PASTA/ Mi Y

Squid Ink Linguine @, (a) 275
Squid ink pasta, fresh calamari, chilli garlic in tomato sauce,

grated Parmesan cheese

Mi muc den Linguine

Truffle Mac-N-Cheese (4) 250
Macaroni pasta with creamy 3-cheese sauce, saffron,

white truffle oil, crispy crumble topping

Mi Y Macaroni v&i 3 loai phé mai sét kem, nhuy hoa nghé tay,

déu ném truffle va vun banh mi bo toi

Spaghetti Bolognese (4) 245
Slovy cooked beef, tomato sauce, Parmesan cheese
MiY bo bam ndu chédm, st ca chua, phdé mai Parmesan

Ocean Crab Spaghetti (4 295
Crab bisque sauce, crab meat, salted egg cheese sauce,

grated Parmesan

Mi Y cua sét kem phd mai tring mudi

Spaghetti a la Gamberetti ©.@, (4 295
Logal shrimp, garlic, chilli, flat leaf parsley
MiY tém toi

() Spicy/ D6 an cay nhe
&) Vegan/ Thuan chay (G) Gluten Free/ Khong chia Gluten (b)) Medium spicy/ D6 an cay via
@® Vegetarian/ NJa chay (A) Food Allergy/ Thuc pham di ing ()(@) () Super spicy/ D6 an siéu cay

All prices are x1000 in VND, inclusive of VAT & 5% service charge/ H5on gia tinh




() Spicy/ D6 an cay nhe
& Vegan/ Thuén chay (G) Gluten Free/ Khong chia Gluten (b)) Medium spicy/ D6 an cay via
® Vegetarian/ NJa chay (A) Food Allergy/ Thuc phdm di ing )®) () Super spicy/ D6 an siéu cay

All prices are x1000 in VND, inclusive of VAT & 5% service charge/ H0on gia tinh theo x1000 VNB, dd bao gom thué VAT & 5% phi phuc vu




APPETIZERS/ KHAI V]

French Foie Gras (6) 285
Pan-seared foie gras, truffle cauliflower puree,

crushed pistachio

Gan ngdng Phéap 3p chdo

Gambas al Ajillo @, (c), (a) 275
Pan-seared tiger prawn, garlic, herbs, white wine
Tom téi kiéu Ty Ban nha

Charcoal Grilled Squid @, (6, (a) 265
With chilli & salt marinade
Muc &ng nup fum

Charcoal Grilled Prawn @, (6), (4) 265
With chilli & salt marinade
T6m hda tién

Thai Style Steamed Squid @, (6, (») 265
Fresh squid, lime leaves, lemongrass, rich Thai stock
Muc tuoi danh bat trong ngay hdp kiéu Thai

Caramelized Japanese Scallop (6), (4) 245
Pan-seared Japanese scallop, pink pomelo,

bacon powder, frisée lettuce, creamy pumpkin puree

Coi so diép Nhéat ép chao

Mini Cajun Crab Cake @, (4) 220
Pan-seared crab cake, caper remoulade dip, fresh lettuce
Bénh cha cua vi Cajun, sét remoulade nu bach hoa

Calamares a la Romana (4) 175
Crispy calamari, sweet paprika, aioli sauce
Muc chién gion sét t&i tring

Crispy Ocean Capelin 175
Crispy fish with salted egg & cheese sauce
Ca tring chién gion

Hai Phong Crab Spring Roll (c), (4) 165
Pan fried crab spring roll, panax leaves,

homemade dressing

Nem cua bé Hai Phong

Fish Ball in Beer Batter @ 165
With Korean chilli, lemongrass
Ca tdm bot chién s& St

Chinese Style Duck Spring Roll (6) 150
Deep fried spring roll, panax leaves, plum dressing
Cha gio vit quay

() Spicy/ D6 an cay nhe
&) Vegan/ Thudn chay (G) Gluten Free/ Khong chia Gluten (b)) Medium spicy/ D6 an cay via
@® Vegetarian/ NJa chay (A) Food Allergy/ Thuc phdm di ing )(»)() Super spicy/ DS dn siéu cay

All prices are x1000 in VND, inclusive of VAT & 5% service charge/ Hon gia tinh theo xI000 VND, d& bao gom thué VAT & 5% phi phuc vu




