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MON A

Asian Cuisine

"S| Cuisine tu hao mang dén hanh trinh trai nghiém am thuc
Chau A doc ddo, dam nét cé truyén. M&i mon an 14 mot tam
guong phan chi€u chan thuc vé ban sac, van hoa riéng biét
cla ving mién. Am thuc Chau A ludn dé cao su chin chu
trong khau lua chon nguyén liéu, phong cach ché bién tinh
t& va két hop huong liéu hai hoa.

Ban dé huong vi da dang, toat 18n nét dac trung vén cé cla
nén am thuc Chau A. Cong hudng cung yéu t6 sang tao
trong I8p huong vi va khau trinh bay, tat ca tao nén mot trai
nghiém &m thuc rét riéng cho thuc khach cua SI Cuisine. "

“Sl Cuisine proudly offers a unique and traditional Asian
culinary experience. Every dish reflects meticulous attention
to detail, from selecting the freshest ingredients to exquisite
cooking techniques.

Our diverse flavor profile captures the essence of Asian
cuisine, enhanced by creative elements in taste and
presentation. At Sl Cuisine, we invite you to savor a dining
experience that celebrates the rich traditions of Asia with a
touch of creativity”
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Bat dau ngay mdi véi lua chon diém Start your day with a breakfast option
tdm tai S| Cuisine. Trai nghiém hucng at Sl Cuisine. Experience the authentic
vi thuan Viét, chat lugng du day cung Vietnamese flavors, abundant quality,
phong cach bai tri tinh té. and elegant presentation.



Mi Quang

Vietlhamese
Quang Style Noodle

Sudn Heo - Tébm - Tring Non
- Rau Gia Vi

Pork Ribs - Shrimps - Eggs - Herbs

130.000¥nd
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Phd BO Tai L.an
Viethamese
Pho Withstir Fried Beel

Thit Bo Xao - Hanh Tay - Rau
Thom

Served With Stir Fried Beef
- Onion - Mix Herbs

140.000¥nd

Mién Ga Trang Non
Chicken And Egg Vermicelli

Mién Dong - Thit Ga Ta - Tring Non
- Rau Thom

Vermicelli - Free-Range Chicken
Chicken Egg - Fresh Vegetables

99.000Vnd
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S Pho Bo Bat Da

Vietnamese Beel Pho

O N )

e 3 Thit Téi - Chin - Buéi - Gan
s :; ‘ - Rau Thom

R (".I .

i e;} Served With Raw - Well Done
2 g\ 1 - Tendon - Oxtail - Mix Herbs
S W

- B |

210.000vnd
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Am thuc chau A néi tiéng véi cac mon sup
dam da huong vi, phan nudc nudc dung
dugc ché bién cong phu tU cac nguyén
liéu d&c trung cua phucng Boéng.

Asian cuisine is renowned for its rich and
flavorful soups, with meticulously prepared
broths using distinctive ingredients from
the East.
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Sup Cang Cua Tuoi

Fresh Crab Soup

Thit Cua - N&m Tuyét - Long Trang Trung
- Rau Ngo

Crab Meat - White Beech Mushrooms
- Eggs White - Coriander

190.000vnd



Sup Bao Ngu Nam
Dong Irung
Abalone Mushroom Soup

Bao Ngu - Nam Béng Trung
- N&m Huong - Tao b6 Hat Sen
- Bt Nang

Abalone - Cordyceps - Shiitake
Mushroom - Jujube - Lotus Seeds
- Corn Starch

240.000¥nd

Sup buoi Bo Ham
Braised Oxtail Beel Soup

budi Bo - Ca Rét - Toi Tay - Dau
Qua - Banh My

Oxtail - Carrot - Leek - Green
Bean - Breads

260.000vnd
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Salad chinh 14 “thuc don xanh” ctia mbi ban
tiéc. Huong vi thanh mat ctia nguyén liéu rau
cl tusi ngon dem dén su can bang hoan
hao trong mdi blia an.

Salad is truly “the green serve” of every

feast, bringing a refreshing and crisp taste
a a of fresh vegetables that provides a perfect
balance in every meal.




