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IN-VILLA FROM
MENU 8:00 - 20:00
PREMIER VILLAGE DANANG RESORT
N\ J
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- MINIBAR -
DRY FOOD WINE
SPRITE 15.000
SPARKLING
SODA 15.000
VIKODA ALKALINE 15.000 LAUATH@I NQODLE 12,000 Tini Moscato Spumante 385,000
MI TOM LAU THAI
LARUE BEER 20,000 Veuv.e.AmbaI Methode 415.000
Traditionnelle Blanc de Blancs
TIGER BEER 30,000 OTTOGI NOODLE 14,000
SANPELLGRINO LIMONATA 40,000 MI GOl KHONG GIA VI WHITE WINE
SANPELLGRINO POMELO 40,000 o . -
INSTANT NOODLE 15,000 Tini Grecanico Terre Siciliane 280,000
MI LY MODERN
- CONDIMENT - Yvecourt Bordeaux Blanc 600,000
SOYA SAUCE 25.000 KORENO NOODLE 18,000 Dourthe NO1 Blanc 715,000
USc TUG i TO
Nuoc TUONG MAGal MITOM KORENO Spy Valley Sauvignon Blanc 850,000
FISH SAUCE 32,000
NUGC MAM NAM NGU BLACK SESAME DRY VERMICELLI 45.000 Louis Latour Bourgogne Chardonnay 950,000
HEINZ CHILLI SAUCE 40,000 BUN KHO ME BEN
TUONG OT HEINZ ROSE
YELLOW MUSTARD 65,000
MU TAT VANG DRIED PHO NOODLE 45,000 H&B Cotes De Provence 745,000
PHJ KHO VI HUONG
- ENERGY DRINKS - RED WINE
NUGC TANG LUC MONSTER ULTRA MIEN KHO KHOAI LANG Tini Sangiovese Cabernet Rubicone 280,000
- - Salentein Portillo Malbec 450,000
ENERGY BAR DRIED SESAME CAKE 50,000 o
DARK CHOCO IRON BAR MAROU 60,000 BANH KHO ME BA LIEU Tini Merlot 3L 525,000
THANH SOCOLA NANG LUONG MAROU Yvecourt Bordeaux Rouge 650,000
BROWN RICE DRY NOODLES 60,000
- INDIAN FOOD - MY GAG LUT KHO Dourthe NO1 Rouge 725,000
LENTI BEAN 195.000 Spy Valley Pinot Noir 1,100,000
CHEESE MASALA 265.000
\_ J
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PREMIER’S BBQ

VND 1.199.000 NET/ PAX

STARTER
KHAI VI

Mixed green garden salad with balsamic dressing
Sa lat rau xanh va sét dau gidm

Pasta & ham salad

Sa lat my Y va thit ngudi

Roasted potatoes with crispy bacon

Sa lat khoai tay va thit xéng khoi bo 10
Homemade bread and butter

Banh my nha lam va bo

SIDE DISHES

MON AN KEM

Assorted BBQ sauces and pickles

Sot cdc loai va dé mudi chua

Assorted vegetables, mushroom & corn
Rau cu, ndm va bap non

Seafood fried rice

Com chién hai sdn

DESSERT
TRANG MIENG

Assorted seasonal fresh fruits
Trai cQy theo mua
Homemade sweet cake

Banh ngot nha lam

BEVERAGE
THUC UONG

1 Unit of drink (choice of beers Larue / Tiger / Carlberg,
or soft drink or mineral water)
150on vi nudc uéng (Bia Larue /Tiger / Carlberg,

hodc nudc ngot hodc nudc sudi)

GRILLED ITEMS
MON NUGNG

SEAFOOD

Hai san

Lobster with garlic butter (1/2 pcs / pax)
T6m hum nudng bao toi (1/2 con/ khdch)
Flying fish

Ca chudén cudn nén

Squid

Muc nudng sa té

Shrimps

Tom nudng

Grilled clam with spring onion sauce
Nghéu nudng md& hanh

Swimming crab

Ghe nudng than hoa

MEATS

Cdc lodqi thit

Grilled pork chops with lemongrass
Sudn cot et heo nudng sd

Grilled beef steak

Nac vai bo My nudng tiéu den
Chicken wings with lime & Ly Son garlic

Canh ga nudng chanh toi Ly Son

Kids aged between 6 to 12
Tré em tU 6 dén 12 tudi

VND 599.500 NET/PAX

Serve within 2 hours, time frame from 11:00 - 22:00 daily.
Phuc vu trong vong 2 gid, khung gid td 11:00 dén 22:00 mbi ngay.

