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ous selection of dishes from
around the globe. From local
favorites and light, sun-kissed
Mediterranean salads to
Western classics and

much-loved Asian favorites, let
your mood be your guide.
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Mediterranean Salads

1. NICOISE SALAD ®®) — 280

Seared Tuna, Green Beans, Potato, Olives,
Cherry Tomatoes, Marinated Anchovies,
Soft Boiled Eggs, Mustard Vinaigrette

Cd Ngic Ap Chdo, Diu Cd Ve, Khoai Tdy, O Liu, Ca
Chua Bi, Cd Com Tdm Udp, Tring Long Dao, Sot
Gidm M Tat

2. GARDEN SALAD —70/140

Organic Salad, Marinated Cherry Tomato,
Cucumber, Bell Pepper, Own Grown
Micro-Greens, Mustard Vinaigrette

Rau Xa Lich Hiwu Co, Cit Chua Bi, Dia Leo, Ot Da
Lat, Rau Cai Mam, St Miw Tat Vang

Vegan \f Vegetarian

) At Le Jardin, relish a sumptu- ¢

3. CAESAR SALAD — 180

Organic  Romaine, Bacon, Parmesan,
Anchovies, Garlic Croutons, Soft Boiled Egg,
Classic Caesar Dressing

Xa Ldch Hiu Co, Thit Ba Roi Xong Khoi, Pho Mai Parme-
san, Cd Com, Banh M Téi, Tring Long Dao, Sot Caesar

With Grilled Chicken Breast — 220
Xa Lich Caesar vii Ue Ga Nudng

With Grilled Prawns — 260
Xa Ldch Caesar voi Tom Nuong

With Seared Tuna— 280
Xa Lich Caesar véi Cd Ngic Ap Chdo

4. LENTIL SALAD — 200

Broccoli, Lentil, Quinoa, Cherry Tomato,
Shallot, Raisin and Almond Salad, Kashew
Cheese, Mint and Mustard Vinaigrette

Bing Cdai Xanh, Dau Lang, Hat Quinoa, Ca Chua B,
Hanh ‘Tim, Nho Khd, Phi Mai Kashew Cheese, Hing Li,
Sot Dau Gidm Balsamic

5. GOAT CHEESE SALAD VY& — 200

Beetroot, Pumpkin and Organic Salad tossed
with Roasted Walnuts, Pumpkin Seeds, Goat
Cheese, Balsamic Vinaigrette

Ci Dén, Bi Dé, Xa Ldch Hiu Co, Hat Oc Ché, Hat B,
Pho Mai Dé, S6t Ddau Gidm Balsamic

6. SOM TAM — 200

Thai Style Green Papaya Salad with Yardlong
Beans, Cherry Tomatoes, Dried Shrimp, Chili
and a Spicy, Sweet & Sour Dressing

Gdi Du Dii Kiéu Thdi véi Dau Diia, Ca Chua Bi, Tom Eho,
Ot, Sét Nuge Mdm Chua Ngot Cay

7. POMELO SALAD — 200

Vietnamese Style Prawn, Squid and Pomelo
Salad with Tomato, Celery, Roasted Peanuts
and Aromatic Herbs in a Spicy, Sweet and Sour
Dressing

Gév Tom, Muc va Buoi vor Ca Chua, Can Tdy, Ddu Phing
va Rau Thom, ding kem Nude Cham Chua Ngot

Gluten Free @ Dairy Free

Please let one of our wait staff know if you have any special dietary requirements, food allergies or food intolerances
Prices are quoted in thousands VND, subject to 5% Service Charge and 10% VAT

