IN ROQOM

DINING MENU




BIENVENUE AU SOFITEL SAIGON PLAZA

Our Chef de Cuisine is delighted to present this room service menu for your enjoyment. We invite
you to experience the sophistication and variety of a fine dining restaurant, while unwinding in the

comfort of your bedroom.
Bon appétit!

Sincerely yours,

Mario Mendis
General Manager

WE WELCOME ENQUIRIES FROM CUSTOMERS WHO WISH TO KNOW WHETHER ANY
DISHES CONTAIN PARTICULAR INGREDIENTS. PLEASE INFORM YOUR ORDER-TAKER
OF ANY ALLERGY OR SPECIAL DIETARY REQUIREMENTS THAT WE SHOULD BE
MADE AWARE OF WHEN PREPARING YOUR MENU REQUEST.

CHUNG TOI RAT HAN HANH BUGC DAP UNG NHU CAU HANG NGAY CUA QUY KHACH.
HAY CHO CHUNG TOI BIET NHUNG YEU CAU DAC BIET VE VIEC DI UNG
THUC AN CUA QUY KHACH, BE CHUNG TOI CO THE CHUAN B| VA PHUC VU BJA AN
CUA QUY KHACH MOT CACH TOT NHAT.
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SUSTAINABLY SOURCED
COFFEE

BREAKFAST MENU | THUC BON BUGI SANG

SERVED ALL DAY
PHUC VU CA NGAY

PRICES ARE QUOTED IN THOUSANDS VIETNAMESE DONG ,000 VND

01. CONTINENTAL BREAKFAST/ DIEM TAM SANG TIEU CHUAN 420

Choice of fresh juices: orange, carrot, cucumber, watermelon, coconut or lime
Lua chon nudc ép tuai: cam, ca rét, dua chudt, dua hau, dira hoac chanh

Fresh seasonal fruit platter (3 kinds)
Bia tréi cay tuaci (3 loai)

Choice of plain, passion fruit, strawberry or blueberry yoghurt
Lua chon sifa chua nguyén chét, chanh day, dau tay hoac viét quat

Choice of cereals: Corn Flakes, Frosties, Coco Pops, Rice Crispies, Muesli, Special K, Froot Loops
Lua chon ngti coc: Corn Flakes, Frosties, Coco Pops, Rice Crispies, Muesli, Special K, Froot Loops

Viennoiserie and bread basket with butter, honey, jam
R& banh mi va banh ngot duing kém ba, mat ong va mit

Choice of French press coffee, decaffeinated coffee, espresso, Americano, Vietnamese coffee, teas (Earl grey,
English breakfast, jasmine, green tea, herbal infusion), hot chocolate, soya milk, hot or cold milk

Lua chon ca phé nhan kiéu Phap, ca phé khir caffein, espresso, Americano, ca phé Viét Nam, tra (tra Ba Tudc,

tra Anh, tra hoa nhai, tra xanh, tra thdo moc), s6 cé la ndng, sita dau nanh, stta néng hoac lanh

o

02. AMERICAN BREAKFAST/ DIEM TAM SANG KIEU MY 460

Choice of fresh juices: orange, carrot, cucumber, watermelon, coconut or lime
Lua chon nudc ép tuci: cam, ca rét, dua chudt, dua hau, dira hodc chanh

Fresh seasonal fruit platter
Bia tréi cay tuci

Choice of cereals: Corn Flakes, Frosties, Coco Pops, Rice Crispies, Muesli, Special K, Froot Loops
Lua chon ngl céc: Corn Flakes, Frosties, Coco Pops, Rice Crispies, Muesli, Special K, Froot Loops

Viennoiserie and bread basket with butter, honey, jam
R& banh mi va banh ngot duing kém bo, méat ong va mit

Your choice of omelette, scrambled egg, fried egg or poached egg
Tly chon cac loai triing: triing chién cudn, triing khudy, tring chién hoac triing chan gidm

Your choice of hash browns, grilled tomatoes, bacons, sausages (chicken or pork) or ham
Tuy chon: khoai tay chién khoanh tron, ca chua nudng, ba roi hun khoi, xtc xich (ga hodc heo) hodc thit giam béng

Choice of French press coffee, decaffeinated coffee, espresso, Americano, Vietnamese coffee, teas (Earl grey,
English breakfast, jasmine, green tea, herbal infusion), hot chocolate, soya milk, hot or cold milk

Lua chon ca phé nhan kiéu Phap, ca phé khi caffein, espresso, Americano, ca phé Viét Nam, tra (tra Ba Tudc,

tra Anh, tra hoa nhai, tra xanh, tra thdo moc), sé c6 la ndng, stta dau nanh, stta nong hoac lanh

D - Tra phat trién bén viing/ & = Caphé phat trién bén viing/
- Sustainably certified tea Sustainably certified coffee

o SUSTAINABLY SOURCED
COFFEE

(T::\ = W/Pork/ Thit heo \F= Mén chay/ Vegetarian

Prices are subject to 5% service charge; 8% VAT for food & non-alcohol and 10% VAT for alcohol ‘
Gia chwa bao gom 5% phi phuc vu; 8% thué GTGT do an & thirc uong khéng con va 10% thué GTGT thirc udng cé con



m) 03. FRENCH BREAKFAST/ DIEM TAM SANG KIEU PHAP 420
)

Viennoiserie and bread basket with butter, honey, jam
R banh mi va banh ngot dung kém bg, mat ong va mut

Two fried eggs sunny side up with cold cuts and cheese
Hai triing 6p la dung véi thit ngudi va phd mai

Fruit plate with yoghurt
Dia trai cay vdi sita chua

Coffee or tea and fruit juice
» Ca phé hodc tra va nudc tréi cay

04. WELL BEING BREAKFAST/ BIEM TAM SANG DINH DUGNG 420

Avocado on toast with smoked salmon and poached egg or egg white omelette
Banh mi cat It v&i qua ba, ca hoi hun khoi va tring chan hoac long tréng tréing cuén

Anti-aging mixed grain Bircher muesli
Ngii céc trén stta chua

Plain low fat yoghurt
Slta chua it béo

Energizing mango and papaya salad with passion fruit and fresh lime zest
Xa lach xoai, du du véi chanh day va vo chanh bao

Coffee or tea and fruit juice
Ca phé hodc tra va nudc tréi cay

05. DE-LIGHT BREAKFAST 1/ MON AN KIENG BUGI SANG 1 420

Fresh seasonal fruits 100 Calories
Tréi cay tuai

Plain low fat yoghurt 63 Calories
Slta chua it béo

Egg-white omelette and greens bell pepper 68 Calories
Long trang tring chién cudn dung kém &t ngot

Whole grain bread 207 Calories
Banh mi lta mach

06. DE-LIGHT BREAKFAST 2/ MON AN KIENG BUGI SANG 2 420

Fresh seasonal fruits 100 Calories
Tréi cay tudi

Low fat milk 87 Calories
Stta it béo
Steamed chicken breast with boiled vegetables 234 Calories

Uc ga hap dung kém rau cu ludc
Gluten free bread 180 Calories
Banh mi kiéng Gluten

&gg“% = Tra phét trién bén viing/ ®D = Caphé phét trién bén viing/

SUSTAINABLY SOURCED,

Sustainably certified tea coreee Sustainably certified coffee
(\f:) = Thit heo/ (@) = C4 phat trién bén ving/ \F: Mon chay/ )= it nang lugng/

