
C o n f i t  D u c k  «  C a s s o u l e t  »  
Slow cooked duck leg – wh ite bea ns  
Smoke ba con cr isp – t hy me jus

15 0 S c o t c h  E g g    
Q u a i l  Eggs – P raw n – Ba con Cr u mb 
Smoked tom ato Cou l i s

14 0

G o at s  c h e e s e  b r u l e e    
Ca ra mel i zed F rench goats cheese – 
beet root – pomelo-  r uby chocolate

15 0I b e r i c o  P o r k  B e l ly  
Slow Cooked w it h Ch i nese bla ck 
v i nega r –  f r ied ca r rot 

16 0

B e e f  tata k i
P ick led ra d i sh – mu st a rd cress – 
toa sted sesa me – oyster sauce – wa sabi 
A iol i

19 0

C A E S A R  S A L A D
romaine – garlic croutons - anchovy 
dressing  smoked bacon – parmesan 

2 0 0

P r a w n  C E V I C H E  m a n g o  s a l a d
lime cured tiger prawns – cucum-
ber –  mango and korean chilli

2 8 0

q u i n o a  ta b b o u l e h  s a l a d  ( g f,  v e )
Apple cider v i nega r roa sted 
beetroot -  wh ite bea ns hu m mus 
– Herbs

2 2 0

A l l pr ices i nclude VAT & Ser v ice Ch a rge
P r ices a r e quot ed i n V N D +000

S M A L L  P L AT E S

T h a i - s p i c e d  p r a w n  c o c o n u t  b i s q u e  
Tiger prawns – lemongrass, galangal 
and lime – fragrant herbs

14 0

a d d  g r i l l e d  c h i c k e n  f i l l e t  -  6 0  
a d d  s o f t  p o a c h e d  e g g  -  3 0

E g g p l a n t  c a p o n ata  ( v e )  
Fr ied auberg i ne – tomato – caper 
g reen ol ive -  su lta na s – a l mond

13 0 I n d i a n – s p i c e d  c a u l i f l o w e r  ( v e )  
W h ite bea n & Lemon Hu m mu s 

12 0

F r e n c h  f r i e s  ( v )
R osem a r y & Sea Sa lt  –  Ga rl ic a iol i  

9 0M a r i n at e d  o l i v e s  ( v e )
P reser ved lemon & t hy me 

8 0

S E r v i n g  d a i l y   F R O M  1 1 A M

S A L A D  &  S O U P

As
K 

Yo
Ur

 W
aI

tE
r

H o k k a i d o  s c a l l o p s    
Ca ra mel i zed sca l lops -  cor n & 
t r u f f le pu ree -  a spa ra g u s tempu ra 
-  a l mond & red pepper

2 4 0

T o d ay ’ s  v e g e ta b l e  s o u p  ( v )
A sk you r ser ver for deta i ls 

110



S I D E S D E S S E R T

N°21 welsh steak burger 
Top Bla de USA choice of  beef – 
Welsh ra rebit  –  ca ra mel i zed 
leek & scha l lot –  ga rl ic A iol i  -  
f r ies

3 4 0P o tat o  t e r r i n e   
Herb & Tr u f f le hol la nda ise 
R oa st a spa ra g us – con f it  O yster 
mush room – Poa ched egg

2 7 0

F l a m e  r o a s t  l a m b  n e c k  f i l l e t  
wh ite bea n & cawl i f lower pu rée 
– preser ved lemon Gremolata – 
R oa st a spa ra g us – Toa sted 
a l mond -  f r ied cawl i f lower

4 2 0

G r i l l e d  b a r r a m u n d i  
M iso ta r ra gon butter  
L i n g u i ne sh i ita ke 
Eda ma me pu r ree

3 4 0

ADD YOUR Extra toppings
Bleu d’auvergne cheese
Grilled mushroom
Fried egg
Crispy smoked bacon
Camembert cheese

3 5

C H E E S E  P L AT T E R
cont i nenta l cheese select ion  
goats cheese rou la de 
f r u it  chutney 