Pasta

Your choice of Penne, Spaghetti or Fresh Egg Fettucine

Vi lua chon Nui Ong, M Spaghetti hode M Fettucine

8. GRANCHIO — 330

Swimming Crab, Chili, Confit & Cherry
Tomatoes in a Light Bisque Cream Sauce

Thit Ghe Xanh, Ot, Ca Chua Bi, Sot Ghe

9. CARBONARA — 220
Egg Yolk, Parmesan, Garlic, Crispy Lardons,
Black Pepper

Long Dé Tring, Pho Mai Ciing, Tdi, Ba Rot Xong
Khoi Gion, Tiéu Den

10. CECI — 200
Tomato, Chickpea and Sesame Sauce, Confit
and Fresh Tomato, Olives, Vine Spinach

Sot Ca Chua, Déu Ga va Me, Ca Chua Tuwi va Khé, O Liu,
Rau Mong Tor

11. PRIMAVERA — 200

Thai Basil, Mint, Lime, Pea and White Miso
Sauce, topped with Toasted Bread Crumbs

Sot Ld Qué, Hing Lii, Chanh, Dau Ha Lan, Tuong Miso
Trdng, Bot X

12. ARRABIATA — 200

Fiery Three-Chili and Tomato Sauce with
Semi-Dry and Fresh Cherry Tomatoes and
Local Basil

Sot Ca Chua Cay Ba Loar Ot, Ca Chua Bi Tuot va Khé, Ld
Qué

Vegan \( Vegetarian

13. SHOYU MUSHROOM VY — 200

Soy-Butter Emulsion, Mixed Mushrooms
Sot Bo Nude Tuong va Nam Xao

14. BOLOGNESE — 240

Rich Tomato and Beef Ragu
St Ca Chua Bo Bam Ci Dién

Pizza

15. SATAY — 220

Sweet, Savoury and Spicy Peanut Sauce,
Coconut Shavings, Tofu, Chick Peas and
Assorted Pickles

Sot Dau Phong Cay Ngot, Com Diia Thdr Miéng Mong,
Ddu Hii, Diu Ga, Dé Chua

16. SEAFOOD — 330

Spicy Tomato Sauce, Market Seafood,
Mozzarella

Sot Ca Chua Cay, Hdr Sdn, Pho Mai Mozzarella

17. MARGHERITA — 220
Slow-cooked Tomato Sauce, Local Basil,

Mozzarella

Sot Ca Chua, Lda Qué, Pho Mai Mozzarella

18. HAWAIIAN — 240

Slow-cooked Tomato Sauce, Ham, Pineapple,
Mozzarella, Chili-infused Honey Drizzle

Sot Ca Chua, Giam Bing, Khom, Phé Mai Mozzarella,
Mt Ong Ngim Ot Cay

19. FOUR CHEESE — 330

Sour Cream, Mozzarella, Goat Cheese, Blue
Cheese, Brie

Kem Chua, Pho Mar Mozzarella, Pho Mar Dé, Pho Ma:
Xanh, Phé Mai Brie

Gluten Free @ Dairy Free

Please let one of our wait staff know if you have any special dietary requirements, food allergies or food intolerances
Prices are quoted in thousands VND, subject to 5% Service Charge and 10% VAT




Pizza

20. DIAVOLA — 280

Slow-cooked Tomato Sauce, Chorizo, Salami,
Chili, Phu Quoc Pepper, Mozzarella

St Ca Chua, Xic Xich YV, Tiéu Phi Quéc, Ot, Phé Mai
Mozzarella

21. BACON & MUSHROOM — 330

Spicy Tomato Sauce, Sautéed Mushrooms,

Bacon, Olives, Capers, Mozzarella and Blue
Cheese

Sit Ca Chua Cay, Nam Xao, Ba Roi Xong Khdt, O Liu, Nu
Bach Hoa Ngam Mudi, Phi Mai Mozzarella va Phi Mai
Xanh

22. MARINARA — 200

Slow-cooked Tomato Sauce, Garlic, Oregano,
Olive Oil

Sot Ca Chua, Téi, Rau Kinh Gidi, Déu O Liu

Vegan \( Vegetarian

LE JARDIN CLASSICS

o——O—

23. GRILLED SEAFOOD PLATTER &) — 850
Squid, Prawns, Market Fish, Spring Onion
Scallops, Garlic-Herb Butter Mussels, French Fries,
Organic Salad, Jicama Slaw. For two to share.
Muc, Tom, Ca, So Diép, Chem Chép Nutong Mo Hanh, Khoai
Tay Chién, Xa Ldch Hitw Co, Rau Ci Tron. Khdu phan 2
khdch.

