MENU



MENU

Beakfast

Mon - Fri: 06:30 - 10:00
Sat - Sun: 06:30 to 10:30

Thia 2 - Tha 6: 06:30 - 10:00
Thia 7 - Cha nhét: 06:30 - 10:30



Breakfast Set

Bl American Breakfast Set ¥
Bita sang kiéu My

"ﬁ Coffee or Tea. ¥
‘\ f» Car phé hodc tra.

Two Fresh Farm Egg (Poached/ Fried/ Scrambled/ Boiled),
served with Crispy Bacon, Pork or Chicken Sausage,
Hash Brown and Grilled Tomato.

Hai qua tring (Chan/ chién/ khudy/ lude),
phuc vu cling véi thit ba roi heo x6ng khdi,
xtc xich heo hodc ga, bdnh khoai tay lat chién

vd cd chua nudng.

Pastries: Croissant, Danish Pastry, Muffin and Whole Grain Roll
_ served with Butter, Honey and Assorted Fruit Jam.

“ Banh mi téng hop: bdnh sirng bo, bédnh mi Dan Mach, bdnh muffin
va bdanh mi 8 nguyén hat phuc vu kéem bo mat ong
va cdc loai murt trdi cdy.

s
Fresh Fruit Platter served with Homemade Yogurt. ‘g

Dia hoa qué nhiét dsi cat lat cung véi stra chua nha lam.
i/f

2

Fresh Fruit Juice: Choice of Watermelon/ Pineapple/ Orange/ Mixed Juice.
\ Nudc ép hoa qud tuoi: Lira chon dua hau/ dia/ cam/ nudce ép hén hop.

All prices are in VND and subject to 5% service charge and VAT

Gid chua bao gém 5% phi dich vu va VAT



Breakfast Set

Vietnamese Breakfast Set
* Bira sadng Viéet Nam

L
Y

s

Choics BFof main dish/ Lwa chon Ol mén ahimis

Southern-style Braised Béef @‘ P L
Bo kho Nam Bé ’ g //

Plain Rice Porridge

Chdo
Served with: Phuc vu cling:
- Salted Duck Egg - Triing vit mudi
- Pork Floss - Rudc thit heo
- Sauteed Dried Shrimp | - Tém khé rang
- Roasted Peanut - D&u phéng rang mudi

Hai Phong Crab Noodle Soup
Bdanh da cua Hai Phong

- Fresh Fruit Juice: Choice of Watermelon/ Pineapple/ Orange/
Mixed Juice.

- Vietnamese Coffee with Sugar or Condensed Milk.

- Fresh Fruit Platter served with Homemade Yogurt.

- Nudce ép hoa qué tuoi: Lua chon dua hdu/ dira/ cam/nudc ép
hén hop.

- Ca phé Viet Nam dung véi duong hodc sitva.

- Dia hoa qud nhiét dsi cat lat cing véi stta chua nha lam.

All prices are in VND and subject to 5% service charge and VAT

Gid chua bao gém 5% phi dich vu va VAT



Breakfast Set

B Continental Breakfast Set &
Bira séng lién luc dia VND 300,000

ol

(3

k i g )
\ % f Coffee or Tea. a
.

Ca phé hodc tra.

Pastries: Croissant, Danish Pastry, Muffin, |
White Toast, and Dark Rye Bread,
served with Butter, Honey and Assorted Fruit Jam.

R6& banh mi t8ng hop: bdnh sirng bo, bdnh mi Dan Mach,
banh muffin. banh mi géi trdng va bénh mi den,
phuc vu kéem bo mat ong va cdce loai mut trdi cay.

Fresh Fruit Platter served with Homemade Yogurt.
/Dia hoa qué nhiét dsi cét lat ciing véi stta chua nha lam.

Fresh Fruit Juice: Choice of Watermelon/ Pineapple/ Orange/ Mixed Juice.
Nudéc ép hoa qua tuoi: Lra chon dua hdu/ dira/ cam/ nudce ép hén hop.

All prices are in VND and subject to 5% service charge and VAT

Gid chua bao gém 5% phi dich vu va VAT



Breakfast Set

EY Healthy Breakfast Set

% Bira séng lanh manh

ii ) {4

{ ‘ Coffee or Tea. t

¥ - — /’ \ A v \
\.:’w“ ~ Ca& phé hodc tra.
""'n;.‘\"ﬁ..":* ./'/

Egg White Omelet with Sauteed Spinach and Mushroom
served with Grilled Tomato, Baked Bean,
mixed Salad and Fresh Brown Bread.

