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HALAL certified
Chung nhan HALAL

Tot cho stc khoé

Vegetarian dish
Mén chay

Pork
Heo

If you have any food allergies, please inform our staff.
Né&u Quy khach cé bat ky di iUng thuc pham nao, xin vui ldbng théng bao

cho nhan vién clia chung téi.

3%% Crustaceans %@ Molluscs
Giap xac Than mém
Q)‘) Eggs Milk
Trdng igosl / SUa
2=\ Fish Nuts
Y ca Cac loai hat
Peanuts @ Celery
Dau phéng Can tay
@ Soybeans o | Sesame seeds
Pau nanh %% ) Hatme
% Cereals containing gluten A, Mustard
% Tinh bét &) ) Mutat
Sulphur dioxide and sulphites @ Lupin
Luu huynh dioxit va sulfites Dau lupin

All prices are inclusive of a 5% service charge and applicable VAT
Gia da gom 5% phi dich vu va thué VAT hién hanh



STARTER

1 BAKED GREEK FETA
PHO MAI FETA NUGNG

S )
el 4 wo 180,000

2 PRAWN SKEWERS
TOM NUGNG XIEN

Sa

= wNp 250,000
3 BURRATA WITH HEIRLOOM ROASTED

CHERRY TOMATOES

PHO MAI BURRATA AN KEM CA CHUA BI

NUGNG

Pl 5@5

s o 180,000

4§ GRILLED OCTOPUS WITH LEMON &
OREGANO -
BACH TUOC NUGNG CHANH VI THAO MOC

Do
"""" b 250,000

\ 5 LAMB KOFTA WITH GRILLED EGGPLANT
THIT CUU KOFTA AN KEM CA TiM NUGNG

e
o 250,000




SALAD

2 €4
Pl

HALAL

HALAL

Mo
HALAL

S

HALAL




MERCIMEK CORBASI - TURKISH RED
LENTILSOUP ,
SUP DAU LANG DO KIEU THO NHI KY

Mo 1)
SeNeb o 180,000

ASPARAGUS SOUP WITH CRAB
PROFITEROLE

SUP MANG TAY HANH NHAN VGI BANH
SU KEM NHAN CUA

Pla
wo 180,000



PIZZA MARGHERITA
P1ZZA PHO MAI CA CHUA

Tomato sauce, Mozzarella cheese, basil,
roasted tomato
S6t ca chua, phd mai Mozzarella, 13 qué,
ca chua nudng

S0 o 330,000

CHICKEN TIKKA MASALA PIZZA
PIZZA GA NUGNG KIEU AN

Marinated boneless chicken tikka,
coriander, tomato, shallots, Mozzarella
cheese, Greek yoghurt .

Pui ga phi 1& nudng kiéu An, ngd ri,
ca chua, hanh tim, phé mai Mozzarella,
sfa chua Hy Lap

& o 360,000

TURKISH PIZZA
PIZZA KIEU THO NHT KY

Minced beef, green pepper, cumin, chili
flakes, Mozzarella cheese

Bd bam, 8t xanh, bét thi 13, &t bot, phd
mai Mozzarella

@ i 360,000

PIZZA DE MARE :
PIZZA HAI SAN PHU QUOC

Prawn, crab meat, squid, clam, tomato
sauce, Mozzarella cheese, chili flakes,
and fresh coriander

Tém, thit ghe, muc, ngao, sét ca chua,
ph6é mai Mozzarella, 8t bét va ngo ri

& o 380,000

PIZZA QUATTRO FORMAGGI
PIZZA BON LOAI PHO MAI

Gorgonzola, Provolone, Parmesan,
Cream Cheese - served with pure gum
forest bee honey.

Pho mai Gorgonzola, Provolone,
Parmesan, Cream Cheese - an kem mat
ong riing nguyén chat.

& o 360,000




Classic minced beef, red wine, celery,
onions, and tomatoes

Thit bd bam, rudu vang dd, can tay, hanh
tay, ca chua

JOIOIS)

Onions, egg yolk, Parmesan cheese
Hanh tay, long dé trdng, phdé mai Parmesan

WO

Button mushrooms, olives, garlic, tomato
sauce, thyme
Nam m@, 6-liu, toi, sét ca chua, cé xa huong

Q@WO®@

Slow-cooked beef cheeks, mushroom,
Pecorino cheese
Ma bd nau cham, nam, phé mai Pecorino

@WO®O®®

Tomatoes, onions, basil, olives
Ca chua, hanh tay, hung qué tay, 6-liu

Q@W®D

Choice of pasta / Lua chon loai mi:
Penne, Spaghetti, Fettuccine

Gluten-free option / Mi khdng chia gluten:
Penne, Spaghetti (+ VND 100,000)



CAC LOAI BANH M

1 CLUB SANDWICH ON GOURMET
SOURDOUGH
BANH Mi KEP GA NUGNG

Grilled chicken, egg, bacon, gherkin,
tomato, lettuce; served with salad and
French fries