24. BLACK KING FISH — 300

Grilled Black King Fish, Lemongrass & Chili
Sauce, Herb Salad, Pickled Shallots, Steamed
Rice

Cd Bop Nudng, Sét Si & O, Rau Thom, Heanh Tim Ngim
Chua, dung kem Com Trdng

25. RUMP STEAK ®) — 560

220g Australian Beef Rump, Phu Quoc
Peppercorn Sauce, French Fries, Organic Salad,
Jicama Slaw

2209 Thit Ming Bo Uc Ap Chdo, Sit Kem Tiéu Phii Quéc,
Khoar Tdy Chién, Xa Lach Hau Co va Rau Ci Tron

Gluten Free @ Dairy Free

Please let one of our wait staff know if you have any special dietary requirements, food allergies or food intolerances
Prices are quoted in thousands VND, subject to 5% Service Charge and 10% VAT

Light Bites

26. KHMER FISH CAKE ®® — 140
Khmer Fried Fish Cake, Sweet & Sour Dipping

Sauce

Cha Cd Khmer Chién, Nude Cham Chua Ngot

27. SWEETCORN FRITTERS ®® — 140

Tod Mun Khao Pod. Thai Style Crispy Fried
Sweetcorn Fritters seasoned with Fragrant
Spices and Lime Leaf, Spicy Dipping Sauce

Banh Bap Chién Gion Kiéu Thdi

28. CHICKEN OR — 140
PORK SATAY

Grilled Sambal-marinated Chicken or Pork
Skewers, Satay Sauce and Herb Salad

Xién Thit Ga hodc Thit Heo wdp St Sa T¢'Nudng, Sot Diau
Phing, Rau Min

29. HUMMUS — 150

Chickpea and Tahini Dip, Warm Pita
Dau Ga va Me Xay ding kem Banh Mt Pita

30. MUHAMMARA — 150

Roasted Red Pepper and Cashew Dip, Warm
Pita

Ot Chudng Da Lat Nudng va Hat Diéu Xay ding kem Bdanh
M;i Pita
31. MUTABAL — 150

Roasted Eggplant and Tahini Dip, Warm Pita
Ca Tim Nudng va Me Xay ding kem Banh Mi Pita

Vegan \f Vegetarian

32. LALOT SALAD ROLLS ®® — 150

Miang Kham. Historical Northern Thai Dish of
Wild Pepper Leaves filled with Toasted
Coconut, Shallot, Dried Shrimp, Lime, Ginger
and Chili, with a Galangal and Palm Sugar
La Lét Cuén Diia Ran, Hanh Tim, Tom Eho, Chanh, Giing
va Ot, S6t Riéng Thit Not

33. HOT WINGS — 190

Tender and Crispy Chicken Wings tossed in Hot
Sauce, Blue Cheese Dipping Sauce

Cdnh Ga Chién Sét Ot, S6t Chdm Phé Mai Xanh

34. FRESH SPRING ROLLS — 140

Pork and Prawn Rice Paper Rolls, Vietnamese
Miso-Peanut Dipping Sauce )&

Gét Cudn Tom That, Sot Tuong Den va Dau Phong
Mixed Vegetable and Rice Vermicelli Rice
Paper Rolls, Viethamese Miso-Peanut Dipping

Sauce

Géi Cudn Chay, Sot Tuong Den va Dau Phing

Bi Chay Mixed Root Vegetable Rice Paper
Rolls, Sweet & Sour Soy Sauce
Gii Cudn Bi Chay, Nutde Cham Chay

35. CHAO TOM — 170

Grilled Vietnamese Chao Tém Prawn Sausages
on Sugarcane Skewers, Herb Salad, Dried
Shrimp Dipping Sauce

