
Square One offers a unique dining experience that blends 
modern and classic French with Vietnamese cuisine, 
celebrating the art of sharing and savoring every moment. 

Led by two exceptional chefs, Arnaud Schuttrumpf, 
a master of French culinary arts, and Trung Hau, an 
artisan of Vietnamese flavors, their collaboration combines 
tradition with innovation. With a focus on sustainability, 
they carefully select the finest local ingredients, ensuring 
each dish contributes to a greener future. 

Committed to a zero-waste philosophy, Square One 
creatively utilizes every part of its ingredients, making each 
meal both flavorful and environmentally conscious.

Arnaud Schuttrumpf
French Chef de Cuisine

Ninh Le Trung Hau
Vietnamese Chef de Cuisine                      



Signature Experiences                           
Vegetarian Plant Based (Vegan)
Gluten Free

Contains Pork
Sustainable Sourced Seafood Contains Nuts

Food safety is under the auspices ISO 22000
All prices are times 1,000 in Vietnam Dong (VND) 
and are subject to service charge and then VAT

Vietnamese

STARTER

Entree

Dessert

Main

Hokkaido Scallops Tartar  Hokkaido Scallops Tartar  
Green apple, soy & ginger, seaweed cracker

Logan Weemala – Orange New South Wales 2023
Pinot Gris

Prawn PhởPrawn Phở
Bến Tre king prawn, caviar, coriander oil
Louis Latour La Chanfleure - Chablis 2023
Chardonnay

Grilled SturgeonGrilled Sturgeon
Galangal & turmeric beurre blanc, dill, spring onion
Von Winning Royale – Pfalz 2023
Chardonnay

Wagyu Flank SteakWagyu Flank Steak
Sweet potato, smoked eggplant
Vietnamese herbs emulsion, liver & prawn sauce
Glen Carlou Grand Classique - Simonsberg-Paarl 2020
Cabernet Sauvignon, Merlot, Cabernet Franc

Warm Banana CakeWarm Banana Cake
Yogurt sorbet, palm sugar sauce

French

Hokkaido Scallops  Hokkaido Scallops  
Carpaccio, zucchini-mint cream, shallots
chives, buddha hand preserved
Pascal Jolivet Attitude - Val de Loire 2023
Sauvignon Blanc

Cabbage, NashiCabbage, Nashi
Braised cabbage, nashi pear, clams, seaweed beurre blanc 
Louis Latour La Chanfleure – Chablis 2023
Chardonnay

Patagonia ToothfishPatagonia Toothfish
Fennel cream, candied potato-saffron, bones extracts
Von Winning Royale – Pfalz 2023
Chardonnay

Long An’s Duck BreastLong An’s Duck Breast
Pleurotes mushrooms, buttered mustard leaves
black garlic, mustard seeds, roasted jus
Château Beau-Site - Saint-Estèphe 2015
Cabernet Sauvignon, Merlot, Cabernet Franc 

PavlovaPavlova
Carrot, fennel, passion fruit

or or

Tasting Menu Selection Wine Pairing Selection

4 Courses
5 Courses

4 Courses
5 Courses

2,200
2,600

+990
+1,300

tasting menu



Signature Experiences                           
Vegetarian Plant Based (Vegan)
Gluten Free

Contains Pork
Sustainable Sourced Seafood Contains Nuts

Food safety is under the auspices ISO 22000
All prices are times 1,000 in Vietnam Dong (VND) 
and are subject to service charge and then VAT

classicseasonal

Vietnamese dishes

Crispy Soft Shell CrabCrispy Soft Shell Crab
Betel leaves & garlic salt, herbs salad 
passion fruit sauce  

Grilled Sundried SquidGrilled Sundried Squid
Pink pomelo, mango, dried shrimps, fish sauce

Crispy Pork BellyCrispy Pork Belly
Ambarella 
lemongrass kumquat & chilli fish sauce

Fish Of The DayFish Of The Day
Sweet & sour soup, okra, cherry tomatoes
bean sprout

Jumbo Tiger PrawnsJumbo Tiger Prawns
Salted egg yolk, Comté cheese, fried garlic

Seafood Fried RiceSeafood Fried Rice
Tiger prawn, scallop, X.O sauce, basil, conpoy

Charcoal Grilled Iberico PorkCharcoal Grilled Iberico Pork
Galangal, turmeric, violet fine noodles 
herbs salad

