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KHAI VI - APPETIZER

CAl MAM TRON CA MOI

Microgreens Salad with Sardine in Tomato Sauce
Sardine, microgreens, fomato, onion

CAl MAM TRON CA NGU

Microgreens Salad with Tuna
Tuna, microgreens, tomato, onion

CAl MAM TRON THIT BO 5.7

Microgreens Salad with Beef
Beef, microgreens, tomato, onion

NGHEU BOP THAU

Clam Salad
Clam, star fruit, onion, green banana

GOI X0AI 0C GIAC 5.7

Mango Salad with Melo Melo
Melo melo, mango, onion, carrot, grilled rice paper

25
CHA GIO RONG BIEN (®

Seaweed Spring Roll
Pork mince, ham, carrot, Chinese celery, sesaweed

CHA GIO TRUNG BAC THAO .7
Century Egg Spring Roll
Pork mince, century egg, coriander

CHA GIO HAI SAN ¢
Seafood Spring Roll
Pork mince, prawn, squid, taro, carrot, jelly ear

* Ngady 1é, Tét phu thu 15%
The price will be surcharged 15% on holidays.

* Gid trén da bao gém phi phuc vu & thué VAT
Rates Are Inclusive of service charge & VAL

150,000D

210,000D

260,000D

210,000D

260,000D

200,000D

200,000D

250,000D




SUP - SOUP

SUP BAP CUA 5.7

Young Corn & Crab Meat Soup
Corn, crab meat, egg, coriander

SUP MANG TAY CUA S.¢

Asparagus & Crab Meat Soup
Asparagus, crab meat, egg, coriander

CHAO - PORRIDGE

CHAO THIT HEO BAM

Pork Mince Porridge
Rice, pork mince, spring onion, pepper

CHAO THIT BO BAM
Beef Mince Porridge
Rice, beef mince, spring onion, pepper

CHAO HAO SUA ¢
Oyster Porridge
Rice, oyster, spring onion, pepper, ginger

CHAO TOM
Prawn Porridge
Rice, prawn, spring onion, pepper

RAU - VEGETABLE

PAU BAP LUOC CHAM CHAO

Steamed Okra with Fermented Tofu
Okra, fermented tofu

CAI THIA XAO TOI
Stir Fried Bokchoy with Garlic
Bokchoy, garlic

RAU MUONG XAO TOI

Stir Fried Water Spinach with Garlic
Water spinach, garlic

CAI BO X0l XAO TOI
Stir Fried Spinach with Garlic
Spinach, garlic

RAU TAP TANG & KHO QUET

Steamed Mixed Vegetable & Special Fish Sauce
Opo squash, okra, bitter melon, pumpkin bud

RAU LUQC THAP CAM
Steamed Mixed Vegetable

Cauliflower, broccoli, bokchoy, Chinese cabbage, carrot

70,000D

70,000D

50,000 - 70,000D

80,000 - 100,000D

80,000 - 100,000D

80,000 - 100,000D

80,000D

80,000

80,000D

100,000D

100,000D

100,000D

* Ngdy Ié, Tét phu thu 15% / The price will be surcharged 15% on holidays.
* Gia trén da bao géom phi phuc vu va thué VAT / Rates are inclusive of service charge & VAT.



MON MAN - MAIN DISH

TRUNG CHIEN

Fried EQQ
Egg. spring onion

TRUNG CHIEN THIT

Fried Egg with Pork Mince
Egg. pork mince, spring onion

TRUNG CHIEN HAO 5.7

Fried Egg with Oyster
Egg. oyster, spring onion

TAU HU TU XUYEN

Sichuan Tofu
Pork mince, fofu, spring onion

25'
TAU HU HAI SAN NUOGNG GIAY BAC (©

Sauteed Seafood Tofu in Aluminium Foil
Prawn, squid, seabass, mushroom, fofu

CANH GA CHIEN NUGC MAM S

Deep Fried Chicken Wings with Fish Sauce
Chicken wings, onion, spring onion

CANH GA CHIEN BO

Deep Fried Chicken Wings with Butter
Chicken wings, butter

GA KHO GUNG

Braised Chicken with Ginger
Chicken, ginger

SUON RIM MAN

Simmered Pork Ribb
Pork rib, fish sauce

BAP B0 XAO TOI
Stir Fried Beef Shank with Garlic
Beef, garlic, spring onion

BO LUC LAC - KHOAI TAY CHIEN T
Shaking Beef, French Fries
Beef, onion, capsicum

PA BIEU LUC LAC
Shaking Ostrich Meat
Ostrich meat, potato, 0P

60,000D

80,000D

110,000D

120,000D

320,000D

170,000D

170,000D

220,000D

220,000D

220,000D

280,000D

250,000D




SUON CUU NUGNG NGU TIEU

Grilled Lamb Rib with Five Type of Peppers
Lamb rib, carrotf, asparagus, zucchini, cherry fomato

