APPETIZER

Kharve

KOREAN PORK & BEEF MANDU —
Bdnh Xép Nhan Thit Va Bdp Cdi, He Va Nudc Chim

FRENCH FRIES WITH KETCHUP
Khoai Tay Chién V6i S6t Ca Chua
KEERELENNE

CRISPY CALAMARI RINGS WITH CHILI MAYONNAISE
Muec Chién Gion V6i S6t Mayo Cay
YRI5 P P R AR B o

190

MARINATED FRIED CHICKEN WINGS
Cdnh Ga Chua Cay

KEXS

190

MOZZARELLA STICKS WITH MARINARA SAUCE
Phé Mai Que Véi S6t Marinara

BN LR ERLE

190

FRESH PORK AND PRAWN SPRING ROLLS WITH RICE NOODLES,
VEGETABLES AND DIPPING SAUCE

GG6i Cuon Toém Thit, Dung Kem Rau Song Va Nudc Cham

FRER, JE AL B s A AR e B TR, B iR &

Saladls

.~

Xa laek

COBB SALAD / XA LACH COBB

Romaine lettuce, ham, boiled egg, Emmental cheese, cabbage

and red wine vinegar dressing \
Xa ldch Romain, thit xong khdi, tritng ludc, phé mai Emmental, |’
bdp cdi va s6t vang dé N

ST, B KRR, KRS &, BORA YIS, B ORI ZLIERE T

CAESAR SALAD / XA LACH CAESAR

Romaine lettuce, parmesan cheese, tomatoes, croutons, N\
caesar dressing '
V6i phé mai Parmesan bao, ca chua bi va banh mi nuéng

KMEE, IHERYE, &b, HE T, JUEE
Add grilled chicken breast - Thém tic ga nuong - JIERSHIA
Add grilled prawns - Thém tom nuéng - &R

190

y4 1)

190

100
150

M e

JAPANESE SCALLOP

Mi Y DET SO DIEP 280
Fettuccine, sauteed scallops, mushroom paste, miso and green onions

So diép, ndm xay, dau nanh lén men, hanh ld

H 253 DU ek 4 T8 AN 22 [, BCPRIE 5 28

KOREAN TOOWOONBA )

Mi Y TOM SOT KEM HAN QUOC

Spaghetti, sauteed prawns, chili powder and cream
Tém xao, bot 6t va sét kem béo

BRI, BLTHUR AR, B S 95T

CARBONARA

Mi Y SOT KEM

Spaghetti, bacon, egg, cream sauce
Thit xong khoi, tritng, sot kem
AR i es BAAmE

BOLOGNESE

NUI SOT BO BAM

Penne, braised minced beef, oregano, gravy and Parmesan cheese
Bo bam xao, kinh gidi, nwdc soét thit va phé mai Parmesan

AN E R OR, BLF AR, 2 AT SHBEHRZ L

FOUR CHEESE / PHO MAI
Mozzarella, provolone, parmesan camembert, white sauce
Pho6 mai Mozzarella, phé mai Cheddar, sot kem

BRI =ZE 2 (B B, UK &= 1)

M/ 180 L/ 320

MEAT LOVER / THIT

Salami, pepperoni, ham, smoked bacon, mozzarella cheese
Thit ngudi salami, thit ngudi cay pepperoni, thit xong khoi

va phé mai mozzarella

BERAE R BARABRE 7. KB, BREUA, SEEE [y

M/ 190 L/ 340

BEEF & PAPAYA SALAD / NOM BO M/ 190 L/ 340
Soya marinated beef, papaya salad, mozzarella cheese,
garlic paste sauce, chilli diping sauce

Bo xao nuwdc twong, goi du di, soét téi va sot 6t chdm

FREARTNDAE (S A BTN, S B2 £ e, FEAiEeD

"NEM NUONG" / NEM NUONG \
Grilled pork patties, pickles, Asian herbs, peanut dipping sauce
Nem nwéng, rau thom, do chua, dung kem sot dau phong

AP, BLRRSE, N E B, 0L B iE

M/ 190 L/ 340

SEAFOOD / HAI SAN
Octopus, squid, prawn, scallop, mozzarella cheese
Bach tudc, muc, tom, so diép, naim va phé mai mozzarella

IBEEHIER T, B, S, Mo, B B S DR Z+

M/ 210 L/ 350

BURGERS

& Sandwiehes T

CHEESE BURGER / BANH BURGER KEP PHO MAI 280
Beef patty, iceberg, Dijon mustard, onions, tomatoes, emmental cheese
Bo, xa ldch, sot mu tat, hanh tay, ca chua va phé mai emmental

FADE, PUAESR, BROTRE, A, B, Bt TE

CHEESESTEAK BAGUETTE / BANH Mi BO BiT TET PHO MAI 260
Wagyu beef, onions and bell pepper, melted cheese

Thit bo Wagyu, hanh tay, 6t chuéng va pho mai

A, FEAFIEHAR, Rl A O

SMOKED SALMON FUSION SANDWICH / BANH Mi CA HOI XONG KHOI 260
Sourdough, guacamole, boiled egg, green salad, salmon roe,

soya sesame dressing

Sot trdi bo, tring ludc, xa ldch, trieng cd hoi, s6t nwéc twong dau me

MR EE =~ = BHE (BRI L AR & KB &, B, =& ZRE )

HONGKONG EGG SANDWICH / BANH Mi KEP TRUNG KIEU HONG KONG 220
Toast, scrambled egg, luncheon ham

Tritng khudy, thit heo muoi

BEXTFEAYE=HIE

KOREAN EGG AND POTATO SANDWICH / BANH Mi KEP KIEU HAN QUSC 220
Korean ham, egg, crab stick, cucumber, potato and mayonnaise

