE (8]

Grilled beef slices with herbs, cherry tomatoes, cucumber, red onion and Thai spicy dressing

Sa lat bo nudng thdi Iat, hoa quyén rau tham, ca chua bi, dua leo, hanh tim va sét Thdi

4. CLASSIC CAESAR SALAD | CHICKEN | SMOKED SALMON

0000 ®

Caesar Salad with choice of classic, chicken or smoked salmon, crispy romaine lettuce, parmesan,
crunchy bacon and anchovy dressing

Lua chon xa Iat caesar truyén théng hodc vdi ga nudng, cd hoi xéng khdi, xa Idch romaine gion, phé
mai Parmesan, thit ba chi x6ng khoi va sét cd com béo min

5. LOLLIPOP CHICKEN ()

Crispy chicken wing with Thai sauce (5pcs)

Toi ga chién sét cay kiéu Thdi (5 miéng)

6. CRISPY SEAFOOD PLATTER O 0 O

Crispy calamari, prawns and onion rings served with Sriracha dip

Dia hdi san chién gion gébm muc, tém va hanh vong, ding kém sét Sriracha

7. MIXED CHEESE & COLD CUTS PLATTER (i NON2)

Continental cheese platter and garlic bread

Dia phé mai téng hgp vdi thit ngudi ding kém bdnh mi nudng

250

(Em 260

280

200|230 250

220

290

460






SOUPS & SIDES DISHES

1. PUMPKIN SOUP WITH CRAB MEAT SN 2 NO)

Roasted pumpkin soup with crab meat and macadamia bruschetta

Sup bi dd min mang két hop thit cua ngot thanh, ding kém bdnh mi bruschetta hat mdc ca

2. WILD MUSHROOM VELOUTE O @

A silky blend of wild mushrooms gently simmered with cream, caramelized onions, garlic, butter,
vegetable stock, and aromatic herbs

Sudp kem ndm rding

3. CORDYCEPS & CRAB MEAT CONSOMME © © OO0

Clear chicken consommmé with cordyceps and crab meat

Sup ndm déng trung va thijt cua thugng hang

4. ROASTED ASPARAGUS O O (2

Roasted asparagus with crispy bacon, mozzarella cheese

Mdng tdy nudng dung kém thjt ba chi xéng khdi va phé mai mozzarella

5. SAUTEED SEASONAL VEGETABLES ) @

Rau cu xao theo mua

6. CREAMY MASHED POTATO O @

Khoai tdy nghién

7. FRENCH FRIES () @

Khoai tay chién

8. STEAMED RICE ®

Com trang

170

160

170

210

120

920

120

30






MAIN COURSES

1. US BEEF TATAKI - VIETNAMESE FUSION © O &

Lightly seared US beef with ginger dressing, crispy garlic, fresh Vietnamese herbs and chili-lime dressing

Bo6 My dp chdo tdi dung kém sét gling, toi phi gion, rau thom va sét chanh &t

2. HONEY LEMONGRASS CHICKEN © ()

Grilled chicken thigh marinated in lemongrass and honey, finished with sweet soy glaze

Dui ga nudng udp sa va mdat ong pht sét tucng ngot

3. HICKORY-SMOKED BBQ PORK RIBS 0O06

Slow-smoked pork ribs over hickory wood, served with French fries and mixed garden salad

Suon heo x6ng khaoi gé kiéu Mé-xi-c6, phuc vu kém khoai tdy chién va xa Iat trén

cO b

\ |"?,'_£.'

4. CHARCOAL-GRILLED CAT BA GROUPER " O © &

Local Cat Ba grouper grilled over charcoal, paired with green pepper sauce and seasonal vegetables

Cd song Cdt Ba nudng than phuc vu kém sét tiéu xanh va rau cd theo mua

5. PAN-SEARED SALMON WITH PASSION FRUIT SAUCE

©0O0

Pan-seared salmon fillet, served with passion fruit sauce, grilled seasonal vegetables and steamed rice

Cd héi philé dp chdo, ding kém sét chanh leo, rau c nudng theo mua va com trang

SOl
Y p

6. HAl PHONG SEAFOOD TOWER?UF"‘NI O 00

Dig .

