SOUP ++

SUP MANG TAY

Mdng tay dp chdo, banh mi thit muéi,
phd mairicotta.

119

ASPARAGUS SOUP

Asparagus soup with cream,
accompanied by prosciutto,
artisanal bread and ricotta cheese.

SUP HAI SAN
| Tém, muc, vem xanh, cdi xodn.

169
SEAFOOD SOUP

Shrimp, squid, green mussels soup served
with kale.

CARIXANH ©

Tém, ca rét baby, ca chua bi,
Béng cdi xanh, ndm dui ga, banh mi.

169

GREEN CURRY

Shrimp, baby carrots,
cherry tomatoes, broccoli,
king oyster mushrooms, bread.

*Gia trén menu chua bao gdm thué va phi.




SALAD ++ vt

Mix salad, rau rocket, dau ham,
cd h6i mudi, phé mai ricotta, sét chanh.

e bly
SALMON SALAD

Fresh garden salad with

arugula, ricotta, and salted salmon,
served with stewed red beans and
a honey-lemon dressing.

SALAD COPPA

Mix salad, rau rocket, kale, dau nanh nhdt, coppa,
Ca chua bi, ca rét baby, sét gidm nho, phd mai ricotta

129

SALAD COPPA

Mixed greens, rocket leaves, kale,
edamame, cherry tomatoes, baby carrots,
grape vinegar dressing, ricotta cheese

GOI CO HU DUA ¥8
CHA LUA NEM CHUA

Cu hd dua, chad lua, nem chua,
Bap chudi, nudc mam

%909
COCONUT SALAD WITH
VIETNAMESE COLD CUTS

Coconut shoots,
Vietnamese pork roll, Viethamese fermented pork,
banana blossom, house fish sauce

*Gia trén menu chua bao gom thué va phi.




SNACKING &
CHILLING ++ £t

XIEN BO NUONG HAWAII @

Ot chuéng Pa Lat, thom, top blade,
s6t chimichuri, s6t quét thdi.

09 .‘
HAWAIIAN BEEF SKEWERS

Top blade steak skewered
with bell pepper & pineapple chunks,
served with Chimichuri sauce & Thai sauce.

O XIEN BA CHI HEO NUONG

Ba chi heo, 6t chuéng Ba Lat, s6t nudng sa té,
sét hing qué cay.

P 99
GRILLED PORK
BELLY SKEWERS

Succulent pork belly skewered with bell pepper,
served with a spicy basil sauce.

XIEN GA NUONG SATAY ©

Ot chuéng Ba Lat, dui g&, sét ba, ddu phéng,
sOt quét tekiyari luu.

99 T
CHICKEN SATAY SKEWERS

Charcoal-grilled chicken skewers infused
with aromatic basil, served with a velvety
peanut sauce.

*Gi4 trén menu chua bao gom thué va phi.




MUC ONG CHIEN GION

Muc éng, bot chién gion, bot polenta,
hing qué, sét tudng han.

199

FRIED CALAMARI

Golden polenta-crusted squid,
perfectly paired
with a savory Korean soy glaze.

XUC XICH NUONG

| S6t mu tac mat ong.

- 199
GRILLED SAUSAGE

grilled to perfection and served with

Spicy Italian sausage,
a tangy honey mustard sauce.

TOM SUNUONG

Tém su, ca chua, hanh hat luu,
khoai tay chién gion.

199
GRILLED TIGER PRAWN

Charcoal-grilled tiger prawns paired
with diced tomatoes,
served with crisps.

*Gi4 trén menu chua bao gom thué va phi.




COL SO DIEP Y5

| Coisodiép, bdp nghién, cam,
s6t cam, dau thdo méc, tring ca.

=430
SEARED SCALLOP

Perfectly seared scallops served

with creamy mashed corn

and fresh orange citrus sauce,

finished with herb-infused oil and caviar.

HUMMUS @

Bdanh trdng me, bong cdi xanh baby,
ca rét baby, dau nanh nhét, ddu trang, cu dén.

199 :
HUMMUS

Avibrant blend of baby broccoli, baby carrots,
Japanese soybeans, white beans, and beets,
accompanied by crispy sesame rice crackers.

ECH NUGNG SAPO @

Ech, s6t nudng sapo, sét hung qué cay.

. 199
SAPO GRILLED FROG

Grilled frog marinated in
rich Sapo barbecue sauce,
served with a spicy basil sauce.

*Gia trén menu chua bao gom thué va phi.




HAU NUONG PHO MAI

| Hau, S6t Phé Mai, Phé Mai Mozzarella.

P50

GRILLED OYSTERS
WITH CHEESE

Oysters, cheese sauce, and mozzarella cheese. |

KHOAI LANG MAT
NUONG PHO MAI @

| Khoai Lang, S6t Phé Mai, Phé Mai Mozzarella.

