market

ITHG® One Rewards members save 20% off their bill and
earn 250 IHG® One Rewards points for every 25 U.S. dollars spent.
Discount excludes alcoholic beverages, and is applicable for a maximum
of eight people. Additional terms apply. Not a member yet?
Speak to our team to enroll.

Cdc thanh vién cia THG® One Rewards o¢ tét kiém dwoe hai muvt phan tram trén bhéa
don ciia ho va tich duwe 250 digm THG® One Rewards cho mdi 25 96 la my chi tiéu.
Gidm gid khéng bao gom 35 udng cé con va dp dung cho téi da tam ngudr.

Cdc didu khodn b6 sung s& dieve dp dung. Néu ban chuea la thank vién?

Hay lién bhé véi nhéan vién cia chiing t50 3¢ ding ky.



APPETIZERS
MON KHAI VI

Saigon Spring Roll 390
Gdi Cubn Tom Thit Sai Gon

Phu Quoc Tiger Prawn, Iberico Pork Belly, Carrot, Cucumber,

Chives, Fresh Rice Noodles, Vietnamese Herbs,

Sweet and Sour Phu Quoc Fish Sauce

Bdnbh Trdang Phot Swong Cuén Tém Sii Phii Quéc, Ba Chi Heo ITberico, Ca Rét,
Dua Leo, He, Biin Tuwot Cang Rau M Cdce Loat

Ding Kem Véi Nuve Mdm Chua Ngot Phi Quéce Hode Sét Tuvng Den

Duck La Lot 380
Vit Cubn Ld Lit

Grilled Minced Duck and French Duck Foie Gras Wrapped in Betel
Leaves, Kaffir Lime, Lemongrass, Fruit Salsa, Sweet and Sour Chili Sauce
Ld Lt Cuén Thit Vit Va Gan Ngbng Phdp Nuvng, Li Chiic, Sd Biam,

Ding Kem V#t Do Ngam Chua Cdc Loai Va Nuve Mdm Chua Ngot Phi Quée

Ca Mau Crab Cakes 420

Chd cua Ca Mau

Pan-Seared Mud Crabmeat in Pandan Leaves, Iberico Minced Pork,
Tiger Prawn, Homemade Pickle, Chilli Sauce Dressing and Herbs

Chd Cua Ca Mau Cuén Li Dita Nuvtng, Thit heo iberico bam, Tém S,
Ding Kem Vi Sét O, D3 Ngam Chua Va Rau Hiing Qué

Avocado Rice Paper Roll 320
Géi Cubn Qua Bo

Beetroot Rice Paper Rolls With Avocado, Crispy Tofu, Lollo Green,
Aromatic Herbs, Vegan Sweet and Sour Fish Sauce

Binh Trang Cii Dén Cuén Qud Bo;, Diu Hii Chién Gion, Xa Lich Lé Lé Xanbh,
Rau Thom Cdc Loai, Ding Kém Nue Mim Chay Chua Ngot

All prices expressed in thousands of Vietnamese Dong, subject to five percent taxable service
charge and ten percent value-added tax. Our dishes are freshly prepared in kitchens that
handle allergens. Should you have specific allergies, dietary requirements or concerns,
we will be delighted to assist. Simply speak to our team to create a bespoke culinary experience
based on your exacting needs.

Gid duvre tinh bdng nghin Ddng Viet Nam, chua bao gom ndm phin tram phi phuc vu, muwvi phan tram thué
gid tri gia ting. TAt cd mon dn diwoe s0'ché va ndu vii cdc thanh phin c thé gy di itng. Néu ban ¢é bat ky yéu
cdu diic bidt nao vé nhiing thanh phan Ji ing va ché 33 dn kitng, chiing téi sin sang phuc vu. Vi long théng bdo
triese cho nhan vién phuc vu 98 ¢6 dieve trdi nghiém tét nhdt.