Long trdng trisng cudn rau cdi bé x6i va ndm,
phuc vu cling v&i ca chua nudéng, dau ham ca,
mix xa lach v& béanh mi ndu tuoi. ™

Fresh Fruit Platter served with Homemade Yogurt.
Dia hoa qué nhiét déi cdt lat ciing véi stra chua nha lam.

Fresh Fruit Juice: Choice of Watermelon/ Pineapple/ Orange/ Mixed Juice. |
Nudce ép hoa qua tuoi: Lua chon dua hdu/ dia/ cam/ nudce ép hén hop. |

All prices are in VND and subject to 5% service charge and VAT

Gid chua bao gém 5% phi dich vu va VAT




4 Nikko Egg Benedict o) sl
Tring chéan Benedict kiéu Nikko i
On a Toasted English Muffin with Ham, Blanched Spmoch i

and Hollandaise Sauce.

Phuc vu cting muffin Anh Quéc véi thit nguéi caibo xbi
W va s6t bo tring.
e
o VND 180,000

Egg White Omelet with Sauteed Spinach and Mushroom

Long trdng triing cudn rau cdi bé x6i va ndm

Served with Grilled Tomato, Baked Bean, mixed Salad and
Fresh Brown Bread.

Phuc vu ciung véi ca chua nudéng, dau hdm ca, mix xa ldch
va banh mi ndu tuoi.

YND 150,000

Boiled or Poached Egg
Tring ludc hodic tritng chén

Served with Sauteed Mushroom, Grilled Tomato, Baked Bean,
mixed Salad and Fresh Brown Bread.

Phuc vu cing véi ndm xdo, c& chua nudéng, dau hédm ca,
mix x& ldch va bdnh mi nau tuoi.

r VND 150,000

Ome|e’r or Scrambled Egg
Tring cudn hodc khudy

Choice of Filling: Ham/ Bell Pepper/ Tomato/ Cheese/ Mushroom;
served with Bacon, mixed Salad and Fresh Brown Bread.

Luwa chon nhan: thit ngudi/ &t chudng/ ca chua/ phé mai/ nédm;
phuc vu cting véi thit x6ng khéi, mix xa lach va banh mi tuoi.

YND 150,000

Fried Egg

Trang 6p
Choice of Sunny Side Up or Fully Cooked.

Luwa chon chin tdi hodic chin ky.

YND 150,000

All prices are in VND and subject to 5% service charge and VAT

Gid chua bao gém 5% phi dich vu va VAT



i
e
=

Pastry and Bread

m French Toast
Banh mi chién kigu Phap
Served with Fresh Fruit, Chocolate Sauce, Maple Syrup or Honey.
Phuc vu ciung hoa qua tuoi s6t socola, si-ré Ia phong hodc mat ong.

y VND 150,000
&

us

MBelgiqn Waftle
Banh t6 ong kiéu Au

Served with Fresh Fruit, Chocolate Sauce, Maple Syrup or Honey.
Phuc vu cung hoa qud tuoi, s6t socola, si-ré Ié phong hodc mét ong.

VND 150,000

Pancake

Banh pancake

Served with Fresh Fruit, Chocolate Sauce, Maple Syrup or Honey.
Phuc vu cung hoa qua tuoi st soco/q si-r6 g phong hodc mat ong.

//’ VND 150,000

Bakery Basket (Select 6 Pieces)
RS banh mi (Vui long chon 6 loai)

Croissant, Danish Pastry, Muffin, Diet Bread, White Toast,
Brown Toast, Baguette, Plain Bagel, Whole Wheat Bagel,

Multigrain Bagel, or Soft Bagel, served with Butter, Honey,
and Assorted Fruit Jam.

Bdnh sirng bo, banh mi kiéu Dan Mach, banh muffin. bdnh mi
&n kiéng, bdnh mi gdi trdng, banh mi g&i ndu, bdnh mi chuét,
bdnh mi tron bdnh mi tron tir b6t nguyén cédm, bdnh mi tron
v&i cdic loai hat hodic bdnh mi tron mém, duoc phuc vu ciing
v6i bo, mét ong va cdc loai mit trdi cdy.

VND 150,000

All prices are in VND and subject to 5% service charge and VAT

Gid chua bao gém 5% phi dich vu va VAT



Vietnamese Breakfast

Vietnamese Pho N
2 - A 1
Phsa Viet Nam : gl
Served -\;\/i’rh Fresh Herb and Condiment. - - 'U’? - e "

rPI’)uc.vu kem rau séng va cde mén &n kem.
o g

VND 250,000

)

Beef F;ho
Phs bo

Hqi Phong Crab Noodle Soup
Banh da cua Haéi Phong

Traditional Hai Phong-style Crab Noodle Soup with Red Rice
Noodle, Crab Broth, and Assorted Local Topping.

