3 REGIONS
Yietnamese Guesine




MON CUON

WRAP & ROLL
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. 01. KHAY BON MUA
Special Four Seasons Platter with Shrimp Summer Rolls,;
| Grilled Chicken Patty Summer Rolls,

Shrimp Spring Rolls & Beef Wrapped in Vine Leaves
Rp 110°°°/2.3 pax
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02. GOI
CUON TOM
[ Irnecell )

(Lumpia Basah
dengan Udang)
Shrimp Summer Rolls.
Served with Peanut
Sauce

Rp 3():000

. G@; CUON 'rém f-‘«&y)

Shrlmp Summer Rolls.
Served with Peanut Sauce

Rp 6000
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2 Rolls

v 06. GOI CUON BO
O (Lumpia Basah dengan

Sapi Tumis Serai)

™ Lemongrass Ribeye

iRE N Beef Summer Rolls.
: Served with Sweet &

- —
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7 Roll

(Imall)
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08. CHA GIO MAYO HAISAN / By
Crispy Seafood Mayonnaise Spring Rolls
(Shrimp, Squid & Crab)

Rp (_, [].ﬂ[l{l




7 Roll

09. CHA GIO TOM
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Crispy Shrimp
Spring Rolls
Rp 3()-000
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10. CHA GIO TO

olls
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Crispy Shrimp Spring Rolls

Rp (}”.UHH




11. GOI XOAI TOM .
(Salod Mangga dengan Udang) —
Young Mango Salad with Shrimp |8







14. SALAD BO

Beef Salad with Lettuce, Tomato,
Onion, Egg, Vietnamese Herbs &

Vinegar Dressing

Rp 7{}.!}!}”
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SAVORY

& SPECIAL

15. BAP XAO
Vietnamese Stir-Fried Corn with Butter,
Cried Shrimp & Minced Chicken

Choice of Mild /

Rp 48000
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16. BANH TRANG CHIEN GION

Fried Rice Paper with
Chicken & Mushroom

Kp 48'”"“

!
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Rp ,_1_ 0.{]1.'!“

18. XOI CHIEN PHONG
Fried Sticky Rice Cake

Rp 3(0:000/4 pes

11

Chill Sty

19. TRUNG CUT BACH HOA

Quail Eggs Stuffed Chicken Meatballs

Rp 3“'““{” 2 Pcs
Rp 60‘"‘"“’4 Pes



R
21. XOI GA NUONG: : G
Sticky Rice with Grilled Chicken, Chicken Ham,
Chicken Pate, Chicken Shredded & Chinese Chicken Sausage

Rp 6 5.(]{]'{?

20. BOT CHIEN
TRUNG
Vietnamese Pan-Fried
Flour Cake with
Minced Chicken,

Egg & Onion, Served
with Chilli Sauce,

Soy Sauce & Pickle

Rp 5 5,{}(}11

12
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22. BANH CUON SAIGON:

Steamed Rice Rolls Stuffed
with Chicken, Mushrooms &
Fried Chicken Ham. Served with
Fried Shrimp Cake

Rp 7{].(1(]1.1
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24. BANH XEO HAI S : SN
Vietnamese Crispy Savory Pancares Wit shrimp & Squid

Rp 8[‘}_[\4“}

L

25. BANH XEO
TOM - GA
(Pancake Vietham

dengan Udang &
Ayam)

Vietnamese Crispy
Savory Pancakes
with Shrimp &
Chicken

Rp 8 0 00
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26. TOM CHIENGION XOCBGIPANH
gy Fried 'E::hrir'l';'b.ﬁ'itHf:Jrli:'.‘lrl & BULTER
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27-MUC CHIENGIC
XOC BO HANH / ¢
eV Ef(ed Calamar|

/ nion & BUuttEraaes
\ Fried StICKy S
Green Sauce™

-,I.l I“'.

Rp 68.“!1“




28. GA CHIEN SA
Fried Chicken with Lemongrass.
Served with Green Sauce

Rp 7():000

Choice of:

CRISPY STICKY RICE
STEAMEDSTICKY RICE

16



BANH Mi
CHAO

HOT PLATE

29. BANH MI CHAO BEEF STEAK
Vietnamese Banh Mi Skillet with Beef Steak,
Fried Chicken Ham, Beef Ham, Egg,

Butter & Chicken Pate.

