


HALAL certified Vegetarian dish
Chung nhan HALAL Mén chay
Healthy Pork

Tot cho suc khoé Heo

If you have any food allergies, please inform our staff.
Né&u Quy khach cé bat ky di Ung 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 igoel / 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
$ NgU céc cé chia gluten S MU tat
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

‘I POTATO, PUMPKIN AND ARTICHOKE SALAD
SALAD KHOAI TAY, BI DO VA A-TI-SO

Mo 1)
P 2 o 180,000

9 SMOKED DUCK BREAST WITH ORANGE SALAD
SALAD UC VIT XONG KHOI VS| CAM

i wo 320,000

uuuuu

BURRATA WITH HEIRLOOM ROASTED

3 CHERRY TOMATOES
PHO MAI BURRATA AN KEM CA CHUA BI

N[Ufe]N[e]

iy 7))
“ wio 180,000

HALAL

4 TOMATO CAPRESE
SALAD CA CHUA VA PHO MAI TUOCI

S
wp 260,000

HALAL

5 SMOKED SALMON AND AVOCADO SALAD
SALAD CA HOI XONG KHOI VA BO

S
b 380,000

HALAL




GREEK SALAD WITH GRILLED OCTOPUS
SALAD BIA TRUNG HAI V&I RAU BACH
TUOC NUGNG

Mixed greens, capsicum, zucchini, red onion,
sun-dried tomato, feta cheese, cucumber,
grilled octopus, Balsamic dressing

Xa lach trén, 8t chudéng, bi ngoi, hanh tay
tim, ca chua, phé mai Feta, dua leo, rau
bach tuéc nudng, sét Balsamic

% b 380,000

HEALTHY CAESAR SALAD
SALAD HOANG BE

Romaine salad, poached egg, bread, bacon,
Parmesan cheese, pan-seared chicken

Xa lach Romaine, triing chan, banh mi,
ba chi heo x6ng khéi, phd mai Parmesan,
Uc ga ap chao

Choice Caesar sauce or Greek yogurt sauce

Lua chon sét cé dién Caesar hoéc sét sita chua

o 320,000

PAN-SEARED TUNA AND AVOCADO SALAD
SALAD CA NGU AP CHAO VA BO

Mixed greens, cherry tomatoes, corn, red
onion, chickpea, avocado, zucchini,
capsicum, pan-seared tuna, coriander sauce
Xa lach trén, ca chua bi, bap hat, hanh
tay tim, dau ga, bg, bi ngoi, 8t chudéng, ca
ngU ap chao, sét ngo ri

@ wb 420,000

GRILLED SPICED TIGER PRAWN SALAD
SALAD TOM SU NUGNG CAY

Mixed greens, Pita bread, cherry
tomatoes, olive, mango, cauliflower,
grilled tiger prawns

Xa lach trén, banh mi det, ca chua bi, hat
6 liu, xoai, béng cai trang, tdm su nudng

@ o 420,000

SALMON QUINOA SALAD
SALAD CA HOI VGl HAT DIEM MACH

Mixed greens, Quinoa, chickpeas,
edamame, olive, cherry tomatoes,
cucumber, seared salmon

Xa lach tron, hat diém mach, dau ga, dau
nanh nhat, dau 6 liu, ca chua bi, dua leo,
ca hoi dp chao

& o 430,000




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

iy )
e 2 o 180,000

ASPARAGUS SOUP WITH CRAB
PROFITEROLE

SUP MANG TAY HANH NHAN VG| BANH
SU KEM NHAN CUA

175
wo 180,000



FIVE CHEESE PIZZA
PIZZA 5 LOAI PHO MAI

Gorgonzola, Mozzarella, Parmesan,
Cream Cheese, blue cheese - served with
pure wild forest honey

Phé mai Gorgonzola, Mozzarella,
Parmesan, phé mai kem, phdé mai xanh —
an kém mat ong riing nguyén chat

@ b 360,000

PIZZA DI MARE

PI1ZZA 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,
phé mai Mozzarella, 8t bét va ngo ri

& o 380,000

PIZZA MARGHERITA
PI1ZZA PHO MAI CA CHUA

Tomato sauce, Mozzarella cheese, basil,
roasted tomato, sun-dried tomato

Sét ca chua, phd mai Mozzarella, 1d qué,
ca chua nudng, ca chua say

DO o 330,000

TRUFFLE MUSHROOM PIZZA
P1ZZA NAM TRUFFLE

Tomato sauce, Mozzarella cheese, mixed
mushrooms, truffle sauce, truffle oil,
Parmesan cheese

SGt ca chua, phd mai Mozzarella, cac loai
nam, soét Truffle, dau Truffle, phdé mai
Parmesan

