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HUONG VI VIETNAM

The Taste of Vietnam

01 - BANH XEO CU HU DUA TOM
Signature Fried Pancake from The South with Coconut Heart & Shrimp

RP90.000

The above price does not include 10% Tax & Service Charge or 7,5% Packaging Charges for Take Away
o1 “Please inform our staff if you have any special request or Food_Allergies
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02 - BANH XEO
CU HU DUA -
TOM MUC

Signature Fried Pancake
from The South with
Coconut Heart,

Shrimp & Squid

®P100.000

03 - BANH KHQT
MIEN TRUNG

Crispy Mini Pancakes
with Chicken, Shrimp &
Coconut Milk

Rr80.000 / 4 Pcs
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04 » BANH PHONG
TOM BO LA LOT

Vietnamese Shrimp Crackers
with Beef Wrapped in
Vines Leaves

*P60.000

05 « CHA GIO TOM
(SMALL)

Signature Saigon
Fried Spring Rolls with
Shrimp & Chicken

RP70.000

03
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06 - CHA GIO TOM (BIG)
Signature Saigon Fried Spring Rolls with Shrimp & Chicken

®140.000

07 - KHOAI TAY
CHIEN BG TOI

French Fries with
Garlic Butter

RP68.000

04



NUGC MAM
SERVICE

08 - KHAY SAI GON

Special Spring and Fresh Rolls Platter. Delectable Fried Shrimp Spring Rolls,
Fresh Shrimp Rolls, Pha Rolls with Lemongrass Beef, Beef Wrapped in Vine Leaves
& Coconut Heart Salad Vietnamese Style

’P210.000

05



Saiggon Cafe Kokas Page 7

MON CUéN Summer Rolls

09 - GOI CUON TOM

Saigon Summer Rolls
with Shrimp &
Homemade

Chicken Ham

RPg85.000

10 - BANH PHO cUON TOM NUGNG

“Phd” Rolls with Grilled Shrimp, Homemade Chicken Ham & Sesame Seeds

RP75.000
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11 - BANH PHG CUON BO NUGNG

Phd Rolls with Grilled Lemongrass Beef, Homemade Beef Cold Cuts & Sesame Seeds

RP75.000

12 - BANH PHG CUON GA NUGNG
Phd Rolls with Grilled Chicken & Sesame Seeds

RP70.000

07
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SAVORY

13 - BANH BEO (BIG)

“Hué&" Style Steamed Rice Cake Topped
with Minced Dried Shimp

®r90.000
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14 + BANH BEO (SMALL) 15 « BANH UGT TOM

“Hué" Style Steamed Rice Cake Topped Steamed Rice Cake with Shrimp
with Minced Dried Shimp

®P60.000 RPgs5 000
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16 » BANH CUON HA NOI

“Ha Noi" Steamed Rice Rolls with Minced
Chicken, Shiitake Mushroom & Homemade
Chicken Ham

*90.000

17 - BANH CUON CA HOI

Steamed Rice Rolls with Salmon Fish,
Minced Chicken, Shiitake Mushroom &
Homemade Chicken Ham

#P130.000
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G()I Salad

18 + SALAD BO NUGNG (GRILLED BEEF)

Grilled Beef Salad with Lettuce, Tomato,
Onion, Egg & Vinegar Dressing

RP90.000

09

19 - SALAD CA HOI LOC LAC &

Salmon Fish Salad with Lettuce,
Tomato, Onion, Egg & Vinegar Dressing

RP130.000
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74 IMPORTED
| FROM VIETNAM

20 - GOI CU HU DUA
TOM NUGNG

Coconut Heart Salad with
Shrimp & Fried Chicken Ham

*100.000

21 - GOI CU HU DUA
TOM - MUC

Coconut Heart Salad
with Shrimp & Squid

®P110.000

10
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22 » GOI HOA CHUOI
PUI GA HQI AN

