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Nestled within Premier Village Danang Resort, Ca
Chudén Co6 (Vietnamese for "Flying Fish") beckons
with an unparalleled culinary journey, celebrating
the essence of Viethamese cuisine at its finest. With
an unwavering commitment to genuine flavors and
premium ingredients, we present meticulously
crafted dishes to honor Vietham's culinary heritage.
Whether you're delighting in traditional favorites or
venturing into inventive creations, we promise an
unforgettable dining affair amidst an ambiance of
refinement and tranquility for an authentic Viet-
namese gastronomic experience.

An minh trong Premier Village Danang Resort,
Ca Chudn Cé vay goi véi mét hanh trinh a@m thuc
tuyét vai, tén vinh tinh hoa am thuc Viét Nam
mét cach tinh té nhdt. V3i cam két ving chac vé
hudng vi chan thuc va nguyén liéu cao cdap,
chung téi gidi thiéu cac moén an dudc ché bién ti
mi dé tén vinh di san am thuc Viét Nam. Cho du
ban dang thich thd véi am thuc truyén thong
dudc yéu thich hay dang thu sudc véi nhing maon
dn day sang tao, chung téi hta hen sé mang dén
cho ban mét bda an kho quén gildia bau khéng
khi tinh té va yén tinh dé cé trdi nghiém am thuc
Viét Nam dich thuc.

CA CHUON cb
A LA CARTE MENU
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STARTERS / KHAI VI

HOANH THANH THIT HEO CHIEN

Fried Pork Wontons: Crispy Hoi An style of wontons filled with seasoned pork,
served with a tangy sweet and sour sauce.

= 9

NEM CUON RAU cU

Vegetable Fresh Rolls: Crisp, fresh veggies wrapped in soft rice paper, served
with a herb and peanut dipping sauce.

DY

NEM CUON

Fresh Shrimp Spring Rolls: Juicy shrimp paired with crisp vegetables, all
wrapped in soft rice paper

© 0

NEM CUA BE

Crispy Crab Rolls: A mix of crab, seafood, and fresh veggies in a crunchy wrap,
deep-fried for a crunch, served with nuéc mém* sauce

*Nudec mdm: Fish sauce

@ 0

< NEM HAI SAN CHIEN

Crispy Seafood Rolls: A savory blend of seafood in a crunchy wrap, served with
sweet chili sauce for dipping

® &
BO CUON LA L6T

Grilled Beef in La Lot Leaves: Minced Australian beef wrapped in aromatic Id
I6t* leaves, grilled to perfection, garnished with peanuts and herbs, accompa-
nied by a savory dipping sauce.

*L4 I6t is a plant native to Southeast Asia and is widely used in Vietnamese
cuisine, It belongs to the same family as the betel leaf.

o D
GOI CUON TAM HUU

Fresh Spring Rolls: Tender river shrimp and pork paired with aromatic Tra
Qué* herbs
*Tra QuE is a famous vegetable village located in Hoi An

© 1

@D shelifish & Chef Recommendation @ Peanuts @ Gluten < Spicy
) Pork g Chicken '.‘_-‘?Beef W vegetarian B Lactose

Al prices are quotedin ‘000 Vietnam dong i’VND,! including tax and service charge.
/ildt ed.gid dugc tinh ‘000 Viét Nam dang (VND), bao gom thué va phi dich vu.



SOUP / SUP

SUP CUA BE MANG TAY 130

Crab and Asparagus Soup: Delicate crabmeat and tender asparagus in a rich
and savory broth

)
SUP HAI SAN NAM TUYET 130

Seafood & White Mushroom Soup: A delicate broth filled with succulent
seafood and tender white mushrooms, offering a comforting and flavorful
experience.

@

SUP GA XE BAP NON 130

Shredded Chicken and Baby Corn Soup: A comforting soup with tender
shredded chicken, sweet baby corn, in a clear, savory broth, garnished with
fresh herbs.

Y
SUP BAO NGU, NAM BONG €O TUCI 330

Abalone and Shiitake Mushroom Soup: Luxurious Japanese abalone and
fresh shiitake mushrooms in a savory broth, combining rich flavors and
delicate textures.

