APPETIZERS & SALADS

Vietnamese Fresh Spring Rolls (P)(N)

Mo EH AZYE

RABITAS

Pork, tiger prawn, fried shallots, spring onions, Vietnamese herbs,
hoisin sauce, peanut, and Vietnamese dipping sweet & sour fish sauce
Go6i cudn, tom, thit heo ding kém nuwde mam chua ngot, twong ddu

Vietnamese Deep Fried Spring Rolls (P)
SjAtE EHX| 7] Z2tojE AZEE

BRME RSN AR

180/ 4pcs

200/ 4pcs

Pork, prawn, fried shallots, spring onions, Vietnamese herbs, Vietnamese dipping sweet & sour fish sauce

Cha gio chién ding kém niede mam chua ngot

Steak House Salad
A0 32 A MpjC

Bt b

Grilled steak, organic mixed greens, arugula, Parmesan cheese, fresh corn, shallot,

cherry tomato, balsamic vinaigrette
Xa lach bo nuong

Caesar Salad

WK del=

Eo o yBrE

Parmesan cheese, croutons, Caesar dressing, dried cherry tomatoes
Xa lach caesar, pho mai parmesan, ca chua bi say va sot caesar

* Add grilled chicken - St 7}k 0] F=7} - iRt B - Thém ga nuong
* Add grilled tiger prawn - -2 57} - haXEEF - Thém tom sii nuwong
* Add smoked salmon & A F7} KBS - Thém ca hoi xong khéi

German Sausage (P)

YA 2N K|

AR E S &

Grilled German sausage, served with sauerkraut, Dijon mustard
Xuic xich Puec nuong dung kem cai chua va mu tat vang

Grilled Semi-Dried Squid, Sate (S)

HAx 2 EO AL

Y FEL G

Semi-dried squid, green chili sauce, Vietnamese herbs

Muc mot nang nwong sa te dung kem rau thom va sot muoi ot xanh

390

180

260
260
260

250

380

(*) Signature dish (V) Vegetable dish (P) Pork dish (N) Nuts dish. If you are allergic to centain food ingredients, kindly inform to your server
(*) Mén dic trung (V) Mon chay (P) Mon thit heo (N) Mén hat. Xin vui 1ong thong bao cho Nhan vién néu quy khach c6 di tmg véi céc thanh phan trong mén an
M AIYA 28 (v) T2 P) iR e8] () HALY] e8] ST AR gl Gl =717 vk, A 5] A el A Gl AL

() BIE (V) FRZUE (P) &bk (N) 2HA. o RIEM KL AR AS L4, Hlb &M

Prices are quoted in ,000 VND and subject to 5% Service Charge and 10% VAT
Gia trén duogc tinh theo ,000 VND chua bao gom 5% Phi Phuc Vu va 10% Thué GTGT

7AW N E (VND) 71E01 M, 5%2] BAFR 2H0% 2] F7F7ER Al 7T U o

M LA B S 000 ALt 5 holk 5% 494 T A0 10% 49 B AL



SOUPS

Vietnamese Pho (*)

HEH 217 &=

BT

Rice noodles, beef tenderloin, bean sprouts, Vietnamese basil leaf, spring onions, coriander
Pho bo Viét Nam

Vermicelli Noodle Soup - Nam Vang Style (P)(*)

EEICERIE

(TR S

Vermicelli noodles, prawns, squid, minced pork, quail egg, bean sprouts, spring onions, coriander
Hu tieu Nam Vang

Tiger Prawn Sweet & Sour Soup

MBE30 EO[A & X2

SRS

Pineapple, lady fingers, tamarind and Vietnamese herbs
Canh chua tom

Seafood Shin Ramyun (S)

o=t

A8 1

Prawns, squid, crab sticks, pickled cabbage, garlic, leck, spring onions, soya sauce,
sesame oil and Shin ramen noodles

Mi Ramen kim chi hai san

Kimchi - Jjigae (S)(P)
257 7)
W

Pork belly, pickled cabbage, soft tofu, garlic, lecks, spring onions, chili powder, sesame oil, steamed rice

