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REAKFAST e e
(07:00 sang - 10:00 sang)

PARISIEN BREAKFAST

YOUR CHOICE OF FRESHLY SQUEEZED FRUIT JUICE OR WELLNESS JUICE
Orange, carrot, watermelon, pineapple or wellness juice (green apple, celery)
Céc loai nudc ép: cam, ca rét, dua hau, tham hodac thiic uéng co Igi cho stc khoe (tdo xanh, can tay)

BAKER'S BASKET

Freshly baked croissants, pain au chocolate, danish and baguette served with butter,
jams and honey

Banh sting trau, banh sting trau vi s6-co-la, banh Ban Mach va banh mi kiéu Phap dung kém bo, mut
va mat ong

CHEESE AND COLD CUTS PLATTER
Chef selection of International cheese and cold cuts with olives, gherkins and toasts
Céac lya chon phd mai va thit ngudi dung kem 6-liu, dua chudt va banh mi nuéng

COFFEE, CHOCOLATE AND TEA SPECIALITIES

Espresso, americano, café latte, cappuccino, decaffeinated coffee, Viethnamese coffee,
tea selection, chocolate

Cac loai thirc uéng: espresso, americano, café latte, cappuccino, ca phé khéng cafein, ca phé Viét Nam,
tra, ca cao

ENGLISH BREAKFAST

YOUR CHOICE OF FRESHLY SQUEEZED FRUIT JUICE OR WELLNESS JUICE
Orange, carrot, watermelon, pineapple or wellness juice (green apple, celery)
Cac loai nudc ép: cam, ca rét, dua héu, thom hodc thiic uéng cé Igi cho stic khoe (tdo xanh, can tay)

BAKER'S BASKET

Freshly baked croissants, pain au chocolate, danish and baguette served with butter,
jams and honey

Banh siing trau, banh sting trau vi s6-co-la, banh Ban Mach va banh mi tuai kiu Phap dung kém bo,
mut va mat ong

EGGS

Two eggs cooked to your liking served with hash browns, sauteed mushrooms, pork sausages,
bacon and toasts

Triing ché bién theo yéu cau dung kem vdi banh khoai tay, ndm xao, xtc xich thit heo, thit heo xdng khoi
va banh mi

COFFEE, CHOCOLATE AND TEA SPECIALITIES

Espresso, americano, café latte, cappuccino, decaffeinated coffee, Vietnamese coffee,
tea selection, chocolate

Céc loai thiic uéng: espresso, americano, café latte, cappuccino, ca phé khéng cafein, ca phé Viét Nam,
tra, ca cao

420

450

Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gid trén dugc tinh theo ngan ddng Viét Nam, chua bao gém phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies
Hay ndi vdi ching téi néu quy khdch cd yéu cau riéng vé ché do dan udng hodc di ting thuc phdm



GRAND BREAKFAST 550

YOUR CHOICE OF FRESHLY SQUEEZED FRUIT JUICE OR WELLNESS JUICE
Orange, carrot, watermelon, pineapple or wellness juice (green apple, celery)
Céc loai nudc ép: cam, ca rét, dua hédu, tham hodc thiic udng co Igi cho sic khoe (tdo xanh, can tay)

OUR SIGNATURE RECIPE OF BIRCHER MUESLI, GREEN APPLE AND HAZELNUT

Ngti cdc, téo xanh va hat dé

HOTEL DES ARTS SAIGON SALMON PHO

Vietnamese noodle soup with salmon fillet served with fresh herbs, lime, Vietnamese
fermented soy bean sauce and chili sauce

Phd cé hoi

FRESH FRUITS PLATTER
Trai cay tuai

COFFEE, CHOCOLATE AND TEA SPECIALITIES

Espresso, americano, café latte, cappuccino, decaffeinated coffee, Vietnamese coffee,
tea selection, chocolate

Cac loai thiic uéng: espresso, americano, café latte, cappuccino, ca phé khéng cafein, ca phé Viét Nam,
tra, ca cao

EGGS

TWO EGGS ANY STYLE 230
Sunny side up, over easy, scrambled, soft or hard boiled, poached

served with bacon, pork sausages, sauteed mushrooms and hash browns

Tring ché bién theo yéu cau: chién mét mat, hai mat, khudy, ludc long dao hodc lude chin,

chan dung vdi thit heo xong khdi, xtic xich thit heo, ndm xao, banh khoai tay

THREE EGGS OMELET 250
Choose: bacon, onion, tomato, smoked salmon, cheese, capsicum, ham

sides of bacon, pork sausages, sauteed mushrooms and hash browns

Triing cudn vdéi thanh phan: thit heo xéng khoi, hanh tay, ca chua, ca hoi xéng khéi, phé mai,

Gt chudng, thit ngudi duing vdi thit heo xdng khoi, xtc xich thit heo, ndm xao va banh khoai tay