V)

SALAD / XA LAT

GOI NAM CHAY 130

Vegan Mushroom Salad: A mix of fresh mushrooms, cucumber, carrot, tofu,
chili, roasted peanuts, laksa leaf, and herbs, dressed in a vegetarian fish sauce
dressing

V)
GOl XOAI CA CHUON cb 245

Green Mango & Flying Fish Salad: Tangy sweet and sour green mango pdired
with crispy flying fish for a delightful mix of textures and flavors.
S D

< GOI CHIiP CHiP 210

Steamed Clam Salad: Tender Chip Chip clams steamed with a medley of
organic herbs, offering a light and aromatic dish

D D
@D shelffish ¢ Chef Recornmendation 8 Peanuts & Gluten < Spicy @1 Fish

X3 Pork ‘-ﬁ Chicken -/ Beef W vegetarion B Lactose

All prices are quoted'in ‘000 Vietnam dong (VND) including' tnx'c;nd service charge:
/ Tét cd gid duoc tinh' ‘000 Viét Nam déng (VND), baa gom _thué va phidich vu.

GOI GA XE PHAY HOA CHUOI

Shredded Chicken & Banana Blossom Salad: Tender chicken strands mixed
with crisp banana blossom for a refreshing salad

Y
GOI1 CAl MAM VA CA HOI SAPA AP CHAO

Sapa Salmon and Mustard Leaf Salad: Pan-seared Sapa*salmon atop tender
baby mustard leaves, creating a harmonious blend of flavors

*Sapa is a region located in the Northwest of Vietnam. It is known for its terrace
rice fields, unigue climate, and home to several ethnic minority groups.

@

GOI RONG SUN GAI BIEN NHA TRANG, HAI SAN S6T MAM
CHUA NGOT

Nha Trang Seaweed and Seafood Salad: Crunchy seaweed from Nha Trang*
paired with a mix of seafood in a sweet and sour sauce.

*Nha Trang is a coastal city in the South Central coast of Vietnam known for its
seafood variety and quality.

@ D
GOI bU BU BO KHO

Papaya Beef Salad: Shredded green papaya with Australian half - dried beef,
herbs, peanuts, and a tangy dressing.

o O

210

250

250

250

NOODLES / CAC MON TU MY

MY CHAY XAO RAU NAM

Stir-Fried Noodles with Mushrooms & Vegetables: Delicate noodles wok-tossed
with an assortment of vibrant, fresh vegetables, and mushrooms (King Trum-
pet, Enoki, and Lingzhi mushroom) for a wholesome and flavorful dish.

W

BUN CHA

Grilled Pork & Fresh Noodles: Char-grilled pork over rice vermicelli, fresh herbs,
and greens, served with nudc mam™* and pickled veggies

*Nudc mdm: Fish sauce

=3
PHG BO

Beef Noodle Soup: Spiced broth with tender beef, rice noodles, topped with
fresh herbs, served with lime and chili

w

190

210

210

@D shelifish & Chef Recommendation @ Peanuts @ Gluten < Spicy
=3 Pork @ Chicken - Beef ) vegetarian B Lactose

Al prices are quoted jn 1000 Vietnam dong i’VND_,! including tax and service charge.

/:1dt cd gia dugc tinh ‘000 Viét Nam déng (VND), bao gém thué va phi dich vu.
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PHO GA 210

Chicken Noodle Soup: Fragrant broth with tender chicken slices, rice noodles,
garnished with herbs, served with lime and chili

)
<>MIEN DONG XAO THIT CUA 250

Stir-Fried Crab & Vermicelli: Tender crab meat sautéed with light vermicelli
noodles for a delightful texture contrast.

O 9

BUN BO HUE 330

Spicy Beef Noodle Soup: Rich, lemongrass-flavored broth with beef, thick rice
noodles, and herbs, topped with sliced onions and chili

i~

<> BANH CANH HAI SAN 330

Seafood Tapioca Noodle Soup: Thick, chewy tapioca noodles in a flavorful, slightly
thickened broth, combined with an assortment of seafood like shrimp, crab, and
squid, garnished with fresh herbs, green onions, and a squeeze of lime.

\

HAI SAN PANH BAT TRONG NGAY / DAILY CATCH OF THE DAY

Kham pha céc loai hai sdn tudi ngon nhéat clia chung téi dudc lua chon can than ti cac
ngudn dja phudng, sau dé ban cé thé tuy chon phong cich ché bién ma ban yéu thich dé
cé trai nghiém am thuc tinh té cling vdi chung téi.

Discover our menu's freshest seafood, chosen for its local sourcing and customizable
with your preferred cooking style and sides, for a refined dining experience.