TOM RIM MAN

Simmered Prawn
Prawn, spices

TOM RIM MAN THIT BA ROl 5.7

Simmered Prawn with Bacon
Prawn, bacon

CA THU CHIEN GION 5.7

Deep Fried Crispy Mackerel
Mackerel

CA THU CHIEN SOT CA 5.7

Deep Fried Crispy Mackerel with Tomato Sauce
Mackerel, onion, spring onion, fomato sauce

CA THU CHIEN SOT TIEU

Deep Fried Crispy Mackerel with Pepper Sauce
Mackerel, pepper sauce

CABOP KHOTO ¢
Braised Cobia Fish in Clay Pot
Cobia fish, fish saquce

CA BOP RANG MUOI PAU

Deep Fried Cobia Fish with Peanut Salty Powder
Cobia fish, peanut

CADUAKHOTO 577

Braised White Sea Catfish in Clay Pot
White sea catfish, fish sauce

CANH - BROTH

CANH CAI XANH THIT BAM 3¢

Pork Mince & Mustard Green Broth
Mustard green, pork mince, ginger

CANH KHO QUA THIT BAM

Pork Mince & Bitter Melon Broth
Bitter melon, pork mince, spring onion

CANH BAU NAU TOM

Prawn & Opo Squash Broth
Opo squash, prawn, spring onion

CANH RONG BIEN NAU TOM 5%
Prawn & Seaweed Broth

Seaweed, prawn, fofu, Chinese celery
CANH NGHEU THI LA

Clam & Dill Broth
Clam, dill, tomoto, star fruit, tofu

450,000D

260,000D

290,000D

260,000D

260,000p

260,000D

260,000D

280,000D

280,000D

80,000 - 130,000D

80,000 - 140,000D

110,000 - 170,000D

180,000 - 250,000D

180,000 - 260,000D

* Ngdy Ié, Tét phu thu 15% / The price will be surcharged 15% on holidays.
* Gid trén da bao géom phi phuc vu va thué VAT / Rates are inclusive of service charge & VAT.



CANH CHUA CA BOP 5.7 200,000 - 280,000D

Sour Cobia Fish Broth
Cobia fish, okra, colocasia gigantea, bean sprouts, pineapple

CANH CHUA CADUA S 210,000 - 300,000D

Sour White Sea Catfish Broth
White Sea Catfish, okra, colocasia giganfeq, bean sprouts, pineapple

LAU - HOT POT

LAU CHUA CA BGP diing véi BUN TUOI S.7 380,000D

Sour Cobia Fish Hot Pot, Fresh Rice Noodle
Cobia fish, okra, colocasia gigantea, banana flower, water spindch

LAU CHUA CA DUA ding vdi BUN TUGI S.7 420,000D

Sour White Sea Catfish Hot Pot, Fresh Rice Noodle
White sea caftfish, okra, colocasia gigantea, banana flower, water spinach

LAU THAI ding véi BUN TUOI 450,000p

Thai Hot Pot, Fresh Rice Noodle
Beef, prawn, squid, fish fillet, scallop, banana flower, water spinach

LAU NAM HAI SAN ding vdi BUN TUOI S 520,000D

Seafood & Mushroom Hot Pot, Fresh Rice Noodle
Prawn, squid, fish fillet, scallop, mushroom, shungiku, spinach

LAU CUA RAO diing véi BUN TUOI 200,000P
*Wi long dat cua riéng, 1 2 con td Ién Theo thoi gia
Crab Hot Poft, Fresh Rice Noodle (Market Price)

*Please order crab separately, at least 2pcs
Crab, taro, fried bean curd skin, malaba spinach

MON KEM - SIDE DISH

COM TRANG 25,000 - 40,000D
Steamed Rice

BUN TUCI 30,000
Fresh Rice Noodle

MI (Mi trimg / Mi g6i) 30,000D
Noodle with Hot Pot (Yellow Noodle / Instant Noodle)

RAU diing véi LAU 50,0000
Vegetable with Hot Pot

* Ngay 1é, Tét phu thu 15% / The price will be surcharged 15% on holidays.
* Gia trén da bao gé’m phi phuc vu va thué VAT / Rates are inclusive of service charge & VAT.

