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Enjoy world class cuisine and service in our casual yet trendy dining room. All inspired by
the famous French bistros of Paris, utilizing all fresh and imported ingredients to create from
handcrafted hors d'oeuvres to our signature desserts. All prepared in our state of the art kitchen
by classically trained chefs. So whether you're in the mood for duck confit, wood fired pizza or
our signature steak frites there's something for everyone.

Don't forget to book your reservation as the sun goes down over the beautiful pacific ocean to
enjoy our nightly fountain show with a glass of wine from the region’s best wine cellars.

(*): Consuming raw or undercook meat, seafood & shellfish may increase your risk of food borne illness. Especially if you have certain medical condition
Khuyén cdo: St dung thit hay cdc loai héi sdn séng hodc ndu chua chin cé thé lam ting nguy cd mac bénh do thuc pham gay ra.
bac biét néu Quy Khéch dang trong qud trinh diéu tri y té.
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P: Pork Dish/ Mén thit heo - S: Spicy Dish/ Mén cay - N: Nut Dish/ Mén d4u, hat - V: Vegetarian Dish/ Mén chay
If you have any specific allergies, please inform us when you place your order | Néu Quy khach c6 van deé vé di ting thuc pham, xin vui 1ong thong bdo nhéan vién khi goi mén
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Prices are quoted in ,000 VND and subject to Service Charge and VAT | Gia trén dugc tinh theo ,000 VND chua bao gom Phi Phuc Vu va Thué GTGT
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DELUXE SET MENU
1,890

g T T

Seared Foie Gras
Seasonal Fruit Chutney, Cherry Sauce

Gan Ngdng Ap Chao, MUt Trai Cay, S6t Anh Dao
EHEAT, BB S /KRR b, pkEE
T2 ForazhAE Hd AEY, A £A

it

Roasted Jumbo Prawn
Green Peas, Asparagus, Ricard Butter Sauce

Tém Nuéng, Dau Ha Lan, Mang Tay, Sét Rugu Ricard
JERERT, B2, F5, mEmEmit
HE A o], Tdm A opAmtEiAA 272 HE A4

Seared Australian Tenderloin
Crispy Potato PPave, Peppercorn Sauce

Thin Bo Uc Nuéng, Khoai Tay Ngan L3p Chién Gion, S6t Tiéu Hot
RAAE A, SRR o, SeE

T8 BRA Y, 7} ek, HEE an

Banana Crepe
Vanilla Ice Cream, Chocolate Sauce
Banh Ké&p Chudi, Kem Vani, Sé6t S6-co-la
BRATYE, HEIKEM, 5588
upbt Se I, uide) ofol A, 223 &
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Prices are quoted in ,000 VND and subject to Service Charge and VAT | Gi4 trén dugc tinh theo ,000 VND chua bao gom Phi Phuc Vu va Thué GTGT
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r " PREMIUM SET MENU

The quantity of set ordered is required to be even

2,188
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Clam and Corn Chowder

Sup Kem Bap va Nghéu
LTRSS 787/

270 & 45 72

Crab Cakes (S)

Bell Pepper Aioli, Lemon Caper Sauce
Banh Cua, S6t Gt Chudng Mayo, S6t B6 Chanh & Nu Bach Hoa

BAD M EEREE, ITERET
=3 Alo|3, wzE|7} ofo] &g, 2l Aol A

Surf & Turf
Grilled Lobster with Garlic Butter Sauce
& Roasted Wagyu Striploin with Peppercorn Sauce

Tém Hum Nuéng S6t Bo Toi
Th&n Ngoai Bd Wagyu Nuéng véi S6t Tiéu Hot

g D B 28 YT 5 KR MG AT 18 AP
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Prices are quoted in ,000 VND and subject to Service Charge and VAT | Gid trén dugc tinh theo ,000 VND chua bao gom Phi Phuc Vu va Thué GTGT
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Grilled Octopus (P)
Potato Confit, Vizcaina Sauce