Please choose your cooking method / Hay chon cach ché bién mén
an cua ban:

STEAMED BAKED DEEP FRIED BRAISED
Hép bt 16 Chién Um, hém nhd
GRILLED STIR FRIED HOT POT

Nudng than Xado Ndu lau

Please choose your favorite sauce or condiments below / Hiay chon
loai s6t hodc gia vi yéu thich

LEMONGRASS AND CHILI GREEN PEPPERCORN SAUCE
Sa va dt Sét tiéu xanh

SATAY SAUCE GARLIC BUTTER

Sét sa té S6t bd tai

@D shelffish ¢ Chef Recornmendation 8 Peanuts & Gluten < Spicy @1 Fish

X3 Pork ‘-ﬁ Chicken -/ Beef W vegetarion B Lactose

All prices are quoted.in ‘000 Vietnam deng (VND) including' tr:.\'x'qnd sefvice charge:
/Tt cd gid dude tinh ‘000 Viet Nam dang (VND), bao gém thue va phidich vu.

TOM YUM SAUCE HOMEMADE CHILI SALTED SAUCE
Sot kiéu Thdi Sét mudi 6t nha lam
SALTED EGG ROASTED PEANUTS & SPRING
Sét tring mudi ONION SAUCE
S6t md hanh va dau phéng
SOYA GINGER SAUCE
Sé6t xi ddu giing SWEET AND SOUR SAUCE
56t chua ngot
GINGER AND COCONUT
JUICE TAMARIND SAUCE
Nudc dua tudi va gung S6t me

MAIN COURSES / MON CHIiNH

COM CHIEN RAU CU

Viegetable Fried Rice: Fluffy rice tossed with a colorful array of crisp vegetables,
offering a nutritious and satisfying meal

V)
COM CHIEN CA MAN

Salted Fish Fried Rice: Fragrant fried rice enriched with savory salted fish
pieces, offering a delightful blend of textures and flavors

o]
COM CHIEN HAI SAN

Seafood Fried Rice: Aromatic rice stir-fried with a generous mix of fresh
seafood, delivering a hearty and flavorful dish

U
COM GA HOI AN

Hoi An Chicken Rice: Tender shredded chicken over fragrant rice, seasoned
with turmeric and herbs, accompanied by a light sauce and fresh herbs on
the side

J
BO LUK LAK

Luk Lak Beef Stir-fried: Juicy Australian beef cubes in a peppery sauce, served
with bread

o @
CA CHUON CUON NGHE VA NEN, SOT 6T XAY

Turmeric Marinated Flying Fish Rolls: Flying fish fillets marinated in turmeric,
then rolled and seared, served with fresh rice noodles & local mustard leaves

o

165

210

210

250

250

250

@D shelifish & Chef Recommendation @ Peanuts @ Gluten < Spicy
) Pork @ Chicken G?Beef ) vegetarian B Lactose

" All prices are guoted in 1000 Vietnam dong (VNDJincluding tax and service charge.
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GA TA NUGNG LA CHANH

Grilled Free-Range Chicken with Lime Leaves: Marinated boneless chicken
thigh, grilled with fragrant lime leaves and chili, served with brown rice, chick-
en & vegetables broth and a sprinkle of sesame salt

]
CA NUC HAP CUON BANH TRANG

Steamed Mackerel Rolls: Delicate mackerel fillets, perfectly steamed, served
with rice paper and fresh morning glory for wrapping

<
<> CHA CA LA VONG

Pan Seared - Catfish: Catfish fillets marinated in turmeric, pan seared with dill
and spring onions, served with rice paper, fresh rice noodles and fresh vegetables

e D

MA HEO IBERICO NUGNG MAT ONG

Grilled Iberico Pork Cheek with Honey: Tender Iberico pork cheek,
honey-glazed and grilled, served with sliced cucumber and fragrant rice

)

250

300

330

SIDE DISHES / MON AN KEM

ASIAN-STYLE SHARED PLATES / CAC MON AN CHAU A

COM TRANG HAP LA THOM (GAO ST 25)

Steamed White Rice (ST 25 Rice): Fragrant ST 25 rice steamed with aromatic
leaves, offering a subtle, herbal flavor to the fluffy grains.

) .
TRUNG GA CHIEN HANH LA

Spring Onion Omelet: Egg omelet infused with the aroma of fresh spring
onions, creating a simple yet flavorful dish.