Sup kim chi thit heo dung kem vdi com trang

“Mul Naengmyeon” Korean Cold Noodle Soup

=40

FECA T “Mul Naengmyeon” it vk W, E‘jmtﬂﬁ_, H# MRKEE

Served with chilled beef broth, topped with sliced cucumber, white radish and boiled egg

My lanh Han Quéc ding kém niede ding bo lanh, diea leo théi soi, cii cdi trdng va trieng ludc

Galbitang - Short Rib Soup

ZHg

A A 22/ MR

With mushrooms and glass noodles

Canh swon bo Han Quéc dac biét voi nam va mién

Haejangguk - Cabbage and Beef Short Rib Soup
Qj0f 227] 2] 42

BORFWHEE G

Korean glass noodles, short ribs, cabbage and steamed rice
Canh swon bo cdi thao Han Quéc véi mién va com trang

(*) Signature dish (V) Vegetable dish (P) Pork dish (N) Nuts dish. If you are allergic to centain food ingredients, kindly inform to your server

250

250

300

290

260

290

480

480

(*) Mén déc trung (V) Mon chay (P) Mon thit heo (N) Mén hat. Xin vui 1ong thong bao cho Nhan vién néu quy khach co di tmg véi céc thanh phan trong mon an

A TUA 22 (V) AT A @) e 2E) (N) HAA27) 28] ER e A ARl kel 2717} Aok, A 8 A ol A oke F AL

() B3 (V) FREZF (P) Atk (N) %M. o RIE L LR B AN EE, FHilBRM
Prices are quoted in ,000 VND and subject to 5% Service Charge and 10% VAT
Gia trén dugc tinh theo ,000 VND chua bao gom 5% Phi Phuc Vu va 10% Thué GTGT

747 £ £ 5 (WD) 71501, 5] BAL59Ho% ) - 7HH A 7R A b e U e
WsE45F e % 000 A &5 Al 5% 8 M4 % A= 10% #9 UL



NOODLES & PASTA

Char Kway Teow (P)(S) 300

A2, BUE, 258 42 88

B35 D RADRE
Wok fried flat noodles, prawns, Chinese sausage, egg, bean sprouts, chives, chili sambal sauce
Pho xao Ma Lai

Wok Fried Glass Vermicelli with Crab Meat (*) 290
A% HolEe 53

SR W B L

Rice vermicelli, crab meat, egg, choy sum, bean sprouts, onions, carrots, Chinese celery & ear mushroom
Mién xao thit cua

Traditional Bun Thit Nuong (P)(N) 275
24 & EX| 27|

RIS BN RERL, RHEEFR

Served with lettuce, fresh herbs, fried spring rolls and sweet & sour fish sauce

Bun thit nuong

Spaghetti - Tomato Basil Sauce/ Bolognese Sauce/ Carbonara Sauce 240/ 280
Bz EOE, AZSE T U5

BARE L5000 - TS -20RE | F%hESFE %

Tomato basil , Bolognese or Carbonara served with Parmesan cheese, garlic bread

Mi Y ding kém sét ca chua, sot bo bam hodc sot kem tritng

BURGERS & SANDWICHES

Ham & Cheese Panini (P) 260
X = L L

KIRZ 44 JE e If £

Smoked ham, mozzarella cheese, mustard, basil pesto sauce, coleslaw salad, fries

Bdnh mi Y kep thit ngui, ph6 mai, sét lé qué va khoai tdy chién

Grilled Chicken Club (P) 260
JX 7 2 MESK]

R 2 = ]

Fried egg, grilled chicken, smoked bacon, cheddar cheese, lettuce, tomato, white toast, fries

Banh mi sandwich, ga nuong, trung chién, ba roi xong khoi, pho mai va khoai tay chién

Beef Burger 340
Q1 H|ZHA

D A =11

Australian beef patty, green oak leaf, tomato, onion, cheddar cheese, mustard, fries

Banh mi burger bo, xa lach, ca chua, hanh tay, ph6é mai, mu tat va khoai tday chién

Ribeye Steak Baguette (S) 450
HOH0] £H|0[3 MES(X]

WA =91
Grilled ribeye topped with caramelized onion, bell pepper, peppercorn sauce & fries
Banh mi Viét Nam, bo nuwong dung kem hanh tay, 6t chuoéng va khoai tay chién