Chao Tom Nudng, Rau Miw, Sét Chdm Tom Kho

36. PANISSE — 150

Traditional Mediterranean Vegan Snack of
Crispy Chickpea Fritters with Herb Aioli

Bdnh Dau Ga Chién Gion, S6t Rau Miuw Tt

Gluten Free @ Dairy Free

Please let one of our wait staff know if you have any special dietary requirements, food allergies or food intolerances
Prices are quoted in thousands VND, subject to 5% Service Charge and 10% VAT
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A Bit of Asia

37. CHICKEN TIKKA MASATA — 250

Yoghurt and Masala Spice Marinated Chicken,
Slow-cooked in Tomato Based Curry with Naan
Bread and Steamed Rice

Ga Udp Gia Vi Masala cing Sita Chua, Ca Ri Ca Chua,
ding kem Bdnh Mi Dep va Com Tring

38. MASALA DAAL — 220

Lentils, Pumpkin, Green Beans, Bell Pepper and
Aubergine in a Spicy Tomato Based Curry,
Crispy  Chickpeas, Steamed Rice and
Poppadams

Ca Ri Chay An Dg véi Du Lang, Bi Dé, Diu Phdp, Ot Da
Lat, Ca Tim va Ddu Ga Gion, Com Tring va Banh Déu
Lang Chién Gion

39. NASI GORENG ®® — 240

Indonesian Fried Rice with Chicken Satay,
Grilled Prawns and a Fried Egg

Com Chién Kiéu Indonesia vér Ga Nudng Sa Té; Tom Nudong
va Tring Op La

40. BIBIMBAP — 270

Korean Style Mixed Rice Bowl. Sautéed
Australian Beef Flank served over Rice with
Beansprouts, Vine Spinach, Carrot,
Mushroom, Cucumber, Kimchi, Fried Egg and
Gochujang-Honey Sauce

Com Tron Kiéuw Han Quéc véi Bo Uc Xao, Gid, Rau Ming
Toi, Cii Cdi D6, Néim, Duia Leo, Cdi Kimehi, Tring Op La vii
S6t Ot Han Quéc

41. TOFU & MUSHROOM — 200
ADOBO

Adobong Tokwa. Tofu, Mushrooms and
Pineapple braised in a Filipino-style Sauce of Dark
& Light Soy Sauce and Vinegar with Garlic, Black
Peppercorns and Bay Leaves, Steamed Rice

Diu Hit, N v Khim Kho Kiciu Philippines dimg kom Com Treing

Vegan \f Vegetarian

42. TOM YUM — 170

Fragrant Spicy-Sour Soup with assorted
Mushrooms, Tomato, Lemongrass, Galangal,
Chili and Coriander, Steamed Rice

Canh Chua Tom Yum véi Cdc Loai Nam, Ga Chua, Sd, Ci
Riéng, Ot, Noo Ri, An Kem Com Tring

With Prawns — 260
Thém Tom

43. TOM KHA — 170

Fragrant Spicy-Sour Coconut Milk Soup with
assorted Mushrooms, Galangal, Lime Leaf,
Roasted Chili Jam, Coriander and Steamed
Rice

Canh Chua Thdi voi Cdc Loai Nam, Sd, Ci Riéng, va Nide
Cit Dita, An Kem Com Trdng

With Chicken — 220
Thém Ga

44. BASIL FRIED RICE — 180
Khao Phat Horapha. Spicy Thai Basil Fried
Rice, topped with a Fried Egg

Com Chién La Qué Cay vdi Triing Op La

With Chicken — 2920
Thém Ga

Gluten Free @ Dairy Free

Please let one of our wait staff know if you have any special dietary requirements, food allergies or food intolerances
Prices are quoted in thousands VND, subject to 5% Service Charge and 10% VAT

45. PAD THAI —170

Flat Rice Noodles stir-fried with Tofu, Preserved
Daikon, Banana Blossom, Chive Flowers and
Beansprouts in Tamarind Sauce with Roasted