Banana Blossom Salad with
Chicken

Rr90.000

23 + GOI HOA CHUOI
TOM NUGNG
Banana Blossom Salad

with Grilled Shrimp &
Fried Chicken Ham

®P95.000
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24 « GOI X0AI cOC TOM - GA NUGNG

Young Mango Salad with Shrimp &
Grilled Chicken

RP85.000

25 » GOI X0AI COC TOM NUGNG

Young Mango Salad with Grilled Shrimp
& Fried Chicken Ham

"P90.000

14



BANH MI SAIGON

Vietnamese Baguette

26 - BANH Mi SIGNATURE SIGNATURE )

Signature Saigon Baguette with Chicken Pate,
Mayonnaise, Lemongrass Beef, Grilled Chicken,
Shredded Chicken, Chicken Ham & Beef Cold Cuts

Rrg5.000

15
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27 « BANH MI GA NUGNG

Baguette with Chicken Pate, Mayonnaise,
Grilled Chicken, Shredded Chicken, &
Chicken Ham

"P75.000

28 « BANH Mi BO NUGNG

Baguette with Chicken Pate, Mayonnaise,
Lemongrass Beef, Shredded Chicken &
Homemade Beef Cold Cuts

RPg5.000

16



29 - BANH Mi CA HOI

Baguette with Garlic Butter Salmon, Shredded Chicken
& Mayonnaise

Rp125.000

17
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30 - BANH MI CHAO TOM 31 - BANH Mi BO TOI

Baguette with Chicken Pate, Mayonnaise, Garlic Butter Baguette
Shrimp Paste on Sugarcane, Shredded CHicken
& Fried Chicken Ham

®P95.000 RP35.000

18



BUN & BANH HOI

Vermicelli Salad & Vermicelli Sheets

; §x e CHEF'S
32 - BUN CHA HA NOI @ RECOMENDATION

Ha Noi Style Vermicelli Noodle with Grilled Ribeye Beef, Grilled Beef Patty &
Crispy Spring Rolls. Served with Fish Sauce & Green Papaya Pickle

RP150.000

19



Saiggon Cafe Kokas Page 21

BUN Vermicelli Salad

33- BUN CHAO TOM -
TOM NUGNG -
CHA GI0

Vermicelli Salad with
Shrimp on Sugarcane,
Shrimp, Crispy Spring Rolls,
Herbs & Bean Sprouts

®r120.000

34 « BUN BO NUGNG
NAM BQ

Southern Vietnamese
Vermicelli Salad with
Lemongrass Beef, Shrimp,
Crispy Spring Rolls,

Herbs & Bean Sprouts

RP110.000

20



BANH HOI Vermicelli Sheets

35 « BANH HOI CHAO TOM

Grilled Shrimp Paste on Sugarcane. Served with Thin Vermicelli

RP160.000 ror( 2OPAX

21
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36 + BANH HOI BO QUAN SA

Lemongrass Beef Skewers with Thin
Vermicelli

#9120.000

37 « BANH HOI BO LA LOT

Grilled Beef Wrapped in Betel Leaves
with Thin Vermicelli

Rr120.000

22



38 - BANH HOI THAP CAM — @ —

Special Shrimp on Sugarcane, Lemongrass Beef Skewers
& Crispy Spring Rolls. Served with Thin Vermicelli

#r150.000

23
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AT r A “HUE” Style Spicy
BUN BO I_IUE VermicelliNoodle Soup

Bun Bo Hué is a Viernamese spicy beet noodle soup which comes from Hué -
once the capital of Vietnam and still known as the Imperial City. This is the home for
imperial delicacies designed for the royal household. Outside the ciry of Hué and some

parts of central Vietnam, it is called Bun Bo Hué to denote its origin. Although the
major components are also rice vermicelli and beef, what makes the dish distinerive is
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“Hué" Style Spicy Beef Noodle Soup with Beef Shank,
Sliced Ribeye Beef, Beef Meatballs & Beef Cold Cuts

39 - BON BO HUE SIGNATURE SIGNATURE]

