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A TASTE OF VIETNAM
WHERE EVERY DISH TELLS A STORY

Welcome to a culinary journey through Vietnam. Our a la carte menu

celebrates the richness of Vietnamese tradition — from the crisp freshness of

the North, the hearty flavors of the Central coast, to the vibrant soul of the

South. Every dish is crafted with heritage, love, and a modern touch,
bringing the stories of our people to your plate.

EXECUTIVE CHEF
CUONG LE
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KHAI VI appPeTIZER

GOI CUON TOM & THIT HEO
FRESH SPRING ROLLS WITH SHRIMP & PORK
Cuén bang banh trang, nhan tém, thit heo, bun & rau tham,
dung v8i nuéc mam chua ngot.
Rice paper rolls filled with shrimp, pork, rice noodles & herbs.

Served with fish sauce.

(h) CHAGIO TOM
DEEP-FRIED SHRIMP SPRING ROLLS
Cha gio chién gion nhan tém & rau cu,

dung v38i nudc mam chua ngot.

/ Crispy spring rolls stuffed with shrimp & vegetables.
\\ Served with sweet chili fish sauce.

GOI GA KIEU VIET NAM
VIETNAMESE CHICKEN SALAD
Thit ga xé trén rau thém, rau ram, hanh tay & nudc mam chua cay.
\\ Shredded chicken with herbs, laksa leaf, onions & chili fish sauce dressing.

GOl HAI SAN CHUA CAY
SPICY SOUR SEAFOOD SALAD

Tém, muc trén rau thom, chanh, ét, nuéc mam chua cay & banh phéng téom.

Shrimp & squid mix with herbs, lime, chili, Vietnamese dressing & prawn crackers.

(#) GOI NGO SEN TOM & THIT HEO
LOTUS ROOT SALAD WITH SHRIMP & PORK
Ngé sen gion tron tédm, thit heo, rau them & d6 chua.

Crispy lotus root slices with shrimp, pork & pickled vegetables.

Gia tinh theo don vi ,000 VND chua bao géom phi phuc vu & thué VAT.
ALL PRICES ARE QUOTED IN ,000 VND, SUBJECT TO SERVICE CHARGE & VAT.

&

10.30 pm - 6.30 am
10.30 t6i - 6.30 sang

260

240

270

360

350
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PHO, BUN & CANH NOODLES & SOUP

CANH CAI BE XANH CA THAT LAT
MUSTARD GREENS SOUP WITH FISH PASTE
Canh cai be xanh vé8i cha ca that 1at ndu nudc trong kiéu Nam bd.

Clear broth with mustard greens & Vietnamese fish cake.

CANH CHUA TOM KIEU VIET NAM
VIETNAMESE SWEET & SOUR SHRIMP SOUP
Canh chua nau me, ca chua, thém va tém, vi ngot diu chua thanh.

Traditional sweet and sour tamarind broth with shrimp & vegetables.

% (’Ej CANH CHUA TOM HUM KIEU VIET NAM
SOUR SOUP WITH LOBSTER
Canh chua me véi tdm hum, them, ca chua & rau thom.
Traditional sweet & sour tamarind broth with lobster, pineapple, tomato & herbs.

// (Y) PHO BO HOAC GA
BEEF OR CHICKEN PHO
Phd truyén théng vai thit bo hoac ga, banh phd mém & rau thom.
Traditional Vietnamese noodle soup with beef or chicken & fresh herlbs.
() BUN BO HUE
HUE-STYLE SPICY BEEF NOODLE SOUP

Bun bo Hué dam da vi sa ét, thit bd nam, gido heo & cha Hué.

Spicy lemongrass-flavored broth with beef shank & rice vermicelli.

Gia tinh theo don vi ,000 VND chua bao géom phi phuc vu & thué VAT.
ALL PRICES ARE QUOTED IN ,000 VND, SUBJECT TO SERVICE CHARGE & VAT.

&

10.30 pm - 6.30 am
10.30 t6i - 6.30 sang

240

250

570

270

270
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VIETNAMESE CUISINE

MON CHINH MAIN cOURSE
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p_g HAI SAN XAO TIEU XANH
STIR-FRIED SEAFOOD WITH GREEN PEPPER
Tém sd, muc, ca chém xao vai xot tiéu xanh dam da.

Stir-fried tiger prawns, squid & seabass with green pepper sauce.

MUC XAO XOT X.0
STIR-FRIED SQUID IN X.0 SAUCE
Muc tudi xao rau cu & nudc xét X.O cay nong.

Tender squid stir-fried with vegetables in X.O sauce.

y TOM SU BIEN KHO TO
CLAYPOT CARAMELIZED TIGER PRAWNS
Tém bién kho trong néi dat véi nuéc mau & tiéu.
Sea prawns simmered in traditional caramelized fish sauce.
BO UC XAO NGU SAC
STIR-FRIED AUSTRALIAN BEEF WITH MIXED VEGETABLES
\ Bo Uc xao rau cl sdc mau véi nudc tudng.

Stir-fried Australian beef with colorful vegetables.

BO UC LUC LAC KIEU VIET NAM
VIETNAMESE STIR-FRIED SHAKING BEEF
Thit bd xao lac véi bo tdi, hanh tay, rau cu.

