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SALADS AND COLD STARTERS |
KHAI VI XA LACH VA MON LANH

\F ROCKET SALAD

Roasted beetroots, goat cheese, pear, cashew,
balsamic dressing
Xa lach rocket véi ci dén nudng, phd mai dé, qua &,
hat diéu, x6t ddu gidm

K@' | Vegan on request | Thuan chay theo yéu cau

430

CAESAR SALAD

Romaine lettuce, bacon, croutons,

Caesar sauce and Parmigiano Reggiano

Xa lach Caesar vdi rau romain, ba roi hun khai, vun
banh mi gion, x6t Caesar va phé mai bét Parmesan

280

. with grilled chicken breast 420
Dung kém véi tc ga
. with grilled prawns 480
: Dung kém vdi tom
(@) . with seared salmon 520
: \“9) Dung kém véi ca hdi ap chao
* . . .gluten free on request
.77 Khéng gluten theo yéu cau
COBB SALAD 480
Mixed leaves, bacon. avocado, chicken
breast, tomatoes, hard boiled eggs,
blue cheese, walnut, balsamic dressing
Xa lach Cobb ba roi hun khoi, qua bo, Uc ga,
ca chua, tring ludéc, phé mai xanh, hat 6c cho,
x6t dau gidm
4~ NICOISE SALAD 390
: ( ) Mixed leaves, seared tuna, green beans,
: . . olives, tomatoes, potatoes, shallot sauce
: 7 and anchovies on the side
: ﬁ Xa lach Nicoise, ca ngu ap chao, dau que, 6 liu,
3 " ca chua, khoai tay, x&t hanh tim va cd com
© .., hgam dau
QJ | Vegan on request | Thuan chay theo yéu cau
SELECTION OF COLD CUTS 280

Salami, garlic sausage, ham de Paris,
chorizo with onion pickles and olives

" Céc loai thit ngudi thuong hang salami, xuc xich
vi téi, thit ngudi Paris, xdc xich chorizo véi hanh tim
va qua 6 liu ngam

: (z»\ SOFITEL SMOKED NORWEGIAN SALMON, 320
: (@) TRADITIONAL CONDIMENTS
Ca hdi Na Uy hun khéi kiéu Sofitel vai @b an
' ké&m fruyén théng

>y HOME-MADE FOIE GRAS TERRINE

@ Fig and port chutney, toasted Brioche
Pate gan ngéng Phap nha lam véi mut qua
sung nghién, banh mi nuéng Brioche

600

We welcome enquiries from customers who wish to know
whether any dishes contain particular ingredients.
Please inform the staff of any allergy or special dietary requirements
that we should be aware of when preparing your menu.
Prices are quoted in thousands Vietnamese Dong,
exclusive of 5% service charges and 10% VAT
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‘&rg) Vegan on request | Thuan chay theo yéu cau

BURGERS AND SANDWICHES
| MON BURGER VA BANH MI KEP

VEGETARIAN BURGER

Soy and beetroot patty, tomatoes, cheese,
lettuce, piperade

Burger chay, dau nanh va ct dén nghién,

ca chua, phé mai, xa lach, &t ngot xao

320

CHICKEN BURGER

Spicy crispy chicken, Iceberg lettuce,
cheese, gherkin, spicy mayonnaise sauce
Burger thit ga tdm gia vi chién gion, xa lach Iceberg,
phé mai, dua chudt ngadm chua, x8t mayonnaise cay

350

AUSTRALIAN BEEF BURGER 380
Iceberg lettuce, onion, tomatoes, cheddar cheese
Burger thit bo Uc, xa lach, ca chua, phé mai cheddar

CLASSIC CLUB SANDWICH

Toasted whole wheat bread, marinated
chicken, crispy bacon, egg, tomatoes, lettuce,
mayonnaise sauce

