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APPETIZER
MON KHAI VI

FRESH SPRING ROLL
NEM CUON TOM THIT QUAY

Roasted pork, shrimp, Vermicelli noodle, dill and vegetable
Thit heo quay, tdm, bun, thila va rau

HANOI SPRING ROLL
NEM RAN HA NOI

Minced pork, glassnoodle, dried mushroom
Thit heo xay, mién, méc nhi, ndm huwong

SEAFOOD SPRING ROLL
NEM RAN HAI SAN

Shrimp, quid, egg, carrot, onion
Tém, mure, trikng, ca rét, hanh tay

CEASAR SALAD
SA LAT HOANG DE

Romain lettuce, smoked chicken breast, Anchovy dressing,
Parmesan cheese

Rau xa lach xodn, lworn ga hun khoi, sét ca com, phé mai
bot parmesan

MA-MUANG SALAD
SA LAT XOAI XANH KIEU THAI

Green mango, fresh shrimp, crispy shrimp cracket
Xoai xanh, tém twoi, banh phdng tém

MALAYSIA CHICKEN SKEWER SATAY
XIEN GA SA TE KIEU MA LA

Chicken breast, peanut butter sauce, side salad
Lwon ga, sét bo' lac, rau xa lach an kém

SMOKED SALMON PLATTER 250
PIA CA HOI HUN KHOI

Smoked salmon, cream cheese moouse, red onion, pickle caper, dill
Ca hoi hun khoi, kem phé mai mém, hanh tim, dé mudi, thi la

SHRIMP TEMPURA
TOM CHIEN XU

Fresh shrimp, onion, mayonnaise
Tém twoi, hanh tay, sét mayonnaise

All prices are in ,000 Vietnamese Dong (VND) and subject to 10% VAT and 5% service charge.




MAIN COURSE
MON CHINH

GRILLED CHICKEN WINGS WITH HONEY
CANH GA NUGONG MAT ONG

Chicken wings, honey, lemongrass, ginger, and other herbs
Céanh ga, mat ong, xa, gurng va cac loai gia vi khac

FRIED CALAMARI RING WITH TARTAR SAUCE
MUC ONG CHIEN GION AN KEM SOT TARTAR

Calamari, Tartar sauce, side salad
Murc 6ng, sét Tartar, rau sa lat an kém

YANG ZHOU FRIED RICE
COM CHIEN DUCNG CHAU

Rice, roasted pork, shrimp, onion, and chive
Com, thit heo quay, tbm, hanh tay, hanh la

SEAFOOD FRIED RICE
COM CHIEN HAI SAN

Rice, mixed seafood, egg
Co'm, héi san téng hop, trirng

RIBEYE STEAK PANINI ) 180
BANH MY KEP THAN BO KIEU Y

Australian Ribeye, lettuce, tomato, Chiabatta bread, French fries
Than bo Uc, rau xa lach, ca chua, banh my Y, khoai tay chién

BEEF BURGER
BANH MY KEP BO XAY

Minced beef topside, gouda cheese, bacon, tomato, lettuce,
French fries, Burger buns

Thit bo xay, phé mai gouda, thijt ba chi, ca chua, xa lach, khoai
tay chién, banh Burger

000 Vietnamese Dang (VND) and subiect to 10% VAL and 5% sendce charge




BOLOGNESE PASTA (WITH FUSSILI PASTA) 160
MY Y SOT BO BAM (MY SOI XOAN)

Minced beef, red wine, carrot, celery, onion, parmesan cheese
Thit bo bam, rirou vang dé, ca rét, can tay, hanh tay,
phdé mai parmessan

SEAFOOD PASTA (WITH PENNE PASTA) 170
MY Y HAI SAN SOT KEM CA CHUA (VOI MY ONG)

Mixed seafood, tomato sauce, parmesan cheese
Hai sén téng hop, sét ca chua, phé mai parmesan

HAWAII PIZZA
PIZZA HAWALI

Pine apple, hams, mozarella, mushroom, onion, olive
Dcra, thit dam béng, phé mai stra trdu, ndm, hanh, 6 liu

SEAFOOD PIZZA
PIZZA HAI SAN

Mixed seafood, bell pepper, mozarella, onion, olive
Héi sén téng hop, &t chudng, phé mai sira trdu, hanh tay, 6 liu

SALMON PIZZA
PIZZA CA HOI

Salmon, asparagus, bell pepper, mozarella, onion, olive
Ca hoi, mang tay, &'t chudng, phdé mai sdra trau, hanh tay, 6 liu

All prices are in ,000 Vietnamese Dong (VND) and subject to 10% VAT and 5% service charge.




HOMEMADE DESSERT
MON TRANG MIENG

GREEN TEA PANNA COTTA
BANH KEM SUA TRA XANH

Green tea extract, double cream, fresh strawberry
Triét xuét tra xanh, kem béo, dau tay tuoi

VIETNAMESE MANGO PUDDING
THACH XOAI VOI SOT KEM

Mango, cream sauce
Xoai chin, sét kem

TIRAMISU
BANH NGOT TIRAMISU

Mascarpone, Rhum, Cocoa powder, Coffee powder
Kem phé mai, riro'u Rum, bot cacao, bt ca phé

ICE-CREAM
KEM CAC LOAI

Flavor: Chocolate, vanilla, green tea
Cac vi: S6 cé la, va ni, tra xanh

FRESH FRUIT PLATTER
DIA TRAI CAY TONG HOP

000 Vietnamese Dang (VND) and subiect to 10% VAL and 5% sendce charge
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