Stir-fried cubed beef with garlic, butter, onions and vegetables.

Gia tinh theo don vi ,000 VND chua bao géom phi phuc vu & thué VAT.
ALL PRICES ARE QUOTED IN ,000 VND, SUBJECT TO SERVICE CHARGE & VAT.

&

10.30 pm - 6.30 am
10.30 t6i - 6.30 sang

370

370

380

370

380
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VIETNAMESE CUISINE
MON CHINH MAIN COURSE

BO UC XAO TIEU XANH PHU QUOC
STIR-FRIED AUSTRALIAN BEEF WITH PHU QUOC
GREEN PEPPERCORN SAUCE

Thit bdé Uc xdo cung tiéu xanh Phi Quéc thom néng.

Stir-fried Australian beef with aromatic green peppercorn sauce.

CANH GA CHIEN NUGC MAM PHAN THIET
FRIED CHICKEN WINGS WITH PHAN THIET FISH SAUCE
Canh ga chién gion xét nuéc mam Phan Thiét.

Fried chicken wings tossed with fish sauce glaze.

GA KHO SA GT
CARAMELIZED CHICKEN WITH LEMONGRASS & CHILI
Thit ga kho cung s3, 8t & nuéc mam.

Braised chicken with lemongrass, chili & fish sauce.

CA CHEM KHO TO
CLAYPOT CARAMELIZED SEABASS
Ca chém kho trong néi dat véi nuéc mam & nudc mau.

Braised seabass in sweet-savory caramelized sauce.

CATUYET KHO TO
CLAYPOT CARAMELIZED BLACK COD FISH
Ca tuyét mém thom kho nudc mau trong ndi dat.

Braised black cod fish in sweet-savory caramelized sauce.

Gia tinh theo don vi ,000 VND chua bao géom phi phuc vu & thué VAT.
ALL PRICES ARE QUOTED IN ,000 VND, SUBJECT TO SERVICE CHARGE & VAT.

&

10.30 pm - 6.30 am
10.30 t6i - 6.30 sang

370

340

350

350

540
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MON CHINH MAIN cOURSE

SUSN HEO NUGNG KIEU VIET NAM
GRILLED PORKRIBS IN VIETNAMESE STYLE
Sudn heo nudng tam gia vi kiéu Viét Nam

Flavorful pork ribs grilled with local spices.

DUI ECH SAPO KIEU VIET NAM
VIETNAMESE-STYLE CLAYPOT FROG LEGS
Pui é&ch nau kiéu sapo ddm d3 trong noi dat.

Tender frog legs braised in savory Sapo-style sauce.

D) - ~ <
c);\_\)ij TRUNG CHIEN HAU BAI DUGCGNG

FRIED OYSTER OMELETTE
Tring chién gidn véi hau tugi, kiéu Viét Nam.
Vietnamese-style egg omelette with fresh oysters.

(#) TRUNG CHIEN THIT HEO BAM

FRIED EGG WITH MINCED PORK
Trdng chién vang gion vaéi thit heo bam udp gia vi.
\ Golden fried egg with seasoned minced pork.

(#) BANH Mi SAI GON
SAIGON BAGUETTE
Banh mi nudng gion, kém thit ngudi truyén théng.

Crispy Vietnamese baguette with assorted cold cut fillings.

() COMTRANG
STEAMED RICE
Com trang nau tU gao thom Viét Nam.

Steamed rice.

Gia tinh theo don vi ,000 VND chua bao géom phi phuc vu & thué VAT.
ALL PRICES ARE QUOTED IN ,000 VND, SUBJECT TO SERVICE CHARGE & VAT.

&

10.30 pm - 6.30 am
10.30 t6i - 6.30 sang

350

350

300

240

250

50



Hinh anh chi mang tinh chat minh hoa.
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TRANG MIENG KIEU VIET NAM
VIETNAMESE DESSERT

(1) TRAICAY TUGI
FRESH FRUIT PLATTER
Dia trai cay tugi theo mua.

Seasonal assorted fresh fruits.

CHE THEO NGAY
DAILY VIETNAMESE SWEET SOUP
Mén ché Viét Nam theo ngay do bép trudng chon lua.

Traditional Vietnamese sweet soup of the day.

/

BANH NGOT THEO NGAY

DAILY VIETNAMESE CAKE

Mén banh ngot Viét Nam theo ngay do bép trudng chon lua.
Traditional Vietnamese cake of the day.

K

Gia tinh theo don vi ,000 VND chua bao géom phi phuc vu & thué VAT.

\ ALL PRICES ARE QUOTED IN ,000 VND, SUBJECT TO SERVICE CHARGE & VAT.

10.30 pm - 6.30 am
10.30 t6i - 6.30 sang

240

200

200



Hinh anh chi mang tinh chat minh hoa.
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KHAI VI appPeTIZER

MANG TAY NUGNG 270
GRILLED ASPARAGUS
Mang tay nudng, tring chan giam, dau olive va giam Balsamic.

Crilled asparagus, soft poached eggs, olive oil & Balsamic vinegar.

TOM LAN BOT 360
TEMPURA PRAWNS
Tém Ian bét, xa lach rong bién dua hau & xét mu tat xanh.

