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The cheerful, colorful picture of a passionate and
bustling wedding scene in the past is an integral part
of Viethamese culture. The picture reveals the spirit
of the village, the attachment, and the solidarity of
Vietnamese people as a whole community joints hands
to help an individual. The painting also presents the
desire of having affluence, comfort, and peaceful life
of Viethamese people in the past.

Birc tranh tudi vui, nhiéu mau sdc tdi hién canh dam
cugi ruc rd, nhon nhip thai xua, lad mét phan khong thé
thiéu trong vén hoa Viét Nam. Biic tranh thé hién tinh
thdn lang xd, gdn bé, tudng than tudng di ctia ngudi dan
Viét Nam, khi céng viéc riéng ciia ca nhéan déu cé su
chia sé, chung stic cta hang xém lang giéng. Bitc tranh
ciing thé hién mong muén dm no, hanh phic va huéng
t8i cudc séng binh yén ciia ngudi dan Viét xua.

BAM CUOI CHUDT

Mouse's Wedding
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BUA SANG HANG NGAY
ALL DAY BREAKFAST

Bira sang kiéu Pia Trung Hai M 350
Continental breakfast

Bdnh ngot cdc loqi va trdi cdy theo mua, ca phé / tra va nudc hoa
qud tugi, ngl coc, tring tu chon, phdé maildt, chdo yén mach

Pastries and fruit platter, coffee / tea and freshly squeezed juice,
cereals, eggs your way, cheese slice, oatmeal.

Bita sang kiéu My (7 350
American breakfast

Bdanh ngot cdc loqgi va trdi cdy theo mua, ca phé / tra va nudc hoa
qud tugi, banh rdn va tring tu chon

Pastries and fruit platter, coffee / tea and fresh squeezed juice,
pancake and eggs your way

Bitasang Yén TG V 310
Yen Tu breakfast

Phd trau Thugng Yén Céng (c6 thé thay bdng bo hodc ga), trdi cdy
theo mua, ca phé / tra, nuéc hoa qud tuai.

Thuong Yen Cong buffalo Pho (can be replaced with beef or
chicken), fruit platter, coffee / tea and fresh squeezed juice.

Bita sang chanh niém 250
Zen breakfast

Lua chon chdo trdng hodc phd rau cd, trdi cdy theo mua,
slta chua nép cadm, tra gling va nudce ép thanh loc tirau ca.

Choose your favorite with plain rice congee or vegetarian
noodle Pho, fresh fruit, brown sticky rice yoghurt, ginger tea
and vegetable detox.

\H\& :
9 D @ e & > Ad

Cé hat me Cé hdisdn Khéng cé gluten Cé slta tring Cé cdc logi hat Cé thit heo Bép trudng goi y Mon chay
Sesame Seafood Gluten free Dairy & Egg Nuts Pork Chef Recommends Vegetarian

Néu quy khdch cé bat ki di ¢ing véi thiic &n ndio, xin vui ldng théng bdo cho ching téi.
If you have a food allergy, please inform our restaurant service team.

Gid trén tinh theo nghin déng va chua bao gém 5% phi dich vu & 10% VAT.
All prices are quoted in thousand VND and exclusive of 5% service charge & 10% VAT.
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MON CHO QUY CO
INSPIRED BY HER

320

Xa ldt muc maiHaLong ¢’
Ha Long cuttlefish salad

Muc mai Ha Long thdi méng dugc trén mot cdch hoan hdo vai
hén hgp s6t trimg mu tat nha lam &n kém v&i dau nanh mudi va
triing cd hdi tao nén ban giao hudng clia bién cd.

Cuttlefish from Northeast Viet Nam thinly sliced and marinated

with our homemade wasabi mayonnaise sauce and completed
with edamame and salmon caviar.

Uc ga nudng 1o 320
Free-range chicken breast

Phdn (rc g sén chéc tir nhing chd g tha di Tién Yén

dn cling vdi rau ¢l nudng hoa quyén cling sot kem mu tat.

Tien Yen hill free-range chicken on a bed of mustard

cream sauce accompanied by baked vegetables and

roasted mushrooms.

