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/ Triing Ca Sita Lac Vilng Daunanh Gluten Tém,cua Mutat Hat S6,8c  Mén chay \
' KL D DIEN ) |

XA LATVIT TA VAN | 320 PATE LON BAN BOC BAT NUONG KIEU PHAP | 350 ©®
Dui vit, m}:é :(nt néE ,Ché,\TaHéi C_fi)/ th::;g m(;):‘:\, xa lach, KHAY THIT HGUOI 1086 HOP | 670 ®® Xuc xich, thit lgn xdng lfhéi,lga’rl ngéng Phép,
atoccho, sot dau glam ruou do Pate gan ngdng, lon ban ham kiéu Phap, rugu vang do, mit toi tay
TRAI BO VA CA HOI MUGI XONG KHOI| 220 O@ Iy o fon muGi Tay Ban Nha, A GOI CA HOI SAPA KIEU PERU | 380
Stp dua chudt lanh, s6t mayo ca bao, chanh vang ®©) M Y 9 M Sot giam Tiger Milk, hanh tay, ca chua, hoa qua,
e R OO® Mén an hoan héo cho hai ngudi va banh bach dau khau nuéng gion
PATE CA TAM HANH TAY | 240 @ ®® cho nhitng nhitng cuéc trd chuyén . i
S6t dam he, stp lo trdng mudi, banh mi det nhan hanh tam tinh ciing ly vang dé. THIT BO TAI KIEU PHAP | 490 oOw®
Bat banh, bot khoai tdy, ndm, dau rau thom
N <<<<< X'q I.'q-l- >>>>> -~ = ' ~ N 4 ~ . ’
N\ , 7 =V~ D L cacmonmy Yy
N XA LAT BON MUA 200 @@ [J - i \ e /
Khoai tay, dau Phap, xa lat, ca chua, hanh tay, g g‘(: SQN Lqp N| MY Y sOT CA CHuA 2909 ®
béng cai xanh, ngd, hoa qua, sét rau thom D ° ;q Ca chua, rau thom, dau oliu, phé mai Parmesan
XA LAT HOANG DE 220 0@ . . e MY ¥ BO BAN 370 ®®
Phé mai Parmigiano, ba chi xéng khéi, ®® ”Q"ARHU, DON THIT TRH[{ SAY | 2,80 Bo Uc xay, hanh tay, tdi, ca chua, dau oliu,
banh mi nudng, sét hoang dé C,Za rét, bi 3<anh, dua chucyt2 rau dén, phé mai Parmesan
5n kém (c ga nudng (120g) 290 ‘duAdu )'(anfl, v%rnjg, IaAc raﬂgrrg},n’mam' chua nqot ) MY ¥ SéT KEM 3900®
&n kém tém nuéng (120g) 370 Thit trau gac bép la san vat noi tiéng tai Sapa. Thit tréu Ba chi xéng khéi, triing ga n&u cham, phé mai
. . . du’s:fc tdm LfAdp vql nzuo:,%b()t ?jt, gL,rr?g Xa hiat ma(\: khén, sau Parmesan, hanh tay
XA LAT CA NGU 350 ©O® dé dugc sdy khé dan dan béi khéi bép néng nan trong 8 ., R R -
Ca ngif nuéng, dau Phap, triing cdt, oliu, ®@ théng dén 1 nam. Hoa trén cung rau ddn, mén an nay ”Y, Y PHO MAI MAT ONG o 4409 ®
hanh |4, s&t dau giam khoai tay mang lai huong vi bing né tron ven cho thuc khach. S6t ph6 mai tudi, ca chua sdy, dau rau thom,
o phd mai sdy
XA LAT TOM SU 420 ®O GOl CA HOI SAPA | 350 ®© : V CAl ME
s R - 3 P ? o BANH BAO Y CAlI MEO 340
Ri‘é )r(r?:in'Gi:j Céfn, :2,? Pi‘g;mr&;at(/git dieu, ©© Banh da nem, tia 6, |4 chua, nudc chanh, mu tat xanh S8t vang kem nam kim cuong, ndm tui Sapa,
P yere, sotg Juvang Cé héi van la mét trong nhiing niém tu hao cda ngudi phé mai Comte, ca chua cat hat lyu
dén Sapa, v&i huong vi béo ngot, thit mém ma chic NI .
A : i cting ham lugng dam cao. Gai la cdch ché bién hoan ”‘YA Y T9” HU” . , i 650 0®
<<< MON NI‘lO IINI" ]-E >>> hdo nhat nhdm gii tron tinh hoa ca hoi Sapa. Su ti mi, Davu nam k”:n cuang, st botring ca, ®O
] céng phu va day nghé thuat trong mén gdi ca hdi mang tay, xdc xich cay
RAU CU MUOI CHUA 70 B ch&c chin sé lam &n tuong va hai long thuc khach.
Ba loai rau ct << 2 [ >>
AU M CHIEN GIE CA TAM NUONG TAY BAC | 470 <<< MON SUP >>>
DAU HU CHIEN GION 100 P© < y - o . N
PN C ra s aa . Hat mac khén, rau thom, béng cai xanh, com Séng Cu , , . ~
S6t méat ong xi dau, sa, dau phong @ . SUP Bl NGO HUONG VANI 260 ¥
Mét dac san thuc khach khé én bd 16 méi khi ghé N G
BA CHi LON NAU HAI KIEU 150 hmm Sopa: o thm. Toi nha hog Chic, e fom duore va Mt t6i tay, hat bi nghién nuéng gion,
" 2l ! 1R t amﬂ apa: ca ta()v. f?” nha an-g : Ic, ca tam LLfQ’C \Can bl’ ng6 mu6| Chua ngot
Ba chi chién gion va sét chua ngot, dua chua chuyén trong ngay tu' trang trai dia phuong nham dam
i , bdo dé tuoi ngon va huong vi dic trung. Mén &n dugc SUP HANH TAY PHONG CACH CHIC 260 ®®
Hf-’ll LQH| S!JP NHO S 150 O® 1S phuc vu kém com Séng Cu, nét dia phuong tinh t€ gitta A Nuéc dung bo hanh tay, mit,