W/Pork/ Sustainable fish Vegetarian De-light

Prices are subject to 5% service charge; 8% VAT for food & non-alcohol and 10% VAT for alcohol .
Gia chwa bao gom 5% phi phuc vu; 8% thué GTGT do an & thirc ubng khéng cén va 10% thué GTGT thirc udng c6 con



(w) 07. VIETNAMESE BREAKFAST/ DIEM TAM SANG KIEU VIET NAM 420
A,

Choice of fresh juices: orange, carrot, cucumber, watermelon, coconut or lime
Lua chon nudc ép tuci: cam, ca rét, dua chudt, dua héu, dira hoac chanh

Fruit plate with yoghurt
Dia tréi cay vdi slta chua

Chicken or beef Pho
Phd& bo hoac ga

Rice porridge with choice of salted eggs, chicken mince, pork mince or beef mince
Chéo trang dung kém tuy chon vdi triing mudi, thit ga xay, thit heo xay hoac thit bo xay

Banh Uot with condiments
Banh uét vai do an keém

o %) Vietnamese black/ milk coffee (hot or ice)
“wge - Ca phé den/ ca phé sita Viét Nam (nong hodc da)

(“/“’) 08. KIDS BREAKFAST SET/ DIEM TAM SANG CHO TRE NHO 350

AR

Pain au chocolate or plain croissant
Banh nudng sting trau lat hodc vi s6 c6 la

Omelette or fried eggs with ham, pork or chicken sausage, or cheese
Tring chién cudn hodc tring chién thudng dung kém vdi thit ngudi, xtc xich heo hodc ga hodc phé mai

Cereal with milk

Ngii c6c vdi sifa tudi
Fruit plate with yoghurt
Bia trai cay vdi slta chua

Hot chocolate and freshly squeezed fruit juice
S6 6 la néng va nudc ép trai cay tuci

wﬁ%@t =Tra phét trién bi_%r_} ving/ & = Caphé phét trién bén viing/
Sustainably certified tea™™"&i™"  Systainably certified coffee

AT

(W = W/Pork/ Thit heo = M6n dia phuang/ Local food

Prices are subject to 5% service charge; 8% VAT for food & non-alcohol and 10% VAT for alcohol
Gia chwa bao gém 5% phi phuc vu; 8% thué GTGT dé &n & thirc udng khéng cén va 10% thué GTGT thirc ubng c6 con



BREAKFAST A LA CARTE MENU | MON TU CHON BUOI SANG

SERVED FROM 6AM TO 11AM
PHUC VU TU 6 GIO SANG PEN 11 SANG

PRICES ARE QUOTED IN THOUSANDS VIETNAMESE DONG ,000 VND
09. A TASTE OF ASIA/ PIEM TAM SANG V| A CHAU
1% f.—\ BanhUot - Vietnamese style steamed rice crepe served with traditional condiments 150
- (TNW\) Banh udt ki€u Viét Nam vai dd an kém truyén théng
w@ﬂ (W Banh Mi with pork pate, cold cuts, cucumber and soya sauce 150
‘w \ "™/ Banh mi pate heo, thit ngudi, dua leo, nudc tuong
g A 2 Chicken, beef, or vegetable Pho 250
Free w Phd ga, bo hoac phd rau cu
¢G4,
@ Vegan on request | Thuan chay theo yéu cau 200
Liiden \f Wok - fried rice with egg and vegetables 150
\Free Cam chién tring, rau cd
4¢C4, “ n "
@ Vegan on request | Thuan chay theo yéu cau
Stir fried egg noodles with chicken and vegetables 260
Mi triing xao thit ga va rau cd
Stir fried egg noodles with vegetables 220
Mi triing xao rau cd
W Rice porridge with choice of salted eggs, chicken mince, pork mince or beef mince 160
“”FVN Chéo trang dung kém tuy chon vdi triing mudi, thit ga xay, thit heo xay hodc thit bo xay
“65’ Kimchi soup with tofu 120
U Sup kim chi dau ha
(W) Assorted dimsum basket 180
V/*7J RG céc loai dimsum
o , 1204y ,
(L.TN = W/Pork/ Thit heo \F = Mon chay/ Vegetarian @ = Thuan Chay/ Vegan
a)ﬂﬁ = Khéng lactose theo yéu cau/ = Khong gluten theo yéu cau/
) 3 (ile!
& Lactose free on request ] Gluten free on request

Prices are subject to 5% service charge; 8% VAT for food & non-alcohol and 10% VAT for alcohol
Gig chuwa bao gébm 5% phi phuc vu; 8% thué GTGT dé &n & thirc uéng khéng cén va 10% thué GTGT thirc ubng c6 con
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10. KIDS BREAKFAST/ DIEM TAM SANG CHO TRE NHO 90/ EACH
90/ PHAN

Fried eggs with tomato wedges

Tring chién &p la vdi ca chua

Scrambled eggs on toast
Tring khudy, banh mi nuéng

Plain or flavored yoghurt and seasonal fruit salad
Slta chua khéng dudng hodc x4t trai cdy va xa lach trai cay

Mini pancake
Béanh ran nhé pancake

Coco Pops with fresh milk
Ngii céc Coco Pop vdi sita tudi

Oatmeal porridge
Chéo bot yén mach

11. FREE RANGE FRESH EGGS/ MON TRUNG GA THA VUON 180/EACH
180/ PHAN

Two eggs served with hash brown, grilled tomatoes.

Choice of cooking styles: sunny-side up, over-easy, scrambled, hard boiled, soft boiled,

omelette, egg white omelette or poached eggs.

Two items of your choice: bacon, pork sausage, chicken sausage, ham, sautéed vegetables

Hai triing dung kem khoai tay chién khoanh tron, ca chua nuéng

Vi tly chon cach ndu: triing 6p la hong dao, triing 6p la, tring khudy, tring ludc kg,

tréing ludc hong dao, triing chién cudn, long trang triing chién cudén hoac triing chan giam.

Hai moén @n kem tuy chon: ba roi hun khai, xtc xich heo, xtc xich ga, jambon, rau xao

Three eggs omelette

Choice of cheese, mushroom, onion, bell pepper, ham, tomatoes or fresh garden herbs served
with bacon or sausage, hash brown and grilled tomatoes on the side

3 qua tring chién cuén

Vi tly chon nhéan: ph6 mai, ném, hanh téy, &i ngot, thit ngudi, ca chua, rau gia vi

Dung kem: ba roi hun khoi hoac xtc xich, khai tay chién khoanh tron, ca chua nudng

Eggs Benedict
Two poached eggs and ham on English muffin with Hollandaise sauce
Tring Benedict: hai tréing chan gidm va thit ngudi véi banh English muffin, x6t Hollandaise

Eggs Florentine
Two poached eggs and sautéed spinach on English muffin with Hollandaise sauce
Triing Florentine: hai triing chan va rau chan vit vdi banh English muffin, x6t Hollandaise

Eggs Royale
Two poached eggs and smoked salmon on English muffin with Hollandaise sauce
Trling Royale: hai tring chan giam va ca hoi hun khoi véi banh English muffin, x6t Hollandaise

(“/" = Thit heo/W/Pork

1ans)