Please book 6 hours in advance for best preparation.

Vui long lién hé bé phdn nha hang trudc 6 gic dé ddt dich vu.



STARTER
KHAI VI

Mixed green garden salad with balsamic dressing
Sa lat rau xanh va sét dau gidm

Pasta & ham salad

Sa lat my Y va thit ngudi

Roasted potatoes with crispy bacon

Sa lat khoai tay va thit xong khoi bo 10
Homemade bread and butter

Banh my nha lam va bo

SIDE DISHES

MON AN KEM

Assorted BBQ sauces and pickles

Sét cac loai va dé mudi chua

Assorted vegetables, mushroom & corn
Rau cu, ndm va bap non

Seafood fried rice

Com chién hadi san

DESSERT
TRANG MIENG

Assorted seasonal fresh fruits
Trai cay theo mua
Homemade sweet cake

Banh ngot nha lam

BEVERAQE
THUC UONG

GRILLED ITEMS
MON NUGNG

SEAFOOD

Hai san

Lobster with garlic butter (1/2 pcs / pax)
Té6rm hum nudng bao toi (1/2 con/ khdch)
Salmon

Ca hoi nudng tiéu

Sting ray fish

Ca dudi nudng sa té

Squid

Muc

Clams

Nghéu

MEATS

Cdc loaqi thit

Pork chop

Sudn cét lét heo nudng

Chicken wings with lime & Ly Son garlic
Canh ga nudng chanh toi Ly Son
Crilled beef steak with black pepper sauce
LSI vai bo My nudng tieu den

Lamb legs

Thit dui ctiu nudng huong thdo

Kids aged between 6 to 12
Tré em tU 6 dén 12 tudi

VND 850.000 NET/ PAX
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SPECIAL OFFERS
/Uy Q,Z\'l DAC BIET

éomplimentary'] bottle of house"wine (Oxfofd landing
Cabernet Sauvighon Shirazé Sauvignon Blanc)or1 bottle
of sparkling wine (Charles Roux Blanc de Blancs) for

any bookings from 5 guests or.above (adults counted).

/' Tdng 1 chai rugu vang cao cap (Oxford landing Cabernet

Sauvignon Shiraz / Sauvignon Blanc) hodc 1 chai

rudu vang'sui tdm (Charles Roux'Blanc de Blancs) khi
dat'tiéc theo nhom tu 5 khach trd I1én (tinh theo ngudi Ién).

2 hours free flow of beers (Larue/ Tiger/ Carlsberg) For kids, 2 hours free-flow of soft drinks or juices:

CHEF'S CHOICE BBQ

"VND 1.499:000 NET/ PAX

soft drinks and mineral water orange/ passion fruit/ watermelon

2 gicd uéng khéng gidi han vdi bia (Larue / Tiger / Carlsberg) Danh cho tré em, 2 gid uéng khéng gidi han nudc ngot

nucc Ngot va nucc sudi hodc nudc trai cdy: nudc cam, chanh day, dua hdu

Serve within 2 hours, time frame from 11:00 - 22:00 daily.
Phuc vu trong vong 2 gid, khung gid td 11:00 dén 22:00 mbi ngay.

Please book 6 hours in advance for best preparation.
Vui long lién hé bé phdn nha hang trudc 6 gis dé ddt dich vu.



STARTER
KHAI VI

Mixed green garden salad with balsamic dressing
Sa lat rau xanh va sét dau gidm

Nha Trang Oystersashimi

Hau séng Nha Trang

Nam O fish salad

Goi cd trich Nam O

SIDE DISHES
. o N GChe nudng than hoa
MON AN KEM | J
) LOCAL SEAFOOD
Assorted BBQ sauces and pickles .. .
o R 3 Hai san dia phucng
Sot cac loai va dé mudi chua . .
Pipe fish
Assorted vegetables, mushroom & corn S } o
o o Ca chia véi nuéng mudi &t xanh
Rau cu, nam va bap non .
o Squid
Seafood fried rice
. . Muc
Com chién hai san
Clams - _ ¥
DESSERT Nghéu | - OG N RN
- . .. VIND 1:899.000 NET/ PAX<x...
TRANG MIENG IMPORTED MEAT e - T
’ . #"ﬁ'fb F L
Assorted seasonal fresh fruits Thit nhap khau : 3