SALADS
MON GOI

Wagyu Beef 450
Gt Bo Wagyu Thuong Hang

Grilled Australian Wagyu Beef Chuck Eye Roll, Heirloom Tomatoes,
Fresh Mint, Onion, Pineapple, Coriander, Soya Sauce Dressing

Thit Thin Bo Wagyu Ue Thuong Hang Nievng, Ca Chua Pa Sde, Ld Hiing Li,
Hanhb Tay, Trdai Thom, Ngo ri, Ding Vit Sét Xt Dau

Green Papaya Scallops 440
Got Pu i So Diép

Hokkaido Scallops, Green Papaya, Heirloom Tomatoes, Aromatic Herbs,
Fresh Lime, Phu Quoc Fish Sauce and Palm Sugar Dressing

So Digp Hokkaido, Pu Dii Xanh, Ca Chua Pa Sdc, Rau Thom Cdc Loat,
Nuve Sét Chanh, Puing Thit Not Va Nuve Mdm Phi Quéc

Green Mango Melo Melo 390
Géi Xoai Oc Gidc
Phu Quoc Melo Melo Snails, Green Mango, Tiger Prawns, Carrot,

Red Onions, Vietnamese Herbs, Sesame Seeds, Peanut,

Sweet and Sour Phu Quoc Fish Sauce

Xoal Xanh Trén Vot Oc Gide, Xoai Xanb, Tom Sii, Ca RéL,
Hanb Tim, Rau Miu Cdc Loat, Hat Vieng, Diu Phéng
Va Nuve Mdm Chua Ngot Phii Quéc

All prices expressed in thousands of Vietnamese Dong, subject to five percent taxable service
charge and ten percent value-added tax. Our dishes are freshly prepared in kitchens that
handle allergens. Should you have specific allergies, dietary requirements or concerns,
we will be delighted to assist. Simply speak to our team to create a bespoke culinary experience
based on your exacting needs.

Gid duvre tinh bdng nghin Ddng Viet Nam, chua bao gom ndm phin tram phi phuc vu, muwvi phan tram thué
gid tri gia ting. TAt cd mon dn diwoe s0'ché va ndu vii cdc thanh phin c thé gy di itng. Néu ban ¢é bat ky yéu
cdu diic bidt nao vé nhiing thanh phan Ji ing va ché 33 dn kitng, chiing téi sin sang phuc vu. Vi long théng bdo
triese cho nhan vién phuc vu 98 ¢6 dieve trdi nghiém tét nhdt.



SOUPS AND BROTHS
MON SUP/CANH

Chairman’s Wagyu Beef Pho 520
Phé Bo Wagyu Thuong Hang

Sixteen Hours’ Simmered Beef Broth, Slow Braised Australian Wagyu
Beef Brisket Slices, Australian Wagyu Beef Ribeye Slices,

Shredded Vietnamese Beef Shank, Fresh Rice Noodles,

Beansprouts, Aromatic Herbs

Nuwve Dang Xuwong 0;1g Bo Ham 16 Tiéng, Thit Bo Nam Wagyu Ue Thuong Hang
Néu Chdm, Nac Vai Bo Wagyu Thdi Lit, Binh Phé Tuor,
Gid P& Ding Kem Rau Thom Cdc Loal

Barbecued Duck Pho 490
Phé Vit Quay

Seared French Duck Foie Gras, Cantonese Barbecued Duck Breast,

Duck Neck Sausage, Duck Broth, Fresh Rice Noodles, Beansprouts,
Spring Onions, Aromatic Herbs

U Vit Quay Kiéu Quing Péng, Gan Ngéng Phdp Ap Chdo, Xiic Xich C5 Vi,

Nuve Ding Xwong Vit Hio Hang, Binb Phé Tuvt, Gid D6, Hanh Ld

Va Rau Thom Cdc Loal

Sweet & Sour Phu Quoc Seafood Broth 460
Canb Chua Hai Sén Phi Quéc

Southern-Style Seafood Broth with Squid, Tiger Prawns, Grouper,
Pineapple, Tomato, Okra, Taro Stem, Beansprouts, Aromatic Herbs