\;




COM GHIEN & M1 XAO - RICE & NOODLE

COM CHIEN TOI 80,000D

Garlic Fried Rice
Rice, egg, garlic

COM CHIEN CA MAN GA XE 120,000D

Fried Rice with Dried Fish & Shredded Chicken
Rice, egg, garlic, dried fish, chicken, green lollo

COM CHIEN HAI SAN 200,000D

Seafood Fried Rice
Rice, egg, garlic, prawn, squid

COM CHIEN HO PIEP 220,000D
Scallop Fried Rice

Rice, scallop, prawn, chicken, carrot

COM CHIEN CARMELINA @ 220,000
Carmelina Fried Rice

Rice, egg, prawn, squid, ham, pork

M1 XAO BO (Mi triing / Mi g6i) 220,000D
Stir Fried Noodle with Beef (Yellow Noodle / Instant Noodle)

Noodle, beef, vegetable

M1 XAO HAI SAN (Mi trimg / Mi g6i) 240,000P

Stir Fried Noodle with Seafood (Yellow Noodle / Instant Noodle)
Noodle, prawn, squid, fish ball, vegetable

* Ngay 1é, Tét phu thu 15% / The price will be surcharged 15% on holidays.
* Gid trén da bao gom phi phuc vu va thué VAT / Rates are inclusive of service charge & VAT.

s T —




HAI SAN - SEAFOOD
HAO - OYSTER

HAO SONG & MU TAT

Qyster & Mustard
QOyster, mustard, spring onion

HAO NUONG MO HANH 57

Grilled Oyster with Oil & Spring Onion
Qyster, spring onion, oil

HAO NUGNG PHO MAI ¢

Baked Oyster
Qyster, mayonnaise, cheddar cheese

TOM - PRAWN

TOM XAO TRA 5y

Pan Fried Prawn with Tea Leaves
Prawn, tea leaves, dried chili

TOM RANG MUOI KIEU HONGKONG G2
Hongkong Style Pan Fried Prawn

Prawn, Hongkong salt
TOM BOC KHOAI TAY

Deep Fried Prawn with Potato
Prawn, potato

TOM CHIEN DUA

Deep Fried Prawn with Coconut
Prawn, coconut

180,000D

180,000D

220,000D

300,000D

300,000D

300,000D

300,000D

* Ngdy Ié, Tét phu thu 15% / The price will be surcharged 15% on holidays.
* Gia trén da bao gom phi phuc vu va thué VAT / Rates are inclusive of service charge & VAT.

-

N

v\

\




MUC & BACH TUQC - SQUID & OGTOPUS

BACH TUOC NUONG MUOI OT ke

Grilled Octopus with Salt & Chili Sauce
Octopus, salt, chili

MUGC SUA CHIEN NUGC MAM
Deep Fried Baby Squid with Fish Sauce
Baby squid, onion, spring onion

MUC NUGNG MUGI OT | S.¢

Grilled Squid with Salt & Chili Sauce
Squid, salt, chili

MUG HAP HANH GING 5.7

Steamed Squid with Onion & Ginger
Squid, onion, spring onion, ginger, Chinese celery

MUC MOT NANG NUGNG MOI

Grilled One-sunny-day Squid
One-sunny-day squid

MUC MOT NANG NUGNG MUGI OT | Sop

Grilled One-sunny-day Squid with Salt & Chili Sauce
One-sunny-day squid, salt & chili sauce

MUC MOT NANG NUGNG SUA

Grilled One-sunny-day Squid with Milk
One-sunny-day squid, lemongrass, milk

CA - FISH

CA SUN SIN CHIEN GION .7

Deep Fried Crispy "Sun Sin" Fish
One-sunny-day "Sun Sin" Fish

CA DIEU HONG HAP THAI

Thai Style Steamed Red Tilapia
Red tilapia, sauce

CA DIEU HONG CHIEN XU CUON BANH TRANG

Deep Fried Crispy Red Tilapia & Rice Paper
Red ftilapia, green lollo, cucumber, herbs, star fruit, green banana

- r 30’
CA LANG HAIMON /' 9% (D)
Ca Lang Nudng Musi Ot
Lau Ca Lang Mang Chua
Two Dishes of Hemibagrus

Grilled Hemibagrus with Salt & Chili Sauce
Hemibagrus Pickled Bamboo Shoot Hot Pot, Fresh Rice Noodle

Hemibagrus, pickled bamboo shoof, banana flower, water spinach

200,000D

250,000D

250,000D

250,000D

370,000D

370,000D

370,000D

280,000D

250,000D

300,000D

420,000D

* Ngay 1, Tét phu thu 15% / The price will be surcharged 15% on holidays.
* Gia trén da bao gém phi phuc vu va thué VAT / Rates are inclusive of service charge & VAT.