Thung liing tinh yéu (7)y 190

Valley love

Bdinh x6p qua ma dugc ché bién mét cach khéo 1éo ph s6t vani,
thém kem dua, trldi cdy theo mua va bdnh quy vun can bdng vdi
s6 6 la den vj dang vira phdi

An artfully prepared apricot mousse topped with vanilla sauce
enhanced with coconut ice-cream, seasonal fruits and cookies
crumbles balanced with pieces of medium dark chocolate

Xip kem héi sédn = ({y 250
Ha Long seafood bisque soup

Hai san Ha Long ham véi kem béo ph bot stfa &n kém bdanh mi
nuéng toi.

Fresh seafood from Ha Long sea in a flavorful broth topped with
milk foam and served with garlic bread.

Xip kemnédmriungYénTéd @M’ 210
Yen Tu Forest mushroom soup

Huong vi két hop tirhdn hgp ndm riing Yén T nhu ndm dui gd, ndm
déng c6 va ndm huong kém phia hanh nhén rang va déu ndm dat.

A gorgeous blend of king oyster mushrooms, porcini mushrooms,
and shiitake enhanced with roasted almond and black truffle oil.
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XA LAT
SALAD

Xa lat tom vudn diadang @& 250 Xalatbaibée e 200
Prawn paradise garden salad Caesar salad
Vingot clia tdm he Ha Long k&t hgp v4i vi chua ngot thanh mat + CdhéiNa Uy xéng khéi (60gr) 280
clia dau riing, budi, ca chua bi trén véi nudc sét déau giém. ey I
e Tom st nuéng (3 con) 230
Crunchy grilled Ha Long prawns served on a bed of local 5 i
red berries, pomelo and cherry tomatoes topped up with Uc ga (80gr) 220
ahomemade vinaigrette dressing. K&m v&i cd com ngém déu, phd mai parmesan, téi den, thit ba
chixéng khéi va triing cut ludc.
* Smoked Norwegian salmon 280
go;n cl'l:u"IQt % Iq}d 320 * Grilled Tiger Prawns 230
oft shell crab sala * Grilled chicken breast 220

N6m du dd chua chua ngot ngot clia s6t me &n kém
v&i cua bién Ha Long vdi chiéc vé méi 16t con mém mai
dugc chién gion.

Served with anchovies, parmesan cheese, garlic confit, bacon
and boiled quail eggs

Crispy soft-shell crab from Ha Long Sea with
a Thai-themed mix of green papaya, tomatoes.

Xa lat x&Nice @ 230
Nicoise salad

Cangu tusi dp chdo dnkemrau ¢l trén va
khoai tdy, tring tran va sét gidm mu tat.

Seared fresh tuna with a healthy selection of
greens and potatoes topped with a poached
egg on a mustard dressing.

&Y ® @ o & > Y

Cé hat me Cé hdisdn Khéng cé gluten Cé slta tring Cé cdc logi hat Cé thit heo Bép trudng goi y Mon chay
Sesame Seafood Gluten free Dairy & Egg Nuts Pork Chef Recommends Vegetarian

Néu quy khdch cé bat ki di ¢ing véi thiic &n ndio, xin vui ldng théng bdo cho ching téi.
If you have a food allergy, please inform our restaurant service team.

Gid trén tinh theo nghin déng va chua bao gém 5% phi dich vu & 10% VAT.
All prices are quoted in thousand VND and exclusive of 5% service charge & 10% VAT.
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MON KHAI VI NGUOI
COLD APPETIZER

Cda hoi xong khoi ®
Smoked salmon

Cd hoi Sapa xéng khai véi 16 tra, nu bach hoa chién gion,
rau mam va sét ddu rung.

250

Tea leave smoked salmon on a cucumber carpet with fried
capers, green cress on ared berry sauce.

Nem cuén téom = 190

Mango and prawn spring roll

Tédm he Ha long cuén xodi chin, 14 tia td &n kém sét xodi cay.

Ha Long “He” prawn and mango cubes covered in Perilla leaves
served with spicy mango dip.

MON KHAI VI NONG
HOT APPETIZER

Nemcuéncdahoéi & 230
Firecracker salmon

Cd héi tusi dugc cudn cluing Id hing qué chién gion &n kém sét
tring cay béo ngdy.

