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@ DEEP FRIED PORK SPRING ROLLS (6 PCS)
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175,000
Nem rdn Ha Noi (6 cdi)
VIETNAMESE FRESH SPRING ROLLS 225,000
With prawn & mango (4 pcs)
Nem twoi cuén tom xoai (4 cdi)
CRISPY VEGETABLE SALAD 275,000

With seafood & herbs
Nom tién vua v6i hai san va rau thomt

@:;: Soups / Mén Sip :g:)

GREEN ASPARAGUS 225,000
With sea crab meat soup

Stip mang tdy xanh v6i thit cua bién

SOUR SEAFOOD BROTH 265,000

Canh hai san ndu chua kem véi biin
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Meat Dishes / Cidc Mon Thit :g@
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Hotel de l'opéra

MGALLERY HANOI
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SATINE

“Traditional / Mén Truyén Thong
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GRILLED PORK STRIPS, PATTIES
With fresh rice noodles

Biin Chd Ha N6i vdi nem cua bién

SIGNATURE DISH i

A true quintessential local delicacy.
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260,000

BUn Cha has become famous around the world when it
was honorably featured in UK's Platinum Jubilee cookbook
served to the British Royal Family.

Huong vi tinh tdy chén Ha Thanh.

Bun Cha da tré nén néi tiéng khép thé gidi khi

duoc vinh du dua vao sdch tén vinh édm thuc thé gidi Platinum Juibilee
nhan dip ky niém Dai I& Bach kim cda No hoang Anh.

@ HANOIAN PHQG WITH BEEF OR CHICKEN

170,000
@ Phé Hit N6i bo hodc g
@ IMPERIAL FRIED RICE v 225,000
With pork terrine, prawn & pickle
Com chién Hoang Bao
WOK-FRIED EGG NOODLES 295,000

With beef or seafood
My trieng xao v6i bo hodc hdi san

@;\\ ~Seafood / Hii Sin /Ej)
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LACARTE &

Vegetarian / Mon Chay
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FRESH TOFU SPRING ROLL
With bean sauce

Nem chay ddu phu cuén twoi
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150,000

BRAISED EGGPLANT,
TOFU IN TOMATO SAUCE & SPRING ONIONS

Ca tim va ddu phy hidm sot ca chua

170,000

All Main-courses:
Grilled dishes are served with steamed rice & seasonal vegetables
Wok-fried dishes are served with steamed rice
Steamed dishes are served with fresh rice noodles

Cac mén nuéng phuc vu kém com trdng va rau theo mua
Cdc mon chién phuc vu kém v3i com tréng
Cdac mon hép phuc vu kém vdéi bun tuoi
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QDessert / Mon Tring Miéng

@ SWEET MANGO PUREE 190,000
With coconut ice cream & peppercorn flakes

@ Che xoai voi kem vi va ni
SEASONAL FRESH FRUIT PLATTER 170,000

GRILLED BONELESS CHICKEN LEG 295,000 Zi N Hoa qud theo miia

Marinated with lime leaves

Duii ga nwong ld chanh

8 8 WOK-FRIED SEAFOOD SPICY SAUCE 385,000

GRILLED IMPORTED BEEF MEDALLION 515,000 ‘ Hai san xao sot 6t

With lemongrass & chili

Bd thitn nudng si 6t WOK-FRIED JAPANESE SCALLOP 585,000

With fresh mushroom & asparagus

WOK-FRIED IMPORTED BEEF 515,000 Cai so diép Nhit xao ndm twoi vi mang tdy

With black pepper sauce

Bo thin néi xio sot tidu den @ GRILLED NHA TRANG LOBSTER 1,050,000

] (@, With north mountain spices (6509)

WOK-FRIED DUCK BREAST 375,000 ; Tom hivm tém gia vi mién nili nwéng dn kem ngo va ming tiy

With local basil & peanuts

Luon vit xao0 hiing qué’

L CAFE
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“Overturo ;Ag’t “Three: ‘]i@)ser Oela Sirene Agt Five: “The Tenor Returns
Mo man Churong 3:Mij nhin ngw Chuwong 5: Khi anh quay vé

INSALATA CAPRESE 275,000 [ PAN-SEARED JAPANESE SCALLOPS

Fresh Mozzarella cheese with tomatoes, @ WITH PHAN THIET VANILLA SAUCE 585 000 L'OPERA'S BURGER 395,000

white truffle oil & basil @ (il SO e AR T SN B el s 3 With onion chutney, bacon, egg sunny side & gouda cheese

Pho mai twoi v6i cit chua, didu ndm Phdp v ld hiing tdy So diép Nhit dp o A Bdnh burger kep bo bam, trieng, thit ba chi va pho mai gouda
@ SMOKED NORWEGIAN SALMON SALAD 355,000 A synthesis of flavors that harmoniously marries the purity SIGNATURE CLUB SANDWICH 315,000