Bach Tuéc Nuéng, Khoai Tay Nau Cham,
Sét Gt Tay Ban Nha

BT, E T RS

27 3], vl 2to| Lt Ak}

200/ 390/
3 pcs 6 pcs

Choice of Baked with Mousseline Sauce
or Raw with Condiments

Hau Nha Trang (03 an hoac 06 Con)
Nuéng Phé Mai ho&c An Séng
FHEFrEEERE BR/6): BB s A IZ A AR S

= (370 / 670): 229 A T2 = 70,
I A AS=H =

Charcuterie (P)

Imported Cheeses,

Cold Cuts, Condiments

Pho Mai, Thit Ngudi Cac Loai, D6 An Keém
2 LRBE KR

IR E

APPETIZERS
MON KHAI V]

Skfit | ofmEfo] 4

Beef Carpaccio

Angus Tenderloin, Truffle Manchego,
Dijon Vinaigrette, Black Pepper Crostini
Than Bo Angus Thai Lat, Phd Mai Vi Nam Cuc,
S6t Gidm Mu Tat, Banh Mi Nuéng Tiéu Den

LRG0, KR 2 WIS I,

EAHEST, BAEE A

H| X 7h20tz AL QR ERE BhA| AL X =
gE HU 1 E, £ Bl 22 AEY



Seasonal Fruit Chutney, Cherry Reduction,

Roasted Bone Marrow / Beef Kebab (S) 32 Toasted Hazelnut Crumble
Herbs & Parmesan Breadcrumb Crust, Gan Ngdng Ap Chao, MUt Trai Cay,
Caramelized Onion Jam, Sourdough Toast S6t Anh Dao, Vun Hat Phi Rang

Ty Xuang Ong Bo Nuéng/ Bo Xién Nusng I RIREH &, IRk, R

vGi Thao Méc va Vun Banh Mi, Hanh Tay Rim,
Banh Mi Men Chua
KB BEEA A R, FEECRARIE B ., IR s A

e At = AT7] AN
20| ZE] AL AFYEQ EAE

A e A EY, A2 29, 72 sloled 3-E

Fried Duck And Foie Gras Spring Rolls (N) Crab Cakes (S) Baked French Garden Snails
Hoisin Sauce, Plum Sauce Bell Pepper Aioli, Lemon Caper Sauce Butter & Asian Herbs, Garlic, Toast
Ché Gid Nhan Thi'g Vit & Gan Ngdng, Bé’nh Cua Chién, Sét Gt Chudng Mayo, Oc Sén Phap bt Lo, Bo & Thao Méc,

S6t Tugng Dau, S6t Man S6t B Chanh & Nu Bach Hoa Toi, Banh Mi Nuéng

HHSHEITRE, fAILiFEEE, RisE THAFEE G, BB = 5 BUEILIR S KR g, 2544
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Prices are quoted in ,000 VND and subject to Service Charge and VAT | Gid trén dugc tinh theo ,000 VND chua bao gom Phi Phuc Vu va Thué GTGT
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SALADS
XA LACH

pr | s

Kale Salad With Prawns

Apple Vinaigrette, Avocado,
Cranberry, Mimolette

Xa Lach Cai Xo&n Tron S6t Giam Téo,
Tém Nuéng, Qua Bd, Nam Viét Quat,
Ph6 Mai

FERARPIARH WEVDRL, A THIER,
i, P RERT

Te M AY Aejs, ofuste,
A, AR HH 2 E Eeild

Plain Kale Salad 260
Xa Lach Cai Xoan
PIRH B | AL =

Smoked Salmon Salad

Raspberry Dressing, Avocado, Beets
Xa Lach Ca Hbi X6ng Khoi, )

S6t Mam X6i, Qua Bo, Cui Dén

BRI, R, TR

2hzue) =24, ohR e, uE

Moroccan White Anchovy, Parmesan Cheese
Xa Lach Caesar Ga Nuéng, )