Club sandwich c& dién vai banh mi kep IGa mach,
thit ga tdm gia vi, ba roi hun khéi chién gion, fring ga,
ca chua, xa lach, x8t mayonnaise

350

350

~>y CHEF’S SPECIAL SANDWICH

@

(@)

Chicken supreme, yellow mango, shallot, celery,
paprika, mayonnaise sauce
Sandwich d&c biét — Thit ga, xoai chin, hanh tim,
can tay, bot 6, x6t mayonnaise

400
OPEN STEAK SANDWICH
Seared beef rib eye, melted cheese, caramelized
onions, piperade, avocado, tomatoes, rocket salad
Banh mi kep thit bo ap chao, phé mai chay,
hanh tay ngao duong, dt ngot xao, qua bo,
ca chua, xa lach rocket

* All served with French fries and salad

Dung kém vdi khoai tay chién va xa lach

\F = Moén chay/
Vegetarian

Ca phat trién bén virng/
Sustainable fish

k_/ Vegan

= Hat/ it nang lwong/ @ ]
Nut De-light " Lactose free on request
=Thitheo/ (<2>y= Mén dac biey -~ = Khong gluten theo yéu cau/
W/ Pork \Z Chef's Special * ' Gluten free on request

Chung t6i rat han hanh dugc dap Ung nhiing yéu cau
d3c biét vé di Ung thuc &n cla quy khach.
Vui long théng bao cho nhan vién phuc vu dé dau bép
cé thé chuin bj thic &n cla quy khach mot cach chu dao nhat.
Gia trén dugc tinh theo Viét Nam Déng (x000)
va chua bao gdm 5% phi phuc vu va 10% thué GTGT

<#*4y = Thuan chay/

Khong lactose theo yéu cau/ -
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PASTA | MON MI