Rr130.000

24



40 - BON BO HUE OXTAIL

“Hué” Style Spicy Beef Noodle Soup with Oxtail,

Sliced Ribeye Beef & Steamed Chicken Ham.
Served in Hot Stone Bowl

RP200.000

25
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41+ BON BO HUE SUON BO

“Hué" Style Spicy Vermicelli Noodle Soup with Beef Rib, Sliced Ribeye Beef
& Steamed Chicken Ham

%199.000

2b



HU TIEU
Rice Noodle Soup

42 - HO TIEU XAO HAI SAN
Stir-Fried Kwetiau with Shrimp, Squid & Scallops

RP120.000

27
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43 « HO TIEU XA0 BO
Stir-Fried Kwetiau with Beef

®r90.000

28



MlﬁN Glass Noodle

44 « MIEN XAO TAY CAM HAI SAN
Stir-Fried Glass Noodle with Shrimp, Squid & Scallops

RP130.000

29
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45 « MIEN XAO TAY CAM BO 46 + MIEN XAO TAY CAM GA
Stir-Fried Glass Noodle with Beef Stir-Fried Glass Noodle with Chicken
®P100.000 ®P90.000

30



PHO Vietnamese Noodle Soup

What is Fho?

Phd is a Vietnamese soup that's made with all the good stuff: beef bone broth, rice noodles,
beef {or other protein) and lots of mix-and-match toppings

Our Beef Pho Uses Imported Beef, Family Recipe, Homemade Beef Meatballs & 12 Hour Beef Broth.
Served with Imported Hoisin & Chilli Sauce, Lime, Fresh Chilli Cut & Vietnamese Herbs

This herb often accompandes phi. Health benefits - In traditional Thia is defimitely one of the most popular herbs across the country.
medicine It is commeanly used to treat diarrhoes, colds, This BArNE i Vbl A Aliimfes it hrid Served with phéy Sinply teas off the keaves and mix it

prieumania symptams and many other aifments. ks Fesivient oo Widinay storien. intos youer soup. Knawn For its antibacterial qualities

Lnfoy rfrﬁpmmrﬁj' FrOwH Vietmamese herbs with our Pho

47 - PHO BO OXTAIL TO DA SIGNATURE

Signature Saigon “Phd” with Oxtail, Sliced Ribeye Beef,
Homemade Beef Meatballs. Served in Hot Stone Bowl

RP220.000

31
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48 - PHO SUGN BO

Special Pho with Beef Rib & Sliced Ribeye Beef.
Served in Hot Bowl

#r199.000

(/) SIGNATURE)

32



49 - PHO BO SIGNATURE

Pho with Sliced Ribeye Beef, Beef Shank, Tendon & Homemade
Beef Meatballs. Served in Hot Bowl

’P130.000

Egg (Fried / Poached)
Noodle Only

Noodle with Beef Broth
Steamed Rice

Chicken Juliene

Cakwe

Cha Hué
(Steamed Chicken Ham)

Lap Xudng Ga

{Chinese Chicken Sausage)

EXTRA
Rp 8.000

Rp 15.000
Rp 50.000
Rp 15.000
Rp 30.000
Rp 10.000

Rp 15.000

Rp 20.000

ADD ON
Moc Ga Rp 30.000
(Chicken Mushrooms Meatballs 5 pcs)
BoO Vién Rp 40.000
{Homemade Beef Meatballs 5 pcs)
Bo Tai Rp 30.000
{Ribeye Beef Slice)
Bo Chin Rp 30.000
(Beef Shank)
Bo Xao Rp 30.000
(Lemongrass Ribeye Beef)
X6i Chién Rp 20.000
{Fried Sticky Rice)
X&i Chién Phong Rp 30.000
{Sticky Rice Cake)

33
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50 « PHO BO TAI SAIGON

Beef “Pha” with Sliced Ribeye
Beef & Homemade Beef Meatballs

RP120.000

58

BEST
SELLER

34



51 - PHO BO CHIN SAI GON

Well Done Beef Flank “Phd” with
Homemade Beef Meatballs

’P120.000

35

52 - PHG PUI GA HOI AN

Special Chicken Thigh “Phd" with
Homemade Chicken Mushroom Meatballs

RP120.000
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M ON CHiNH GA (CHICKEN)
Ma!n Course