C4 Com Trang Ma Réc, Pho Mai Y

WS N BRIz, FECEE TS BHR B AL IEED AR08

71 A4 Mel=, 823 sjo ], mhulak 32

Moroccan White Anchovy,

Parmesan Cheese

Xa Lach Caesar, C4 Com Trang Ma Réc, Pho Mai Y
REAX VERSURE, DeXES, BAAZ L
AA A2, gha7| o), RERBlHx| sujkal=

Organic Tomatoes Salad (v)

Aged Balsamic Reduction, Burrata, Arugula
Ca Chua Hitu Cd Tron S6t Giam Den U Thiing G& Sdi,
Ph6 Mai Tugi, Cai Léng

WREE B R BB T AR 2 4, 2R

S wpabe) Beld, pete), 22




Beef Stock, Gratinated Cheese, Sourdough Toast

Sup Hanh Tay Kiéu Phap, Nugc Dung Bo,
Ph6 Mai But Lo, Banh Mi Nuéng

EAFEED G AR,
TS RR/RYSES, BRI &S A

=% oUQl S, 277 AE
2agjo)2 M2 Al ES EAE

Clam & Corn Chowder

Clam & Chicken Stock, Carrot

SUp Nghéu & Kem Bép, ]

Nu&c Dung Nghéu & Ga, Ca Rot

R ORI ARG LA =07 SR I

S & B A9, 2 & MY AE, G2
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Prices are quoted in ,000 VND and subject to Service Charge ar*d VAT | Gid trén dugc tinh theo ,000 VND chua bao gom Phi Phuc Vu va Thué GTGT
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French Beans, Rosemary Bistro Fries, Peppercorn Jus

Susn Bo Wagyu M5 Nudéng, Dau Que Phap,
Khoai Tay Chién véi L4 Huong Thao, Sét Tiéu Hot

MSHMIAF SR A HE RN R, IR A E 5%, RARURT T
M5 Sbt EnfE 3 mallx] §l 2 20l2] H|AE R majo] mmE A

S6t Bo Dac Ché [ Sét Tieu/ S6t Nam Cuc
AT AR AT

VEESYE L ERPONT PP
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Green Peas. Potato. Ch0|ce of Sauce

190 Gr Than Ngoal Bo Wagyu Ap Chao, .
Dau Ha Lan, Khoai Tay, Lua Chon Sét

ERMAT0S BRI S, 5. kST

T2 ok AT 54, BT, AR, A2 A
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- Asparagus, Mashed Potato, %
-, Lemon Butter Sauce & Salsa Verde s
Tém Hum Nudng, Méng Tay, Khoai Tay Nghién, E

S6t Bd Chanh & S6t Thao Méc Kiéu Mé-Xi-Co =
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Acorn-fed Spanish Pork,

Potato Croquettes, Chorizo Emulsion
Vai Heo Den Tay Ban Nha Nuéng €ham,

Khoai Tay Vién, S6t Xuc Xich Tay Ban Nha

8 LR NESE MG A RS SRR I PR PRI AL
HEAR LT BRIEYE T & AL &
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Prices are quoted in ,000 VND and subject to Service Charge and VAT | Gid trén dugc tinh theo ,000 VND chua bao gom Phi Phuc Vu va Thué GTGT
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MAIN COURSES

MON CHINH

Fx | HJA Z&

Crispy Potato Pave, French Beans, Choice of Sauce
200 Gr Than Noi Bo Uc Ap Chao, Khoai Tay Ngan Lép Chién Gion,
Dau Que Phép, Lufa Chon Sét

2005225 RIGHIH A0 (N)

T2 BRI, A ER T
200g Aloj ot SFA4F £517

HFARGH LE|o] & uiH|, e~

Thém Gan Ngbng Ap Chao
Al OB RS AT
Aloj& Folazr 27}

Sé6t Bo Dic Ché [ Sot Tieu | S6t Nam Cuc
PRI ERR T R EE T

HI A/ HE Y AL/ EBS AN

Seared Hokkaido Scallops
Salmon Roe, Yuzu Lemon Sauce

Coi So biép Hokkaido, Triing C4 Héi, S6t Chanh
ERULIEIE R I = A A5

Alole Z7ol = 7hejH] Aol fAF elle A

300 Gr Grilled Australian Ribeye (S)
PParis Butter, Homemade Potato,

Choice Of Sauce

300 Gr Thin Susn Bo Uc Nuéng,

Sét B Phap, Khoai Tay, Lua Chon S6t

3005w PN AR AFHE (S)