Fusion Crispy Spring Roll (¢ 150
Fried seafood spring roll, Vietnamese herbs
Cha gio hadi san kiéu Fusion

Charcoal Grilled Scallop(a). (a) 150
With crispy garlic & herb butter
So diép nudng bo toi

Oyster Rockefeller ¢4) 145
Grilled Nha Trang oyster with house cheese, herbs
Hau Nha Trang phu phé mai nudng

“Nha Trang” Fresh Oyster @), @, (), (a) 175
Flash boil with kumqguat & lemongrass chilli dressing

i - Hau “Nha Trang” tai s tac
Vung Tau Style Fresh Spring Roll @, (c), (4) 145

Vung Tau popular fresh spring roll, tiger prawn, local pork,
“Nuoc cham” dressing
G&i cudn tém thit Ving Tau

Ocean Tiger Prawn (6), (4) 265
Hong Kong style salted tiger prawn
T6m su bién rang mudi Hong Kéng

Western Cold Cuts Platter (») 380
Iberian Salchichon, Chorizo Sierra,

Jamon Serrano Reserva, Mortadella,

pickled vegetables, mustard, homemade bread basket

Thit ngudi téng hop, dua mudii,

mu tat Dijon phuc vu kem banh mi

International Cheese Platter (¢), (4) 380
Brie, Emmental, Gouda, Blue cheese,

dried nuts, grapes, homemade bread basket

Cac loai pbhd mai téng hop,

hat va nho den phuc vu kem banh mi

() Spicy/ D6 an cay nhe
& Vegan/ Thuén chay (G) Gluten Free/ Khong chia Gluten (b)) Medium spicy/ D6 an cay via
@® Vegetarian/ Nda chay (A) Food Allergy/ Thuc phém di ing ()(®) () Super spicy/ D6 an siéu cay

All prices are x1000 in VND, inclusive of VAT & 5% service charge/ Hon gia tinh theo x1000 VNB, d& bao gom thué VAT & 5% phi phuc vu




SALADS / GO/ & RAU TRON

Pomelo & Grilled Seafood Salad @, (6), (4) 195
Nuoc Cham dressing, local herbs, crushed peanuts
Goi budi hdi san vdi nudc chadm, rau thom, dau phong

Thai Beef Salad @, @, (&) 165
Spicy grilled beef, celery, cherry tomato,

shallot, kumquat, palm sugar Thai dressing

G3i bo nudng cay kidu Thai

Classic Caesar Salad (), (4) 110
Fresh Romaine lettuce, butter herb crouton,

grated Padano cheese, Caesar dressing

Xa lach Romaine, banh mi nudng croutons,

phd mai Padano bao, sét Caesar

Add on grilled chicken breast/ thém (ic ga nudng (6), (A) 90
Add on grilled cumin tiger prawn/ thém tém nudng vi thila Ai Cép (), (A) 120
Add on smoked salmon/ thém ca hdi xong khoi (6), (A) 175
Add on Jamon de Serrano/ thém thit dui heo mudi (G), (A) 120
Ocean Tuna Salad (c), (4) 275

Pan-seared nori-pink ocean tuna, chunky avocado guacamole, quinoa salad
Salad ca ngu dai duocng

() Spicy/ D6 an cay nhe
&) Vegan/ Thudn chay (G) Gluten Free/ Khéong chia Gluten (b)) Medium spicy/ D6 an cay via
@® Vegetarian/ NJa chay (A) Food Allergy/ Thuc phdm di ing () Super spicy/ DS dn siéu cay

All prices are x1000 in VND, inclusive of VAT & 5% service charge/ Hcon gia tinh theo xI000 VND, d& bao gom thué VAT & 5% phi phuc vu




SOUPS & BROTHS/ SUP VA CANH

Western - Japanese Scallop Pumpkin Soup @), (&) 165
Pan-seared scallop, creamy pumpkin soup flavoured

with curry & ginger, olive oil

Sup bi dd coi so digp Nhat

Asian Sweet Corn & Crab Soup ), 120
Traditional Chinese corn soup with crab meat
Sup bap ngot thit cua

Fresh Prawn Wonton Soup @) 120
Seaweed, rich chicken stock, spring onion
Sup hoanh thanh tém rong bién

