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%0 HI. CALAMARI 280.000d
> Muc Chién Xu
" Squid, mayonnaise, bread crumbs, mixed greens
&

XA LACH - SALAD

H2. MIXED GREEN SALAD 100.0004
with BALSAMIC VINAIGRETTE

Xa Lach Tron Giam Balsamic

Mixed greens, tomato, cucumber, balsamic vinaigrette

H3. NICOISE SALAD 200.0004d
Xa Lach Ca Ngu :
Mixed greens, tomato, cucumber, tuna, egg, balsamic vinaigrette ¢ 'y CLAM

' CHOWDER

Hﬁ. BEEF SALAD 200.0004d p E Sup Kem
Xa Lach Bo ' Ngheu
Mixed greens, tomato, cucumber, beef slices, mayonnaise, " ) 8

balsamic vinaigrette

e

SUP - SOUP | ; : NICOISE

B < 0 SALAD
H5. CLAM CHOWDER 140.0004 -S=e Xa Lach
Sup Kem Ngheu : P > Ca Ngu
Clams, onion, parsley, leek, cream, flour, fresh milk, 3 ;
butter, baguette

0 Sup Kem Nam
+ 5. Mushrooms, onion, parsley, leek, cream, fresh milk,

}g Hé6. CREAMY MUSHROOM SOUP 140.0004
44
=% butter, baguette

&’ H7. CREAMY LOBSTER BISQUE 200.0004d
Sup Kem Tom Hum
.. Lobster, onion, prawns, leek, cream, fresh milk, butter, baguette
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MAIN COURSE

MON CHINH

POMMERY
N CHICKEN .
MERS Uc Ga Nudng Sét A . '
; Pommery For G e il I1. POMMERY CHICKEN 240.0004d
4 &= ' Uc Ga Nudng S6t Pommery

Chicken breast, pommery sauce, mashed potato, mixed greens

12. FISH & CHIPS 280.0004d
Ca Chem Chien Xu & Khoai Tay Chién

SIRLOIN Sea bass fillet, French fries, mixed greens

STEAK 3 _

Bit-tét : z - 3. GRILLED SEA BASS 280.000d
B As &\ X% : ' : with PASSION FRUIT SAUCE

Ca Chém Phi Le Nudng Sét Chanh Day

Sea bass fillet, passion fruit sauce, French fries, mixed greens

4. SIRLOIN STEAK 350.0004d
Bit-tét Bo Uc
Australian beef sirloin, thyme, mixed greens, mashed potato

Ca Chéem
Chien-Xu
& Khoai Tay

:Chien
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87 scaroop X | TP fft' a2 SANDWICH & BURGER
SPAG\HI,ETTI * - (7 e : | : 2! :
R = .. - __ ' o EoWESY || HAM & CHEESE SANDWICH 140.000d
L - o oy ¢ A\ ' Sandwich Giam Béng Pho Mai
Ham, cheese, lollo green lettuce, tomato, mayonnaise, French fries

J2. CLUB SANDWICH 180.0004
Sandwich Ga, Trung, Ba Roi Xong Khoi

Chicken breast, bacon, egg, cheese, lollo green lettuce,

tomato, French fries

J3. CHICKEN BURGER 180.0004
Burger Ga

Chicken breast, lollo green lettuce, cheese, onion, tomato,
mayonnaise, French fries

J4. BEEF & CHEESE BURGER 220.0004
Burger Bo Pho Mai

Beef mince, cheese, lollo green lettuce, onion, tomato, bacon,
thyme, mayonnaise, French fries

PASTA

J5. SPAGHETTI CARBONARA 220.000d

Mi Y S6t Carbonara

Spaghetti, bacon, egg, cream, cheese, garlic, fresh milk

HAM & CHEESE ol » - 2

SANDWWICH | & g !y L’ Sk J6. SPAGHETTI BOLOGNESE 220.0004
Sandwwith  ESCECEieTIR SE A y & 5= Mi Y S6t Bo Bim

Gi;:n E}c{:ng Spaghetti, beef mince, onion, carrot, celery, cheese, garlic
6 Mai

J7. SEAFOOD SPAGHETTI 280.0004
Mi Y Hai San
Spaghetti, prawns, squid, scallops, tomato, onion, basil leaves,

" BEEF & CHEESE cheese, garlic
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PIZZA

K1. MARGHERITA PIZZA 200.0004
Pizza Margherita
Mozzarella cheese, tomato, basil leaves

K2. QUATTRO FORMAGGI PIZZA 240.0004
Pizza Phé Mai 4 Loai
Four kinds of cheese, tomato

K3. HAWAIIAN PIZZA 240.0004d
Pizza Hawaii
Ham, Mozzarella cheese, tomato, pineapple, basil leaves

MARINARA

PIZZA K4. MA!:{‘IN’ARA PIZZA 360.000d4
Pizza _ Pizza Hai San
Hai San ).~ Prawns, squid, scallops, Mozzarella cheese, tomato
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EXTRA FOR PIZZA TOPPING

PINEAPPLE - Thom 20.000d | BLACK OLIVE - Olive Den 30.000d
TOMATO - Ca Chua 20.000d | EGG - Trung Ga 15.0004
MUSHROOM - Ndm 20.000d | SQUARE HAM - Gidm Bang 30.000d

SIDE DISH
MON AN KEM
K5. FRENCH FRIES 80.000d

Khoai Tay Chién
Potato stick

Ké. MASHED POTATO 80.0004
Khoai Tay Nghién
Potato, cream, butter

; : K7. STEAMED / 80.000d
45 ,_L»Ao'/ﬁ bric'llrt;‘su_fch holidzySihs PR aay > = ROASTED SEASONAL VEGETABLES
phuclvopvalthuAVATWAR e SIARENINENUSIVE ofiservicelch T A ' : : e Rau Cu Luoc / Nudng
BB S G e S T ey ST el S e R = o S Cauliflower, broccoli, carrot, potato



SUA CHUA
TRAI CAY
Mixed Fresh

e Fruit Yogurt BANH FLAN
. SOT CARAMEL
Créme Caramel

BANH LAVA
SOCOLA
Chocolate
Lava Cake

BANH CREPE
TRAI CAY
KEM VANI
Fruit Crepe

& Vanilla
Ice Cream

R
TRA XANH
Green Tea
Opera Cake
g P

TRAI CAY J - ? o S B st ‘
DIA THEO € . 3 :

MUA
Seasonal

Fruit Platter ” j
BANH TIRAMISU /?
Tiran‘J‘su cake ; " : -
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DESSERT

TRANG MIENG

LI. TRAI CAY DIA THEO MUA 120.000 - 200.000d

Seasonal Fruit Platter

L2. BANH CREPE TRAI CAY KEM VANI 90.0004
Fruit Crepe & Vanilla Ice Cream
L3. BANH FLAN SOT CARAMEL 60.000d
Créeme Caramel
L4. BANH OPERA TRA XANH 70.0004
Green Tea Opera Cake
L5. BANH TIRAMISU 90.000d
Tiramisu Cake
15°

L6. BANH LAVA SOCOLA (b 80.0004
Chocolate Lava Cake
L7. SUA CHUA TRAI CAY 90.0004
Mixed Fresh Fruit Yogurt

45.000d/Scoop
SOCOLA VANI DAU DUA
Chocolate Vanilla Strawberry Coconut