CAC LOAI SO - SCALLOPS

NGHEU HAP THAI (40 CON / KG)
Thai Style Steamed Clams (40 Pcs/kg)

NGHEU HAP SA (40 CON / KG)
Steamed Clams with Lemongrass (40 Pcs/kg)

NGHEU HAP THAI (20 CON / KG)
Thai Style Steamed Clams (20 Pcs/kg)

NGHEU HAP SA (20 CON / KG)
Steamed Clams with Lemongrass (20 Pcs/kg)

SO TO NUGNG MOI
Grilled “To” Scallops

SO TO NUGNG MO HANH
Grilled "To” Scallops with Spring Onion & Oil

SO TO NUGNG PHO MAI
Baked “To” Scallops

SO PIEP NUGNG MOI
Grilled Scallops

SO PIEP NUONG MO HANH 57
Grilled Scallops with Spring Onion & Oil

SO PIEP NUGNG PHO MAI 57
Baked Scallops

SO PIEP RANG MUOI
Stir Fried Salty Scallops

SO DUGNG NUGNG MOl
Grilled Elongate Cockles

SO DUONG NUGNG MO HANH
Grilled Elongate Cockles with Spring Onion & Ol

SO DUGNG NUGNG PHO MAI
Baked Elongate Cockles

* Ngay 1é, Tét phu thu 15% / The price will be surcharged 15% on holidays.

160,000D

160,000D

210,000D

210,000D

130,000D

130,000D

190,000D

180,000D

180,000D

240,000D

250,000D

280,000D

280,000D

340,000D

* Gia trén da bao gém phi phuc vu va thué VAT / Rates are inclusive of service charge & VAT.



HAI SAN THEO THOI GIA - SEASONAL SEAFOOD MARKET PRICE

CA BONG MU
Black Grouper

MUC ONG (4 CON/KG)
Squid (4 pcs/kg)

CUA THIT (3 CON/KG)
Crab (3 pcs/kg)

CUA GACH (3 CON/KG)
Crab with Roe (3 pcs/kg)

GHE (3-4 CON/KG)
Flower Crab (3-4 pcs/kQ)

O0C HUONG (60 CON/KG)
Sweet Snail (60 pcs/kg)

TOM SU (20-25 CON/KG)
Tiger Prawn (20-25 pcs/kQ)

TOM SU (10-12 CON/KG)
Tiger Prawn (10-12 pcs/kQ)

TOM MU NI (6-10 CON/KG)
Slipper Lobster (6-10 pcs/kg)

TOM HUM (3 CON/KG)
Lobster (3 pcs/kg)

Gid ban trén da bao gom phi ché bién co ban
Phu thu thém 40.000 cho mdi ky hai san dugc ché bién véi phé mai hoac bia
Rates are inclusive of basic cooking fees
Surcharge 40.000 VND/kg of seafood cooked with cheese or beer

* Ngay 1é, Tét phu thu 15% / The price will be surcharged 15% on holidays.
* Gia trén da bao 95m phi phuc vu va thué VAT / Rates are inclusive of service charge & VAT.



MON CHAY - VEGETARIAN

NAM KIM CHAM CHIEN GION S 100,000D

Deep Fried Crispy Enoki Mushroom
Enoki mushroom, crispy flour, sour & sweet sauce

GOI XOAI MI CAN 100,000P

Mango Salad with Seitan
Deep fried seitan, green mango, carrof, grilled rice paper

MI CAN KHO TIEU 90,000D

Braised Seitan with Pepper
Seitan, pepper

TAU HU SOT CA 100,000D

Deep Fried Tofu with Tomato Sauce
Tofu, tomato, onion

BONG CAI XAO CA VIEN 100,000D

Stir Fried Cauliflower with Fish Balll
Veegetarian fish ball, cauliflower, broccoli, carrot

CAI THIA SOT NAM PONG CO 100,000

Stir Fried Bokchoy with Shiitake
Bokchoy, shiitake, carrot

CAl THIA SOT NAM BACH LINH 110,000D

Stir Fried Bokchoy with Mushroom
Bokchoy, mushroom, carrot

CANH CAl BE XANH 60,000D

Mustard Green Broth
Mustard green, Enoki Mushroom, ginger

CANH RONG BIEN TAU HU 70,000P

Seaweed & Tofu Broth
Seaweed, tofu, Chinese celery, ginger

* Ngdy Ié 16t phu thu 15% / The price will be surcharged 15% on holidays
* Gid Trén D& Bao Gom Thué VAT & Phi Phuc Vu / Rates Are Included Of Tax & Service Charge




A

‘A

—_
Mavina
Kestanvant

WESTERN

MENU




~ APPETIZER - KHAI V| |

CALAMARI 7 A 250,000
- Muyc Chién XU - ke
Squid, mayonnaise, mixed salad

PAPILLON STYLE GRILLED PRAWN . @ : 280,000D
T6m Nudng Papillon :
Prawn, mayonnaise, shrimp paste