= Ca phét trién bén viing/ \F = Mdn chay/ Vegetarian
Sustainable fish

O

= Khéng lactose theo yéu cau/ = Khong gluten theo yéu cau/

Lactose free on request Gluten free on request

Prices are subject to 5% service charge; 8% VAT for food & non-alcohol and 10% VAT for alcohol

Gig chuwa bao gém 5% phi phuc vu; 8% thué GTGT dé &n & thirc uéng khéng cén va 10% thué GTGT thirc ubng c6 con



12. BREAKFAST FAVORITES/ BIEM TAM UA THIiCH

Pancakes with banana, strawberry, hazelnut, whipped cream, butterscotch sauce 150
Banh ran pancakes vai chudi, dau tay, hat phi, kem danh bong, x6t ba ngot

French toast with berries, red coulis, honey 150
Banh French toast v&i qua mong, x6t trai cay do, mat ong
()

Belgian waffles with berries, whipped cream, maple syrup 150
Banh ran t6 ong vai qua mong, kem dénh béng, x4t xi-ré phong

Selection of cold cuts (salami, garlic sausage, ham de Paris, chorizo) with onion pickles, 250
olives and sliced bread

Cac loai thit nguoi (salami, xtc xich vi toi, thit ngudi Paris, xtc xich chorizo) diing kem hanh tim,

6 liu ngam va banh mi lat

Sofitel smoked Norwegian salmon, traditional condiments 320
Ca hdi Na Uy hun khoi vai d6 an kem truyén théng

Cheese platter (3 kinds of French and international cheeses) with wheat crackers, 250
sliced bread, dried fruits and nuts

Bia phd mai (3 loai phdé mai Phap va phé mai khac) dung kem banh quy Ida mach,

banh mi |at, trai cay kho va hat cac loai

s Da Lat mesclun salad with hard boiled eggs, crispy bacons, avocados, cherry tomatoes, 220
( ) walnuts, balsamic dressing

Xa lach Da Lat tron vdi triing ludc, ba roi hun khéi chién gion, qua ba, ca chua bi,

hat éc chd, x6t dau gidm

49‘044'
Vegan on request | Thuén chay theo yéu cau
) (w) 13. SIDES/ DO AN KEM 60/EACH
\w9) ) Paris ham, pork sausage, chicken sausage, bacon, smoked salmon, grilled tomatoes, 60/MON

mushrooms, baked beans, sautéed spinach or avocado
Thit ngudi Paris, xtc xich heo, xic xich ga, ba roi hun khdi, ca hdi hun khoi, ca chua nudng,
ndm, dau bd 19, rau chan vit xao, qué bo

14. CEREALS, FRUIT AND YOGHURTS / CAC LOAI NGU COC, TRAI CAY, SUA CHUA 150/EACH

\F 150/ PHAN
Assorted Cereals: Corn Flakes, Frosties, Coco pops, Rice Crispies, Muesli,
Special K, Bircher muesli with dried raisin
Ngii céc cac loai: Corn Flakes, Frosties, Coco Pops, Rice Crispies, Muesli,
Special K, Bircher muesli dung kem vdi nho kho
\F Traditional hot oatmeal, cinnamon sugar
Chéo bét yén mach truyén théng véi dudng vi qué
+““14 Fresh seasonal fruit platter (5 kinds)
U Bia trai cay tuai (5 loai)
@w‘ +%4,  Anti - aging marinated fresh fruit salad in fresh orange juice
@ @) Xa lach trai cdy ngdm nudc cam tudi
\/j Organic plain low fat yoghurt/ Stta chua it béo khéng dudng
Energy strawberry yoghurt/ Sta chua vi dau
Energy blueberry yoghurt/ Sita chua vi viét quét
Choice of fresh milk, semi - skimmed milk
Céc loai sita tuy chon: stfa tuai, sfa it béo
4¢C4, . .
(@)= Thuian Chay/ Vegan (5 = Thit heorwypork \f) = Mén chay/ Vegetarian = Hat/ Nut
(»/\ = C& phét trién bén ving/ Q}«‘ = Khéng lactose theo yéu cau/ = Khoéng gluten theo yéu cau/
9] Sustainable fish & Lactose free on request Gluten free on request

Prices are subject to 5% service charge; 8% VAT for food & non-alcohol and 10% VAT for alcohol
Gig chuwa bao gém 5% phi phuc vu; 8% thué GTGT dé &n & thirc uéng khéng cén va 10% thué GTGT thirc ubng c6 con



RUH

L
== English breakfast, jasmine, green tea, herbal infusion), hot chocolate, soya milk, hot or cold milk

QWW

Dinsh
NeUTRAL

15. BAKERY SELECTION/ CAC LOAI BANH Mi

Gluten free bread available upon request 210
Banh mi khong gluten phuc vu theo yéu cau

Breads and Toasts selections with jam, honey and butter 210
Choice of white, whole wheat, raisin bread, rye rolls or dark seed bread

Banh mi va banh mi nudng cac loai dung kéem mut, mat ong va ba

Lua chon banh mi: trang, IGa mach, nho khé, banh tron hodc banh mi nau hat

Selection of Sofitel Viennoiseries 290
Croissants, pain au chocolat, danish with jams, honey and butter

Céc loai banh mi ngot Sofitel

Banh sung trau, banh sting trau vi s6 o la, banh dansish, mut véi mat ong va ba

16. MORNING BEVERAGES/ THUC UONG BUGI SANG 120/EACH
120/PHAN

Choice of fresh juices: orange, carrot, cucumber, watermelon, coconut or lime

Lya chon nudc ép tuci: cam, ca rét, dua chudt, dua hau, dira hodc chanh

Choice of French press coffee, decaffeinated coffee, espresso, Americano, Vietnamese coffee, teas (Earl grey,

Lua chon ca phé nhan kiéu Phap, ca phé khir caffein, espresso, Americano, ca phé Viét Nam, tra (tra Ba Tudc,
tra Anh, tra hoa nhai, tra xanh, tra thdo moc), sé c6 la néng, stta dau nanh, sita nong hoac lanh

ﬂgr% = Tra phat trién bén ving/ |7 = Caphé phat trién bén viing/
== Sustainably certifiedtea ~ *™'* . " Sustainably certified coffee

¢G4
= Hat/ Nut \ﬁ = Mén chay/ Vegetarian @ = Thuan Chay/ Vegan

Prices are subject to 5% service charge; 8% VAT for food & non-alcohol and 10% VAT for alcohol ‘
Gia chwa bao gém 5% phi phuc vu; 8% thué GTGT do an & thirc uong khong con va 10% thué GTGT thirc udng cé con



<

ALL DAY DINING MENU | THUC BON TRONG NGAY

SERVED FROM 11AM TO 10:30PM
PHUC VU TU 11 GIG SANG PEN 10:30 TOI

PRICES ARE QUOTED IN THOUSANDS VIETNAMESE DONG ,000 VND

SALAD AND COLD STARTERS/ XA LACH VA MON KHAI VI

17. ROCKET SALAD
Roasted beetroots, goat cheese, pear, cashew, balsamic dressing

«sa, Xalach rocket v&i ct dén nudng, phé mai dé, qua Ié, hat dieu, x6t dau giam

Vegan on request | Thuan chay theo yéu cau

430

(“/‘“) 18. CAESAR SALAD

AR

Romaine lettuce, bacon, croutons, Caesar sauce and Parmigiano Reggiano

Xa lach Caesar véi rau romain, ba roi hun khéi, vun banh mi gion, x6t Caesar va phé mai bot Parmesan
. with grilled chicken breast

