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CASUAL EATS & A LIVELY VIBE
W @ ﬁ’m,% fgu&w

Lay cdm hing tU cac cla hiéu ca phé via hé duyén dang tai Phap vay,

The Long @ Times Square la diém hen phong cach cua thanh phg, ngi chén ding
chan thu gian hay hen ho day chat I1ang man va hién dai. Thuc don cua nha hang
dua thuc khach vao hanh trinh am thuc Y gian don ma khac biét.

Drawing inspiration from the timeless sidewalk cafes of France and ltaly,
The Long @ Times Square is the parlour of the city — a place for serendipitous encounters,
refreshing breaks and casual rendezvous.

CAM KET VE TiNH BEN YONG

Khach san The Reverie Saigon ti€p cdn phudng thic kinh doanh thuc pham va thic uéng
an toan hon bang viéc st dung cac san pham hiiu co song song V@i viéc danh gia va
kiém soat cac nha phan phdi nguyén liéu dé dam bao suc khoe lanh manh cho thuc
khach cling nhu maéi trusng.

OUR COMMITMENT TO SUSTAINABILITY

At The Reverie Saigon, we are embracing a more sustainable approach to our food & beverage
operations. We are advancing towards stronger integration of organic and sustainably grown
products wherever possible. Our vendors are constantly evaluated and controlled to enable us to
focus on the health and well-being of our guests, as well as the environment.

Cuisine: Western & Asian

Location: Street Level | Times Square Building : y ‘
Capacity: 180 Seated | 300 Standing p \\\ (/
Telephone: +84 28 3823 6688

E-mail: restaurant@thereveriesaigon.com
Dress Code: Casual
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N&u quy khéch cé nhu cdv;dn udng theo ch& db rigng biét hodc bi di tng véi thic &n,

vui long lién hé quén ly nhahang d€ duoc tu véin chon lya mén én phu hop

Should you have any specific dietary requirement (gluten free, lactose free, vegetarian or allergies),
please contact the Restaurant.Manager who can advise on a selection of suitable dishes

@ Mén chay/ Vegetarian @ Mén chay rau ci/ Vegan dish or vegan preparation available ® Mén én c6 thit heo/ Contains Pork

Gié niém yét duoc tinh theo 1.000 Béng Viét Nam (VND), chua bao gém 10% VAT va 5% phi phuc vy
All prices are quoted in 1,000 Vietnam Dong (VND), exclusive of 10% VAT and 5% service charge
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ABALONE
Bao ngu ap chao | Rau bé x6i | Gung | Hanh Ia
Abalone | Spinach | Ginger | Spring onions

498 con/ piece

OYSTER
Hau tuci hoac dut lo
Oyster on ice or baked

198 con/ piece

ROLL (P

Gdi cudn | Xa xiu | Tém
Fresh spring rolls |

Char siu pork | Prawn

228

SCALLOP

S6 diép Hokkaido | Trai ba |

Ngo ri | Ca bao Katsuobushi
Hokkaido scallop | Avocado |
Cilantro | Katsuobushi

358

! CHILLI

Gachién | Téi | Sa | Gt
Deepried chicken | Garlic |
Lemongrass | Chilli

298

FOIE GRAS
Gan ngong ap chao | Hanh tay caramel | BAnh mi nuéng
Pan seared foie gras | Caramelized onion | Toasted bread

498

RAW PAPAYA SALAD
Pu du | Khé bé | Pau phdng | Gt | Nuéc mam
Green papaya | Beef jerky | Peanuts | Chilli | Fish sauce

S

LOBSTER
Goi tdom hum | Budi | Hat meé | Cac loai rau thom Viét Nam
S Lobster | Pomelo | Sesame | Vietnamese herbs

498




COLD CUTS PLATTER @
Lua chon céc loai thit ngudi | O liu ngam |
Hanh tay ngam giam Balsamic

Cold cuts selection | Marinated olives |
Balsamic “cipollotti”

598

CHEESE PLATTER
Lua chon cac loai phd mai | Mén an kem
Cheese selection | Condiments

598
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PLAIN PIZZA BREAD (©
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BUFFALO MARGHERITA (V)

Pizza x6t ca chua | Phé mai Mozzarella
s{fa trau | Hung tay

Tomato sauce | Imported buffalo mozzarella |
Fresh basil

328

PORCINI V)

Pizza v&i pho mai Mozzarella | NAm Truffle |
Khoai tay | NAm théng | X6t pesto hung tay
Mozzarella | Truffle | Potato | Porcini | Basil Pesto

So diép Hokkaido | Hai san | Tom |

Tring ca lumpfish

Tomato sauce | Mozzarella | Hokkaido scallop |
Seafood | Prawn | Lumpfish roe

598

498 X ‘\.\ s
= a P|zza x6t ca chua | Phé mai Mozzarella |

CAPRICCIOSA (P)