Trai cay theo mua
Homemade sweet cake

Bdanh ngot nha lam

BEVERAGE
THUC UONG

2 hours free flow of premium house wines (Princess Princesse

Des Sables Shiraz Grenache, Princesse Des Sables Grenache
Rousanne Marsanne), sparkling wine (Charles Roux Blanc de
Blancs), beers (Larue, Tiger, Carlsberg), soft drinks and mineral water

2 gid uéng khéng gidi han vai rucu vang cao cdp (Princess Princesse

GRILLED ITEMS
MON NUGNG

PREMIER SEAFOOD

Hai san cao cdp

Lobster with garlic butter (1/2 pcs /pax)
T6rm ham nudng ba tdi (1/2 con/ khdch)
Grilled Korean abalone with scallion oil
Bdo ngu Han Qudc nudng mé hanh

Swimming crab

Rosemary Lamb chops

Thit cu huong thdo

Beef shoulder with green pepper corn
Thit vai bo nudng tiéu xanh

LOCAL MEAT

Thit dia phucng

Pork belly with spicy sauce

Ba chi heo sét cay

Chicken wings with lime & Ly Son garlic

K

, " : Klds aged between 6to12

T‘re em tu’ 6 dén 12 tudi

orjuices: orahgé/ pa§5|on fruit/, Watermelon
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Des Sables do, Princesse Des Sables trang), rucu vang sui tdm Danh choiegan, 2 g/d td6ng khong gici hankem va nude ng@-’i"

(Charles Roux Blanc de Blancs), bia (Larue, Tiger, Carlsberg), hodc nuoCTragg). nuGc cam, chanh ddy, dua hau

nudc ngot va nudc sudi A

Serve within 2 hours, time frame from 11:00 - 22:00 daily.
Phuc vu trong vong 2 gid, khung gid td 11:00 dén 22:00 mbi ngay.

Please book 6 hours in advance for best preparation.
Vui long lién hé bé phdn nha hang trudc 6 gic dé ddt dich vu.



THE w,lNE LOVER BBQ

VND 2. 799 000 NET/PAX

(- PE/CIAL OFFERS
VUU DAl BAC BIET

\_1.
mentary 1_;Lottle of champagne. Bea"y‘mont des Crayeres
Or 1 bottle of whiskey Singleton 12 or 1 bottle of cognac
Remy Mart’jn \l/SOP for any bookings from 10 guests

' or above (adults counted).
r |

ang 1chai sqm banh Beaumont des Crayeres hoac
')
1chai Whlskey Singleton 12 hodc 1 chcl rugu cognac

tu 10 khach trd Ién

STARTER
KHAI VI

Mixed green garden salad with balsamic dressing
Sa lat rau xanh va sét dau giam

Nha Trang sashimi oysters

Hau séng Nha Trang

Nam O fish salad

Gdi ca trich Nam O

Homemade bread and butter

Banh my nha lam va bo

SIDE DISHES

MON AN KEM

Assorted BBQ sauces and pickles

Céc loai st va dé mudi chua

Assorted vegetables, mushroom & corn
Rau cU, nAm va b3p non

Seafood fried rice

Com chién hai san

DESSERT
TRANG MIENG

Assorted seasonal fresh fruits
Trai cay theo mua
Homemade sweet cake

Banh ngot nha lam

GRILLED ITEMS
MON NUGNG

PREMIER SEAFOOD

Hdi sdn cao cap

Lobster with garlic butter (1/2 pcs / pax)
T6m hum nudng bao tdi (1/2 con/ khach)
Grilled Korean abalone with scallion oil
Bao ngu Han Qudc nudng

Grilled snow crab legs

Chan cua tuyét nuéng mudi

LOCAL SEAFOOD

Hdi san dia phucng

Pipe fish

Ca chia voi nuédng mudi 6t xanh

Squid

Muc |a nudng moi

Grilled fan clam with scallion oil

C6i mai nuéng m& hanh

IMPORTED MEAT

Thit nhép khau

Rosemary lamb chops

Thit ctu huong thao

Waygu beef steak with green pepper corn
Thit vai bo Waygu nudng tiéu xanh
Beef ribs with thyme