Rice flour rolls filled with fresh salmon and basil served with
spicy mayonnaise.

So diép nudéng phé mai = 250
Coquilles Saint-Jacques

S6 diép dudc dp chdo kém s&t ndm xao hanh tay, kem béo,
phd mai.

Seared Scallop topped with a mix of sautéed mushroom
and Gruyere cheese.




CAC MON NUONG MON AN KEM

GRILLS SIDE DISH
Thdn ndi bo Uc (220gr) 1,200 Mdng tdy xdao tdi 150
AUS beef tenderloin Sautéed asparagus with garlic

Khoai tdy nghién véi ddu ném dat 130
Truffle mashed potatoes

Lua chon s6t &n kém va mét mén phu ua thich clia ban:
* S6t: Vang dé / Ném / Tiéu / Rugu ma Yén T

ale. = - . e Khoai tay chién 130
* Mén phu: Mang tdy / Rau cl nudng oaqi t@y nghién o

Nam xdo. French fried

For sauce and side dish, please choose one: Ndm xdo 130
* Sauces: Red wine / Mushroom / Peppercorn / Mushroom fricassee

Yen Tu apricot wine.
* Side dish: Asparagus / Grilled vegetable / Mashed potato /
Seared mushroom. Rau cﬁ xdo 130

Stir-fried garden vegetable

Com trdng 60
Steamedrice

8% k2 @ e & > Y

Cé hat me Cé hdisdn Khéng cé gluten Cé slta tring Cé cdc logi hat Cé thit heo Bép trudng goi y Mon chay
Sesame Seafood Gluten free Dairy & Egg Nuts Pork Chef Recommends Vegetarian

Néu quy khdch cé bat ki di ¢ing véi thiic &n ndio, xin vui ldng théng bdo cho ching téi.
If you have a food allergy, please inform our restaurant service team.

Gid trén tinh theo nghin déng va chua bao gém 5% phi dich vu & 10% VAT.
All prices are quoted in thousand VND and exclusive of 5% service charge & 10% VAT.
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MON THIT & GIA CAM
MEAT & POULTRY

Mabo hdm O 530
Slow-cooked beef cheek
Md& bd hdm cham &n kém khoai tay va ca rét.

Slow-cooked beef cheek on red wine sauce
served with baby potatoes and carrots.

Uc vit x6ng khéi 320
Smoked duck breast

Uc vit x6ng khoi thdo méc ban dia &n kém bi d6 nghién

va s6t déu riing.

Smoked duck breast with local herbs, pumpkin puree,
and hints of berry sauce.




MON HAI SAN
SEAFOOD

Ca hdi ap chdo e 480
Pan seared Norwegian salmon

Ca hoiNa Uy dp chdo an kem bi do nghién, cd thi la nudng,
mdng tay va sét kem nghé tay.

Seared with pumpkin puree tortellini and an assortment of
grilled fennel, asparagus flavored with saffron cream sauce.

Cavudc ap chédo A 450
Seared seabass

Cd vugc s6t tuong ddu nanh &n kém dau Ha Lan nghién va

cdi bo xoi.

In Seabass glazed with miso sauce, pea mash and spinach.

9 k2 @ e & >

Cé hat me Cé hdisdn Khéng cé gluten Cé slta tring Cé cdc logi hat Cé thit heo Bép trudng goi y
Sesame Seafood Gluten free Dairy & Egg Nuts Pork Chef Recommends

Néu quy khdch cé bat ki di ¢ing véi thiic &n ndio, xin vui ldng théng bdo cho ching téi.
If you have a food allergy, please inform our restaurant service team.

Gid trén tinh theo nghin déng va chua bao gém 5% phi dich vu & 10% VAT.
All prices are quoted in thousand VND and exclusive of 5% service charge & 10% VAT.

%

Mén chay
Vegetarian
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CAC LOAI BANH KEP
SANDWICH & BURGER

Banh burger kiéu Legacy 7,3 350
Legacy burger

Thit bo Wagyu, ba chi xéng khdi, phé mai, xa Iéch, ca chua, hanh
tay thdng dudng, ndm xdo, tring chién &n kém khoai tay chién.