Dung kém véi Uc ga

. with grilled prawns

Dung kém vai tom

. with seared salmon

Dung kem vdi ca hoi ép chao

. gluten free on request

Khong gluten theo yéu cau

280

420

480

520

w) 19. COBB SALAD
\ y

RARS

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, triing ludc, phd mai xanh,

hat éc ché, x6t dau giam

480

(57%) 20. NICOISE SALAD

&Y

Mixed leaves, seared tuna, green beans, olives, tomatoes, potatoes, shallot sauce

@pﬁ and anchovies on the side
\;@ iz . . . . s N . N Coa s ,
Xa lach Nicoise, ca ngr ap chao, dau que, 6 liu, ca chua, khoai tay, x6t hanh tim

%%,

va ca com ngam dau
Vegan on request | Thuén chay theo yéu cau

390

200

.3 21. SELECTION OF COLD CUTS
= (7 )
P\

Salami, garlic sausage, ham de Paris, chorizo with onion pickles and olives
Céc loai thit ngudi thugng hang salami, xtc xich vi tdi, thit nguéi Paris, xtc xich chorizo véi hanh tim
va qua 0 liu ngam

320

o2 22. SOFITEL SMOKED NORWEGIAN SALMON, TRADITIONAL CONDIMENTS
0S¢
<y (W)

C4 hodi Na Uy hun khoi ki€u Sofitel véi dd &n kém truyén théng

320

23. HOME-MADE FOIE GRAS TERRINE
Fig and port chutney, toasted Brioche
Pate gan ngdng Phap nha lam v&i mdt qua sung nghién, banh mi nuéng Brioche

€64
(@) =ThuanChay/ (7)) = Thit heo \/ﬂ = Mon chay/ = Hat/ @ - Mon dic bigt/
Vegan W/Pork Vegetarian Nut Chef's Special
%o\ = Ca phat trién bén ving/ @ = Khdng lactose theo yéu cau/ = Khéng gluten theo yéu cau/
WG . . fosE" d
(‘@ Sustainable fish % Lactose free on request Gluten free on request

Prices are subject to 5% service charge; 8% VAT for food & non-alcohol and 10% VAT for alcohol ‘
Gia chwa bao gom 5% phi phuc vu; 8% thué GTGT do &n & thirc udng khéng con va 10% thué GTGT thirc udng c6 con

600



SOuUPS/ sUP

24. CAULIFLOWER SOUP WITH TRUFFLE OIL, EMMENTAL CHEESE CROUTON 280
SUp béng cai trang véi dau ndm Truffle, vun phd mai Emmental

25. OVEN-ROASTED PUMPKIN SOUP WITH PUMPKIN SEEDS AND CROUTONS 280
Slp kem bi dé bd 10 véi hat bi va vun banh mi gion

26. TRUFFLE MUSHROOM SOUP WITH SAUTEED MUSHROOMS AND HAZELNUT 320
SGp ndm ring truffle véi ndm xao, hat phi

BURGERS & SANDWICHES/ BURGER VA BANH Mi KEP

27. VEGETARIAN BURGER 320
Soy and beetroot patty, tomatoes, cheese, lettuce, piperade
Burger chay, dau nanh va ct dén nghién, ca chua, ph6 mai, xa lach, 6t ngot xao

@ Vegan on request | Thuan chay theo yéu cau

PN S S S

28. CHICKEN BURGER 350
Spicy crispy chicken, Iceberg lettuce, cheese, gherkin, spicy mayonnaise sauce
Burger thit ga tdm gia vi chién gion, xa lach Iceberg, phé mai, dua chuét ngadm chua, x8t mayonnaise cay

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

(W) 30. CLASSIC CLUB SANDWICH 350

ARy

Toasted whole wheat bread, marinated chicken, crispy bacon, egg, tomatoes, lettuce, mayonnaise sauce
Club sandwich 8 dién véi banh mi kep lta mach, thit ga tdm gia vi,
ba roi hun khéi chién gion, triing ga, ca chua, xa lach, x6t mayonnaise

31. CHEF'S SPECIAL SANDWICH 350
Chicken supreme, yellow mango, shallot, celery, paprika, mayonnaise sauce
Sandwich dac biét — Thit ga, xoai chin, hanh tim, can tay, bot 6t, xdt mayonnaise

32. OPEN STEAK SANDWICH 400
Seared beef rib eye, melted cheese, caramelized onions, piperade, avocado, tomatoes, rocket salad
Banh mi kep thit bo ap chado, phd mai chdy, hanh tdy ngao dudng, &t ngot xao, qua bg, ca chua, xa lach rocket

* All served with French fries and salad
Dung kem vdi khoai tay chién va xa lach

4664,,,
7 ) = W/Pork/ Thit heo = Thuan Chay/ Vegan (2P)= Mén dac biet/ Chef's Special
( @ @
\F = Mon chay/ Vegetarian = Hat/ Nut

Prices are subject to 5% service charge; 8% VAT for food & non-alcohol and 10% VAT for alcohol .
Gia chwa bao gom 5% phi phuc vu; 8% thué GTGT do &n & thirc udng khéng con va 10% thué GTGT thirc udng c6 con



PASTA/ MON Mi

Prices are subject to 5% service charge; 8% VAT for food & non-alcohol and 10% VAT for alcohol

Gia chua bao gém 5% phi phuc vu; 8% thué GTGT dé &n & thirc udng khéng cén va 10% thué GTGT thirc ubng c6 con

33. BOLOGNESE MADE WITH MINCED BEEF SAUCE, TOMATO RAGOUT, PARMESAN CHEESE 380
X6t bolognese véi bo bam, ca chua, phd mai bét parmesan
34. CARBONARA WITH BACON, CREAM, PARMESAN AND BLACK PEPPER 360
X6t carbonara véi ba roi hun khoi, kem, phd mai bot parmesan va tiéu den
35. SAUTEED EXOTIC MUSHROOM WITH TRUFFLE CREAM SAUCE AND PARMESAN 380
N&m xao vai xt kem ndm rung truffle va phd mai bot parmesan
Vegan on request | Thuan chay theo yéu cau
36. BOEUF BOURGUIGNON, BURGUNDY STEWED BEEF, TAGLIATELLE PASTE 420
Bo Bourguignon, bo hdm Burgundy, mi tagliatelle
* Your choice of: spaghetti, penne, tagliatelle, fusilli, or gluten free
Tuy chon mét trong cac loai: spaghetti, penne, tagliatelle, fusilli hodc gluten free
PIZZA
37. MARGHERITA PIZZA, TOMATOES, MOZZARELLA, BASIL AND OLIVE OIL 280
Pizza Margherita, ca chua, ph6 mai mozzarella, hing tay, dau oliu
Vegan on request | Thuan chay theo yéu cau
38. MUSHROOM PIZZA, SAUTEED MUSHROOMS, TOMATOES, MOZZARELLA, PARSLEY 320
Pizza ndm, ndm xao, ca chua, phd mai mozzarella, rau mui tdy
39. MEAT LOVER’S PIZZA, CHORIZO, SALAMI, PEPPERONI, TOMATO, MOZZARELLA 350
Pizza Meat Lover, xUc xich chorizo, salami, pepperoni, ca chua, phé mai mozzarella
MAIN DISH/ MON CHiNH
40. PAN - FRIED SEABASS, GARLIC, VEGETABLES, FISH VELOUTE 330
Than ca chém ap chdo, tdi, rau cd, x6t ca
41. GRILLED NORWEGIAN SALMON, TRUFFLE SCENTED VEGETABLES, SAUCE VIERGE 380
Than ca hoi Na Uy bo 10, rau ci vi ndm truffle, x6t giam
42. CHICKEN KORMA, CHICKEN BREAST, CASHEW NUTS GRAVY, PITA BREAD 360
Ga Korma, Uc ga, x6t hat diéu, banh Pita
43. CHICKEN ESCALOPE WITH HERBS, GREEN BEANS, MUSHROOM SAUCE 350
Ga chién kiéu Escalope vdi rau gia vi, dau que, x3t ndm
44. GRILLED GERMAN SAUSAGES WITH CRUSHED POTATOES, CORNS, 380
BAKED TOMATOES AND ONION GRAVY SAUCE
Xuc xich Blic nuéng véi khoai tdy nghién, bap, ca chua bd 16 va x6t hanh tay
45. BURGUNDY STEWED BEEF WITH STEAMED VEGETABLES, MASHED POTATO 420
BO ham Burgundy vdi rau cl hdp, khoai tay nghién kem
@ 4¢C4,,
(,\4*): Thit heo/W/Pork/ = Mdn chay/ Vegetarian @) = Thuan Chay/ Vegan
= Hat/ Nut éﬁ =Ca Phét trié’n' bén viing/ = Khéng gluten theo yéu cau/
w9/ Sustainable fish Gluten free on request