EGGS BENEDICT 270
2 poached eggs with hollandaise sauce served with ham or smoked salmon

on English muffins, sauteed mushrooms and hash browns

Tring chan vdi sét hollandaise, ca hdi xng khéi hodc thit ngudi, banh muffin kiéu Anh

dung kém ndm xao va banh kh oai tay

Ry
V Vegetarian dish goo Pork containing @ Gluten free Nut free Dairy free Spicy
Mbén chay Y Céchia thit heo Khéng chira gluten Khéng chiia hat Khdng chdra stra Mén cay

Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gid trén dugc tinh theo ngan dong Viét Nam, chua bao gém phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies
Héy ndi v&i ching téi néu quy khdch ¢ yéu cau riéng vé ché dé dn udng hodc di ing thuc phdm



FROM BAKERY

BREAD BASKET

Assorted bread basket: dark rye, cereal, baguette and toasts served with jams
and butter

Banh mi den, banh mi ngli cc, banh mi ki€u Phép va banh mi nudng dung vaéi mit va bo

BAKER'S BASKET

Mini butter croissant, mini chocolate croissant, Danish pastries served with jams
and butter

Banh sting trau vi bg, vi s6-cb-la va banh nudng Ban Mach dung kem mut va bg

CEREALS

SELECTION OF CEREAL

Choice of granola, muesli, coco pops, all bran or cornflakes served with full cream,
skimmed milk or soy milk

Ngti c6c dung vdi stta nguyén kem, slfa tach béo hodc stta dau nanh

OUR SIGNATURE RECIPE OF BIRCHER MUESLI, GREEN APPLE AND HAZELNUT

Ngii coc, tdo xanh va hat dé

FRUITY

FRESH FRUITS PLATTER
Tréi cay tuai

WESTERN FAVORITES

PANCAKES
Served with maple syrup, chocolate sauce and fresh berries
Banh kép dung vdi sird cay thich, sét sé-co-la va dau tuai

WAFFLES
Served with berry compote, chocolate sauce or caramel sauce
Banh kep dung vd&i mit dau, sét s6-co-la hoac sét caramel

ASSORTED COLD CUTS PLATTER

Coppa, choziro, parma ham, serrano, black forest, grison served with olives,
gherkins and toasts

Thit ngudi dung kem vai 6 liu, dua chudt ngam chua va banh mi nudng

SMOKED SALMON PLATTER
Smoked salmon served with capers and dark rye bread
Cé hoi x6ng khéi dung kem nu bach hoa va banh mi den

110

150

120

150

210

200

200

290

350

\W Vegetarian dish go Pork containing @ Gluten free Nut free Dairy free
Mbén chay Y Céchia thit heo Khoéng chira gluten Khéng chira hat Khéng chia stra

Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gid trén dugc tinh theo ngan ddng Viét Nam, chua bao gém phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies
Hay ndi vdi ching téi néu quy khdch ¢d yéu cau riéng vé ché do dn udng hodc di tng thuc phdm

Spicy
Moén cay



CHEESE PLATTER 350
Chef's daily selection of international cheese, olives, gherkins and dried fruits
Céc loai phd mai theo ngay dung kem vdi 6 liu, dua chudt ngédm chua va tréi cay kho

SMOKED SALMON ON TOAST 240
Wholemeal bread, sour cream, chia seed
Banh mi ngl c&c &n kem vdi ca hoi xdng khoi, kem chua, hat chia

LOCAL BREAKFAST

HOTEL DES ARTS SALMON PHO 360
Vietnamese noodle soup with salmon fillet served with fresh herbs, lime,

Vietnamese fermented soy bean sauce and chili sauce

Phd cé hoi

PHO 250
Vietnamese noodle soup with beef or chicken served with fresh herbs,

lime, Vietnamese fermented soy bean sauce and chili sauce

Phd bo hodc ga

sTeaMeDDIMSUM &= D 220
Pork siew mai, pork and prawn ha cao, salted egg custard steamed buns

served with chinese black vinegar, soya and chili sauce

Xiu mai, ha cdo tém thit heo, banh bao kim sa, dung kem dédm tiéu, nudc tuong,

tuong 6t

congee @D 220
Your choice of: chicken, pork or fish congee served with spring onion

and ginger

Chao thit ga, thit heo hodc ca dung kem hanh la va guing

W Vegetarian dish > Pork containing @ Gluten free Nut free Dairy free Spicy
Mbn chay Cd chua thit heo Khéng chira gluten Khéng chira hat Khong chda siia Mbn cay

Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gid trén dugc tinh theo ngan dong Viét Nam, chua bao gém phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies
Hay ndi vdi ching téi néu quy khdch ¢d yéu cau riéng vé ché do dan udng hodc di tng thuc phdm



LUNCH /) DINNER

(T0AM - 10PM)
(10:00 séng - 10:00 t6i)

INTERNATIONAL STARTERS

MUSHROOM CAPPUCCINO VELOUTE W
White button mushroom, cream foam, truffle oil, garlic bread
N&m ma trang, bot kem stta, dau ndm truffle ding kem véi banh mi bg ti

GOATS CHEESE ¥

Baked goats cheese, marinated baby beets, candied walnuts, apple,
arugula salad and truffle balsamic