Pizza véi ph6 mai Mozzarella | Ca chua |

Dam béng | Triing cut | Atisé Y |

O liu Kalamata | NAm

Mozzarella | Tomato | Ham | Quail eggs |
ltalian artichokes | Kalamata olives | Mushrooms

428

FRIARIELLI P)

Pizza v&i xtic xich Y | Cai lan xao cay |

Ph6 mai Provolone | Phé mai Mozzarella

ltalian sausage | Spicy friarielli | Provolone cheese |
Mozzarella

'SALMON PIZZA . e
Pizza v&i phé:mai Mozzarella | Ca héi xéng khéi | _'
Kem phé mai | Ca tim phét miso | Cai xoong

Mozzarella | Smoked salmon | Cream cheese | |
Miso glazed eggplant | Watercress

598

SATE CHILLI BEEF

Pizza x6t &t sa té | Bo My | Phé mai Mozzarella |
Hung tham

Sate chilli sauce | US beef | Mozzarella | Local herbs

428




*>WOOD-FIRED
ol PIZZA

BURRATA (D
Pizza v@i ca chua cherry |

Dam bong Parma | Phé mai Burrata tuai |
La arugula | Phé mai Parmesan bao
Cherry tomato | Parma ham DOP |
Fresh burrata cheese | Arugule -
Shaved Parmesan cheesefiite

598
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BUN BO HUE
Gan bo | Heo | Cha Hué | Rau thom | Chanh va tuong &t
Beef brisket | Pork | Vietnamese Hue style ham | Herbs | Lemon and chilli sauce

428

PHO GA
Phé& ga | Rau thom | Chanh va tuong 6t
Chicken | Herbs | Lemon and chilli sauce

428

BROKEN RICE
Com tdm sudn heo Iberico nuéng than | Cét 1ét heo | Triing chién
Charcoal grilled Iberico pork ribs | Pork cutlet | Fried egg

B8

PHO BO
Phé& bo | Rau thom | Chanh va tuong 6t
Beef | Herbs | Lemon and chilli sauce

428
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THAI SEAFOOD SPAGHETTI SALMON - =
Mi Y kiéu Thai | Tém cang xanh | S6 diép | Ca hoi Alaska | Rau bé xéi xao | //
Muc | Hung qué Xét tritng ca Lumpfish oLy //
Blue river prawn | Scallop | Alaskan salmon | Sautéed spinach | l
Squid | Thai basil Lumpfish sauce /
688 /88
VIETNAMESE BURGER (P IBERICO PORK RIBS (P

Burger bo | Gan ngong | Pa té heo |
Rau cii ngam chua | Ngo ri

Beef burger | Foie gras | Pork pate |
Homemade pickles | Coriander

888

/88

RIBEYE (300GR)
Ribeye bo My thuong hang
USDA first choice beef rib eye

88

LUA CHON CAC LOAI XOT | CHOICE OF SAUCE

X6t bo, x4t tiéu xanh, x6t nAm
Natural beef jus, green pepper sauce, mushroom sauce

Cac moén nuéng dudc phuc vu véi rau cu hitu co
All grills are served with organic seasonal vegetables
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Sudn heo Iberico x6t BBQ
BBQ pork ribs
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, FRESH FRUIT /
. Trai i theo mua
easonal fresh fruit :
Nhé | Small 188 Lén | large 288 J 0
hb

CAKE OF THE DAY B N N f 4
Banh ngot theo ngay i3 - /
118 ' - 4

| o
SWEET TOFU iR CHOCOLATE BROWNIE
Tau hi mém | Nudc duéng girng | Dua Banh brownie s6 c6 la va hat 6c ché | Kem"'du‘a
Soft tofu | Ginger sugar syrup | Coconut Chocolate and walnut brownie | Coconut ice cream

128 188



HOMEMADE
GELATO

1vién| 1 scoop: 88

Dua

Coconut

Cookie va kem tugi
Cookies and cream
Hat s6 co la

Double chocolate chip
Va-ni

Vanilla

Xoai
Mango

Xoai va chanh day

Mango passion fruit

Hat sé c6 la va keo déo
Marshmallow chocolate chip
S6 cb la bac ha

Mint chocolate

2vién| 2 scoops: 108

Ca phé Viét Nam
Vietnamese coffee
Hat dé

Pistachio

Mam xo6i
Raspberry

Rum va nho kho
Rum raisin

Hat diéu mudi Caramel
Salted caramel cashew
Mang cau xiém
Soursop

Dau

Strawberry

3vién| 3 scoops: 128

S6 cb la trdng va hat Macadamia

Macadamia white chocolate
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