CAFE
DES
BEAUX-ARTS




BREAKFAST

(07:00AM - 12:00PM | O7:00 SANG - 12:00 TRUA)

PHO | PHO &

250
Vietnamese noodle soup with beef or chicken served with fresh herbs, lime, chili, Viethamese
fermented soy bean sauce and chili sauce
Phé bo hodc ga, rau mui, chanh, 6t cat, ddu tuong, tuong 6t
o
HEARTY SALMON % 7 @& 180
English muffin, poached egg, smoked salmon, spinach, paprika hollandaise sauce
Bénh x6p, trirng chén, ca hoi xéng khdi, cai bé x6i, sét bo trirng vi 6t cay
VEGGIES BREAKFAST | DIEMTAMSANG %) { (& 180
Toast, chickpea hummus, roasted cauliflower and peppers, grilled asparagus, rocket & tomato pesto
(add egg option)
Béanh mi ngi céc nudng, sét dau ga, bong cai & &t chubng nwdng, mang tay nuong,
rau hda tién & sét Ia hing ca chua (trirng tu chon)
BREAKKIE ) R 180
Sourdough bread, eggs any style, pork sausage, potato rosti, crispy bacon, mushrooms, roasted
cherry tomatoes, romesco sauce
Banh vi chua, trirng céc loai, xtc xich heo hodc ga, khoai tdy dut 10, ba chi x6ng khdi,
ndm, ca chua nudng, sét 6t chuéng
BANANA & BERRY PANCAKE | BANHKEP &% 7 (o 180
Pecans, banana brulee, mixed berries, honey
Bénh kep, hat hé dao, chudi dét ruou, dau, mét ong
FRENCH TOAST | BANH Mi NUSGNG KIEU PHAP \*j 180
Mixed berries, maple syrup
Céac loai dau, si rd la phong
O A (N
PECAN & QUINOABOWL ool (0 180
Pecan and quinoa granola, dried cranberries, dried bananas, mango, passion fruit, fresh berries,
Greek yogurt
Hat hé dao, hat diém mach, nam viét quat khé, chudi sdy, xoai, chanh day, dau tuoi, stra chua Hy Lap
CHIA SEED & YOGURTBOWL &) (5 7 180
Goji berry granola, peanut butter, chia seeds, passion fruit, fresh berries, Greek yogurt
Ngi céc ky tir, bo dau phéng, hat chia, chanh day, dau tuoi, sira chua Hy Lap
Inspired By Her e Signature experience
Danh cho phai Pep HWUF Mon dde trung
e Seafood «=»,  Vegetarian ~ Dairy £ Pork
= CG6 chira hai sén A Mén chay | C6 chura sita va tring ¥ C6 chura thjt heo
¢, Vegan ~_. Nut Gluten
<) Mdn thuan chay -/ C6 chtra hat C6 chira tinh bot

All of our fishes are locally sourced or sustainably certified
Tt cé cé cla chiing t6i déu duoc dénh bt tai dia phuong hodc duoc chirng nhan bén viing
Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gia trén duoc tinh theo ngan déng Viét Nam, chua bao gém phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies
Hay néi véi ching téi néu quy khdch cd yéu céu riéng vé ché dé &n uéng hodc dj irng thuc pham



CONTINENTAL BREAKFAST | AN SANG KIEU CONTINENTAL (&% ®

400
* Selection of bread, freshly baked croissant, pastries
Cac loai banh mi, banh strng trau tuoi
* Natural yoghurt
Sira chua
* Selection of cereals with milk, soya milk or almond milk
Ngi céc ding voi sira tuoi, sita ddu nanh hodc sira hanh nhén
¢ Seasonal sliced fresh fruit
Trai cay tuoi theo mua
¢ Fresh fruit juice
Nudc ép trai cay
e Tea or coffee
Tra hodc ca phé
Inspired By Her ), Signature experience
Danh cho phéi Bep ~ Mon déc trung
. Seafood 5%\3 Vegetarian ,, Dairy 7 Pork
®" 6 chira héi sén VA Mén chay || C6 chira sita va tring C6 chira thit heo
Vegan Nut % Gluten
@ M6n thuén chay Qj C6 chira hat Cd chira tinh bot

All of our fishes are locally sourced or sustainably certified
T4t cé cé cla chung téi déu duoc danh bt tai dia phuong hodc dugc chieng nhdn bén viing
Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gid trén duorc tinh theo ngan déng Viét Nam, chua bao gém phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies
Hay ndi véi ching téi néu quy khdch cé yéu cau riéng vé ché dé &n uéng hodc dj g thuc phdm



LUNCH

(11:00AM=-5:00PM | 11:00 SANG - 5:00 CHIEU)

STARTER & SALAD | KHAI VI

CHICKEN CAESAR | SALAD GA CAESAR s/ % | (&

Pesto marinated chicken sous vide, fresh garden leaves, quail egg, crispy bacon, crackers, sun-dried
tomatoes, Parmigiano shavings, Caesar dressing

Ga ndu cham sét hung cdy, rau hiru co, trirng cut, ba chi xéng khoi, banh chién gion, ca chua séy,
phé mai Parmigiano, sét Caesar

HEALTHY TUNA | SALAD CANGU & &
Yellowfin confit tuna, brown rice, sweet potato, French beans, spicy cherry tomatoes, olives
Cé ngtr ép chéo, gao Iirt, khoai lang, dau Phédp, ca chua bi, tréi oliu

POKE BOWL & & &
Salmon sashimi, Japanese rice, avocado, edamame, seaweed, kinshi tamago, sesame seeds, salmon roe
Cé héi twoi, com Nhét, trai bo, dau nanh Nhéat, rong bién, trirng soi, hat me, trieng cd hoi

VEGAN POKE BOWL 5 %
Japanese rice, avocado, edamame, asparagus, seaweed, cherry tomatoes
Com Nhat, trai bo, dau nanh Nhat, mang tay, rong bién, ca chua bi

GOAT CHEESE SALAD | PHO MAIBUTLO 7
Baked goat cheese, marinated baby beets, candied walnuts, apple, arugula salad and truffle balsamic

Phé mai nuéng, cu dén nuéng, keo hat é¢ chd, téo xanh, rau rocket trén va sét dau gidm vi ndm truyp

GREEN MANGO & BEEF SALAD | GOI XOAIVATHANBO UC (D&

Grilled black Angus beef, green mango, Vietnamese herbs, roasted peanuts, lime, chili and garlic dressing,
prawn crackers

Rau mui Viét Nam, dau phéng va sét nuéc mam téi 6t, dung kém banh phéng tém

FRESH VIETNAMESE ROLLS | GOI CUON TOM THIT = (% dpaf &

Rice paper rolls with pork, prawns, pickled vegetables, fresh vegetables and herbs, fresh vermicelli,
fish sauce and peanut dressing