MAIN DISH | MON CHINH

Bolognese made with minced beef sauce, 380 (@) Pan - fried sea bass, garlic vegetables, fish veloute 330
tomato ragout, garlic bread, parmesan “/ Than ca chém ap chdo, 14i, rau cu, x6t ca
X&t Bolognese véi bo badm, ca chua, banh mi t3i,
phé mai parmesan (m) Grilled Norwegian salmon, truffle scented vegetables, 380
sauce vierge
Carbonara with bacon, cream, parmesan 360 -;j Than ca hdi Na Uy bd 10, rau cd vi nam truffle, x6t gidm
and black pepper R’
Xé&t carbonara vdi ba roi hun khoi, kem, phé mai bét Chicken Korma, chicken breast, cashew nuts gravy, 360
! parmesan va tiéu den pita bread
: Ga Korma, Uc ga, x6t hat diéu, banh Pita
\F Sauteed exotic mushroom with truffle cream 380
: sauce and parmesan Chicken escalope with herbs, green beans, 350
. N&m xao véi x6t kem ndm rung truffle va mushroom sauce
D oen, pho mai parmesan Ga chién kiéu Escalope vdi rau gia vi, dau que, x6t nam
. K{ﬂ ) Vegan on request | Thuan chay theo yéu cau
Grilled German sausages with crushed potatoes, 380
Boeuf Bourguignon, Burgundy stewed beef, 420 corns, baked tomatoes and onion gravy sauce
. tagliatelle paste Xuc xich Duc nudng véi khoai tay nghién, bap,
Bo Bourguignon, bd hdm Burgundy, mi tagliatelle ca chua bd 16 va x6t hanh tay
: « . . . .
. Y(')u.r choice of: spaghetti, penne, tagliatelle, Burgundy stewed beef with steamed vegetables, 420
. fusilli, or gluten free
. Tuay chon mot trong cac loai: spaghetti, penne, tagliatelle maslled potato « N
. AR o ' ' ! Bo ham Burgundy véi rau cl hap, khoai tay nghién kem
: fusilli hoac gluten free h
1 SOUPS | SUP
PIZZA \F Cauliflower soup with Truffle oil, 280
: \F Margherita pizza, fomatoes, Mozzarella, basil 280 Emmental cheese crouton
and olive oil Sup béng cdi trang véi dau nam Truffle,
: Pizza Margherita, ca chua, phé mai mozzarella, vun phé mai Emmental
: hung tay, dau oliu
L Ve Sn oﬁ request | Thuan chay theo yéu cau \F Oven-roasted pumpkin soup with pumpkin seeds 280
i K@/’ 9 4 y y and croutons
Sup kern bi d b 16 véi hat bi v banh mi gid
\P Mushroom pizza, sautéed mushrooms, tomatoes, 320 Up kem B G 00 10 Vol hat i va vn banh mi gion
nqozzar:alla, pj;rsle‘y . ) ) Truffle and mushroom soup with sautéed 320
Pizza r\\ngA\, nadm xao, ca chua, phé mai mozzarella, mushrooms and hazelnut
rau mui tay \/ﬂ Sup ndm rung truffle véi ndm xao va hat phi
Meat lover's pizza, chorizo, salami, pepperoni, 350
tomato, mozzarella
Pizza Meat Lover, xtc xich chorizo, xtc xich salami,
xUc xich pepperoni, ca chua, phd mai mozzarella
Our grilled specialties come with sautéed vegetables, garden salad and your choice of sauce
Cac moén nuéng thuong hang dung kém rau xao, xa lach va xét tu chon
ﬁ- = Khéng lactose theo yéu ciu/ Lactose free on request :'_; = Khéng gluten theo yéu cau/ Gluten free on request
ke
BAVETTE DE BOEUF (220GR) 690 A CHOICE OF SAUCE - CAC LOAI XOT CHON 50/EACH
Australian beef flank steak Red wine | Bearnaise | Mushroom
Thit héng bo Uc - 220 gr X6t ruou vang do | X6t bo | X8t ndm 50/VI
ENTRECOTE DE BOEUF (ZSOGR) 990 Mustard L'Anciennce | Peppercorn
O Connor premium beef rib eye X8t mu tat L'Ancienne | X6t fiéu
Thit lung bd cao cdp — 250gr
SIRLOIN 250g 990 \F SIDE DISHES - MON AN KEM 80/EACH
Australian sirloin Sautéed Asparagus - Mang tay xao
Thit than ngoai bd Uc - 250gr Sautéed Mushroom - Nam xao 80/PHAN
Wasabi Mashed Potatoes — Khoai tay nghién vi mu tat
COTELETTES D'AGNEAU 990 A A
Mulwarra lamb chops Crushed Potato - Khoai tay nghién c6 dién
Suon ctu Uc Creamy Mashed Potatoes - Khoai tfay nghién nau kem
( ) French Fries — Khoai tay chién
FILET DE BOEUF (200GR 1,100 S
Premium Australian beef tenderloin fillet Green Bean - Bau que
Thit than noi bd Uc - 200gr Sauteed Vegetables - Rau xao
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VIETNAMESE SPECIALITY

©
©

/ VEGETARIAN | VEGAN DISHES

2

@ | MON VIET MON CHAY VA THUAN CHAY
@ Mango salad - Crunchy mango shrimp, chili, shallot, 230 ﬁ""»l Vegetarian deep - fried spring rolls 250
@ peanut and coriander @ Cha gid rau cl chién gion
© +  Xa lach xoai — Xoai gion vdi tém, &t, hanh tim,
@ ) dau phong va rau ngd \F Potato gnocchi, spinach, tomato coulis, feta cheese and 250
@ goat cheese
Lotus salad - Lotus stem, shrimp, pork, cilantro, 320 Kh?a' ’ra'y gnoc‘ch|, [au cbar) vit, xot ca chua,
@ ) phé mai feta va phé mai dé
: sweets & sour fish sauce