FROM THE GRILL/ MON NUGNG

@a Lactose free and / or gluten free on request
0

Khong gluten va / hodc khong lactose

46. BAVETTE DE BOEUF (220GR) 690
Australian beef flank steak

Thit héng bo Uc - 220 gr

47. ENTRECOTE DE BOEUF (250GR) 990
O Connor premium beef rib eye

Thit lung bo cao cép — 250gr

48. SIRLOIN (250GR) 990
Australian sirloin

Thit than ngoai bo Uc - 250gr

49. COTELETTES D'AGNEAU 990
Mulwarra lamb chops

Sudn ciru Uc

50. FILET DE BOEUF (200GR) 1,100

Premium Australian beef tenderloin fillet
Thit than néi b Uc - 200gr

* Our grilled specialties come with sautéed vegetables, garden salad, choice of 1 potato dish
and your choice of sauce
Céc mdn nudng thugng hang dung kem rau xao, xa lach, 1 phan khoai tay tu chon va x6t tu chon

* A CHOICE OF SAUCE - CAC LOAI XBT CHON
50/ EACH
50/ VI
Red wine | Bernaise | Mushroom
X6t rugu vang dé | X6t ba | X6t ném
Mustard L'Anciennce | Peppercorn
X6t mu tat L'Ancienne | X6t tiéu

* SIDE DISHES - MON AN KEM 80/ EACH
80/ PHAN

Sautéed Asparagus — Mang tay xao

Sautéed Mushroom — Nam xao

Wasabi Mashed Potatoes — Khoai tay nghién vi mu tat

Crushed Potato - Khoai tay nghién cé dién

Creamy Mashed Potatoes - Khoai tdy nghién ndu kem

French Fries — Khoai tay chién

Green Bean — Dau que

Sauteéd Vegetables - Rau xao

= Khdng lactose theo yéu cau/ = Khoéng gluten theo yéu cau/
= Mén chay/ Vegetari -
\F on chay/ Vegetarian ‘@ Lactose free on request Gluten free on request

Prices are subject to 5% service charge; 8% VAT for food & non-alcohol and 10% VAT for alcohol ‘
Gia chwa bao gom 5% phi phuc vu; 8% thué GTGT do an & thirc uong khéng con va 10% thué GTGT thirc udng cé con



AVAILABLE FROM 11:00-22:30

VIETNAMESE SPECIALITIES/ MON VIET

51. MANGO SALAD - CRUNCHY MANGO SHRIMP, CHILI, SHALLOT, PEANUT AND CORIANDER 230
Xa lach xoai — Xoai gion vdi tém, 6t, hanh tim, dau phdng va rau ngo

@g "\ 52. COMBINATION OF FRESH SPRING ROLLS WITH PRAWN AND PORK COLLAR, MUSTARD LEAVE 250

Goi cudn tém, thit heo vai cai be xanh
Choice of peanut butter sauce or sweet and sour fish sauce
4¢%4,  Lya chon x6t bo dau phéng hodc nudc mam chua ngot

Vegan on request | Thuan chay theo yéu cau 200
53. SOFITEL PHO, BEEF OR CHICKEN, FRESH RICE NOODLE, BEAN SPROUTS, VIETNAMESE BASIL 250
Phd Sofitel vdi bo hoac ga, banh Phd tuai, gia, rau hing Viét Nam

Vegan on request | Thuan chay theo yéu cau 200
54. CLASSIC VIETNAMESE CHICKEN CURRY, VEGETABLES, MINI BAGUETTE OR STEAMED RICE 330

Ca ri ga rau cu truyén théng Viét Nam véi banh mi hodc com trang

55. STIR-FRIED EGG NOODLES WITH SEAFOOD AND VEGETABLES 330
Mi triing xao hai san, rau cd

AVAILABLE FROM 17:30 - 22:30 DAILY
) ST25 BY KOTO SIGNATURE ITEMS

56. THIT MAM RUOC BETEL LEAF (3 PIECES) 135
Borrowdale pork, Hué shrimp paste, pinapple relish, kaffir lime, puffed rice

@‘ 57. SPRING ROLL (3 PIECES) 150
@ Wagyu beef cheek, five spices, roasted chili ketchup, basil

58. KOTO FRIED CHICKEN 270
Nuéc mam caramel, lemongrass, chili, fried garlic

59. PINK POMELO SALAD 310
Picked mud crab, Vietnamese herbs, cashew nuts, coconut caramel

60. BARRAMUNDI 510
Roasted in banana leaves, chilli & turmeric, spring onion, dill, mam tém

61. SLIPPER LOBSTER SMALL 490 | LARGE 890
Wok fried in green pepper sauce, mac khén, curry leaf, butter

\F 2 62. SEASONAL ASIAN GREENS 160

Wok-fried, vegetarian oyster sauce, garlic

63. FRIED RICE SMALL 270 | LARGE 480
Fried rice, picked mud crab, spring onion, lots of garlic

64. PHG XAO CHAO SMALL 290 | LARGE 520
marinated lamb rump, wok fried rice noodles, maggi butter sauce

65. STEAMED POT ST25 RICE 70
4664, . . .
(@) = Thuan Chay Vegan () = Thit heopw/pork \/’j = M6n chay/ Vegetarian = Hat/ Nut
42\ = Ca phét trién bén ving/ J}ﬁ = Khéng lactose theo yéu cau/ = Khong gluten theo yéu cau/
(”v/) Sustainable fish g Lactose free on request Gluten free on request

Prices are subject to 5% service charge; 8% VAT for food & non-alcohol and 10% VAT for alcohol
Gia chua bao gém 5% phi phuc vu; 8% thué GTGT dé &n & thirc udng khéng cén va 10% thué GTGT thirc ubng c6 con