Phé mai stta dé nudng, ci dén tdm gia vi, hat ¢ chd, tao, xa lach rocket
trén véi dau gidm vi ndm truffle

SMOKED SALMON ~ ®

House made smoked salmon, quail eggs, caper berries, small leaves,
pickled cucumber, sour cream and toasted baguette

Cé& hoi xdng khoi dung vdi tring cdt, nu bach hoa, dua leo ngam, kem chua
va banh mi nuéng kiéu Phéap

CLASSIC CAESAR SALAD e O

Romaine lettuce, crispy bacon, Parmesan, garlic croutons, boiled egg
and classic Caesar dressing

Sa lat Romaine, thit heo x6ng khoi, phd mai Parmesan, banh mi nudng, triing ludc
Vi s6t Caesar

Add grilled chicken breast (Thém (ic ga nudng)

Add garlic prawns (Thém tém nudng toi)

WELL-BEING TUNASALAD @@

Pan seared tuna loin, roasted pumpkin, quinoa, cherry tomatoes,
sprouts, local leaves and citrus vinaigrette

* Can be made vegetarian on request

Cé nglr &p chao, bi do dut 1, hat diém mach, ca chua bi, rau mém, rau xa lach
cac loai tron véi sét chanh mu tat

* Khdch ¢6 thé yéu cdu mon salad chay

CAFE’ FOIE GRAS TERRINE [ =]

Country style foie gras terrine, house made kohlrabi pickles

and kohlrabi puree, mustard, toasted loaf

Pate gan ngdng ché bién theo phong cach déng qué Phap dung vdi ci su hao
ngam chua ngot, sét mu tat nghién va banh mi nuéng gion

240

280

350

220

110
120

320

340

Vegetarian dish go Pork containing @ Gluten free Nut free Dairy free
Mén chay Y Céchia thit heo Khoéng chira gluten Khéng chira hat Khéng chua stia

Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gid trén dugc tinh theo ngan dong Viét Nam, chua bao gém phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies
Hay ndi vdi ching téi néu quy khdch ¢d yéu cau riéng vé ché do dn udng hodc di tng thuc phdm

Spicy
Moén cay



GOURMET SANDWICHES

LOBSTER ROLL 480
Canada lobster, chili mayonnaise, chives and avocado served with waffle potato chips
Banh mi kep tbm hum Canada, s6t ba tring vi cay, la he va bo tréi an keém vdi khoai tay chién dang Iudi

CAFE CLUB SANDWICH O 320
A triple decker sandwich with slow cooked chicken, tomato, lettuce, bacon, egg,

garlic mayonnaise on white bread, house slaw and french fries

Sandwich kep vdi Uic ga ndu cham, ca chua, xa lach, thit heo x6ng khdi, triing ga, sét ba tring vi i,

xa lach bap cai dung kém khoai tay chién

ROASTED TOMATO AND GARLIC FOCACCIA W 290
House baked tomato and garlic focaccia, hummus, basil pesto, grilled eggplant,

caramelized onions, feta, blistered capsicum, served with local leaves, french fries and

spicy mayonnaise

Banh mi nudng vdi ca chua va toi, sét dau ga, sét qué tay, ca tim nudng, hanh tay ndu ruou, pho

mai Hy Lap, &t chuéng nudng, dung kem rau tudi, khoai tay chién va sét bg triing cay

BANH MI SAI GON 250
Vietnamse baguette with homemade pork liver, char siu, cucumber,

coriander served with pickles and french fries

Banh mi vdi pate gan heo, xa xiu, dua leo, ngo rf dung véi do chua va khoai tay chién

MGALLERY CHEESE BURGER | =] 360
Beef patty, lettuce, tomato, chili mayonnaise and gherkins, cheddar cheese, streaky

bacon on a sesame seed bun with potato waffle chips and garlic mayonnaise

Burger thit bo, xa lach, ca chua, s6t cay vi ba tring, dua chuét ngadm, phd mai, thit xng khoi, diing

kem khoai tay chién dang té ong va sét ba triing vi toi

PASTA (Choice of - Spaghetti, Penne or Tagliatelle | Cac loai mi Y - sgi tron, dang 6ng va sai dep)

RUSTIC TOMATO AND OLIVE W O 320
Roasted tomato sauce, olive cheeks, capers, basil and Burrata cheese
S6t ca chua dut 1o, 6-liu, nu bach hoa, qué tay va phé mai Burrata

VIETNAMESE CURRY SAUCE < 340
Vietnamese curry sauce, marinated chicken, spicy mayonnaise, local herbs and spices
Sét ca ri Viét Nam, Uc ga, sét dau triing cay, rau tham, gia vi cay

TRUFFLE CARBONARA =] O 340
Truffle cream, smoked bacon, egg sous vide and Parmesan cheese
S6t kem ndm truyp, thit heo xdng khoi, triing ga ndu chdm va phd mai Parmesan

ANGUS BEEF BOLOGNAISE e 360
Slow cooked Angus beef, roasted tomatoes, garlic and herbs
S6t thit bd Angus ham ding vdi ca chua ddt 1o, toi va rau mui

spicY sSEAFooD  ® <@ 380
Prawn, squid, mussel, tomato spicy sauce, cherry tomatoes, herbs
S6t ca chua hai san vi cay vdi tom, muc, vem, ca chua bi, rau mui