BAKED SCALLOP with GREEN TEA SAUCE 300,000

SO Piép Sot Huong Lai Trd Xanh
Scallop, cheese, green fea

SALAD - XA LACH

MIXED GREEN SALAD with BALSAMIC DRESSING 5/ 100,000

Xa Lach Tron Gidm Balsamic
Mixed salad, tomato, cucumber, balsamic dressing

NICOISE SALAD : 210,000D
Xa Lach Ca Ngu
Mixed Salad, tomato, cucumber, Tuna, egg

BEEF SALAD 210,0000
Xa& Léach Bo
Mixed Salad, tomato, cucumber, sirloin

* Ngay Ié, Tét phu thu 15% / The price will be susé
* Gid trén da bao gém phi phuc vu va thué VAT / Ratesss



CLAM CHOWDER

SUp Nghéu

SOUP - SUP

Clams. onion, celery, leek, cream, fresh milk, butter

CREAM MUSHROOM SOUP

Sup Kem Né&m

Mushroom, onion, cream; fresh milk, butter, baguette

CREAM LOBSTER SOUP

SUp Kem Tém Hum
Lobster, onion; celery, leek, cream, fresh milk, butter, baguette

MAIN COURSE - MON CHINH

GRILLED CHICKEN BREAST with POMMERY SAUCE

Uc Ga Nudng S6t Pommery
Chicken breast, pommery sauce, mashed potato

FISH & CHIP 5.7

Ca Chém Chién XU & Khoai Tay Chién
Seabass fillet, french fries

GRILLED SEABASS HLLET with PASSION FRUIT SAUCE 7,’?

Cé& Chém Phi Lé Nudng S&t Chanh Day
Seabass fillet, passion fruit sauce, french fries

ASPARAGUS BEEF ROLL

Bo Cudn Mang Tay
Beef, asparagus, pate

GRILLED AUSTRALIAN SIRLOIN STEAK

Sirloin Steak

Sirloin, thyme, mixed salad, mashed porfato

GRILLED AUSTRALIAN RIB EYE STEAK

Rib Eye Steak

Rib Eye, thyme, mixed salad, mashed potato

GRILLED AUSTRALIAN TENDERLOIN STEAK

Tenderloin Steak

lenderloin, thyme, mixed salad, mashed potato

PASTA - M1 Y

SPAGHETTI CARBONARA

Mi Y S&t Carbonara
Spaghetti, bacon, egg, cream, cheese, fresh milk

SPAGHETTI BOLOGNESE .7

Mi Y S&t BO BEm

Spaghetti, beef mince, onion, carrof, celery, leek

140,000D

140,000D

200,000D

240,000D

240,000D

260,000D

300,000D

320,000D

370,000D

420,000D

200,000D

200,000D

* Ngdy Ié, Tét phu thu 15% / The price will be surcharged 15% on holidays.

* Gia trén da bao gc’?m phi phuc vu va thué VAT / Rates are inclusive of service charge & VAT.



BEEF LASAGNA WITH TOMATO SAUCE ' ; . - 230,000
MiY BUt Lo NhGn Bo Bam i
Lasagna, beef, fomato, fresh milk, cheese, butter, basil : izt
SEAFOOD SPAGHETTI - ' . 250,000
M 'Y Hai Sén
Spaghetti, prawn, squid, scallop, tomato, onion, basil

SANDWICH & BURGER

HAM & CHEESE SANDWICH * ; : ' 140,000D

Sandwich Dam Bong Pho Mai
Ham, cheese, green lollo, fomato, mayonnaise, french fries :

CLUB SANDWICH : T 180,000D

Sandwich Ga & Tring & Ba Roi Xong Khoi
Ch/cken breasf bacon, egg, green:lollo; tomato, french fr/es

CHICKEN BURGER ' / 75 180,000D

- BurgerGa
- Chicken breast, green lollo, onion, fomaro, mayonna/se french fries

BEEF & CHEESE BURGER 57 i 200,000

Burger Bo-Pho Mai
Beef mince, cheese green loflo, onion, fomofo mayonna/se french fries

PIZZA

MARGHERITA PiZZ_A v j o . 150,000D i

Pizza Margherita

Chéese, tomato, basil ] " G

_ QUATTRO FORMAGGI PIZZA )
~ Pizza Pho Mai G

- Four kind of cheese, oregano i :
HAWAIIAN PIZZA o 9200000
Pizza Hawaii 2 iy A
Ham, cheese; tomato, p/neopple basﬂ

MARINARAPIZZA o 2700000

Pizza Marinara i
Prawn, squid, cheese,; tomato. =




EXTRA I£0R PIZZA TOPPING

PINEAPPLE : ' : 20,000P
Thom : ;

 TOMATO - 20,0000
Ca Chua :
MUSHROOM - ~20,000D
Nam
BLACK OLIVE : : 30,000D
Olive Ben ; :
EGG : : : 15,0000
Tring Ga
SQUARE HAM : 30,0000
Dam Béng