Nute Ding Hdl Sdn V& Mue, Tom, Cd Mi, Trdl Thom,

Ca Chua, Diu Bdp, Doc Ming, Gid D6 Va Rau Thom Cde Loal

Iberico Pork Patties & Spinach Broth 450
Canh Cdi Bé Xo( Néu Méc

Chargrilled Iberico Pork Meatballs, Lingzhi Mushrooms,

Wood Ear Mushrooms, Spinach, Shallots, Fresh Ginger,

Phu Quoc Fish Sauce

Moc Thit Heo Tberico, Ném Link Chi, Ném Mée Nht, Cdt Bé Xo,

Hanb Tim, Ging Va Nuve Mdm Phi Quéde

All prices expressed in thousands of Vietnamese Dong, subject to five percent taxable service
charge and ten percent value-added tax. Our dishes are freshly prepared in kitchens that
handle allergens. Should you have specific allergies, dietary requirements or concerns,
we will be delighted to assist. Simply speak to our team to create a bespoke culinary experience
based on your exacting needs.

Gid duvre tinh bdng nghin Ddng Viet Nam, chua bao gom ndm phin tram phi phuc vu, muwvi phan tram thué
gid tri gia ting. TAt cd mon dn diwoe s0'ché va ndu vii cdc thanh phin c thé gy di itng. Néu ban ¢é bat ky yéu
cdu die biél nao vé nhitng thank phan i itng va ché 35 dn kiéng, ching toi sdn sang phuc vu. Vi long théng bao
triese cho nhan vién phuc vu 98 ¢6 dieve trdi nghiém tét nhdt.



PHU QUOC FISHERMEN’S NET
HAI SAN PHU QUOC

Chili Seafood Casserole 1350
Hdi Sin Phi Quéc Diit Lo

Braised Ragout with Tiger Prawns, Slipper Lobster, Baby Squid,

Blue Mussels, Sea Snails, Sweet Corn, Deep-Fried Mantou Bun

Tém Si, Tom Mi Ni, Mue Com, Vem Xanbh, ()A,c bién Phi Quéc
Va Bép Ngot Ditng Kém Vi Banh Man Thiu

Lobster 1850
T6m Hium Dd Nguyén Con Chdy Tol

Garlicky Wok-Fried Whole Phu Quoc Rock Lobster,

Green Beans, Chili, Spring Onions, Fish Sauce

Tom Him Pi Phi Quée Nguyén Con Xao Vot Tat, Mudi Phit Quée,
Déu Cé Ve, Ot, Hanh Ld Va Nuve Mdm

Crispy “Cém” Prawns 620
Tém Sii Boc Cém Chién Gion
Breaded With Young Sticky Rice, Homemade Pickles, Peanut Sauce

T6m Sii Boc Cém Chién Gion Ding Kem V# Rau Cii Ngadm Chua
Va Sét Déu Phéng

Bulot Snails 620
Oc Bulot Xao Si Ot

Wok-Fried Snails, Sweet and Sour Sauce With Chili,

Lemongrass, Galangal, Ginger, Garlic, Turmeric

Oc Bulot Xao Cay Vi Sét Ot Chua Ngot, Sd, Ridng, Girng, Tdi Va Nghé

Cobia Fish 590
Cd By Xao Sét Cay

Wok-Fried, Leek, Dry Chili With Crispy Chili Black Bean Sauce

Cd Bép Xao, Toi 14y, Ot Khé Cang Vot S&t Ot Twong Den

All prices expressed in thousands of Vietnamese Dong, subject to five percent taxable service
charge and ten percent value-added tax. Our dishes are freshly prepared in kitchens that
handle allergens. Should you have specific allergies, dietary requirements or concerns,
we will be delighted to assist. Simply speak to our team to create a bespoke culinary experience
based on your exacting needs.

Gid duvre tinh bdng nghin Ddng Viet Nam, chua bao gom ndm phin tram phi phuc vu, muwvi phan tram thué
gid tri gia ting. TAt cd mon dn diwoe s0'ché va ndu vii cdc thanh phin c thé gy di itng. Néu ban ¢é bat ky yéu
cdu die biél nao vé nhitng thank phan i itng va ché 35 dn kiéng, ching toi sdn sang phuc vu. Vi long théng bao
triese cho nhan vién phuc vu 98 ¢6 dieve trdi nghiém tét nhdt.