Sa Lat Rong Bién
Thanh Cua

Seaweed Salad Wilh
Crab Slick

Rong Bién Sgi - Thanh Cua - Xa Lach
- Dua Leo - Tring Ca Chuén - S6t Mée
Rang

Chuka Seaweed - Crab Stick - Lettuce
- Cucumber - Tobiko Roe - Sesame
Dressing

160.000vnd

Sa Lat Cu Ha Dua
VGi Tom Thit
Coconul Salad

With Prawn

CU HG Dta - Tém - Thit - Dua Leo
- Ca R6t - Rau Thdm Pau Phong - Sot
Chua Ngot

Young Head Coconut - Prawn - Pork
Meat - Carrot Cucumber - Herbs
- Peannut - Sweet And Sour Dressing

240.000Vd




KEATL V]

Appeteizer

Mon khai vi dugc coi nhu cai bat tay
néng hau, chao don thuc khach dén
vGi man dao dau clia bifa tiéc dm thuc.

Appetizers are considered the warm
handshake, welcoming guests to the
prelude of the feast.

La Lot Cuon Ca Hoi
Xong Khoi Kiéu Thai
Piper Lolot Leaf Wrap With
Herb And Smoke Salmon

C4 Héi X6ng Khdi - Gung - Chanh - Ot - Cui
Dtra - Hat Diéu Tém Khé - Hanh Cu - S6t Mam
T6m Thai

Smoked Salmon - Ginger - Lime - Chili

Coconut Cashew Nuts - Dry Shrimp - Onion
- Shrimp Paste Sauce

190.000vnd



'_(f f

2 bt

¥,
3
z

”
‘\
s
-
2
'
-
o

- S
R ?
. o
‘Jwv -
- b
s -
> L
e -
s -
&* R
.o\ [
P by
= .
»~
:“.oﬁz-..

.
”
-
-
"

Vem Xanh Voi Sol
Ca Chua Ruou
Vang Trang

Mussels With Champagne
And Tomalo Sauce

Vem Xanh - C4 Chua - Vang Trang
- Nuéc Mam - Xa Cu - Can Tay

Mussels - Tomato - White Wine
- Fish Sauce - Lemongrass - Celery

290.000¥nd

Cua Lot Chién
SO Tring Muoi

Deep Fried Soft-Shellf Crab
With Salted Egg Sauce

Cua L6t - Tring Muéi - Nude Cét Dua
- Sta bac

Soft-Shelf Crab - Salted Egg
- Coconut Milk Condensed Milk

220.000Ynd
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Ca Hoi Muoi
1ron lartar
Smoked Salmon Tartar

Ca Hoi Muéi - Hanh Cu - Nu Bach
Hoa - Dua Chudt Mudi - Triing Ca

Chuodn
Cured Salmon - Shallots - Caper
Gherkin - Tobiko Roe

290.000nd

Dia Hat Cac Loai

Mixed Nuls

110.000¥nd

Nem Chién
Truyén Thong Ha Thanh
Ha Thanh "Deep Fried

Spring Rolls”

Thit Heo Xay - Tém Xay - Hanh Tay Ca Rot
- Méc Nhi - Nam Huong - Rau Thom
- Nuéc Chdm Chua Ngot

Minced Pork And Shrimp - Onion Carrot
- Black Fungus Mushroom - Herbs
- Sweet And Sour Sauce

180.000¥nd

GOi Cuon Tom Thit
Shrimp & Pork Spring Rolls

180.000vnd
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COM & M|

Rice and Noodles

Mén com, my luén dong vai trd quan ""a " Foby A& _"'-if-;a-‘“' o
trong trong &m thuc Chau A. Huong "y, 295 i P~ <
vi d3c trung cling cach ché bién da ' “w 3 Ny '?;f‘-” o
dang rat dang dé trai nghiém. T e - -, - '
. ‘a * :':.’ . . ...'t ¢'.: \.‘-:"
Rice and noodles always play a ‘e, ANV S yew” et
crucial role in Asian cuisine. With o, Rar” o
their distinctive flavors and diverse " . 5F

cooking methods, they are definitely
worth experiencing. Jeard



z Com Chién Rau Cu
Voi Ga Chay Nudng

Vegetarian Fried Rice With
TolfuAnd Mushroom Cake

(o A A 2T A T T
ey Ly S T LR r N e BN e BN
Wt LN o T e LA T

Gao - Rau Cu - Tau HG Ky - Nam bui Ga

Rice - Vegetables - Tofu Skin
- Mushroom

110.000¥nd

Com Chien Tom

Dta Kieu Thai

Thailand Pineapple Fried Rice
T6m - DUa - Ot Chuéng - Hanh Tay - Ot
Chudng - Bét Cari - Nho Khé - Hanh La - Xi
Dau - Tiéu