W Vegetarian dish go Pork containing @ Gluten free Nut free Dairy free Spicy
Mbén chay Y Céchia thit heo Khoéng chia gluten Khéng chira hat Khdng chdra sta Mbén cay

Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gid trén dugc tinh theo ngan dong Viét Nam, chua bao gébm phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies
Héy ndi v&i ching téi néu quy khdch ¢ yéu cau riéng vé ché dé dn udng hodc di ing thuc phdm



GRILLED, BAKED & ROASTED

ANGUS CUBE ROLL MB3 + 1200
Thén lung bo Uc

NEW ZEALAND LAMB RACK 880
Suon ctiu New Zealand

AUSTRALIAN BLACK ANGUS BEEF TENDERLOIN 200g 840
Than ndi bo Uc

ROASTED CHICKEN SUPREME 590
Uc ga nudng

NORWEGIAN SALMON 480
Ca hoi Nauy

LINE CAUGHT SEABASS 420

Ca Ch&m danh bét tu nhién

Dishes accompanied with grilled asparagus, tomato on vine, roasted garlic confit
and your choice of one side dish and sauce

Cac mon chinh dugc phuc vu kem véi mang tdy nudéng, ca chua bi, tdi ham dau olive cling vdi
maét mon an kém va sét tuy chon

O

ADDITIONAL SAUCES 65
Phu Quoc pepper sauce — S6t tiéu den Phi Quéc O

Shiraz and shallot — Sét rugu vang do O

Garlic and herb butter — Sét bo toi, thdo méc W

Salsa verde — S6t thao méc Q

Béarnaise Sauce — S6t ba tring kiéu Phap O

Mustard cream — S6t kem mu tat

EXTRA SIDE DISH

Potato gratin — Khoai tay dut lo véi phd mai W O 120
Homemade mash potato — Khoai tay nghién véi ba sita W O 80
French fries with Cajun salt and Aioli — Khoai tay chién phé mudi Cajun va s6t Aioli W 80
Leafy green garden salad — Xa lach hitu co ‘V Q 65
Wok tossed Asian greens — Rau xao kiéu A O 65
W Veg;etarian dish > Po/rk c/ontai.ning @ GluAten fre/e Nut free DaiAry free/ - Spi{cy
Mén chay C6 chua thit heo Khéng chia gluten Khéng chia hat Khéng chia sia Mon cay

Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gid trén dugc tinh theo ngan dong Viét Nam, chua bao gom phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies
Hay ndi vdi ching téi néu quy khdch cd yéu cau riéng vé ché do dn udng hodc di tng thuc phdm



VIETNAMESE g ASIAN FAVORITES

LIGHT MEALS

FRESH ROLLS = 240
Rice paper rolls with prawn, pork, pickled vegetables, lettuce, herbs, fresh vermicelli

served with fish sauce and peanut dressing

* Can be made vegetarian on request

GOI cudn vai tém, thit heo, do chua, xa lach, rau thom va bun tuai dung kém nudc mam

chua ngot va sét dau phéng

* Khdch c6 thé yéu cdu géi cuén chay

GRILLED ANGUS BEEF AND GREEN MANGO SALAD Q @ 320
Green mango salad with grilled beef, roasted peanuts, prawn cracker

* Can be made vegetarian on request

Gai xoai xanh véi bd Uc nudng va déu phéng rang dung kém bdnh phdng tém

* Khdch c6 thé yéu cau phuc vu gbi chay

VIETNAMESE POMELO AND PRAWN SALAD O 280
Fresh pomelo and prawn salad with herbs, roasted peanuts, sesame seed cracker

* Can be made vegetarian on request

GAi budi, tém, rau thom va dau phdng rang dung kem bdnh da me

* Khdch c6 thé yéu cau phuc vu gbi chay

WHITE CABBAGE AND CHICKEN SALAD O 300
Chicken, white cabbage, fresh herbs, pepper elder, sesame seed cracker

* Can be made vegetarian on request

Uc ga, béip cdi trdng, rau thom, dung kém bdnh da mé

* Khdch c6 thé yéu cau phuc vu géi chay

SOUP & NOODLES

HOTEL DES ARTS WAGYU BEEF “PHO” Q@D 590
Vietnamese noodle soup with Wagyu beef tenderloin, bone marrow

served with fresh herbs, lime, Vietnamese fermented soybean sauce and chili sauce

Phd bo Wagyu

HOTEL DES ARTS SALMON “PHO" 360
Vietnamese noodle soup with salmon fillet served with fresh herbs, lime,

Vietnamese fermented soybean paste and chilli sauce

Phd ca hoi

TOM YUM GOONG -« 260
Thai style soup with prawn, clam, galangal, lemongrass and chili
SUp chua cay ki€u Thai véi tom, nghéu, gling, sa va Gt