With arugula, caper flower, parmesan flakes & lemon of Japan's finest scallops with the vibrant flavors Grilled chicken, bacon, egg & BI’I? cheese : ;

Cd hoi x6ng khéi voi rau tau bay via ny bach hoa of Vietnam's coastal treasures Bidnh mi kep ga nwong, thit ba chi xéng khoi, trirng rdn va pho mai

OPERA CAESAR SALAD Ban hoan tdu hai hoa gll}’ﬂ hl/t’()’ﬂg Ui thudn khiét
@ ITH SALM R GRILLED CHICKE 2 ctia so diép hio hang Nhat Ban va hwong vi phong phii g . ; NIE {B

WITH SALMON OR GRILLED CHICKEN 325,000 e e it i ohtvons Vi Norm Ct @rrwederc”l, ia Bella,

With bacon, croutons, anchovies & parmesan flakes W 5 VG Ch 6‘H & I’l P h el 5%

Sa ldt Hoipng Dé'v6i lyea chon cd Hoi hodc Gi @ GRILLED ROCK LOBSTER (650G) 1,050,000 wong 6: Hen gap nheé tinh yeu!

Served with caviar sauce & grilled vegetables

@ CBEAM LPBSTER ,B.ISC.LUE WITH SRABMEAT aT @ Tém hivm nwong véi sot trieng cd, ngo, ca chua via mang tdy Your choice of Spaghetti or Penne

Stip kem tom hitm voi thit cua bién Quy Khiich liea ch s, e L

3 wy khdch lya chon mot trong cdc logi my soi va my 6ng véi so
CURRY PUMPKIN SOUP 195,000 @ PAN-SEARED NORWEGIAN SALMON

Stip kem bi ngo vi ca ri cot diva

;Ag‘[ %voﬁfhght{ﬂgarted ¢ncounter
Chirong 2: Trdi tim thon thirc

INSALATA CAPRESE PANINI

Panini bread with Mozzarella cheese, basil
& extra virgin olive oil

Bdnh mi kep pho mai twoi va ca chua

325,000

2 o

Signature

@ Contain pork Local
Mon dic bigt

Mon c6 thit heo Nguyén liéu dia phirong

Vegeterian @ Spicy Low calories
Mon chay Mon cay It calo

Prices quoted in Vietnam Dong, subject to 5% service charge and 8% VAT.
Gid thyec don tinh bang tién viét, chuwa bao g6m 5% phi phuc vu va 8% thué GTGT.
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@ GRILLED LAMB CHOPS (230G)

WITH GARLIC BUTTER SAUCE 475,000
Served with grilled artichoke, cherry tomatoes & green asparagus
Cd hoi dp chdo voi rau nwéng va sot bo toi

¢t Four: The “Tenor Sings
Chwong 4: Nguwoi dan ong hat
GRILLED AUSTRALIAN BEEF RIB EYE (220G) 690,000
Served with Gorgonzola cheese sauce & grilled vegetables

Than bo mo nweéng dan kem voi sot pho mai
va rau nwong theo mita

GRILLED AUSTRALIAN

BEEF TENDERLOIN (200G) 735,000
Served with green pepper sauce,
French fries & grilled vegetables
Than noi bo Uc nwong an kem véi sot tiéu xanh,
khoai chién va rau nwéng
875,000

Served with fresh rosemary sauce French fries & Ratatouville
Swon cieu nwéng, sot hirong thdo twoi

BOLOGNESE
Minced beef with garlic & tomatoes sauce
Sot bo bam ca chua

285,000

AL PESTO
Garlic, pine nuts and basil leaves

Sot 1d hiing tdy, toi, hat thong va ddu 6 liu

245,000

S

@ LOBSTER BISQUE WITH SEAFOOD 355,000

Lobster bisque sauce, prawn, calamari, mussel
Sot tom hiim vdi hai san

¢.ncore
Thém chiit ngot ngao

CHOCOLATE FONDANT
WITH VANILLA ICE CREAM
Bdnh s6 co la bo 1o dn kem kem va ni

CAFE LAUTREC TIRAMISU
@ With dark chocolate shavings & orange zest
Bidnh ngot kiéu Y vi pho mai

210,000

225,000

DE L'OPERA CLASSIC CHEESE CAKE
Served with berry coulis
Bdnh pho mai lanh

190,000

This limited-time menu brings Lautrec and Satine together for a one-of-a-kind dining experience during our makeover. A bold new culinary chapter is just around the corner!
Thuee don két hop tinh hoa dm thiec tie Lautrec va Satine, mang dén mot trdi nghi¢m doc ddo trong thoi gian tén trang nha hang. Cing chd dén mot hinh trinh @m thyc hoan toan méi sip ra mit!
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