Prawn - Pineapple - Capcicum - Onion - Curry

Powder - Dry Raisin - Spring Onion - Soye
Sauce - Papper

180.000¥nd

Com Chién Ghe

Crab Meal Fried Rice

Thit Ghe - Hanh Tay - Ca R6t - Com Gion
Hanh Phi Mui Ta - Xi D4u - Tiéu - Tring Ca
Chuoén

Crab Meat - Onion - Carrot - Cripy Rice

Fried Shallots - Coriander - Soya Sauce
Pepper Tobiko

240.000¥nd




Com BO Xao
Huong Nhu

Wok Fried Beefl Wilh
Holy Basil

Gao - Ot Chuéng - Hanh Tay -Téi B&m
- La Huong Nhu - Xi Dau - Tiéu Ben

Rice - Capcicum - Onion - Garlic
- Holy Basil - Soye Sauce - Pepper

160.000vnd

Com Ba Chi Rang

Wok-Fried PorkBelly With Rice
Thit Ba Chi Heo - Hanh La - Nudc
Mam - Tiéu Pen

Pork Meat - Spring Onion - Fish
Sauce - Black Pepper

129.000¥nd

Com Kim Chi VOi
Thit Heo Nudng

Kimchi Fried Rice
With Grilled Pork Meal

Com - Thit Bo - Téi Bdm - Hanh Cu
- Kim Chi - Tia T6 - Hanh La - Tiéu Pen

Rice - Beef - Kimchi - Garlic - Shallots
- Spring Onion - Shisho Leaf - Pepper

160.000vnd

Com Chién Bo
Beef Fried Rice

Com Chién V@i S6t Mui Tay - Hat
biéu - Viét Quéat - Bo Xao

Butter & Parsley Fried Rice - Dried
Cranberry - Cashew Nuts And Beef

160.000"d




Pho Cudn Hai San
SOt Pad Thai

Rolled Rice Noodle Wilh
Sealfood & Pad Thai Sauce

Banh Phd - Rau Cai - Tém Ldp - Muc
Ong - Sét Me

Fresh Rice Noodle - Vegetables Shrimp
Squid - Tamarin Sauce

130.000¥nd

¢ | Com Ga lay Cam

Vielnames Chicken
IFried Rice

Pui Ga - Nam Tudi - Mang Chua
- Sa Cu

Chicken Thigh - Mushroom
- Bamboo Shoot - Lemongrass

140.000¥nd

s My Hoac Pho
Xao Chay

Vegeltarian Stir-Iried
Noodles

N&m - Bau Phu - Rau Cu - Xi Dau

Mushroom - Tofu - Vegetables
- Soya Sauce

110.000¥nd




Nucong Bl Cha
Viethames Broken Rice ﬂ/\t“‘f Ny
.dt |, T { .\_.I 2 -‘

Sudn Heo - Bi Heo - Cha Trung
Pork Rib - Pork Skin - Egg Cake

140.000"nd

My Hoac Pho

S Xao BO
'. % Stir fried Beef
- ‘x%)s Noodles

130.000¥nd




Mon com, my luén doéng vai tro quan
trong trong 4m thuc Chau A. Huong
vi d&c trung cung cach ché bién da
dang rat dang dé trai nghiém.

Rice and noodles always play a
crucial role in Asian cuisine. With
their distinctive flavors and diverse
cooking methods, they are definitely
worth experiencing.




Chao Ca Hoi
Salmon Congee

Ca Hoi - Rau Ram - Tia T6
Quay Chién

Salmon - Laksa Leaf - Perilla
Leaf Chinese Donut

NhO — 180.000vnd

[On —— 280.000d

Chao I'ch
Singapore
I'rog Congee

Ech - Hanh CG - Tia T6
- Quéy Chién

Frog - Shallots - Perilla
Leaf - Chinese Donut

NhOo — 180.000¥nd

[On —— 280.000d



MON AU

Western FFusion

“Cung Sl Cuisine tiép budc cudc hanh trinh am thuc vuct
ngoai khudn khé ranh gidi, cdm nhan phong vi dac trung
cla Chau Au - nai s& hitu nén 8m thuc khong kém phan
phong phu & sang trong. Huong vi mén Au tai SI thé hién
tron ven dugc yéu t6 ddc ddo culia Iép nguyén liéu ving
mién, phong cach ché bién cong phu va cau ky, dac biét
tap trung vao phan nudéc sot.