Wagyu beef patty with bacon, cheddar cheese, lettuce,
tomato, caramelized onion, sautéed mushroom, and fried egg
in a charcoal bun, served with French fries.

Banh kep thit ga 7,5 270
Club sandwich

Uc g& x6ng khoi, thit ngudi, ba chixéng khoi, triing chién, xa
Idch, ca chua va sét tring

The classic sandwich chicken breast, ham, bacon, fried egg,
lettuce, tomato and mayonnaise on toast bread

Banh mi kiéu Y 250
Ciabatta fish burger

Phi & c& chién, x& ldch, ca chua, dua leo v8i s6t ba tdi dn kém
khoai tay chién

Crispy fish fillet with lettuce, tomato and cucumber in a panini
served with homemade ranch dressing and french fries

MY Y
PASTA

My Y tritng vé phé mai 1o & 290
Cabonara spaghetti

My Y sci v&i ndm, triing ga, thit Ion xéng khoi,

phé mai va hanh tdy.

Spaghetti, mushrooms, egg, bacon, parmesan and onion.

My Y v8icahdi s 330
Salmon fettuccine pasta

My Y det vdi sét kem va cd chua, cé hdi, mang tdy bao.

Pasta with cream sauce, cherry potato, salmon and

shape asparagus.

My Y sét bo bém (s 240

Bolognese
Thit bd hdm véi rau ¢l dn kém véi bdnh mi nudng téi.

Slow braised ground beef ragu served with garlic bread.




PIZZA

Cachua M Y
Margherita pizza
S6t ca chua, phdé mai tusi va rau hing qué.

Tomato sauce, fresh mozzarella cheese and basil.

Dira va thit ngudi M &
Hawaiian pizza

S6t ca chua, phd mai, thit ngudt, dira va 14 kinh gidi cay.

Tomato sauce, mozzarella cheese, ham, pineapple, oregano.

Hdaisan e 350
Seafood pizza
S6t ca chua, phd mai, cd, tdm, muc va 1d kinh gidi cay.

Tomato sauce, mozzarella cheese, fish, prawn, calamari,
and oregano.

9 k2 @ e & > Y

Cé hat me Cé hdisdn Khéng cé gluten Cé slta tring Cé cdc logi hat Cé thit heo Bép trudng goi y Mon chay
Sesame Seafood Gluten free Dairy & Egg Nuts Pork Chef Recommends Vegetarian

Néu quy khdch cé bat ki di ¢ing véi thiic &n ndio, xin vui ldng théng bdo cho ching téi.
If you have a food allergy, please inform our restaurant service team.

Gid trén tinh theo nghin déng va chua bao gém 5% phi dich vu & 10% VAT.
All prices are quoted in thousand VND and exclusive of 5% service charge & 10% VAT.
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CAC MON VIET NAM TRUYEN THONG
VIETNAMESE TRADITIONAL DISH

Canh chua hai san 250
Hot and sour Ha Long seafood broth
Canh héi s&n ndu véi ld 1d6m, mé va gia vi dia phusng.

A hearty seafood broth nuanced with sour-soup creeper
and fermented rice.

Trau lic lac 320
Shaking buffalo “luc lac”

Tréu dg‘ii Thuong Yén Cong xdo véi hanh tay, 6t chuéng

kéem sot tiéu.

Crispy buffalo dices from Thuong Yen Cong hill in

a black pepper sauce flavored with onion, capsicum.

Ganudngladséi O 320

Grilled chicken
Ga Tién Yén cudn Ia déiriing Yén Tl dn kém xdi chién
va rau ¢l mudi.

Tasty chicken breast with local “doi” leaves served with
sticky rice and pickled vegetables.

Bun chd muc Ha Long 250
Ha Long calamari cake
Nudc dung hdi san, chd muc, bun tusi, rau tham.

Fresh squid blended with local herbs fried and
served with rice noodles.

250

Phd trGu Thugng Yén Cong
Buffalo “Pho”

Bdnh phd, thit trdu tuai, nudc dung tr gia vi dia phucng
an kem rau tham va bdanh quay.

Rice noodles with tender fresh buffalo served in
a beef stock that has simmered for 12 hours.

Com chién bao ngu 320
Abalone fried rice
Bdo ngu hédm sét XO &n kém com chién va ndm huong Nhat.