Wok Wagyu Flank SteakWok Wagyu Flank Steak
Baby squash, garlic, green peppercorn

580

550

380

360

680

580

720

980

STARTER

Main

Spring Rolls SelectionSpring Rolls Selection
Fried seafood rolls, fresh prawn &  pork spring rolls 
Iberico pork mustard leaves rolls

Alaskan King Crab Bánh KhọtAlaskan King Crab Bánh Khọt
Mini pancake, Iberico pork, coconut milk 
sweet & sour fish sauce

Wagyu Beef SaladWagyu Beef Salad
Bon Bon, yellow Sesbania flower, watercress  
pineapple, tamarind dressing

Vietnamese Tasting PlatterVietnamese Tasting Platter
Chef ‘s selection

Crab Noodle SoupCrab Noodle Soup
Crab meat, crab cake, mantis prawn, tofu 
herbs, rice noodles

Wok Hokkaido ScallopsWok Hokkaido Scallops
Broccolis, cauliflowers, bell peppers, X.O sauce 
homemade sticky rice ball

Salmon Clay Pot Salmon Clay Pot 
Phú Quốc peppercorn, pineapple 
pork-caramel sauce 
 

Charcoal Grilled Gò Công ChickenCharcoal Grilled Gò Công Chicken
Wild chilli & lime salt, crispy sticky rice

480

450

520

420/780

780

1,250

720

800
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French dishes

STARTER

Main

Niçoise – Japanese Yellow Fin TunaNiçoise – Japanese Yellow Fin Tuna
Sucrine, green beans, tomatoes, potatoes, fennel 
bell peppers, quail eggs, anchovies dressing  

Palette Of Veggies, Goat CheesePalette Of Veggies, Goat Cheese
Baby heirloom tomatoes, beetroot, watermelon                
goat cheese bavarois, rainbow radish
pineapple, old balsamic vinegar

Scallops HokkaidoScallops Hokkaido
Carpaccio, zucchini-mint cream, shallots
chives, budha hand preserved

Seasonal GnocchiSeasonal Gnocchi
Potato gnocchi, creamy truffle spinach 
Parmiggiano-herbs foam

Patagonia ToothfishPatagonia Toothfish
Fennel cream, candied potato-saffron, bones extract

Sea BassSea Bass
Filet glazed spinach, lemon gel, barley seeds
green herbs beurre blanc

Chicken BreastChicken Breast
Green peas, carrots, spring onions, verbena-apricot jus

Long An’s Duck BreastLong An’s Duck Breast
Pleurotes mushrooms, buttered mustard leaves
black garlic, mustard seeds, roasted jus

Tartare Du Bœuf Black AngusTartare Du Bœuf Black Angus
French classic condiments   

Escargots à l’Alsacienne 6 pcs / 12 pcsEscargots à l’Alsacienne 6 pcs / 12 pcs
Parsley, garlic, lemon juice butter, toasted baguette

Classic French Onion SoupClassic French Onion Soup
White onions, onions stock, croutons, Gruyère cheese  

Grilled SucrineGrilled Sucrine
Cervelle de Canut, crispy bacon, Comté cheese, croutons 

Foie Gras SeasonalFoie Gras Seasonal
Seasonal mushrooms & vegetable

Canadian LobsterCanadian Lobster
Classic bisque, leek condiment, kombu, pineapple

Dover Sole MeunièreDover Sole Meunière
Confit potatoes, creamy spinachs, Meunière butter

Bœuf NapoléonBœuf Napoléon
Filet de bœuf, mushroom duxelles, potato purée 
beef jus 

450

380

500

480

980

480

480

880

520

450/800

300

980

360

680

2,400

2,600
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BB Peter N°BB Peter N°66
The smallest and very rare oyster

Flavorful fresh for delicate palates

75

Boudeuse N°Boudeuse N°44
A crunchy petite oyster

Oceanic sweetness and concentration

Ronce N°Ronce N°33
Unique terroir of Ronce-les-bains

Balanced, delicate and briny

Royale N°Royale N°22
An open sea oyster with an exceptional meat content 

Sweet abductor muscle

Idéale N°Idéale N°22
Seasonal only and award-winning oyster

For connoisseurs with an incomparably long finish

david HERVÉ OYSTER

100

115

160

175
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From the sealive From the fish tank

Royal Seafood Platter on Ice Royal Seafood Platter on Ice 

French style: Canadian lobster, French oysters 
Cà Mau crab, sustainable tiger prawns, clams 
king crab, condiments

Caviar Krystal 50gCaviar Krystal 50g
Egg yolk, egg white, shallots, chives, crème fraîche

Caviar de Duc 50gCaviar de Duc 50g
Egg yolk, egg white, shallot, chives, crème fraîche