L\

CANH CAI CAY NAU TOM NON

Spicy Mustard Greens Soup with Shrimp: A flavorful broth infused with spicy
mustard leaves and succulent shrimps, creating a comforting and aromatic soup.

@

CANH RAU cU NAU NAM

Braised Viegetable and Mushroom Soup: A comforting broth filled with a variety of
hearty vegetables and savory mushrooms, creating a nutritious and flavorful soup

L\

40

70

130

130

@D shelffish ¢ Chef Recornmendation 8 Peanuts & Gluten < Spicy
X3 Pork ‘-ﬁ Chicken -/ Beef W vegetarion B Lactose

All prices are quoted.in ‘000 Vietnam deng (VND) including' tnx'qnd service charge
/ Tét cd gid duoc tinh' ‘000 Viét Nam déng (VND), baa gom Irﬁué’ va phidich vu.

&0 Fish

CANH RAU MONG TOI, MUGP NAU CUA PONG 130

Malabar Spinach and Sponge Gourd Soup with Rice Field Crab Meat: A hearty
soup featuring nutritious malabar spinach and tender sponge gourd cooked with
flavorful rice, and field crab meat, offering a comforting and satisfying dish.

CAI THIA XAO SOT HAU, NAM PONG cO 130

Bok Choy and Shiitake Mushroom Stir-Fried: Tender bok choy and earthy
shiitake mushrooms sautéed in a savory oyster sauce, creating a harmonious
blend of flavors.

RAU XANH THAP CAM XAO PAU KHUON 130

Mixed Greens and Tofu Stir-Fried: A colorful assortment of fresh greens stir-fried
with firm tofu cubes, offering a healthy and satisfying vegetarian option.

%

RAU MUONG XAO TOI 130

Garlic Stir-Fried Morning Glory: Crunchy morning glory sautéed with fragrant
garlic, a simple yet flavorful side dish.

W
NAM THAP CAM XAO TOI 165

Stir-fried Mixed Mushrooms: A medley of mushrooms (Straw mushroom and
Lingzhi mushroom) sautéed with garlic, offering a rich and aromatic flavor.

W

CA TiM KHO THIT BAM 165

Braised Minced Pork with Eggplant: Tender long eggplants cooked in a clay
pot with flavorful minced pork

=
TOM BAC RIM TIEU XANH 165

River Shrimp with Green Peppercorn: Succulent river shrimp cooked with
aromatic green peppercorns, delivering a zesty and fragrant flavor profile.

O s

BA ROI HEO CHAY CANH 185

Crispy Pork Belly Stir-Fried with Caramelized Fish Sauce: Tender pork belly
slices cooked to perfection and stir-fried with a sweet and savory caramelized
fish sauce, creating a delightful blend of flavors and textures

b

CANH SUGN NON NAU CHUA 185

Sour Pork Rib Soup: Tender pork ribs simmered in a tangy and savory broth,
offering a delightful balance of flavors.

)
@D shelifish & Chef Recommendation @ Peanuts @ Gluten < Spicy &9 Fish

=3 Pork @ Chicken - Beef ) vegetarian B Lactose

Al prices are queted in ‘000 Vietnam dong )] including tax_ci_nd service charge. |
/iTat cd gid dugc tinh ‘000 Viét Nam déng (VIND), bao gém thué va phi dich vu.



BONG CAI XANH XAO TOM NON

Broccoli and Shrimp Stir-fried: Tender broccoli florets sautéed with succulent
shrimp, a light and nutritious dish

)
CATHU1NANG SOTCA

Sun-Dried Mackerel in Tomato Sauce: Boneless mackerel fillets, deep-fried to
perfection and served with a tangy tomato sauce, offering a delightful combi-
nation of flavors.

o

BA ROI HEO KHO TRUNG

Braised Pork Belly with Hard-Boiled Eggs: Tender pork belly slow-cooked in a
flavorful sauce, accompanied by savory hard-boiled eggs.

3
CABGP KHOTO

Braised Clay Pot Cobia: Tender boneless cobia fish fillets braised in a savory
sauce in a clay pot, offering a rich and flavorful seafood dish.

