
Nachos  G
Tortilla Chips, Chili Con Carne, Cheddar Cheese,
Sour Cream, Guacamole, Jalapenos
Vegan or Vegetarian on Request  V, VE

Hard Shell Tacos (3 Pieces)  PO, G, L
Grilled Shrimp, Avocado
Pulled Pork, Guacamole
Spiced Beef, Tomatoes & Diced Onions
Vegan or Vegetarian on Request  V, VE

Chicken Quesadillas  L, G
Guacamole & Sour Cream
 Vegetarian on Request VE

Homemade Beef Empanadas (5 Pieces)
Coriander & Chili Sauce

Mexican French Fries with Pulled Pork  PO
Mexican Style Pulled Pork & French Fries

Spaghetti Bolognese
Beef Ragu & Parmesan Cheese

French Fries
with Your Choice of Ketchup,
Mayonnaise or Mustard

Mixed Fruits  V, VE
Seasonal Fresh Fruits & Raspberry Sorbet

SALAD & STARTER
Mexican Salad  V, VE
Iceberg Lettuce, Sweet Corn, Avocado,
Cherry Tomatoes, Spiced Honey, Olives &
Mustard Dressing

Mexican Caesar  L, SF
Romaine Lettuce, Parmesan Cheese, Red
Beans, Feta Cheese, Baked Tortilla Chips,
Caesar Dressing

Tortilla Chips  V, VE
Guacamole & Tomato Salsa

BITES IN COMPANY
BURGER & SANDWICH
Pulled Pork Burger  PO, G
Pulled Pork, Coleslaw, Avacado,
French Fries, Mixed Salad

Mexican Beef Burger  L, G, H
Beef Patty, Guacamole, Chili con Carne,
Emmental Cheese, French Fries, Mixed
Salad

Mexican Club Sandwich  V, VE
Chicken, Avocado, Bacon, Lettuce,
French Fries

CHAMPAGNE & SPARKLING WINE
NV, Pommery Brut Royal, Pinot Noir, Chardonnay &
Pinot Meunier, Champagne, FR
NV, Billecart‑Salmon Brut Réserve, Pinot Noir,
Chardonnay & Pinot Meunier, Champagne, FR

BottleGlass

3,200

4,500

670

920

WHITE WINE
Sauvignon Blanc, Le Petit Cochonnet, Pays d'Oc, FR
Sauvignon Blanc, Pa Road, Marlborough, NZ
Chardonnay, La Chablisienne, Bourgogne, FR
Chardonnay, Louis Jadot, Mâcon-Villages, Burgundy, FR

1,100
1,450
1,900
2,350

240
310
400
490

ROSE WINE
Grenache Noir & Grenache Gris, Vignobles Jonquères
d'Oriola, Gris-Gris Rosé, Côtes du Roussillon, FR
Grenache, Syrah, Carbenet Sauvignon & Cinsault,
Rosé d'une Nuit La Coste, Coteaux d’Aix-en-Provence, FR

1,600

3,350

340

690

1,100
1,250

1,500

2,250

240
270

320

470

Merlot, Le Petit Cochonnet, Pays d'Oc, FR
Carignan, Cinsault, Grenache & Syrah,
La Vieille Ferme Rouge, Rhône Valley, FR
Cabernet Sauvignon, Merlot & Cabernet Franc,
Château Les Hauts de La Gaffeliere, Bordeaux, FR
Pinot Noir & Gamay, Louis Jadot,
Coteaux Bourguignons, Burgundy, FR

RED WINE

BEER & CIDER
Corona (Bottle) - Mexico
Carlsberg (Draught) - Denmark
Kronenbourg 1664 (Bottle) - France
Pasteur Street Jasmine IPA (Draught) - Vietnam
Saigon Cider Original Apple (Bottle) - Vietnam
Heineken 0.0 Non - Alcohol (Can) - Netherlands

120
120
140
180
140
120

280

340

320

380

220

80

220

260

260

260

Vegan or Vegetarian on Request  V, VE

Vegan or Vegetarian on Request V, VE

320

350

280

270

(PO) Pork   (G) Gluten   (L) Lactose
(VE) Vegetarian   (V) Vegan   (SF) Sustainable Fish
(H) Please be aware that consuming undercooked
ground beef products can present a risk to food safety



Gin
Bombay Sapphire - England
Citadelle Original - France
Monkey 47 - Germany

Rum
Planteray 3 Stars - Barbados
Ron Zacapa 23 - Guatemala
Ron Zacapa XO - Guatemala

Vodka
Tito’s - USA
Grey Goose - France

Scotch Whisky
Johnnie Walker Gold Label
(Blended Scotch)

American Whisky
Maker's Mark (Bourbon)
Woodford Reserve (Bourbon)