) Stp tédm hum va phé mai ndm kim cuong  © \ khéng gian &m thuc sang trong tai Sapa. g vun banh mi, phéd mai vién chién gion \
/ PATE GAN NGONG PHAP VI TRA XANH 3200 ® ~\ P ) SUP TOM HUM 460@® \
y Céc loai hat, mat, mudi bién = z o = Z Ca chua, dau ca ri, tdm hum nuéng, triing cé ©) N
GOI CUON TOM THIT 250 ®© COM RANG LAP XUONG SAPA 270 0@ CA RI CHAY 290 W@

Tém, lon ban, ban, rau mui, ca rét, xa lach  © Lap xudng Sapa géac bép, cai méo, tdi, ® Méng, nudc c8t dira, khoai tay, béng cai xanh, ®@

L ca rét, ngd, dau Ha Lan, triing rén 14 chanh, com tréng
PHO BAC HA v R T
Phé tuoi, tuang 6t Muding Khuang, quay COM RANG SOT XO 370 CA RI BO VA HAI SAN S 30 QO
an kem thit ga 260 Tém khé, ddu phdng, rau thom, triing ran ® Bf), ton:1, nu"o'c cot 9U'a, khoel tay, bap cai,
3n kam thit bo 290 . . hanh tay, hung qué, com trang

: LON BAN KHO 1O 420
\ Ph tudi, tuang 6t Mudng Khuong, quiy | céTAN KHO THAO QUA \ 570 @@ || ‘)g\\\\k CHO 2 IVG[/O‘, /
N | PHO BO NaM GAu 290 ©@® [y  Tuong ban, thao qua thitlon, cdriéng, v /
Ph& tuai, tuang 6t Mudng Khuong, nuoc ng co dac, nucc mam e s L.
long dé tring, quéy THIT LON BAN RANG CHAY CANH 490 knu f:dmn - cg HOIbI . 1,500 ®©@
RAU CAI MEO XAO BA CHi GACBEP 250 Hanh tim, hanh I3, nuc mam, 6t kho Jmemm e e PR AR e y
T, ging. gl A TAH RANG MU 530 oo s Sepemnanien 0 |
T £ oA S3, 6t, thinh gao, muéi bién ! !
CANH CHUA CA TAM/ CA HOI 270 @ T gao, P
Me chua, dira mén/g chua, doc mung © N ¢ AT TIE LAU NAM SAPA 1200 @
R A P, ! BO SOT TIEU BEN 650 @©® Baloaindm S h S
hanh tay, rau ngg, thi la . A s < a loai nam Sapa, rau tham, rau Sapa,
! ! Rau thom, hanh tay xao, com trang bun 3n kem
r Gia tinh bang nghin déng, chua bao gém 5% phi dich vu va VAT. -‘
Vui 1dng théng béo v&i nhén vién néu Quy khach di tng vdi ky thanh phan nao cia dé an.
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Tring  Céa Sita lac  Viung Daunanh Gluten Tom,cua Mutat Hat  S5,8c Moén chay