Rau cu ngdm chua, rau mui Viét Nam, bun tuoi, nudc mam téi &t va sét dau phéng

DIM SUM | HA CAO CAC LOAI ) P N &

Pork siew mai, pork & prawn har gow, salted egg custard steamed buns with Chinese black vinegar,
soy and chili sauce

Xiu mai thit heo, ha cdo tém thjt heo, banh bao kim sa, phuc vu kém nudéc trong, 6t cat va gidm tiéu

TRUFFLE DUMPLINGS |HA CAONAM TRUYP %1 7%
Truffle paste, wild mushrooms, carrots, soy & fresh chili, Chinese vinegar
Hé cdo nhan vi ndm truyp v&i ndm rieng, ca rét, phuc vu kém nudce tuong, 6t cét va gidm tiéu

Inspired By Her A Signature experience
Danh cho phai Bep Mon dac trung
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Seafood ¢ Vegetarian = Dairy Pork

4

@5) C6 chira hai sén L Men chay Ll C6 chira sira va trirng ¥ C6 chura thjt heo

¢, Vegan A Nut Gluten

& Mon thuan chay \—/ C6 chira hat C6 chura tinh bét

All of our fishes are locally sourced or sustainably certified
Tét cé cé cla chiing t6i déu duroc dédnh bat tai dia phuong hodc duroc chirng nhan bén viing
Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gia trén duoc tinh theo ngan déng Viét Nam, chura bao gém phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies
Hay ndi véi ching téi néu quy khdch cd yéu céu riéng vé ché dé &n uéng hodc dj irng thuc pham



SEAFOOD SPRING ROLL | CHA GIO HAI SAN C XA 240
Pork, prawn wrapped in rice paper served with fresh herbs and sweet chili sauce
Cha gio tém, thit heo, phuc vu kém rau mui viét nam, rau cU ngdm chua, tuong &t xi mudi

PASTA, NOODLE & SOUP | Mi Y, BUN, PHO & SUP

LINGUINE AOP CLAMS | Mi Y SOTNGHEU  § 7 & 380
AOP clams, fresh tomatoes, spicy clam emulsion, garlic, parsley
Nghéu, ca chua tuoi, téi, ngo tdy

FRESH TAGLIOLINI | MIY TUCI %% i 350
Cherry tomato sauce, Burrata cheese cream, basil
S6t ca chua, phé mai tuoi, qué tay

TORTIGLIONI BOLOGNESE | Mi Y SOTBOBAM % 2 360
Beef ragout, tomato sauce, basil, Parmigiano
Bo hdm, s6t ca chua, qué tay, phé mai Parmigiano

SPAGHETTI TRUFFLE CARBONARA | Mi Y SOTKEM ™ % 340
Smoked bacon, egg sous vide, truffle cream and Parmesan cheese
Ba chi x6ng khdi, trirng ndu chdm, sét kem huong ndm truyp, phd mai Parmigiano

PAD THAI | PHO XAO KIEU THAI &} 320
Thai stir-fried noodles with seafood, bean sprouts, chives
Phé xao kiéu Thdi, hdi san, gid, he

BUN CHA HANOI i) % 240
Grilled pork belly, mince pork shoulder, fresh noodles, pickles, Viethamese herbs, fish sauce
Ba chi heo nuéng, nem nuéng, bun tuoi, rau ci ngdm chua, rau mui Viét Nam, nudc mam ngot

WAGYU BEEF PHO | PHO BOWAGYU % () 590
Vietnamese noodle soup with Wagyu tenderloin, bone marrow, with fresh herbs, lime, chili sauce,

Vietnamese fermented soybean sauce

Bo Wagyu, xuong tly bo nudng, rau mui, chanh, &t cét, tuong &t, dau tuong

HOTEL DES ARTS SAIGON SALMON PHO | PHO CA HOINAUY & & & I seo
Vietnamese noodle soup with salmon fillet served with fresh herbs, lime, Vietnamese fermented

sauce and chili sauce

C4 hoi, rau mui, chanh, &t cat, dau tuong, tuong &t

MUSHROOM CAPPUCCINO VELOUTE | SUP NAM KEM KIEU PHAP %)% ™ 240
White button mushrooms, cream foam, truffle oil, garlic bread
N&m mé& trdng, bot kem sira, dau ndm rieng, dung kém véi banh mi bor téi

Inspired By Her Signature experience
Danh cho phai Bep Moén dac trung
_ Seafood <, Vegetarian . Dairy Pork
@;’5) C6 chtra hai san A5 Mén chay L CO6 chtra sita va trirng = C6 chira thit heo
¢, Vegan o, Nut Gluten
QJ Mdn thuén chay ' CG6 chira hat C6 chura tinh bdt

All of our fishes are locally sourced or sustainably certified
Tét ca cé clia ching t6i déu duroc dénh bt tai dia phurong hodc duoc chirng nhdn bén viing
Prices are quoted in thousand Viethamese Dong and subject to service charge and VAT
Gid trén duoc tinh theo ngan déng Viét Nam, chua bao gém phi phuc vy va thué
Please let us know if there is any dietary requirements or food allergies
Hay ndi véi ching téi néu quy khdch cd yéu cu riéng vé ché dé &n udéng hodc di ting thuc phdm



MAIN COURSE | MON CHIiNH

CRISPY SALMON | CA HOI NAUY AP CHAO (%@
Zucchini pesto, red onion petals, sun-dried tomatoes, roasted baby potatoes
S6t bi ngoi hirong hing qué, canh hoa hanh dé, ca chua sdy, khoai tdy bi dut 1o

GREEN PEPPERCORN BEEF | BO XAO TIEU XANH &

Wok fried Angus beef tenderloin with fresh green peppercorns, bell peppers, onion garlic served
with steamed rice

Ot chuéng, hanh tay, tiéu xanh, com trdng

COBIA IN CLAY POT | CABOPKHO TO @& &
Braised cobia fish, bok choy, carrots and caramelized fish sauce with steamed rice
Céi thia, ca rét, sét nudc mdm, com trdng

GRILLED CHICKEN SUPREME | UC GANUOSNG % i)
Vietnamese herbs, pandan sticky rice, pickles, Sichuan pepper sauce
Uc ga nudéng hat méc khén, rau mui Viét Nam, x6i 14 dira va nudc chdm hat mic khén

CRAB FRIED RICE | COM CHIEN CUA %y & ()
Crab meat, fried egg, mixed vegetables, Cheddar cheese
Com chién thit cua, cha cua, rau cu, trirng tém, ph6é mai Cheddar

VEGETABLE FRIED RICE | COM CHIEN RAU CU
Mixed sautéed vegetables
Rau cl céc loai

SANDWICHES & BURGER | BANH MI KEP

THE CHEESE BURGER | BANH BURGERBO i) % ©

Beef patty, lettuce, tomatoes, chili mayonnaise and gherkins on a sesame seed bun, onion chutney,
pickled cucumber, Cheddar cheese, streaky bacon, French fries & garlic mayonnaise