%%,

eG4y,

S

VEGETARIAN | VEGAN DISHES | MON CHAY VA THUAN CHAY

74. VEGETARIAN DEEP - FRIED SPRING ROLLS 250
Cha gio rau cu chién gion

\F 75. POTATO GNOCCHI, SPINACH, TOMATO COULIS, FETA CHEESE, GOAT CHEESE 250
Khoai tady gnocchi, rau chan vit, x6t ca chua, phé mai feta va ph6é mai dé
76. SLOW - COOKED EGGPLANT, INDIAN SPICES, STEAMED BASMATI RICE 280
Ca tim ndu cham gia vi An Do, com basmati
CHEESE AND DESSERTS/ PHO MAI VA MON TRANG MIENG
77. CHEESE PLATTER (3 KINDS OF FRENCH AND INTERNATIONAL CHEESES) 460
WITH WHEAT CRACKER, BAGUETTE, DRIED FRUITS AND NUTS
Bia phd mai thugng hang 3 loai tif Phap va vung khéc dung kém banh lGa mach,
banh mi baguette, trai cay kho va hat
78. ICE-CREAM 80/ scoop
WITH YOUR CHOICE OF FLAVORS: VANILLA, CHOCOLATE, STRAWBERRY, PASSION, MANGO, 80/ vién
COCONUT OR SALTED CARAMEL
Kem tu chon vdi cac vi: vani, s6 ¢6 la, dau tay, chanh day, xoai, dua hodc caramel vi man
79. TROPICAL FRUIT PLATTER 230
FRESHLY SLICED ASSORTED FRUITS
Dia tréi cay cat cac loai
80. LAVA CAKE, WHIPPING CREAM, DARK RUM, VANILLA ICE CREAM 250
Banh nuéng lava, kem danh bong, rugu dark rum, kem vani
81. CREME CARAMEL, TROPICAL FRUIT, COFFEE ICE CREAM 250
Banh triing stta mém, trai cay, kem ca phé
82. ST25 FLAN 100

3«64"
@ = Thuan Chay/ Vegan \/a = M6n chay/ Vegetarian = Hat/ Nut

@i = Khéng lactose theo yéu cau/ = Khong gluten theo yéu cau/
Z
“@j Lactose free on request Gluten free on request

Prices are subject to 5% service charge; 8% VAT for food & non-alcohol and 10% VAT for alcohol
Gia chwa bao gém 5% phi phuc vu; 8% thué GTGT dé &n & thirc udng khéng cén va 10% thué GTGT thirc ubng c6 con



AVAILABLE FROM 17:00 - 22:30

MINISTRY CONCEPT BAR - TAPAS MENU

66. CHICKEN MUSHROOM VOL-AU-VENT 240
Banh Vol-au-vent va ga sét kem ndm

67. MINI BEEF TACOS (X6 PCS) 260
Tacos ca chua bd mini (x6 miéng tacos)

68. GRILLED CHICKEN SKEWERS WITH NUTTY SATAY DRIZZLE 220
Ga xién nuéng va sét ba dau phong

69. GOULASH BITTERBALLEN 200
Bitterballen kiéu bd ham Goulash

70. LOBSTER MAC N CHEESE 410
Nui phé mai thit tom hum bé lo

71. NORTH ATLANTIC TARTINE (SMOKE SALMON TARTINE WITH CREAM CHEESE) 280
Banh mi chua Tartine cung ca hoi xong khéi va kem phd mai

72. MANGO SALAD WITH PAN-SEARED SHRIMPS 240
Salad xoai cat yu va tém su &p chao

4¢C4,

@ Vegan on request | Thuan chay theo yéu cau

73. SEARED SCALLOPS WITH BEURRE BLANC SAUCE 220
So diép ap chao vdi sét ba trang

4€G4¢
@ = Thuan Chay/ Vegan \f = Mon chay/ Vegetarian = Hat/ Nut

£\ = Cé phét trién bén viing/ ﬁ% = Khong lactose theo yéu cau/ = Khong gluten theo yéu cau/
(W/) Sustainable fish @j Lactose free on request Gluten free on request

g

Prices are subject to 5% service charge; 8% VAT for food & non-alcohol and 10% VAT for alcohol
Gia chwa bao gém 5% phi phuc vu; 8% thué GTGT dé &n & thirc udng khéng cén va 10% thué GTGT thirc ubng c6 con



\ DE-LIGHT SET BY SOFITEL
' SERVED ALL DAY
PHUC VU CA NGAY

Seasonal sliced fruits platter
Dia tréi cay cat theo mua

= = Tra phét trién bén ving/

Sustainably certified tea
N

SEOTRAL

(@N) Ca phét trién bén vitng/ Sustainable fish

83. WESTERN SET | SET Au (406 CALORIES) 350
Plain low fat yogurt 100 Calories
Slta chua it béo
Hard boiled egg 172 Calories
Triing luéc
Whole wheat toast 105 Calories
Banh mi lda mach
Sugar fruit jam 29 Calories
MUt tréi cay
Coffee with no sugar
e " Ca phé khong dudng
84. ASIAN SET | SET A (365 CALORIES)
350
¢4,  Steamed tofu light soya 90 Calories
Dau hu hap xét xi dau
Dim sum 4 pieces 155 Calories
4684, . A
Dimsum — 4 vién
. Vegan on request | Thuan chay theo yéu cau
Fruit platter 120 Calories
bia trai cay tuci
Mg& Jasmine green tea
““Y Tra xanh vi hoa lai
DE-LIGHT MENU | THUC DON DE-LIGHT
SERVED FROM 11AM TO 10:30PM
PHUC VU TU 11:00 SANG DEN 10:30 TOI
1¢%4,  85. 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 chudt,
hanh tay Ty Ban Nha, ba vai x6t hanh tim
(m) 86. MAINS | MON CHINH 210 Calories 490
9] Grilled salmon fillet, boiled potatoes,
steamed mixed vegetables
Ca hoi phi 1& nudng, khoai tay ludc, rau ci hap
87. DESSERT | TRANG MIENG 120 Calories 230

= Ca phé phat trién bén viing/
SUSTAINABLY S0URCED Sustainably certiﬁed coffee

U Thuén Chay/ Vegan

= it nang Iugng/ De-light

Pr/ces are subject to 5% service charge; 8% VATfor food & non- alcohol and 10% VAT for a/cohol
Gia chua bao gém 5% phi phuc vu; 8% thué GTGT dé &n & thirc udng khéng cén va 10% thué GTGT thirc ubng cé con



LATE NIGHT MENU | THUC DON KHUYA

SERVED FROM 10:30PM TO 6AM
PHUC VU TU 10:30 TOI DEN 6:00 SANG

PRICES ARE QUOTED IN THOUSANDS VIETNAMESE DONG ,000 VND

APPETIZERS AND SALADS/ MON KHAI V| VA XA LACH

(\/ﬂ) 88. CAESAR SALAD 280
Y Romaine lettuce, bacon, croutons, Caesar sauce and Parmigiano Reggiano
Xa lach Caesar vGi rau romain, ba roi hun khoi, vun banh mi gion, x&t Caesar va pho mai bot Parmesan