Mot trai nghiém am thuc Tay Au sang trong, d&ng cap
clng huong vi dugc tinh chinh phU hgp véi khdu vi
phucng Boéng”

“Welcome aboard with S| Cuisine to the culinary journey
that transcends borders, where you can experience the
distinctive flavors of Europe - a region known for its rich
and sophisticated cuisine. At S| Cuisine, we pride ourselves
on showecasing the unique elements of European cuisine,
highlighting the diverse range of ingredients and carefully
refined flavor that cater to the taste preferences of Asian
diners.

Indulge in a luxurious and refined dining experience that
combines the essence of Western European cuisine with
a touch of novelty, while still retaining a sense of familiarity”.




Salad chinh Ié_‘_‘thuQ don xanh” cua moi bén-_:
tiéc. Huong vi thanh mat cua nguyén ligu rau
n dén su can bang hoan hdo

cu tusi ngon di
trong mai bifa ¢

Salad is truly “the green serve” of every feast,
bringing a refreshing and crisp taste of fresh
vegetables t_hat’provides a perfect balance in
every meal.

SalatY Truyén Thong

Voi Ga Nudng
Ceasar Salad With
Grilled Chicken

Ga Nudng - Trung Ludc - Xa Lach Gion
- Phomai Parmesan - S6t Ceasar

Grilled Chicken - Boiled Eggs - Romaine
- Parmesan Cheese - Ceasar Dressing

140.000vnd



Sa Lat Thit Nguoi

Si Cuisine Salad

Rau Xa Lach - Thit Ngudi - Hanh Nhan
- Hat Oliu Long Trang Trung Trén - S6t
Dam ben Y

Mix Lettuce - Parma Ham - Almond
Olives - Eggs White - Balsamic Dressing

140.000"nd

Sa Lal Ca Hoi Mudi

Smoked Salmon Salac

Ca Hoi Mudi - Rau Cai Léng - Hat
Théng - Phomai Parmesan

Smoked Salmon - Rocket Leaves
- Nuts - Parmesan Cheese

180.000¥nd



e TS e TP P e e O
N2
,l\
vo ke T
-8

- e

V&i 8m thuc chau Au, “mon sup” chic chan sé
mang dén maot trai nghiém co phan nguyén ban
ca vé ngoai hinh Ian huong vi.

With European cuisine, “soup” will certainly
bring an experience that is both authentic in ap-

pearance and flavor.



MUST TRY

Sup bung Ga Irong
Voi My Y Nhan Nam
Chicken Comsomime

With Mushroom Ravioli

Nudc Dung Ga - Ludén Ga - My
Nh&n N&dm Ca Rét - Bau Bo

Chicken Stock - Chicken Breast
- Mushroom Ravioli - Red Bean

110.000vnd

MUST TRY

Sup kem Bi DO Voi
SO Diép. Hanh Nhan,
Rau Mam

Creamy Pumpkin Soup
With Scallop

Bi D3 - So biép Nhat - Thit Ngudi
- Hanh Nhan - Banh My Gion

Cured Salmon - Shallots - Caper
- Gherkin - Tobiko Roe

129.000¥nd




Mon khai vi dugc coi nhu cai bat
tay néng hau, chao dén thuc
khach dén véi man dao dau cua
bifa tiéc 8m thuc.

Appetizers are considered the
warm handshake, welcoming

guests to the prelude of the feast.