Bénh burger, bd Uc, rau trén hitu co, ca chua, sét bo trieng vi cay, duwa leo ngdm chua, hanh tay
ham ruou, phd mai, ba chi xéng khdi, khoai tdy chién, sét bo trirng vi téi

LOBSTER ROLL | BANHKEP TOM HUM & & & @

Canadian lobster, chili mayonnaise, avocado mousse, chives and avocado with French fries
Tém hum Canada, sét bo tring vi cay, bo nghién, bo tréi va khoai tay chién
AVOCADO CLUB SANDWICH | BANH KEP 3 TANG 4/ & 7

A triple decker sandwich with slow cooked chicken, avocado, tomatoes, lettuce, bacon, egg, garlic
mayonnaise, house slaw and French fries

Uc ga ndu chdm, bo trdi, ca chua, rau trén hitu co, ba chi xéng khdi, triing ga, sét bo

trirng vi t3i, bap cai trén, khoai tay chién

CROQUE MONSIEUR | BANH KEP PHO MAI VA THIT NGUOI %) & 7
Béchamel, ham, Emmental cheese, mixed salad
Thit ngudi, phdé mai Emmental, rau trén hiru co

480

360

300

320

320

220

360

480

320

280

Inspired By Her Ay Signature experience
Danh cho phai Pep ¥ Mdn dac trung
-, Seafood ¢ Vegetarian ., Dairy 4 Pork
& C6 chira hai sén A0 Mén chay | C6 chira sita va tring HEH 06 chira thit heo
¢, Vegan ~_ Nut Gluten
) Mén thusn chay " C6 chira hat C6 chira tinh bot

All of our fishes are locally sourced or sustainably certified
Tt cé cé cla chiing t6i déu duoc dénh bt tai dia phuong hodc duroc chirng nhan bén viing
Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gia trén duoc tinh theo ngan déng Viét Nam, chua bao gém phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies
Hay néi véi ching téi néu quy khdch cd yéu céu riéng vé ché dé &n uéng hodc dj irng thuc pham



VEGGIES FOCACCIA | BANH NUGNG RAU CUKIEUY A% ™ 280

Mixed grilled vegetables, red onion jam, smoked Scamorza cheese and mixed salad
Rau cu nuéng, mirt hanh tay dé, phé mai Scamorza xéng khdi va rau trén hiru co

SAIGON BANH MI | BANH MI SAIGON ) % 280

Vietnamese crispy baguette, chicken liver pate, char-siu pork, cucumber, coriander, pickled vegetables
and mixed salad

Paté gan ga, xa xiu thit heo, dua leo, ngo ri, rau cl ngdm chua, rau trén hitu co

DESSERT | TRANG MIENG

VIETNAMESE COFFEE FLAN | BANH FLAN KIEU VIET NAM %17 190
Local Vietnamese style coffee flan, coffee foam with berries
Bénh Flan vi ca phé dung v&i ca phé trirng va déu tuoi, phl bét ca phé

MAROU CHOCOLATE CAKE | BANH NGOTVISO COLAMAROU % ° 190
Warm organic Marou chocolate cake, vanilla ice cream, sesame tuile and raspberry coulis
Banh sé cb la Marou, kem vani, bdnh mé, sét mam xéi

DALAT STRAWBERRY FRAISIER | BANHDAUTAY & & 250
Vanilla genoise, strawberry mousse confit, orange blossom ganache and green tea sponge
Bénh déu tdy kem sira vani, mirt ddu tay, sét s6 cé la vi cam, banh vj tra xanh

COCONUT & LIME BLANCMANGE | THACH MEM VI DUA X Al 200
Chilled coconut blancmange, lime coulis, coconut tuile and fresh mango

Sét chanh, banh dtra, xoai chin

FRESH FRUIT PLATTER | TRAI CAY TUCI THEO MUA &0 210

ICE CREAM & SORBET | KEM TUGCI & KEM TUYET

SIGNATURE S’MORES SUNDAE & "™ >

‘ 40
/3 scoo
Vanilla bean ice cream, salted caramel sauce, crushed oreos, marshmallows and toasted peanuts P
Kem vani, sét caramel mén, banh quy sé c6 la nghién vun, keo déo, banh é¢c qué, dau phdng
DAILY SELECTION OF ICE CREAM & SORBETS | GO/SCOOp

CAC LOAI KEM VA KEM TUYET THEO NGAY

ICECREAM | KEM % 7 (o
Vanilla/ chocolate/ coconut/ green tea
Vi vani/ s6 cé la/ diral tra xanh

SORBET | KEMTUYET %
Mango/ raspberry/ passion fruit/ lemon
Vi xoai/ mam xéi/ chanh day/ chanh

Inspired By Her Signature experience
Danh cho phai Bep Mbn déc trung
., Seafood Vegetarian .. Dairy £ Pork
& C6 chira hai sén Mon chay | C6 chira sira va tring ¥ 06 chura thit heo
¢, Vegan o~ Nut Gluten
g\\‘b Mén thuén chay —’ C6 chira hat C6 chira tinh bot

All of our fishes are locally sourced or sustainably certified
T4t cd cé cla chiing téi déu duoc dénh bt tai dia phuong hodc duoc chiing nhan bén viing
Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gia trén duoc tinh theo ngan déng Viét Nam, chua bao gém phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies
Hay ndi véi ching téi néu quy khdch cé yéu cdu riéng vé ché dé dn uéng hodc di ting thuc phdm



DINNER

(5:00PM - 10:00PM | 5:00 CHIEU - 10:00 TSI

STARTER & SALAD | KHAI VI

CHICKEN CAESAR SALAD | SALAD GA CAESAR ipa) '%& ﬁ 60

Pesto marinated chicken sous vide, fresh garden leaves, quail egg, crispy bacon, cracker, sun-dried
tomato, Parmigiano shavings, Caesar dressing

Ga ndu chdm, sét hing céy, rau hiru co, trirng cut, ba chi x6ng khoi, banh chién gion, ca chua séy,
phé mai Parmigiano, sét Caesar

GOAT CHEESE SALAD | PHO MAIDEBDUTLO @ 7(%

Baked goat cheese, marinated baby beets, candied walnuts, apple, arugula salad & truffle balsamic
Phé mai dé nudng, cU dén nuéng, keo hat 6¢ chd, tdo xanh, rau rocket trén va st dau gidm vi
ném truyp

GREEN MANGO & BEEF SALAD | GOI XOAIVATHAN BOUC (@&
Grilled black Angus beef, green mango, viethamese herbs, prawn cracker, roasted peanuts, & lime
chili & garlic dressing