3 3 0

A l l pr ices i nclude VAT & Ser v ice Ch a rge
P r ices a r e quot ed i n V N D +000

L A R G E  P L AT E

T R U F F L E D  P O TAT O  P U R é e

G R E E N  B E A N S

G a r d e n  S a l a d

P e a s  a  l a  f r a n c a i s e

S t e a m e d  r i c e

S a lt E D  E d a d a m e

G r i l l e d  A S p a r a g u s

B u t t e r  S a u t e e d  p o tat o e s

C u c u m b e r  &  S e s a m e  s a l a d

12 0

14 0

9 0

110

13 0

6 0

9 0

110

9 0

R o a s t  B a r b e r y  d u c k  b r e a s t    
sweet potato rost i  
pea r,  ma n go & g i n ger jus

4 2 0

200g Tenderloin of New Zeal and beef    
potato dauph i nois – ch i m ichu r-
r i  bea r na ise sauce – tomato 
sa la d – g r i l led k i n g oyster 
mush room 

6 0 0

S E r v i n g  d a i l y   F R O M  1 1 A M

S l o w  r o a s t  i b e r i c o  P o r k  b e l ly    
Butter nut fonda nt -  smoked 
ba con & pea s -  apple jus

4 0 0

13 0

I c e  c r e a m  a n d  s o r b e t
(1 scoop ) 

C o c o n u t  p a n n a c o t ta
Ma n go sa lsa – wh ite chocolate

C h o c o l at e  &  P r a l i n e  p a r fa i t  
Ruby chocolate sauce,  
strawber r ies a nd m i nt

B r e a d  &  B u t t e r  p u d d i n g

T r e a c l e  ta r t  

5 0

9 0

13 0

13 0



M O N D A Y  T O  F R I D A Y  
F r o m  1 1 : 3 0 A M  t o  3 : 3 0 P M

S T A R T E R

M A I N  C O U R S E

c h i c k e n  s c h i t z e l  b u r g e r
Brea ded ch icken sch itzel  bu rger  

cr i sp sa la d -   Sw i ss cheese  
hou se f r ies -  g reen papaya s law

q u i n o a  ta b b o u l e h  s a l a d  ( g f,  v e )
Apple cider v i nega r roa sted 

beetroot -  wh ite bea ns hu m mus 
Herbs

S l o w  r o a s t  i b e r i c o  P o r k  b e l ly    
Butter nut fonda nt -  smoked 

ba con & pea s -  apple jus

100g Tenderloin of New Zeal and beef    
French f r ies – ch i m ichu r r i  

bea r na ise sauce  

M A I N  c o u r s e  o f  t h e  d ay
A sk you r ser ver for det a i ls

A l m o n d  t r e a c l e  ta r t  ( V )

C O C O N U T  P A N N A C O T TA

F r e s h  f r u i t  p l at t e r  ( V E )

D E S S E R T

F O R M U L A

3  c o u r s e 2 9 02  c o u r s e 2 6 0

+  
C o f f e e  O R  T E A

B r a i s e d  b e e f  &  W e l s h  r a r e b i t  c r o q u e t t e s
8h sh redded br i sket -  Bel go a mber beer & 
chedda r cheese -  sweet on ion chut ney -  Wor-

cestersh i re sauce reduct ion

C A E S A R  S A L A D
Pa r mesa n sh av i n gs -  cr i sp ba con  

a nchov y -  ga rl ic crouton s

P R A W N  C O C O N U T  S O U P
T i ger praw n s -  coconut m i l k

T h a i spices

T o d ay ’ s  v e g e ta b l e  s o u p  ( v )  
w/ F rench brea d

A sk t he ser ver for t he da i ly soup

S co t ch egg s  
sof t qu a i l  egg -  t i ger praw n -  smoked 

ba con br ioche cr u mb 
tom ato pa ncett a Cou l i s

G O AT S  C H E E S E  B R U L E E  ( V )
Beet root – ba si l  –  pomelo

sh a l lot 

g r i l l e d  f i l l e t  o f  b a r r a m u n d i
M iso ta r ra gon butter  

L i n g u i ne sh i ita ke 
Eda ma me pu r ree

I C E  C R E A M  S E L E C T I O N  ( v )  (1  s c o o p )