Ga nudng, tring gda, thit xéng khoi, dua
leo mudi, ca chua, xa-lach; phuc vu kém
salad va khoai tay chién kiéu Phap

i 360,000

2 WAGYU ANGUS BEEF BURGER
BANH MI KEP BO BAM WAGYU ANGUS

Australian Wagyu Angus ground beef
patty, Prosciutto di San Daniele,
caramelized onion, truffle mayonnaise,
double Cheddar cheese, stone-baked
rustic bun, fries

Thit bd Wagyu Angus Uc xay, thit ngudi
Prosciutto di San Daniele, hanh tay
caramel, st Mayonnaise nam Truffle, phd
mai Cheddar kép, banh mi nudng thu
cong, khoai tay chién

o 410,000

3 FALAFEL BURGER WITH FETA &
CUCUMBER SAUCE
BANH Mi KEP DAU RANG NGUA VA B DO
Chickpea patty, pumpkin Brioche bun,
avocado, roasted capsicum, mixed
greens, fresh tomato, Feta cheese,
Tzatziki sauce
Dau rang ngua, banh mi Brioche bi do,
ba sap, 6t chuéng nudng, xa lach tréon, ca
chua tugi, phdé mai Feta, sét slta chua
dua leo Tzatziki

DO o 330,000

J GRILLED VEGETABLE PANINI
BANH MI KEP RAU CU NUGNG

Capsicum, zucchini, Brie cheese, Pesto
sauce; served with salad and French fries
Gt chuéng, bi ngdi nudng, phé mai Brie,
s6t hung qué; phuc vu kém salad va
khoai tay chién kiéu Phap

(4] o 330,000




MON CHINH

Certified ASC sustainable farmed barramundi or grilled
salmon, herb rice pilaf, asparagus, fire-roasted red bell
pepper, heirloom cherry tomatoes

Ca ché&m dat chiing nhan ASC hodc ca héi ap chao, com
thao méc, mang tay, 6t chuéng do nudng, ca chua bi

DEE

Grilled Australian Black Angus MB5+ grass-fed ribeye
steak, Tuscan herbs, roasted baby potatoes, balsamic
grilled onions, charred eggplant purée

Bod Black Angus Uc MB5+ &n cd, gia vi kiéu Tuscan,
khoai tay bi nudng, hanh tay nudng sét gidm Balsamic,
ca tim nghién nhuyén

)

French charcoal-grilled chicken breast, rosemary,
garlic, fresh fava beans, Moroccan chickpeas, couscous
Uc ga Phap nudng than hoa, thdo méc, toi, dau rang
ngua tudi, dau ga kiéu Ma-réc, hat Couscous

)

Falafel, roasted potatoes, chickpeas, zucchini, tomato,
and Tahini dressing

Falafel chién gion, khoai tay nudng, dau rang ngua, bi
ngdi, ca chua, va sét meé Tahini kiéu Trung Béng

20

New Zealand lamb mince baked, eggplant, tomato,
oregano; served with Greek salad and pomegranate
rosemary jus
Thit ctiu New Zealand bam nudng, ca tim, ca chua, la
Oregano; phuc vu kém salad Dia Trung Hai va sét luu
huong thao

SWe®®



1

ALOO GOBI ,

KHOAI TAY XAO SUP LG KIEU AN

Potato and cauliflower curry; served with
poppadom (crispy Indian flatbread)
Khoai tay va sup I3 nau ca ri kiéu An, &n
kém banh Poppadom (banh mi madng
gion kiéu An)

SO0 o 330000

BUTTER CHICKEN

CA RI GA NAU BG KIEU AN DO

Boneless chicken marinated in fragrant
Indian spices, creamy butter curry sauce;
served with Paratha and Basmati rice.
Thit ga rat xudng udp gia vi tham kiéu An,
sot ca ri b kem min; phuc vu kém banh
Paratha va cdm Basmati

@ b 380,000

MASSAMAN BEEF CURRY
CA RI BO KIEU AN

Beef, coconut rice, potatoes
Bo, codm dua, khoai tay

@ wp 380,000




ASIAN DISH

T "o LV L kg w7

. b - £ 22 u’, I
= I atdr Y ik POKE BOWL _
e b o W 2 o E"p‘:" i 1 COM TRON KIEU HAWAII

S

N 460,000

2 CRISPY FRIED WHOLE FISH WITH THAI
FISH SAUCE . .
CA CHIEN GION NGUYEN CON SOT MAM
THAI

“““ i 490,000

3 NASI GORENG
COM CHIEN INDONESIA

)

Ma
=3 b 350,000

4 PAD THAI
PHG XAO KIEU THAI

AN L

Ma
== wp 390,000




MON HAN

KIMCHI FRIED RICE
CGM CHIEN KIM CHI
Rice, Kimchi, tuna, seaweed, egg, sesame
seeds, Korean banchan (side dishes)
Cam, Kimchi, cd ngu, rong bién, tring,
hat mé, cdc mén an kém kiéu Han
(banchan)