An indulgent seafood tower featuring tiger prawn, local lobster, oyster, scallop and charcoal-grilled
squid

Thdp hadi san Hai Phong cao cdp véi tbm sd, tdm hum dia phuong, hau, sé diép va muc nudng than

7. MERCURE SIGNATURE VEGETABLE CURRY @) ()

Aromatic vegetable curry served with flaky Indian paratha

Ca-ri chay ddic trung Mercure phuc vu kém bdnh paratha An £6

380

240

360

480

390

860

220






NOODLES & RICE

7 GO b

L
fa) e

1. “BANH DA CUA” - HAl PHONG SIGNATURE 2¢*

©O06000

Hai Phong crab noodle soup with pork patties wrapped in lolot leaf, shrimp and fresh herbs
Bdnh da cua Hai Phong véi chd Id I6t, tém tudi va rau an kém

COL

<&
fa) e

2. HAl PHONG CRAB SPRING ROLLS - 1PCS | 2 PCS “0¢*”

Q0 00O

Crispy Hai Phong-style crab spring rolls served with rice vermicelli, local herbs and Vietnamese
dipping sauce

Nem cua bé Hai Phong gidon rum, dung kém bun tuai, rau tham va nudc chdm

3. BUN CHA HA NOI

0000

Ha Noi-style grilled pork belly and patties served with rice vermicelli, fresh herbs, pickles and
Vietnamese dipping sauce

BuUn chd Ha N6i véi ba chi nuéng, cha vién, bun tuai, rau thém va nudc chdm truyén théng

4. “PHO” - BEEF | CHICKEN

006 00

Traditional Vietnamese noodles soup with beef or chicken, served with fresh herbs, bean sprouts, lime,
chili sauce, garlic vinegar and fried dough sticks

Phé& bo hodc ga truyén théng, dung kém gid dé, rau tham, chanh tudi, tuong &t, gidm tdi va qudy
5. VEGETARIAN SUPREME FRIED RICE

Wok-fried rice with organic vegetables, tofu, mushrooms and roasted cashew nuts

Com chién chay véi rau hGu co, ddu hd, ndm va hat diéu rang

6. MERCURE GARDEN VEGETABLE NOODLES

®©0000

Egg noodles tossed with grilled garden vegetables, mushrooms and chef’s signature sauce

Mi tring xdo rau cu nuéng téng hop, ndm va sét ddc trung cla bép trudng

195

250|390

195

195

195

170



PASTA & PIZZA

1. PARMESAN BOLOGNESE WITH 260
MERCURE GARLIC BREAD O

Pasta with slow-cooked Australian beef Bolognese, finished
with shaved Parmesan, served with Mercure garlic bread

Mi Y Sé6t Bo Bdm phuc vu kém bdnh my bd tdi nuéng

2. SCALLOP SAFFRON CREAM PASTA 320

o

Pasta tossed with pan-seared scallops in a rich saffron
cream sauce

Mi Y trén vai so diép dp chdo trong sét kem nhuy hoa nghé
tay dém da

3. CLASSIC SPAGHETTI "CARBONARA" 260
WITH MERCURE GARLIC BREAD (3]

Classic carbonara with smoked bacon, egg yolk, cream and
Parmesan, served with Mercure garlic bread

Mi Y sé6t kem & thit ngudi v&i bdnh my bo téi

4. PASTA WITH TOMATO SAUCE O @ 170

Pasta tossed in a rich, slow-simmered tomato sauce

Mi Y sét ca chua

5. PIZZA QUATTRO FORMAGGI O @ 360

Four-cheese pizza with mozzarella, cheddar, Parmesan
and blue cheesg, finished with honey drizzle

Pizza bén loai phé mai: mozzarella, cheddar, parmesan va
phé mai xanh phuc vu kem mdt ong

6. PIZZA MARGHERITA O O 260

Classic Italian pizza with house tomato sauce, mozzarella
cheese and fresh basil

Pizza truyén théng vdi sét ca chua nha lam, phé mai
mozzarella va Id hung qué tudi

7. PIZZA Al FRUTTI DI MARE (3 © 390

Seafood pizza with squid and shrimp on pesto base,
topped with fresh arugula

Pizza hai san véi muc va tém, nén sét hing qué tdy, phu
rau rocket

8. CHICKEN & BEEF PIZZA (3 ) 310

Pizza topped with marinated chicken and beef, mozzarella
cheese and homemade tomato sauce

Pizza hai vi ga va bo, pht phé mai mozzarella va sét ca
chua nha lam




9. MERCURE SIGNATURE BEEF BURGER

O

* House-baked burger bun with locally sourced beef patty,
cheddar cheese, bacon, caramelized onion, lettuce,
tomato, BBQ sauce and Sriracha aioli