Pale Gan Ngong
Vi Banh My ben

Foie Gras Pale Served
With Rye Bread

Gan Ngbng - Gan Ga - Banh My Den
Foie Gras - Chicken Liver - Rye Bread

210.000Ynd



Muc Chién
Calamari

Deep Fried Calamari

Muc Ong - Bét Chién - L& Chanh
- Hung Tay - S6t Tuong Ot

Squid - Breadcrumbs - Lime Leaf
- Basil Leaf - Mayo Spicy

240.000nd

Banh My
Nuong Bo 10i

Garlic Breacd

80.000¥nd

Gan Ngong Ap
Chao Kiéu Phap
Pan Seared lFoie Gras

Gan Ngéng - Banh My - Téo Caramel
- S6t Mat Ong D&m Pen Y

Foie Gras - Bread - Apple Chutney
- Honey And Balsamic Reduce

410.000¥nd

Khoai Tay
Mui Chién

Deep Fried Potato Wedges

80.000Vd




Nho Boc Phomai
Va Hal Diéu

Cheese & Cashew Nuls
Wrapped Grapes

160.000vnd

Dia DO Nguoi
Tong Hop
Charcuterie Board

5 Loai Thit Ngudi, Xuc Xich Khé - 2
Loai Phomai - Qua Oliu - Banh My

5 Kind Of Cold Cuts - 2 Kind Of
Cheese Olives - Bread

480.000Vnd

Canh Ga Chién
Phomai Cay

Deep Iried Chicken Wings
With Cheese

Canh Ga - Trung - Phomai
Parmesan - Ot Bét

Chicken Wings - Eggs - Parmesan
Cheese - Chili Powder

129.000¥nd




Dia Phomai
16ng Hop
Charcuterie Board

5 Loai Phomai - Cac Loai Hat
- Oliu Qua - Ca Chua Bi

5 Kind Of Cheese - Mixed Nuts
- Olives - Cherry Tomatoes

480.000Vnd

Dia Thil Nguoi
[leo Iberico
Iberico Ham Platlter

Thit Ngudi Iberico - Rau Rocket
- S6t Dau Dam

Iberico Ham - Arugula - Balsamic
Dressing

1.490.000"nd

Oliu 'Tong Hop
1ron Cay 120g

Spicy Olives

Oliu Xanh - Oliu ben - V@ Chanlj
- L Xa Huong - Dau Oliu - Bét Ot

Green Olives - Black Olives - Lemon
Zest - Thyme - Olive Oil - Chili Powder

160.000vnd



M}YY& \
BANH M|

Spaghelli & Bread

My Y BO Bam

Spaghetti Bolognaise

My Y Soi Tron - Thit Bd B&m - S6t Ca
Chua
Spaghetti - Minced Beef - Tomato Sauce

160.000¥d



Banh My Thit
[Heo Nudng
Grilled Pork Baguelle

Thit Heo Nudng - Hanh La - Rau Mui
- Dua Chuét - Tuong Ot Ngot

Grilled Pork - Spring Onion
- Coriander - Cucumber - Sweet
Chili Sauce

140.000¥nd

Banh My
Tom Phomai

Prawn Baguelle

Tém Su Pha Phé Mai Bét Lo
- SOt Tartare

Baked Prawns & Mozzarella
- Tartare Sauce

160.000vnd




My Y Thit Cua Tuoi
Crab Meat Fettuccine

My Y Soi Det - Thit Cua Tuoi - Dau Nghé
- Méc Nhi - Triing Muéi - S6t Ca Chua

Fettuccine - Crab Meat - Turmeric Oil
- Black Fungus - Salted Egg - Tomato
Sauce

380.000¥"d

My Y Hai San

Seafood Pasla

My Y Sgi Tron - Tém Su
- VVem Xanh - Muc - S6t Ca Chua

Spaghetti - Prawnmussel
- Squid Tomato Sauce

210.000Ynd



MON
CHINH

Main dishes

Pong vai trd nhan vat chu chét cla ban C 2 N C h >

tiéc. Thuc don mon chinh tai SI Cuisine a HO] Ap aO

clng vi vay v6 cung da dang trong hucng S o C h h

vi, hinh thuc va lua chon cho thuc khach Ot Kem an Leo

trai nghiém.

Pan-Seared Salmon With
Playing a pivotal role at the dining table, Creamy Passion Fruil

the main course menu at S| Cuisine is

exceptionally diversein flavors, presentation, C3 Hoi - Bi B3 Nghién . C3 R6t Baby
and choices, ensuring an unforgettable