Tempura prawns, watermelon seaweed salad & wasabi aioli.

(#) PHO MAI & THIT NGUOI TONG HOP 420
CHEESE &6 COLD CUT PLATTER
Thit nguéi tdng hgp an kém 4 loai phd mai:

(Brie, Emmental, Cheddar, Edam), xa lach tao, trdi cay kho.
Assorted cold cut & cheese selection:
/ (Brie, Emmental, Cheddar, Edam), apple salad & dried fruits.
\\ XA LACH NICOISE 250

/

©)

NICOISE SALAD

Ca ngu, dau Ha Lan, ca chua, trding cut, 6 liu thai nhod, hanh tim,
hat bach hoa & rau mui.

Canned tuna, green beans, tomatoes, soft boiled quail eggs, olive

tapenade, shallot, capers & micro herbs.

Gia tinh theo don vi ,000 VND chua bao géom phi phuc vu & thué VAT.
ALL PRICES ARE QUOTED IN ,000 VND, SUBJECT TO SERVICE CHARGE & VAT.
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INTERNATIONAL CUISINE

KHAI VI appPeTIZER

XA LACH HY LAP

A TOUCH OF GREECE

O liu Kalamata, hanh tay, dua leo, 6t chuéng, ca chua,
pho mat Feta, I hing qué, téi nudng & dau d liu .
Kalamata olives, onions, cucumber, bell peppers, tomatoes,

marinated Feta cheese, basil leaves, roasted garlic & olive oil.

XA LACH CAESAR

CAESAR SALAD

Rau xa lach Romaine, tring chan, ca trich & xét Caesar,

thit x6ng khéi chién gion HOAC Uc ga nudng.

Romaine lettuce, soft poached egg, anchovies & Caesar dressing,

crispy bacon wafer OR grilled chicken breast.

XA LACH INSALATA CAPRESE
INSALATA DI CAPRESE
Ca chua, pho mat Mozzarella, 1da hung qué & dau 6 liu.

Vine ripen tomatoes, Mozzarella cheese, basil, olive oil.

XA LACH CA HOI XONG KHOI
SMOKED SALMON SALAD
Xa lach trai cay nhiét dgdi & ca hoi xé6ng khai.

Tropical fruit salad & smoked salmon.

Gia tinh theo don vi ,000 VND chua bao géom phi phuc vu & thué VAT.
ALL PRICES ARE QUOTED IN ,000 VND, SUBJECT TO SERVICE CHARGE & VAT.

10.30 pm - 6.30 am
10.30 t6i - 6.30 sang

&

240

270

300

340
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FLTid) Best Executive Chef Q Vegetarian’s %
S‘ﬂ": Seller pl] Recommended 7 Choice Nut Pork

INTERNATIONAL CUISINE

SUP soup

SUP KEM Bi B0
CREAMY PUMPKIN SOUP
Bi dd, kem, banh mi nuéng.

Pumpkin, cream, melted cheese sandwich.

SUP RAU CU KIEU Y

MINESTRONE SOUP

Ca rét, khoai tay, bi ngdi xanh/ vang, ci dén cat hat luu,
an kém banh mi nuéng phé mai.

Diced carrot, potato, green/ yellow zucchini,

beetroot served with melted cheese sandwich.

SUP HANH KIEU PHAP

FRENCH ONION SOUP

Hanh tay, mu tat vang, nudc dung nau, rugu do
an kém véi banh my phé mai.

Caramelized onion, dijon mustard, brown stock,

red wine served with melted cheese sandwich.

SUP NGHEU KIEU ANH

NEW ENGLAND CLAM CHOWDER SOUP
Thit nghéu, rugu trang, rau cu, nuéc dung ca,
kem béo an kém véi baAnh my ph6é mai.

Clam meat, white wing, diced vegetable, fish stock,

heavy cream & melted cheese sandwich.

SUP TOMYUM HAI SAN KIEU THAI
SEAFOOD TOMYUM SOUP
Hai san tuai, nam, Ia chanh, cu riéng, ca chua, ét & nuéc dung hai san.

Seafood, mushroom, lemon leaf, galangal, tomato, chilli & seafood stock.

Gia tinh theo don vi ,000 VND chua bao géom phi phuc vu & thué VAT.
ALL PRICES ARE QUOTED IN ,000 VND, SUBJECT TO SERVICE CHARGE & VAT.