(*) Signature dish (V) Vegetable dish (P) Pork dish (N) Nuts dish. If you are allergic to centain food ingredients, kindly inform to your server
(*) M6n déc trung (V) Mon chay (P) Mon thit heo (N) Mén hat. Xin vui 1ong thong bao cho Nhan vién néu quy khach c6 di tmg vdi cc thanh phan trong mén an
@ ATUA 23 (V) AAFA A @) w2 () AA D] 2. 5 A A5 el =77} drha, A8 Aol el FA L
() BIE (V) FREXE (P) A3k (N) &H M. o RET L LR B AN LH, FHilR RN
Prices are quoted in ,000 VND and subject to 5% Service Charge and 10% VAT
Gia trén duoc tinh theo ,000 VND chua bao gom 5% Phi Phuc Vu va 10% Thué GTGT

7H S B & (VND) 710l M, 5%9] SR 2h0% 0] F-7E7 A Al ZFE 7R U T
M LA B S 000 ALt 5 holk 5% 494 T A0 10% 49 B AL



MAIN COURSES

Samgyupsal BBQ (S)(P)
2L 8RO | U MUY, YAE, YBE, 4 Ax
st | MR, A0k, ARM=5%

Grilled marinated pork , ssamjang sauce, lettuce, perilla leaves, Chinese cabbage
Heo nuwéng Han Quéc an kém xa ldch, kimchi

Beef Bulgogi (S)

=17

s ML

Grilled marinated beef , ssamjang sauce, lettuce, perilla leaves, Chinese cabbage
Bo Nuong Sot Han Quoc an kém xa lach, kimchi

Tonkatsu (P)

X 07| FEEat 24 Tk

H A

Fried pork rib with tomato curry and steamed rice
Com thit heo chién va ca ri kiéu Nhqt

Broken Rice with Pork Chop (P)

HEF A Weh7| gap 2 HX| ZH[ 4, A2 08 22, Fe| Ojp| 22

BRI, BortitE. ERDE B

Grilled pork chop, steamed egg meatloaf, steamed broken rice, sweet & sour fish sauce
Com tam swon heo, cha trimng

Caramelized Pork Belly with Fish Sauce (S)(P)

HEH a4 28

B AR TLE N

Pork belly, Vietnamese fish sauce, spring onion, garlic, chili, seasoning and steamed rice
Thit heo rang chdy canh ding kém com trdng

Wok-Fried Chicken with Chilli Lemongrass

Ho| g 2aetaE 250 ¢ Zeto|E X7

S

Chicken thigh, chili, lemongrass, steamed rice and soup of the day
Ga xao sa ot voi com trang va canh

(*) Signature dish (V) Vegetable dish (P) Pork dish (N) Nuts dish. If you are allergic to centain food ingredients, kindly inform to your server

350

420

400

350

350

320

(*) Mén dic trung (V) M6n chay (P) Mon thit heo (N) Mén hat. Xin vui long thong bao cho Nhan vién néu quy khach c6 di tmg véi céc thanh phan trong mon dn

A ZUA 28] (V) A Fe A (@) w28 (N) HA L] Q) ST A A el el =77t ook, A 3] Aol A G AL

() BIE (V) FRELE (P) ik (N) 4 A o REH XL AR RS T, HilP RN
Prices are quoted in ,000 VND and subject to 5% Service Charge and 10% VAT
Gié trén duge tinh theo ,000 VND chua bao gom 5% Phi Phuc Vu va 10% Thué GTGT
747 W £ 5 (VND) 7101, 5% ] BAFE SHo% ] /A Al 7E R bR U e
W24 e % 000 A&, holc 5% 99 M55t A2 10% 49 BUR AL