Silver Pomfret In Banana Leaf 760
Cd Chim Trdng Nuvng Ld Chudi

Baked Whole Silver Pomfret, Lemongrass, Chili,

Aromatic Herbs, Rice Paper, Green Leaves,

Sweet and Sour Phu Quoc Fish Sauce

Cd Chim Trdng Nguyén Con Boc Ld Chudi Nuvng Sd Ot

Ding Kem V& Xa Lich, Bink Trdng Phot Suwong,

Rau Thom Cdc Loai Va Nuve Mdm Chua Ngot Phi Quéc

Crystal-Eyed Catfish 580
Cd Léiing Kho

Braised Fillet, Turmeric, Chili, Ga]angal, Lemongrass,

Caramelized Pork Belly, Phu Quoc Fish Sauce, Green Pepper

Cd Ling Phi Lé Kho Nghé, Ot, Ridng, S, Thit Ba Chi Heo,
Nuwsse Mim Phi Quée, Tiéu Xanh

All prices expressed in thousands of Vietnamese Dong, subject to five percent taxable service
charge and ten percent value-added tax. Our dishes are freshly prepared in kitchens that
handle allergens. Should you have specific allergies, dietary requirements or concerns,
we will be delighted to assist. Simply speak to our team to create a bespoke culinary experience
based on your exacting needs.

Gid duvre tinh bdng nghin Ddng Viet Nam, chua bao gom ndm phin tram phi phuc vu, muwvi phan tram thué
gid tri gia ting. TEL cd mén dn duve s0'ché v ndu v cde thank phén cé thé giy i ting. Néu ban cé bit kv yéu
cdu diic bidt nao vé nhiing thanh phan Ji ing va ché 33 dn kitng, chiing téi sin sang phuc vu. Vi long théng bdo
truite cho nban vién phuc vu 08 i duve trdi nghiém 161 nbdt.



MEAT & POULTRY
THIT CAC LOAI

Wok Fried Garlic Beef 850
Bo Chay Tor

US Wagyu Beef Top Blade, Onion Butter Garlic

Lot Vai Bo Wagyu Chdy Tol Vot Hank Tay, Bo'Va Tt

Northwest-Spiced Chargrilled Chicken 580
Thit Ga Nuvng Tay Bdic

Phu Quoc Chicken Thighs, Northwestern Spices,

Cham Cheo Sauce

Thit Piai Ga Riy Phi Quée, Taém Usp Vi Gia Vi Tay Bde,

Nuvng Than Hong Ding Kem Sét Chém Chéo

Iberico Pork Rib 750
Suwon Heo Tberico Hap Xt Diu

Steamed With Soy Sauce, Dried Tonkin Creeper,

Mushrooms, Chili, Phu Quoc Green Pepper

Suwin Heo Therico Usp Sét Xi Dau Hép Vi Hoa Kim Cham,

Ném, Ot Va Tiéu Den

Chargrilled Beef on Lemongrass Sticks 820
Bo Nuwing Sa Cdy

Beef Top Blade Marinated With Sate Sauce, Phu Quoc Honey

Nac Vai Bo Tam Usp Vi S6t Sa TE Va Mat Ong Phii Quéc

Xién Sd Nuing Vi Than Hong

All prices expressed in thousands of Vietnamese Dong, subject to five percent taxable service
charge and ten percent value-added tax. Our dishes are freshly prepared in kitchens that
handle allergens. Should you have specific allergies, dietary requirements or concerns,
we will be delighted to assist. Simply speak to our team to create a bespoke culinary experience
based on your exacting needs.

Gid duvre tinh bdng nghin Ddng Viet Nam, chua bao gom ndm phin tram phi phuc vu, muwvi phan tram thué
gid tri gia ting. TAt cd mon dn diwoe s0'ché va ndu vii cdc thanh phin c thé gy di itng. Néu ban ¢é bat ky yéu
cdu die biél nao vé nhitng thank phan i itng va ché 35 dn kiéng, ching toi sdn sang phuc vu. Vi long théng bao
triese cho nhan vién phuc vu 98 ¢6 dieve trdi nghiém tét nhdt.