Sudn bo My nudng cd xa huong

Iberico pork belly with mushroom

Ba chi heo Iberico cudén nam kim cham

BEVERAGE THUC UONG

2 hours free-flow of house spirits (Jim Beam, Jack Daniel, Gin Beefeater), premium house wines (Louis Latour Ardeche
Chardonnay, Yalumba “Y series’), sparkling wines (Perla di Vitigno Brut Toso), beers (Tiger, Heneiken, 1664, Carlsberg),
soft drinks & mineral water
2 gid uéng khong gidi han rucu manh (Jim Beam, Jack Daniel, Gin Beefeater), rudu vang thugng hang
(Louis Latour Ardeche Chardonnay, Yalumba “Y series”), rudu vang sui tadm(Perla di Vitigno Brut Toso),
bia (Tiger, Heneiken, 1664, Carlsberg), nudc ngot va nudc sudi

J C

\|3§'52'hours free- {10!
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S VND,‘l zéo;qlﬁd NET/ PAX

‘of ice-cream & soft drinks or
}Ulces orangé’ﬁlssmn fruit, watermelon
~Danh cho treem 2 gid udng khéng gidi han nudc ngot hoac

nudc trai cdy: nudc cam, chanh day, dua hau va kem

Serve within 2 hours, time frame from 11:00 - 22:00 daily.
Phuc vu trong vong 2 gid, khung gid td 11:00 dén 22:00 mbi ngay.

Please book 6 hours in advance for best preparation.
Vui long lién hé bé phdn nha hang trudc 6 gid dé ddt dich vu.



CA CHUON cO

Seafood Restaurant

Ca Chuon Co

The restaurant features a live seafood
aquarium as well as an open grill and
exhibition-style kitchen serving the
freshest catch of the day

VGi bé hdi sdn tuci séng va khu vuc
trung bay cdc logi hdi san nudng,
nha hang phuc vu nhitng mon an
tuci ngon nhdt trong ngay.

Lunch time | Buéi trua:
1:30-15:00

Dinner time | Buéi téi:
18:00 -22:00

LHVIUM/HASS

Lemongrass

The resort’s all-day dining offers
traditional Vietnamese recipes and
international cuisine.

Mang dén trdi nghiém am thuc phong
phu trong ngay vdi cac céng thuc
truyén théng Viét Nam va ddc trung
trén thé gidi.

Monday - Friday | Tht 2 - Tha 6:

6:30-10:30

Saturday - Sunday | Th&' 7 va Chd nhat:

6:30 -11:00

( NAUTICA

BEACH CLUB

Nautica Beach Club

Next to the beach, Nautica Beach Club
boasts stunning sea views for guests to
enjoy alongside the 50-meter infinity
swimming pool with international menu,
tropical exotic cocktails, beers, and a
wide range of carefully selected wines
and spirits.

Nam canh bai bién My khé, Nautica
phdéng tadm nhin ra cdnh bién tuyét
dep dé khdch thudng ngoan khi ngédm
minh trong bé baoi vé cuc dai 50 mét.
Thuc don mang dén nhiéu lua chon
danh cho ngudi sanh an cung cdc loai
cocktail nhiét dsi déc ddo, cdc loai bia
va rugu nhép khau.

10:00 - 22:00

IN VILLA DINING
MENU




CONTINENTAL BREAKFAST
BUA SANG KIEU LUC BIA

VND 250.000 NET/PAX

Fruit or vegetable juice

Nudc ép trai cady hoac rau cu

Choice of Cereal: All Bran, Cornflakes, Coco pops
with Full Cream Milk, Low-Fat Milk or Soy Milk

Lua chon ngl coc: Ngui coc All Bran, Cornflakes, coco
pops phuc vu vai sUa tuai, sta it béo hoac sta dau nanh

Choice of Yoghurt: Natural, Strawberry

Lua chon sta chua: Tu nhién, Dau tay

Selection of breads with honey, marmalade, butter
Banh mi tdng hop an kém véi mat ong, mut, bo

Sliced seasonal fresh fruit
Trai cay tuci cat lat theo mua

Coffee or tea
Ca phé hoac tra

F S
<, Ai_

Néu quy khach co bat ki di ting vdi thiic &n nao, xin vui ldng théng bao cho chung téi
If you have a food allergy, please inform our restaurant service team

Gia da bao gébm thué va phi phuc vu. | All prices are inclusive of tax and service charge.