MAIN COURSES

Beef Pad Krapow (5) 390
H= ojc 32122

NEEFA

Minced beef, basil leaves, black pepper, garlic, sunny side up, steamed rice

Bo xao ld qué

Black Pepper Beef 430
SO PAL HE

BIED I A

Australian Angus beef, snow peas, onion, black peppercorn sauce, steamed rice

BO sot tiéu den voi hanh tdy, ddu ha lan, ding kém véi com tring

Grilled Seabass in Banana Leaf (*) 420
T2 4 B 99 =0

R T

Marinated seabass with Vietnamese herb sauce,

served with steamed rice & stir fried seasonal vegetables with garlic

Cd chém nudéng ld chuoi kém sot rau thom, com trdng va rau cii xdo toi

Pan Seared Salmon 520
gl HEf 22 AH0f 70|

BRI E, MRa MRS

Salmon fillet, sautéed potato, asparagus, lemon butter sauce

Cd hoi dp chao ding kém khoai tdy, mang tdy xdo va sot bo' chanh

Clay Pot Salmon (S) 520
KA SH MHEl= 7h2t RSt E T4 AA0 Ha a2 o0 d2|1 Fax

SRR S = o LA R

Fresh salmon, Vietnamese fish sauce, spring onion, black peppercorn, steamed rice

Cd héi kho véi mede mam thiwong hang ding kém com tring

Grilled Australian Ribeye Steak (*) 880
D74 EOto] AH 0] 2

SEBRAIT A e

300gr of grilled Australian ribeye steak served with fries, sauteed tonkin flowers,

grilled garlic and green peppercorn sauce

Than bo Uc nuéng sot tiéu xanh dimg kém béng thién Iy xdo va khoai tdy chién

Grilled Lamb Chops (*) 820

gzt 10|

Rl B AL A 1 R

A rack of lamb marinated in olive oil, served with asparagus, seasonal vegetables and mint sauce
Swon ctru nuwong sot la bac ha an kem rau cu xao

(*) Signature dish (V) Vegetable dish (P) Pork dish (N) Nuts dish. If you are allergic to centain food ingredients, kindly inform to your server
(*) Mén dic trung (V) Mon chay (P) Mon thit heo (N) Mon hat. Xin vui 1ong thong bao cho Nhan vién néu quy khach c6 di tmg vdi céc thanh phan trong mén an

M ATYA 8 (v) T2 P) iR e8] () HALY] e8] ST AR sl Gl =717 vk, A 5] A el A Gl AL

(") 48He (V) FRELE (P) ik (N) S8R, 4o RIEM EL R Z RS TH, Filde £M

Prices are quoted in ,000 VND and subject to 5% Service Charge and 10% VAT
Gia trén duogc tinh theo ,000 VND chua bao gom 5% Phi Phuc Vu va 10% Thué GTGT
7HA S Ed F (VND) 71501 M, 5%2] EAFE 2H0% ] F 7 EA A 7 F d T
W& E45FAm % 000 Ay &5 ok 5% MRS %A= 10% 49 BURAL



RICE & VEGETABLES

Sauteed Choy Sum with Mushrooms 150
H-|)\-| X0|M B2
izi'; /FJ ):/ *
Choy sum, mushrooms garhc oyster sauce
Cdi ngong xao nam sot dau hdo

BiBimBap 320

o] i
[ 4 R

Steamed rice mixed with beef & vegetables, topped with fried egg
Com trén Han Quéc

Kimchi Bokkeumbap (S)(P) 280
X277t 2012 PR RSy

TARWIR

Stir fried pork belly, kimchi, fried egg, Korean steamed rice

Com chién kim chi

Fried Rice 280/ 190

O H}
54

Wik
A choice of: seafood or vegetarian
Com chién hdi san hodc com chién voi rau cu

Sautéed Water Spinach 120/ 250
Ohs - ADIABH 22

DKL - SO R

A choice of: Fresh garlic or sliced beef

Rau muong xao toi hodc thit bo

DESSERTS

Ice Cream 140/ 2 scoops
ofo|A 3 2l

HESH

A choice of: Matcha - Vanilla - Strawberry

Luwea chon vi: Kem tra xanh - Kem vanilla — Kem dau

Assorted Seasonal Fresh Fruits 120
HE oty
4R R A

Trdi cay theo mua

Pomelo Platter 180
=3
AT

Buoi

(*) Signature dish (V) Vegetable dish (P) Pork dish (N) Nuts dish. If you are allergic to centain food ingredients, kindly inform to your server
(*) Mon dac trung (V) Mon chay (P) Mon thit heo (N) Mén hat. Xin vui long thong bao cho Nhén vién néu quy khach c6 di img Vm cac thanh phén trong mén an
M A2YA 2.8 (v) A FA72E (@) w8 () HA L] 27 5 AR sl °‘€1l 2717k ek, A1 3] A el A e AL
() BHe (V) FRE L (P) Ak (N) %‘iﬁ'rﬁl do RIS FLERZ AN L, Fil AN
Prices are quoted in ,000 VND and subject to 5% Service Charge and 10% VAT
Gié trén duge tinh theo ,000 VND chua bao gom 5% Phi Phuc Vu va 10% Thué GTGT