©
©

(@) Xa ,léCh ?gé sen - Ngo sen, t6m, thit heo, rau ngo, *;5‘ Slow - cooked eggplant, Indian spices, 280
nuéc mam chua ngot o U steamed basmati rice

Ca tim ndu cham gia vi An Do, com basmati

©
©

Combination of fresh spring rolls with prawn 250
and pork collar, mustard leave

Goi cudn tédm, thit heo vdi cai be xanh

Choice of peanut butter sauce or sweet and

sour fish sauce

Lua chon x8t bo dau phéng hodc nuéc mim

oeoe
&

CHEESE AND DESSERTS |
MON PHO MAI VA TRANG MIENG

©
©
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: Ch latt
@ ¢ s, Chuangot - e.ese prarter . . 250
NV Jrﬂ»l Vegan on request | Thuan chay theo yéu cau 200 | ¢ (3 kinds of French and international cheeses)

: k_/ Lo \F with wheat crackers, baguette, dried fruits and nuts

Bia phé mai thugng hang 3 loai ti Phap va vung khac
dung kém banh lta mach, banh mi baguette,
trai cay kho va hat

Asparagus soup with chicken, mushroom and 20
quail eggs
SUp mang tay ga ndm, tring cut

3
©

e
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@ : Chicken satay, mixed salad, steamed fragrance 330 Ice-cream with your choice of flavors: vanilla, 80/SCO?P
: rice. peanut sauce chocolate, strawberry, passion, mango, coconut 80/ ViEN
@ : . P o ix R 4 Ay g . and salted caramel
@ : Ga sa 16, xa lach fron, com hap, x5t dau phong Kem tu chon vai cac vi: vani, sé ¢é la, dau tay,
) . : : 7 > 18 ) ) )
@ ﬁk Saigonese fried rice with chicken or beef 360 o chanh day, xoai, dlra, caramel vi man
9 ¢ 5, Com chién Sai Gon véi thit ga hoac thit bo Co Q-) Tropical fruits olaft 30
AR N R N . .
@ : &r’ﬂ ) Vegan on request | Thuan chay theo yéu ciu 250 ropica ‘ru1 S platter .
@ : L e Lo -u_.:J Freshly sliced assorted fruits
: EEN i e a4l .
@ : i Bun Bo Nam Bo with rice noodles, 200 ¢ e Bia trai cay cat cac loai
;::»‘ sautéed beef, lemongrass and shallots Do @
@ : Bun thit bo xao Nam Bé véi bun, bo xao x3a, hanh tim : L ke. whiboi dark 550
IR : ava cake, whipping cream, dark rum,
O AV
© o Sofitel Pho, beef or chicken, fresh rice noodle, 250 va/mlla |c? cream ) .
@ C =Y X . Banh nudng lava, kem danh béng, rugu dark rum,
N+ i bean sprouts, Viethamese basil . )
@ ; @, Ph& Sofitel véi bo hosc thit ga, banh Phé tuoi, em vani
1))+ "=" gia rau hing Viét Nam . . .
Q : Ar{'j‘ Vegan on request | Thuan chay theo y&u cu 200 Cl:eme <faram~e|, fr?plcallfruif, coffee ‘lce cAream 250
D Banh tring stta mém, trai cay, kem ca phé
@ Caramelized stewed pork - quail egg, 330

©
©

steamed fragrance rice
Heo kho keo véi tring cut va com hép

oC

©
©

(@) = Ca phat trién bén viing/ \F= Mon chay/ %4, = Thuan chay/
*“9)  Sustainable fish Vegetarian L/ Vegan :

@ Classic Vietnamese chicken curry, vegetables, 330 =
@ : baguette or sfeamefi rici P = Hat/ it nang lwong/ i, = Khong lactose theo yéu cau/ -
N Ca ri ga rau cu truyén théng Viét Nam véi banh mi . Nut De-light Lactose free on request :

hodc com trdng
=Thitheo/ (<D=

Lo . . = Khong gluten theo yéu cau/
330 W/ Pork

.i.:j Gluten free on request

Mon dac bigt/
Chef’s Special

oC

©
©

Stir - fried egg noodles with seafood and herbs
Mi tring xao hai san, rau cu

=

e

Chung t6i rat han hanh dugc dap Ung nhing yéu cau

We welcome enquiries from customers who wish to know
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whether any dishes contain particular ingredients.