VIETNAMESE SOUR SOUP 280
Soup with salmon, bean sprouts, pineapple, tomato, herbs served with

steam rice and fish sauce

Canh chua cé hoi, gia, tham, ca chua, rau thom, dung kém com tréng va nudc mém

Q@P Signature dish/ Mdn ddc trung

W Vegetarian dish g Pork containing @ Gluten free Nut free @ Dairy free Spicy
Moén chay T Céchia thit heo Khoéng chira gluten Khéng chiia hat Khéng chia stra Mon cay

Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gid trén dugc tinh theo ngan ddng Viét Nam, chua bao gém phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies
Hay ndi vai ching téi néu quy khdch ¢d yéu cau riéng vé ché do dn udng hodc di tng thuc phdm



LOCAL

BRAISED FISH IN CLAY POT @
Fish of the day, spring onion, chili, black pepper corn served with steamed rice
Ca kho t6 vai hanh 14, 6t sting, tiéu den dung kém com tréng

GREEN PEPPERCORN BEEF @

Wok fried Australian Angus beef tenderloin with fresh green peppercorns,
bell peppers, garlic served with steamed rice

Than bo Uc xao tiéu xanh, 6t chuéng va téi dung kém com trang

VIETNAMESE CHICKEN CURRY
Chicken curry, sweet potato, onion and coconut milk served with mini baguette
Ca ri ga, khoai lang, hanh tay va nudc c6t dira an kem banh mi

BBQ PORK RIBS
Pork ribs served with kimchee, Vietnamese coleslaw, herbs, steamed rice
Sudn non udp gia vi, kim chi, bap cai trén sét dau tring, rau tham, ding kem com trang

ASIAN

ASSORTED DIM SUM  E=

Pork siew mai, pork and prawn ha cao, salted egg custard steamed buns
served with Chinese black vinegar, soya and fresh chili

Xiu mai, ha cdo tom thit heo, banh bao kim sa, dung kem dam tiéu, nudc tucong, &t tuci

TRUFFLE DUMPLING W Q]Elb

Truffle paste, wild mushroom, carrot served with soya, fresh chili

and Chinese vinegar

Ha cdo nhan ndm truyp va ndm riing, ca rét dung kém nudc tuong, 6t cat va dam tiéu

VIETNAMESE GRILLED SEABASS
Grilled seabass with garden herbs, homemade pickles and chili fish sauce
Céa chém gdi 14 chudi nuéng sa &t, 14 thi la dung kém rau thom, d6 chua va nuéc mam

SEAFOOD CRISPY EGG NOODLES

Wok fried prawn, squid, scallop, skin tofu and vegetables
* Can be made vegetarian on request

Mi triing xao gion vai tom, muc, coi so diép, tau hi ki va rau cd

* Khdch ¢6 thé yéu cau lam mén mi chay

THAI STYLE FRIED RICE
Pineapple fried rice with scallops, prawn, egg mixed local vegetables
Com chién trai tham kiu Thai vdi coi so diép, tom, tring, rau cu

i@b Signature dish/ Mon ddic trung

300

360

320

350

220

260

290

290

250

W Vegetarian dish g Pork containing g Gluten free Nut free Dairy free
Mén chay Y Céchia thit heo Khéng chira gluten Khéng chira hat Khéng chdra sta

Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gid trén dugc tinh theo ngan dong Viét Nam, chua bao gém phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies
Héy ndi v&i ching téi néu quy khdch ¢ yéu cau riéng vé ché dé dn udng hodc di ing thuc phdm

Spicy
Mbén cay



I NSPIRED

HOTEL DES ARTS SALMON “PHO" 360
Vietnamese noodle soup with salmon fillet served with fresh herbs, lime,

Vietnamese fermented soybean paste and chilli sauce

Pha cé hoi

SMOKED TOMATO CREAM SOUP 240
Served cream, garlic bread and avocado oil
SUp ca chua kem slfa &n kém vdi banh mi ba téi va dau hucng bo

WELL-BEING TUNA SALAD @ @ 320
Pan seared tuna loin, roasted pumpkin, quinoa, cherry tomatoes, sprouts, local

leaves and citrus vinaigrette

* Can be made vegetarian on request

Ca nglr &p chao, bi do dut 1o, hat diém mach, ca chua bi, rau mém, rau xa lach

cac loai tron véi st chanh mu tat

* Khdch ¢6 thé yéu cdu mén salad chay

VIETNAMESE POMELO AND PRAWN SALAD @ 280
Fresh pomelo and prawn salad with herbs, roasted peanuts, sesame seed cracker

* Can be made vegetarian on request

GOi budi, tém, rau thom va ddu phéng rang dung kem bdnh da mé

* Khdch ¢6 thé yéu cdu phuc vu géi chay

DALAT STRAWBERRY FRAISIER MOUSSE CAKE @@b 250
Vanilla genoise, strawberry mousse confit, orange blossom ganache and matcha
powder

Béanh dau tay kem sira vani, mut dau tay, sét vi cam va bét tra xanh

W Vegetarian dish g Pork containing @ Gluten free Nut free @ Dairy free Spicy
Mén chay Y C6 chia thit heo Khoéng chira gluten Khéng chira hat Khéng chia stra Mon cay

Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gid trén dugc tinh theo ngan dong Viét Nam, chua bao gém phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies
Hay ndi vdi ching téi néu quy khdch ¢d yéu cau riéng vé ché do dn udng hodc di ting thuc phdm



KID IMIENU

FRIED SPRING ROLLS (3PCS)

Pork, prawn and vermicelli wrapped in rice paper served with fresh herbs
and fish sauce

Ché gio tém va thit heo

FISH AND CHIP
Seabass,mayonnaise, ketchup & waffle potato chips
Céa chém chién gion, sét ba triing va tuong ca an kem khoai tay chién dang ludi

FUSILLI PASTA
Choice of Bolognese sauce, Carbonara sauce or Tomato sauce
Nui xoan vdi thit bo, sét kem hoac s6t ca chua

GUANGZHOU FRIED RICE
Fried rice with Chinese sausage, egg, prawn and vegetables
Cam chién Duong Chau vdi lap xudng, tring, tdm va rau cl

CHICKEN FINGERS
Fried chicken crumble served with french fries
Ga chién dung kem vdi khoai tay chién

MINI MGALLERY BURGER
Beef patty served with french fries
Burger bo dung kem vdi khoai tay chién

110

180

120

120

160

180

Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gid trén dugc tinh theo ngan dong Viét Nam, chua bao gom phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies

Hay ndi v&i ching téi néu quy khdch cd yéu cau riéng vé ché do dn udng hodc di tng thuc phdm



SWEETS

VIETNAMESE COFFEE FLAN
Local Vietnamese style coffee flan, egg coffee and berries fruit, coffee powder
Banh Flan vi ca phé dung vdi ca phé triing, déu tuai, phi bét ca phé

MAROU CHOCOLATE CAKE
Warm organic Marou chocolate cake, vanilla ice cream, sesame tuile and raspberry coulis
Banh s co la Marou, kem vani, banh mé, sét mam xoi

SR
DALAT STRAWBERRY FRAISIER Q@D
Vanilla genoise, strawberry mousse confit, orange blossom ganache and matcha powder
Banh dau tay kem sra vani, mdt dau tay, sét vi cam va bot tra xanh

COCONUT AND LIME BLANCMANGE
Chilled coconut blancmange, lime coulis, fresh mango and coconut tuile
Thach vi dia, s6t chanh, xoai chin va banh dira nudng

FRESH FRUITS PLATTER
Tréi cay tuai

ICE CREAM & SORBET

SIGNATURE S'MORES SUNDAE

Vanilla ice cream, salted caramel sauce, crushed oreos, marshmallow
and toasted peanut

Kem vani dung kém sét caramel man, banh qui s6 ¢ la nghién vun, keo marshmallow,
banh qué dau phéng

DAILY SELECTION OF ICE CREAM AND SORBETS

Céc loai kem va kem tuyét theo ngay
(Per scoop / 1vién)

ICE CREAM FLAVOURS
Vanilla/ Chocolate/ Coconut/ Green tea
Kem vi vani/ S6 co la/ Dta/ Tra xanh

SORBET FLAVOURS
Mango/ Raspberry/ Passionfruit/ Lemon
Kem tuyét vi xoai/ Mam x6i/ Chanh day/ Chanh

\: Signature dish/ Mdn ddc trung

200

220

250

200

210

240

60

Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gid trén dugc tinh theo ngan dong Viét Nam, chua bao gom phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies
Hay ndi v&i ching téi néu quy khdch cd yéu cau riéng vé ché dé dn udng hodc di ting thuc phdm
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MONDAY TO SUNDAY | 02:30PM - 05:00PM

PEACE (AN) 650
Grand Cru Dammann Fréres tea selection, coffee or one glass of

signature mocktail

Goi bao gdm &m thuc va cac lua chon ca phé, tra thuong hang Grand Cru

Dammann Freres hodc mot ly mocktail dac biét

JOY (LAC) 850
Grand Cru Dammann Freéres tea selection, coffee and one flute

of Sparkling wine or one glass of signature cocktail

GOi bao gém &m thuc va cac lua chon ca phé, tra thuong hang Grand Cru

Dammann Freres va 1 ly rugu vang sti hodc mét ly cocktail dac biét

LOVE (TINH) 1,050
Grand Cru Dammann Freres tea selection, coffee and one flute

of Moet & Chandon Brut Impérial Champagne

G6i bao gébm dm thuc va cac Iua chon ca phé, tra thugng hang Grand Cru

Dammann Freres va 1ly sém-panh Moet

- tPf’iges are quoted in thousand Vietnamese Dong and subject to service charge and VAT
4 Gid trén dugc tinh theo ngan dong Viét Nam, chua bao gom phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies
Hay. ndi v&i ching téi néu quy khdch cd yéu cau riéng vé ché do dn udng hodc di tng thuc pham
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SAVORY

Char- Siu Charcoal Buns
Spicy Shrimp Roll, Avocado
Saigon scallop “Banh Can”, Caviar
Foie Gras Creme BruIee