Peanuts and Chili

Phé Xao Sot Me vér Dau Hi, Ci Car Mudi, Hoa Chud,
Hoa He, Gid, Ot va Déu Phing

With Chicken, Egg and Dried Shrimp — 220
Thém Ga, Tring Chién va Tom Kho

With Prawn, Egg and Dried Shrimp — 240
Thém Tom, Tring Chién va Tom Kho

46. SPICY CRAB MEAT ®)® — 330
NOODLES

Sen Chan Pad Pu. Flat Rice Noodles stir-fried
with Crab Meat, Chili, Egg, Black Pepper and
Tamarind Sauce

Phé Xao Ghe véi Ot, Tring Ga va Sit Me

47. THAI GREEN CURRY

Kaeng Khiao Wan. Fragrant and Spicy Thai
Green Curry, Steamed Rice

Ca Ri Xanh, Com Trdng
With Chicken — 220
Vot Ga

With Prawns — 260
Ver Tom

Vegan \f Vegetarian

CHEF PICK
—P—-o

48. BANH MI TOM — 275

Vietnamese Style Baguette with Garlic and
Lemongrass Sautéed Prawns, Pickled Vegetables,
Coriander, Chili, Mayonnaise and Fish Sauce,
Organic Salad, Jicama Slaw and French Fries

Bdnh Mi Viét Nam Kep Tim Xao Tév Sd, Di Chua, Ngo Ri va

Ot, An Kem Vi Xa Lich Hitu Co, Rau Cii Tron va Khoai Tay
Chién

49. BEEF RENDANG — 270

Slow-cooked Malaysian Style Dry Coconut Curry
of Australian Beef Shank, Steamed Rice, Sautéed
Vegetables

Ca Ri Bo Him Kiéu Malaysia, Com Trang, Rau Ci Qud Xao

Gluten Free @ Dairy Free

Please let one of our wait staff know if you have any special dietary requirements, food allergies or food intolerances
Prices are quoted in thousands VND, subject to 5% Service Charge and 10% VAT
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50. BRAISED PORK — 240

Pork Belly braised in Caramelised Fish Sauce
with Green Pepper, Steamed Rice and
Vegetables

Thit Kho Tiéu, Com Tring, Rau Ci Qud Ludc

51. VEGETABLE CURRY — 200

Tofu, Sweet Potato, Green Beans, Eringi,
Carrot and Bell Pepper in a Southern
Vietnamese Style Spicy Coconut Milk Curry,
Steamed Rice

Ca Ri Chay Vi Dau Ha, Khoai Lang, Dau Phap, Nam Dii
Ga, Ca Rét, Ot Da Lat Vi Com Tring

52. PHO NOODLE SOUP

Flat Rice Noodles, Sweetly Spiced Broth,
Aromatic Herbs, Beansprouts, Onion, Spring
Onion and Chili

Bdnh Pho, Nude Pho, Rau M, Gid, Hanh Tdy, Hanh Ld
Va Ot

With Chicken — 180
Phé Ga

With Beef — 200

Phé Bo Tdi

With Seafood — 240
Ph¢ Hadi Sén

53. CARAMEL CHICKEN — 220
WINGS

Crispy, Tender Chicken Wings tossed in
Caramel Fish Sauce, Steamed Rice and

Vegetables
Cdnh Ga Chién Nuide Mam, Com Trang, Rau Ci Qud Ludc

Vegan \( Vegetarian

54. RICE VERMICELLI — 130
SALAD BOWL

Rice Vermicelli Salad Bowl, Vietnamese Herbs,
Beansprouts, Organic Salad, Roasted Peanuts,
Sweet & Sour Fish Sauce

Biin, Cdc Loar Rau M, Gid, Xa Lach Hitw Co, Ddu Phing,
Nude Mém Chua Ngot

With sautéed Mushrooms, Deep Fried
Vegetable Spring Rolls and Tofu — 200
Vit Nam Xao, Chd Gio Chay vét Ddu Hi

