
Breakfast
salad

VND 339,000++

Choices of 2 eggs:
� Sunny side up
� Over easy
� Scrambled
� Poached
� Boiled
served with bacon, pork sausages, 
grilled tomatoes and hash browns.

101. SUNRISE CONTINENTAL BREAKFAST

&



VND 189,000++

102.  VERENA’S POTATO SALAD



healthy choice

VND 259,000++

104.  SMOKED SALMON EGG BENEDICT
WITH SALMON CAVIAR

VND 289,000++

103.  AVOCADO AND BEETROOT
MUSE ON TOAST  

Creamy avocado and roasted beetroot 
on a layer of hummus, topped with 

roasted tomatoes, a drizzle of pesto,
and crumbled feta sauce.



VND 199,000++

Refreshing vegan salad with tofu, pomelo, 
aloe vera, cucumber, and carrots, served with 
crispy grilled rice paper and a signature 
vegetarian dipping sauce.

105.  ALOE CITRUS SALAD



VND 279,000++

ADDITIONAL TOPPING:

� Smoked salmon
VND 139,000++

VND 109,000++
� Smoked chicken

106.  CAESAR SALAD

VND 189,000++

Kale, avocado, quinoa, pumpkin, red 
beans & roasted sesame seeds dressing.

107.  VEGAN BUDDHA BOWL



VND 359,000++

108.  PROTEIN PACKED JUICY CHICKEN BREAST
WITH BROWN RICE



VND 319,000++

109. DEEP-FRIED
TENDER RED TILAPIA

Vietnamese
cuisine

Deep-fried fish with crackling crisp, served 
with rice paper for wrapping, fresh herbs 

and a special dipping sauce.



VND 359,000++

110. BANH XEO
WITH BLACK TRUFFLE

Golden, crispy crepes filled with 
savory shrimp, scallop and 

black truffle.

VND 239,000++

111. HUE STEAMED RICE CAKE
WITH SALMON ROE



VND 359,000++

112.  BANH KHOT MEDLEY
Deep-fried Vietnamese pancakes made with mung beans, 
turmeric, and coconut milk, served in three unique flavours:
• Shrimp with black truffle
• Spicy quail egg
• Crab meat with wasabi



VND 179,000++

Thick rice noodles in a spicy, savory broth with 
beef, pork meatballs, and Vietnamese pork rolls.

113.  IMPERIAL BUN BO HUE 

VND 179,000++

114.  PHO DE SAIGON PRESTIGE



VND 179,000++

116.  GOLDEN ARTISAN POUCH 

VND 199,000++

115.  VUNG TAU WOK SAUTÉED BEEF

Ground pork,  jicama, carrots, 
mushrooms wrapped in crispy fried rice 

paper, served with spicy salt sauce.

Served with fresh vermicelli noodles, 
sweet and sour fish sauce.



VND 159,000++

Vietnamese baguette packed with garlic 
sausages, ham, shredded pork floss, rich pâté, 
and creamy mayo, balanced with fresh 
cucumber and tangy pickles.

117.  BANH MI EXTRAVAGANZA 



VND 199,000++

Shrimp and savory pork neck, with vermicelli 
noodles and fresh herbs, all wrapped in soft 

rice paper, and served with fish sauce.

119.  FRESH SPRING ROLLS

VND 229,000++

Golden parcels filled with a generous 
blend of prawn, minced pork, fish mousse, 

glass noodles, and vegetables, served 
with a plate of fresh herbs and fish sauce.

120.  DEEP-FRIED SPRING ROLLS

VND 229,000++

118.  SAIGON SPICE PORK BELLY      



VND 279,000++

121.  TROPICAL CRISPY SHRIMP
SPRING ROLLS WITH MANGO SAUCE

VND 299,000++

Tender fish fillets, topped with herbs salad of dill, green onions, 
lemongrass, and turmeric, accented by galangal, roasted 
peanuts, chili, and zesty kumquat, served with vermicelli and a 
classic Vietnamese dipping sauce.

122.  HANOI LA VONG FISH WITH VERMICELLI

Deep-fried spiced shrimps, wrapped in a thin 
rice paper, served with mango sauce.



VND 289,000++

Can Tho Squids, infused with the aromatic flavors of 
ginger, lemongrass, and pandan leaves, served with 
a spicy green chili sauce.

The oyster are topped with scallion oil, 
crispy roasted peanuts and a hint of garlic, 

herb leaves ‘ram’ and sweet basils.

124.  SQUID IN CAN THO STYLE

VND 259,000++

123.  SIX PEARLS FROM THE SEA      



VND 359,000++

126.  GRILLED LAMB WITH
ASIAN CHIMICHURRI SAUCE

VND 279,000++

125.  SNAILS WITH SWEET
AND SOUR SAUCE

Fresh snails sautéed in our signature
sweet and sour sauce.