Rau mui Viét Nam, banh phéng tém, dau phéng va nudc mam téi 6t

VIETNAMESE POMELO & PRAWN SALAD | GOI BUSI TOM &
Fresh pomelo & prawn salad with herbs, roasted peanuts and sesame seed cracker
Buéi rudt héng, tém, nudc mam chua ngot, tdi, &t, rau mui céc loai, banh da mé, dau phdng rang

SMOKED SALMON | CA HOIXONG KHOI &% ®

House made smoked salmon, quail eggs, caper berries, small leaves, pickled cucumber, sour cream
and dark rye bread

Cé hoi xbng khdi ding kém nu bach hoa va banh mi den, trirng cut, duwa leo ngdm chua, kem chua

HEALTHY TUNA | SALAD CA NGU &
Yellowfin confit tuna, brown rice, sweet potato, french beans, spicy cherry tomato, olives
Cé ngtr ap chéo, gao lirc, khoai lang, dau Phdp, ca chua bi, tréi oliu

FRESH VIETNAMESE ROLLS | GOI CUON TOM THIT ipad &

Rice paper rolls with pork, prawn, vegetable pickled, fresh vegetables & herbs, fresh vermicelli, fish
sauce & peanut dressing

Rau ct ngdm chua, rau mui Viét Nam, bun tuoi, niée mam tdi &t va sét dau phéng

CHEESE PLATTER | PHO MAI CAC LOAI S Vil

Chef’s daily selection of International cheese served with nuts, olives, dried fruits
Céc loai phé mai theo ngay diing kém hat sdy khé, 6 liu va trai cdy kho

ASSORTED COLD CUTS PLATTER | THIT NGUOI CAC LOAI  4as) (&
Chef’s daily selection of International cold cuts served with nuts, olives, gherkins dried fruits and toasts
Céc loai thit nguéi theo ngay dung kém vd&i hat sy khé, 6 liu, dura leo ngdm chua, trai cay khé va
banh mi nuwdng
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Inspired By Her Signature experience
Danh cho phai Bep Moén dac trung
e Seafood Vegetarian . Dairy Pork
& C6 chira hai sén J Mbn chay || CO chtra sira va tring L CG6 chira thit heo
;;Q Vegan ~_ Nut Gluten
& Mén thudn chay & C6 chira hat Cd chira tinh bét

All of our fishes are locally sourced or sustainably certified
Tét cé cé clia chiing t6i déu duroc dénh bt tai dia phuong hodc duoc chirng nhdn bén viing
Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gia trén dugc tinh theo ngan déng Viét Nam, chua bao gém phi phuc vy va thué
Please let us know if there is any dietary requirements or food allergies
Hay ndi véi ching téi néu quy khéch cd yéu cu riéng vé ché dé &n uéng hodc di ting thuc pham



SOUP | SUP

MUSHROOM CAPPUCCINO VELOUTE | SUP NAM KEM KIEU PHAP %1% ® 240
White button mushroom, cream foam, truffle oil, garlic bread
N&m mé trang, bot kem sira, ddu ndm rirng dung kém véi banh mi bo téi

WAGYU BEEF PHO | PHO BO WAGYU \ @BD 590
Vietnamese noodle soup with Wagyu tenderloin, bone marroW, with fresh herbs, lime, chili sauce,

Vietnamese fermented soybean sauce

Bo Wagyu, xuong tuy bo nuéng, rau mui, chanh, &t cét, tuong 6t, dau tuong

HOTEL DES ARTS SALMON PHO | PHO CA HOI NAUY @\ ' @ 360
Vietnamese noodle soup with salmon fillet served with fresh herbs, lime, Vietnamese fermented

soybean paste & chili sauce

C4é héi, rau mui, chanh, 6t cét, dau tuong, turong ot

CLAMS &DILL | SUP NGHEU VA THi LA & 260
Fresh clams, cherry tomato, fish consommé

Nghéu, ca chua bi, nudc dung ca

2, , = ‘&
TOM YUM GOONG | SUP CHUA CAY KIEU THAI & U 260
Thai style hot & sour soup with prawn, clam, galangal, lemongrass & chili
Tém, nghéu sira, la chanh Théi, c( riéng, sa, 6t
SWEET CORN CHICKEN SOUP | SUP GA XE 220
Asparagus, corn, spring onion
Méng tay, bdp non, hanh I4
Inspired By Her q@b\ Signature experience
Danh cho phai Pep ¥ Mon déac trung
_, Seafood ¢ Vegetarian , . Dairy = Pork
@’; C6 chira héi sén ’j{v‘ Mon chay L C6 chira sira va trirng " CG6 chira thit heo
Vegan _ Nut Gluten
@ Mbn thuén chay Q) C6 chira hat C6 chira tinh bot

All of our fishes are locally sourced or sustainably certified
Tét cé cé cla chiing t6i déu duroc dénh bt tai dia phuong hodc duroc chirng nhan bén viing
Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gia trén duoc tinh theo ngan déng Viét Nam, chura bao gém phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies
Hay ndi véi ching téi néu quy khdch cd yéu céu riéng vé ché dé &n uéng hodc dj trng thuc pham



SANDWICHES & BURGER | BANH MI KEP

THE CHEESE BURGER | BANH BURGER BO kﬂ ipad

Beef patty, lettuce, tomato, chili mayonnaise & gherkin on a sesame seed bun, onion chutney,
cucumber picked, cheddar cheese, streaky bacon, French Fries & garlic mayonnaise

Banh mi hat me, bo Uc, rau trén hitu co, ca chua, sét bo trirng vi cay, dua leo ngdm chua, hanh tdy
ham rurou, phd mai, ba chi xéng khai, khoai tdy chién, sét bo trieng vi téi

, R . s 2

LOBSTER ROLL | BANH KEP TOM HUM @DK(; @

Canada lobster, chili mayonnaise, avocado mousse, chives, avocado with French fries
Tém hum Canada, sét bo trirng vi cay, bo nghién, he, bo trdi va khoai tay chién

AVOCADO CLUB SANDWICH | BANH KEP 3 TANG  #a/ &

A triple decker sandwich with slow cooked chicken, avocado, tomato, lettuce, bacon, egg, garlic
mayonnaise, house slaw & French fries

Uc ga ndu chém, bo trdi, ca chua, rau trén hitu co, ba chi xéng khdi, triing ga, st bo tring vi tdi,
bép céi trén, khoai tay chién

VEGGIE’S FOCACCIA | BANH NUGNG RAUCUKIEUY =%
Mix grilled vegetables, red onion jam, smoked Scamorza cheese & mix salad
Rau cu nuéng, mirt hanh tay dé, phé mai Scamorza xéng khdi va rau trén hiru co

CROQUE MONSIEUR | BANH KEP PHO MAI VA THIT NGUOI %/ 4/
Béchamel, ham, Emmental cheese, mix salad
Thit ngudi, phd mai Emmental, rau tron hiru co

SAIGON BANH MI | BANH Mi SAl GON \[’] L)

Vietnamese crispy baguette, chicken liver pate, char-siu pork, cucumber, coriander, pickled vegetables
and mix salad