<

DESSERTS / TRANG MIENG

KEM: VANILA, DAU TAY, S6-CO-LA, BAC HA VA TRA XANH

Ice cream per scoop: Vianilla, Strawberry, Chocolate, Mint, and Matcha
8

TRAI CAY TUGI THEO MUA

Fresh fruits platter
(Selection of seaso_naf fruits)

3 LOAI KEM CHAY (Tra xanh, ca phé va gifng)
Trio of créme brulée (matcha, coffee and ginger)

2

CHE KHUC BACH

Almond panna cotta, lychee fruits

8

PANNA COTTA GUNG

Ginger Panna cotta

8

BANH DAC BIET THEO NGAY

Cake of the day
&

@D shelffish ¢ Chef Recornmendation 8 Peanuts & Gluten < Spicy
3 Pork ‘n‘,g Chicken G?Beef W vegetarion B Lactose

All prices are quoted'in ‘000 Vietnam dong (VND) including' tox and service charge:
/ Tét ed gid duoe tinh ‘000 Viét Nam déng (VND), bao gém thué va phidich vu.
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MINERAL WATER / NUGC sudi

STILL WATER / NUGC SUOI

Glassia 450 ml 60
Evian 330 ml 140
Evian 750 ml 195
SPARKLING WATER

Lavie 450ml 60
Evian 330 ml 140
Evian 750 ml 195

SOFT DRINK / NUGC UBNG c6 GA

COKE 50
DIET COKE 50
SPRITE 50
SODA WATER 50
TONIC WATER 50
GINGER ALE 50
FRESH JUICES / NUGC TRAI CAY

WATERMELON 80 MANGO 90
Dua hdu Xodi

PINEAPPLE 80 CARROT 105
Dda Ca rét

LIME 80 ORANGE ns
Chanh Cam

PASSION 80 COCONUT 15
Chanh leo Dtia

*Only pure Fresh fruit juice serve. / Chi phuc vu nuéc ép hoa qud tudi. -

All prices are quoted in ‘000 Vietnam déng (VND) including'tax and service charge.

FRESH HEALTHY JUICES / THUC UONG B6 DUSNG

HEART BEAT 105

Carrot, Orange and Ginger
Cad rét, Cam va Gung

ENERGIZER 130

Beetroot, Pineapple and Orange
Cu dén, Dda va Cam

FOREVER YOUNG 155

Aloe Vera, Green Apple, Celery and Lime
Nha dam, Tdo xanh, Can tdy va Chanh

COLD PRESSED 165

Green Apple Cucumber, Celery, Kale, Lemon and Ginger
Téo xanh, Dua leo, Can tay, Cai xodn, GUng, Chanh

SMOOTHIES / SINH T

TROPICAL TWIST 1o

Mango, Pineapple, Passion fruit, Plain yogurt, Fresh milk, Condensed milk
Xodi, Dda, Chanh leo, Sta chua, Sda nguyén kem, Sda ddc

SWEET ALOHA SMOOTHIE 10

Banana, Strawberry, Soy milk, Almond, Honey
Chuéi, Day téy, Sta ddu nanh, Hanh nhéan, Mat ong

GLOWING SKIN SMOOTHIE 140

Mango, Orange, oat, Plain yogurt, Honey
Xodi, Carmn, Yén mach, Sta chua, Mat ong

MILKSHAKES / SUA LAC

VANILLA 100

Vanilla ice cream, Fresh milk, Whipping cream, Condensed milk, Dry almond
Kem Vani, Sda tugi, Kem béo, Sda ddc, Hanh nhdn khé

CHOCOLATE 100

Chocolate ice cream, Fresh milk, Whipping cream, Condensed milk, Almond seed
Kemn s6 cé la, SUa tuadi, Kem béo, Sa déc, S6t s6 cé la

RAINBOW 120

Strawberry ice cream, Fresh milk, Whipping cream, Condensed milk,
Rainbow nuggets
Kem ddu, Sa tuoi, Kem béo, Stia ddc, C6m ngd sdc

" All prices are guoted in 1000 Vietnam dong (VNDJincluding tax and service charge.

/ Tét ¢a gid dude tink 000 Viet Nam déng (VND), bae gdm thue va phi dich vu.

/:1dt cd gia dugc tinh ‘000 Viét Nam déng (VND), bao gém thué va phi dich vu.