RICE & NOODLES
COM & MI

Our Bun Cha 480
Biin Chd Ha Nét
Hanoi Traditional Bun Cha, Chargrilled Iberico Pork Patties,

Iberico Pork Belly, Fresh Rice Noodles, Pickled, Fresh Chili,
and Herbs, with Sweet and Sour Phu Quoc Fish Sauce

Biin chd Ha Néi, Thit Vién Va Ba Chi Heo Iberico Nuvng Than Hong,
Biin Tuvt, Rau Cii Ngém Chua, Ot Cét Lit, Rau Thom Cdc Loat
Ding Kem Vé Nuve Mdm Phii Quéc Chua Ngot

Phu Quoc Blue Crab Glass Noodle 390
Mitn Xao Ghe Phii Quéc

Tiger Prawn, Mushrooms, Laksa Leaves, Carrot, Spring Onions,

Bean Sprouts, Fish Sauce, Phu Quoc Black Pepper

Tém Sii Bién, Ném Méc Nhi, Rau Rim, Ca Rét, Hanh Ld, Gid Dé,
Nuvbe Mém Va Tiéu Pen Phii Quée

Crispy Seafood Noodles 390
Mt Xao Gion Vot Hdil Sdn

Wok Fried Crispy Egg Noodles, Black Tiger Prawns, Squid, Carrot,
Mushrooms, Green Onion, Choy Sum, Abalone Sauce

Mi Xao Gion V# Tém Sii Bién, Miee, Ca Rét,

Ném, Hanh Ld, Cdi Ngot Va Sét Bao Nguw

Blue Crab Fried Rice 390
Com Chién Ghe

Blue Crab Meat, Fish Sauce, Black Pepper, Tobiko, Egg, Spring Onions
Com Chién V& Thit Ghe Xanh Phi Quid, Tring Tom, Trieng Ga, Hanh Ld

Chicken Honey Fried Rice 380
Com Chién Ga Quay Sét Mit Ong

Egg Fried Rice, Roasted Phu Quoc Chicken Thighs,

Homemade Pickled Vegetables, Cucumber, Soya Sauce

Com Chién Tring Véi Did Ga Quay Phii Quéc

Dang Keém V# Rau Ci Ngém Chua, Dua Leo, Xt Diu

All prices expressed in thousands of Vietnamese Dong, subject to five percent taxable service
charge and ten percent value-added tax. Our dishes are freshly prepared in kitchens that
handle allergens. Should you have specific allergies, dietary requirements or concerns,
we will be delighted to assist. Simply speak to our team to create a bespoke culinary experience
based on your exacting needs.

Gid duvre tinh bdng nghin Ddng Viet Nam, chua bao gom ndm phin tram phi phuc vu, muwvi phan tram thué
gid tri gia ting. TAt cd mon dn diwoe s0'ché va ndu vii cdc thanh phin c thé gy di itng. Néu ban ¢é bat ky yéu
cdu die biél nao vé nhitng thank phan i itng va ché 35 dn kiéng, ching toi sdn sang phuc vu. Vi long théng bao
triese cho nhan vién phuc vu 98 ¢6 dieve trdi nghiém tét nhdt.



VEGETABLES
MON RAU

Wok-Fried Tofu 320
Pdu Hi Xao

Homemade Tofu Wok Fried With Salt And Lemongrass,

Mushroom, Green Beans, Chili, Spring Onions

Diu Hii Non Chién Mudi V#i Sd,

Ném, Péu C Ve, Ot Va Hanb L

Steamed Da Lat Highland Vegetables 280
Rau Cii Da Lat Hip

Fresh Seasonal Vegetables, Caramelized Pork Dip Or Peanut Sesame Salt
Rau Ci Da Lat Cde Loai Hép, Ding Kem Véi Kho Quet Hode Mudi Mé Virng