Paté gan ga, xa xiu thit heo, dua leo, ngo ri, rau c(i ngdm chua, rau trén hiru co

PASTA | MIY

LINGUINE AOP CLAMS | Mi Y SOT NGHEU &)
AOP fresh tomato, spicy clam emulsion, garlic, parsley
Nghéu, ca chua tuoi, téi, ngo tay

FRESH TAGLIOLINI | MY TUCI  %3% 7
Fresh tomato sauce, Burrata cheese cream, basil
S6t ca chua, phé mai tuoi, qué tay

Ay r a Ay v A
TORTIGLIONI BOLOGNESE | MY SOT BO BAM \V\, J
Beef ragout, tomato sauce, basil, Parmigiano
Bo hadm, s6t ca chua, qué tay, ph6é mai Parmigiano

SPAGHETTI TRUFFLE CARBONARA | MY SOTKEM 4/ kf‘
Smoked bacon, egg sous vide, truffle cream and Parmesan cheese
Ba chi x6ng khoi, trirng ndu chdm, s6t kem huong ndm truyp, phé mai Parmigiano

360

480

320

280

280

280

380

350

360

340

Inspired By Her An Signature experience
Danh cho phai Bep * Modn dac trung
e Seafood s, Vegetarian 4. Dairy 4 Pork
L\?}) C6 chura hai sén Mon chay | C6 chira sita va trimg ¥ 06 chura thit heo
¢, Vegan . Nut Gluten
& Mon thusn chay ) C6 chira hat C6 chira tinh bét

All of our fishes are locally sourced or sustainably certified
Tt cé cé cla chiing t6i déu duroc dénh bt tai dia phuong hodc duroc chirng nhan bén viing
Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gia trén duoc tinh theo ngan déng Viét Nam, chua bao gém phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies
Hay néi véi ching téi néu quy khdch cd yéu céu riéng vé ché dé &n uéng hodc dj trng thuc pham



PENNE VIETNAMESE CURRY SAUCE | Mi Y DANG ONG % 7
Vietnamese curry sauce, marinated chicken, spicy mayonnaise, local herb and spices
S6t ca ri Viét Nam, (rc ga, sét bo trirng vi cay, rau mui va &t

ASIAN | MON A

TRUFFLE DUMPLING | HA CAO NAM TRUYP %7 %
Truffle paste, wild mushroom, carrot served with soya, fresh chili and Chinese vinegar
Hé cdo nhén vi ndm truyp véi ndm rieng, ca rét, diung kém nudce tuong, 6t cat va gidm tiéu

STEAMED DIM SUM | HA CAO CAC LOAI 4] ® % &

Pork siew mai, pork and prawn ha cao, salted egg custard steamed buns served with chinese
vinegar, soya and fresh chili

Xiu mai thit heo, ha cdo tém thijt heo, banh bao kim sa, phuc vu kém nudc tuong, gidm tiéu,

Gt cét

GREEN PEPPERCORN BEEF | BO UC XAO SOTTIEUXANH %

Wok fried Angus beef tenderloin with fresh green peppercorns, bell pepper and garlic served with
steamed rice

B0 xao tiéu xanh véi &t chuéng, téi va ding kém véi com tréng

PADTHAI @& {4

Thai noodle, seafood, bean’s sprout, chive and peanut
Phé xao kiéu Thai, hai san, gid, he, dau phéng

BUNCHAHANOI ) %y
Fresh noodle, grilled pork belly, mince pork shoulder, pickles, Vietnamese herb, fish sauce
Ba chi heo nuéng, nem nurdng, bun tuoi, rau cd ngdm chua, rau mui Viét Nam, nuéc mam ngot

COBIA IN CLAY POT | CABOPKHO TO @& &
Braised cobia fish, bok choy, carrot & caramelized fish sauce with steamed rice
Cai thia, ca rét, sét niréc mam, com trang

BBQ PORK RIB | SUON NON NUGCNG BBQ i/ \
Vietnamese coleslaw, kimchi, herbs, lotus steamed rice
Bé&p cai tron sét dau gidm, kim chi, rau thom, dung kém va&i com tréng

. Pl o
CRAB FRIED RICE | COM CHIEN CUA | & ()
Crab meat, fried egg, mixed vegetables, Cheddar cheese

Com chién thit cua, cha cua, rau cu, trirng tém, phé mai Cheddar

VIETNAMESE CHICKEN CURRY | CARIGA %7
Yellow chicken curry with sweet potato, onion & coconut milk served with mini baguette
Cari ga, khoai lang, hanh tay va nuéc cét dira &n kém banh mi

SEAFOOD SPRING ROLL | CHA GIO HAI SAN s/ @& %
Vietnamese herb, pickled, plum chili sauce
Cha gio tém, thit heo, phuc vu kém rau mdi Viét Nam, rau c ngdm chua, tuong &t xi mudi

Inspired By Her Signature experience
Danh cho phai Bep Mén déc trung
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All of our fishes are locally sourced or sustainably certified
Tt cd cé cla chiing téi déu duoc dénh bat tai dia phuong hodc duoc chiing nhan bén viing
Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gia trén duoc tinh theo ngan déng Viét Nam, chua bao gém phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies
Hay ndi véi ching téi néu quy khdch cé yéu cdu riéng vé ché dé dn uéng hodc di ting thuc phdm
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MAIN COURSE | MON CHIiNH

f=!

BEEF “TAGLIATA” | THAN LUNG BO (] 840
Grilled & sliced beef ribeye, tomato marinara, arugula, Parmigiano shavings, Balsamic reduction
S6t ca chua, rau rocket, phé mai Parmigiano bao, ddm nho Balsamic

BEEF TENDERLOIN | THAN NOIBO 840
Grilled black Angus tenderloin, potato pave, roasted garlic, cherry tomato on vine, beef jus

Khoai tay nudng ngan I6p, téi nidng, ca chua canh, nude dung xuong bo

ROASTED CHICKEN SUPREME | UC GA PHAPBUTLO * 590
Sous-vide chicken breast, mashed potato, grilled asparagus, cherry tomato on vine and creamy
mushroom sauce

Khoai tdy nghién, médng tdy nudng, ca chua canh va sét kem ndm

CRISPY SALMON | CA HOI NAUY AP CHAO (& &~ 480
Zucchini pesto, red onion petals, sun-dried tomato, roasted baby potatoes
S6t bi ngoi hirong hing qué, canh hoa hanh dé, ca chua sdy, khoai tdy bi dut 16