&5 o 340,000



PIZIA

Tomato sauce, Mozzarella cheese, ham,
pineapple

S6t ca chua, phd mai Mozzarella, dam
béng heo, tham

Tomato sauce, Mozzarella cheese,
Prosciutto, Burrata cheese, rocket salad
ca chua, phd mai Mozzarella, dui heo
mudi, phé mai Burrata, xa lach rocket

Tomato sauce, Mozzarella cheese, smoked
duck breast, smoked chicken breast, Ba Na
beef sausage, prosciutto

S6t ca chua, phd mai Mozzarella, Uc vit
x6ng khai, Uc ga xé6ng khai, xdc xich bo
Ba N3, dui heo mudi

Tomato sauce, Mozzarella cheese, Chorizo
St ca chua, phdé mai Mozzarella, xtc xich
cay Chorizo



1

PAPPARDELLE '

MI Y DET VS| MA BO NAU CHAM
Slow-cooked beef cheeks, mushroom,
Pecorino cheese

Ma bd ndu cham, nam, phé mai Pecorino

wo 420,000

BOLOGNESE

Mi Y SOT BO BAM

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

Thit bd bam, rugu vang do, can tay, hanh
tay, ca chua

wb 290,000

NAPOLITANA

M1 Y SOT CA CHUA

Tomatoes, onions, basil, olives

Ca chua, hanh tay, hung qué tay, 6 liu

@ i 260,000

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

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

PESTO

MI Y SOT HUNG QUE VA NAM

Pesto sauce, button mushrooms, olives,
garlic, basil, Parmesan cheese.

S6t Pesto, nam mg, 6 liu, toi, hing qué tay,
ph6é mai Parmesan.

@ @ wp 290,000

CARBONARA

MI Y SOT KEM

Bacon, egg yolk, Parmesan cheese,
onion, cream.

Thit x6ng khéi, long do tring, phé mai
Parmesan, hanh tay, kem sa.

wp 290,000




CAC LOAI BANH M

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

DOWe®

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, s6t Mayonnaise nam Truffle,
phé mai Cheddar kép, banh mi nudng
thu coéng, khoai tay chién

EIOIONS),

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

(JOIC)

Bao bun, mixed greens, pickled red onion,
Sriracha sauce, spicy grilled chicken thigh
Banh bao kep, xa lach tron, hanh tim ngam
chua, tuang &t Sriracha, dui ga nudng cay

&



COASTAL SEAFOOD STEW WITH
GRILLED SOURDOUGH

HAI SAN HAM KIEU DIA TRUNG HAI KEM
BANH Mi SOURDOUGH NUGNG

Tiger prawns, squid, Japanese scallops, mussels, sea bass,
tomato bisque sauce

Tém su, muc 13, sd diép Nhat, vem den, ca chém, sét
bisque ca chua t dau tédm nudng

SO o 580,000

MEDITERRANEAN-STYLE BRAISED LAMB
SHANK : :
PUI cUU HAM KIEU BIA TRUNG HAI

Braised lamb shank, mashed potato, edamame, bacon,
raisins, baby carrots

Bui cliu ham, khoai tay nghién, dau nanh Nhat, thit xéng
khéi, nho khé, ca rét baby

(2] o 690,000

TUSCAN RIBEYE WITH BALSAMIC
ONIONS (280G) ,

THAN BO NUGNG KIEU Y AN KEM HANH
TAY SOT GIAM BEN

Grilled Australian Black Angus MB5+ grass-fed ribeye
steak, Tuscan herbs, roasted baby tomatoes, balsamic
grilled onions, Chimichurri sauce

Black Angus Uc MB5+ &n ¢, gia vi kiéu Tuscan, ca chua bi
nudng, hanh tay nudng sét giam Balsamic, s6t Chimichurri

@ o 990,000

OCEAN PICKS - DUKKAH SEASONED
BARRAMUNDI OR SALMON

CA CHEM HOAC CA HOI AP CHAO VO
SOT 8T CHUONG NUGNG

Certified ASC sustainable farmed barramundi or grilled
salmon, herb rice pilaf, red bell pepper sauce, heirloom
cherry tomatoes

Ca ch&m dat chiing nhan ASC hoac cé héi dp chao, com
thao méc, sét 8t chuéng do, ca chua bi

& o 490,000

CHARCOAL CHICKEN WITH ROSEMARY
AND GARLIC

UC GA PHAP NUGNG THAN HOA VJI
THAO MOC VA TOI

French charcoal-grilled chicken breast, rosemary,
garlic, fresh fava beans, Moroccan chickpeas,
Chimichurri sauce

Uc ga Phap nudng than hoa, thado méc, tdi, dau ga tudgi,
dau ga kiéu Ma-réc, sét Chimichurri