10.30 pm - 6.30 am
10.30 t6i - 6.30 sang

&

240

240

240

260

260




Hinh anh chi mang tinh chat minh hoa.
ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSE ONLY.
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=\
% Nut Pork 10.30 pm - 6.30 am
10.30 tdi - 6.30 sang

INTERNATIONAL CUISINE

MON CHINH MAIN cOURSE

LUA CHON THIT NUGNG (200G)

SELECTION OF GRILLED MEAT (200G)

Than Néi Bd Uc / Beef Tenderloin 610
Than Ngoai Bd Uc / Beef Striploin - 550
Than Lung Bo Uc/Beef Rib Eye 580

Sudn CUu / Lamb Rack 720
Uc Ga / Chicken Breast 320
Uc Vit / Duck Breast 320

LUA CHON HAI SAN NUGNG HOAC HAP (200G)
SELECTION OF GRILLED OR STEAMED SEAFOOD (200G)

Ca Héi / Atlantic Salmon 500
Ca Tuyét / Black Cod Fish 690
Ca Chém / Seabass 430

NUGSC XOT (Gém 1 loai x6t)

SAUCE (Inclusive 1 choice of sauce)

X6t Nam / Mushroom

X6t Tiéu / Creamy Black Pepper

X6t Hing Qué Bac Ha / Mint Pesto
Xét BBQ/ Hickory BBQ

Xét Cam Teriyaki/ Orange & Teriyaki
X&t Mu Tat Vang / All Creamy Mustard
X6t BG Toi / Garlic Butter (Seafood)
X8t Cajun / Cajun (Seafood)

X6t Dau Giam Thao Mdc/ Lime Vinaigrette (Seafood)
X6t Vang Trang / White Wine Butter (Seafood)

*  Thém Xot: 40,000 VND/ Xoét
*  Additional Sauce: VND 40.000 / Sauce

Bach Tudc / Octopus 430
Ca Bdp / Cobia Fish 450

6@ Tém Hum Xanh /Lobster 550

MON PHU AN KEM (G6m 2 mén &n kem)
SIDE DISH (Inclusive 2 choices of side dish)

Rau CuU Xao / Sautéed Seasonal Vegetable
Khoai Tay Nghién / Mashed Potato

Khoai Tay Chién / French Fries

Banh Mi Bo Taoi / Garlic Bread

Com Trang / Steamed Rice

Xa Lach Bap Cai Trédn Mayonnaise / Coleslaw
Mi Y/ Pasta

Rau Cu Nuéng Kiéu Phap / Baked Ratatouille
Xa Lach Xoai Salsa / Mango Salsa Salad

Cai Thia Xao Bd Tdi / Bokchoy

Trdng Ga (2 trdng) / Egg Any Styles (2 eggs)
*  Thém Mén An Kém: 50,000 VNP / Mén
*  Additional Side Dish: VND 50.000/ Dish

Gia tinh theo don vi ,000 VND chua bao géom phi phuc vu & thué VAT.
ALL PRICES ARE QUOTED IN ,000 VND, SUBJECT TO SERVICE CHARGE & VAT.
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INTERNATIONAL CUISINE

MI & COM NOODLES & RICE

COM CHIEN HAI SAN / SEAFOOD FRIED RICE
Com chién hai san tugi vaéi tai, tring, ca rét, dau ha lan.

Seafood fried-rice with garlic, egg, carrot, green bean.

COM CHIEN CA MAN GA XE
SALTED FISH & CHICKEN FRIED RICE
Com chién vai téi, gung, hanh tim, tring ga, ga xé & ca man.

Fried rice with garlic, ginger, shallot, egg, shreded chicken & salted fish.

Mi XAO HAI SAN / STIR-FRIED NOODLE WITH SEAFOOD
Mi xao0 v3i hai san, x6t dau hau & rau cu.

Stir-fried noodle with seafood, oyster sauce & vegetable.

HU Tiu XAO BO HOAC HAI SAN

STIR-FRIED BEEF OR SEAFOOD GUAY TIEW

HU tiu xao cung thit bd hodc hai san & rau cu.

Stir-fried rice noodles with sliced beef or seafood & assorted vegetables.

MIEN XAO HAI SAN
STIR-FRIED GLASS NOODLE WITH SEAFOOD
Mié&n xao véi hai san tudi, xé6t dau hau, rau cu.

Stir-fried glass noodle with seafood, oyster sauce, vegetable.

CHAO / CONGEE
Chao v3i cac dé an kém: thit heo bam hodc ga xé sdi, hanh phi & hanh Ia.
Rice porridge with your choice of minced pork or shredded chicken,

fried shallots & spring onions.

CHAO HAU / OYSTER CONGEE
Chao véi cac do an kem: hau dai duong, hanh phi & hanh Ia.

Rice porridge with oyster, fried shallots & spring onions.

Gia tinh theo don vi ,000 VND chua bao géom phi phuc vu & thué VAT.
ALL PRICES ARE QUOTED IN ,000 VND, SUBJECT TO SERVICE CHARGE & VAT.

10.30 pm - 6.30 am
10.30 t6i - 6.30 sang

&

320

300

320

320

320

200

290




Hinh anh chi mang tinh chat minh hoa.
ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSE ONLY.
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Grg)) Seller pl] Recommended

Nut @ Pork

INTERNATIONAL CUISINE

Q Vegetarian’s
7 Choice

BANH MI sreaD

Bao gom 1 phan khoai tay chién (Inclusive 1 portion of french fries)

BANH MI BG-GO BO NOVOTEL SAIGON

NOVOTEL SAIGON BEEF BURGER

Thit bd bam cung thit xéng khéi, tring, pho mat Cheddar,

hanh tay, thom, cl dén, rau xa lach & ca chua.

Seasoned grilled minced Australian beef with bacon, egg, cheddar

cheese, caramelized onions, pineapple, beetroot, lettuce & tomato.