7S B 5 (VND) 71017, 5%9] AR 2h0% O] F-7E7 A Al ZFE 7B U T
WAL B0 % 000 ALty B, 5 ik 5% 99 MR 4- T A2 10% 49 R AL



TOP FLIGHTS

Infinity Sunrise
Flor De Cafia Rum 12YQ, cointreau, orange juice, dragon fruit syrup, salt and lime

The Bluffs Sunset
Hendrick's gin, cointreau, aperol, angostura bitters, soda, pineapple and lime juice

| 2 Par
Tito's handmade vodka, homemade ginger syrup, fresh cucumber and lime juice

The Eagle
Magners Ciders, lime juice, cinnamon syrup

Hole In One
Evan Williams Straight bourbon, homemade peach syrup, lime juice, egg white

Albatross
Monkey shoulder whisky, dry martini, gin, blue curacao, lime juice

CLASSIC FLIGHTS

Long Island Iced Tea
Bloom London Dry gin, Flor De Cafia rum, Lunazul Blanco tequila,
Beluga Noble vodka, cointreau, lime juice, coke

Mojito
Flor De Cafia Rum 12YO, lime wedge, mint leave, lime juice, brown sugar, soda

Margarita
Lunazul Reposado Tequila, cointreau, lime juice, syrup

Whisky Sour
Evan Williams Straight bourbon, lime juice, syrup, egg white

Daiquiri
Flor De Cafia Rum 12YQO, lime juice, syrup

Prices are quoted in ,000 VND and subject‘to 5% Service Charge and 10% VAT
Gia trén duoc tinh theo ,000 VND chua bao gom 5% Phi Phuc Vu va 10% Thu¢ GTGT
7HASH E & (VND) 715201, 5% ] EAFR 9410% 8 F-7FFA Al ZEE 7R Y v
Wb B4 F % 000 A &5 Al 5% 89 R4 % A= 10% #9 BURA

250

300

250

200

250

250

300

250

250

200

200



IMPORTED BEER
Chimay Gold | Belgium
Perori | Italia

Orion The Draft |Japan

Corona | Mexico

MADE INVIETNAM
Saigon Special
Sapporo

Tiger

Heineken

DRAUGHT BEER
Sapporo Draught
Peroni Draught

CIDER
Magners Cider Original

SPARKLING WINE

BEER SELECTION

WINE BY THE GLASS

Pierre Larousse Blanc De Blanc Brut
Chardonnay | France | 20

Gia trén dugc tinh theo ,000 VND chua bao gém 5% Phi Phuc Vu va 10% Thué GTGT
7HA S Ed F (VND) 71501 M, 5%2] AR 2H0% ] F7EA A 7 Y T

Prices are quoted in ,000 VND and subject to 5% Service Charge and 10% VAT

WA AL B0 % 000 ALty 5 dolk 5% 99 R4 T A= 10% 49 B AL

Bottle
220
190
150
150

Can
85
85
85
85

Glass
85
170

Bottle
150

340



MINERAL
Vikoda Alkaline 330ml
Lavie Distilled 450 ml

SPARKLING
San Pellegrino 500 ml
San Pellegrino 750 ml

NATURAL
Acqua Panna 500 ml
Acqua Panna 750 ml

SODA | ENERGY DRINK
Coke

Coke Light

Fanta

Sprite

Schweppes Tonic
Schweppes Soda
Schweppes GingerAle

Red Bull

Watermelon | Nuéc diea hiu
Lime | Nudc chanh

Coconut | Nuéc dira
Orange | Nudc cam

Apple | Nuéc téo

Prices are quoted in ,000 VND and subject to 5% Service Charge and 10% VAT
Gia trén dugc tinh theo ,000 VND chua bao gom 5% Phi Phuc Vu va 10% Thu¢ GTGT