Time Service: 6:30 - 10:30
Thdi gian phuc vu: 630 - 10:30



TN _
LW AMERICAN BREAKFAST
BUA SANG KIEU MY
G O VND 280.000 NET/PAX

Fruit or vegetable juice
Nudc ép trai cay hoac rau cu

Two eggs, any style: fried, scrambled, poached, boiled or
omelets with hash browns, baked beans & grilled tomato
Choice of smoked bacon, grilled ham, chicken or pork sausages

Hai qua tring, bat ky kiéu nao: chién, khudy, chan, ludc hodc cudn an keém vdi
banh khoai tay chién, dau ham & ca chua nudng
Lua chon thit xdng khoi: dam boéng, xdc xich ga hoac heo

Selection of breads with honey, marmalade, butter
Banh mi tdng hop an kém véi méat ong, mut, bo

-
e,

A

Sliced seasonal fresh fruit
Trai cay tuci cat 1t theo mua

Coffee or tea
Ca phé hoac tra
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LOCAL FAVOURITES BREAKFAST
BUA SANG PIA PHUGNG
VND 180.000 NET/PAX

Noodle of the day
Mon nudc theo ngay

Sliced Seasonal Fresh Fruit
Trai cay tuci cat |at theo mua

Coffee or Tea
Ca phé hoac tra

Néu quy khach cé bat ki di ting vai thiic &n nao, xin vui long théng bao cho chiing téi Time Service: 6:30 - 10:30
If you have a food allergy, please inform our restaurant service team Thoi g ian ph uc vu: 6:30 - 10:30

Gia da bao gébm thué va phi phuc vu. | All prices are inclusive of tax and service charge.



SALADS
XA LAT

O1. Green mango & crispy flying fish

Xa lat ca chudn cé chién gidn va xoai xanh

VND 180.000

02. Papaya salad with pan-seared beef steak
Xa lat du du va bo uc ap chao

VND 180.000 ’

03. Arca salad with Tra Que herbs
Xa lat chip chip va rau thom Tra Qué

VND 180.000

04. Marinated prawn salad, white cabbage, sprouts,
sweet & sour dressing

Goi tdm su trén bap cai, rau mam

VND 180.000

O5. Banana blossom & sunny squid salad with tamarind
dressing (O)

Xa lat hoa chudi trén muc 1 ndng st mam me

VND 220.000

Néu quy khach cé bat ki di ting véi thiic an nao, xin vui 1dng théng bao cho chung téi Time Service: 10:30 - 22:00
If you have a food allergy, please inform our restaurant service team Thoi gian ,Oh uc vu: 10:30 - 22:00
Gia da bao gdbm thué va phi phuc vu. | All prices are inclusive of tax and service charge.



SOUPS
SUP

06. Crabmeat & Asparagus 07. Seafood & white mushroom
Cua bé mang tay Hai sdn Nam tuyét
VND 160.000 VND 160.000

MAIN COURSE
MON CHINH

08. stir-fried Crab with vermicelli noodle
Cua bé xao mién thd dat

VND 280.000

09. salted fish fried rice in clay pot

Com chién cd man tay cam

VND 210.000

10. Seafood fried rice- Ca chuon Co style
Com chién hai san kiéu ca chudén cé

VND 250.000

Néu quy khach cé bat ki dj ing vdi thiic 8n ndo, xin vui lbng thdng bao cho ching téi
If you have a food allergy, please inform our restaurant service team

Gia da bao gébm thué va phi phuc vu. | All prices are inclusive of tax and service charge.

Time Service: 10:30 - 22:00
Thaoi gian phuc vu: 10:30 - 22:00



11. Club Sandwich
BBQ chicken thing, Homemade smoked pork ham, crispy
bacon, fried egg, tomato, gherkin, lettuce

Banh my lat kep phi lé ga hun khoi va thit ngudi nha lam
VND 210.000

12. Brisket Sandwiches
Shredded Beef brisket, cabbage coleslaw, pickle & bbq sauce

Banh my baguette kep uc bo hun khoi
VND 250.000

13. Spaghetti bolognaise
Miy sét bd bam truyén thong
VND 180.000

14. Penne with seafood, tomato sauce
Nui xao hai san kiéu y

VND 210.000

15. Angel hair pasta with clam, whipping cream
My y sdi nhé sét kem nghéu
VND 210.000

Néu quy khach cé bat ki di ting vdi thiic an nao, xin vui 1ong théng bao cho chiing téi Time Service: 10:30 - 22:00
If you have a food allergy, please inform our restaurant service team Thoi g ian ,Oh uc vu: 10:30 - 22:00
Gia da bao gébm thué va phi phuc vu. | All prices are inclusive of tax and service charge.
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16. Pepperoni pizza, tomato & mozzarella
Pizza xuc xich tiéu

