SALADS & STARTERS

Sweetcorn, Avocado, Cherry Tomatoes,
Spiced Honey, Olive & Mustard Dressing

@coﬁs Mexican Caesar, Romaine Lettuce,
«ss, Parmesan, Red Beans, Feta Cheese, Baked
Tortilla Chips, Ceasar Dressing

.\esa,,

Z U Tortilla Chips, Guacamole & Tomato Salsa

BURGERS & SANDWICHES

@ @ﬂ) Pulled Pork Burger, Pulled Pork,
% Coleslaw, Avacado, French Fries,

Mexican Beef Burger, Beef Patty,
T et Guacamole, Chilli Con Carne, Cheddar
Cheese, French Fries, Mixed Salad

¥

CONTAINS CONTAINS
GLUTEN LACTOSE
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Chilli Hot Dog, Hot Dog, Chilli Con
Carne, Diced Onion, Tomato, Jalapeno,

(?;p:;,) French Fries
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260

260

260

280

340

320

SHARING FOOD
@ Nachos

¢54
\/7 U Sour Cream, Guacomele, Jalapenos

\F <. Hard Shell Tacos (3 Pieces)
— Grilled Shrimp, Avocado
co'%ms( Pulled Pork, Guacamole
=™ Spiced Beef, Tomato & Diced Onion
conTAINS cg;g; Chicken Quesadillas
\ﬁ Guacamole, Sour Cream

$ Homemade Beef Empanadas (5 pieces)

CgNYAINS CONTAINS

T LS Coriander & Chili Sauce
.
contans contans Agsorted Artisanal Cheeses
\F served with condiments & baguette

@ (%;3) Assorted Cold Cuts Tray
e M. with condiments & baguette

4¢%4y H A
\F @ Mixed Fruits

with Seasonal fresh fruits and Raspberry sorbet
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Contains

CONTAINS Lactose

(_,\) 3 g
U Chef's Special e i Contains (@) Sustainable Fish
A CONJAINS Gluten @ Contains Fish

G.
Sofitel Delight gy Vegan \ Contains Vegetarian
N Low enery @ Vegan on request \ Nuts Vegetarian on request
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7 U Tortilla Chips, Chili Con Carne, Cheddar Cheese,

CHAMPAGNE & SPARKLING
Champagne Billecart Salmon, Brut, NV
Maison Castel, Cuvee Blanche Brut, Vin De France

WHITE WINE

Viognier, Moulin de Gassac, FR

Chardonnay, De Bortoli, The Accomplice, AUZ
Chardonnay, Louis Latour, Ardeche, FR
Sauvignon Blanc, Dourthe No. 1, Bordeaux, FR

ROSE WINE

Villa Garrel Rose, Cotes de Provence, FR
La Vielle Ferme, Cotes Du Rhone, FR

RED WINE

Syrah Blend, Les Pierres Boissy, Igp D’oc, FR
320  Pinot Noir, Maison Castel, Igp D’oc, FR

Cabernet Sauvignon, Dourthe No. 1, Bordeaux FR

Shiraz, Barramundi, South East Australia, AUZ

390 BEERS & CIDERS

Carlsberg, Tuborg (bottle)
Kronenbourg 1664, Corona (bottle)
Somersby Apple Cider (bottle)

280 7 Bridges - Beach Blonde Ale (bottle)
Carlsberg & Kronenbourg 1664 (draught)
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Passion Fruit Martini

Vanilla infused Vodka, Passoa, Passionfruit
Puree, Lime Juice, Sparkling Wine

Mango Mojito

Bacardi Rum, Mango, Mint, Lime,

Brown Sugar, Soda Water
\ETRET

Bacardi Rum, Dark Rum, Orange Curacao,

Lime Juice, Orgeat
Strawberry Rosini

Fresh Strawberries, Sparkling Wine,

Lemon Juice
Gin Spritz

Beefeater 24 Gin, Lillet Blanc, Grapefruit, Soda

CLASSIC COCKTAILS

Pomelo Paloma

Jose Cuervo Tequila, Grapefruit, Lemon, Sugar

Syrup, Soda, Thyme
Whisky Sour

Chivas 12 years, Lemon Juice, Egg White,

Agostura Bitters
Classic Margarita

Jose Cuervo Tequila, Lemon, Triple Sec

Mexican Mule

Jose Cuervo Tequila, Ginger Beer, Fresh Lime
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SIGNATURE COCKTAILS
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FRESH JUICE
Orange, Watermelon, Carrot, Lime, Apple 120
Orange Squash, Lemon Squash 120
SOFT DRINK
Coke, Diet Coke, Coke Zero, Sprite 90

Fanta, Ginger Ale, Soda, Tonic

Sustainably
certified tea

COFFEE & TEA ..3.. @B

Espresso, Cappuccino, Latte 120
Americano, Decaf, Viethamese
English Breakfast, Earl Grey 120

Peppermint, Chamomile, Jasmine

WATER
Evian Still (33CL) 130
Perrier Sparkling (33CL) 130

We welcome enquiries from customers who wish to know whether any dishes contain particular ingredients. Please
inform the staff of any allergy or special dietary requirements that we should be aware of when preparing your menu
Chuing t6i rat han hanh dugc dap (ng nhitng yéu cau déc biét vé di iing thic &n cta quy khach. Vui long théng bao
cho nhan vién phuc vu dé dau bép cé thé chuan bj thic &n clia quy khach mét cach chu ddo nhat

Prices are quoted in thousands Vietnamese Dong (.000), exclusive of 5% service charge; 8% VAT for food & non-
alcohol and 10% VAT for alcohol
Gia dugc tinh theo Viét Nam déng (.000), chua bao gém 5% phi phuc vu; 8% thué GTGT dé &n & thiic uéng khéng
con va 10% thué GTGT thic udng cé con

SPIRIT BY GLASS

Martini Bianco | Martini Rosso

Campari | Aperol

WHISKY

Johnnie Walker Black
Johnnie Walker Red
Singleton 12 Years Old
Mortlach Rare Old

GIN
Tanqueray, Bombay Sapphire
Hendricks

RUM
Barcadi

VODKA
Smirnoff Red
Belvedere, Grey Goose

TEQUILA
Jose Cuervo Gold
Patron Anejo

Glass

100
100

180
130
230
280

180
180
230

180
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190
310