Marinated succulent lamb, drizzled 
with a rich and herbaceous Asian 
chimichurri sauce, served with fresh 
vermicelli noodles.



VND 299,000++

128.  HAI PHONG DUCK
WITH STICKY RICE

Stir-fried duck with 
fragrant garlic and crisp 

green peppers, 
served with savory fried 

sticky rice.

VND 159,000++

127.  RICE PAPER LOLLIPOP 

Fresh rice paper rolls filled with seasoned 
minced pork, crisp capsicum, whole turnip, 

and wood ear mushrooms, served with a 
tangy kumquat chili sauce.



VND 199,000++

Vegetarian curry, loaded with chunks 
of sweet potato, fresh carrots,

earthy mushrooms, and soft tofu, 
served with steamed rice.

129.  VEGAN HERITAGE CURRY

VND 199,000++

130.  A TENDER SECRET WITHIN

Braised tofu with mushrooms and pepper, 
served with steamed rice.



VND 239,000++

VND 189,000++

131.  HANOI BEEF FRIED RICE
WITH PICKLES

132.  SAIGON HERITAGE COM TAM      
Vietnamese broken rice featuring 

caramelized pork, Chinese sausage, a crispy 
fried egg, and pickled vegetables.



world

VND 249,000++

134.  TRUFFLE CREAM SOUP
WITH PARMESAN

VND 279,000++

133.  OCEAN LOBSTER BISQUE

VND 219,000++

135.  ITALIAN BEEF SOUP 

cuisine



VND 189,000++

136. HAM & LAVA PROVOLONE
CHEESE SANDWICH

VND 279,000++

137.  NEW YORK BBQ STEAK BAGUETTE



VND 259,000++

Beef Burger bacon, cheese, jalapeño, 
caramelized onions & french fries.

139.  BURGER FOR MEAT LOVERS  

VND 279,000++

138. PORK PRAWN BURGER



VND 1,199,000++

Black Peppercorn
Sauce

Red Wine
Sauce

Mushroom
Sauce

CHOOSE
YOUR SAUCE:

SIDES:
French fries 
Potato wedges
Sautéed seasonal vegetables
Steamed rice

VND 99,000++
VND 99,000++
VND 99,000++
VND 79,000++

142.  RIB-EYE WAGYU A5

VND 689,000++

141. RIB-EYE
NEW ZEALAND

VND 789,000++

140.  T-BONE 
400 gram

250 gram

220 gram



VND 589,000++

146.  BBQ PORK RIB

VND 699,000++

145.  GRILLED LAMB RACK

VND 589,000++

144.  SIRLOINVND 689,000++

143.  TENDERLOIN
250 gram

250 gram

650 gram



VND 329,000++

148.  SIGNATURE BRITISH FISH & CHIPS

VND 590,000++

147.  NORWEGIAN SALMON FILLET



VND 379,000++

149. SOFT-SHELL CRAB CURRY



VND 249,000++

Seafood fried rice, chili sambal, shrimp 
paste, served with fried egg, cucumber, 
tomatoes, and fried shallot.

150. NASI GORENG

VND 249,000++

151. MALAYSIAN WOK FLAMED
FLAT NOODLES

Please choose 1 of the following options:
� Chicken
� Beef
� Seafood
� Vegetables



VND 349,000++

153.  SQUID INK SPAGHETTI WITH MUSSELS

VND 269,000++

152.  TUSCAN SLOW COOKED
BEEF SPAGHETTI



VND 319,000++

Piled high with bacon, beef, ham, and pepperoni, loaded 
with fresh veggies like olives, peppers, and onions,

covered in melted mozzarella and tomato sauce.

Loaded with fresh shrimps, squids, and mussels, rich 
tomato sauce and pesto drizzle, seasoned with basil 
and oregano.

VND 319,000++

154.  THE ULTIMATE MEAT LOVER

155.  MEDITERRANEAN SEA SYMPHONY 



Desserts

VND 139,000++

156.  DURIAN CRÈME BRÛLÉE 

VND 139,000++

157.  VELVET JASMINE TOFU



VND 139,000++

158. HARMONY OF 4 JELLIES     

VND 139,000++

160. CRISPY GRILLED
STICKY RICE

WITH BANANA

VND 139,000++

159. TROPICAL VIETNAMESE
TOFU WITH LYCHEE & ALMONDS



VND 139,000++

163.  TARO FRUIT PUDDING

VND 139,000++

162.  TIRAMISU D’AMOUR

VND 139,000++

161.  RING OF MIDNIGHT GOLD
Chocolate fudged brownie with 
vanilla ice-cream.



VND 139,000++

164.  SEASONAL
FRESH FRUIT PLATTER

VND 139,000++

165.  TROPICAL PASSION PANNA COTTA

VND 139,000++ per scoop

166.  ICE CREAM IN A GLASS