ELBR X R B T, [ il 1 5, T i
300g 1E = SFAF ool (S)

mj2] BE], SH|o] = EEo|E A AME

Roasted Chilean Seabass (S)
Saffron Potato Puree, Salsa Verde,
Charred Broccoli

C4 Tuyét Chi-Lé Nudng, Khoai Tay Nghién
v6i Nghé Tay, S6t Thao Méc Kiéu Mé-Xi-Co,
Bong Cai Xanh Chay Canh

KRRy A (S)

AT ER. BAFE. wEE=H

A4t 5ol 7ol (S)
APERE LEo] & e, At 2, 12 522

Roasted Salmon Fillet

Potato Confit, Oven Dried Tomatoes,

Olives, Cioppino Jus

Phi-1& Ca Héi but Lo, Khoai Tay Chifen N&u Cham

Kiéu Phap, Ca Chua Nusng Cham, O-liu, S6t Hai San

o = e ilhE 5 BT, R, T BT R
o] "aj| Lo] A2t o], @ B Egto] EntE
2H A oul FA



Seared Beef Tenderloin, Slow-Grilled Iberico Presa,
Grilled Jumbo Prawn, Baked Oyster with Cheese

Bon Mén Nudng Kiéu Bistro:

Thin Noi Bd Uc Ap Chao, Vai Heo Den Tay Ban Nha Nusng Cham,

Toém Su Nuéng, Hau Dut Lo v6i Phd Mai
The BistrofAHIE &4 APEL (P)

BRI, 188 O LA EAEAR AL DA, K5 R, = h A g

The Bistro A| 1Y %] ©lAE 2 (P)

T8 £17] Y, £29 JYE ojE| R T, Y= B

M, 25 Z2Eo = =

Seared Duck Leg Confit

Porcini Agnolotti, Pea Shoots, Duck Jus
D Vit Ap Chao Kiéu Phap, Mi Y Nhan Nam Théng,
Rau Mam, Sét Vit Dac Ché

ERUHETORE A4 AT s i, B = w9 AR
Alojg 28] te] 31 ZEXY oz 2,

s
e 02 2o

360 Gr Seared Australian Lamb Chops
Zucchini, Bell Pepper Coulis, Mint Sauce

360 Gr Sutn Ctu Uc Ap Chao, Bi Ngoi,
S6t Gt Chubng, Sét Bac Ha
3605 AN EHEE R, HAHE, &, MRk

T34k oF ZH] Fo] 360g, TIE A4 2

Chicken Milanese

Zucchini Caponata, Lemon & Caper Sauce
Ug Ga Ap Chao Kiéu Y, Bi Ngoi S6t C3,

S6t Chanh & Nu Bach Hoa

KNG HEPTH RIS ATIRIR %

A7) WakuA F714 FHELEL B2 & Ao A

e | BN EESHIE T ‘B BT000 U 55 4 70 s By T Y
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Prices are quoted in ,000 VND and subject to Service Charge and VAT | Gid trén dugc tinh theo ,000 VND chua bao gom Phi Phuc Vu va Thué GTGT
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Prawn Bisque, Prawns,
Calamari, Fresh Herbs