. with grilled chicken breast 420
Dung kém vdi Uc ga
. with grilled prawns 480
Dung kém vai tom
za\ - with seared salmon 520
(\’4 Dung kém véi ca hdi &p chao
(«/2) 89. 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, triing ludc,

ph6 mai xanh, hat éc cho, x6t dau gidm

m) 90 SELECTION OF COLD CUTS 280
ht Salami, garlic sausage, ham de Paris, chorizo with onion pickles and olives
Céc loai thit ngudi thugng hang salami, xtc xich vj tdi, thit ngudi Paris, xtc xich chorizo véi hanh tim

va qud 0 liu ngdm

(«/\”) 91. COLD CUTS AND CHEESE PLATTER 320
Bia thit ngudi va phd mai

(“/“) 92. COMBINATION OF FRESH SPRING ROLLS WITH PRAWN AND PORK COLLAR, MUSTARD LEAVE 250
Goi cudn tém, thit heo vdi cai be xanh

@.ﬂ Choice of peanut butter sauce or sweet and sour fish sauce

@ Lua chon x&t ba dau phdng hodc nudc mam chua ngot

Vegan on request | Thuan chay theo yéu cau 200

R

SOUPS/ MON SUP

93. OVEN-ROASTED PUMPKIN SOUP WITH PUMPKIN SEEDS AND CROUTONS 340
SUp kem bi dé vdi hat bi va banh mi gion

<

94. SOFITEL PHO, BEEF OR CHICKEN, FRESH RICE NOODLE, BEAN SPROUTS, VIETNAMESE BASIL 250
%4, Phd Sofitel v&i bo hodc ga, banh Phd tudi, gid, rau hiing Viét Nam
Vegan on request | Thuén chay theo yéu cau 200

S

Gluten free on request | Khdng gluten theo yéu cau

Lactose free on request | Khong lactose theo yéu cau

<

€64,
@ = Thuan Chay/ Vegan (”::) = Thit heo/W/Pork \F = Mon chay/ Vegetarian = Hat/ Nut
£av\ = Cé phat trién bén viing/ J% = Khong lactose theo yéu cau/ = Khoéng gluten theo yéu cau/
QQ) Sustainable fish Lactose free on request Gluten free on request

Prices are subject to 5% service charge; 8% VAT for food & non-alcohol and 10% VAT for alcohol
Gia chua bao gém 5% phi phuc vu; 8% thué GTGT dé &n & thirc udng khéng cén va 10% thué GTGT thirc ubng c6 con



SANDWICH AND BURGER/ BANH Mi KEP VA BURGER

\/Z’ 95. VEGETARIAN BURGER 320

Soy and beetroot patty, tomatoes, cheese, lettuce, piperade
Burger chay, ddu nanh va cti dén nghién, ca chua, phé mai, xa lach, 6t ngot xao

4664,

%)
&Y

AR>S

Vegan on request | Thuan chay theo yéu cau

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

) 97. CLASSIC CLUB SANDWICH 350

@
AR

Toasted whole wheat bread, marinated chicken, crispy bacon, egg, tomatoes, lettuce, mayonnaise sauce
Club sandwich c8 dién vai banh mi kep Ita mach, thit ga t&m gia vi,
ba roi hun khéi chién gion, triing ga, ca chua, xa lach, x6t mayonnaise

MAIN COURSES/ MON CHiNH

98. PAN - FRIED SEABASS, GARLIC, VEGETABLES, FISH VELOUTE 330
Than ca chém ap chdo, tdi, rau cd, x6t ca

99. CHICKEN KORMA, CHICKEN BREAST, CASHEW NUTS GRAVY, PITA BREAD 360
Ga Korma, Uc ga, x6t hat diéu, banh Pita

) 100. GRILLED GERMAN SAUSAGES WITH CRUSHED POTATOES, CORNS, 380

&

BAKED TOMATOES AND ONION GRAVY SAUCE
Xuc xich Blic nuéng véi khoai ty nghién, bap, ca chua bo 16 va xt hanh tay

101. BURGUNDY STEWED BEEF WITH STEAMED VEGETABLES, MASHED POTATOES 420
Bo ham Burgundy vdi rau cl hép, khoai tay nghién kem

) 9G4,
(jW): Thit heo/W/Pork/ @ = Thuan Chay/ Vegan
= Hat/ Nut (@) = Ca phét trién bén viing/ \F = Mén chay/ Vegetarian
a9 Sustainable fish

Prices are subject to 5% service charge; 8% VAT for food & non-alcohol and 10% VAT for alcohol
Gia chuwa bao gém 5% phi phuc vu; 8% thué GTGT dé &n & thirc uéng khéng cén va 10% thué GTGT thirc ubng c6 con



PASTA, NOODLES AND RICE/ MON Mi VA COM

102. POTATO GNOCCHI, SPINACH, TOMATO COULIS, FETA CHEESE, GOAT CHEESE 250
Khoai tdy gnocchi, rau chan vit, x6t ca chua, phé mai feta va phé mai dé
103. BOEUF BOURGUIGNON, BURGUNDY STEWED BEEF, TAGLIATELLE PASTE 420
Bo Bourguignon, bd ham Burgundy, mi tagliatelle
104. STIR - FRIED EGG NOODLES WITH SEAFOOD AND VEGETABLES 330
Mi triing xao hai san, rau cu

(w 105. CARAMELIZED STEWED PORK - QUAIL EGG, STEAMED FRAGRANCE RICE 330

") Thit kho vGi triing cdt va com trang

106. CLASSIC VIETNAMESE CHICKEN CURRY, VEGETABLES, MINI BAGUETTE OR STEAMED RICE 330
Ca ri ga rau cu truyén théng Viét Nam vdi banh mi hodc com trang

2%4y  107. SLOW - COOKED EGGPLANT, INDIAN SPICES, STEAMED BASMATI RICE 280
Ca tim nau cham gia vi An D6, com basmati
108. SAIGONESE FRIED RICE WITH CHICKEN OR BEEF 360

w4, Com chién Sai Gon vdi thit ga hoac thit bo
Vegan on request | Thuan chay theo yéu cau 250
DESSERT/ MON TRANG MIENG
109. CHEESE PLATTER (3 KINDS OF FRENCH AND INTERNATIONAL CHEESES) 460
WITH WHEAT CRACKER, BAGUETTE, DRIED FRUITS AND NUTS
Bia phé mai thugng hang 3 loai tif Phap va vung khac ding kém banh Ida mach,
banh mi baguette, trai cdy kho va hat
110. ICE-CREAM 80/ scoop
WITH YOUR CHOICE OF FLAVORS: VANILLA, CHOCOLATE, STRAWBERRY, PASSION, MANGO, 80/ vién
COCONUT OR SALTED CARAMEL
Kem tu chon véi céc vi: vani, s6 c6 la, dau tay, chanh day, xoai, dira hodc caramel vi man

2%°44 111, TROPICAL FRUIT PLATTER 230

FRESHLY SLICED ASSORTED FRUITS
Dia tréi cay cat cac loai

€64
= Hat/ Nut @ = Thuiin Chay/ Vegan
\F = Mon chay/ Vegetarian (“2" = W/Pork/ Thit heo

Prices are subject to 5% service charge; 8% VAT for food & non-alcohol and 10% VAT for alcohol
Gig chwa bao gébm 5% phi phuc vu; 8% thué GTGT dé &n & thirc uéng khéng cén va 10% thué GTGT thirc ubng c6 con