Brandy
Hennessy VSOP (Cognac)
Rémy Martin VSOP (Cognac)
Rémy Martin Club (Cognac)
Martell Cordon Bleu (Cognac)

Agave Spirits
Olmeca Altos Reposado (Tequila)
Patrón Silver (Tequila)
Patrón Reposado (Tequila)
Patrón Añejo (Tequila)
Patrón EL Alto (Tequila)
Los Siete Misterios (Mezcal)

Aperitif & Digestif
Martini Bianco | Martini Rosso
Campari | Aperol

CLASSIC COCKTAILS
Aperol Spritz
Aperol, Prosecco, Soda & Orange
Espresso Martini
Your Choice of Vodka, Espresso & Coffee Liqueur
Tito’s
Grey Goose
Belvedere
Martini a la mode
Grey Goose Vodka, Orange Blossom Honey Syrup,
Lemon & Extra Dry Vermouth
Paloma
Your Choice of Tequila, Pink Grapefruit, Lime & Soda
Olmeca Altos Reposado
Patrón Silver
Patrón Reposado
Margarita:
Your Choice of Tequila, Cointreau & Lime
(Fruity Flavor Optional)
Olmeca Altos Reposado
Patrón Silver
Patrón Reposado
Red/White Sangria
Your Choice of Rum, Red/ White Wine, Mixed Herbs
with Spices & Seasonal Fruits
Bacardi Carta Blanca
Planteray Stiggins’ Fancy Pineapple
Matusalem 15 Gran Reserva
Mojito
Your Choice of Rum, Lime, Mint, Demerara & Soda
(Fruity Flavor Optional)
Bacardi Carta Blanca 
Planteray Stiggins’ Fancy Pineapple
Matusalem 15 Gran Reserva
Caipirinha
Thoquino Cachaça, Lime & White sugar

280

280

280

320
320

280

280

260

260

390

420

350

350

490

550

380

380

260

SIGNATURE COCKTAILS
Sol De Rose
Planteray 3 Stars Rum, St. Germain, Guava,
Lemongrass, Vanilla, Lime
El Stormy Diablo
Grey Goose Vodka, Tamarind, Pineapple, Tabasco,
Worcestershire, Jalapeño, Cilantro, Shrimp Salt
Luna Esmeralda
Citadelle Original Gin, Cucumber, Coconut, Lime, Soda
Aurora Dorada
Los Siete Misterios Mezcal, Cointreau, Mango, Lime,
Himalayan Black Salt Rim
Sofitel Sunset
Patrón Reposado Tequila, Strawberry, Salted Lime,
Salted Plum, Soda, Mint 

320

350

350

420

490

FRESH JUICE
Apple / Orange / Lime / Watermelon / Coconut

120

MINERAL WATER
Lavie Still | Sparkling (45cl)
Evian Still (33cl) | Perrier Sparkling (33cl)
Evian Still (75cl) | Perrier Sparkling (75cl)

90
130
200

French Berry 75
Mixed Berries, Lemon Juice, Tonic Water
Boudoir-Colada
Mango, Coconut, Lime, Grenadine
Bora Bora
Pineapple Juice, Lime Juice,  Grenadine
The Lover Punch
Grapefruit, Orange, Orgeat, Lime

MOCKTAILS 200

SOFT DRINKS 90
Coke, Diet Coke, Coke Zero, Sprite
Ginger Ale, Soda Water, Tonic Water

CRAFT SOFT DRINKS
Fentiman's Craft Sodas 
Ginger Beer, Valencia Orange Tonic, Oriental Yuzu
Lady Kombucha
Original
Home-Made Ginger Iced Tea

140

140

140

SPIRITS BottleGlass

260
350
590

220
320
750

230
290

280

250
470

350
400
550
950

220
390
490
550

350

200
200

2,200
3,200
4,900

2,200
3,200
8,500

2,100
3,100

3,400

2,900
5,100

3,500
4,000
6,500
9,500

2,200
3,900
4,900
5,500

13,900
3,500

2,200
2,000

For a complete list of our spirits, please contact our service team
who will be pleased to assist you.

We welcome enquiries from customers who wish to know whether any dishes
contain particular ingredients. Please inform our team of any allergies or
special dietary requirements so we can accommodate your needs when
preparing your menu.

Prices are in thousands of Vietnamese Dong (VND ,000).
Prices are subject to a 5% service charge & Government VAT.

COFFEE & TEA
Espresso, Cappuccino, Latte
Americano, Decaf, Vietnamese
English Breakfast, Earl Grey
Peppermint, Chamomile, Jasmine

120  SCC, SCT

  LS, V

(V) Vegan
(LS) Local Sourced
(SCT) Sustainably Certified Tea
(SCC) Sustainably Certified Coffee