With Deep Fried Pork Spring Rolls — 200

Voi Chd Gio Chién

With Lemongrass and Chili Sautéed Beef — 240
Vi Bo Xao Si Ot

55. CLAYPOT FISH — 260

Black King Fish cooked in Caramelised Fish
Sauce, Steamed Rice and Vegetables

Cd Bép Kho Td, Com Tring, Rau Cii Qud Lugc

56. CRAB FRIED RICE ®® — 280

Phu Quéc Style Swimmer Crab Fried Rice
Com Chién Ghe

Sandwiches

Served with Organic Salad, Jicama Salad & French Fries
Dimng kem vt Xa Lach Hau Co, Rau Cil tron va Khoar Tdy Chién

57. BEEF BURGER — 285

180g Australian Beef Burger, Lettuce, Tomato
and Gherkins on a Toasted Brioche Bun

Bdnh M Brioche Kep Burger Bo Uc véi Ca Chua, Diia Chua
va Rau Xa Ldch

Add Cheddar Cheese, Crispy Bacon, Fried Egg,
Grilled Pineapple, Pickled Beetroot, Sliced
Avocado, Grilled Eringi Mushroom, Roasted
Bell Peppers, Caramelised Onion — 15 each

Chon thém Phé Mai Cheddar, Ba Roi Xong Khot Chién Gion,
Tring Op La, Khom Nuidng, Ci Dén Ngam Chua, Trdi Bo,
Nim Dii Ga Nidng, Ot Da Lat Nuong, Hanh Tay Xao
Chua Ngot

Gluten Free @ Dairy Free

Please let one of our wait staff know if you have any special dietary requirements, food allergies or food intolerances
Prices are quoted in thousands VND, subject to 5% Service Charge and 10% VAT

58. CROQUE MONSIEUR — 240

French Classic Gratinated Torchon Ham,
Mustard-Mornay and Cheese Sandwich

Bdnh Mi Kep Thit Neugi Va Sot Pho Mai Mic Tat Vang
Nuidng

With a Fried Egg 265
Thém Tring Op La

59. CLUB SANDWICH — 250

Grilled Marinated Chicken Breast, Bacon,
Cheddar, Tomato, Lettuce, Egg and
Mayonnaise on Wholegrain Bread

Bdnh M Ngupén Cdm Kep Uc Ga Nudng, Ba Roi Xong
Khov, Pho Mar Cheddar, Ca Chua, Tring Chién

60. BANHMI &

Vietnamese Style Baguette with Pickled
Vegetables, Coriander, Chili
Bdnh M Viét Nam véi D6 Chua, Ngo Ri, Ot

Fried Tofu and Bi Chay Vegetables — 180
Bdnh My Dau Ha Chién va Bi Chay

Slow Grilled Pork — 210

Bdnh M Thit Heo Nudng

Lemongrass Chicken — 210
Bdnh M Ga Nudng Sd

61. FALAFEL WRAP — 200

Crispy Mung Bean Falafel, Chili-Hummus
Dressing, Shallot, Bell Pepper, Cucumber and
Tomato in a Tortilla Wrap

V6 Bdnh Tortilla Cuén Bdnh Ddu Xanh Chién Gion, Sot
Ddu Ga Ot, Hanh Tim, Ot Di: Lat, Dua Leo, va Ca Chua

62. PHORRITO &) — 240

Thinly Sliced Beef Flank, Flat Rice Noodles,
Beansprouts, Aromatic Herbs, Chili and a Beef
Phé Reduction in a Tortilla Wrap