Tom Yum Goong (), G), () 145
Thai spicy-sour soup with shrimp & mushroom,

flavoured with lemongrass, Kaffir lime

Sup tém chua cay kiéu Théi

Viethnamese Traditional Sweet & Sour Catfish Broth (»), ©) 185
Pineapple, okra, tamarind paste, saw coriander
Canh chua ca dua

Cobia Fish Fillet Broth (), 195
Fresh tomato, white onion, dill, lemon juice
Canh cd bop ndu ngot

() Spicy/ D6 an cay nhe
& Vegan/ Thuén chay (G) Gluten Free/ Khong chia Gluten (b)) Medium spicy/ D6 an cay via
@® Vegetarian/ NJa chay (A) Food Allergy/ Thuc phdm dj ing ()()() Super spicy/ D6 an siéu cay

All prices are x1000 in VND, inclusive of VAT & 5% service charge/ Hon gia tinh theo x1000 VNB, dd bao gom thué VAT & 5% phi phuc vu




FUSION FAVORITES/ DAC TRUNG KIEU FUSION

Pan Roasted Cobia Fillet @, (&) 295
With pineapple & mint salsa
Phi lé cd bdp dp chdo, st trai thom cay kiéu Mexico

Norwegian Salmon Fillet (c), (4) 475
Pan seared salmon fillet, mango pepper salsa,

leek & asparagus cream sauce, quinoa risotto

Ca hoi ép chdo

Aioli Codfish au Gratin(c) 680
Codfish from Spain, garlic aioli gratin,

roasted onion & potato, Spanish “Piquillo” pepper coulis

Ca Tuyét st Aioli

Grilled Black Angus Tenderloin @), (¢) 790
Potato gratin, garlic butter asparagus,

Chau Doc green peppercorn sauce

Than ndi bo Black Angus nudng vdi sét tiéu xanh Chdu Péc

Iberico Pork Secreto(c) 790
Grilled Spanish Iberico pork, baby carrot,

truffle mashed potato

Diém than heo Irebico Tdy Ban Nha nudng

Australian Lamb Rack with Pistachio Crumb (c), (4) 720
Grilled lamb rack, cauliflower puree,

stewed white bean, balsamic cabbage, natural jus

Suon ctu Uc nudng qua hé tran

() Spicy/ D6 an cay nhe
& Vegan/ Thuan chay (G) Gluten Free/ Khéong chia Gluten (b)) Medium spicy/ D6 an cay via
@® Vegetarian/ NJa chay (A) Food Allergy/ Thuc phdm di ing )(»)() Super spicy/ DS dn siéu cay

All prices are x1000 in VND, inclusive of VAT & 5% service charge/ Hcon gia tinh theo x1000 VND, d& bao gom thué VAT & 5% phi phuc vu




Specially curated Fusion dishes using premium and sustainable ingredients, infused with flavorful
herbs and spices. A gastronomic journey to delight and satiate the discerning palate.

Cdc mon an két hop duoc tuyén chon dac biét bang céch s dung cdc nguyén liéu cao cdp, két hop vdi cac
foai thdo moc va gia vi day huong vi. Mo t hanh trinh dm thuc dé lam hai long khau vi sanh diéu

() Spicy/ D6 an cay nhe
& Vegan/ Thuén chay (G) Gluten Free/ Khong chia Gluten (b)) Medium spicy/ D6 an cay via
@® Vegetarian/ Nia chay (A) Food Allergy/ Thuc phém di ing (©)®) () Super spicy/ D6 an siéu cay

& VAT & 5%

All prices are x1000 in VND, inclusive of VAT & 5% service charge/ Hcon gia tinh theo x1000 VND, d& bao gom t




LOCAL STORIES/ DAC SAN BJA PHUCNG

Cobia Fish “Xom Luoi” (c) 295
Mushroom risotto, butter asparagus,

Spanish “Piquillo” pepper coulis

Ca bdp nudng

Pan Roasted “Cam” Fish Fillet @, (6), (4) 265
With green & black olive Provencal sauce
C& cam dp chdo

Tiger Prawn in X.O Sauce 195
White onion, XO sauce

T76m sét X.O

Grilled Vietnamese Tenderloin @, (¢ 375

Potato gratin, garlic butter asparagus,
Chau Doc green peppercorn sauce
Than ndi bo Viét nudng

Grilled Vietnamese Beef “Tay Bac” Style @, () 275
Aromatic and slightly spicy from