Mi S6t Hai San Kiéu Y, Tom, Muc, Rau Mui

: gl
BNV 7%, KT, 6, e e
23A ] ofo] L] o el L Bl AL,

M2, 270l A4S 35

Potato Gnocchi

PPomodoro Sauce, Burrata, Parma Ham
Banh Khoai Tay S6t Ca Chua Kiéu Y,

Phé Mai Tugi, Thit Heo Mudi

BEX T EZERENE RS2 /R kKR
IHO|E k7] B —‘:}E}E}, ul=no} 3

Tagliatelle Al Tartufo
Wild Mushroom, Parmesan, Truffle Cream, Chives

Mi Y Det S6t Nam Cuc Kiéu Y, Nam Rifng, Pho Mai, He
MATE T TE BT EA. DRI A BTN S, A5 &
E|Z gejotde] op Al mtEH|4F X =,
EZE A5, ZolB

Linguine Alle Vongole (s)
Uni Butter, Clams, Toasted Garlic

Mi Y S6t BS & Nhim Bién Kiéu Y, Nghéu, Toi Nudng
F PSR R T (S) AR BT, MR, % 7%
FAY =l 522 (S) ¢4 HE, 2, & ks



WOOD
FIRED
PIZZAS

PIZ/ZA
wepE | AF

Four Cheese PPizza
Honey & Thyme

Pizza Bén Loai Pho Mai, Mat Ong & Co Xa Huong
V0240, il EN e BE
2 X2 ozh B & B

Calabrese (S)
Salami, Chorizo, Mozzarella, Tomato Sauce

Pizza Xuc Xich Cay Y, Pho Mai, S6t Ca Chua

Fennel Sausage & Ricotta

Arugula, Chili Oil, Tomato Sauce
Pizza Xuc Xich & Phé Mai Ricotta,

D4u Gt, Sét Ca Chua

17 7 A i ) B 2 IR BRBRLTE, 2B A
MY 247 & 2| FEF 22

A 2 EntE A

Del Mare
Prawns, Scallops, Calamari,
Mozzarella, Tomato Sauce

Tl T Y

et | W RE S E B ) BEIT000 T % 2
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FRAT B I XU (S) Pizza Hai San, Phd Mai, S6t Ca Chua
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SIDE DISHES
MON AN KEM

IV

27} Hle

Grilled Asparagus & Broccolini
Mang Tay & Bong Cai Xanh Non Nuéng
EFHEE=E

ofrmtEtAA & B2 Z L Fo

Roasted Seasonal Mushrooms
Nam Theo MuaButLo

P ST
A ATl

Parmesan Mashed Potatoes
Khoai Tay Nghién véi Phé Mai
g& 2+ T

24k ojA| E ZEo] &

Crispy Potato Pave

Khoai Tay Ngan L&p Chién Gion
BETELE

ulatet Teo| £ mhu

Sauteed Brussels Sprouts
or‘French Beans

Bap Cai Bi hoac Dau Que Phap Ap Chao
EOETHEREANEE

B AmRlOE & mallx] ¥l &

ojo

Cue Thueng Hong
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MON
HAN QUOC
SR | 31 @)

Marinated Beef & Pork Belly, Condiments
Mén Nuéng Kiéu Han Quéc:

Than Bo, Thit Ba Chi Heo, D6 An Kém

SHEE DAL, FEEC A PRI SE FAE, SRR R

g=4] BBQ Z2H, ¥ £107] & A, 20|5

o “BUEITR000 T 5 2 79 s S T v
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. Korean Steamed Rice, Beef, :
. Vegetables, Fried Egg, \ 7 &
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: . Com Tron Han Quéc, Thit Bo, Rau €, - »E
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: Pork, Steamed Rice s .
Canh Kim Chi véi Thit Heo, Com Trang
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Prices are quoted in ,000 VND and subject to Service Charge and VAT | Gid trén dugc tinh theo ,000 VND chua bao gom Phi Phuc Vu va Thué GTGT
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Vanilla Ice Cream, Walnuts
Chudi Bt Rugu, Kem Vani, Hat Oc Ché
IR BECE E KTk, %8k

HhLp EAE, uhdEt ofo]Ag Y S

Banana Crepe

Vanilla Ice Cream, Chocolate Sauce

Banh Kép Chudi, Kem Vani, S6t S6-C6-La
I I EFENTINDE, T EVKEM
HiLuy 3|9, uide} ofol A3y 25