=
l. o

53 - GA NUONG MAT ONG 54 « GA KHO GUNG fome Dining Meal
XOI CHIEN PHONG Braised Chicken with Ginger in

Grilled Honey Chicken with Fried Clay pou ssivecwiti-Sieamed Rice
Sticky Rice Cake

*rg80.000 ®P110.000

36



MON CHINH

Main Course

55 « BO LUC LAC KHOAI TAY CHIEN

Sauteed Beef Cubes with Onion & Paprika.
Served with French Fries

RP180.000

37

BO (BEEF)
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56 « BO XAO HAT PIEU LA QUE

Stir- Fried Beef With Onion, Cashew Nuts & Sweet Basil.
Served with Steamed Rice

"P120.000

38



MON CHINH

. MUC (SQUID
Main Course ad )

57 « MUC CHIEN GION XOC BG TOI - XOI CHIEN PHONG
Crispy Fried Calamari with Fried Sticky Rice Cake

"80.000

39
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_J'ITII:’.JJ‘JR' '1}”{{'!]'4?_ Heal

58 « MUC CHIEN
NUGC MAM

Fried Squid with Sweet &
Sour Fish Sauce

R80.000

CA (FISH)

59 « CA HOI KHO TO

Salmon Fish with
Caramelize Sauce in
Claypot

Rr180.000

40



VEGETABLES

60 - RAU XAO THAP CAM
Wok-Fried Mixed Vegetables with Mushroom

*$70.000

41
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61+ RAU MUONG XA0 TOI
Stir-Fried Kangkung with Garlic

RP50.000

62 - RAU MUONG XAO BO
Stir-Fried Kangkung with Beef

®P90.000

42



63 - CA TIM SOT THIT GA

Pan-Seared Eggplant with Minced Chicken & Shiitake Mushroom.
Served with Sweet & Sour Fish Sauce

RPg85.000

43
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CANI{ CIJUA Southern Sweet &

Sour Soup
CHOICE OF: SERVED WITH VERMICELLI f STEAMED RICE
64 » CANH CHUA TOM 65 * CANH CHUA CA HOI
Southern Sweet & Sour Shrimp Soup Southern Sweet & Sour Salmon Soup
with Pineapple, Taro Stems, Tomato, with Pineapple, Taro Stems, Tomato,
Okra & Vietnamese Herbs. Okra & Vietnamese Herbs.
’r150.000 ’r160.000




COM vietnamese Fried Rice

66 « COM TAY CAM GA

Signature Saigon Claypot Rice with Grilled Chicken,
Chinese Chicken Sausage, Shiitake Mushroom & Ginger Fish Sauce

®r120.000

45



67 - COM TAY CAM BO VI PHO

Fried Rice with 5 Spices & Beef. Served

with Homemade Beef Meatballs,

Sate Sauce

lli Sauce

Special Hoisin & Ch

.000

Rr110

L¥ 93ed sexo)] 9jeD) uo33res
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68 « COM BO LUC LAC

Sauteed Beef Cubes with Onion, Paprika & Butter Garlic Rice

RP180.000

47
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69 + COM CHIEN XANH HAI SAN 70 - COM CHIEN XANH CA HOI
Green Spinach Fried Rice with Squid, Green Spinach Fried Rice with Salmon
Shrimp & Scallops

#7130.000 RP150,000

48



71+ COM CHIEN BO TOI HAI SAN
Garlic Butter Rice with Squid, Shrimp &
Scallops

"P130.000

49

72 » COM GA HOI AN

Signature “HOi An" Aromatic Turmeric Rice
with Chicken Thigh, Ginger Fish Sauce &
Chicken Soup

P130.000
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CThe True %7411 Jaste of Vietnam

%;m
Ve u
Pease enjoy our Vietnamese vegan and vegetarian offerings

Our new vegan menu introdices Adlshes using imported vegan
BEYOND MEAT
products besides our own new vegan inspired dishes.
We fgﬂf you ﬂf/’ﬂ} them

What makes most Vietnamese dishes super health Y and packed with
/."';rmr are f!;f_.* VArious Lypes rﬁfﬁ‘ﬂ{d’ o each dish.
The combination of the kerbs logether in Adishes are unigue to Vietnmamese.