Mén bdnh da cua truyén théng kiéu Hai Phong, véi soi bdnh
da dé nude ding cua va cdce loai topping dia phuong.

VND 250,000

MSou’rhern-s’ryb Braised Beef
Bo kho Nam B&

Served with Fresh Baguette and Assorted Vietnamese Herb.
Phuc vu kem bdnh mi tuoi va cdce loai rau thom.

YND 250,000

Plain Rice Porridge
Chdo tréng

Served with Salted Duck Egg, Pork Floss, Sauteed Dried Shrimp,
salted Radish and Roasted Peanut.

Phuc vu cung triing vit musi, rudc thit heo tém khé rang, ci cai
mudi va déu phéng rang mudi.

VND 180,000

All prices are in VND and subject to 5% service charge and VAT

Gid chua bao gém 5% phi dich vu va VAT



MENU

11:00 - 21:30
(Last Order/ Gi& goi mén cudi cung)



App:efizer & Salad

Traditional Fresh Spring Roll

% Goi cudn tugi truyén théng

‘Fresh Rice Paper Roll with Poached Shrimp, Pork, Vermicelli
Noodle and Herb, served with Peanut Hoisin Dipping Sauce.
Cubn }.u:m'-"véi tém, thit luéc bin va rau séng duoc géi trong
bdnh trang méng, dung kem sét tuvong déau phéng.

1 .,
¥

Hai Phong Crab Spring Roll
Nem cua bé& Hai Phong

A Traditional-style Spring Roll Wrapped in Crispy Fried Rice
Paper, Filled with Egg, Assorted Fresh Vegetable, Mushroom,
Glass Noodle, Pork, Sea Crab Meat and Fresh Shrimp.

Nem duoc cudn tir badnh da nem truyén théng, chién vang
gion, véi nhén lam tir tring, cdc loai rau ¢, ndm tuoi, mién,
thit lon, thit cua bién va tém bién tuoi.

Nikko Hai Phong Signature Seafood Spring Roll
Nem chién hai san ddc biéet tir Nikko Hai Phong
A Golden-Fried Spring Roll made with Crispy-Coated Pia Rice
Paper, Filled with a Rich Blend of Selected Fresh Seafood from

Cat Ba Island and Creamy Cheese-mayo Sauce, served with
Sweet and Sour Chili Sauce.

Nem cuén tir bdnh trang pla tdm bét xu, chién vang gion vdi
nhén duogc lam tir cde loai hai séan tuoi tuyén chon tir viing
bién Cat Ba, két hop clung sét phé mai mayo béo ngdy, phuc vu
kem tuong &t chua ngot.

Cheese Platter with Accompaniment
Dia phé mai cuing cdc mén &n kem
Selection of 5 Imported Cheese: Blue Cheese, Brie, Laughing

Cow Cheese, Gouda and Cheddar, served with Savory Cracker,
Olive and Dried Fruit.

5 loai phé mai nhép khdu: phé mai xanh, phé mai brie, phé mai
bo cudi phé mai gouda, phé mai cheddar, phuc vu ciing bdnh
quy mdn, qua oliu var cdce loai hoa qua khé.

All prices are in VND and subject to 5% service charge and VAT

Gid chua bao gém 5% phi dich vu va VAT



el

Appetizer & Saldd

Tropical Salad '
Xa lat nhiét déi i

A Refreshing Mix of Fresh Green, Roasted Beetroot and by

i

Tropical Fruit, served with Japanese-style Toasted Sesq._rr_w'_e'.,lf)lressing.

S
11 Cdic logi rau xanh két hop cung trai céy nhiét doi var ca dén nudng,
dyg kem sét me rang kiéu Nhat.

L

VYND 150,000

Caesar Salad
Xa lat Hoang Dé

Crisp Romaine Lettuce Tossed with Caesar Dressing,
Parmesan Cheese, Crispy Crouton and Bacon.

Rau xa lach gion trén cung sét Caesar ddc trung, phé mai
Parmesan, banh mi nudéng gion va thit xéng khoi.