Gently stewed abalone on XO sauce served with
fried rice and Japanese shitake.

Mi x&o bo Uc
Stir-fried noodle

My trimg xdo véi thdn ndi bd Uc Black Angus (diém véanmad 2)
va rau ct dia phuong.

- 320

- -
AUS Black Angus tenderloin (MB2) with egg noodles and
local vegetables.




MON CHAY
VEGETARIAN FOOD

Rau trén tirvudn Yén Té & 210 Carirauct @ 220
Yen Tu garden salad Vegetable garden curry

Xa ldch vusn Yén Tl trén rau thom, cd sen va s6t déu gidm. Khoai mén, khoai tay, ca rét, nudc cét dira dn kém bdanh mi det.
Hand-picked lettuce from Yen Tu garden with herbs, lotus root, Our Indian - Vietnamese crossover boosting taro, potatoes,

and vinegar dressing. carrot, and coconut milk, served with Paratha bread.

Rau ci kho dudng sinh @& 190

Braised vegetable

Ca ré’t,lkhooi mon, su su, khoai tdy, mat hoa dua én kém
com trang.

Carrot, taro, chayote, potato, coconut nectar, served with
steamed rice.

8% 2 @ e & > Y

Cé hat me Cé hadi san Khéng cé gluten Cé slta tring Cé cdc logi hat Cé thit heo Bép trudng goi y Mon chay
Sesame Seafood Gluten free Dairy & Egg Nuts Pork Chef Recommends Vegetarian

Néu quy khdch cé bat ki di ¢ing véi thiic &n ndio, xin vui ldng théng bdo cho ching téi.
If you have a food allergy, please inform our restaurant service team.

Gid trén tinh theo nghin déng va chua bao gém 5% phi dich vu & 10% VAT.
All prices are quoted in thousand VND and exclusive of 5% service charge & 10% VAT.



TRANG MIENG
DESSERTS

20

Kem va kem da

Ice cream and sobert

Lua chon vi yéu thich clia ban:

* Kem lanh: S6 c6 la, Vani, Dua, Tra xanh, Caramel.

* Kem dd b&o: Dau, Xodi, Chudi.

Please choose your favorite of the day:
* Ice cream: Chocolate, Vanilla, Coconut, Matcha, Caramel.

* Sorbet: Strawbery, Mango, Banana.

Ché Thung truyén théng 190
“Thung” traditional sweet soup

Nudc c6t dira ndu cling véi déu phéng, khoai lang, khoai mén,
b6t bdng va ndm tai méo.

Coconut sauce, peanut, sweet potato, taro, shago, tree ear.

Thachkytd &V 190
Goji berry jelly

Thach nudc dira hat ky t, bdnh ngoi phd mé rang.

Agar jelly made of goji berries coconut sauce, tuile
and roasted sesame.

Trai cay theo mua 210
Tropical fruits bowl
Trdi cdy tuai.

Seasonal fruits.

Bdanh than Qudang Ninh 210
Quang Ninh coal cake

Bdnh nudng than tre k&t hop vdi sét sim riing, kem hanh nhén,
kem than tre va bdnh nudng gion.

Charcoal sugar dough, sim sauce, almond cream, black tuile,
black cream.

Banh dau tay tan chay 210
Strawberry molten cake

Bdnh kem déu tay cling sét dau tan chdy dn kém macaron

va qua déu tay.

Strawberry mousse, strawberry sauce, macaron,

fresh strawberry.

Banh trai cay nhiét dgi 190
Tropical fruit paviova

Bdnh dudng, s6t ddu, s6t viét qudt, sét xodi, kem béng vani,
nudc chanh leo, kem tring.

A tribute to the ballerina Pavlova topped with strawberries,
blueberries sauce, mango sauce, vanilla cream, passion juice,
pastry cream

Bdnh t6 ong ndi Yén T 220
Caramel honeycomb Yen Tu
Bdnh x6p dudng chdy vi sé c6 la, banh ngdi gion kém mat ong.

Caramel chocolate cake topped with crunchy tuiles enriched
with local honeycomb.

Banhy vi ca phé 230
Tiramisu

Phé mdt Y véi kem tusi ddnh béng, bdnh qui x8p, vé cam,
caphé, b6t ca cao.