C o n f i t  d u c k  t e r r i n e  
papaya & g reen pepper chut ney -  duck ju s 

veloute

C l a s s i c  C a e s a r  s a l a d  
 cr i sp rom a i ne -  a nchov y d ressi n g 

smoked ba con -  Pa r mesa n 

M a r i n at e d  g r i l l e d  s q u i d   
romesco sauce -  preser ved lemon -  m a n go 

sa la d

B r a i s e d  b e e f  &  W e l s h  r a r e b i t  c r o q u e t t e s   
8h sh redded br i sket -  Bel go a mber beer & 

chedda r cheese -  sweet on ion chut ney -  
Worcestersh i re sauce reduct ion 

B r a i s e d  s h o u l d e r  o f  A u s t r a l i a n  l a m b  
m i nt jel ly -  ga rl ic a nd rosem a r y g rav y 

S l o w  R o a s t  S p a n i s h  I b e r i c o  p o r k  b e l ly  
brea d sea son i n g -  ca ra mel i sed apples -  

t hy me g rav y 

Q u i n o a ,  n u t  a n d  v e g e ta b l e  n u t  r o a s t  ( v e )
Tom ato a nd ba si l  sauce

* a l l  m a i n  c o u r s e s  ( a p a r t  f r o m  f i s h  &  v e g a n  o p t i o n )  a r e  s e r v e d  w i t h  
- Y o r k s h i r e  p u d d i n g ,  r o a s t  p o t a t o e s ,  b u t t e r e d  p o t a t o  p u r é e ,  a s p a r a g u s  &  b e a n s  w i t h  
p r e s e r v e d  l e m o n  a n d  c h i l l i ,  t r u f f l e d  c a u l i f l o w e r ,  b r a i s e d  r e d  c a b b a g e ,  r o a s t  c a r -

r o t s  a n d  p u m p k i n  p u r é e  

R a r e  r o a s t  s i r l o i n  o f  A u s t r a l i a n  b e e f
York sh i re pudd i n g 

roa st g rav y

1  C O U R S E

2  c o u r s e

3  c o u r s e

2 6 5

3 2 0

3 6 0

S T A R T E R

M A I N  C O U R S E *

A l m o n d  t r e a c l e  ta r t

F r e s h  f r u i t  p l a t t e rI C E  C R E A M  (1  S C O O P )

D E S S E R T

F O R M U L A

F r o m  1 1 : 3 0  A M  t o  3 : 3 0  P M

C H I L D R E N  S I Z E  P O R T I O N  O F  A L L  M A I N  C O U R S E  A R E  AVA I L A B L E  F O R  9 5   

B R E A D  &  B U T T E R  P U D D I N G

G o at s  c h e e s e  b r û l é e  
pomelo -  r uby chocolate -  beet root 

T o d ay ’ s  v e g e ta b l e  s o u p  ( v )  
w/ F rench brea d

M a r k e t  f i s h  o f  t h e  d ay  
plea se a sk you r ser ver for det a i ls  

M u s h r o o m  a n d  C a m e m b e r t  s t r u d e l  ( v )
herb velouté

D a r k  c h o c o l at e  m o u s s e  



W I N E L I S T

G L B T L

A l l pr ices i nclude VAT & Ser v ice Ch a rge
P r ices a r e quot ed i n V N D +000

GLASS & BOTTLE

GATO NEGRO 9 LIVES, Cab Sav,           
central Valley, Chile

1 5 5 . 0 0 0 9 0 0 . 0 0 0

La Belle Angèle, Pinot noir,       
VDF, France

1 5 5 . 0 0 0 9 0 0 . 0 0 0

1 6 0 . 0 0 0CASTERFORTE, CORVINA,           
VERONESE IGT, Italy

9 5 0 . 0 0 0

1 6 0 . 0 0 0 9 5 0 . 0 0 0La Vielle Ferme, Famille PERRIN,           
Carignan, Syrah, GRENACHE ...  Rhone valley , France