7HA S B & (VND) 7101, 5% 9] 5-AHR 2H0% 2] 747 EA] Al ZFE 7B U T

BOTTLED WATER

SOFT DRINKS

FRESH JUICE

WA $4 Bn % 000 Ak &5 Al 5% 994 T = 10% 89 HURFAL

50
80

120
150

120
150

70
70
70
70
70
70
70
70

100
100
100
150
240



HOMEMADE SODAS & SMOOTHIES

HOMEMADE SODA

Red Dragon Fruit Soda | Thanh long do
Lemongrass Soda | Sa

Ginger Soda | Gung

Lime Soda | Chanh

SMOOTHIES

Avocado | Bo

Mixed Mango | Xodi

Banana Cookie | Chuoi banh qui
Chocolate Milkshake | S6 ¢6 la xay

TEA & COFFEE

TEA

Classic Iced Tea | Tra da
Jasmine | Tra lai

English Breakfast | 7ra Anh
Earl Grey | Tra Ba Tudc

Lemon Iced Tea | Tra chanh

COFFEE

Vietnamese Black Coffee | Ca phé den

Vietnamese Black Coffee with Condensed Milk | Ca phé sita
Espresso

Double Espresso

Americano

Cappuccino

Latte

Flat White

Prices are quoted in ,000 VND and subject‘to 5% Service Charge and 10% VAT
Gia trén dugc tinh theo ,000 VND chua bao gom 5% Phi Phuc Vu va 10% Thu¢ GTGT
7HASH B F (VND) 715019, 5%2] AR 9H0%2] F-7F7 A Al 77 Y ek
W23 B A % 000 A&, Aol 5% 59 M43 A= 10% 99 BURAL

90
90
90
90

180
180
180
180

30
70
70
70
100

70
80
70
90
90
100
100
100



WINE LIST

CHAMPAGNE & SPARKLING WINE

Tommasi Filodora
Glera | Italy

Taittinger Nocturne "City Light" SEC
Chardonnay - Pinot Noir - Pinot Meunier | France

ROSE WINE

Miguel Torres Santa Digna Reserve
Cabernet sauvignon | Central Valley | Chile

WHITE WINE

Allan Scott
Sauvignon Blanc | Marlborough | New Zealand

Banfi Le Rime
Pinot Grigio | Tuscany | Italy

GunderlocH Fritz’s
Riesling | Rheinhessen | Germany

RED WINE

The Winery of Good Hope
Cabernet Sauvignon - Merlot | Stellenbosch | South Africa

Arzuaga, La Planta
Tempranillo | Ribera del Duero | Spain

Baron Rothschild, Punta de Flechas
Malbec | Mendoza | Argentina

Barone Ricasoli, Chianti
Sangiovese | Toscany | Italy

Tommasi Valpolicella Ripasso
Corvina - Rondinella Veneto | Italia

Yalumba, The Cigar
Cabernet Sauvignon | Coonawarra | Australia

Chateau Haut Rocher, Grand Cru
Cabernet Sauvignon - Merlot - Cabernet Franc | Bordeaux | France

Clos Du Val
Cabernet Sauvignon | Napa Valley | USA

Merryvale
Cabernet Sauvignon | Napa Valley | USA

Prices are quoted in ,000 VND and subject to 5% Service Charge and 10% VAT
Gié trén dugc tinh theo ,000 VND chua bao gdm 5% Phi Phuc Vu va 10% Thué GTGT
7t SH EE 5 (VND) 71E0l 1, 5% 8] BAE 9410% 2] F-7H A Al 7FE 7 U v
Wb B4 F % 000 A &5 Al 5% 89 R4 % A= 10% 8 BURA