VND 150,000

Chicken Caeser Salad
Xa lat Hoang Dé ga nuéng

YND 200,000

Shrimp Caeser Salad
Xa lat Hoang Dé t6m chién ap chao

VND 250,000

Salmon Caeser Salad
Xa lat Hoang Dé ca hoi ap chao

VND 250,000

All prices are in VND and subject to 5% service charge and VAT

Gid chua bao gém 5% phi dich vu va VAT



French Onion Soup
% Sap hanh kiéu Phap

[}

!-ch_Jromehzed Onion Simmered in Rich Beef Broth, served with
Tatsted Bread Topped with Melted Cheese.
Hanh tay caramel ndu cung nudce dung bo, phuc vu kem
bdanh mi nudng phd phé mai. )

VND 200,000 A N

Creamy Roasted Pumpkin Soup
with Grilled Cajun Shrimp
Sup kem bi dé t6m nuéng

Roasted Pumpkin Blended with Cream and Broth, served with Garlic
Butter Toast, Roasted Almond, and Cajun-spiced Grilled Shrimp.

Bi dé nudng ndu cung kem stta va nude dung, phuc vu kem bdnh mi
bo téi hanh nhén rang va tém nudéng Cajun.

VND 200,000

Crab Meat and Shrimp Soup
with Fresh Asparagus
Sap thit cua va tém ndu mdng tay tuoci
A Light and Delicate Soup Blending the Natural Sweetness of
Crab Meat and Fresh Shrimp, Combined with Asparagus and Egg.

Mén sip thanh nhe, hoa quyén vi ngot tu nhién caa thit cua va
tém tuoi, két hop cling mdng tay va trieng.

YND 200,000

Spicy Thai Seafood Soup (Tom Yum)
Sup hai sén chua cay kiéu Thai

Thai-style Soup made with Shrimp, Squid, Mushroom, Lemongrass,
Kaffir Lime Leaf, Coconut Milk, and Fresh Lime Juice.

Sup Thdi chua cay duoc ndu tir tém, muc, ndm, sé, Id chanh, nudc cot
dira va nudce c6t chanh.

YND 250,000

All prices are in VND and subject to 5% service charge and VAT

Gid chua bao gém 5% phi dich vu va VAT



Western Dish

o
=
&

"-Fi_-sh and Chips
Ca va khoai tay chién

De.ep.—'fll'i..ea Crispy Seabass Fillet, served with
Wedges Potato, Tartar Sauce and Fresh Lemon.

Phi lé c& chém t&m bét chién vang gion, phuc vu
kem khoai tay chién sot tartar va chanh tuoi.

VND 300,000

BBQ Pork Rib
Sudn heo nuéng sét BBQ

Tender Grilled Pork Rib with BBQ Sauce, served with
Butter-braised Potato, Grilled Sweet Corn and Coleslaw.

Suon heo nudng mém véi st BBQ, phuc vu cling
khoai t&dy om bo, bép ngot nudéng va bép cai trén.

YND 350,000

Crispy Cheese-coated Chicken Thigh
Dui ga chién gion tdm phé mai
Crispy Boneless Chicken Thigh coated with Cheese Crumb,
served with Spaghetti in Tomato Sauce and Olive.

Thit dui g& phi 1é chién b6t t6m phd mai diung kem mi Y
s&t ca chua va qué oliu.

YND 300,000

All prices are in VND and subject to 5% service charge and VAT

Gid chua bao gém 5% phi dich vu va VAT



Western Dish

m Grilled US Top Blade Steak ; ;
L&i vai bo My nuéng '

3
Grilled US Top Blade Steak served Wi Pota o Croquette, Assorted Grilled Vegetable ond Mu-shroom

(Choice of Sauce: Black Pepper/ Mushroom Cream/ Red Wine).

Thit I8i vai bd My nudng phuc vu cling banh khoai tay chién bo, rau ci va ném nudng téng hop :
(Luct chon sot: tiéu den/ sét kem ndm/ s&t r-;.;gvu vang dc’)}

LN
b
oy

VND 400,000

Pan-seared Salmon
Ca héi nuéng dp chédo
Pan-seared Salmon Fillet served with Sauteed Spinach

and Cheesy Mashed Potato Cake (Choice of Sauce:
Dill Cream/ Passionfruit Butter/ Garlic Cheese).

Cd hoi dp chéo, phuc vu clung cdi bé x6i va bdnh
khoai tay phé mai (lua chon: s6t kem thi la/ sét bo
chanh déay/ s6t phé mai téi).

VND 450,000

m Grilled Australian Tenderloin Steak
Thé&n ndi bd Uc nuéng

Grilled Australian Beef Tenderloin served with Mashed Potato and
Butter-Garlic Braised Vegetable (Choice of Sauce: Black Pepper/
Mushroom Cream/ Red Wine).