Rp ](_:'.:'}.{HIH
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31. BANH Mi CHAO
SAIGON

Vietnamese Banh Mi Skillet
with Lemongrass Ribeye Beef,
Crilled Chicken Patty Skewer,

Fried Chicken Ham, Beef Ham,
Egg & Butter

Rp ():.000

Choice of ;
Bagvette (D
i &

Steamed Rice { : :—f

30. BANH MI CHAO
BO LUC LAC
Vietnamese Banh Mi Skillet
with Saikoro Beef, Onion,
Paprika, Fried Chicken Ham,

Beef Ham, Egg, Butter &
Chicken Pate

Rp 110000

Choice of ;

et @

e
Steamed Rice -.'h;f
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BANH MI 2% v

VIETNAMESE BAGUETTE

Enfoy Our Fresh Homemade Dank Mi Filling wich :

- .

D ® OV ~ A

Toudt ClicknPue Mse  Dlle v e Frs Ml Gy O0n Cunber oo

BANH M is a Vietnamese word, which means bread,
The bread filling is the most special part of this food: it is filled with
various ingredients normally including meat, fresh Vietnamese herbs,
chili and peppers. BANH MI has fascinated the whole world, More than a dish,
BANH MI is one of the culinary pride in the cultural identity of Vietnamese people.



Homemade
_Mayonnaise

Chicken Fate



j 0 Deliglt )
(Roti Vietnam depgan Daging SapiSerai)

34. BANH MI GA NUGNG MAT ONG
Baguette with Chicken Pate, Mayonnaise,
Shredded Chicken Breast & Honey BBQ Boneless Chicken Thigh

Rp 8 U 000

21
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35. BANH Mi (,LASSIL

Baguette with Chicken Pate, Mayonnaise,
Shredded Chicken Breast,
Fried Chicken Ham & Beef Ham

Rp (5000

NEM NUONG ( Delight )
Baguette with Grilled
Chicken Patty Skewers &
Shredded Chicken Breast

Rp 7{ 00




37. BANH Mi
BO TOI

Butter Garlic
Baguette

Rp 2 B.HHH

38. BANH MI
BO BUONG

Butter Sugar
Baguette

Rp 2 8.[1[1[}

39. BANH M1
PLAIN

Rp 1 Z.HUU
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BUN
VERMICELLI SALAD

40. BUN COMBO (2 PAX)

Combo Vermicelli Salad with Lemongrass
Ribeye Beef, Beef Wrapped In Vine Leaves,
Grilled Shrimp & Shrimp Spring Rolls

Rp ]60.[}““

Sweel 3




42. BUN GA NUONG
MAT ONG - CHA GIO

(Salad Vermicelli dengan

daging Ayam Panggang)

Vermicelli Salad with
Honey BEQ Boneless Chicken
Thigh & Shrimp Spring Rolls

Rp 85,{}{](}

25

( Deligh )
(SerlagVermceligengan
daging:Sapl Serai)




43.BUNTOM
NUONG - CHA GIO
Vermicelli Salad with

Grilled Shrimp & Shrimp
Spring Rolls

Rp 85000



-~ - »F
“HUE" STYLE SPICY VERMICELLI NOODLE SOUP

Bun Bo Hué is a Vietnamese spicy beef 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 houschold. Ourside the ciry of Hué and some

parts of central Vietnam, it is called Bin Bo Hué to denote its origin. Although the
major components are also rice vermicelli and beef, whar makes the dish distinerive is

the perfect balance of its spicy, sour, salty and sweer Havors,

Ovnce Wim Ruoe

L\':f L7 _": i \'. ce

45, BUN BO HUE DAC BIET

Special “HU&" Style:Spicy Vermicelfihogdie
Sliced Ribeye Beef, Beef Shank, Tendon &

Rp uln.'lihu
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46. BUN BO HUE TAI / Yelight) 4