Thit heo mudi Han Qudc, tritng, dua leo, thanh cua, khoai tay va st mayo

FH T Y E = (FR S E, B =1/ L2 EEE)

VIETNAMESE BANH MI WITH GRILLED PORK OR GRILLED CHICKEN BREAST
BANH Mi THIT HEO NUGNG HOAC UC GA NUGNG 220
Grilled pork or chicken breast, pate, mayonnaise, corianders and pickles

Thit heo hodc tic ga nudng, pa té, mayo, ngo ri va do chua

EFIEAR =RRE (FERCE A BSOS AL T, B E. B3R5 )

ASIAN SPECIALITIES

A Thuge Chéin 4

PHO / PHO 220
Traditional Vietnamese beef noodle soup with fresh noodles,

beef ball, shank and rare served with condiments

Phé bo phuc vu kém rau va cdc logi gia vi

BRI 7, FCEFE 2%, A AL, A/ NEEFOTE IR &

BUN THIT NUONG / BUN THIT NUONG 220
Seared pork, vermicelli, pickles, fried spring roll, fish sauce

Thit heo nudng, bun tuwoi, do6 chua, cha gio hdi sdn, nuwdc mam

REAFESHA B, RN L I WEE B

THAI PRAWN TOM YUM SOUP / SUP TOM YUM THAI 210
Prawns, mushrooms, lime leaves and lemongrass
Tém, nam, ld chanh va sd

BEAR, L, IR FIFT AR



RICE

Com Veét Neun

LEMONGRASS FRIED PORK RIBS
COM SUON HEO RANG SA OT
Fried pork rib with chili and lemongrass,
served with steamed rice

Suwon heo, sq, 6t, ding kém com trang

B HBOHES AR

ROASTED CHICKEN RICE

COM DUIGARO TI 250
Five-spice caramelized chicken with chili jam

and steamed rice.

DPui ga, sot ro ti, com trang

HEFERS, BOBRE S5 KR

COFFEE c:pvié

Vietnamese Espresso M/ 601/ 80
Black Coffee M/ 70 L/ 90 Ca Phé Espresso

Ca Phé Pen e

I Americano M/ 100 L/ 120
Vietnamese Coffee With Ca Phé Americano

Condensed Milk M/ 80 L/ 110 SLFIHE

Ca Phé Sita Cappuccino M/ 100 L/ 120
RN Ca Phé Cappuccino

Vietnamese White Coffee 100 A AT A

Bac Xiu Latte M/ 100 L/ 120
ik e Ca Phé Latte

Bac Lieu Salted Coffee 100 E87S

Ca Phé Muoi Chocolate 100
T8k R PR

Ben Tre Coconut Coffee 120
Ca Phé Dtra
RERAIAER - Ii e

TEA 7

English Breakfast 70 Earl Grey/ Ceylan Black Tea
Tra Anh Strawberry 70
RAFER Tra Bd Tudc/ Tra Dau

Oolong Tea 70 KR | E2AKEE

Tré‘l\qlgng Camomile Flowers/

SZZ S Jasmine/Mint 70

Tra Hoa Cuc/ Tra Lai/ Tra Bac Ha
BERER [ RAER |5

MAD

MILKSHAKE
<Mwnﬂwﬂ?

Cookies and Cream

Bdnh Quy Nhdn Kem

BRI B E CRAR)
Chocolate

S6 co la

Ly 98 CRAR)

XXL ICED
SPECIALTY

Thite Ubng Biic Brét

The Grand Boba Tea 110
Tra Stta Tran Chdau
LEEA

Yuanyang Coffee Tea 110
Tra Sita Uyén Uong
ECACHIIPS

Matcha Macchiato 110
Tra Stta Tra Xanh

AT

Peach Tea
with Orange, Lemongrass 110
Tra Pao Cam Sd

(7RSS

Lychee Tea with Chia Seed 110
Tra Vai Hat Chia

TR F T UK ES

Thai Kalamansi Green Tea 110
Tra Kim Qudt Thdi Xanh
RAFER[ER

Lime Soda 100
Soda Chanh

HiT

Strawberry Soda 100
Soda Dau Tay

RS
Passion Fruit Soda 100
Soda Chanh Day

HER

200

200

JUICE Vutiz ép trivr ey

Whole Coconut 100

Dira Tuoi
7t

Watermelon
Dva Hdu

[if1\an
Passion Fruit
Chanh Day

HER

Centella With Coconut Milk 150
Rau Ma Sita Dira

AR SIS 1e

Orange 150
Cam

e

SMOOTHIES
Sinke 76

Banana 100
Chuoi

Mango 120
Xoai

TR

Avocado &

Coconut Ice Cream 180
Bo' Va Kem Dura

HERUKONE T UK TEL TR

Berries
Cdc Logi Qud Mong
KRS

BOTTLES & CANS
NefGe Dong Lon & Char

Acqua Panna/ San Pellegrino
500ml 110

Alba Still/ Sparkling 500ml 80
Coke / Coke Light / Sprite

y 1)

Fanta / RedBull 70
Tiger / Heineken

Saigon Special 85
Corona Extra 135

Néu quy khach c6 di &wng véi bat ky thanh phan nao cta thire an, xin quy khach vui long thong bao
v0inhan vién nha hang.
Gia Trén Pwoc Tinh Theo .000VND Chwa Bao Gom 5% Phi Phuc Vu Va 10% Thué VAT.

Ifyou are allergic to any food ingredients, kindly inform your server.

Prices are quoted in .000VND and subject to 5% service charge and 10% VAT.
USRS BB, @A T RS R

4% L000 VND SN ER AL, JEIR B & 5% HIARSS el 10% AIIE{ER,