dining experience for guests. -Mang TaA)/ -Bau Qua - Ca Rot Cuon
- Rong Bién

Salmon Fillet - Pumpkin Puree - Carrots
- Baby Asparagus - Green Bean

310.000nd



bui Vit Nau Cham
SO NgU Vi

Duck Leg Comfit With

FFive Spicy Sauce

Dui Vit - Banh Khoai Tay
- Bi D6 Nghién - Rau Cu Om Bd

Duck Leg - Potato Rosti
- Pumpkin Puree - Vegetables

190.000vd

Ca Tuyét Ap Chao
SOt Ngo Non

Pan-Fried Codfish With
Corn Sauce

Ca Tuyét - Ca Rot Baby
-Mang Tay - Ndm Bat
Codfish - Carrots Baby

- Asparagus - Mushrooms

380.000¥nd




SUON HEO NUONG

Baked BBO pork ribs

An Kém Sa Lt - Khoai Tay Mudi - S6t Bbg
Side Salad - Potato Wedges - Bbq Sauce

Size NhO  Size Lon
280.000Vd  480.000Vnd

BO Ham Kieu buc
Stewed Beel Briskel
Germany Stvle

Nam Bo Viét - Khoai Tay - Ca R6t

- Banh My Trang - Ca Chua Bi

Vietnamese Beef Brisket - Potatoes
- Carrots - White Bread - Cherry
Tomato

180.000¥nd

Suon Cuau Nuong
Sot Tiéu Xanh
Grilled Lamb Rack

Sudn Cuu - Rau Cu Baby
- Khoai Tay Nau Cham - Sét Tiéu

Lamb Rack - Baby Vegetables
- Potato Comfit - Pepper Sauce

590.000Vd
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SELECTED

ety cow '.I_ i

COMBO 01 1290.000"™

Sudn Heo Nudng Nguyén Tang
VGi Canh Ga Va Xuc Xich Vudn Bia
Combo Pork Rib & Chicken

Wings And Sausage

WA

COMBO 02 1.590.000'd

Bo Rib Eye Steak VGi Canh Ga
Va Ludn Ngbng Xéng Khoi

Beef Rib Eye Steak & Chicken
Wings And Goose Breast

COMBO 03 1.690.000¥nd

Sudn Heo & Bo Steak Va
Canh Ga Chién

Bbqg Pork Rib & Beef Steak
And Fried Chicken Wings




BO Hokubee
Nuong Da

Hokubee Beel On
Sizzling Stone

Bo Thom - Sa Lat - Téi Nudng - Mudi M
- Lua Chon S6t Va Khoai An Kem

Cafe De Paris Butter - Mix Salad - Baked
Garlic - Rock Salt - Choice Of Sauce And
Side Dishes

590.000Yd




BO My Tomahawk
Nuong Da

LISA Beel Tomahawk
On Sizzling Stone

Bo Thom - Sa Lat - Téi Nudng - Mudi
M3 - Lua Chon S6t Va Khoai An Kém
Café De Paris Butter - Mix Salad -

Baked Garlic - Rock Salt - Choice Of
Sauce And Side Dishes

3.990.000"nd

Than Noi Uc
Nuong ba

AUS Tenderloin On
Sizzling Stone

Bo Thom - Sa Lat - Téi Nudng - Mudi Mé
- Lua Chon Sét Va Khoai An Kém
Café De Paris Butter - Mix Salad - Baked

Garlic - Rock Salt - Choice Of Sauce
And Side Dishes

590.000¥d




Than Vai BoO My
bac Biét [rén Dia

Grilled UISA Beef Toplace
On Platter

Rau Cu Xao - Toi Nudng - Lua Chon
S6t Va Khoai An Kém

Vegetables - Baked Garlic - Choice Of
Sauce And Side Dishes

340.000Ynd

Than Ngoai Uc
lrén Dia
Grilled AUS Rib Eve On Platter

Rau Cu Xao - Toi Nudng - Lua Chon
S6t Va Khoai An Kem

Vegetables - Baked Garlic - Choice Of
Sauce And Side Dishes

450.000¥d




BO Wagvyu
Nuong ba

Wagyu Beel Striploin
On Sizzling Stone

Bo Thom - Sa Lat - Téi Nudng - Mudi
M3 - Lua Chon S6t Va Khoai An Kém

Café De Paris Butter - Mix Salad
- Baked Garlic - Rock Salt - Choice Of
Sauce And Side Dishes

1.450.000vnd




BO T-bone Black
Angus Nuong Da

Black Angus Beef Thone
On Sizzling Stone

Bo Thom - Sa Lat - Téi Nudng - Mudi
M3 - Lua Chon S6t Va Khoai An
Kem

Café De Paris Butter - Mix Salad
- Baked Garlic Rock Salt - Choice Of
Sauce And Side Dishes

1.450.000"nd

S6t Nam - Sét.

Red Wine Sauce - |
Mushroom Sauc

eppers Sauce
- Bbg Sauce
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Do an kem / Side Dishes

Khoai Tay Nghién - Khoai Tay Chién

- Khoai B6 Cau Chién - Khoai T4y Bi Bo Lo
Mashed Potato - French Fries

Fried Potato Wedge - Roasted Baby
- Potatoes With Herbs

60.000¥d