Thit thdn néi bo Uc nuéng phuc vu cling khoai tdy nghién va rau cd
om bo téi (lra chon: s&t tiéu den/ s&t kem n&m/ s6t rvou vang do).

VND 750,000

All prices are in VND and subject to 5% service charge and VAT

Gid chua bao gém 5% phi dich vu va VAT



Sandwich & Burger

Vietnamese Baguette
Banh mi Viét Nam

Served with Two Styles:
- Saigon-style Baguette: Mayonnaise, Paté, Co|d Cut and
Pickled Vegetable.
- Hai Phong-style Baguette: Butter, Paté and Pork Floss.
i
Gdm 2 loai bdnh mi phuc vu cung lic: "
- Banh mi Sai Gon véi s6t mayonaise, pate, cdic /oou thit nguoi
va rau cl.

- Banh mi Hai Phong véi bo, pate va rube thit.

American-s’ry|e Triple Club Sandwich
Banh mi kep ba téng kiéu My

Toasted Sandwich filled with Herb-grilled Chicken Breast, Crispy Bacon,
Fried Egg, Cheddar Cheese, Tomato, Fresh Lettuce and Mayonnaise,
served with French Fries and Coleslaw.

Bdnh mi sandwich kep trc g& nudng thdo méc, ba chi heo xéng khdi,
trisng rdn, phé mai Cheddar, ca chua, rau xa léch va sét mayonnaise,
phuc vu cing khoai téy chién, xa ldch bdp cai.

Crispy Chicken Burger
Banh bo-go ga
Crispy Fried Marinated Chicken Thigh, Cheddar Cheese, Lettuce,

Tomato, Onion and Pickle in a Burger Bun, served with French
Fries and Coleslaw.

Bdnh bo-go kep thit dui g& tdm bot chién gion, phé mai
Cheddar, rau xa ldch ca chua, hanh téy va dua chudt mudi,
phuc vu cting khoai téy cong chién, xa ldch bép cai.

Nikko Beef Burger
Banh bo-go bo déc biét tir Nikko

Grilled Australian Minced Beef, Crispy Bacon, Fried Egg, Cheddar Cheese,
Fresh Lettuce, Tomato, Onion, Pickle in a Burger Bun, served with French
Fries and Coleslaw.

Bdanh bo-go kep thit bo Uc nuéng, ba chi heo xéng khéi, triing chién, phé
mai Cheddar, rau xa ldch ca chua, hanh téy va dua chuét mudi phuc vu
cling khoai téy cong chién, xa Idch bdp cai.

All prices are in VND and subject to 5% service charge and VAT

Gid chua bao gém 5% phi dich vu va VAT



Pasta

'.1- Choice of Pasta: Lua chon loai my:
Hy
“Spaghetti Mi 6ng Spaghetti
enne “Mi nui Penne
Ling_@j.ﬁg_ ‘Mi sgi det nhé Linguine
Tagliatelle . Mi sai det to Tagliatelle
Choice of "Al Dente” or "Soft Cooked” Pasta Ik Chin t6i hodic chin kv

Choice of Sauce/ Chon cdc loai sét sau déy:

m Classic Tomato
- Sét ca chua nguyén ban
i Traditional ltalian-style Sauce made from Fresh Tomato, Garlic,

Onion, Leek and Herb.

S8t c& chua nguyén ban kiéu Y néu tir car chua tuoi, t8i hanh tay,
hanh ba-ré va la thom.

YND 200,000

Bolognese
Sét thit bo bém
Slow-cooked Minced Beef in Tomato Sauce with Vegetable, rich

in Traditional Italian Flavor.

S&t thit bo bém ham cling sét ca chua va rau cd, dam da theo
phong cdch Y truyén théng.

VND 250,000
Carbonara
om S8t kem v&i ndm va thit xéng khéi
e " A Rich and Creamy Sauce with Bacon, Mushroom, Egg Yolk and
A N _?_"q Parmesan Cheese.
” by . " }
Vo ity 4&D , ,
" "'"f_y’ b ¢ ' S&t kem béo nhe cung thit x6ng khsi nédm, long dé tring va phé
w sy mai Parmesan.
\ ‘ 4

VND 250,000

Toma’ro Cream Seafood

S6t kem ca chua va hai sén

A Smooth Tomato Cream Sauce with Fresh Seafood such as

Shrimp, Squid, and Green Mussel, topped with Parmesan Cheese.

