o Black Angus burger 180 gram 295
TRAD ITION Al Charcoal bun/ Angus beef patty/ cheddar cheese/ tomatoes /
) caramelized onions/ bacon/ lettuce/ pickles/ BBQ sauce

Served with French fries

E o Soft-shell crab burger 320
Charcoal bun/ deep-fried soft-shell crab/
guacamole/ rocket salad/ siracha mayo

Served with French fries

Choose your pasta

Choose your sauce

(tomato sauce/ garlic/ dried chili/
olive oil/ Parmesan cheese)

(pesto/ garlic/ pine nuts/ sundried tomatoes)
(Guanciale con pepe nero/ egg yolk/ Pecorino cheese/ black pepper)
(braised Wagyu beef/ tomato sauce/ Parmesan cheese)

(prawns/ cherry tomatoes/ pesto)

WESTERN SALADS

o Caesar salad 250

Baby cos lettuce tossed with Caesar dressing, crunchy bacon, Parmesan shavings and egg

Add extra condiments:

Smoked chicken +20
Prawns +40
o Burrata salad @ 360

Burrata cheese/ tomatoes/ basil pesto/ olive oil

AS@%WECHON SWEET TEMPTATIONS

o Banh Chuoi Nuong 150 o Coconut créme briilée 160

Traditional Vietnamese banana pudding Coconut milk/ caramelized sugar
Banana/ bread pudding/ coconut milk

o Spicy pomelo salad & @ 220

o Chocolate brownie 180
Prawns/ shredded pomelo/ coconut/ peanuts/ o Mango sticky rice 160 Raspberry coulis/ vanilla ice cream
lemon grass/ kefir leave/ fish sauce/ dried shrimp Black sticky rice/ coconut milk

o Tiramisu 160

o TrOPiC(ll fruit selection 160 Traditional tiramisu/ lady fingers/
Four types of seasonal fruits coffee/ mascarpone/ Kahlia

o Samosa (V) @ 120
Vegetarian/ mango chutney/ mint chutney
o Sushi From 11 AM to 22 PM
* Tuna Maki ¢ pieces 260
* California rolls 6 pieces 260 Deep fried mozzarella / guacamole
* Salmon nigiri 6 pieces 280
* Combo set 12 pieces 450

Whole wheat toast bread/ smoked chicken/ bacon/ eggs/

All served with wasabi/soy sauce/pickled ginger tomatoes/ Parmesan shavings/ lettuce/ avocado & served with French fries

Morbier (cow)/ Fourme d’Ambert (cow)/ brie (cow)/

Sainte Maure ashed (goat)/ fig chutney & served with a basket of bread

o Tom Yum Goong 230
Prawns/roasted chili paste/lime juice/

lemon grass/kefir leaves/mushrooms/fish sauce R Fia ey Qo S e Y

silver onions & served with a basket of bread

o Thai green curry 220 2 types of cheese & 2 types of cold cuts/ fig chutney/ gherkins
Chicken/ eggplant / coconut milk / kefir leaves/ jasmine rice §lhver criftens & served] with @ beda off brcad)

All prices are quoted in Vietamese Dong (unit: 1,000 VND) & subject to of 5% Service Charge, 8% VAT & 10% Alcohol.

Please inform your order take of vegan dish or any food allergies, dietary restrictions when placing the order.

@ Vegetarian Gluten free Lactose free (@ Low fat &5 Sustainable product