& o 590,000

MON CHINH




ASIAN DISH

CRISPY FRIED WHOLE FISH WITH THAI

FISH SAUCE - -
CA CHIEN GION NGUYEN CON SOT MAM

THAI

wp 490,000

y
HALAL

2 TAIWANESE BRAISED PORK RICE
COM THO THIT HEO KHO KIEU DAI LOAN

wp 260,000
3 NASI GORENG
COM CHIEN INDONESIA
Sa
=3 b 350,000
j PADTHAI '

PHG XAO KIEU THAI
P
“““ b 350,000
WOK-FRIED EGG NOODLE WITH FRESH

5 SEAFOOD
MI XAO HAI SAN

o 340,000



FRIED RICE WITH HAM NINH CRAB MEAT
COM CHIEN GHE HAM NINH

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

@ wo 350,000

GRILLED PORK VERMICELLI NOODLE
BUN CHA HA NOI

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

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

o 260,000

TOPSIDE WAGYU BEEF PHO
PHG BO WAGYU

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

Phg Viét Nam v&i than bo Wagyu, gia,
hanh 14, hanh tay, hing qué tay, t siing

o 250,000

TRADITIONAL VIETNAMESE FRESH
SPRING ROLLS ,
GOI CUON TRUYEN THONG

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

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

© o 210,000

GRILLED COBIA FISH WITH TURMERIC
AND SHRIMP PASTE
CA BOP NUGNG NGHE

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

Cé bdp nudng nghé va mam tém, bun tuai,
hanh tim, toi, hanh 13, thi 13, dau phéng

&5 o 390,000
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MON HAN

Rice, Kimchi, shrimp, squid, seaweed, egg,
sesame seeds

Cam, Kimchi, tdm, muc, rong bién, tring,
hat me

LJSIOISIOIO)

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

Bot chién gion Han Quéc, 6t bot, ga Phap,
cU cai trang, s6t cham cay

L JOIGIOION0)

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

Bo, hanh tay, ndm, hanh baro, ca rét,
com trang, canh rong bién, Kimchi

OIS

Shrimp, squid, green mussel, clam, spring
onions, Ramen noodles

Tém, muc, vem xanh, nghéu, hanh I3, mi
Ramen

LJOIDIC)



1

ALOO GOBI -
KHOAI TAY XAO SUP LG KIEU AN

Potato and cauliflower curry; served with
Paratha (Indian flatbread)

Khoai tay va stp I3 nau ca ri kiéu An,
an kém banh Paratha (bdnh mi mong
kidu An)

DO o 330000

BUTTER CHICKEN

CA RI GA NAU BO KIEU AN DO

Boneless chicken marinated in fragrant
Indian spices, creamy butter curry sauce;
served with Paratha and Basmati rice.
Thit ga rdt 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 MASSAMAN KIEU AN

Beef, coconut cream, potatoes
Bo, nudc cét diia, khoai tay

@ b 380,000
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Broccoli, cauliflower, zucchini, carrots,
garlic, olive oil

Bdng cai xanh, béng cai trang, bi ngoi, ca
rét, toi, dau 8 liu

©

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

Hat couscous, rau thoam, &t chudng, xa
huong, vé chanh, ngo tay

210

Broccolini, olive oil, sea salt. Your choice
of steamed or sautéed with garlic

Bong cai xanh, dau 6 liu, mudi bién.
Lua chon hap hoac xao toi.

©

Grilled asparagus, grated boiled egg whites,
Parmesan cheese, olive oil and Sumac

Mang tay nuéng, long trang triing luéc bao,
phd mai Parmesan, dau 6 liu va gia vi Sumac

Roasted potatoes, rosemary, herbs
Khoai tay dut 16, hudng thao, rau thdm

©

Potato, flour
Khoai tay, bot mi

D@®



TRANG MIENG

1 FRESH SEASONAL TROPICAL FRUIT
BOAT
TRAI CAY NHIET D3I THEO MUA
Fresh seasonal local tropical fruits:
watermelon, dragon fruit, melon,
pineapple, strawberry, banana
Trai cay nhiét ddi theo mua: dua hauy,
thanh long, dua gang, tham, dau tay, chudi

wp 190,000

9 MANGO BINGSU_
PA BAO XOAI KIEU HAN

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

o 280,000




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 V, dau
riung dia phudng

Sticky pudding with toffee sauce
Banh Pudding cha la véi sét caramel

Pistachios, walnuts, cloves, cinnamon,
honey

Hat dé cudi, qua 6c chod, dinh hucng, qué,
mat ong

Cheesecake, creme bralée topping, cream,
vanilla

Banh phd mai, I8p kem bralée, kem sia,
vani