BANH MI BG-GO GA

CHICKEN BURGER

Thit ga bam chién gidn, pho mat cheddar, hanh tay,
thdm & rau xa lach & ca chua.

Deep-fried minced chicken with cheddar cheese, onion,

pineapple, lettuce & tomato.

BANH MI KEP

CLUB SANDWICH

Banh mi sandwich nudng, tring chién, thit ngudi, pho mat,
Uc ga nudng, rau xa lach & ca chua.

Sandwich stuffed with grilled bacon, fried egg, ham, cheese,

grilled chicken breast, lettuce & tomato.

BANH MI SANDWICH KEP THIT NGUOI

& PHO MAT TAN CHAY KIEU PHAP
CROQUE MONSIEUR

Banh mi sandwich kep thit ngudi, hat hanh nhan gion
& pho mat tan chay .

Sandwich stuffed with ham, toasted almond & melted cheese.

Gia tinh theo don vi ,000 VND chua bao géom phi phuc vu & thué VAT.
ALL PRICES ARE QUOTED IN ,000 VND, SUBJECT TO SERVICE CHARGE & VAT.

10.30 pm - 6.30 am
10.30 t6i - 6.30 sang

&

330

320

320

320




Hinh anh chi mang tinh chat minh hoa.
ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSE ONLY.
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\\/// INTERNATIONAL CUISINE

() > MY Y PASTA OF ANYKIND

LUA CHON LOAI MY / SELECTION OF PASTA

My la kiéu Y / Lasagna

My dep sgi Idn kiéu Y / Pappardelle
My 6ng kiéu Y / Spaghetti

My sdi dep kiéu Y / Fettucine

Nui kiéuY / Penne

LUA CHON XOT AN KEM / SELECTION OF SAUCE

6@ BOLOGNAISE
X6t bd bam va ca chua, 14 hung qué tugdi & pho mat Parmesan.

Beef ragu & tomato, fresh basil leaves & Parmesan cheese.
MARINARA
Hai san, xét ca chua, |13 qué & pho mat Parmesan.
Seafood, tomato sauce, basil & Parmesan cheese.
CARBONARA
Thit xdng khéi, nam, hanh tay, xét kem, pho mat Parmesan,
@ rau mui tay, long do tring & rudu vang trang.
Bacon, onion, cream, Parmesan cheese, parsley, egg yolk & white wine.
Q\;} NAPOLI

X6t Napoli & 14 hing qué chién, ca tim.

Napoli sauce & fried basil leaves, eggplant wafers.

Y PESTO

X6t rau hing qué, tdi, tiéu, dau oilive, cac loai hat & pho mat Parmesan.

Basil sauce, garlic, pepper, olive oil, nuts & Parmesan cheese.

Gia tinh theo don vi ,000 VND chua bao géom phi phuc vu & thué VAT.
ALL PRICES ARE QUOTED IN ,000 VND, SUBJECT TO SERVICE CHARGE & VAT.

=\
10.30 pm - 6.30 am
10.30 t6i - 6.30 sang

350
350
350
350
350




Hinh anh chi mang tinh chat minh hoa.

ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSE ONL
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// INTERNATIONAL CUISINE

() > PIZZA pizza pL (20,
v R (SO
(#) PIZZA THOM & THIT NGUOI %bv %bv

HAWAII PIZZA 300
Thit ngubi Iat méng, tham ap chao, 6t chuéng nudng,

x6t Napoli, trai 6 liu & pho mat Mozzarella.

Shaved ham, pineapple, bell peppers, Napoli sauce,

olives & Mozzarella cheese.

P1ZZA GA NUGNG BBQ / BBQ CHICKEN PIZZA
Ga nudng, x6t Napoli, hanh tay & tiéu.
Marinated chicken BBQ style, Napoli sauce, onions & black peppers.

3 el 2
c@ PI1ZZA HAI SAN / SEAFOOD PIZZA

Pizza hai san x4t ca chua, tdm su, muc, so diép,
bach tuédc, rau mui & phé mai chay.
\ Tomato sauce, tiger prawn, squid, scallop, octopus, herb & Mozarella cheese.
&) PIZZA XUC XiCH XONG KHOI / PEPPERONI PIZZA
Xuc xich xéng khéi lat mdng, xét hanh tay, xét Napoli,
@ I3 hing qué & pho mat Mozzarella.
\\ Sliced Italian pepperoni, onion & Napoli sauce, basil leaves & Mozzarella cheese.

i\p PIZZA MARGHERITA / MARGHERITA PIZZA

Pizza cé dién véi ca chua & pho mat Mozzarella cung |4 Oregano.

Traditional style with tomato & buffalo Mozzarella cheese & oregano.

{\0 PIZZA RAU CHAN VIT & PHO MAT FETA
SPINACH & FETA PIZZA
Pho mat Feta, rau chan vit, 6t chuéng nudng, x6t Napoli,
hanh tay & nam, pho mat Mozzarella & 6 liu Kalamata.
Marinated Feta, baby spinach, roasted bell peppers, Napoli sauce,

onion & mushroom, Mozzarella cheese & Kalamata olives.