Wok-Fried Choy Sum 220
Cdi Ngot Xao Sét Bao Nguw

Yu Choy Mushrooms, Garlic, Abalone Sauce

Cdi Ngot Xao V# Ném, Téi Va Sot Bao Nguw

Morning Glory 220
Rau Mubng Xao Sét Bao Nguw

Wok-Fried Morning Glory With Garlic And Abalone Sauce

Rau Mubng Xao Vi Téi Va Sét Dau Hao

All prices expressed in thousands of Vietnamese Dong, subject to five percent taxable service
charge and ten percent value-added tax. Our dishes are freshly prepared in kitchens that
handle allergens. Should you have specific allergies, dietary requirements or concerns,
we will be delighted to assist. Simply speak to our team to create a bespoke culinary experience
based on your exacting needs.

Gid duvre tinh bdng nghin Ddng Viet Nam, chua bao gom ndm phin tram phi phuc vu, muwvi phan tram thué
gid tri gia ting. TAt cd mon dn diwoe s0'ché va ndu vii cdc thanh phin c thé gy di itng. Néu ban ¢é bat ky yéu
cdu die biél nao vé nhitng thank phan i itng va ché 35 dn kiéng, ching toi sdn sang phuc vu. Vi long théng bao
triese cho nhan vién phuc vu 98 ¢6 dieve trdi nghiém tét nhdt.



ASIAN SPECIALTIES
MON DAC TRUNG CHAU A

Prawn Har Gow 5pcs 380
Hd Cdo Tom Tuor

Har Gow Dumplings Filled With Tiger Prawn,
Spring Onions, Sesame Oil

2 S AT LTS VS A
Hdi Cdo Tém Sii Bién Phii Quéc, Hanh Ld Va Dau Meé

Hokkaido Scallops Siu Mai 5pcs 390
Xiu Mai So Piép Hokkaido

Tiger Prawns, Pork Loin, Spring Onions, Sesame Oil

Tom Sii Bién Phi Quée, Thit Thin Heo Xay Va Hanb Ld Va Déu Me

Pork Gua Bao 5pcs 360
Binh Bao Kep Thit

A duo of Bao, Iberico Pork Char Siu, Coriander,

Peanut, Spicy Sauce

Bdnh Bao Keo Thit Xd Xiu Iberico, Ngo Ry,

Déiu Phéng Va Sér Ot Cay

Whole Roasted Duck 1300
Vit Quay Nguyén Con

First serving: Crispy Duck skin, Pancakes, Hoisin Sauce, Condiments
Second Serving: Wok-Fried Udon Noodles, Duck Meat, Ginger,
Beansprouts, Chives, Phu Quoc Black Pepper Sauce

Min Déau Tién: Vit Quay Nguyén Con, Cit Da Diang Kém Véi Binb Pia

Sét Tuong Pen Va Cdc Loai Gia Vi

Mon Thit Hai: M Udon Xao Vi Thit Vit, Gimg, Gud Dé, He

Va Sét Tiéu Pen Phi Quée

Iberico Pork Char Siu 620
Xd Xau Thit Heo Therico

Roasted Iberico Pork Collar, Local Honey, Five Spices Powder,
Char Siu Sauce, Hoisin Sauce

Thit Heo Therico Quay Sét Xd Xiu, Mét Ong Phi Quée, Ngi Vi Hiong,
8ot Xd Xiu, S5t Hoisin

All prices expressed in thousands of Vietnamese Dong, subject to five percent taxable service
charge and ten percent value-added tax. Our dishes are freshly prepared in kitchens that
handle allergens. Should you have specific allergies, dietary requirements or concerns,
we will be delighted to assist. Simply speak to our team to create a bespoke culinary experience
based on your exacting needs.

Gid duvre tinh bdng nghin Ddng Viet Nam, chua bao gom ndm phin tram phi phuc vu, muwvi phan tram thué
gid tri gia ting. TAt cd mon dn diwoe s0'ché va ndu vii cdc thanh phin c thé gy di itng. Néu ban ¢é bat ky yéu
cdu die biél nao vé nhitng thank phan i itng va ché 35 dn kiéng, ching toi sdn sang phuc vu. Vi long théng bao
triese cho nhan vién phuc vu 98 ¢6 dieve trdi nghiém tét nhdt.