Mascarpone & coffee mousse with an orange twist.

Bdanh sé c6 la hat dé cugi 230
Pistachio chocolate cake
Bdnh bong lan vi s6 ¢6 la phd kem hat dé cudi

Chocolate cake with layers of pistachio mousse

Pia pho mai 380
Cheese platter

4 loqi phé mai &n kém trdi cay sdy, nho va banh gion

4 kinds of cheese served with dried fruits, grapes and crackers



THUC BON TRE EM
KIDS MENU

Cay tre tram dot
Khoai téy chién.

French fries.

Chu Cudi trong trdang
Caom chién thit hodc hdi sdn vdi rau va tring.

Fried rice with meat or seafood and vegetables, eggs.

sauce, chicken and cream sauce.

An khé tréa vang 130
Ga vién chién véi tuong ca.

Fried chicken nuggets with ketchup.

Son Tinh Thay Tinh 130

fi::iné;ﬁ k:°°‘ e R TRANG MIENG CHO TRE
i SWEETS FOR KIDS

So dira khau khinh 140
Bdnh mi kep bo, phd mai
Pan-fried beef burger with cheese, ketchup with sesame bun, Thuyé‘n rang chéd ngoc bdu 80

served with french fries 3
Xa ldt hoa qud sita chua.

Fruits salad with yoghurt.

9 k2 @ e & > Y

Cé hat me Cé hdisdn Khéng cé gluten Cé slta tring Cé cdc logi hat Cé thit heo Bép trudng goi y Mon chay
Sesame Seafood Gluten free Dairy & Egg Nuts Pork Chef Recommends Vegetarian

Néu quy khdch cé bat ki di ¢ing véi thiic &n ndio, xin vui ldng théng bdo cho ching téi.
If you have a food allergy, please inform our restaurant service team.

Gid trén tinh theo nghin déng va chua bao gém 5% phi dich vu & 10% VAT.
All prices are quoted in thousand VND and exclusive of 5% service charge & 10% VAT.
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. SET MENU 800
KIEU A | ASIA SET MENU

N6m thép cdm véi heo xd xiu

Char-Siu pork salad

Chao hdi séan

Seafood cake on lemon grass

Ga hép mudi va thdo méc

Steamed chicken with herbs

Ca tam nudng sét ca chua

Grilled sturgeon fish with tomato sauce

Ca tim om dau phu

Braised eggplant with tofu

Mang xao bo

Stir- fried bamboo shoot with beef

CanhchuacalalamYénTa

Sweet and sour fish broth

Com trdang

Steamedrice

Hoa qué

Fruits platter
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. SET MENU &00
KIEU A | ASIA SET MENU

Nom ga xé phay véi hoa chudi

Chicken and banana blossom salad

Nem hai san chién xu

Crispy seafood spring roll

Sudn bo tc sot tiéu

Shaking beef rib with pepper corn sauce

Ném rirng kho mét ong

Braised mushroom with honey

Rau xdao téi( rau theo mua)

Stir- fried seasonal vegetable

Canh chua cd tam

Sweet and sour sturgeon fish broth

Com trdng

Steamed rice

Hoa qud

Fruits platter

Néu quy khdch cé bat ki di ting véi thiic &n ndio, xin vui ldng théng bdo cho ching téi.
If you have a food allergy, please inform our restaurant service team.

Gid trén tinh theo nghin déng va chua bao gém 5% phi dich vu & 10% VAT.
All prices are quoted in thousand VND and exclusive of 5% service charge & 10% VAT.
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SET MENU 00
THUC BON CHAY | VEGEN SET MENU

Nom bi xanh lac dap

Green squash with peanut salad

Sup mdng tay toéc tién

Asparagus soup

Ca tim nuéng ma hanh

Grilled eggplant with spring onion fat

Ddau phu nhdi dam chay sét ca

Stuffed tofu with vegan paste in tomato
sauce

Cai chip x&o nam

Stir-fried bokchoy with mushroom

Cu sen kho dudng sinh

Braised lotus root with mustard sauce

Com sen

Steamed rice with lotus seed

Trdi cay

Fruits platter
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