BEVERAGE | THUC UONG

=D - Tra phét trién bén viing/ QD = Caphé phat trién bén vimg/

NEUTRAL SUSTAINABLY SOURCED
c

Prosuct /4

Sustainably certified tea

oFFe Sustainably certified coffee

Prices are subject to 5% service charge; 8% VAT for foo'd & non-alcohol and 10% VAT for alcohol

Gig chwa bao gém 5% phi phuc vu; 8% thué GTGT dé &n & thirc ubng khéng cén va 10% thué GTGT thirc ubng c6 cén

PRICES ARE QUOTED IN THOUSANDS VIETNAMESE DONG 000 VND
COFFEE & CHOCOLATE/ CA PHE & SO-CO-LA

e French Press Coffee | Single Espresso | Decaffeinated | Americano | Macchiato | Vietnamese Coffee
120
Ca Phé Phap | Espresso | Ca Phé Khéng Cafein | Americano | Macchiato | Ca Phé Viét Nam
Latte | Flat White | Cappuccino | Double Espresso
120
Hot Chocolate | Cold Chocolate 120
S6 cdlandng | da
TEAS & HERBAL TEAS/ TRA
Teas: Earl Grey | English Breakfast | Jasmine 120
Tra Ba Tudc | Tra Kiéu Anh | Tra Hoa Lai
Herbal Teas: Chamomile | Peppermint
120
Tra Thdo Moc: Tra Clc | Tra Bac Ha
FRUIT & VEGETABLE JUICES/ NUGC TRAI CAY
Fresh Juice: Orange | Watermelon | Cucumber | Carrot | Coconut 120
Nudéc ép: cam | dua hadu | dua chudt | ca rét | dua tudi
Bottled Juice: Guava | Mix tropical fruit 120
Nudc déng chai: 8i | nudc trai cdy hdn hop
MINERAL WATER/ NUGC KHOANG
Still/ Khong ga
Lavie 45¢l 90
Evian 33cl 130
Evian 75cl 200
Sparkling/ Cé ga
Lavie 45¢ 90
Perrier 33cl 130
Perrier 75cl 200
Evian 75cl 200



A¢%4,,

4¢%4,,

A¢C4,

PRICES ARE QUOTED IN THOUSANDS VIETNAMESE DONG

,000 VND

WELL-BEING DRINKS/ THUC UONG SUC KHOE
Detox 1| Nudc thanh loc 1

Apple | Lemon | Ginger

Téo | chanh | giing

Energy 1| Nudc tang nang lugng 1
Orange | Apple | Carrot
Cam | téo | ca rét

Anti - Aging 1| Nuéc chéng ldo hoa 1
Watermelon or Carrot
Dua h4u hoac Ca rét

4¢84,
@ = Thuan Chay/ Vegan

Prices are subject to 5% service charge; 8% VAT for food & non-alcohol and 10% VAT for alcohol

120

120

120

Gia chua bao gém 5% phi phuc vu; 8% thué GTGT dé &n & thirc udng khéng cén va 10% thué GTGT thirc ubng cé cén



PRICES ARE QUOTED IN THOUSANDS VIETNAMESE DONG ,000 VND

SOFT DRINKS/ NUGC NGOT

Coke | Diet Coke | Fanta | Sprite | Tonic | Soda Water | Ginger Ale 90
BEERS/ BIA

Carlsberg by bottle 120
Kronenbourg 1664 by bottle 140
Somersby Apple Cider 120
Tuborg by bottle 120

MOCKTAILS (SERVED FROM 11AM TO 10:30PM | PHUC VU TU 11 GIO SANG DEN 10:30 TOI)

Bora Bora 200
Grenadine Syrup, Lime Juice and Pineapple
Grenadine, nudc chanh va thom

LOP 200
Lime Juice, Orange Juice and Pineapple Juice
Chanh, cam va thom

Lotus Bleu 200
Orange, Mint Syrup and Tonic
Cam, bac ha va Tonic

COCKTAILS (SERVED FROM 11AM TO 10:30PM | PHUC VU TU 11 GIO SANG DEN 10:30 T6!)

Aperol Spritz 230
Sparkling Wine | Aperol

Kir Royal 230
Sparkling Wine | Creme de Cassis

Mimosa 230
Sparkling Wine | Orange Juice

Negroni 230
Gin | Campari | Martini Rosso

Margarita 230
Tequila | Cointreau | Lime Juice

Prices are subject to 5% service charge; 8% VAT for food & non-alcohol and 10% VAT for alcohol
Gig chwa bao gém 5% phi phuc vu; 8% thué GTGT dé &n & thirc uéng khéng cén va 10% thué GTGT thirc ubng c6 cén



WINE | RUGQU

PRICES ARE QUOTED IN THOUSANDS VIETNAMESE DONG

,000 VND
CHAMPAGNE & SPARKLING Glass | Ly Bottle | Chai
NV, Billecart Salmon, Brut Reserve 650 3,200
NV, Charles Mignon, Brut Premium Reserve 3,800
Maison Castel, Cuvée Blanche, Blanc de Blancs, Brut, France 300 1,500
Veuve Ambal, Charles Roux Blanc De Blancs, France 800
WHITE WINE Glass | Ly Bottle | Chai
Viognier, Moulin de Gassac, Languedoc, France 280 1,300
Chardonnay, De Bortoli, The Accomplice, Riverina, Australia 240 1,200
Sauvignon Blanc, Dourthe No 1 Grands Terroirs, Bordeaux, France 190 900
Chardonnay, Louis Latour, Ardéche, Rhone Valley, France 260 1,200
RED WINE Glass | Ly Bottle | Chai
Pinot Noir, Maison Castel, Grande Reserve, IGP d'Oc, France 300 1,500
Syrah Blend, Les Pierres Boissy, IGP d'Oc, France 220 1,100
Cabernet Sauvignon Blend, Dourthe No 1 Grands Terroirs, 190 900
Bordeaux, France
Shiraz, Barramundi, South East Australia 240 1,200
ROSE WINE Glass | Ly Bottle | Chai
Villa Garrel Rosé, Cétes de Provence, France 320 1,600
La Vieille Ferme Rosé, Cétes Du Rhone, France 190 900

Prices are subject to 5% service charge; 8% VAT for food & non-alcohol and 10% VAT for alcohol
Gig chwa bao gém 5% phi phuc vu; 8% thué GTGT dé &n & thirc ubng khéng cén va 10% thué GTGT thirc ubng c6 cén



WHISKEYS

(SERVED FROM 11AM TO 10:30PM | PHUC VU TU 11 GIG SANG DEN 10:30 TOI)

PRICES ARE QUOTED IN THOUSANDS VIETNAMESE DONG

_______________________________________________________ ,000 VNI?

Glass | Ly
JOHNNIE WALKER RED 10
SINGLETON OF GLEN ORD 12 YEARS 230
MORTLACH RARE OLD 280
JIM BEAM 330
APERITIF & DIGESTIFS
(SERVED FROM 11AM TO 10:30PM | PHUC VU TU 11 GIO SANG DEN 10:30 TOI)

Glass | Ly
RICARD 100
MARTINI BIANCO OR ROSSO 100
HENNESY VSOP 260
CAMPARI | APEROL 100
MIRABELLE 200

Prices are subject to 5% service charge; 8% VAT for food & non-alcohol and 10% VAT for alcohol
Gig chwa bao gém 5% phi phuc vu; 8% thué GTGT dé &n & thirc ubng khéng cén va 10% thué GTGT thirc ubng c6 con