V6 Banh Tortilla Cuén Bo Uc Xao, Bink Phé, Gid, Rau
Mii, Ot, Nude Cét Pho Bo

Vegan \f Vegetarian

CAN’T MISS VIETNAM

—QP—e
63. CARAMEL SQUID — 280
Phu Quéc Squid tossed in Palm Sugar and

Caramelised Fish Sauce, served with Herbs and
Steamed Rice

Muge Phii Qude Chién Nutée Mdm, ding kem Rau Thom va Com
Trang

64. BEEF SALAD — 240

Lemongrass Marinated Beef, Organic Salad,
Tomato, Cucumber, Onion, Vietnamese Herbs,
Ground Toasted Rice, Sesame, Sweet and Sour
Fish Sauce

Bo Usp Sa, Xa Ldch Hitu Co, Ca Chua, Dua Leo, Hanh Tdy,
Rau Thom, Thinh Gao, Mé va Nude Mdam Chua Ngot

65. SIZZLING CREPE ®® — 240

Rice and Coconut Crepe filled with Pork, Market
Seafood and Vegetables, Herb Salad, Sweet &
Sour Fish Sauce

Bdnh Xeo Thit Heo Va Hdi San véi Rau Ci Qud Xao, Rau
M, Nuide Mam Chua Ngot

Gluten Free @ Dairy Free

Please let one of our wait staff know if you have any special dietary requirements, food allergies or food intolerances
Prices are quoted in thousands VND, subject to 5% Service Charge and 10% VAT
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66. ANTI-INFLAMMATORY — 200
SALAD

Broccoli, Lentil, Quinoa, Cherry Tomato,
Shallot, Raisin and Almond Salad with Kashew
Cheese, Mint and Mustard Vinaigrette

Bing Car Xanh, Ddu Ldng, Hat Quinoa, Ca Chua B,

Hanh ‘Tim, Nho Khd, Phi Mar Kashew Cheese, Hing Li,
St Dau Giam Balsamic

67. BEAUTY SALAD — 200

Beetroot, Pumpkin and Organic Salad tossed
with Roasted Walnuts, Pumpkin Seeds, Kashew
Cheese, Balsamic Vinaigrette

Cii Dén, Bi Dé, Xa Lich Hiu Co, Hat Oc Chd, Hat Bi, Pho
Mai Kashew Cheese, S6t Ddau Gidm Balsamic

68. BUDDHA ROLL — 140

Mixed Vegetables and Moringa Vermicelli
Rice Paper Rolls, Sweet & Sour Peanut Dip
and Herb Salad

Gér Cuon Chay, Sot Cham Ddu Phing Chua Ngot

69. RED CURRY — 200

Lentils, Pumpkin, Green Beans, Bell Pepper and
Aubergine in a Spicy Tomato Based Curry,
topped with Crispy Chickpeas and Steamed Rice

Ca Ri Chay An Dé v6i Ddu Ling, Bi Dé, Ddu Phdp, Ot Da
Lat, Ca Tim va Dau Ga Gion, Com Trdng va Bdnh Ddu
Ling Chién Gion

70. YELLOW CURRY — 200

Tofu, Sweet Potato, Green Beans, Eringi,
Carrot and Bell Pepper in a Southern
Vietnamese Style Spicy Coconut Milk Curry,
Steamed Rice

Ca Ri Chay Vi Déu Ha, Khoai Lang, Dau Phap, Nam Dii
Ga, Cii Cdi Dé, Ot D Lat Va Com Tring

Vegan \( Vegetarian

71. VEGAN CAESAR — 200
Avocado, Chickpea, Cherry Tomatoes and

Romaine tossed with a Vegan Caesar Dressing
Xa Ldch Romaine, Trdi Bo, Diau Ga, Ca Chua tron Sot
Caesar Chay

72. TAPIOCA WRAP — 200

Crispy Mung Bean Falafel, Chili-Hummus
Dressing, Shallot, Bell Pepper, Cucumber and
Tomato in a Tapioca Wrap

V6 Bdnh Trang Brasil Cugn Banh Dau Xanh Chién Gion,

Sét Dau Ga Ot, Hanh Tim, Ot Da Lat, Dia Leo va Ca
Chua

73. LA VERANDA VOLCANO V& — 200

Molten Chocolate Cake, Candied Orange,
Coconut Ice Cream

Banh S6-Co-La Tan Chdy, Mt Vi Cam, Kem Diia

74. APPLE CRUMBLE — 180

Slow-cooked Granny Smiths on a Soft Almond
Cake, topped with Crumble, Vanilla Ice Cream
and Creme Anglaise