S&t kem ca chua ndu cing hai san tuoi nhu tém, muc, vem xanh
va phé mai Parmesan.

VND 350,000

All prices are in VND and subject to 5% service charge and VAT

Gid chua bao gém 5% phi dich vu va VAT



Pizza

Margherita

Pizza ca chua truyén théng

Classic Margherita Pizza with Tomato Sauce,
Mozzarella Cheese, Tomato and Basil Leaf: |
o
Bdnh pizza phi sét ca chua, phé mai Mozzarellg,:
ca chua va Id hing qué.

VND 250,000

BBQ Chicken

Pizza ga sét BBQ

Pizza topped with BBQ Sauce, Mozzarella Cheese,
Sauteed Chicken, Onion and Parsley.

Bdnh pizza phi s6t BBQ phé mai Mozzarella,
thit ga xdo cung hanh tay va ngo téy.

VYND 350,000

Nikko-s’ryle Mushroom i

Pizza ndm kiéu Nikko

Pizza topped with Tomato Sauce, Mnxéd Roasted
Mushroom, Sweet Corn and Mozzarella Cheese.

Bdnh pizza phi st ca chua, ndm nudng téng hop,
bdp ngot va phé mai Mozzarella.

YND 300,000

Pepperoni

Pizza Pepperoni kiéu My

American-style Pepperoni Pizza with Tomato
Sauce, Mozzarella Cheese and Pepperoni Slice.

Bdnh pizza phi sét ca chua, phé mai Mozzarella
va xtc xich Pepperoni.

VYND 350,000

All prices are in VND and subject to 5% service charge and VAT

Gid chua bao gém 5% phi dich vu va VAT



Pizza

A 3 Black Pepper Beef
Four. Cheese  Pizza bo sét tiéu den

Pizza 4 IOC]I ph6 mai il Pizzo topped with Black Pepper Sauce,
k\" Mozzarella Cheese, Grilled U.S. Beef,

Pizza topped with Mozzarella, Cheddar, Brie, i R R oo anclBaby Green.

and Blue Cheese, served with Honey.

Bcinh pizza phd sét tiéu den, phé mai
Mozzarella, thit bo My nudng, ndm
xdo va rau mam.

Bcinh pizza phi phé mai Mozzarella, Cheddar,
Brie v&i phé mai xanh, phuc vu kem méat ong.

VND 400,000 VND 400,000

Seafood
Pizza hdi sdn
Pizza topped with Tomato Sauce, Mozzarella Cheese,

Shrimp, Squid, Mussel and Crab Stick.

Bdanh pizza phu sét ca chua, phé mai Mozzarella, t6m, muc,
vemn va thanh cua.

VND 450,000

All prices are in VND and subject to 5% service charge and VAT

Gid chua bao gém 5% phi dich vu va VAT



Asian Dish

Vietnamese Sizzling Pancake .,
Banh xeo Viét Nam

A Crispy Pancake made from Rice Flour, Turmeric, and
Coconut Milk, Filled with Shrimp, Pork, and Bean Sprout,
served with Fresh Herb, Rice Paper, and Sweet-Sour Fish Sauce.
Bdanh xéo gion rum lam tir bét gao, nghé, nudc é(fihddrg

nhan tém, thit va gid d8, phuc vu kém rau séng, bdnh trdng
méng va nuéc mdm chua ngot. !

VND 250,000

Vietnamese Pho

" " £
"( ® Phsa Viet Nam
i ,'i';"‘.\.,:r g af Traditional Pho with your choice of Chicken or Beef,
(w.’\ "'a_.::."' A ' / served with Fresh Herb and Accompaniment.
- T R -
- RS - - i
2t / Chicken Pho Mén phé truyén thdng véi lua chon thit ga hodic bo,
e Phe ga™ phuc vu kém rau s8ng va cdc mén &n kem.
‘l.._ VND 250,000
.U".;'r
2

Beef Pho
Ph& bo

Hai Phong Crab Noodle Soup (Banh Da Cua)
Banh da cua Hai Phong

Traditional Hai Phong-style Crab Noodle Soup with Red Rice
Noodle, Crab Broth, and Assorted Local Topping.

Mén bdnh da cua truyén théng Hai Phong, véi soi bdanh da do,
nudée dung cua va cde Joai topping dia phuong.

YND 250,000

Cashew Chicken Stir-fry
Ga xdao hat diéu

Stir-fried Boneless Chicken Thigh with Cashew Nut, Tri-color
Bell Pepper, Onion, and a Signature Marinade, served with
Butter Fried Rice.