"Hué" Style Spicy Vermicelli Noodle Soup with Sliced Ribeye Beef
& Steamed Beef Ham

Rp 95.{]0{]
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47. BUN BO HUE OXTAIL

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

Rp 19[}115_111




BUN SOUP

VERMICELLI NOODLE SOUP

48. BUN CHA CA

Spicy Vermicelli Noodle Soup
with Homemade Fish Cake &
Chicken Mushroom Meatballs

Rp 85000




49. BUN MANG GA

Vermicelli Noodle Soup with
Chicken, Chicken Mushroom
Meatball & Bamboo Shoot

Rp 85.000

Pt

Hot Sitice

o

50, BUN CANH
CHUA CA
Southern Sweet & Sour
Vermicelli Fish Noodle Soup
with Pineapple, Taro Stems,
Tomato & Okra

Rp 85.u|m

31



51. HU TIEU SAIGON

Tossed Kwetiau with Grilled Shrimp, Honey BBQ
Chicken, Lettuce, Bean Sprouts,

Chives, Celery & Special Sauce.

Served with Poach Egg Soup On The Side

Sho « Trom 3
S e Sice

32



52. HU TIEU CA

Shrimp Broth Kwetiau with Seabass Fish & . _

Chicken Mushroom Meatballs. Served with Hot Sauce

(Ehoice of Dy -Soup ehy i e Side) - -
3 o

53. HU TIEU TOM - MUC - CHA €A
Shrimp Broth Kwetiau with Shrimp,
Squid & Homemade Fish Cake

Rp IUUHU[} ‘




Dui Ga Xoi Mo &
Hor Sance

DL

%
54. Mi DUI GA'XOI MO

Aromatic Egg Noodle Soup with
Roasted Chicken Thigh

Rp ¢()-000

34



55. MI XAO BO 1 Delight )
Stir-Fried Egg Noodle with Beef Lemongrass

Rp ©().000




PH6 (Noodle Soup)

iting from Hanol and Mam Dinh in the north.
e found from dif f Vietnam, all inc
ify each regic

nd the le
of Pha

licious flavor as
produc fing the traditional
f broth, a 4 hour bre a cken broth while
erent fresh vegetables
broth

What makes most Vietnamese dishes super heallhy and pac Ked with
.l"::”';(-?." P 8 f}i" R A {;I‘rfff.’..'h' ({! 4‘::4{:'.?'?;:1' P f.’&f{.ﬁ Fé ,.l".;'lf)i.ll:
i Tre combimation rg,-’ e frerbs fcf:frﬁ?ﬁ' i dishes are rwx;r,ﬂ.fx fo Vietmam

Nooen RAU OM RAU QUE

This herb often accompanies phd The herb is also nsed as This is definitely one of the
Health benefits : In traditional medicine, a diginfectant and as a treatment mest popular herhs across the country,
it is commonly used to treat diarrhoea, for kidney stones. Served with phd. Simply tear off the

colds, pneumonia symptoms and leaves and mix it into your soup,

many other ailments. Known Tor its antibacterial qualities

Enjoy our rfx'}?rmm.rf?f ¥ grown Vietnamese herbs with our Jood

36



PHO TRUYEN THONG
VIETNAMESE TRADITIONAL
NOODLE SOUP

57. PHO PAC BIET . Jsecic/
Special Phd with Sliced Ribeye Beef,

Beef Shank, Tendon & Homemade

Beef Meatballs. Served in Hot Bowl T 1(‘111‘l ;
3 1 Vi

Rp 12()-000 &)l ‘J /

e (J:‘()':“H) "

+ Rpp (000




58. PHO BO TAI / Yelighs )

Phao with Sliced Ribeye Beef
Rp {)E.UHU

Ootra Galee
+ Rp 00
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60. PHO BO VIEN

FPhad with Homemade

Beef Meatballs

Kp 8 [‘j.UlH}

59. PHO BO CHIN
( Delrght )

Phd with Well Done
Beef Shank

I-'.p 9 5,{]{]{]

el Pet -___mﬁ;vga
+ I%.plo.mm! l



61. PHO BO OXTAIL

Signature Phd with Oxtail, Sliced
Ribeye Beef. Served in Hot Bowl'