VND 240.000

17. Meat lover pizza: Nen sausage, smoked pork, pepperoni, salami,
tomato & mozzarella

Pizza thit ngudi tdng hap
VND 240.000

18. Seafood pizza, clam, squid, scallop, mussel & mozzarella

Pizza hai san

DESSERTS
TRANG MIENG

18. Purple sweet potato soup 21. Tropical fruits salad
Che khoai tia Trai cdy ngam lanh
VND 90.000 VND 125.000

19. Mango - sago panna cotta 22. Trio cream brule

: (green tea, coffee & ginger)
Kem meéem xoai chan chau

3 loai kem dét (tra xanh, ca phé va gung)

VND 160.000
VND 180.000
20. Pandang crepe & Vanilla sauce
Banh Crepe 14 dua sbt vanila
VND 125.000
Néu quy khach cé bat ki di ting vdi thuic &n nao, xin vui long théng bao cho chiing téi Time Service: 10:30 - 22:00

If you have a food allergy, please inform our restaurant service team o .
Y WP Thdai gian phuc vu: 10:30 - 22:00

Gia da bao gém thué va phi phuc vu. | All prices are inclusive of tax and service charge.



MINERAL WATER

Still water/ Nudc suéi

Lavie 450ml Acqua Panna 500ml
VND 110.000 VND 135.000

Lavie 750ml Acqua Panna 750ml
VND 155.000 VND 175.000

Sparkling water/ Nuéc khodng cé6 ga

Alba 450ml San Pellegrino 500ml
VND 110.000 VND 135.000

San Pellegrino 750ml

VND 155.000
NUOCGC UONG CO GA
Coke Diet coke
VND 50.000 VND 50.000
Soda water Sprite
VND 50.000 VND 50.000
Tonic water Ginger Ale
VND 50.000 VND 50.000

Watermelon

Dua hau
VND 80.000

Lime
Chanh
VND 80.000

Larue
VND 85.000

Heineken
VND 105.000

FRESH JUICE
NUGC TRAI CAY

Pineapple
Dua
VND 80.000

CLASSIC BEER
BIA TRUYEN THONG

Tiger
VND 95.000

Corona
VND 145.000

Néu quy khach cé b4t ki di ting v3i thiic an ndo, xin vui ldng théng bao cho chung téi
If you have a food allergy, please inform our restaurant service team

Gia da bao gdm thué va phi phuc vu. | All prices are inclusive of tax and service charge.

Time Service: 10:30 - 22:00
Thaoi gian phuc vu: 10:30 - 22:00



IN VILLA DINING OVERNIGHT MENU

SALAD

XA LAT

Marinated prawn salad, white cabbage, sprouts with sweet and sour dressing
GAi tém su trén bdp cdi rau mam

VND 180.000

Banana blossom and sun-dried squid salad with tamarind dressing
Goi hoa chudi trén muc mét ndng sét mam me
VND 220.000

SOUP
SUP

Crabmeat and asparagus
Cua bé mdng tay
VND 160.000

Seafood and white mushroom
Hadi san nadm tuyét
VND 160.000

DESSERTS
TRANG MIENG

Purple sweet potato soup
Ché khoai tia
VND 90.000

Tropical fruits salad
Trai cGy ngém lanh
VND 125.000

MAIN COURSE
MON CHINH

Salted fish fried rice in clay pot
Com chién ca mdn
VND 210.000

Seafood fried rice — Ca Chuon Co style
Codm chién hdi san kiéu Ca Chuén Co6
VND 250.000

Daily Viethamese Pho (chicken or beef)
Phd bo hodc ga
VND 210.000

Club sandwich BBQ chicken thigh, homemade
smoked pork ham, crispy bacon, fried egg,
tomato, gherkin, lettuce

Banh mi lat kep phi Ié ga hun khoi va

thit ngudi nha lam

VND 210.000

Spaghetti Bolognaise
My y sét bo badm truyén théng
VND 180.000

Penne with seafood, tomato sauce
Nui xdo hdi sdn kiéu Y
VND 210.000

Pepperoni pizza, tomato and mozzarella
Pizza xuc xich tiéu
VND 240.000

Meat lover pizza: Nen sausage, smoked pork,
pepperoni, salami, tomato and mozzarell
Pizza thit ngudi tobng hdp

VND 240.000

Seafood pizza, clam, squid, scallop, mussel
and mozzarella

Pizza hdi san

VND 280.000

Serve within 2 hours, time frame from 10:00 PM - 6:00 AM daily.
Phuc vu trong vong 2 gid, khung gid td 10:00 téi dén 6:00 sang mabi ngay.