LAMB TWO WAYS | CUU NUGNG 2 PHUONG PHAP %/ 880
Grilled lamb chops and slow cooked lamb shoulder baked in filo pastry, cauliflower puree, sautéed

baby veggies, lamb jus

Sudn ciru nurdng, vai ctru hAm cudn banh ngan I6p, béng cai trdng nghién, rau cd xao va

nuoc dung xuong ctru

SIDES | MON AN KEM

FRENCH FRIES | KHOAI TAY CHIEN AN 80
MIXED LEAVES SALAD | RAU TRC)N HUOU CcOo ’)U 65
TRUFFLE MASH | KHOAI TAY NGHIEN NAM TRUYP B 120
WOK TOSSED MIXED VEGGIES | RAU cU XAO zfX 65
MUSHROOM FRICASSEE | NAM XAO KIEU PHAP &) 100
Inspired By Her Signature experience
Danh cho phai Bep Moén dac trung
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Prices are quoted in thousand Viethamese Dong and subject to service charge and VAT
Gid trén duoc tinh theo ngan déng Viét Nam, chua bao gém phi phuc vy va thué
Please let us know if there is any dietary requirements or food allergies
Hay ndi véi ching téi néu quy khdch cd yéu cu riéng vé ché dé &n uéng hodc di ting thuc phdm



KID MENU

FRIED SPRING ROLLS (3PCS) | CHA GIO TOM THIT (3 CAD) % i) & d
Pork, prawns and vermicelli wrapped in rice paper served with fresh herbs and sweet

chili sauce

Cha gio tém va thjt heo

SAIGON BANH MI | BANH Mi SAIGON 4/ L

Vietnamese crispy baguette, chicken liver pate, char-siu pork, cucumber, pickled
vegetables and mixed salad

Bénh mi v&i paté gan ga, xa xiu thit heo, dua leo, rau cl ngdm chua, rau trén hiru co

PENNE PASTA | MiYDANGONG %[
Choice of bolognese sauce, carbonara sauce or tomato sauce
Chon s6t thit bo, sét kem hodc sét ca chua

- A - g
GUANGZHOU FRIED RICE | COM CHIEN DUCNG CHAU s/ %\( .
Fried rice with Chinese sausages, egg, prawns and vegetables
Com chién Duong Chéu v&i lap xudng, tring, tém va rau cl

CHICKEN FINGERS | UC GA TAM BOT \ﬁ
Fried chicken served with French fries
Ga chién dung kem v&i khoai tdy chién

MINI MGALLERY BURGER | BANH KEP THIT BO MINI Kﬂd
Beef patty served with French fries
Burger bo dung kem vd&i khoai tay chién

Inspired By Her s, Signature experience
Danh cho phai Pep WX Mon déc trung
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All of our fishes are locally sourced or sustainably certified
Tt cé cé cla chiing t6i déu duroc dénh bt tai dia phuong hodc duroc chirng nhan bén viing
Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gia trén duoc tinh theo ngan déng Viét Nam, chua bao gém phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies
Hay néi véi ching téi néu quy khdch cd yéu céu riéng vé ché dé &n uéng hodc dj irng thuc pham



DESSERT | TRANG MIENG

VIETNAMESE COFFEE FLAN | BANH FLAN KIEU VIET NAM
Local Vietnamese style coffee flan, coffee foam with berries
Bénh Flan vi ca phé dung vdi ca phé trirng va déu tuoi, pht bét ca phé

190

MAROU CHOCOLATE CAKE | BANH NGOTVISO COLAMAROU % 7 190
Warm organic Marou chocolate cake, vanilla ice cream, sesame tuile and raspberry coulis
Bénh sé c6 la Marou, kem vani, banh me, sét mam xéi

DALAT STRAWBERRY FRAISIER | BANH DAUTAY & 7 250
Vanilla genoise, strawberry mousse confit, orange blossom ganache and green tea sponge
Bénh déu tdy kem sira vani, mirt ddu tdy, sét s6 cé la vi cam, banh vj tra xanh

COCONUT & LIME BLANCMANGE | THACH MEM VIDUA % 7 200
Chilled coconut blancmange, lime coulis, coconut tuile and fresh mango

S6t chanh, bénh dtra, xodi chin

FRESH FRUIT PLATTER | TRAI CAY TUCI THEO MUA &0 210

ICE CREAM & SORBET | KEM TUOI & KEM TUYET

SIGNATURE S'MORES SUNDAE & [ (& 2

40
/3 scoo
Vanilla bean ice cream, salted caramel sauce, crushed oreos, marshmallows and toasted peanuts P
Kem vani, sét caramel mén, banh quy sé c6 la nghién vun, keo déo, banh 6¢ qué, dau phéng
DAILY SELECTION OF ICE CREAM & SORBETS | 60/8000p

CAC LOAI KEM VA KEM TUYET THEO NGAY

ICECREAM | KEM %
Vanilla/ chocolate/ coconut/ green tea
Vi vani/ sé cé la/ dira/ tra xanh

SORBET | KEM TUYET %
Mango/ raspberry/ passion fruit/ lemon
Vi xoai/ mam xéi/ chanh day/ chanh

Inspired By Her Signature experience
Danh cho phai Bep ' Mén déc trung
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Hay ndi véi ching téi néu quy khdch cé yéu cau riéng vé ché dé &n uéng hodc dj ting thuc pham
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COLD SOBA NOODLES | Mi LANH NHAT @& % 320
With prawn tempura, okra, eggplant, daikon, seaweed, spring onion, wasabi
V6i tém su chién gion, dau bdp, ca tim, cl céi trdng, rong bién, hanh 14, mu tat

VIETNAMESE NOODLE “Mi QUANG” & 4/ 360
Chicken, prawn, pork, quail egg, Vietnamese herb, lime, sesame cracker
Ga, tém, thit heo, trirng cut, rau mai Viét Nam, chanh xanh va banh da

CRAB TORTELLINI | BANH GOICUAKIEUY "& % 450
Shellfish bisque, caviar, milk foam
Sét héi sén, trirng céd tam, bét tuyét vi sira

Inspired By Her Ay Signature experience
Danh cho phai Bep "~ Mbn ddc trung

e Seafood Vegetarian , . Dairy 4 Pork
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MONDAY TO SUNDAY | 02:30PM - 05:00PM

PEACE (AN) 650
Grand Cru Dammann Fréres tea selection, coffee or one glass of

signature mocktail

Gdi bao gém &m thuc va céc lwra chon ca phé, tra thurong hang Grand Cru

Dammann Freres hodc mét ly mocktail dac biét

JOY (LAC) 850
Grand Cru Dammann Freres tea selection, coffee and one flute of

Sparkling wine or one glass of signature cocktail

Gdi bao gém &m thuc va céc lwra chon ca phé, tra thurong hang Grand Cru

Dammann Freéres va 1 ly ruou vang sui hodc mét ly cocktail dac biét

LOVE (TINH) 1,050
Grand Cru Dammann Freres tea selection, coffee and one flute of

Moet & Chandon Brut Impérial Champagne

Gdi bao gém &m thuc va céc lwra chon ca phé, tra thurong hang Grand Cru

Dammann Freres va 1 ly sdm-panh Moet

)

