Petit—Déj euner

Mon- Fri | 06:30-10:30 Sat- Sun | 06:30-14:00

Bonjour et Bienvenue

Guests benefiting from a breakfast inclusive package may choose freely from the a la carte items.
Some dishes are available with an additional supplement. Bon appétit !

Morning Beverages - 140

Coffee

French press Vietnamese coffee, espresso, double espresso, americano, cappuccino, latte, macchiato

Tea

English breakfast, Earl Grey, Darjeeling, jasmine green, Tay Ho lotus tea, Jardin de Dalat

Juices and Elixirs
Freshly squeezed orange juice

Fresh watermelon juice

Pineapple passion fruit yogurt smoothie

Apple, beet, carrot, ginger detox juice

Turmeric, lemon, honey, fresh ginger warm energizing elixir
Anti-aging cucumber, apple, coriander juice
Champagne - 640
“Why do I drink Champagne for breakfast? Doesn’t everyone?” - Noél Coward

A glass of Vranken Diamant Brut
( Additional supplement of 640 for breakfast inclusive package)

A Taste of Vietnam - 260

Caramelized pork binh mi
Chicken, beef, or vegetarian pho
Fried rice with soft shell crab
Sautéed rice noodles with vegetables

Congee with condiments

Mushroom banh cuon

Ml Wagyu beef pho - 1,400 *

Ml Signature dish @ Gluten-free S Additional supplement of 900 for breakfast inclusive package

Prices quotes in VND (,000) subject to 5% service charge and 10% VAT.
If you have any intolerances or allergies please inform your server upon placing your order.



Farm-Fresh Eggs - 260

Ml Truffle scrambled eggs on warm butter croissant
Ml Eggs Benedict with pulled duck confit

Two eggs, any style, served with your choice of Paris ham, pork sausage, veal sausage or bacon
roasted potatoes with bell peppers, oven baked tomato

® Omelette or egg-white omelette with your selection of fresh herbs, mushrooms, asparagus, ham, cheese

Oeufs a la coque with caviar - 1,600 %

Savoury Specialties - 290
Waflle panini with Paris ham, crispy bacon, Brie de Meaux, and avocado
Poppy seed bagel with smoked salmon and fines herbes scrambled eggs
@ Metropole-made Scottish salmon, capers and lemon

“Salade Moderne” with quinoa, mesclun salad, assorted vegetables, grilled pepita granola, lime vinegrette

Ml Lobster avocado toast on country bread with poached egg and Ibérico ham - 1,200 *

Sides - 90
Paris ham, pork sausage, chicken sausage, bacon, smoked salmon, cheese selection, cold cuts

Roasted potatoes with bell peppers, oven baked tomatoes, seasonal mushrooms,
baked beans, sautéed spinach, avocado

Sweet Delights - 290

Ml 12 hour brioche pain perdu with berries and red fruit coulis
M Earl Grey scented ricotta pancakes with caramel beurre salé sauce

Cassonade waffle with fresh fruit and whipped cream

Cereals, Yoghurts, and Fruit - 190
M Vietnamese rice pudding with coconut milk, blueberries, cinnamon, and oven roasted coconut flakes
Mixed grain Bircher muesli with sliced apples, berries, metropole honey, and nuts
Old fashion oatmeal with raspberries, chocolate chips, and roasted almonds

Mango and papaya salad with passion fruit and fresh lime zest

Yogurt, fruit

Cereal

Bakery Selection - 190

White, whole wheat toast, fresh rolls, or miniature baguettes
Gluten-free bread available upon request

Selection of Metropole-made Viennoiseries

Ml Signature dish @ Gluten-free S Additional supplement of 900 for breakfast inclusive package

Prices quotes in VIND (,000) subject to 5% service charge and 10% VAT.
If you have any intolerances or allergies please inform your server upon placing your order.