99 >
CHEESY ROASTED
SWEET POTATO

Sweet potato, cheese sauce, mozzarella cheese. |

PATE DRINKERY

. Gan Ga, Bacon, Mut Hanh Tay, Banh Mi.

R J199
PATE DRINKERY

Chicken liver, bacon, onion jam, toasted bread. |

*Gia trén menu chua bao gom thué va phi.




e N Ve 2
. CHA GIO XA XIU
Z3) | Ngc Vai Heo, Mién, Ndm Hudng, Ndm Méo, Bdnh Ré.

' O
BBQ PORK SPRING ROLLS

R Pork shoulder, glass noodles, shiitake mushrooms, ’
wood ear mushrooms, crispy net wrapper

= 8 e >
CHA GIO HAI SAN
| Tom Muc Nghéu, Trai Cay, Truffle, Banh Ba Nem, Mayonnaise

139

SEAFOOD SPRING ROLLS

Shrimp, squid, clams, fruit, ‘
truffle, rice paper wrapper, mayonnaise

@

| Cardét, ndm, mién, khoai mén, hanh la.

CHA GIO CHAY

L2 huo
VEGETARIAN SPRING ROLLS

Carrot, mushroom, glass noodles, ‘
taro, and green onion.

*Gia trén menu chua bao gém thué va phi.




FLAVA CORN @

| Bap my lac mudi Héng Kong.

200
FLAVA CORN

Crispy sweet corn with Hong Kong salt dust. |

.
CHICKEN POPCORN

N/
| Garan popcorn dn clng sét Chickfil. J

I/ 4
79 BN
CHICKEN POPCORN /&%

Crispy Chicken Popcorn with Chick-fil Style Sauce. | @i

GOCHU BAE
| Canh ga s6t Han Qudc.

169
GOCHU BAE

Korean spicy glazed chicken wings. |

*Gia trén menu chua bao gém thué va phi.




NAC NONG HEO NUONG

| Nac Nong Heo, Mu Tat Vang, X6i Chién Phéng,
Mudi Thai Xanh.

S 108
GRILLED PORK JOWL

Pork jowl, yellow mustard,
crispy sticky rice,
Thai green chili sauce

LAy S
Ay |
- =
'_ L v ‘f.

SUN MAT TRANG
NUONG RIENG

Sun Heo Mat Trang, Riéng,
X06i Chién Phong, Mudi Thai Xanh.

129
GALANGAL

GRILLED PORK CARTILAGE

Pork cartilage, galangal, crispy sticky rice,
Thai green chili sauce

FISH N CHIPS
| Caldc, khoai téy chién, dau nghién,
hung IGi, s6t tartar cay.
. 239

FISH N CGHIPS

Crispy fried white fish,
served with french fries and mashed peas.
Finished with fresh mint and a spicy tartar sauce.

*Gi4 trén menu chua bao gém thué va phi.




CA TAM NUONG MUOI OT 95
Cd tam nudng mudi 6t, Sét Tia To.

A 259
FIRE KISSED FISH

Smoky, spicy sturgeon with a

crispy chili salt crust, served with
fragrant perilla dipping sauce.

CATAM 9% -
RANG MUOI HONG KONG

Ca tam rang mudi Hoéng Kéng,
hanh tay, 6t chudng, Id 16t

239

SALT 'N STURGE

Hong Kong-style crispy sturgeon with bell peppers, ‘
onions & wild betel leaves.

CA HOI AP CHAO. SOTX0 @

| Cahdi, rau cl ap chdo, khoai tay nghién vj truffle,

sot X0 '
e
PAN SEARED SALMON

Perfectly seared salmon, paired with
sautéed seasonal vegetables and
truffle-infused mashed potatoes,

finished with X0 sauce.

*Gi4 trén menu chua bao gém thué va phi.




DPAU NANH NHAT HAP MUOI
EDAMAME WITH SALT

KHOAI TAY CHIEN
69 et
HOUSE CUT FRIES

*Gia trén menu chua bao goém thué va phi.




YUMMY
TUMMY

y

RIBEYE STEAK VOI 2 LOAI SOT BO &
SOT KEM TIEU

Ribeye, carét nghién vi wasabi, khoai tdy bi dut 1o,
rau cl dp chdo, mut hanh tay.

669

O RIBEYE STEAK
WITH COWBOY BUTTER OR
CREAM PEPPERCORN SAUCE

Ribeye steak, served with wasabi
carrot purée, roasted baby potatoes,
sautéed vegetables, and rich onion jam.

THAN NOI BO, SOT VANG PO

Than nbi, ca rét nghién vi wasabi,
béng cdi xanh baby, ca chua bi, khoai téy bi dut lo, sét vang dé.