Bottle
1,050

4,200

1,100

1,100

1,140

1,350

830

1,080

1,200

1,305

2,000

2,200

2,600

3,500

4,400



VODKA

Tito's Handmade

Beluga Noble

Reyka

Belvedere

Grey Goose L’Orange Flavored

GIN

Bosford Rose Premium
Bombay Sapphire
Opihr European

Opihr Oriental Spiced
Bloom London Dry Gin
Hendrick's Gin
Berkeley Square Gin

TEQUILA
Lunazul
Blanco
Reposado
Anegjo

Primero

Milagro

Silver

Patrén
Gran Patron Burdeos

Gran Patron Platinum

SPIRITS

45 ml
110
230
225
280
260

130
140
155
180
200
250
310

130
130
180

Prices are quoted in ,000 VND and subject to 5% Service Charge and 10% VAT

Gia trén dugce tinh theo ,000 VND chua bao gém 5% Phi Phuc Vu va 10% Thué GTGT

7HA S H B F (VND) 71501 M, 5%2] EAFE 2H0% ] -7 EA Al 7 F T
WHeAs B e 5 000 Ak g 5 Al 5% 89 MR 4% A= 10% 89 BURF L

Bottle
1,400
3,600
3,500
3,100
3,500

1,900
1,700
2,250
3,650
2,900
3,100
4,500

1,500
1,500
2,650
3,000

3,500

37,000
15,500



SPIRITS

RUM 45 ml Bottle
Flor De Cana

07 Years Old 120 1,500

|2 Years Old 2,700

|8 Years Old 4,200

Angostura

1824 3,600

1919 3,000
Sailor Jerry Spiced 1,750
Bacardi 8 3,200
COGNAC

Hennessy

VSOP 290 3,600
xXO 11,000
Paradis 22,000
SOJU

Jinro 200

Prices are quoted in ,000 VND and subject to 5% Service Charge and 10% VAT
Gia trén dugce tinh theo ,000 VND chua bao gém 5% Phi Phuc Vu va 10% Thué GTGT
742 £H| E B (VWD) 71 F01 o, 5381 BALE SHowe] 77H A7k v ek
Wb 2A42 B A % 000 A&, Aol 5% 59 MR 45 A= 10% 49 BURAL



SINGLE MALT WHISKY

SCOTCHWHISKY | SINGLE MALT

Glenfiddich

|2 Years Old Original

|5 Years Old Solera Vat

|8 Years Old Small Batch

2| Years Old Grand Reserva

Balvenie

|2 Years Old DoubleWood
|4 Years Old Caribbean Cask
|6 Years Old French Oak

The Macallan

|2 Years Old
|8 Years Old

The Glenrothes

|2 Years Old
|8 Years Old

Highland Park
Viking Honour 12 Years Old

Glenmorangie
Original
Laphroaig 18 Year Old

45 ml

210

370

380

240

320

Prices are quoted in ,000 VND and subject to 5% Service Charge and 10% VAT

Gia trén dugc tinh theo ,000 VND chua bao gém 5% Phi Phuc Vu va 10% Thué GTGT
7AW EN % (VND) 7101, 5%2] AR 9H0% 2] F-7F R Al 7T Y o

Wi AL B0 % 000 At B, 5 Al 5% 49 MR 4- T A= 10% 49 HURF AL

Bottle

3,300
4,400
6,000
8,200

5,000
6,800
9,900

4,350
13,500

3,900
6,600

4,200

4,000
7,600



BLENDED WHISKY

SCOTCH WHISKY | BLENDED
Monkey Shoulder Blended Malt
Naked Grouse 100% Pure Malt

Dewar’s

Vintage |8 Years Old
Ballantine’s 21 Years Old

Chivas
Regal 18 Years Old

Johnnie Walker
Blue Label

IRISH WHISKEY | BLENDED
Tullamore D.EW

Bushmills
Original
|2 Years Old

AMERICAN WHISKEY | BLENDED
Elijah Craig Small Batch Bourbon

Evan Williams Straight Bourbon

Elijah Craig Straight Rye Whiskey

Jack Daniels

45 ml
205
220

360
740

350

220

160

200

130

Prices are quoted in ,000 VND and subject to 5% Service Charge and 10% VAT

Gia trén dugc tinh theo ,000 VND chua bao gom 5% Phi Phuc Vu va 10% Thué GTGT

7H W E & (VND) 7101 H, 5%9] BAFR 2h0% 0] F-7E7 A Al 7R 7R Y o
e LA BA S 000 ALty &5 holk 5% 49 B4 A2 10% 49 BURAL

Bottle
3,000
2,700

3,800
4,800

4,700

9,800

2,700

2,000
3,500

3,100
3,300
4,500
1,700