&< DAU AN BEP TRUONG ) )

PAU LANG HAM | 320 P D ©®

L4 théng [én men, sita chua, béng cdi trang dut 19, cac loai hat

Tai nha hang Chic, ching téi luén trdn trong méi trudng tu nhién va dé
cao tinh bén viing. Trong hanh trinh kham phéa Sapa, Bép trudng Oliver
Mette da ndy ra y tuéng vé viéc két hop huong vi dia phuong vao mén
déu lang hdm. V&i kha ndng sédng tao vé han, 6ng da tu' lam ra si ré
I& théng tuoi cho mén déu lang thém hap dén, nhu mét cach bay té
Iong kinh trong dén 8m thuc An Dé.

TRUNG GA TA NAU CHAM | 350 DO ®
Banh nudng Kataifi, ddu nghién, rau c nhd, sét ba chanh

BO HAM VANG PO PHAP | 550 ®®
Mé bo, hanh tim, ca rét, ba chi xéng khéi, ndm m&, khoai lang nghién
Khéng cé gi ngoai hai tir "hoan hdo” dé€ miéu td vé mén &n mang dam tinh
lich st nay. Bugc sdng tao bdi nghé nhdn 8m thuc ngudi Phap Auguste
Escoffier, “6ng hoang cua cac dau bép va ddu bép cla cac éng hoang”,
mén an truyén théng cla nudc Phép nay la su két hop cua thit b6 mém
ngot, mong nudc dugc hdm trong rugu vang dé.

BANH TART KEM GA BAN DEN | 590 OO ® ®
Mang tay, hanh tay, kem mu tat

Banh tart ngan I6p gion rum két hop ciing kem mu tat tao nén mén

Triing onsen (triing ndu cham kiéu Nhat) mang huong vi déy &n tugng khi & khai vi hoan hdo dé nhdm nhép giita dt trai Tay Béc. Diém nhan cda
két hop cung banh ngot nuéng Kataifi. Thdi xa xua, tring dugc ché bién mén &n I3 thit ga ban den, dic san Sapa, véi huong vi thom ngon,
trong nudc sudi néng tai Nhat (onsen) giip mang lai I6p 1dng trdng mém thit mém chic va chia nhidu dinh du‘é‘ngl
muot va long dé dao vang uom thom ngdy. Tai nha hang Chic, triing duoc '
ndu chdm trong ngudn nudc tinh khiét nhét tir day ndi Fansipan. . A .
] uc VIT AP CHAO | 750 ©®
SUP PHO MAI CHARDONNAY | 370 ®© Ue vitlén tugi, my ¥ gan ngéng, banh khoai tay,
NA&m kim cucna. thit cua. dau Gt bap cai mo kho, sét ¢t vit ham 24h
g, i '
L. L P , . . N Mén &n cé nguyén liéu chinh Ia thit vit - mdt phan ky (c tubi tho cia Bép
Mén an lim Anen’ten tu?'_ cua Bef.) trL‘rdng‘Ollver Me’\tte,%go;tron nhdng truéng Oliver Mette khi 6ng thuéng cing me chuén bj va ché bién trong
dam mé bt tén cia ngudi dau bép ciing tinh hoa cta nén &m thuc Phap. can bép nhé tai qué huong. Thit vit mém, mbng nuée duoc két hop vdi
Huong vi tuoi ngon, thanh ngot dac trung cia thit cua dugc két hop hai huong vi thom Hgot pha chuat chua nhe d‘ély se;zng khodi clia qua cam tréng
hoa vdi su tuoi mdi va vi ngot tu' nhién cia vang trang Chardonnay, v&hg Tay Bic ;ao nén mén 3n hoan héo cho vi gic va tam hén
hoan hdo cho bia tiéc ca nhiing gidc quan. f ’ '
33