SIDE DISH - MON AN KEM

FRENCH FRIES 80,000
Khodai Tay Chién

Potato Stick

MASHED POTATO 80,000D

Khoai Tay Nghién
Potato, cream, butter

STEAMED VEGETABLE 80,000D

Rau CU Ludc
Cauliflower, broccoli, carrot, pofato

GRILLED VEGETABLE 80,000D

Rau CU Nudng
Cauliflower, broccoli, carrof, potato




TRANG MIENG - DESSERT

TRAI CAY DIA THEO MUA
Fruit Platter

BANH CREPE TRAI CAY KEM VANI
Fruit Crepe & Vanilla lce Cream

BANH FLAN SOT CARAMEL
Flan Caramel

BANH CREAM BRULEE HUGNG VANI
Vanilla Cream Brulee

BANH OPERA
Opera Cake

BANH MOUSSE PHO MAI HUONG CHANH DAY
Passion Fruit Cheese Mousse Cake

BANH MOUSSE SOCOLA TRANG HUONG MAM XOI
White Chocolate Raspberry Mousse Cake

BANH TIRAMISU
Tiramisu Cake

ICE CREAM

(25.000D / Scoop)

Socola (Chocolate)

Vani (Vanilla)

Dau (Strawberry)

Dira (Coconut)

Chanh Day (Passion Fruit)

Cam (Orange)

* Ngay Ié, Tét phu thu 15%
The price will be surcharged 15% on holidays.

* Gid trén da bao gom phi phuc vu & thué VAT
Rates Are Inclusive of service charge & VAT

80,000D

60,000D

60,000D

60,000D

70,000D

70,000D

80,000D

80,000D
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“CA PHE DEN

CA PHE COFFEE

._ 7 -_V|e’mdmese Coffee (Hof or 1ced)

" CAPHE SU‘A

; V|efndmese Coffee W|fh Condensed l\/hlk (Hof or Iced) 7

CA PHE ESPRESSO

Espresso (Si ngle/DoubIe) %

* CA PHE CAPPUCCINO -
Cdppuccn_no e

CA PHE LATTE
Latte -

TRA LIPTON
Lipton Tea (Cup)
TRA GUNG
© Ginger Tea (Cup)
" TRA HOA CUC
Chdmomi_le Tea (Cup)
~TRA PAO
Peach Tea
TRA LAl
Jasmine Tea (Pot)

TRA O LONG
Oolong Tea (Pot)

TRA ATISO
Artichoke Tea (Pot)

TRA SEN
Lotus Tea (Pot)

TRA - TEA

35.000 D

400000
40,0000/ 60.000D
60.000 b

600008

- 30.000 b

30,000 P
30.000D

45.000 D

40,000 B / 60,000
40000 D / 60.000 P
- 40,000/ 60.000

40.000 b / 60.000 b

* Ngay 1é, Tef phu thu 15% / The price will be surcharged 15% on holidays.

Wluswe of service charm

* Gia trén da bao gom phi phuc vu va thué VAT /




o SUA MILK DRINK i
SUA TU(II i 35.'0_00 b
G ':Fresh Milk (Ho‘r orlced) ) _' i :' A
~ SINHTO SUA HUONG CARAMELZ' 40000
_ "-Coromel I\/hlk Smooﬂme B e e
’..3_"SINH T0'SUA HUONG VNI e
-~ Vanilg I\/IlIkSmoo*rhre .' Y g
SINH 76 SUA HUONG SOCBIA o s
~ Chocolate: Milk Smoo’rhle L S e e
socota ’ .  60000D
g Chocolo’re (HoT or Ioed) Gt s L :

| SUA CHUA MIXED YOGURT o
-'SUACHUADA i 35.000D
; IcedYogurr i A 7 : i Vi A i
SUA CHUA HUONG VIE[QUAT i aa 000
Blueberry Yogurt’ 7 i Vi
. SUACHUAWUONGDAU " 700008
S’rrowberry Yogur’r ik : o AL el
SUNCHUAHUONGXOM ~~ ~ ~ 20000P
'Mongo YogurT o e B ' g :
SUA CHUA HUONG BAO s g 70.000 B
- PeachYogurt . i : : ; L R

~ NUGC EP TRAI CAY - FRESHJUICE

Passion Fruit ; e L e R
CA ROT g e
Carrot : . 5

CA CHUA

. 40000D
Tomato fomnt

THOM ; & 20000P
Pineapple Vrsi

e

CAM

: &l . - 60000D
Orange = e

et phu thu 15%
be surcharged 15% on holidays.

oao gom phi phuc vu & thué VAT
] ﬂ(e of service charge & VAT



UMM e Ak
Mgty s

o Coconut

SINH TO _SM_OOT,HIE_-- .