NGO GAl

RAU 6M RAU QUE

5

The herb is also used as This is definitely one of the
adisinfectant and as a treatment  most popular herbs across the country.,
for kidney stones. Served with phé. Simply tear off the

leaves and mix it into your soup.
Known for its antibacterial qualities

Enjoy our c?f}’{dfﬂlﬂw'ﬁjf qrown Vietmamese herbs with our Jood



MON CUON

Vegan Wrap & Roll

-A-*-r

* BESI
v SELLER s

* *. 9
W e W

01. GOl CUON VEGAN
Vegan Summer Rolls with
Shiitake Mushroom, Tofu &
Sesame Seed.

Served with Peanut Sauce ‘

Rp 509 /2 Rolls .

02. BLC ll{W\n,\\’:x
._:Ltmmm T‘ul!bwltthlu Jice
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03. CHA GIO
LOTUS /Snall)

Crispy Spring Rolls with
Sweet Potato, Carrot,
Taro, Jicama, Tofu,
Mushroom & Lotus Seed

Rp 30900 / Rolls

Spring Rolls with Sweet Po
Taro, Jicama, Tofu

02



?
G OI Vegan Salad

05. GOI XOAI
VEGAN

Young Mango Salad
with Shiitake Mushroom,
Tofu & Fried Bean Curd

Rp 6()-000

g I
o
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SAVORY & SPECIAL

06. BANH CUON

NAM VEGAN

“HA NOI" Steamed Rice Rolls
Stuffed with Minced Shiitake
Mushroom & Tofu

Rp (-000




Saiggon Cafe Kokas Page 55

07. BANH XEO VEGAN

Crispy Turmeric Coconut Savory Pancake
with Shiitake Mushroom & Tofu




BANH MI Vietnamese VEGAN Baguette

08. BANH MI AN SEN

Baguette with Homemade Stewed
Tofu, Mixed Mushroom, Carrot &
Sweet Potato in Roasted Rice Powder

Rp 75.0(1[}

= = Vietnamese
BANH MI VEGETARIAN Baguette

09. BANH MI OMELETTE
Baguette with Omelette, Mushroom, Tofu & Onion

Rp 7()-000

05
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10. BANH MI
BO TOI

Butter Garlic
Baguette

Rp 28[}[}0

11. BANH MI
BO PUONG

Butter Sugar
Baguette

Rp 2 &.ﬂﬂﬁ

12. BANH MI
PLAIN

Rp 17:000

06



BUN

Vegan Vermicelli

3. BUNBL CHA GIO VEGAN
Southern Rice Noodle'Salad with Tafu, Mixeds® S
Mushroom in Rodeted Rice: PoWd 0
Spring Roll ok

e

Rp 95’.“[1{1 '_;;'"’:. g . i

g=
[

14. BUN CANH CHUA SA TE VEGAN

Sweet & Sour Vermicelli Soup with Shiitake Mushroom, 1
Vegan Ham, Tofu, Tomato,
Pineapple & Celery

Rp 78000

07
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15. BUN HUE VEGAN
“HUE" Style Spicy Lemongrass

Vermicelli Soup with Shiitake Mushroom,
Vegan Ham, Tofu & Fried Bean Curd

Rp 85000

e




o ?
PHO Vietnamese Noodle Soup

NGO GAJ

RAU OM RAU QUE
This herb often accompanies phé Th This is definitely one of the
= e herb is also used as
}:da?l:h b-llznleﬁts: In tral.dltn:ma{ et and meis freatmiant :wsl papul,;r herbs E[.E;.-es:g
tTeat dc.'l:z:ht::a, ould:r;;fueummtl?a Far hisney stces: Sir:pl;':::r;rﬁyrthe lemr:simﬂ mlix it
symptoms and many other ailments.