1 5 5 . 0 0 0Casa Lunardi, Pinot Grigio,
Veneto, Italy

9 0 0 . 0 0 0

1 6 0 . 0 0 0Kono, Sauvignon blanc,           
marlborough, New Zealand

9 5 0 . 0 0 0

1 5 5 . 0 0 0whistling duck, chardonnay,           
new south wales, australia

9 0 0 . 0 0 0

1 5 5 . 0 0 0La belle angèle, cinsault,           
grenache, vdf, france

9 0 0 . 0 0 0

1 6 5 . 0 0 0Riondo «collezione»,           
Prosecco DOC, italy

9 7 0 . 0 0 0

Republic of wines, Shiraz           
south eastern australia, Australia

1 . 1 0 0 . 0 0 0

Domaine de la clapière, Gatefer           
Carbernet, Merlot, Syrah, Rhone valley, France

1 . 2 5 0 . 0 0 0

Castelforte, «ripasso», corvina          
rondinella...,  Valpolicella, Italy

1 . 3 0 0 . 0 0 0

Chanson «le bourgogne»          
pinot noir, burgundy, France

1 . 3 0 0 . 0 0 0

Bogle, Old vines, Zinfandel          
california, USA

1 . 5 0 0 . 0 0 0

château Dubreuil, haut médoc, 
cru bourgeois, Bordeaux Blend, France

1 . 7 0 0 . 0 0 0

Domaines de pères de l’églises,           
Châteauneuf du pape,GSM, Rhone valley, France

2 . 5 0 0 . 0 0 0

CAvanos, yves cuilleron, syrah         
st joseph aoc, france

2 . 7 0 0 . 0 0 0

henry fessy «les charmeuses»           
viognier, pays d’oc, france

1 . 0 5 0 . 0 0 0

Domaine de la Clapiere «Figuerette», 
Chardonnay, White Grenache, Viognier, IGP Pays D'Oc ,France   

1 . 1 0 0 . 0 0 0

hugel gentil, riesling, sylvaner           
gewürztraminer...,  alsace, FRANCE

1 . 2 0 0 . 0 0 0

PARES BALTA « Blanc de Pacs »           
Parellada, Xarel.Lo, Macabeo, Penedes, spain

1 . 2 0 0 . 0 0 0

albert bichot, bourgogne aligoté         
aligoté, burgundy, france

1 . 2 5 0 . 0 0 0

clos des lunes, domaine le chevalier           
south eastern australia, Australia

1 . 4 5 0 . 0 0 0

domaine vacheron, sauv blanc          
sancerre, loire valley, france

1 . 6 5 0 . 0 0 0

domaines des pères de l’église           
Châteauneuf du pape,grenache, roussane, Rhone valley, France

2 . 5 0 0 . 0 0 0

WINE BOTTLE

SPARKLING BOTTLE

bollinger brut classic 1/2         
champagne, france

1 . 4 5 0 . 0 0 0

bollinger brut classic          
champagne, france

2 . 7 5 0 . 0 0 0

bollinger brut rosé          
champagne, france

2 . 8 5 0 . 0 0 0



D R I N K L I S T

HOT DRINKS

SPIRIT

REFRESHING DRINKS

J A M E S O N  

J a c k  D a n i e l s

B A L l A N T I N E ’ S  F I N E S T

B E E F E AT E R  L O N D O N  D R Y  G I N

Ta n q u e r ay  

G I N

1 0 0

1 0 0

1 0 0

1 0 0

1 1 0

E x p r e s s o  

A M E R I C A N O

c a P P U C C I N O

l at t e

c a f e  s u a  d a

VA N I L L A  L AT T E

C A F E

L E M O N G R A S S  I C E D  T E A

P E A C H  /  O r a n g e   I C E D  T E A

m a n g o  b l a c k  t e a

c o l o r  f u l f r u i t  i c e  t e a

t e a  s e l e c t i o n  

(Earl Grey, Peppermint, Jasmine, green Tea…)