Gia tinh theo don vi ,000 VND chua bao géom phi phuc vu & thué VAT.
ALL PRICES ARE QUOTED IN ,000 VND, SUBJECT TO SERVICE CHARGE & VAT.
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INTERNATIONAL CUISINE

TRANG MIENG DesserT

G BANH NHAN SO-CO-LA NONG CHAY

LAVA CHOCOLATE CAKE
S6-cé-la den dang long, keo cam & x6t vanilla.

Molten dark chocolate with candied orange & vanilla sauce.

BANH NGOT

CAKE OF THE DAY

Banh ngot tugdi dugc Iam méi ngay, vui 1dng lién hé nhan vién
phuc vu dé biét thém chi tiét.

Prepared daily by hotel patissier, please ask waiter for more details.

(1) TRAICAY THEO MUA
SEASONAL FRUIT
Trai cdy theo mua dudc cat nho di kém mudi 8t hoac sita chua.

Seasonal fruit served with sea salt, chili flakes or house-made yoghurt.

BANH TIRAMISU

TIRAMISU

Banh ngot trang miéng vi ca phé kiéu V.
Coffee-flavoured Italian dessert.

KEM TUGI (VIEN)
ICE CREAM (SCOOP)
Lua chon cac hudng vi: S6-c6-la, vani, dau.

Choice of chocolate, vanilla, strawberry.

Gia tinh theo don vi ,000 VND chua bao géom phi phuc vu & thué VAT.
ALL PRICES ARE QUOTED IN ,000 VND, SUBJECT TO SERVICE CHARGE & VAT.

=\
10.30 pm - 6.30 am
10.30 t6i - 6.30 sang

240

210

240

220

80
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INTERNATIONAL CUISINE

MON CHAY VEGETARIAN

/ N

(1) CHA GIO RAU CU CHIEN GION
DUNG VG3I XOT Xi MUOI

Deep-fried vegetable samosa served with chilli plum sauce.

BANH Mi SANDWICH DUNG KEM V31 PHO MAT
MOZZARELLA, CA CHUA, HUNG TAY & XOT PESTO

Caprese sandwich with Mozzarella cheese, tomato, basil & pesto sauce.

GO - -~ . . , N
4 BAU HU XAO VOI NUGC TUGONG, SA & GUNG
Stir-fried tofu with soysauce, lemongrass & ginger.

CA-RI RAU CU
Vegetable curry.

PHG XAO RAU CU & NAM

@ Stir-fried rice noodle with assorted vegetable & mushroom.

’@ COM CHIEN RAU cU

Vegetable fried rice.

BANH Mi BG TOI
Garlic & butter bread.

Gia tinh theo don vi ,000 VND chua bao géom phi phuc vu & thué VAT.
ALL PRICES ARE QUOTED IN ,000 VND, SUBJECT TO SERVICE CHARGE & VAT.

/ N
10.30 pm - 6.30 am
10.30 t6i - 6.30 sang

240
240

240
240
240
200

140
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Best 6\3 Executive Chef

xx
BESE
Grg)) Seller pl] Recommended

Vegetarian’s
Choice

Nut @ Pork

V>
GLUTEN FREE CUISINE
KHAI VI appeTIZER

XA LACH PIA TRUNG HAI
MEDITERRANEAN SALAD

Xa lach kiéu Bia Trung Hai vé&i dua leo, pho mat Feta,
6 liu Kalamata, ca chua Roma, dau 6 liu & hanh tay.

Cucumbers, Feta cheese, Kalamata olives, Roma tomatoes, olive oil, onion.

TOM SU NUGNG BG CHANH THAO MOC
SEARED TIGER PRAWN WITH LEMON HERB BUTTER
Tém su nudng dung kém véi bo chanh thdo méc va rau mam tuai.

Seared tiger prawns with citrus-infused herb butter and microgreens.

RAU CU NUGNG XOT KEM MAT ONG
GRILLED VEGETABLE SALAD
Rau ci hén hdp nudng an kém Ié Nashi, ddu ga va xét kem méat ong.

Crilled mixed vegetables, Nashi pear, chickpeas, honey cream dressing.

SUP soup

SUP KEM SUP LG & DAU NAM TRUFFLE
CREAMY CAULIFLOWER &6 TRUFFLE SOUP
Sup kem sup Ig, dau nam Truffle & hanh nhan.

Creamy cauliflower soup with Truffle oil & toasted almond flakes.

MON CHINH MAIN COURSE

THAN NOI BO UC NUGNG XOT RUGU VANG PO
AUSTRALIAN BEEF TENDERLOIN WITH RED WINE SAUCE
Than ndi bd Uc nudng, an kém khoai tady nghién bga toi,

mang tdy xao, xot rugu vang do.

Grilled beef tenderloin, served with garlic mashed potatoes,

sautéed asparagus & red wine sauce.

CA HOI ATLANTIC XOT KEM THI LA

GRILLED ATLANTIC SALMON WITH CREAMY DILL SAUCE

Ca hdi Atlantic ap chao an kém x6t kem thi 13, chanh, ca rét nudng & dau lang.
Pan-seared salmon fillet with creamy dill sauce, served with roasted baby
carrots & lentil bean.