COFFEE / CA PHE

VIETNAMESE COFFEE / CA PHE VIET NAM

Black Vietnamese Coffee
Ca phé den

Vietnamese Coffee with Milk
Ca phé sta

Sea Salted Coffee
Ca phé mudi
Coconut Coffee
Cé phé duia

Yogurt Coffee
C& phé stda chua

NESPRESSO /CA PHE VIEN NEN
CHOICES OF FLAVOUR/ LUA CHON HUONG VI:

Classic Decaffeinato @ Classic Forte @ Bianco Intenso

55

70

80

80

80

Classic Intenso

Single Espresso 70
Double Espresso 85
Americano 70
Macchiato 95
Cappuccino 10
Latte o
FRAPPUCCINO

COOKIES 105
Oreo

MOCHA 120
S6 C6 La

CAFFE VANILA 120
Viani

MATCHA 140
Tra Xanh

All prices are quoted in ‘000 Vietnam déng (VND) including'tax and service charge.

HOT TEA / TRA NONG

GREEN TEA / TRA XANH

Jasmine Green
Tré nhai

BLACK TEA /TRA DEN
Earl Grey
English Breakfast

HERBAL TEA / TRA THAO MOC

Pepper Mint
Tra bac ha

Chamomile Flower
Tra hoa cdc

70

70
70

70

70

ICED TEA / TRA PA

LEMONGRASS AND LEMON ICED TEA

Tra Chanh Sa
Tea, Lemon Juice, Lemongrass, Mint leaves, Honey
Tra, Nudec Chanh tudi, S8, L& bac ha, Mt ong

KUMQUAT ICED TEA
Tra Tac

Oolong teq, Kumquat, Honey
Tra O long, Tdc, Mat ong

PEACH & ORANGE ICED TEA
Tra Dao Cam Sa

Tea, Orange juice, Peach fruit, Lemongrass, Peach syrup
Tra, Nudc Cam tudi, Bdo ngdm, 54, Si ré Bdo

95

120

MOCKTAILS / THUC UONG KHONG CON

VIRGIN MOJITO

Fresh lime, Mint leaves, Brown sugar, Soda water
Chanh, Ld bac ha, Pudng ndu, Soda

VIRGIN PINA COLADA

Fresh Pineapple juice, Coconut milk
Nudc dida, Pifia Colada, NUdc c6t dila

Al prices are quoted jn 1000 Vietnam dong i’VND_J, including tax and service charge.

20

/ Tét ¢a gid dude tink 000 Viet Nam déng (VND), bae gdm thue va phi dich vu.

/:1dt cd gia dugc tinh ‘000 Viét Nam déng (VND), bao gém thué va phi dich vu.



VIRGIN TEQUILA SUNRISE

Fresh Orange juice, Grenadine Syrup
Nudc cam, Siré Luu

FROZEN APPLE MARGARITA

Green apple, Lime juice, Lime peel, Salt
Tdo_ xanh, Nudc Chanh tudi, Vo chanh, Mudi

135

CLASSIC BEER / BIA TRUYEN THONG

LARUE
TIGER
HEINEKEN
CORONA

85
95
105
145

DRAUGHT BEER / BIA TUOI

HEINEKEN

1ns

SUN KRAFTBEER

SUN KRAFTBEER
YOUR CHOICE OF BEER /CAC LUA CHON
DRAUGHT/BIATUCI | CAN/BIALON

Golden Bridge Helles Lager
Cau vang Helles Lager

Lunar Castle Dry Hop Pale Ale
LGu dai Mdat trdng Dry Hop Pale Ale

Atlas Wings Dark Lager
Sudc manh Atlas Dark Lager

80

CLASSIC COCKTAILS / COCKTAIL TRUYEN THONG

MOJITO

Havana Club Rum, Fresh lime, Mint leaves, Brown sugar, Soda water
Rugu Rum Havana Club, Chanh tudi, Budng ndu, Soda

SINGAPORE SLING

Gordon's Gin, Cherry Brandy, Lime juice, Angostura bitter, Grenadine
Gin, Rugu mui, Nudc Chanh tudi, Rudgu ddng, Si ré luu

All prices are quoted in ‘000 Vietnam dong (VND) including'tax and service charge.