Banh burger bo ddc trung Mercure vdi thit bo dia phudng,
phé mai cheddar, bacon, hanh tédy caramel, xa Iach, ca
chua, sét BBQ va Sriracha aioli

360

10. CLASSIC CLUB SANDWICH

O

Classic club-style sandwich with chicken breast, egg, bacon,
romaine lettuce and mayonnaise, served in triple-layered bread

Bdnh kep truyén théng vdi dc ga, tring, bacon, xd Idch
romaine va xét mayonnaise

190

1. HEALTHY AVOCADO VEGGIE SANDWICH

¥ (7]

Fresh avocado with tomato, cucumber, lettuce and basil pesto

Bdnh mi chay vd&i ba tudi, ca chua, dua leo, xa Idch va sét
hing qué

180

12. CLASSIC ROASTED BEEF SANDWICH
§)
Roasted beef, caramelized onion, lettuce and mustard sauce

Bdnh kep bd nudng truyén théng véi hanh tdy caramel,
Xa Idch va sét mu tat

250

* For food safety reasons, we serve our beef burgers well done only

*Nhdm ddm bdo tiéu chudn an toan thuc phdm, burger bo cla
chung téi dugc phuc vu & muc chin ky




DESSERTS

1. CLASSIC TRIO CREME BRULEE (VANILLA, MATCHA & CHOCOLATE)

0O 60

A classic French créme bralée served as a trio of flavours, finished with a perfectly caramelized sugar crust

Kem nudng Phdp truyén théng ba vi vani, tra xanh va sé cé la

2. TRUNG NGUYEN COFFEE CHEESECAKE ©)

Coffee-infused cheesecake topped with chocolate sauce, served with coconut ice cream

Bdnh ph6é mai ca phé Trung Nguyén, phu sét sé cé la, dung kem kem dua

3. HOMEMADE VARIETY OF ICE CREAM ©)

Vanilla | coconut | chocolate | matcha | banana

Kem vd&i lua chon 1vivani| dda | chocolate | tra xanh | chudi

4. CINNAMON CREPE © (7]

Warm cinnamon crepe served with banana and chocolate ice cream

Bdnh kép qué néng, dung kém kem chudi va kem sé cé la

5. KOREAN PATBINGSU @

Delicately shaved ice with sweetened red bean topping

Dd bao Han Quéc pht déu do ngot

6. RASPBERRY CHOCOLATE MOUSSE CAKE

Chocolate mousse layered with raspberry compote and soft sponge cake

Mousse s6 cé la két hgp s6t madm x6i va cét bdnh mém

0

190

170

10

160

140

160




flame

GRILL & BAR

= @)
§_};1 EN

Am thuc Han Quéc



1. KIMCHI JEON OO0 0

A7

Korean kimchi pancake with vegetables

Bdnh xéo kimchi ki€u Han véi rau cu

2. HAEMUL PAJEON © O ® © O
R
Korean seafood and scallion pancake

Bdnh xéo hdi sdn Han Qudc véi hanh Id va rau cl

3. OSAKA OKONOMI YAKI
QA @ mxmloky] © 006

Japanese-style savory pancake topped with house sauce and bonito flakes

Bdnh xéo kiéu Nhat, phu sét ddc trung va cd bao

4. CHEESE BULDAK

x| =2 gt 00 (L)

Spicy Korean fire chicken topped with melted cheese

Ga cay phé mai kiéu Han Quéc

160

200

190

260



MAINCOURSES

1. SAMGYUPSAL GUI or HANGIJEONGSAL GUI

A 2 A O © O

Korean grilled pork belly or grilled pork cheek accompanied with Korean steamed rice & side dishes

Ba chi heo hodic md heo nudng kiéu Han, ding kém com trdng va mon dn kém

2. BUCHAESAL GUI

w47l 0 QOO0

Korean-style grilled Tasmanian beef oyster blade, served with steamed rice and side dishes

Thit vai bo Tasmania nudng kiéu Han, dung kém com trang va mon an kém

3. JEYUK JEONGSIK

A&7 4 O 600

Spicy stir-fried pork set served with steamed rice and daily soup
Set thjt heo xdo cay Han Quéc, dung kém cam trang va canh theo ngdy