Gia tinh theo don vi ,000 VND chua bao géom phi phuc vu & thué VAT.
ALL PRICES ARE QUOTED IN ,000 VND, SUBJECT TO SERVICE CHARGE & VAT.

10.30 pm - 6.30 am
10.30 t6i - 6.30 sang

&

260

350

260

240

610

500
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Best 6\3 Executive Chef

?;‘;%“.‘ Seller M Recommended
HALAL CUISINE
KHAI VI appeTIZER

GOI CUON GA SATAY

FRESH SPRING ROLLS WITH SATAY CHICKEN

Gai cuén ga satay nuéng kiéu Ma Lai, rau tham, bun tudi,
banh trang, dung kém xét dau phong.

Fresh rice paper rolls with grilled Malaysian chicken satay,

Nut @ Pork

Q Vegetarian’s
7 Choice

herbs & rice noodles, served with peanut sauce.

BONG CAI XANH XAO MAM TOM KHO

STIR-FRIED BROCCOLI WITH SHRIMP PASTE

Béng cai xanh xao cung mam tédm khé Belacan kiéu Malaysia.
Stir-fried broccoli with Malaysian Belacan fermented shrimp paste.

SUP soup

SUP KEM DAU LANG KIEU THO NHI KY

TURKISH CREAMY LENTIL SOUP

SUp kem dau lang nau cung silia tudi, thdo mdc va kem béo, dung kém
banh mi pho mat néng chay.

Lentil beans, fresh milk, herbs & cream, served with melted cheese sandwich.

MON CHINH MAIN COURSE

COM GA NASI GORENG

INDONESIAN CHICKEN FRIED RICE

Com chién kiéu Indonesia, ga xién que nudng, xét sambal,
tring 6p la, ddu phdng & dua leo.

Fried rice with dark soy, sambal sauce, sunny side up fried egg,
grilled chicken skewers, peanuts & cucumber.

BO LUC LAC RENDANG

SHAKING BEEF WITH RENDANG SAUCE

Bo luc lac, nudc x6t rendang Malaysia.

Stir-fried cubed beef with Malaysian rendang flavors.

CA RI GA MALAYSIA

MALAYSIAN-STYLE CHICKEN CURRY

Ca ri ga kiéu Malaysia, nudc cét dua, khoai tay, hoa héi & 14 cari.
Chicken curry, coconut milk with potatoes, star anise & curry leaves.

Gia tinh theo don vi ,000 VND chua bao géom phi phuc vu & thué VAT.
ALL PRICES ARE QUOTED IN ,000 VND, SUBJECT TO SERVICE CHARGE & VAT.

10.30 pm - 6.30 am
10.30 t6i - 6.30 sang

&

250

230

250

290

370

350
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?eeﬁér GEEZES;:?:;EQ:; %gﬁgizarian's Nut @ Pork
KID MENU
KHAI VI AppeTIZER

XA LACH TRUNG TRON

MIXED SALAD WITH HARD BOILED EGG

Salad rau tron cung tring ludc.

Mixed green salad served with slices of hard boiled egg.

XA LACH MUC V3l MUOI TIEU

FRIED SALT & PEPPER SQUID SALAD

Muc chién gion véi mudi tiéu, an kém xa lach.

Crispy fried squid seasoned with salt & pepper, served over salad greens.

PHG GA

MINI CHICKEN PHO

T6 phd nhé véi thit ga & nudc dung truyén thong.

Small portion of traditional chicken Pho with rice noodles & broth.

SUP Bi PO

CREAMY PUMPKIN SOUP

Sup kem min tu bi ngé ngot.
Smooth and creamy pumpkin soup.

KHOAI TAY NGHIEN
MASHED POTATOES
Khoai tay nghién.
Creamy mashed potatoes.

KHOAI TAY CHIEN
FRENCH FRIES

Khoai tay chién gion.
French fries.

MON CHINH MAIN COURSE

THIT BO VIEN XIEN

BEEF MEATBALL SKEWERS

Xién thit bo vién nudéng.

Crilled skewers of juicy beef meatballs.

BANH MI BG-GO BO & PHO MAT
BEEF HAMBURGER WITH CHEESE
Banh mi bs-gad bo kem pho mat.

Classic beef hamburger topped with cheese.

Gia tinh theo don vi ,000 VND chua bao gom phi phuc vu & thué VAT.
ALL PRICES ARE QUOTED IN ,000 VND, SUBJECT TO SERVICE CHARGE & VAT.

=\
10.30 pm - 6.30 am
10.30 t6i - 6.30 sang

199
210
190
190
110

110

219

270
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.. GO A~
B'Qs'!“ Best Executive Chef Q Vegetarian’s % Nut Pork 10.30 pm - 6.30 am
Grgy) Seller pﬂ Recommended / 7 Choice 10.30 t6i - 6.30 sang

/
% KID MENU
\\// MON CHINH MAIN COURSES

CA CHEM CHIEN GION VG3I KHOAI TAY CHIEN 299
FISH & CHIPS

Ca chém chién gion an kem khoai tay chién.
Crispy battered seabass fillet served with fries.

GA VIEN TAM BOT CHIEN 219
CHICKEN NUGGETS
Ga chién gion vién nho.
Crispy bite-sized breaded chicken nuggets.