T E A

5 0

5 0

6 5

6 5

5 0

7 0

3 0

6 5

7 0

7 0

5 0

C O K E / D I E T- C O K E / T O N I C / S P R I T E /  

S O D A

A l b a  S t i l l  4 5 0  M L

A L B A  S PA R K L I N G  4 5 0 M L

S O F T  D R I N K S

B A N A N A  S M O O T H I E

pa paya  s m o o t h i e

Mango smoothie

avocado smoothie

blended passion yogurt

mango & passion fruit  smoothie

S M O O T H I E

5 0

6 5

7 0

L I M E  J U I C e

O R a n g e

PASSION FRUIT

apple 

orange & carrot

dragon fruit

apple beetroot carrot

F R E S H  J U I C E
3 5

7 0

8 0

8 0

8 5

1 0 0

8 0

1 0 0

M A R T I N I  

A P E R O L

C A M PA R I

L I L L E T  R O S E

L I L L E T  W H I T E

W I N E  S P R I T Z

a p e r o l  s p r i t z   

B I T T E R  &  T O N I C  W I N E S  

T I G E r ,  S A I G O N ,  S A I G O N  S P E C I A L

H E I N E K E N

B E L G O  W H I T E

b e l g o  F U L L  M O O N

B E L G O  A M B E R

B E L G O  C H E R R Y

s a i g o n  c i d e r  a p p l e

s a i g o n  c i d e r  a p p l e  &  c h i l i

B O T T L E

6 0

9 5

9 5

9 5

9 5

1 0 0

1 0 0

9 0

9 5

9 5

9 5

9 5

1 2 0

1 4 0

COCKTAILS

M o j i t o

D A I Q U I R i

M a r g a r i ta

C l a s s i c  M a r t i n i

w h i s k y  s o u r

t e q u i l a  s u n r i s e

Ta n q u e r ay  2 1  t o n i c

b e e ’ s  k n e e s

L o n g  I s l a n d  I c e d  T e a

b l a c k  /  w h i t e  r u s s i a n

O l d  fa s h i o n

n e g r o n i

1 1 0

1 0 0

1 1 0

1 1 0

1 1 0

1 1 0

1 1 0

1 1 0

1 2 5

1 2 5

1 5 0

1 5 0

W h i s k y

8 0

8 5

8 08 0

8 5

R i c a r d  

P E P P E R  M I N T

s a m b u c a

C O I N T R E A U

A M A R R E T T O

a n i s e t t e  &  l i q u o r s

8 0

8 0

8 0

8 0

8 0

C H I VA S  R E G A L  1 2  Y O  

T H E  G L E N L I V E T  1 2  Y O

C H I VA S  R E G A L  1 8  B L U E  S I G N

s c o t c h

1 2 0

1 6 0

2 6 0

A B S O L U T  V O D K A

A B S O L U T  V O D K A  E LY X

V O D K A

1 0 0

1 5 0

C a lva d o s  C H R I S T I A N  D R O U I N

A R M A G N A C  L E R I C H E

C O G N A C  V. S . o . P  J U L E S  G A U T R E T

F R A M B O I S E

M I R A B E L L E

P O I R E

1 6 0

1 6 0

1 8 5

1 6 0

1 6 0

1 6 0

D I G E S T I V E

H AVA N A  C L U B  3

H AVA N A  C L U B  7

R U M

1 0 0

1 3 0

O L M E C A  T E Q U I L A  R E P O S A D O

O L M E C A  T E Q U I L A  A LT O  P L AT O

t e q u i l a

1 0 0

1 2 0

B E L G O  P i l s n e r

B E L G O  I PA

s a p p o r o  

D R A U G H T

8 5  1 3 5

8 5  1 3 5

6 5         

S L

A D D  Y O U R  :  M I X E R  S O F T  +  1 5  /  T H O M A S  H E N R Y  +  4 5

A l l pr ices i nclude VAT & Ser v ice Ch a rge
P r ices a r e quot ed i n V N D +000

BEER APERITIVE