Rp 19()000







63. PHO GA - MOC VIEN

Pha with Chicken & Homemade
Chicken Mushroom Meatballs

Rp 8{]'“”“
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LS vtrer Gedeetr
ok Kp ] [‘,.“HU
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64. PHO PUI GA XO1 MO
Aromatic Phad with Fried Chicken Thigh

Rp tJ n_mm




PHO TAI LAN
(NOODLE SOUP PEDAS)
AROMATIC SPICY NOODLE SOUP

65. PHO TALLANSA TE PAC BIET

Aromatic Spicy Phd with Stir Fried Ribeye Beefy _.__'

P Beef Shank, Tendon & Homemade Beef s

Meatballs. Served in Hot Bowl

Rp 12():000




66. PHO TAI LAN SA TE TAI / Delight) )
Aromatic Spicy Pha with Stir Fried Ribeye Beef

Rp gs,ﬂﬂﬂ
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EXTRA
< Y

BEEF PHO

01, Bo Vién
[Beel mMeatball) - 8 pcs

02. Bo Tai
[Ribeye Sticed)

Rp 4(}1}&0

Rp 3()-000

03, Bd Chin
[Beeaf Shank)

Rp 3()000

04. Gién Bo

R T
[Beef Tendon) 30

05, Buii Bo

Kp A0
(Beel Oxtail) 120

06. Suiin B

{Beet Rib) e 1307

BEEF

07. Bb Xio (50g)
[$ouléed Lemongass Beel)

Rp (000

08. B Liic Lic ’
[Beef Luc Lac) " 70 2
09, Gin Bo

R’ R
[Beef Ham) " 10

10. Beef Steak

(Beef Steak) S 1209

11. B La Lét

[Beaf Wropped in Vine
Leaves)

Kp z?J:H!I:i

SEAFOOD

12, Cha Ci
[Fish Cake)

Rp 2()-000

13. Tom

[ = L)
(Shiimp - Udkang) - | Ekar P15

14. Muc

- K O
(Squid - Cumi) - 50 Gr 25

15. Ca Chém
[Seaboss Fish - lkan) - 1 Porst | 400

CHICKEN

16. Duii Ga Nudng Mat Ong
[Heney BBG Chicken Thigh|

17. i Ga X6i Ma
(Crispy Aromatic Chicken Thigh)

18, Mée G
[Chicken Mushroom Meatballs) - 8 pos

19. Gi Phi

[Chicken Julenne] - | Parsi

Rp 45000

Rp su.m:m

Rp 3{},(!1:!

Rp 3000

20. Cha Chién
[Fried Chicken Hom) - | Porsi

21. Cha Hu¢
[Steamed Chicken Hom) -1 Pcs

Rp “}.mlll

Rp 15000

22. Cha Trifng
[Ecig Meatioaf] - | Pcs

23. Lap Xuing Ga
[Chinese Chicken Sausage)

OTHER

24. Chicken Pate
{Chicken Pate)

25. Mayonnaise
(Maoyo)

26. Binh Phing Tém
[Crocker - Kerupuk Udang) - 10 pos

27. Triing
(Fried/Pocched Egg - Telur)

28. Com

[Steamed Rice - Nask)

29, Com Chién Toi
(Butter Gariic Rice)

30. Xéi Tring
{Steam Sticky Rice)

1. Mushroom & Tofu
(Filing Vegaon)

NOODLE & BROTH

32, Cakwe
(Calkwa)

Rp {5000

Hp Zu.wil

Ep ]uﬁﬂﬁ
Rp 500y

fp | ﬁﬂﬂ{‘l

kp SJ!W

Kp | ﬂ.ﬂm

Rp lﬁ.ﬂl}ﬂ
Rp zﬂ'ﬂﬂﬂ

Ity ES,UIW

Kp lﬂﬂﬂl.'l

33, Noodle Only
[Kweatiou polos)

kp 15.0“11

34. Beef Broth Only
{Kuah Pho -150 mi |

35, Noodle with Beef Broth
[Kwetiou + Kuah Pho - 500 mi)