All of our fishes are locally sourced or sustainably certified
Tét cé cé cla chiing t6i déu duoc dénh bt tai dia phuong hodc duroc chirng nhan bén viing
Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gia trén duoc tinh theo ngan déng Viét Nam, chua bao gém phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies
Hay néi véi ching téi néu quy khdch cd yéu céu riéng vé ché dé &n uéng hodc dj trng thuc pham
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MONDAY TO SUNDAY | 02:30PM - 05:00PM

SAVORY
Char- Siu Charcoal Buns
Spicy Shrimp Roll, Avocado
Saigon scallop “Banh Can”, Caviar
Foie Gras Créme Brilée
Beetroot Ravioli

SWEET
Raspberry & Bell Pepper Dome
‘Marou Chocolate’ Eclair
Flower Apricot Sable
Tropical Fruits Tartlet
Vanilla Millefeuille
Pistachio Paris-Brest

BAKED
Traditional Baked Scones
Raspberry Cheese Scone
Orange Marmalade
Home Made Strawberry Jam with Black Peppercorn
Vanilla Bean Chantilly Cream

REFRESHMENTS
Café de Beaux Arts signature tea & coffee
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All of our fishes are locally sourced or sustainably certified
Té&t ca cé cua chung t6i déu duoc dénh bét tai dia phurong hodc duoc chirng nhdn bén viing
Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gia trén duoc tinh theo ngan déng Viét Nam, chua bao gém phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies
Hay ndi véi ching téi néu quy khdch c yéu cdu riéng vé ché dé dn udéng hodc di ting thuc phdm



TEA

SELECTION OF DAMMANN PREMIUM TEA 150

Dammann is an acclaimed French Tea Brand due to its rich heritage, great passion for tea and most captivating
qualities. This same expertise has now been passed on to the children, the the third generation, who continue to
cultivate and grow this passion for tea.

Thuong hiéu tra gia truyén Dammann Iirng danh cla Phap ndi tiéng vdi chat liong ciing nhu gid tri tdm huyét
tir tay ngurdi tréng va san xuét nay duoc phuc vu tai Café des Beaux- Arts.

Thé noir parfumé Jardin Blue - Flavoured black tea Tra den Jardin Blue
Thé noir parfumé 4 fruits rouges - Flavoured black tea Tra den huong hoa qué
Thé vert Sencha Fukuyu - Flavoured green tea Tra xanh Sencha Fukuyu
Thé Blanc parfumé passion de fleurs - Flavoured white tea Bach tra
Rooibos fruits rouges- Flavoured Rooibos Tra thdo mdc
Tisane Verveine — Verbena herbal tea Tra thdo duoc
SELECTION OF DILMAH TEA MAKER PRIVATE RESERVE 130

Sri Lankan family tea company Dilmah, founded by Merrill J. Fernando, today the world's most experienced
teamaker, has championed quality, authenticity and variety in tea.

Cédng ty tra gia dinh Sri Lanka Dilmah, duoc thanh Iap b&i Merrill J. Fernando, ngay nay la céng ty pha tra giau
kinh nghiém trén thé€ gidi.

Mahagastotte Estate BOP - Flavoured black tea Tra den diém tam
Single Estate Earl Grey - Flavoured black tea Tra den Earl Grey
Imperial China Natural Jasmine Green tea - Flavoured green tea Tra xanh huong lai
Jade Gunpowder Green Tea - Flavoured green tea Tra xanh ngoc bich
Mango Scented Dombagastalawa Estate - Flavoured fruit tea Tra huong xoai nhiét doi
Ginger and Rose Scented Dombagastalawa Estate - Flavoured fruit tea Tra huong girng, hoa héng thom
Natural Infusion Pure Chamomile - Flavoured herbal tea Tra hoa ctic
Pure Peppermint — Flavoured herbal tea Tra bac ha
VIETNAMESE ORGANIC TEA 110

From Ha Giang & Lao Cai, one of Vietnam’s last wild regions. Hand picked-sun dried-rolled by hand.
Tir Ha Giang va Lao Cai, mét trong nhirng ving hoang da con lai cua Viét Nam.

Green tea Tra xanh
Jasmine tea Tra lai
Lotus tea Tra sen
Olong tea Tra O Long

Prices are quoted in thousand Viethamese Dong and subject to service charge and VAT
Gia trén duoc tinh theo ngan déng Viét Nam, chua bao gém phi phuc vu va thué
Please let us know if you have any dietary requirements or food allergies
Hay ndi véi ching téi néu quy khach cd yéu cau riéng vé ché dé dn uéng hodc di irng thurc phdm



CAFE DES BEAUX-ARTS ICED TEA

LEMONGRASS KUMQUAT ICED TEA
White tea, kumquat juice and lemongrass
Bach tra, nudc ép tic, s

LOTUS TEA AND LYCHEE
Ha Giang Lotus tea, lychee
Tra sen Ha Giang, vai

SWEET FRANCE APPLE TEA
Jasmine tea, apple juice, lemon juice, maple syrup
Tra lai, nudc ép tao, nudc ép chanh, siro cay thich

ENGLISH BREAKFAST TEA LATTE
Breakfast tea, vanilla syrup, fresh milk
Tra den diém tam, siro vani, sira tuoi

COFFEE & CHOCOLATE

Single Espresso
Double Espresso
Espresso Macchiato
Americano

Café Latte

Cappuccino

Mocha

Chocolate (Hot or cold)

VIETNAMESE SPECIALITY COFFEE

Black Coffee
Milk Coffee
(Hot or Cold)

ICE BLENDED SIGNATURE COFFEE

Salty and Sweet
Salted Caramel, Espresso, Frappe base, fresh milk, condensed milk

Creamy Cookies
Oreo cookies, chocolate sauce, mint syrup

150

150

170

170

120
150
120
120
150
150
150
150

130

Ca phé den
Ca phé sira
(ndng hodac lanh)

180

Prices are quoted in thousand Viethamese Dong and subject to service charge and VAT

Gia trén duoc tinh theo ngan déng Viét Nam, chura bao gém phi phuc vu va thué
Please let us know if you have any dietary requirements or food allergies

Hay néi véi ching téi néu quy khach cd yéu cdu riéng vé ché dé dn uéng hodc dj tring thuc phdm



FRESH FRUIT JUICES

FRESH FRUIT JUICES 140
Watermelon, orange, passion fruit, carrot, pineapple, guava, ambarella
Dua hau, cam, chanh day, ca rét, thom, i, céc

FRESH COCONUT 110
Dtra tuoi

HEALTHY JUICES

HELLO SUMMER 150

Coconut juice, pineapple, chia seed
Dcra, thom, hat chia

FAMILY BREEZE 150
Watermelon, cucumber, mint leaves
Dura hdu, dua leo, la bac ha

KNOCK KNOCK
Ambarella, green apple, pink salt 170
Cdc, tdo xanh, mudi héng

SAY GREEN

. 170
Green apple, asparagus, celery, lime
Tao xanh, mang tay, cén tay, chanh
MOM'S GARDEN .