559

RED WINE TENDERLOIN

Tenderloin steak,

paired with wasabi-flavored mashed carrots,
baby broccoli, cherry tomatoes,

and oven-roasted baby potatoes,

finished with red wine sauce.

THAN NGOAI BO, SOT GRAVY

Than ngoai bo, khoai tay nghién vi truffle,
bdng cdi xanh baby, ca rét baby, ca chua bi, sét gravy.

— 459
AUKOBE SIRLOIN

Aukobe sirloin steak, served with truffle-infused
mashed potatoes, baby broccoli, baby carrots,
and cherry tomatoes, finished with gravy.

*Gia trén menu chua bao gom thué va phi.




BA CHI HEO GION DA

| Ba chi heo, khoai tay bi dut 10, pickle,
rau c( Ba Lat theo mua, s6t chua ngot.

e 17250
RISPY ROASTED PORK BELLY

Crispy oven-roasted pork belly, paired with
roasted baby potatoes and

seasoning Dalat's vegestable.

Served pickles and a

sweet-and-sour sauce.

UC VIT DRY AGED

Uc vit, béng cdi trdng nghién
vi miso, mut hanh tay, sét viét qudt
vi truffle.

449
DRY-AGED DUCK BREAST

Perfectly pan-seared dry-aged

duck breast, served with creamy miso-infused
mashed cauliflower, accompanied by onion jam,
and a luxurious truffle-infused blueberry sauce.

SUON HEO NUONG

Sudn heo nudng sét BBO.

L 208
WHISKERIBS

Tender pork ribs grilled to perfection ‘
and glazed with rich, smoky BB( sauce.

*Gi4 trén menu chua bao gém thué va phi.




O

PASTA

MI Y HAI SAN SOTTOM @
Tém, vem, muc, hanh téy, ca chua bi,
ndm dui ga, sét tém, phé mai y.
199 -
SEAFOOD PESTO SPAGHETTI

Spaghetti tossed

inarich shrimp-based sauce, featuring shrimp,
mussels, squid, sautéed onions, cherry tomatoes,

and king oyster mushrooms, finished with Italian cheese.

MIY GA SOT PESTO

Uc ga sous-vide, hanh tdy, ca chua bi,
ndm dui ga, sét pesto, phé maiy.

LB S Y5
CHICKEN PESTO
SPAGHETTI

Comforting pesto spaghetti,

topped with tender sous-vide

chicken breast, sautéed onions, cherry tomatoes,
and king oyster mushrooms, finished with Italian cheese.

Mi Y CA HOI SOT KEM THI LA

Ca hoi, hanh tay, ndm dui ga, ca chua bi,
whipping cream, sua tuai, thila, phé maiy.

219

CREAMY
SALMON SPAGHETTI

Pan-seared salmon served over al dente
creamy spaghetti with sautéed mushrooms, fresh dill and
cherry tomatoes. Finished with Italian cheese.

*Gia trén menu chua bao gom thué va phi.




MY Y SOT BO BAM
Ca rét, hanh tdy, can tay, ca chua,
thit bo xay, phé maiy.

199

BOLOGNA SPAGHETTI

Carrot, onion, celery, tomato, ‘
ground beef, and Italian cheese.

COM CHIEN CA HOI
SOT TERIYAKI

| Ca hoi, rau ¢l ép chdo, gao IUt sdy, sét teriyaki.

pALY)

SALMON FRIED RICE

Teriyaki-style fried rice with seared salmon,
seasonal vegetables, topped
with crispy brown rice

COM CHIEN
HAI SAN TOMYUM ©

Tém, muc, vem, s6t tom yum,
gao Iut sdy, rau cu dp chdo

219

TOM YUM FRIED RICE

Tom Yum-flavored fried rice
with shrimp, squid, and mussels,
seasonal vegetables, topped with crispy brownrice

*Gi4 trén menu chua bao gém thué va phi.




COMBO <— <

DRINKING N’
CHILLING

Xién bo nuong Hawaii
Xién ga nuong Satay
Xtc xich nuong
o Khoai tay chien

399

o Hawaiian Beef Skewers
o Chicken Satay Skewers
Grilled Sausage
House Cut Fries

\=
‘ *Gi4 trén menu chua bao gom thué va phi. w




COMBO < &

SHARE
HAPPINESS 1

Salad coppa
Xién bo nuong hawaii
Ca hoi ap chao

2 Carlsbergs/Blanc

29

o Salad coppa
o Hawaiian Beef Skewers
Pan Seared Salmon

2 Carlsbergs/Blanc

| *Gi4 trén menu chua bao gom thué va phi.




SHARE

. Xicn oa nUong satay
e Than ngoai bo
2 Carlsbergs/Blanc

699

e Salmon Salad
e (Chicken Satay Skewers

Grilled Black Angus Beef
2 Carlsbergs/Blanc
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