Please inform the staff of any allergy or special dietary requirements
that we should be aware of when preparing your menu.
Prices are quoted in thousands Vietnamese Dong,
exclusive of 5% service charges and 10% VAT

d3c biét vé di ing thiuc &n cla quy khach.
Vui long thédng bao cho nhan vién phuc vu dé dau bép
cé thé chuan bj thic an cla quy khach mot cach chu ddo nhét.

Gi4 trén duoc tinh theo Viét Nam Déng (xO00)
\ va chua bao gdm 5% phi phuc vu va 10% thué GTGT
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=) DE-LIGHT BY SOFITEL

Western Set | Set Au

Low fat plain yogurt
Sa chua it béo

Hard boiled egg
Tring ludc

Whole wheat toast
Banh mi lua mach

Sugar fruit jam
Murt trai cay

Coffee with no sugar
Ca phé khéng duong

Asian Set | Set A

Steamed tofu light soya
Dau ht hap xét xi dau
Dim sum 4 pieces

Dimsum - 4 vién

Fruit platter
Bia trai cay tuoi

Jasmine green tea
Tra xanh vi hoa lai

CRCICICICICICICICICICICICICICICICIOCICICC

(406 Calories) 350

100 Calories

172 Calories

105 Calories

29 Calories

(365 Calories) 350

90 Calories

155 Calories

120 Calories

We welcome enquiries from customers who wish to know
whether any dishes contain particular ingredients.
Please inform the staff of any allergy or special dietary requirements
that we should be aware of when preparing your menu.
Prices are quoted in thousands Vietnamese Dong,
exclusive of 5% service charges and 10% VAT

DE-LIGHT MENU

Appetizers | Khai vi 120 Calories 220
Garden Salad | Xa lach

Mixed salad greens with cherry tomatoes, cucumber,
Spanish onion, avocado with shallot dressing

Rau xa lach tron véi ca chua bi, dua chubt,

hanh tay Tay Ban Nha, bo véi x&t hanh tim

Mains | Mén chinh 210 Calories 490
Grilled salmon fillet, boiled potatoes, steamed

mixed vegetables

C4 hdi phi lé nudng, khoai tay luéc, rau ci hdp

Dessert | Trang miéng 120 Calories 230
Seasonal sliced fruits platter

Dria trai cay cat theo mua

= Mén chay/
Vegetarian

= [t nang luong/

@ Vegan

Sustainable fish

I (=)= Céphat trién bén virng/

= Hat/
Nut

®=Thit heof < '
: W/ Pork G/

De-light

Chef's Special “..  Gluten free on request

Chung t6i rat han hanh dugc dap Ung nhing yéu cau
dac biét vé di ung thiac &n cla quy khach.
Vui long théng bao cho nhan vién phuc vu dé dau bép
cé thé chuian bj thic &n cla quy khach mot cach chu ddo nhat.
Gi4 trén duoc tinh theo Viét Nam Déng (xO00)
va chua bao gém 5% phi phuc vu va 10% thué GTGT
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+**4, = Thuan chay/

@ = Khéng lactose theo yéu cau/
Lactose free on request :

Mon dac bigy = Khong gluten theo yéu cau/

2626206

PEDEDEDCDE

©
©

SR

©
©

JDEICBCRCEC

©
©

© ©
© ©

©
©

©
©

© ©
© ©

©
©

©
©

&



A LA CARTE
DU JOUR

= O F | T"E L

AAAAAAAAAAA