Thit dui ga phi lé xao cuing hat digu, &t chuéng 3 mau, hanh
tay va st udp ddc trung, phuc vu kéem com chién bo.

YND 250,000

All prices are in VND and subject to 5% service charge and VAT

Gid chua bao gém 5% phi dich vu va VAT



Asian Dish

Traditional Braised Mackerel in Clay Pot
% Ca thu kho t6 truyén théng

":.Mackerel Braised in Caramelized Fish Sauce with Fried Shallot, Chili,
and Black Pepper, served with Steamed Rice and Boiled Vegetable.
Cé thu kho cung nuéc madm, nudc mau hanh chién, &t va tiéu,
phuc vu-kéem com frc”]ng v& rau cd lude.

Northern-style Sweet and Sour Pork Rib
Sudn non heo s6t chua ngot

Crispy Pork Rib Coated in Northern-style Sweet and Sour Sauce,
served with Steamed Rice and Pickled Vegetable.

Suén non heo chién vang st chua ngot dam vi theo phong cdich
mién Bdac, phuc vu kem com trang va rau ci mudi chua.

Korean Beef Rib Kimchi Soup
Canh kim chi suan bo kieu Han Quéc

Korean Traditional Beef Rib Soup cooked with Kimchi, Tofu,
and Spring Onion, served with Steamed Rice.

Canh suon bo ndu cuing kim chi, dau phu va hanh Id theo
phong cdch truyén théng Han Quéc, phuc vu kém com trdng.

Thai Green Curry with Seafood
Hai san ndu ca ri xanh kiéu Thai
Shrimp, Squid, and Sea Bass Simmered in Thai Green Curry with
Coconut Milk, Okra, Eggplant, and Tomato, served with Steamed Rice.

Tém, muc va cd chém ndu cling ca ri xanh kiéu Thdi, nudc cbt dira,
dau bdp, ca tim va ca chua, phuc vu kem com trdng.

Shaking Beef
Bo xao lac léc
Stir-fried Beef with Tri-color Bell Pepper, Onion and a Signature

Marinade, served with Wedges Potato or Butter Fried Rice.

Thit bo xao cung 6t chubng 3 mau, hanh tay va sét udp ddc
trung, phuc vu kem khoai tay chién hodc com chién bo.

All prices are in VND and subject to 5% service charge and VAT

Gid chua bao gém 5% phi dich vu va VAT



Asian Dish

Special Seafood Fried Rice
Com chién hai san ddc biét
Fried Rice With Egg, Shrimp, Squid, Scallop, and Mildly Spicy
XO Satay Sauce, served with Pickled \/egefqb|e and Kimchi.

Com chién cung tring, t6m, muc, cdiso diép va, sét sa t& XO

vai V! cay nl’ve phuc vu kem rau cu muor CI’IUO va klnﬂ Chl
o

Fa
e

Pad Thai
Phé& xao kiéu Thai
Stir-fried Rice Noodle with Shrimp, Egg, Tofu, Bean Sprout, Chives,

Sweet Tamarind Sauce and Garnished with Roasted Peanut,

served with Lime and Thai Chili Powder.

Phé& xdio clung t6m, tring, déu hii, gid d8, he va s8t me chua ngot,
rdc lac rang, phuc vu kem chanh tuoi var ot bét kiéu Thdi.

Korean-style Stir-fried Beef Noodle
Mi xao bo kiéu Han Quéc
Stir-fried Korean Noodle with Thinly Sliced Beef, Kimchi,

Leafy Green and Rich Spicy Sauce, served with Fried Egg
and Roasted Sesame Seed.

Mi Han Quéc xao cling thit bo lat méng, kim chi, rau céi va
nudce sét cay, phuc vu kém tring 8p la va me rang.

-
T

S’rlr fried Glass Noodle with SeaFood

Mién xao hai sdan

Stir-fried Glass Noodle with Shrimp, Squid, Scallop, Egg, Black Fungus,
Bean Sprout, Julienned Vegetable and Scallion.

Mién Han Quéc xdo cling tém, muc, so diép, triing, ndm meéo, gid do,
rau cb thdi soi va hanh la.

Soup of the day
Canh theo ngay

All prices are in VND and subject to 5% service charge and VAT
Gid chua bao gém 5% phi dich vu va VAT



Japanese Dish

Udon-Zen or Soba-Zen
% Mi sgi Udon hodc Sobaten zaru

‘Cold Udon or Soba noodle, steamed vegetable, shrimp and
vegetable tempura, futomaki roll and fruit yoghurt.