Northwestern Vietnamese spices, "Doi"” & "Mac Khen" seeds

Than noi bo nudéng kiéu Tdy Bac

Grilled Pork Collar Steak @, () 245
Grilled baby carrot, truffle mashed potato,

Cabernet reduction

Nac vai ddu rong nudng

Grilled Bratwurst (¢) 195
Mashed potato, gravy
Xuc xich buc nudng

Bamboo Roasted Chicken @, (&) 295
H'Mong style marinated V2 chicken grilled in real bamboo
Ga nudng ong tre

Grilled Chicken®. (&) 295
Marinated %2 local chicken with salt & chilli sauce
Ga nudng mudi St

Hong Kong Style Wok-fried Local Chicken () 295
Hong Kong style crispy salted Y2 local chicken
Ga ta rang mudi kiéu Héng Kéng

() Spicy/ D6 an cay nhe
5 Gluten ()() Medium spicy/ D6 an y
)i ing )()() Super spicy/ DS an siéu cay

(G) Gluten Free/ Khong cf
(A) Food Allergy/ Thuc pl

&) Vegan/ Thuan chay
@® Vegetarian/ Nua

All prices are x1000 in VND, inclusive of VAT & 5% service charge/ Hcon gia tinh theo xI000 VND, d& bao gom thué VAT & 5% phi phuc vu




Specially curated Fusion dishes using premium and sustainable ingredients, infused with flavorful herbs
and spices. A gastronomic journey to delight and satiate the discerning palate.

Cdc mon an két hop ducc tuyén chon dic biét bang cach s& dung cac nguyén liéu cao cdp, két hop vdi cdc
foai thdo moc va gia vi day huong vi. Mot hanh trinh dm thuc dé lam hai long khau vi sanh diéu

() Spicy/ D6 an cay nhe
& Vegan/ Thuén chay (G) Gluten Free/ Khong chia Gluten (b)) Medium spicy/ D6 an cay via
@® Vegetarian/ Nda chay (A) Food Allergy/ Thuc phém di ing ()@ () Super spicy/ PO an siéu cay

All prices are x1000 in VND, inclusive of VAT & 5% service charge/ Hon gia tinh theo x1000 VND, d& bao gom thué VAT & 5% phi phuc vu




RICE & NOODLES / COM VA Mi

Korean Style Fried Rice @, (6), (4) 195
Minced beef, Kim Chi, bean sprouts, fried egg, herbs
Caom chién bo Kim Chi

Double Boil Pork Belly in Claypot (c) 195
Pork belly, caramel fish sauce, shallot, black peppercorn
Thit heo kho to

Seafood Fried Rice (G, () 220
With grilled seafood on the side
Com chién hai san

Salted Fish Fried Rice (4 220
Fried rice with crispy fish fillet,

fermented green Chinese cabbage, ginger

Com chién cd man

Cobia Fish Fillet in Claypot @, (&) 245
Cobia fish fillet, caramel fish sauce, shallot, black peppercorn
Com ca bop kho

Fried Glass Noodles with Crabmeat (c), (2 220
Sautéed glass noodle, Vegetable, Crabmeat
Mién xao thit cua

Grilled Pork with Fresh Rice Noodles @, (¢) 145
Great rustic dish of Southern Viet Nam

with grilled marinated local pork,

homemade spring roll, “Nuoc cham” dressing

Ban thit nudng - Mon an dan dé mién Nam Viét Nam

Char Siu Pork with Yellow Noodles 195
Chinese style roasted pork, vegetable, herbs
Mi xao xa xiu thit heo

() Spicy/ D6 an cay nhe
5 Gluten ()() Medium spicy/ D6

(G) Gluten Free/ Khong cf
(A) Food Allergy/ Thuc pl

&) Vegan/ Thuan chay
@® Vegetarian/ Nua

All prices are x1000 in VND, inclusive of VAT & 5% service charge/ Hon gia tinh theo xI000 VND, d& bao gom thué VAT & 5% phi phuc vu




Seafood Yellow Noodles (4) 220
“Xom Luoi”’- Prawn & Squid, vegetable, herb

Mi xao hai san

Vietnamese Pho () 145
Beef / Chicken Pho

Phd bo / ga

SIDE DISHES/ THUC AN KEM

Truffle Fries with Roasted Garlic Aioli ), (G) 120
Khoai tédy chién vi ném Truffle vdi st toi Aioli