SN

The Grand Bistro Trio Dessert (N)
Chocolate Volcano, Raspberry Macaron,
Salted Caramel Nougatine Mousse

Banh S6-C6-La Chay, Banh Macaron Vi Mam Xai,
Banh S6-C6-La Nhan Caramen Méan

5 kW, BARFEEBR T,
JRCRERRE I 5 )

222 A, ehz|P g,

P EE T 2

DESSERTS

TRANG MIENG
s | A E

The Bistro Cookie Skillet (N)
Toasted Almond, Vanilla Ice Cream,
Caramel Sauce

Banh Quy Nudéng Lo Cui, Hanh Nhan,

Kem Vani, S6t Caramen

TETEEE EhFT ., BB S, TEUKHEM, S
HAER 7] A7 12 ol = Hide}
ofolAT Y, Fhapd AA



Tiramisu

Homemade Ladyfingers,
Mascarpone, Coffee Syrup

Banh Tiramisu Kiéu Y, Banh Sam-Panh, Kem Pho Mai, Ca Phé
RHKTR. BHIFEYT. SR 2 1. IHEREK
Elgtu]4) SHjo| = glojt] PA, vpATFEY] Aol Al

Buds Ice Cream

Rocky Road | Cookies & Cream | Chocolate
Kem S6-C6-La Hanh Nhan Keo Déo

| B&nh Oreo | S6-C6-La

Buds#k ik

TEELBRR | DETOIHR | 7550 10k

Buds ofo] A=

27 2E | 77] Q) 2% | 223

Frangipane, Vanilla Ice Cream,
Caramel Sauce

Banh Tac Tao Nhan Kem Hanh Nhan,
Kem Vani, S6t Caramen

\ _ S N 1 M R IR =07 €1 R = Y i
— ol et2 &, upde} ofolAad Ajeu 4

Homemade Ice Cream Or Sorbet

Vanilla | Raspberry

Kem Vani | Kem Ba Mam Xoi

BfllvkEM | SEEEK | BR T

Zuo]= ofo] AT ™ | 24| vide} | 2h2H| 2]
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Prices are quoted in ,000 VND and subject to Service Charge and VAT | Gid trén dugc tinh theo ,000 VND chua bao gom Phi Phuc Vu va Thué GTGT
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VEGETARIAN

MON CHAY
28 | A 27

Pumpkin Soup
Sup Kem Bi bo
[Nz

Suf gz

Organic Tomatoes Salad
Arugula, Aged Balsamic,
Burrata Cheese

Xa Lach Ca Chua Tron DAu Giam,
Phé Mai Y, Cai Long

EHEA AHIETING Z M.
PR LK S B
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Banana Crepe

Vanilla Ice Cream, Chocolate Sauce
Banh Ké&p Chudi, Kem Vani, S6t S6-co-la
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Seasonal Fresh Fruit
Trai Cay Theo Mua
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Falafel

Tomatoes, Bell Pepper Coulis,

Raita Sauce, Arugula

Bénh Dau Ga, Ca Chua, Cailong,

Sét Gt Chudng, S6t Stfa Chua Kiéu An
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Potato Gnocchi

Spinach, Truffle Cream Sauce
Banh Khoai Tay Kiéu Y, Cai B6 X6i,
S6t Kem Nam Cuc
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Spaghetti Aglio Olio

Sauteed Spaghetti, Garlic,

Chili Flakes, Parsley

Mi Y Xao Toi, Gt Bot Kho, Rau Mui Tay
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Vegetarian PPizza

Zucchini, Mozzarella Cheese,
Asparagus, Tomato Sauce

Pizza Bi Ngoi, Phé Mai Y, Mang Tay, S6t Ca Chua
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Bibimbap

Korean Steamed Rice, Braised Mushroom,
Vegetables, Fried Egg, Hot Pepper Paste
Com Trén Han Quéc, Nam Ham, Rau Cu,

Triing Chién, Tusng Gt Han Quéc
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