Imperial Grilled SeafoodImperial Grilled Seafood

Vietnamese style: Canadian lobster 
Nha Trang oysters, salmon, Cà Mau crab 
squid, king river prawns, condiments

4,680

4,850

3,350

3,850

Canadian Lobster Canadian Lobster 

Vietnamese style: Grilled / Steamed 
Wok fried with glass noodles
French style: Thermidor / Josper grilled

River King Prawn River King Prawn 

Vietnamese style: Grilled / Steamed 
Wok fried with glass noodles or sweet & sour sauce
French style: Parsley, garlic, lemon juice butter

Sea Bass Sea Bass 

Vietnamese style: Grilled / Steamed soya sauce
Deep fried with sweet & sour sauce or seafood sauce
French style: Meunière

Black GrouperBlack Grouper

Vietnamese style: Grilled / Steamed soya sauce
Deep fried with sweet & sour sauce or seafood sauce
French style: Meunière

Sturgeon Hà Nội’s style Sturgeon Hà Nội’s style 

Turmeric, galangal, bath rice, dill, spring onions  
peanuts, vermicelli noodles 
Tomato & turmeric soup, bath rice, dill, spring onions

2,280

1,450

1,850

2,480

300/pc
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Side dishesJosper grill

AUS Prime Rib Eye MB4+ 300g  AUS Prime Rib Eye MB4+ 300g  
  

AUS Stockyard Wagyu Beef AUS Stockyard Wagyu Beef 
Tenderloin 250g Tenderloin 250g 

AUS O’ Connor Beef Tenderloin  250gAUS O’ Connor Beef Tenderloin  250g

  

AUS Lamb Rack 300g AUS Lamb Rack 300g 
  

  
Wagyu Tomahawk 1400 gr	Wagyu Tomahawk 1400 gr	 		

  
Choose your sauce: Béarnaise / Red wine 
Phú Quốc Pepper / Mushroom

2,180

1,880

2,780

1,580

Steamed Organic VegetablesSteamed Organic Vegetables
Kho quet sauce 
 

Egg Fried RiceEgg Fried Rice
Crispy garlic  
 

Wok Thiên Lý FlowersWok Thiên Lý Flowers
Garlic, soy sauce 
 

Wok Baby SquashWok Baby Squash
X.O sauce

Potato Purée Potato Purée 

Truffle Potato PuréeTruffle Potato Purée

French FriesFrench Fries

Truffle French FriesTruffle French Fries

SpinachsSpinachs
Choose your style:  
fried garlic / creamy / sautéed / steamed 

Sautéed Seasonal MushroomsSautéed Seasonal Mushrooms  

160

160

160

190

190

160

160

160

200

160

.

6,800



Signature Experiences                           
Vegetarian Plant Based (Vegan)
Gluten Free

Contains Pork
Sustainable Sourced Seafood Contains Nuts

Food safety is under the auspices ISO 22000
All prices are times 1,000 in Vietnam Dong (VND) 
and are subject to service charge and then VAT

Tofu Clay PotTofu Clay Pot
Mushrooms, baby corns, carrots, honey beans 

vegan X.O sauce 

Wok Fried Noodles Wok Fried Noodles 
Seasonal vegetables 

Roasted CauliflowerRoasted Cauliflower
Kombu, pineapple, sesame

Vermicelli Noodle SaladVermicelli Noodle Salad
Fried tofu, mushrooms, carrots, onion 

corainder, sesame oil

Vegetable Spring RollsVegetable Spring Rolls
Black bean sauce

Mushrooms, Tofu, Chive SoupMushrooms, Tofu, Chive Soup

Palette Of VeggiesPalette Of Veggies
Baby heirloom tomatos, rainbow radish  

watermelon, pineapple, old balsamic vinegar

Plant based

280

280

180

380

STARTER

Main

320

280

320
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dessert

Whole Roasted Pineapple  Whole Roasted Pineapple  
Caramelized, coconut ice cream, lemongrass

Coconut Ice Cream LollypopsCoconut Ice Cream Lollypops
Palm sugar sauce

Chocolate Lava CakeChocolate Lava Cake
Coffee ice cream, gianduja sauce

Chocolate SouffléChocolate Soufflé
Pistachio - orange zest ice cream, cassis jus

Floating IslandFloating Island
Calamansi cream, lemon confit, caramel tuille

VacherinVacherin
Meringue, lemon and strawberry sorbet, raspberry jus 

 

Crêpes SuzetteCrêpes Suzette

530

310

330

360

310

330

380