Beetroot Ravioli

SWEET

Raspberry & Bell Pepper Dome
‘Marou Chocolate’ Eclair
Flower Apricot Sable
Tropical Fruits Tartlet
Vanilla Millefeuille
Pistachio Paris-Brest

BAKED

Traditional Baked Scones
Raspberry Cheese Scone
Orange Marmalade
Home Made Strawberry Jam with Black Peppercorn
Vanilla Bean Chantilly Cream

REFRESHMENTS

Café de Beaux Arts signature tea & coffee
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Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gid trén dugc tinh theo ngan dong Viét Nam, chua bao gom phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies
Haéy ndi vdi ching téi néu quy khdch cd yéu cau riéng vé ché dé dn udng hodc di tng thuc phdm



BEVERAGLE

TEA

SELECTION OF DAMMANN PREMIUM TEA 150

Dammann is an acclaimed French Tea Brand due to its rich heritage, great passion for tea and most captivating
qualities. This same expertise has now been passed on to the children, the the third generation, who continue to
cultivate and grow this passion for tea.

Thuong hiéu tra gia truyén Dammann limg danh cda Phdp néi tiéng véi chdt lugng clng nhu gid tri tdm huyét tur
tay ngudi tréng va san xudt nay dugc phuc vu tai Café des Beaux- Arts.

Thé noir parfumé Jardin Blue - Flavoured black tea Tra den Jardin Blue
Thé noir parfumé 4 fruits rouges - Flavoured black tea Tra den huong hoa qud
Thé vert Sencha Fukuyu - Flavoured green tea Tra xanh Sencha Fukuyu
Thé Blanc parfumé passion de fleurs - Flavoured white tea Bach tra
Rooibos fruits rouges- Flavoured Rooibos Tra thdo méc
Tisane Verveine — Verbena herbal tea Tra thdo dugc
SELECTION OF DILMAH TEA MAKER PRIVATE RESERVE 130

Sri Lankan family tea company Dilmah, founded by Merrill J. Fernando, today the world's most experienced teamaker,
has championed quality, authenticity and variety in tea.

Cong ty tra gia dinh Sri Lanka Dilmah, dugc thanh [gp bdi Merrill J. Fernando, ngay nay la céng ty pha tra giau kinh
nghiém trén thé gidi.

Mahagastotte Estate BOP - Flavoured black tea Tra den diém tdm
Single Estate Earl Grey - Flavoured black tea Tra den Earl Grey
Imperial China Natural Jasmine Green tea - Flavoured green tea Tra xanh huong lai
Jade Gunpowder Green Tea - Flavoured green tea Tra xanh ngoc bich
Mango Scented Dombagastalawa Estate - Flavoured fruit tea Tra huong xodi nhiét ddi
Ginger and Rose Scented Dombagastalawa Estate - Flavoured fruit tea Tra huong gimng, hoa hong thom
Natural Infusion Pure Chamomile - Flavoured herbal tea Tra hoa cuc
Pure Peppermint — Flavoured herbal tea Tra bac ha
VIETNAMESE ORGANIC TEA 110

From Ha Giang & Lao Cai, one of Vietnam’s last wild regions. Hand picked-sun dried-rolled by hand.
Tur Ha Giang va Lao Cai, mét trong nhiing vung hoang da con lai cua Viét Nam.

Green tea Tra xanh
Jasmine tea Tra lai
Lotus tea 3 Tra sen
Olong tea _— E ™ _ Tra O Long
P l':-_j - = j\'/ /
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Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gid trén dugc tinh theo ngan dong Viét Nam, chua bao gébm phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies
Héy ndi v&i ching téi néu quy khdch ¢ yéu cau riéng vé ché dé dn udng hodc di ting thuc phdm



CAFE DES BEAUX-ARTS ICED TEA

LEMONGRASS KUMQUAT ICED TEA
4 Fruits black tea, kumquat juice and lemongrass
Tra den huong hoa qud, nudc ép tac, sa

LOTUS TEA AND LYCHEE
Ha Giang Lotus tea, lychee
Tra sen Ha Giang, vai

SWEET FRANCE APPLE TEA
Jasmine tea, apple juice, lemon juice, maple syrup
Tra 1ai, nudc ép tao, nudc ép chanh, siro cay thich

ENGLISH BREAKFAST TEA LATTE
Breakfast tea, vanilla syrup, fresh milk
Tra den diém tam, siro vani, sfa tuoi

COFFEE & CHOCOLATE

Single Espresso
Double Espresso
Espresso Macchiato
Americano

Café Latte
Cappuccino

Mocha

Chocolate (Hot or cold)

VIETNAMESE SPECIALITY COFFEE

Black Coffee
Milk Coffee
(Hot or Cold)

ICE BLENDED SIGNATURE COFFEE

Salty and Sweet

Salted Caramel, Espresso, Frappe base, fresh milk, condensed milk

Creamy Cookies
Oreo cookies, chocolate sauce, mint syrup

FRESH FRUIT JUICES

FRESH FRUIT JUICES

Watermelon, orange, passion fruit, carrot, pineapple, guava, ambarella

Dua héu, cam, chanh day, ca rét, thom, &i, céc

FRESH COCONUT
DUa tuoi

150

150

170

170

120
150
120
120
150
150
150
150

130
Ca phé den
Ca phé siia

(ndng hodc lanh)