Rp 25.1]:}[1

Rp rin.ﬂl‘bll




67. COM TAM BEEF STEAK
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69. COM TAM
GA NUONG
MAT ONG

(Nasi Campur Vietnam

dengan daging
Ayvam Panggang)

Broken Rice with
Honey BBQ Boneless
Chicken Thigh

Rp g()-000

47

68. COM TAM BO
XAO / Ye fﬁﬂ’;f J
(Nasi Campur Vietnam
dengan daging

Sapi Serai)

Broken Rice with
Sautéed Lemongrass
Ribeye Beef

Rp Q.00




70. COM TAM COMBO

Broken Rice with Sautéed Lemongrass Ribeye Beef&:
Honey BBQ Boneless Chicken Thigh &
Crilled Chicken Patty Skewer

Rp I "].l"u'li]',-'2 Pk
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Red Fried
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72. COM CHIEN BO BEEF STEAK
(Nasi Goreng Vietnam dengan Daging Sapi)
Red Fried Rice with hoisin, chili sauce with BBQ Beef Steak

Rp 165000

50



73. COM BO LUC LAC

Vietnamese Shaking Saikoro
Beef with Onion, Paprika &
Butter Garlic Fried Rice

Rp 1200




74. COM CA LUC LAC

Shaking Seabass Fish with Onion,
Paprika & Butter Garlic Fried Rice

Rp 10000

75. COM CHIEN XANH HAI SAN - CHA CA
Green Spinach Fried Riee With. Shrimp, Squid
£ Homemade Fish Cake

RP 95.!][.“!




76, COM CHIEN XANHEOM
g
Creemn. SF_,|r|:| ch Fried Rice h SHrimper

Rp “]”nnn
AN\

Claypot Chicken Rice with Chinese Chicken Sat;isaf_:jé‘;:! [ ]

Bamboo Shoot, Mushroom, Onion & Ginger

Rp 1()():000

23



78. COM BO VI PHO [ Welighs )

Fried Rice with 5 Spices & Beef. Served
with Homemade Beef Meatballs, Sate Sauce,
Special Hoisin & Chilli Sauce

Rp 85:000




MON CUON

Vegan Wrap & Roll

e *;:

x BEST ',

- SEILER » S0
S

*
AR

.

01. GOI CUON VEGAN
Vegan Summer Rolls with
Shiitake Mushroom, Tofu & |
Served with Peanut Sauce ‘

e fwizmmlﬁ ,

02. BLEUHON VEGANN!
Sttnmer Rolls withiTof L_Iit:ém}a-,.___' Ol
Carrot, Sweet Potato In Roasted Rice (¥
Powder: tl i -

Rp '{ﬂ'}.lm?i / 5 f?ﬁ”%

01



2 Rolls .
04. CHA GIO LOTUSY %y )
Crispy Spring Rolls with Sweet Potat8

Carrot, Taro, Jicama, Tofu,
Mushroom & Lotus Seed

i
s il I

"M

03. CHA GIO
LOTUS 7 fonall )

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

Rp 3099 / Rolls



7
GOI Vegan Salad

05. GO1 XOAI
VEGAN

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

Rp (()-000

SAVORY & SPECIAL

" 06. BANH CUON
NAM VEGAN

“HA NOI” Steamed Rice Rolls

Stuffed with Minced Shiitake

Mushroom & Tofu

Rp 60.ﬂﬂﬂ




T,

07. BANH XEO VEGAN

Crispy Turmeric Coconut Savory Pancake
with Shiitake Mushroom & Tefu

Rp B{I,I_li]u




BANH MI Viethamese VEGAN Baguette

08. BANH MI AN SEN
Baguette with Homemade Stewed
Tofu, Mixed Mushroom, Carrot &
Sweet Potato in Roasted Rice Powder

Rp 75.!10[}

< =~ Vietnamese
BANH MI VEGETARIAN Baguette

09. BANH MI OMELETTE
Baguette with Omelette & Onion

Rp 70000

05



11. BANH Ml
BO PUONG

Butter Sugar
Baguette

10. BANH M
BO TOI

Butter Garlic
Baguette

Rp 2 8.{.'!(1[.'!