Bdnh Tdo Xanh, Kem Va Ni, Sot Va Ni

75. SEASONAL FRESH FRUIT — 170

Seasonal Fresh Fruit, Homemade Chili-Salt
Trdi Cay Theo Mia, Mudi Ot Nha Lam

Gluten Free Dairy Free

Please let one of our wait staff know if you have any special dietary requirements, food allergies or food intolerances
Prices are quoted in thousands VND, subject to 5% Service Charge and 10% VAT

76. MANGO STICKY RICE — 170

Sweetened Sticky Rice, Fresh Mango and
Coconut Milk

Xoi Xow

77. TOFU PUDDING — 150
Chilled soft Tofu Pudding with Brown Sugar,
Lemongrass & Ginger Syrup

Tao Pho Vi Dutng Nau, St R Sa Giing

78. KHANOM BUA LOY — 150

Pandan, Taro and Pumpkin Tapioca in
Coconut Milk Soup. Served Warm or with
Shaved Ice

Che Tran Chau tam vi kiéu Thdi: Ld Dita, Khoai Mon va Bi
Dé ding kem vor Nuge Cot Dica. Phuc vu néng hode lanh véi
dd bao.

79. BROWNIE SUNDAE — 170

Vanilla and Chocolate Ice Cream layered with
Chunks of Brownie, Whipped Cream and
Chocolate Sauce

Kem Va Ni Va Kem S6-Co-La, Bdanh Si-Co-La, Kem Ddnh
Bing, Sot S6-Ci-La

80. TIRAMISU VERRINE — 200

Layers of Sambuca-spitked Mascarpone
Sabayon, Vietnamese Coffee Soaked Lady
Fingers topped with Whipped Cream

Bdnh Champagne Nhing Ca Phé duoc phi Lip RKem
Mascarpone pha Ruou Sambuca va trang tri véi Kem Tuoi

81. STICKY TOFFEE PUDDING Y — 200

Warm, Soft Date & Brown Sugar Sponge,
Butterscotch Sauce and Vanilla Ice Cream

Bdnh Cha La Dung Nau, Sot Ca-Ra-Men, Kem Va Ni

Vegan \f Vegetarian

82. ICE CREAM VY — 60 per scoop

Vanilla, Chocolate, Coconut, Coffee, Caramel.
Served on Coconut Crumble with Tropical
Fruit and Whipped Cream.

Kem Va Ni, So-Co-La, Diia, Ca Phé hodc Caramel. Dung
kem vot Vun Banh Diia Gion, Trai Cay va Kem tuot

83. SORBET

Passion Fruit, Raspberry, Tamarind, Lime,
Mango, Strawberry. Served on Coconut
Crumble with Tropical Fruit

— 60 per scoop

Chanh Ddy, Phic Bon T, Me, Chanh, Xoai, Dau Tay.
Diing kem voi Vun Banh Dita Gion va Trai Cdy

MADAME CATHERINE'S
DELIGHT

o o
v v

A simple favourite of Madame Catherine,

based on one of her daughters' recipes.

Mon trang miéng yéu thich cia Madame Catherine,
dua trén cong thiic cia con gdi ba.

84. MADAME CATHERINE'S — 240

CHEESECAKE

Passion Fruit & White Chocolate Cheesecake on
a Coconut Biscuit Base with Mango Sorbet

Binh Phé Mai S6-Ci-La Trang Va Chanh Ddy Trén Dé
Bdnh Diia, Sorbet Xoai

Gluten Free @ Dairy Free

Please let one of our wait staff know if you have any special dietary requirements, food allergies or food intolerances
Prices are quoted in thousands VND, subject to 5% Service Charge and 10% VAT