into your soup. Known for its
antibacterial gualities

2%;2?} Erfﬂﬂfmfg}’ qrown Vietnamese kerbs with our Phé

16. PHO AN SEN

Vietnamese Healthy & Nutritional Vegetable Noodle Soup
with Shiitake Mushroom, Vegan Ham, Tofu & Fried Bean Curd

Rp 95-000 -

09
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COM CHIEN Vegan Broken Rice

17. COM CHIEN XANH VEGAN

Green Spinach Fried Rice with Shiitake
Mushroom & Tofu

Rp 90.0(:'“

10



18. COM TAY CAM VEGAN

Fried Rice with Shiitake Mushroom, Tofu, Onion, Lemongrass,
Ginger, Bamboo Shoot & Sesame Oil

Rp ()-000

11



Authenuc Vletname&e
Beverages.
Tea & Collee
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Smoothies

01 « Saigon Sunshine 02 - Lychee 03 - Mango Pandan
Smoothie Smoothie Smoothie
Rpz5.000 Rp45.000 Fresh Mango Pandan,

Fresh Milk &
Condensed Milk

04 « Avocado Coffee 05 » Mango Orange RP60.000
Smoothie Ginger
Fresh Avocado, Rp
sl 60.000

Fresh Milk
#60.000

Qur prices does not include 11% tax & service charge or 7.5% packaging charge for takeaway.
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06 » Lemon Coriander Cooler

Ice Blended Lemon and Coriander Juice

RP55.000

08 « Vietnamese Sweet Basil

Fresh Vietnamese Basil Smoothie

RP55.000

07 - Pineapple
Curry Leaf

RP60.000

09 » Avocado Coconut
Pandan Smoothie

R60.000

o2



03

Fresh Drinks

10 - Fresh Kumquat 11 « Fresh Kedongdong

Res5 000 I“iCE
*45.000
13 « Fresh Coconut 14 » Pineapple Island
Whole Pineapple & Lychee
Fruit Blend
%45.000 R045.000

12 « Fresh Orange
Juice

’45.000

15 « Hot Saigon

Fresh Coconut with
Lime & Selasih

RP45.000




Vietnamese Drinks

16 « Aloe Vera 17 « Aloe Vera 18 « Pandan Ginger
Selasih Pandan [efico / g wor

RP40.000 RP40.000 RP40.000

19 « Ginger Lover 20 » Honey Kumgquat
Ginger with Palm Sugar Lemongrass
g |
@men ¢ i!i' HOT @;csn / E HoT

P40.000 %40.000

(S’ {'X"Af?di-

HONEY

’ + Rp5 .000




Vietnamese Drinks

21 - Honey Lime
Lemongrass

e
ICEH ' H HOT

RP40.000

24 - Lime Yogurt
Mojito
®P45.000

23

22 « SO Pa Chanh
Puong

Vietnamese Club Soda
with Lime Drink

®P40.000

25 «» Iced Tamarind Juice

Fresh Tamarind
with lce & Peanut

RP45.000

IONEY

.' E Rp5 -000

23 -« Rau Ma
Pau Xanh

Fresh Pennywort
Juice with Mung Bean

*Mung Bean by Reguest
8045.000

i

25 SN




oy

Vietnamese Tea Pot

Imported from Vietnam

26 - Jasmine Tea 27 - Lotus Tea

“P40.000 “40.000

28 - Lemongrass Tea 29 - Fresh Ginger Tea

*740.000

*40.000




Vietnamese Ice Tea /

30 - Vietnamese Iced 31 Iced 32 « Iced
Lime Tea Lychee Tea Kumgquat Tea
#P35.000 %P40.000 *r35.000