() MiY x0T BO BAM 270
SPAGHETTI BOLOGNAISE
Mi Y x6t bd badm dam da.

Classic spaghetti served with hearty minced beef Bolognese sauce.

NUI XOT CA DUNG V31 GA TAM BOT CHIEN 270
PENNE CASANOVA

Nui x6t ca chua dn kém ga tam bét chién.
Tomato-based penne pasta served with crispy chicken.

\ TRANG MIENG DEesserT
XA LACH TRAI CAY 110
FRESH FRUIT SALAD
Xa lach trai cay tudgi.

\ Choice of mixed fruit salad.

/

(Y) sUA CHUA 49
PLAIN YOGHURT
Slra chua khéng dudnag.
Chilled plain yoghurt.

Gia tinh theo don vi ,000 VND chua bao gom phi phuc vu & thué VAT.

\ ALL PRICES ARE QUOTED IN ,000 VND, SUBJECT TO SERVICE CHARGE & VAT.



P\
Available from 10.30 pm - 6.30 am
Phuc vu tt10.30 t6i - 6.30 sang

SPIRIT

SKYY VODKA

BULL DOG LONDON DRY GIN

KINGSTON 62 WHITE RUM

JOSE CUERVO GOLD TEQUILA

CHIVAS REGAL 12 Y.O WHISKY

JOHNNIE WALKER BLACK LABEL WHISKY
JACK DANIEL'S WHISKEY

KAIBUTSU DORAGON JAPANESE WHISKY
THE KURAYOSHI JAPANESE WHISKY
REMY MARTIN VSOP COGNAC

WINE

MOSCATO - VARIETAL RANGE BY HARDYS — AUSTRALIA
ROSE WINE - VARIETAL RANGE BY HARDYS - AUSTRALIA
CHARDONNAY —-VARIETAL RANGE BY HARDYS - AUSTRALIA
CHARDONNAY —-TARAPACA COSECHA - CHILE
CHARDONNAY - NOTTAGE HILL BY HARDYS - AUSTRALIA
SAUVIGNON BLANC - TARAPACA COSECHA - CHILE
MERLOT - VARIETAL RANGE BY HARDYS — AUSTRALIA
MERLOT - TARAPACA COSECHA - CHILE

CABERNET SAUVIGNON - TARAPACA COSECHA - CHILE
CHATEAU DU PIN ROUGE - FRANCE

SHIRAZ - NOTTAGE HILL BY HARDYS — AUSTRALIA

BEER

TIGER
HEINEKEN
SAIGON SPECIAL

GLASS
188
199
199
146
229
239
229
250

440
358

GLASS
245
250
230
230
410
230
245
230
230
230
410

CAN
128
128
128

Gia tinh theo don vi ,000 VND chua bao gém phi phuc vu & thué VAT.
ALL PRICES ARE QUOTED IN ,000 VND, SUBJECT TO SERVICE CHARGE & VAT.

BOTTLE
1,858
2,268
2,268
2,066
2,569
2,589
2,409
3,000
5,100
3,568

BOTTLE
890
950
890
930

1,650
930
920
930
930
890

1,650

BOTTLE
128
128
128
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Available from 10.30 pm - 6.30 am Gia tinh theo daon vi ,000 VND chua bao gém phi phuc vu & thué VAT.
Phuc vu tt 10.30 t6i - 6.30 sang ALL PRICES ARE QUOTED IN ,000 VND, SUBJECT TO SERVICE CHARGE & VAT.

BEVERAGE LIST
SOFT DRINKS

KOMBUCHA AMAVI ORIGINAL 140
DRINKIZZ - ORGANIC NATURAL ENERGY DRINK 140
PEPSI 99
PEPSI ZERO 99
MIRINDA ORANGE 99
7UP 99
TONIC WATER 99
GINGER ALE 99
SODA WATER 99
MINERAL WATER
PERRIER SPARKLING WATER 330ML 129
LAVIE SPARKLING WATER 450ML 105
LAVIE STILL WATER 450ML 105
COFFEE (HOT/ ICED)
VIETNAMESE COFFEE 95
AMERICANO 85
ESPRESSO 85
CAPPUCCINO 15
LATTE 15
TEA
CHAMOMILE 15
JASMINE 15
PEPPERMINT 15
ENGLISH BREAKFAST 15
EARL GREY 15
PEACH 15
LEMON ICED TEA 115
JUICE
FRESH COCONUT 129
CHOICE OF PRESSED JUICE: 139

ORANGE, PINEAPPLE, WATERMELON, APPLE.



NHA HANG & BAR RESTAURANTS & BARS

NHA HANG FOOD EXCHANGE | TANG 2 S6 Nb6i B&
FOOD EXCHANGE RESTAURANT | 2NP FLOOR Extension
Hang ngay 6:00 sang - 22:00 tai

Daily 6:00 am -10:00 pm

QUAY BAR ONTOP | TANG 20
ONTOP BAR | 20™ FLOOR

Hang ngay 16:30 t6i dén khuya

Daily 4:30 pm till late midnight

DICH VU AM THUC TAI PHONG
ROOM SERVICE

Thdi gian hoat dong: 24/7

Operation hours: 24/7

1376

1379

1357