SINH TOTHOM i U B
Pineapple . e . A e A 7

~ SINH TO XOAl e s 2 . 70000D

SNHTGDUA o an000p

: __Coconu’r : - il o i : : - :

SINHTOBU(TheoMua) . 70000 D
Avocodo (Seasonal). e e : :

SINITODAU GheoMi) " 10000p
S’rroWberry-(SeosonoI_) ' G ; :

FROZEN CARAMEL Y e
“Espresso, Coromel Fresh I\/I|Ik SugorSyrup - - i

SINH T0 SOCOLA i ' 70,000 D
Frdzen Chocolate Smoothie :

SINHTOMATCHA = '_ 800000

Special Matcha Smoothie /ﬁ._;.:_ 7
. p . - \-_- 29 £ : IH_:‘} f:?_':‘ e z-

Healthy Smoothie:

MANGO KISS 4 ;
(Mango, Yogurt, Strawberry Syrup Almond oney)

GREEN COCONUT 800000
(Coconut, Banana, Yogurt, Fresh M|Ik Spmo,h Leaf, Honey)
IMMUNE SYSTEM 80.000 D
(Crange, Pineapple, Yogurt, Gmger)

* Ngay I8,
* Gia trén da'bao g

700000



NUGC NGOT = NUGC TANG LUC - NUGC 'KHO'ANG
SOFT DRINK ~ ENERGY DRINK ~ MINERAL WATER

COCA/PEPSI/?UP S i __30000{) /
BOPY ) . 25000Dp
- DIET COKE ) : 7 30.000D

RED. BULL : G 30.000 b
_LAVIE % AQUAFINA (500 mI) aaz : - 20.000D

MOCKTAIL _

-~ TROPICAL SPRING 7 A 60.000b
; (Pmeopple Posszon Fruit, Grenodlne) % ' Fieets f :
FRUITY TWISTER G 60.000 P

(Pinecipple, Passion Fruit, Orange; Grenodme)

SUNSHINE : A =5 60.000 b

(Pmeopple Passsion Fruit, Grenodme Sodo)
~HO TRAM HONEYMOON | 80.000 b

(Orange Juice;-Carrot, Ginger, Coconut Creme Honey)

GENTLE APPLE : e i ; 90.000 b

(Pineapple; Apple, Lime) ; S

LUCKY. DAY : 7 110.000 b

(MWatermelon, Strawberry, Strawberry Syrup)-

PASSION KISS ' 1100000

(Passion Fruit, Strawberry, Strawberry Syrup) i

SODA

LIME SODA . 450000

PURPLE SKY i 70.000 b
TROPICAL ZONE 7 - 70.000P

BLUE OCEAN o 700009




i MBER s T 36000
NI 00
. COGKT;A-IL'?.. o
 CIASSIGMARGARITA  %0000p o
(Jose Cuervo Tequﬂct Com’rreou lee) A e A

b . ""9();0:'0'(')9..'
(Gordon’ sGm lee SOdG Sugor) A T

PINAGOLADA . 100000
A (Bocord| LrghT Rum, Mohbu Rum Plneopple Coconu’r) LA,

 WHISKEYSOUR. 1100009.'
(Jlm Beom L|me Grenodme) ' Ly

SNGAPORESUING. 1_'20-.0'009-
: (Gordon s Gin, Cherry Brandy Lime, Sodo) S

MALTAL s 1200000
(Bacardi L|gh’r Rum Grond I\/Iormer Oronge Plneopple Grenodlne) _

- Moto o . 1200009
: '(Bocord| L|ghT Rum, L|me Sodo Mint Leoves)

OLD FASHIONED. i 1300000

_(Jim Beam, Orange, Triple Sec) : ; : -

BLUE HAWAIAN - I 146"006 D -".'.'-'3;_"5:}_3
(Bacardi L|gh’r Rum Blue Curacao, Mohbu Rum, Pmeopple)’

LONG ISLAND ICED TEA ._ b4 ; : i 4 150 000 b
- (Bacardi Light:Rum, Gordon’sg&in, Smirnoff \_/_Q_(':_iko
Jose Cuervo Tequila, Triple Seo\ Coke) '

L

* Ngay 1é, Tét phu thu 15%
The price will be surcharged 15% on holidays.