12. BANH MI
PLAIN

Rp 1 z.ﬂﬂ[}

06



BUN

Vegan Vermicelli

X

': F‘ -...'J - b
13. BUN BI Cl A GIO VEGAN P
Southern Rice Noodle Salad with Tafu, Mixe r._.;"
Mushroom in RoaStec RTE%:PQ NHERE: Eotus g
Spring Roll & ol 4

Rp. 95000 / S
— ,

2

14. BUN CANH CHUA SA TE VEGAN

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

Rp 78000

07



15. BUN HUE VEGAN
“HUE" Style Spicy Lemongrass
Vermicelli Soup with Shiitake Mushroom,
Vﬂg&n Ham, Tofu & Fried Bean Curd
Rp 85‘“““




ggs.an
soasen

The True %‘fm: Jaste of Vietnam

Vegan
i -

‘Pfea.sa gnjay our %smamsse vgg;m and ve'gemrimf aﬁ‘arﬂng&

Our new vegan menu introduces dishes mm':z imported vegan
EA

EYOND MEAT and OMNI
}ﬂrmﬁms éﬂ'&fdrﬁs O OWH HEW foﬂ?: f?r.i)ﬂffﬁd( ﬁ&ﬁfl&.

We éa‘pﬂ you enfoy them

What mdﬁtfn' most Vietnamese dishes super ﬁrﬂffﬁy and !-‘J;Lc'&m" with
f.r{ﬂfﬂ!‘ are féf' Vﬂrfﬂﬂﬁ f}:ﬂfﬁ ﬂ‘f {fl‘ﬂ'};rs in Eﬂf\é d?;‘.l';f.
The combination of the herbs mgfff;err in dishes are unigue [o Vietnamese.

RAU QUE

NGOGl RAU OM

This is definitely one of the

a disinfectant and as a treatment
for kidney stones, Served with phd. Simply tear off the
leaves and mix it into your soup,
Known for its antibacterial qualities

.En),m;' our m‘gm.-fmff Y qrown 1-'f:':.“n.-mrrfm-' kerbs with our fmd'

The herb is also used as
most popular herbs across the country.



COM CHIEN Vegan Broken Rice

17. COM CHIEN XANH VEGAN

Green Spinach Fried Rice with Shiitake
Mushroom & Tofu

Rp g():000

[

A
- X
| i i

e Nl
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18. COM TAY CAM VEGAN

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

Rp [)O.UUH

11

Onion, Lemongrass,






1. Saigon Sunshine 04. Longan Pandan 06. Lemon Coriander
Smoothie Smoothie Cooler
Rp 4 5.000 RpA 000 lce Blended Lemon
45 40 & Coriander Juice
02. Lychee Smoothie 05. Vietnamese Sweet Rp4():000
Rp415-000 Basil Smoothie
Fresh Vietnamese Basil
Smoothie
03. Peach & Pineapple Rp4()-000

Jam Smoothie
Rp45:000



07. Fresh Kumquat
Rp 3()-000

08. Fresh Kedondong
Juice

Rp 3():000

09. Fresh Orange Juice

Rp 40.[![)(1

10. Fresh Coconut Whole
Rp 45:000

11. Aloe Vera Selasih
Rp 3():000

12. Aloe Vera Pandan
Rp 3()-000

13. Pandan Ginger
Rp3()-000

Eiﬂtﬂ £ g HOT

14. Ginger Lover
Ginger with Palm
Sugar

Kp 30.("?[1

bl ICED 7 g HOT
=]

Our prices does notinclude 11% tax& service charge or £.5% packaging charge for takeaway.

02



[ etnamese
%Hnney Kumgquat 18. Rau Ma

16.

17.

J
Lemongrass Dau Xanh
Rp 35:000 Fresh Pennywaort
= i Juice with
il 1ce0/ H HOT
Mung Bean

“Mung Bean by Request
i T
Rp 35.000
[E;’ ICED / @ HOT
So6 Pa Chanh Dudng

Vietnamese Club
Soda with Lime

Rp 35.000

aFZXMJ HONEY Hbs sl

Uetnamese Joa Fot

19. Jasmine Tea 20. Lotus Tea

21.