160

175

MARGARITA

Tequila Sauza, Cointreau, Lime juice, Salt
Tequila, Rudgu mui, Nudc Chanh tuci, Mudi

DAIQUIRI

Rum, Triple Sec, Lime Juice, White sugar
Rhum, Rudu mui, Nudc Chanh tudi, Budng

MAITAI

Rum, Captain Morgan dark Rum, Amarreto, Lime Juice, Grenadine
Rhum, Nudc Chanh tudi, Rugu mui, Si ré Luu

LONG ISLAND ICED TEA

Rum, Gordon's Gin, Vodka, Tequila, Triple Sec, Lime juice, Coke
Rhum, Gin, Vodka, Tequila, Rudu mui, Nudc Chanh tudi, Coca

200

160

175

220

SIGNATURE COCKTAILS / COCKTAIL PAC TRUNG PREMIER

SWEET HOME

Rum, Mango, Passion fruit, Strawberry, Mint leaves,
Simple syrup, Soda water
Rhum, Xodi, Chanh leo, D4u tdy, La bac ha, Budng

PINK LADY

Gin, Strawberry, Basil leaves and Tonic
Gin, Dau tay, La qué, Tonic

COCONUT VILLAGE

Tequila, Midori, Malibu, Pineapple Juice, Simple syrup
Tequila, Rudgu mui, Nudc dda tudi, Budng

260

220

280

APERITIFS / RUGU KHAI VI

MARTINI EXTRA BIANCO
MARTINI EXTRA DRY
MARTINI ROSSO
CAMPARI

GRAND MARNIER

" All prices are guoted in 1000 Vietnam dong (VNDJincluding tax and service charge.

100

100

100

120

170

1.450
1450
1.450
1.790

2150

/ Tét ¢a gid duoe tinh 000 Viét Nam'déng (VND), bao gom thue va phidich vu. |

/:1dt cd gia dugc tinh ‘000 Viét Nam déng (VND), bao gém thué va phi dich vu.




HENDRICK'S

LIQUEUR / RUGU MUI

SONG CAI
© é MONKEY 47
KAHLUA 95 1.350
. TEQUILA
JAGERMEISTER 95 1.550
BAILEYS i 1.550 JOSE CUERVO SILVER 150 1.790
COINTREAU 120 o SAUZA GOLD 165 2.000
PATRON COFFEE 3.650
VODKA
SINGLE MALT WHISKY
ABSOLUT 120 1.350
ABSOLUT PEACH 145 1.790 SINGLETON 12 YEAR 4.200
ABSOLUT CITRON 145 1.790 MACALLAN 12 YEAR 6.000
KETEL ONE 190 2.500 GLENFIDDICH 18 YEAR 6.750
GREY GOOSE 230 2.850 MACALLAN 1824 RACE CASK 28.000
CIROC 45200 MACALLAN 18YO SHERRY OAK 33.000
SMIRNOFF GOLD 4.200
BLENDED WHISKY
RHUM
JOHNNIE WALKER BLACK LABEL 190 2.350
BACARDI GOLD 95 1.000 CHIVAS REGAL 12 YEAR 200 2.250
HAVANA CLUB 1o 1450 DEWARS 12 YEAR 200 3.000
BACARDI LIGHT 120 1.650 BALLANTINE’S 21 YEAR 6.500
CAPTAIN MORGAN 120 1.650 JOHNNIE WALKER XR 21 YEAR 10.000
ZACAPA DARK RUM 6.800 JOHNNIE WALKER BLUE LABEL 12.950
Ein BALLANTINE’S 30 YEAR 20.000
BEEFEATER 130 1450 IRISH WHISKEY
BOMBAY SHAPPHIRE :
A L720 JAMESON 120 1.650
TANQUERAY 165 1.790

VL A prices are quoted in''000 Vietriam d;ong WND}'incfudfﬁgi tax and sefvice, charge:-' cal A ML . ALY e ok redr AR prices are q"uote&'r'n ‘000, Vietnam doﬁg (VND)_defUding tdx'@u'.':d servite'charge. |

/ Tat cd gia dudc tinh ‘000 Viét Nam déng (VND), bao gém thué va phi dich vu. i UatR S i _ il Rt / Tat ca gia.dugc tinh '000 Viét Nam d‘ﬁr‘_fg"(VNDJ,l bao gém thué va phi djch vu.'



CANADIAN WHISKY

CANADIAN CLUB

JAPANESE WHISKY

HIBIKI SUNTORY 13.500

COGNACS & BRANDY

HENNESSY V.S.0.P
REMY MARTIN V.S.0.P
MARTELL BLUE

HENNESSY X.0

All prices are quoted'in.'000 Vietnam dong (VND) including tax and service charge.
/ Tat.ca gia duoe tinh ‘000.Viet Nam déng (VND), bao gém thué va phi dich vu:
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