* Gid trén da bao gom phi phuc vu & thué VAT
Rates Are Inclusive of service charge & VAT




_~ WHISKEY + COKE ~ i et
RUM*SODA 200009
 VODKA+RBREDBULL/SODA =~~~ . 70000D

MALIBU+PINEAPPLEJUICE -~~~ 80000D -

~ SPIRIT
Bacardilight " 60000D/Shot

BacardiGold . 8500000
Captain Morgan Dark 7 -.-880.000 P

.' Rum:

(6111H : 2 e G _ =

- Goedow’s <~ : . 60.000 B/Shot
: : i ~ 650.000D
Bombay Sapphire i 650.000 D

Vodka: . . S
Smirnoff i _ 60.000 b/Shot

7 : i 650.000 B
Absolut o 850.000 b ’
Grey Goose ; : 21000000

Liquor: : : i
~ Baileys ~_60.000 B/Shot

Malibu : 60000 b/Shot

Kahlua .~~~ 60,000 B/Shot

Tequila: % i e
Jose Cuervo . 60.000b/Shot

* Ngdy Ié, Tét phu thu 15% / The price will be surcharged 15% on holidays.
* Gid trén da bao gém phi phuc vu va thué VAT / Rates are inclusive of service charge & VAT.



Bourbon Whiskey:
Jim Beam

Tennessee Whiskey:
Jack Daniel’s

Blended Scotch Whisky:
J&B Rare

Johnnie Walker:
Red Label

Black Label

Gold Label
Blue Label

Chivas Regal 12
Chivas Regal 18

Ballantine’s 21

Rémy Martin:
Rémy Martin VSOP
Rémy Martin XO

Martell:
Martell VSOP
Martell X0

Hennessy:
Hennessy VSOP
Hennessy X0

WHISKEY

~ COGNAC

60.000 B/Shot-

700.000 b -

1.250.000 b

850.000

80.000 B/Shot

1.050.000 b

100.000 b/Shot

1.400.000 b
2.250.000 b
5.300.000 b

1.350.000 b
2.600.000 b

3.300.000 b

2.000.000 P
4.800.000 P

-2.200.000 D

7.000.000 b

2.300.000 b
7.500.000 b

* Ngdy 18, Tét phu thu 15% / The price will be surcharged 15% on holidays.

* Gia trén da bao gc‘im phi phuc vu va thué VAT / Rates are inclusive of service charge & VAT.



WINE LIST
: SPARKLING WINE

Hardys Sir James Pinot Neir Chardonnay : - 1.250.000 B
- One of Ausfro//a s favorite bargain sparklings, and hos been for ;
quite some time; Animportant and iconic name within:the Hardys
stable that conftinues to. produce bubbles of clean structural bo/once
with /ove/y fexfura/ nuances.

WHITE WINE

Hardys Nottage Hill Chardonnay (Seuth Eastern Australia) 1.050.000 D
A'full-bodied dry white wine that shows rich fropical fruit.and

melon characters enhanced by subfle oak and soft, lingering acidity.

A great value everyday. drinking Chardonnay:

Santa Helena Chardonnay (Central Valley - Chile) 700.000 b
An-intense wine-of a fropical.character, Notes of peach and pineapple,

and soft hints of banana, gs well as sweet vanilla notes. Fruity and

refreshing, - with.a balanced acidity . and a.sweet sensation which

prolongs: a silky-finish.

Hardys Mill Cellars Chardonnay (Australia). 950.000 b
A fruit focused Chardonnay with. citrus and- fresh melon flavors, -
Lightly oaked, adding a great depth of flavor that Chardonnay lover

will- appreciate.

Taku Sauvignon Blanc (New Zealand) 1.050.000 B
Light-and aromatic, displaying delightful varietal characters.

fropical fruit and grassy herbaceous notes lead into a lively,

crisp palate.

Houghton White Classic (Western Australia) 1.250.000 b
Made from a-blend:of aromatic whife varieties and has become: - g
a hugely popular wine across Australia. Much loved by all with:its
crisp and refreshing bouquet followed up with a palate bursting with
passion fruif, melon and citrus characters. '

Nobilo Sauvignon Blanc (New Zealand) 1.250.000 b
Fresh, crisp.and clean with zesty flavors of ripe Tro,o/co/ fruits.

especially passion fruit and pineapple with subftle hints of green herbs.

Infensely. flavored with balanced mouthwatering acidity and

generous finish.

RED WINE

Louis Johnnie (Vin de Pays de France) 600.000 b
Made from well-selected grapes, with a medium-taste to give

the drink a pleasant feeling, not fo cheesy but good for health.

A popular wine bag.

Santa Helena Cabernet Sauvignon (Central Valley — Chile) 700.000 b
Infense, with notes of berries, cherries and cassis, melded with

soft hints of vanilla and chocolate. Fresh on the palate, with

a crisp acidity which brings out the fruit. Concentrated, with

smooth fannins and a round finish.

* Ngay Ie, Tét phu thu 15% / The price will be surcharged 15% on holidays.
* Gia trén da bao gom phi phuc vu va thué VAT / Rates are inclusive of service charge & VAT.