23.

- Lemongrass Tea

[ Imported from Viemom]

Rp 40.[![1&1 Rp 40.(]1}[!

Lipton Tea
Rp 3()-000

Rp 35:000

Fresh
Ginger Tea

Rp 4():000

03



Uietnamese Jce Yen

24. Vietnamese Iced

26.

Lime Tea
Rp 3()-000

Iced
Lychee Tea

Rp 3():.000

Iced Kumquat Tea
(Tra Tic)

Rp 30.|}[Il}

27. Thai Green
Milk Tea Jelly
Rp 3511[![!

28. Thai Milk
Tea Jelly

Rp 3 S.imﬂ

29. Lemongrass Tea
Rp’}{].ﬂﬂﬂ

30. Lipton Tea
Rp 25.{!(]{}

/
R

04



05

Uetnamese Yea

Share it 3 - 4 people

31. Peach, Lemongrass
& Orange Tea
(1 Liter)

Rp 8():L00

32. Lotus, Lemongrass
& Mint Tea
(1 Liter)

Rp 8()-000



33. Peach, Lemongrass 35. Iced Longan

& Orange Tea Lotus Tea
Rp 4()-000 Rp 4()000

3. Lotus, Lemongrass 36. Iced Longan
& Mint Tea Jasmine Tea
Rp 4{}.[1(]{!' Kp 40.1}[1{]

C(:;;(JM| CONDENSED MILK  Rogom | BLACK JELLY  Refeo0n

Olur prices does net include 11% tax & senvice charge or 7.5% packaging charge for takeaway.



o7

Uetnamese @7/%5

37. Ca Phé Den Pa
Vietnamese Black Drip
Coffee with Ice

Rp 35000

38. Ca Phé Stia Da
Vietnamese White
Drip Coffee with
Condensed Milk &
lce

Rp 35000

= 1
-_E,Ici.-



37A. Ca Phé Den Nong
Vietnamese Black Drip Hot Coffee
Rp 35.{mh

w

38A. Ca Phé Siia Nong
Vietnamese White Drip Hot Coffee with
Condensed Milk
Rp 35[11'![1

w

Qur prices does not include 17% Tax & Service Charge or 7,5% Pockoging Charge for Takeaway. DB



Utetnamese Coffee

39. Ca Phé Mudi 41. Ca Phé Sita Dira
Coffee with Salt & Vietnamese Coffee
Whipped Cream with Coconut Milk
Rp 45000 Rp 45000

40. Ca Phé Tring 42. Ca Phé Jelly
Vietnamese Egg Coffee Vietnamese Coffee
Rp 45.000 with Cream & Jelly
o Rp 4()-000

B




4. Coca-Cola
Rp 25[11}[!

45. Soda Water

Rp. 45:000'

\
#7. Beer Bintang Bucket
Rp120-200

10



Rp 4500

49. Saigon Beer Bucket
R 160000




Flan Cake

01. Flan Cake 03. Matcha Flan Cake
Caramel Pudding Matcha Pudding
Rp 25.nun Rp 28.m}n

02. Thai Milk Tea Flan
Thai Milk Tea Pudding
Rp 2 S,IHH‘J

Sweet 50390

e SRR

04. Cheé Khoai Mon 06 Chudi Chién
Taro Sweet Soup with Banana Fritfers with
Pandan Sticky Rice & Coconut Milk
Coconut Milk Rp 78000
Rp 25000

05. Che Khoai Déo
Sweet Potato & Taro
Soup with Coconut Milk

1Z



Uetnamese eossest

07, Sam Bo Luong
Viethamese Dessert Drink
with Dried Longan, Dried
Apple & Lotus Seed

Rp 35000

@ o ”, T H—“\—» 08. Che Ba Mau
- ¥ Three Color Dessert
(Cendol Vietnam)

Rp 35.!]!1[}

Flan Coconut Jelly
Caramel Pudding with
Black Jelly & Peanut
Rp 35.000

13 Cur prices does not include 11 % 1ax & senace charge or 7,5% packaging charge for takeaway,