& o 360,000

KOREAN FRIED CHICKEN ,
GA CHIEN GION KIEU HAN QUOC

Korean flour, chili powder, French
chicken, radish, spicy dipping sauce

Bot chién gion Han Quédc, 6t bot, ga
Phap, cu cai trang, st cham cay

& o 380,000

SEAFOOD RAMEN

MI RAMEN HAI SAN

Shrimp, squid, bean sprouts, spring
onions, Ramen noodles

Tém, muc, giad séng, hanh I3, mi Ramen

@ b 330,000

BULGOGI DEOPBAP

BO XAO BULGOGI

Beef, onions, mushrooms, leeks, carrots,
steamed rice, seaweed soup, Kimchi

Bo, hanh tay, nam, hanh baro, ca rét, cdm
trdng, canh rong bién, Kimchi

@ o 390,000




MON VIET

Grilled minced pork and pork belly, fish
sauce, rice vermicelli, pickled carrots,
fried spring rolls

Thit heo xay va ba chi heo nudng, an kem
nudc mam, ban tuai, ca rét ngdm va cha
gio chién

De®

GCrilled cobia fish with turmeric and
shrimp paste, rice noodles, shallots,
garlic, spring onions, dill, peanuts

Ca bdp nudng nghé va mam tém, budn tuai,
hanh tim, toi, hanh I3, thi 13, dadu phéng

LJOIICIC)

Pork, prawn, cassava, pickles, rice
noodles, fish sauce

Thit heo, tdm, cl san, dua chua, bun tuai,
nudc mam

EIOIDIC)

Fried rice with Ham Ninh crab meat,
chicken eggs, garlic, spring onions,
crispy shallots

Cdm chién vai thit ghe Ham Ninh, tring
g3, téi, hanh I3, hanh phi

SB®

Vietnamese noodle soup with Wagyu
topside beef, bean sprouts, spring
onions, onions, basil, chili

Phd Viét Nam v&i than bd Wagyu, gia,
hanh 14, hanh tay, 1a qué, &t sting

@O



—_ — ~

GRILLED SEASONAL VEGETABLES
RAU CU NUGNG

Broccoli, cauliflower, zucchini, carrots,
garlic, olive oil

Bdng cai xanh, béng cai trang, bi ngoi, ca
rét, toi, dau oliu

@ np 140,000

HERBED COUSCOUS WITH MIXED
VEGETABLES AND LEMON
COUSCOUS NAU VG| RAU THGM VA CHANH

Couscous, herbs, bell peppers, thyme,
lime zest, chopped parsley

Hat couscous, rau tham, 8t chuéng, hung
tay, vo chanh, ngo tay

(4] o 120,000

STEAMED BROCCOLINI WITH OLIVE OIL
AND SEA SALT , .
BONG CAI XANH HAP HOAC XAO TOI

Broccolini, olive oil
Boéng cai xanh, dau oliu

(4] o 140,000

GRILLED ASPARAGUS
MANG TAY NUGNG

Asparagus, grated boiled egg whites,
Parmesan cheese, olive oil, Sumac

Mang tay, tring luéc, phé mai Parmesan,
dau oliu, gia vi Sumac

wNp 140,000

ROSEMARY ROASTED POTATOES
KHOAI TAY BUT LO HUGNG THAO

Roasted potatoes, rosemary, herbs
Khoai tay dat 1o, huong thao, rau thdm

@ np 140,000

FRENCH FRIES
KHOAI TAY CHIEN

Potato, flour
Khoai tay, bot mi

o o 140,000



TRANG MIENG

Italian-style panna cotta, Phu Quoc wild
sim fruit
Panna Cotta kiéu Y, sim riing Phu Quéc

Classic Italian Tiramisu, local berry
compote

Banh Tiramisu truyén théng kiéu Y, dau
riung dia phudng

Sticky date pudding, vanilla ice cream,
cardamom ice cream

Banh Pudding chudi nudng, kem vani,
kem huadng bach dau khau

Pistachio, walnut, cloves, cinnamon, honey
Hanh nhan, qua 6c ché, dinh huang, qué,

mat ong

Cheesecake, creme brllée topping, cream,
vanilla

Banh phdé mai, I8p kem brdlée, kem sia,
vani




TRANG MIENG

1 FRESH SEASONAL TROPICAL FRUIT
BOAT
TRAI CAY NHIET DGl THEO MUA
Fresh seasonal local tropical fruits:
watermelon, dragon fruit, melon,
pineapple, strawberry, banana
Trai cdy nhiét ddi theo mua: dua hauy,
thanh long, dua gang, tham, dau tay, chudi

() wo 190,000

9 MANGO BINGSU_
PA BAO XOAI KIEU HAN

Shaved ice, mango, coconut ice cream
B3 bao, xoai tudi, kem dua

o 280,000