4. BOSSAM JEONGSIK
R R 0
Boiled pork belly set with steamed rice and daily soup

Set thijt ba chi heo luéc ki€u Han Quéc kém cam trang va canh theo ngdy

5. BULGOGI JEONGSIK

2134 00000 00

Stir-fried US beef with vegetable set, served with steamed rice and daily soup

Set thit bd My xdo kém com trang va canh theo ngay

6. OSAM BULGOGI

oxETy © O Q

Spicy stir-fried pork and squid with vegetables, served with steamed rice, soup and side dishes

Heo va muc xdo cay kiéu Han, dung kém com trang, canh va mén dn kém

250

340

250

320

300

300






7. NISHIN SASHIMI SET 9pcs|15pcs|21pcs
YAl A 2% © O 350 | 550 | 750

Fresh Japanese herring sashimi served with traditional condiments

Cd trich Nhat tuoi sashimi dung kém wasabi, gting héng va nudce tuong Nhat

8. YACHAE BIBIMBAP 190
oF A H] R ® 0

Vegetarian Korean rice bowl with seasoned vegetables and chili paste,
served with vegetable soup

Com trén chay kiéu Han véi rau cl va tuong 6t Gochujang, dung kém canh rau

9. DOLSOT BIBIMBAP 230
Sl

Hot stone pot rice with seasoned vegetables and stir-fried beef, served with
side dishes and daily soup

Com trén thé dd néng kiéu Han vdéi rau cl tam vi va thit bo xdo, ding kém
mon dn kem va canh theo ngay

10. KIMCHI FRIED RICE - HAM | TUNA 220

AAEFSL-8 | A OO0 60
Korean kimchi fried rice with ham or tuna

Com chién kimchi vdi thit ngudi hodc ca ngt

11. GALBITANG 390
ZHu) &} O OO 0 0

Korean beef short rib soup served with steamed rice and side dishes

Canh sudn bé Han Quéc dung kém com trang va mon an kém

12. HAEMUL SOONDUBU 230
= o~ T Y

HecTt © 80

Korean soft tofu stew with seafood and vegetables, served with steamed rice

Canh déu hi non hdi sdn kiéu Han, dung kém com trdng




13. MUL NAENGMYEON 230

= 0000006

Korean cold buckwheat noodles in iced beef broth, served with sliced beef, cucumber, Korean pear
and boiled egg

Mi lanh Han Quéc vél nudc dung bo lanh, dn kem thit bo thdi Idt, dua leo, 1€ Han Qudc va tring

14. KOREAN INSTANT NOODLE SET 200
S 00O

Korean instant noodles with shrimp, egg and vegetables, served with steamed rice and side dishes

Mi géi Han Quéc vdi tém, tring va rau, dung kém com trang va maon an kem

15. YACHAE JUK 150
FAE @

Korean-style rice porridge with mixed vegetables

Chdo rau ct kiéu Han Quéc




MERCURE

HOTEL

Al PHONG

Main Dishes Desserfs ©

LITTLE GREED GARDEN SOUP......90 @& SWEET DREAM.____60
mm‘mm Select 01 lavour of homemade ice cream
mmwmmhﬂhn Vanilta, Chocolate, Creen tea, Coconut
mmm .90 @9 Loy chan hsm wiln Vani o0 00 i L sonh, o0
Sap kem ndm

CHOCOLATE WONDERLAND ......120
m'smrmm_...w 000 WAFFLE 0

Homeomade wallle, chocolate saucs,

w' ""'m' ey i os o
MINI CHICK'S FUN......120 ~ ©)

LITTLE MERMARD.....120 ( () ©

Fried fish & French fries

Ca chién gidn &n kém khoai tay chién
CAPTAIN CARBI.....120 )
: i R
sauce or tomato sauce FRESH JUICE 860
Lua chon my éng hodc mi sai vol sét kem gd Ic

R TROPICANA MILKSHAKE........80
KUNGFU PANDA.....120 ~ O ©O 2 PEPOR ANy &
e e S I ango, banana, milk, whipping cream

& Mw vegetable Sda chua xodi chuo
theip cdm FROSTY BERRY SWIRL........80
Blueberry, apple juice, yogurt, honey

5inn to viet quat

Please inform our staffs if you have a food allergy or special dietary requirement when making your order
Vui léng théng bdo cho nhan vién cua chung téi néu ban bi di Ung thuc phdm hodce yéu cGu thuc don én kiéng khi goi mon