& MON AN KM )

KHORI TAY CHIEN | 200 (V)
KHORI TAY CHIEN NAM KIM CUONG | 280 (7)
COM LAM CHIEN | 100 W@ ©

Mus&i virng, lac rang

RAU CU SAPA LUOC | 150 D@ ©

Muéi virng, lac

RAU CAI MEO XAO | 250
Lap xudng Sapa, tdi, 6t, nudc mam

&< PHIC LU TAIL BAN D))

*Kh&u phin danh cho 2 ngusi

GA NON PHAP NUONG DO ®
1,200 | 30 PHUT
Ga nudng vdi gia vi cla bép truéng,

cAC Lo BANY Krp

Phuc vu kém khoai tay chién

SANDWICH KIEU PHAP | 370 ©® ®

Jambon dui, phé mai Emmental,
s6t phd mai triing Mornay

BURGER BO UC PHO MAI | 450 ©® ©®
Hanh tdy ham, phé mai Brie, st BBQ,
ba chi xéng khéi, dua chudt bao t&, xa lat

7 /l ' —- ‘\\

yy

Lua chon sét an kém:
S6t tiéu xanh | S&tvang dd |
S6t nam kim cuong den | S6t b chanh

cO LON HAM & LON VIEN | 650 ®® ©

Bau trdng ham, s&t tdo, vun banh

SUON CUU NUGNG THRO MOC | 800 O D ®
Khoai tay tan chay, ca r&t huong giing nghién, ca rét,
hat mu tat, sét vang dé

&L cacmonNcd Yy

CA VUOC AP CHAO | 420 @O
Khoai lang nghién, rau ci ham,
dau nanh Nhat, s&t tdm hum

CA HOI VOI SO DIEP CUON | 450
Cbi so diép Phu Qudc, thit lon xéng khéi gion,
dau g, 6t chudng nghién, sét ca ri dita
CA NGU GAN NGONG PHAP NUONG | 590

Sip ndm huong, ndm kim cham,
cai thia, trai tam bop

&< TRANG MIENG ) )

BANH SO-cO-LA MAROU SiUA 1900®
Banh vun bo mén, trai cay theo mua
KEM DOT 5O-¢O-LA TRANG MAROU 1900®
Dudng caramen, dau, kem vani
BANH NGOT NHO 150®®
Ba loai banh ngot nhé dac biét theo ngay

BANH MOUSSE MAT ONG VIET NAM 1900®
Banh quy, caramen, mugi bién

yv.
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khoai tay nudng t3i, rau cii ham Trung Déng, . T BANH PHO MAI HAT DE ®© 220
\ hanh hun khéi, s6t ba chanh THAN NGOAI BO UC NUONG | 950 ®® Pho mai kem, difa, hat dé cudi q
Pate ndm Sapa, khoai tay nghién, .
THAN HEO IBERICO AP CHAO DO ® bd thao mdc, st tiéu xanh BANH CHANH DAY OD ©© 220
850 | 30 PHUT Chanh vang va chanh day nhiéu vi
Rau cii ham, khoai téy chién, st tiéu THAN g@l BO U EE@NG KIEU Bogswu [1100 ®® PHO MAI TONG HOP O D ® © 500
. o)l U TNUO \ khoaiigynr?gfr:i‘gén s%gln%?;ek?;nlugr?slden ( 3 loai phé mai, tréi cay kho, hat
SUONBO UCCHU TN JNG ® N\ ! /] KEM ® 50/VIEN
1,950 | 7006 | 30 PHUT S6-c6-la / Vani / Dau tdy / Caramen
Py 3ng tay nuGng, A -co- i u tay
Jﬁég%g;oé}?g:,gbts)tlhnéo ;%C SN 7 \ AL Chanh thanh vi/ Chanh day thanh vi
r Gia tinh bdng nghin déng, chua bao gém 5% phi dich vu va VAT. -‘
Vui 1dng théng béo v&i nhén vién néu Quy khach di tng vdi ky thanh phan nao cda dé an.
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