180

140

110

Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gid trén dugc tinh theo ngan dong Viét Nam, chua bao gdbm phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies

Hay ndi vdi ching téi néu quy khdch cd yéu cau riéng vé ché do dan udng hodc di ting thuc phdm



HEALTHY JUICES

HELLO SUMMER
Coconut juice, pineapple, chia seed
DUa, tham, hat chia

FAMILY BREEZE
Watermelon, cucumber, mint leaves
Dua hau, dua leo, 14 bac ha

KNOCK KNOCK
Ambarella, green apple, pink salt
Coc, téo xanh, mudi hong

SAY GREEN
Green apple, asparagus, celery, lime
Téo xanh, mang tay, can tay, chanh

MOM'S GARDEN
Guava, pineapple, spinach, lemon

i, thom, cai bé x6i, chanh vang

SIGNATURE SMOOTHIES

MELTING SNOW
Lemon, mint leaves, honey
Chanh vang, la bac ha, mat ong

BROWNIES BANANA
Banana, choco powder, soya milk, condensed milk
Chudi, bét socola, stta dau nanh, stta déc

NUTTY MANGO
Mango, cashew nut, yogurt, fresh milk, condensed milk
Xoai, hat diéu, stta chua, sta tudi, stta dac

PINKY PINK
Strawberry, greek yogurt, fresh milk, condensed milk
Dau tuai, sia chua Hy Lap, stia tudi, stfa dac

MULTY ENERGY

Blueberry, spinach, banana, peanut butter, yogurt, fresh milk

Viét quét, cai bo xdi, chudi, ba dau phéng, stia chua, sta tuci

150

150

170

170

170

150

150

180

180

180

Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gid trén dugc tinh theo ngan dong Viét Nam, chua bao gom phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies
Hay ndi vdi ching téi néu quy khdch cd yéu cau riéng vé ché do dn udng hodc di ting thuc phdm



MOCKTAILS

CAFE DES BEAUX-ARTS XIN CHAO
Kumquat, tamarind blended, 7 up
Tac, me, 7 up

WATERMELON LYRICS
Watermelon, lemon juice, mint leaves
Dua hau, nudc ép chanh, 1& bac ha

HEART OF FIRE
Passion fruit, green fresh chili, lemon juice, honey, ginger ale
Chanh day, 6t sung xanh, nudc ép chanh, mat ong, ginger ale

RAINFOREST
Pineapple, ginger, celery, mint leaves
GUng, tham, can tay, 1& bac ha

SIGNATURE COCKTAILS

INDOCHINA CONNECTION
Remy Martin VSOP, Malibu, Amarreto liqueur, Cacao liqueur

CHERRY
Beefeater, Amerreto liqueur, Chambord, lime juice, sugar syrup

FROZEN STRAWBERRY MARGARITA
Jose Cuervo, Cointreau, fresh strawberry, lime juice, sugar syrup

LA VIE EN ROSE
Ketel 1 Citron, rose syrup, rose tea, lime, white egg

SAIGONESE
Barcadi white rum, Aperol liquer, kumquat, citron syrup

AMOXICILLIN
Black Label, Talisker, lime juice, ginger syrup, cinamon syrup

140

290

Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gid trén dugc tinh theo ngan dong Viét Nam, chua bao gom phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies
Hay ndi vdi ching téi néu quy khdch cd yéu cau riéng vé ché do dn udng hodc di ting thuc phdm



TEQUILA

Jose Cuervo
Patron XO Café
Patron Reposado

RUM

Bacardi Superior
Mount Gay
Havana 7

COGNAC
Remy Martin VSOP
Bisquit VSOP

WHISKEY

BLENDED SCOTCH WHISKEY
Jack Daniel’s

JW Black Label

Chivas 18 Y/O

SINGLE MALT SCOTCH WHISKEY
Glenmorangie Original

The Glenlivet 12 Y/O

The Macallan 12 Y/O

BEER

Saigon Special
Heineken Silver draught
Heineken

Tiger

Corona

SOFT DRINK

Coke, Coke Zero, Coke Light
Sprite

Soda

Tonic

Gingle Ale

MINERAL WATER

Evian 330ml
Evian 750ml
Perrier 330ml
Perrier 750ml

Glass
190
320
360

190
220
290

290
330

210
230
360

290
350
390

Bottle
2,700
3,500
5,300

2,700
3,100
3,200

3,900
4,600

2,500
3,200
5,200

4,500
4,900
5,200

110
130
140
130
190

80
80
80
80
90

150
220
150
220

Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT

Gid trén dugc tinh theo ngan dong Viét Nam, chua bao gom phi phuc vu va thué

Please let us know if there is any dietary requirements or food allergies
Hay ndi vdi ching téi néu quy khdch cd yéu cdu riéng vé ché do dn udng hodc di tng thuc phdm



