
MENU







MÂM CƠM BẮC - 650,000 VND (2PAX)



MÂM CƠM NAM - 650,000 VND (2PAX)



APPETIZER





GRILLED PRAWN 
SUGAR CANE - 115.000 VND
Originally from Central Vietnam, the shrimp and pork are blended 
into a paste, then coated on sugar cane and grilled over charcoal. The 
side dishes include green mango, carrot, cucumber, crispy rice paper, 
noodles, and sweet & sour fish sauce.

CHẠO TÔM BAO MÍA

CRISPY VIETNAMESE 
PANCAKE - 135.000 VND
Rice batter made from turmeric powder and rice flour, stuffed 
with various ingredients such as bean sprouts, mung beans, 
spring onions, lean pork, and shrimp. Served with dipping 
sauce, mixed herbs, rice paper, and peanut sauce.

BÁNH XÈO TÔM THỊT

THE JOURNEY 
OF  “NEM” - 145.000 VND
“Pho cuon” beef Noodle roll, Hanoi fried spring 
roll, mustard leaf rolling with shrimp, Net seafood 
spring roll.

KHAY CUỐN TỔNG HỢP

All prices are subject to VAT & 5% Service ChargeGluten Nuts Dairy Beef PorkFish SauceOyster Sauce



HAI PHONG CRAB 
SPRING ROLL FRIED (3PCS) - 115.000 VND
Crab spring rolls are wrapped in a square shape with a filling of carrot, onion, shiitake 
mushroom, wood ear mushroom, glass noodles, minced pork, spring onion, chicken egg, and 
the special ingredient — fresh boneless crab meat. The spring rolls are served with local mixed 
herbs, fresh rice vermicelli, and classic Vietnamese dipping sauce

NEM CUA BỂ HẢI PHÒNG

NET SEAFOOD 
SPRING ROLL (5 PCS) - 125.000 VND
Minced fresh seafood (shrimp and squid) combined with 
mushrooms, glass noodles, shallots, mountain jelly, and egg, 
wrapped in a delicate net spring roll wrapper, then deep-fried until 
crispy. The spring rolls are served with local mixed herbs, fresh rice 
vermicelli, and classic Vietnamese dipping sauce.

CHẢ GIÒ RẾ HẢI SẢN

All prices are subject to VAT & 5% Service ChargeGluten Nuts Dairy Beef PorkFish SauceOyster Sauce



HANOI FRIED SPRING ROLL (5PCS) - 105.000 VND
The colorful mixture of carrot, onion, shiitake mushroom, wood ear mushroom, glass noodles, 
minced pork, spring onion, and egg is wrapped in rice paper, then fried twice for extra 
crispiness and a golden-brown color. The spring rolls are served with local mixed herbs, fresh 
rice vermicelli, and classic Vietnamese dipping sauce.

NEM CHIÊN HÀ NỘI

All prices are subject to VAT & 5% Service Charge Gluten Nuts Dairy Beef PorkFish SauceOyster Sauce



SALAD







SOUP



HANOI BEEF NOODLE 
SOUP “ PHO” - 135.000 VND
Rice noodles served with a 12-hour slow-cooked beef broth infused with the aroma 
of cinnamon, cardamom, and star anise, combined with local herbs such as 
coriander, mint, and spring onion. Served with lime, chili, and homemade chili 
sauce.

PHỞ BÒ

SEAFOOD TAPIOCA 
NOODLE - 150.000 VND
Thick tapioca noodles served in a rich prawn 
stock with prawns, mantis shrimp, squid, and 
quail eggs, accompanied by fresh lime and 
chili.

BÁNH CANH HẢI SẢN

All prices are subject to VAT & 5% Service ChargeGluten Nuts Dairy Beef PorkFish SauceOyster Sauce





MAIN COURSE



All prices are subject to VAT & 5% Service ChargeGluten Nuts Dairy Beef PorkFish SauceOyster Sauce



All prices are subject to VAT & 5% Service Charge Gluten Nuts Dairy Beef PorkFish SauceOyster Sauce











All prices are subject to VAT & 5% Service ChargeGluten Nuts Dairy Beef PorkFish SauceOyster Sauce









VEGETABLE & RICE

VIETNAMESE SPINACH AND 
SHRIMP IN BROTH - 105,000 VND
Canh mồng tơi nấu tôm

SHRIMP SOUR BROTH
“NAM BO” STYLE - 105.000 VND
Canh tôm nấu chua Nam Bộ

LOTUS STEAMED 
RICE - 55.000 VND
Jasmine rice cook with chicken broth addition 
lotus seed and some local spices

Cơm hạt sen

All prices are subject to VAT & 5% Service ChargeGluten Nuts Dairy Beef PorkFish SauceOyster Sauce





DESSERT



VIETNAMESE GRILLED BANANA 
STICKY RICE - 85.000 VND
Bananas coated with pandan-flavored sticky rice, wrapped in 
banana leaves, and grilled until golden on the outside. Served hot 
with coconut sauce and toasted coconut flakes

CHUỐI NẾP NƯỚNG

COCONUT ICE 
CREAM - 55.000 VND

KEM LẠNH VỊ DỪA

LOTUS SEED SWEET SOUP 
WITH LONGAN AND FRESH 
COCONUT MEAT - 85.000 VND
One of the most popular desserts in Vietnam, simply made from 
fresh ‘Hue’ lotus seeds, longan, rock sugar, and coconut water.

CHÈ HẠT SEN LONG NHÃN

All prices are subject to VAT & 5% Service ChargeGluten Nuts Dairy Beef PorkFish SauceOyster Sauce



BLACK SESAME 
SWEET SOUP - 55.000 VND
Black sesame blended with sticky rice and 
cooked until thick, sweetened with rock sugar, 
and served with coconut milk

CHÈ MÈ ĐEN

YOGHURT AND 
BLACK STICKY RICE 
SWEET SOUP - 85.000 VND
Plain yogurt served with homemade black 
sticky rice and coconut milk.

SỮA CHUA NẾP CẨM

All prices are subject to VAT & 5% Service Charge Gluten Nuts Dairy Beef PorkFish SauceOyster Sauce



All prices are subject to VAT & 5% Service Charge

Absolut Vodka

Cointreau

Kumquat juice

Lemongrass

Lime leaf

Absolut Vodka

Cherry brandy

Spicy apricot

Lime juice

Simple syrup



All prices are subject to VAT & 5% Service Charge

Bombay gin

Grenadine

Apple juice

Lime juice

Galliano

Shiso juice

Angostura bitter

Bombay gin

Cointreau

Lime juice

Coriander juice

Star anise

Cinnamon

Absolut vodka

Rosso martini

Fresh tomato

Lime

Tabasco
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