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THU HAI PEN THU SAU
Monday to Friday

11:00 am to 2:00 pm

BUA TRUA
THUAN TIEN
LUNCH MENU COMBOS

2Mon/ 2 Courses: 168,000 ‘ 3 Mon/ 3 Courses: 198,000*

K H A I v ! APPETIZERS

PROSCIUTTO E MELONE @
Dam bong Parma | Dua ludi | Xa lach Arugula
Double crown Parma ham | Marinated melon | Arugula

POLENTA & FUNGHI (9
Banh bap | NAm rifng va nam Porcini | Dau Truffle
Fried polenta cracker | Native and Porcini mushrooms | Truffle

FISH AND PRAWN CAKE

Banh hai san chién xu | Salsa bo trai | X6t Tarta
Crispy seafood cake | Avocado salsa | Tartar sauce

BAKED CAULIFLOWER SOUP (9
X6t Velouté bong cai trang | BaAnh mi gion |

Hat huéng ducng
Baked cauliflower velouté | Croutons | Sunflower seed

BUILD YOUR OWN BOWL
Két hgp cac thanh phan sau cho mén xa lach cua ban

1. TINH BOT HOAC RAU XANH/ BASE
Xa lach/ Mixed salad leaves Gao lut / Brown rice
Hat diém mach/ Quinoa Nui/ Pasta

2. PHAN THEM/ TOPPINGS

Ca chua bi/ Cherry tomato

Dua leo/ Cucumber

Bap/ Corn

Bo trai/ Avocado

Pau nanh Nhat/ Edamame

Tring cut/ Quail egg

Bong cai xanh / Steamed broccoli

Cu dén/ Beetroot

Nam ritng/ Wild mushrooms

Rong bién Wakame,/ Wakame seaweed

3. NUGC XOT/ DRESSING
Xét Caesar/ Caesar dressing
Giam Balsamic/ Balsamic
Sira chua/ Yogurt

X6t dau gidm kiéu Phap/ French dressing
Pesto hting tay/ Basil pesto

4. GION RUM/ CRUNCH

Hat mé/ Sesame seeds

Hat huéng ducng/ Sunflower seeds
Cu dén gidn/ Beetroot chips

LUA CHON THEM/ ADDITIONS

Banh mi gion/ Croutons
Hat Chia/ Chia seed

bui ga/ Chicken leg 78,000
Ca ngu vy vang om dau/ Confit yellow-fin tuna chunks 58,000
Téom su/ Tiger prawn 98,000 (3pcs)
Ca hoi xéng khoi/ Smoked salmon 98,000
Y% phé mai Burrata/ Half burrata 98,000
Phoé mai Burrata nguyén phan/ Whole burrata 168,000

@ Mén chay/ Vegetarian ®Mo’n an c6 thit heo/ Contains pork

@ Mén thuain chay, hodc ché bién theo yéu cau/ Vegan dish or vegan preparation available
Gida niém yét bang Viet Nam Dang, chua bao gém 5% phi phuc vy va thug GTGT theo quy dinh hién hanh
All prices are quoted in VND, exclusive of 5% service charge and applicable VAT
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MON CHINH

MAIN COURSES

MARGHERITA ©)
Pizza xot ca chua | Phé mai Mozzarella | Hing tay
Tomato sauce | Mozzarella | Fresh basil

LUNCH PIZZA SPECIAL

Vui Iéng hdi nhan vién cua ching téi vé mén Pizza
dac biét trong tuan

Please ask an associate for the weekly pizza special

CHEF’S RECOMMENDATION

Vui léng lién hé véi nhan vién dé dugc ggi y cac
moén an tir bép truéng

Please ask an associate for our chef’s recommendation

TUNA “MELT” TOASTIE

Banh mi Sourdough ba tang phét | X6t ca ngur |
Pho mai Cheddar tan chay | Khoai tay mui gion
Toasted sourdough bread | Homemade tuna spread |
Cheddar cheese | Seasoned crispy potato wedges

SABA FISH & FRIED RICE
Ca Saba uép Miso | Codm chién rau cu
Grilled miso marinated Saba fish | Vegetable fried rice

CHICKEN & VEGGIES SKEWER

Uc ga udp nghé tay & sifa chua nuéng |
Rau cl huéng | Xa lach couscous
Saffron and yogurt grilled chicken breast |
Grilled vegetables | Couscous salad

BBQ PORK RIBS ®

Sudn nudng | Khoai tdy mui | Bap trai |

DPau bap nuéng

Roast BBQ spare ribs | Seasoned potato wedges |
Corn-onthe<cob | Roasted okra

*Gid niem yét bang YND | All prices are quoted in VND

THUC PON PO UONG

LUNCH DRINK LIST

Ap dung khi goi thic udng két hgp thuc don goi mén hodc combo bira trua
Prices applied per person and only when ordered in conjunction with & la carte or lunch combo food orders

NUGC UONG/ WATER

Aquafina 500ml 30,000 net
Alba 450ml 50,000 net
Alba 750ml 80,000 net
NUGC NGOT/ SOFT DRINK 40,000 net

Pepsi | Pepsi Black | 7up | Soda | Tonic

HUONG VI TRA MAT LANH
SIGNATURE ICED TEA

75,000 net

TRA

TEA

Breakfast

Darjeeling

Earl Grey

Gunpowder

Jasmine

Verveine (khéng chira cafein/ caffeine free)
Chamomile (khong chira cafein/ caffeine free)
Fruits Rouges (khéng chia cafein/ caffeine free)

Binh/ Pot
55,000 net

TRANG MIENG

DESSERT
CREME BRULEE  BROWNIE
Banh triing dét Banh Brownie s cb la | Kem dua

Classic créme brulee

FRESH FRUIT ¢9
Trai cay tuci theo mua
Seasonal fresh fruit

Chocolate brownie | Coconut ice cream

HOMEMADE GELATO 2 SCOOPS :
Lua chon 2 hucng vi kem Gelato ua thich tai quay '
Choice of 2 scoops of homemade gelato

CA PHE/ COFFEE

Vietnamese coffee 40,000 net
Vietnamese milk coffee 40,000 net
Espresso 40,000 net
Double espresso 50,000 net
Americano 50,000 net
Cappuccino 60,000 net
Latte 60,000 net
TRA SUA

THACH HONGKONG 60,000 net

HONGKONG MILK TEA
WITH HOMEMADE GRASS JELLY

Tra den Hong Kéng | Stfa déc |
Thach Hong Kéng

Hong Kong black tea | Condensed milk |
Homemade jelly