Mi soi Udsn hodic mi soi Soba ding lanh rau cii hdp, t6m va rau c
tdm bot chién com cudn va sita chua trdi cdy.

Katsu Don-Zen
Com va thit thén heo chién

Bowl of rice with a pork cutlet and soft-boiled egg on top, steamed
vegef0b|e, salad, Miso soup, pick|e and fruit yogurt.

Com va thit théin heo chién xti véi tring luée long dao, rau ci lude, xa
lat trén, sup d8 twrong, rau cti mudi var stka chua trdi cdy.

Sushi Moriawase

Khay com nén thép cédm

Assorted sushi (Tuno, white fish, salmon roe, vinaigrette mockere|,
octopus, gri||eo| ee|, squid, shrimp, Joponese omelette and tuna ro||)
with Miso soup.

Com ndn cdc loqi (ca ngtr, cd phi lé fréng, trirng cd hoi cd thu

ngdm giém, bach tudc, luon nuéng, muc, tém, tring cudn kiéu Nhat
v& cd nglr cudn) véi sup dé turong.

Irodori Gozen
Khay thic &n Irodori

Steamed vegefob|e, salmon and squid sashimi, gri||ed salmon,
shrimp and fish tempura, simmered mackerel with vege’rob|e,
steamed egg custard, assorted nigiri sushi, Miso soup and fruit.

Rau ci hép, cd hsi va muc ding tuoi, cd hoi nudng mudi, tém va
cd tdm bot chién, cd thu kho rau ca, trimg hép, com ndn cdc loai,

stip db tuong va stia chua trdi cdy.

All prices are in VND and subject to 5% service charge and VAT

Gid chua bao gém 5% phi dich vu va VAT



Dessert

m Silky Tofu with Pearl 3
Tau hii trén chéu _ 3

Delicately Smooth and Refreshing Silken TofL;, served with Goji
Berry, Pearl and Rich Coconut Cream Sauce.

Mén tau hti mém min, thom mdt ddc trung, dimg kem hat ky té tran

chéu va s8t nudce cot dira. |

L
“

Che khuc bach tra xanh

Chilled Green Tea-flavored Panna Cotta, served with
Tender Simmered Lotus Seed and Crispy Roasted Almond.

\_ ‘ Vietnamese Style Panacotta

Che khic bach tra xanh mdt lanh, két hop cungrj hat sen
hdm mém va hanh nhan nudéng gion thom.

Créme Briilée
Kem tring chay vi la nép

Creamy Baked Custard Infused with Pandan Leaf and topped with
Crisp Caramelized Sugar Layer.

Mén trdng miéng mém min véi I6p caramel chdy nhe, hoa quyén
cung huong Id dira thom diu, béo ngdy tir kem va tring.

Seasonal Fresh Fruit Platter
Dia hoa qud tuoi

Selection of 5 Fresh Tropical Fruits of the Season.
Bao gém 5 loai trdi céy tuoi ngon theo mua.

All prices are in VND and subject to 5% service charge and VAT

Gid chua bao gém 5% phi dich vu va VAT



Dessert

Adstrian-style Chocolate Cake (Sachertorte)
* Banh s6 c6 la kiéu Ao

I‘.Moisf Chocolate Cake Layered with Apricot Jam and Coated in
bd.ﬁ'k_Chocobfe Ganache - a Classic Austrian Treat.

Bcinh sé¢6:la meém &m kiéu Ao kep nhén mut mo va bao phd béi i l
l6p ganache s6 cé la dam da. ok ! \,

1‘\. k “ /,

VYND 150,000 i A , /

m Classic Tiramisu
Banh tiramisu cd dién

ltalian Dessert made with Coffee-soaked Ladyfinger,
Rich Mascarpone Cream and a Dusting of Pure Cocoa Powder.

Bdnh ladyfinger thédm ca phé xen k& kem mascarpone béo min,
pht cacao nguyén chét.

VND 180,000

Homemade Ice Cream

Kem Homemade

Handcrafted Daily from Fresh Ingredient for a Smooth and Natural Taste. |
Kem duoc lam tha céng méi ngay tir nguyén liéu tvoi mang dén huong vi
tw nhién v& mém min.

2 vién/2 Scoops
VND 100,000

Vanilla Chocolate Green tea
Vani S6-co-la Tra xanh
: 5
5‘: il
3 4
' _T— i e
Strawberry Coconut
Déu Dira

All prices are in VND and subject to 5% service charge and VAT

Gid chua bao gém 5% phi dich vu va VAT