33« Thai Green 34 . Thai Milk 35 . Lemongrass 36 - Lipton Tea
Milk Tea ]E].ljl’ Tea IE“}F Tea @“:Eu 4 ﬁum

Rr45.000 ®P45.000 RP35.000 Re25.000

07



Vietnamese Coffee

37 « Ca Phé Pen Pa 37A - Ca Phé Pen Nong
Vietnamese Black Drip Vietnamese Black Drip
Coffee with Ice Hot Coffee
Tyl 1cED ‘nnn‘ [HHGT @ orie
Rr35.000 ’35.000 (
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Vietnamese Coffee

38 » Ca Phé Stia ba
Vietnamese White Drip Coffee with Ice (Condensed Milk)

BltEn bnmp Rr20.000 '
38A - Ca Phé Sita Néng | =
Vietnamese White Drip Hot Coffee (Condensed Milk) :
g HOT ‘nmr R4 0.000

09



39 « Ca Phé Mubi 40 » Ca Phé Tring
Coffee with Salt & Vietnamese Egg Coffee
Whipped Cream 1"!1 Ty

'45.000 |
RP45.000

41 « Ca Phé Sita Dua
Vietnamese Coffee with
Coconut Milk

Rb45.000

Ca Phé Jelly

Vietnamese Coffee with
Cream & Jelly

i145.000

e CONDENSED Rp = .000 BLACK Rp = .000
(_E.fkf?/? MILK + I5 . JELLY + ]5

10



L

Mineral & Soft Drink

43 « Aqua Reflection 44 « Aqua Sparkling 45 « Tonic Water
’25.000 RP25.000 RP25.000

46 » Coca-Cola 47 « Soda Water
RP235.000 Rr25.000

43

B
£~

|

|
|
|

o
|

; -.::'FrE FLEDTIOMS

Beer

48 » Beer Bintang
RP45.000

49 - Beer Bintang
Bucket

RP120.000

=
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50 - Saigon Beer
*50.000

51 - Saigon Beer Bucket
’$120.000

12



13

Flan Cake

e Ay 4

01 - Flan Cake 02 » Thai Milk Tea Flan 03 « Mathca Flan Cake
Caramel Pudding Thai Milk Tea Pudding Matchal Pudding
Rp38.000 ’P30.000 RP30.000

uv

04 » Ché Khoai Mon 05 « Che Khoai Déﬂ
Taro Sweet Soup with Sweet Potato & 1-;—'7"-3?? ip

‘Pandan Sticky Rice & with Coconut Milk:
‘Coconut Milk '

EP28.000




RAU QUE
GIMLET

O crase on the tradizonal Gemler,
ustng Vietnamese sweet basil grown
OR Ou farms (o g@ive @ most distnetive
most refreshing,

l#iSﬂ-wn-

i4



KUMQUAT
MARGARITA

Another tradtronal nvise ths time
wusing fresh Kumquae fuice to make
this delightfid Margarita our own.
Frozen 1o add joy.

choice of:
classic kel 50000
frozen %o ] 5 Qo0

SAIGON
SUNSET

Our interpretation of a
Pina Colada, Vietnamese style
with Lemongrass, Kumguat &
Fresh Pineapple.

%150

15
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RED AO DAI

An elegant cockitail that vozer
elegance and charm.

Deep Red Dragon Fruit juice,
Kurnguat juice & vodka
miakes thiv an enjoyable
cocktail anyiime of the day.

lplsﬂ.n-un

KEDONGDONG
MARTINI

Our most popedar infiouse cocktad
strong citrus flavours of our
Kedondong Juice paired with vodka.
Great for hot afiernoons bud fust

ar enjoyable for the evenings.

Rpls u.nln-u

16
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EM SAIGON

L g5 foow you would address the
ladies of Viemam in a respectful
manner. This cockead is in honowr
of the Em s of Saigon.

With a mix of Vietnamese Coffee,
Milk and Baileys. A wonderfil way
to end an enjoyable dinner.

Itp15“.nnn