Guava, pineapple, spinach, lemon
Oi, thom, cdi b6 x6i, chanh vang

SIGNATURE SMOOTHIES

MELTING SNOW 150
Lemon, mint leaves, honey
Chanh vang, la bac ha, mat ong

BROWNIES BANANA 150
Banana, choco powder, soya milk, condensed milk
Chudi, bét socola, stra dau nanh, sita ddc

NUTTY MANGO 180
Mango, cashew nut, yogurt, fresh milk, condensed milk
Xoai, hat diéu, sira chua, sira tuoi, sira dic

PINKY PINK 180
Strawberry, greek yogurt, fresh milk, condensed milk
Dau tuwoi, stra chua Hy Lap, sGra tuoi, sGta dac

MULTY ENERGY 180
Blueberry, spinach, banana, peanut butter, yogurt, fresh milk
Viét quét, céi bé x6i, chudi, bo ddu phdng, sita chua, sira tuoi

Prices are quoted in thousand Viethamese Dong and subject to service charge and VAT
Gia trén duoc tinh theo ngan déng Viét Nam, chua bao gém phi phuc vu va thué
Please let us know if you have any dietary requirements or food allergies
Hay ndi véi ching téi néu quy khach cd yéu cau riéng vé ché dé dn uéng hodc dj irng thurc phdm



MOCKTAILS 140

CAFE DES BEAUX-ARTS XIN CHAO
Kumquat, tamarind blended, 7 up
Tac, me, 7 up

WATERMELON LYRICS
Watermelon, lemon juice, mint leaves
Dura hdu, nuéc ép chanh, Ia bac ha

HEART OF FIRE
Passion fruit, green fresh chili, lemon juice, honey, ginger ale
Chanh day, dt strng xanh, nudc ép chanh, méat ong, ginger ale

RAINFOREST
Pineapple, ginger, celery, mint leaves
Gtrng, thom, cén tay, la bac ha

SIGNATURE COCKTAILS 290

INDOCHINA CONNECTION
Remy Martin VSOP, Malibu, Amarreto liqueur, Cacao liqueur

CHERRY
Beefeater, Amerreto liqueur, Chambord, lime juice, sugar syrup

FROZEN STRAWBERRY MARGARITA
Jose Cuervo, Cointreau, fresh strawberry, lime juice, sugar syrup

LA VIE EN ROSE
Ketel 1 Citron, rose syrup, rose tea, lime, white egg

SAIGONESE
Barcadi white rum, Aperol liquer, kumquat, citron syrup

AMOXICILLIN
Black Label, Talisker, lime juice, ginger syrup, cinamon syrup

Prices are quoted in thousand Viethamese Dong and subject to service charge and VAT
Gia trén duoc tinh theo ngan déng Viét Nam, chua bao gém phi phuc vu va thué
Please let us know if you have any dietary requirements or food allergies
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WINE

WHITE WINE
Allan Scott, Sauvignon Blanc, Marlborough, New Zealand
Louis Jadot Couvent des Jacobins, Chardonnay, Bourgogne, France

Solaz, Verdejo, Bodegas Osborne, Spain

Masi Modello delle Venezie IGT, Pinot Grigio, Veneto, Italy
Kilikanoon, Killerman’s Run Riesling, Clare Valey, Australia

Banfi Le Rime, Pinot Grigio, Toscana, Italy

Villa Maria Reserve, Sauvignon Blanc, Marlborough, New Zealand

RED WINE

D De Dauzac, Grand Vin De Bordeaux, France

Terrazas Reserva, Malbec, Mendoza, Argentina

Vasse Felix “Filius”, Cabernet Sauvignon, Margaret River, Western Australia

Barone Ricasoli, Chianti DOCG, Sangiovese, Toscana, Italy

Petit by Clos Henri Vineyard, Pinot Noir, Marlborough, New Zealand
E.Guigal, Grenache & Syrah & Mourvédre, Coétes du Rhéne, France
Arzuaga “Pago Florentino”, Tempranillo, Castilla, Spain

Chateau Noaillac, Cru Bourgeois, Bordeaux blend, Médoc, France

Villa Maria, Pinot Noir, Marlborough, New Zealand

Casa Villa“Terroir de Familia”, Carmenere, Los Lingues, Colchagua, Chile
Frankland Estate, Cabernet Sauvignon, Rocky Gully, Australia

CHAMPAGNE
Moet & Chandon Brut Impérial, France

SPARKLING WINE
Filodora, Tommasi, Prosseco DOC, ltaly

ROSE WINE
Gérand Bertrand Gris Blanc, Grenache, Pays d’Oc, France

SPIRITS/ SOML

VODKA
Absolut
Ketel One
Grey Goose

GIN

Bombay Sapphire
Hendrick’s
Tanqueray No.10

GLASS
320
390

280
390
410

690

320

GLASS
190
250
320

190
320
320

BOTTLE
1,400
1,750

1,200
1,500
1,550
1,650
2,950

1,200
1,750
1,850

1,800
1,950
2,050
2,100
2,200
2,700
2,950
3,200

3,500

1,500

1,400

BOTTLE
2,700
3,200
3,800

2,600
4,400
4,100

Prices are quoted in thousand Viethamese Dong and subject to service charge and VAT
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SPIRITS/ SOML

TEQUILA
Jose Cuervo
Patron XO Café
Patron Reposado

RUM

Bacardi Superior
Mount Gay
Havana 7

COGNAC
Remy Martin VSOP
Bisquit VSOP

WHISKEY

BLENDED SCOTCH WHISKEY
Jack Daniel’s

JW Black Label

Chivas 18 Y/O

SINGLE MALT SCOTCH WHISKEY
Glenmorangie OriginaL

The Glenlivet 12 Y/O

The Macallan 12 Y/O

BEER

Saigon Special
Heineken Silver draught
Heineken

Tiger

Corona

SOFT DRINK N\

Coke, Coke Zero, Coke Light A

Sprite W &

Soda R

Tonic \\'\ ;

Gingle Ale

MINERAL WATER

Evian 330ml
Evian 750ml
Perrier 330ml
Perrier 750ml

GLASS
190
320
360

190
220
290

290
330

210
230
360

290
350
390

BOTTLE
2,700
3,500
5,300

2,700
3,100
3,200

3,900
4,600

2,500
3,200
5,200

4,500
4,900
5,200

110
130
140
130
190

80
80
80
80
90

150
220
150
220

Gia trén duoc tinh theo ngan déng Viét Nam, chua bao gém phi phuc vu va thué
Please let us know if you have any dietary requirements or food allergies

Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT

Hay ndi véi ching t6i néu quy khach cé yéu cau riéng vé ché dé dn uéng hodc di irng thurc phdm