Wok-fried Chicken 530
Ga Sét Chua Ngot

Sweet and Spicy Wok Chicken, Ginger, Garlic, Red Chili Flakes,

Sesame Seeds, Hoisin Sauce

Ga Xao Cay Vi Sét Chua Ngot, Ging, T, Ot Khs, Hat Virng Va Sét Hoisin

Chili Prawns 620
Tém S6t O Cay

Spicy Wok-Fried Tiger Prawns, Sichuan Peppercorns, Garlic,
Ginger‘, Dried Red Chili

Tém Sii Bién Xao Cay V#i Hat Ticu Tie Xuyén, T, Girng, Hanh Ld,
Ging Va Ot Khé

All prices expressed in thousands of Vietnamese Dong, subject to five percent taxable service
charge and ten percent value-added tax. Our dishes are freshly prepared in kitchens that
handle allergens. Should you have specific allergies, dietary requirements or concerns,
we will be delighted to assist. Simply speak to our team to create a bespoke culinary experience
based on your exacting needs.

Gid duvre tinh bdng nghin Ddng Viet Nam, chua bao gom ndm phin tram phi phuc vu, muwvi phan tram thué
gid tri gia ting. TEL cd mén dn duve s0'ché v ndu v cde thank phén cé thé giy i ting. Néu ban cé bit kv yéu
cdu dgic bidt nao vé nhiing 1‘/5[1/1/9 phén i itng va ché 36 dn kiéng, ching toi sdn sang phuc vi. Vi long théng bao
triese cho nhan vién phuc vu 98 ¢6 dieve trdi nghiém tét nhdt.



DESSERTS
MON TRANG MIENG

Mango Pudding 200
Binh Pudding Vi Xoal

Coconut Sago, Mango Chips

Bot Bing Nuve Cot Diva, Xoai Siy

Choco Banana 200
Binh Chudi Vi S6-Cé-La

Chocolate, Peanut, Caramelized Bananas, Sea Salt Caramel Ice Cream,
Toffee Sauce

84-Cé-La, Piau Phéng, Chudi Phii Puing Vi Kem Caramel Vi Mudt,
Ding Kem Vi Sot Toffee

Créme Caramel 190

Bdinbh Créme Caramel

Lemongrass Cream Flan with Da Lat Strawberries

Binh Flan Vi Sd@ V& Dau Tay Pa Lat

Iced Herbal Dessert Soup 180
Che Sém BS Lucong

Dried Red Apple, Lotus Seeds, Chia Seeds, Seaweed, Dried Longan

Che Sam Bé Lucong, Tido Tau, Hat Sen, Hat Chia, Rong Bién, Long Nhan

Mekong Fruits 200
Trdi Cay Nhiét Dot

Sliced Seasonal Fruit Platter

Trdi Cay Theo Mua

Homemade Ice Cream And Sorbet 110/2 scoops
Kem va Kem Dd Cdc Vi

All prices expressed in thousands of Vietnamese Dong, subject to five percent taxable service
charge and ten percent value-added tax. Our dishes are freshly prepared in kitchens that
handle allergens. Should you have specific allergies, dietary requirements or concerns,
we will be delighted to assist. Simply speak to our team to create a bespoke culinary experience
based on your exacting needs.

Gid duvre tinh bdng nghin Ddng Viet Nam, chua bao gom ndm phin tram phi phuc vu, muwvi phan tram thué
gid tri gia ting. TAt cd mon dn diwoe s0'ché va ndu vii cdc thanh phin c thé gy di itng. Néu ban ¢é bat ky yéu
cdu die biél nao vé nhitng thank phan i itng va ché 35 dn kiéng, ching toi sdn sang phuc vu. Vi long théng bao
triese cho nhan vién phuc vu 98 ¢6 dieve trdi nghiém tét nhdt.