Crispy French Fries . (®), (6) 75
Khoail tay chién

Mashed Potato »), (¢) 75
Khoai tdy nghién

Rosemary Potato Wedges ), () 75
Khoai tay /d huong thdo

Bok Choy & Shiitake (»), () 75
Cai thia x40 nédm déng co

Choy Sum & Crispy Garlic (®), () 95
C3i ré xao tai

Garlic Bread ® 75
Banh mi bo tdi

Steamed Jasmine Rice (Small - Big) &), ®), (6) 55-75
Com trang

() Spicy/ D6 an cay nhe
&) Vegan/ Thuan chay (G) Gluten Free/ Khong chia Gluten (b)) Medium spicy/ D6 an cay via
@® Vegetarian/ NJa chay (A) Food Allergy/ Thuc pham di ing ()(@) () Super spicy/ D6 an siéu cay

All prices are x1000 in VND, inclusive of VAT & 5% service charge/ Hon gis tinh theo x1000 VNB, d& bao gom thué VAT & 5% phi phuc vu




SANDWICHES / BANH M| KEP

Jamon Serrano Reserva (®» 275
Spanish ham, fresh arugula, cream cheese
Bénh panini kep thit dui heo mudi Tdy Ban Nha

Smoked Ham & Emmental Cheese (» 195
Fresh tomato, honey Dijon
Banh panini jambon xéng khoi

Smoked Salmon Bagel ® 275
Fresh arugula, dill, cream cheese, whole grain mustard
Banh Bagel ca hoi xéng khoi

Philly Cheese Steak (» 275
Grain fed West Australian beef, caramelized onion,

green pepper, Emmental cheese

Banh mi kep thit bo

GOURMET BURGERS/ BANH BURGERS

Grain Fed Wagyu Beef Burger (4) 350
With Cheddar cheese, tomato, lettuce, dill pickle
Banh burger bo Wagyu

The Beach Bum (4) 245
Cobia fish in beer batter, caper aioli sauce,

creamy coleslaw, dill pickle

Burger ca bdp phi lé

The Seoul Burger @, (4) 245
Crispy Korean style fried chicken breast,

Gochujang mayo, Kim Chi

Burger Uc ga kiéu Han Qudc

() Spicy/ D6 an cay nhe
& Vegan/ Thuan chay (G) Gluten Free/ Khéong chia Gluten (b)) Medium spicy/ D6 an cay via
@® Vegetarian/ NJa chay (A) Food Allergy/ Thuc phdm di ing ()(»)() Super spicy/ DS dn siéu cay

All prices are x1000 in VND, inclusive of VAT & 5% service charge/ Hcn gia tinh theo xI000 VND, d& bao gom thué VAT & 5% phi phuc vu




DESSERTS / TRANG MIENG

Cheese Mille-Feuille with Almond ® 120
Puff pastry, cream cheese, chocolate, roasted almond
Banh ngan ISp kem phé mai hanh nhan

Citrus Cream Tropical Tart (» 120
Lemon cream tart, lemon zest, tropical fruit, vanilla cream
Banh tart chanh nhiét ddi

Flan Cheesecake ® 120
Baked cheesecake, crumble, caramel
Banh phé mai nudng va vun banh quy caramel

Opera Ba Ria Chocolate ® 120
Sponge cake, butter cream, Ba Ria chocolate, coffee paste
Banh I16p kem bd so-co-la Ba Ria

Coconut Creameux Marshmallow ® 120
Coconut cream, whipped cream, Ganache, marshmallow
Banh kem ddra keo déo

Mango Mousse with Pineapple (® 120
Mango coulis, whipping cream, chocolate, fresh pineapple slice, cinnamon
Banh kem mém xoai vai thom tuoi dp chao

Seasonal Fresh Fruit Plate &), ®, () 120
Slices fresh fruits
Tral cay theo mua

() Spicy/ D6 an cay nhe
& Vegan/ Thuén chay (G) Gluten Free/ Khong chia Gluten (b)) Medium spicy/ D6 an cay via
@® Vegetarian/ NJa chay (A) Food Allergy/ Thuc phdm dj ing ()()() Super spicy/ D6 an siéu cay

All prices are x1000 in VND, inclusive of VAT & 5% service charge/ Hcon gia tinh theo x1000 VND, d& bao gom thué VAT & 5% phi phuc vu




