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SUSTAINABLE DINING

Our food and beverages are thoughtfully crafted using sustainably sourced ingredients.
Our menu features carefully sourced seafood, herbs and produce from regional farmers

and fisheries across Vietnam.

A ALCOHOL | C CELERY | CR CRUSTACEAN | D DAIRY | E EGG | F FISH | G GLUTEN
L LUPIN I MO MOLLUSC | MU MUSTARD | N NUTS | P PEANUT
SD SULPHUR DIOXIDE | SO SOYA | SS SESAME SEEDS

If you have any allergies or intolerances, please let us know before you order. We take
caution to prevent cross-contamination; however, any product may contain traces as

all menu items are prepared in the same kitchen.

All prices are quoted in thousand VND and subject to a 5% service charge and applicable VAT

Kham phd phong vi tinh t& qua nhitng nguyén liéu duoc tuyén chon khét khe, noi sy tan tam trong ché

bién giao thoa cing dong chdy bén ving cua tw nhién.

A CON | CCANTAY | CR GIAPXAC | DSUA | ETRUNG | F CA | G GLUTEN | L LUPIN
MO DONG VAT THAN MEM | MU MU TAT | N CACLOAIHAT | P DAUPHONG
SD SULPHUR DIOXIDE (LUU HUYNH DIOXIDE) | SO BAUNANH | SS HAT ME/VUNG

Néu Quy khéch c6 bat ky di tng hodc khong dung nap thuc phdm nao, vui long cho
ching t6i biét truedc khi goi mén. Chiing toi ludn tuan thi cac quy trinh an toan dé han
ché t6i da nguy co lan chéo. Tuy vay, do tat cd mén dn déu duoc ché bién trong cing mot
khu bép, mét s6 thanh phan gay di ting van c6 thé hién dién & mic do rat nho.

Tran trong cdm on Quy khach da thau hiéu.

Tat cd gia duoc tinh biang nghin déng Viét Nam (VND) va gid chua bao gdm 5% phi dich vu va thué GTGT hién hanh






SMALL PLATES

These opening bites draw from Northern Street vendors and imperial

tea houses - reimagined through the precision of a modern kitchen.

Each piece arrives as a single, composed thought: a memory of flavour,
rendered with clarity.

CLEAR JELLYFISH TARTLET / BANH TART GION GOI SUA F, MO, P

Crisp Jellyfish I Star Fruit | Young Coconut | Sweet & Sour Fish Sauce
Stra gion | Khé chua | Dira non | Nuwéc mam chua ngot
200

CHAR-GRILLED CHA OC / OC KHOI THAO MOC F, MO, SS

Sea Snails I Pickled Fig I Northern Herb Emulsion
Oc bién | Sung mu6i | S6t thdo moc mién Béc
250

CARAMELIZED NGUYEN KHOI FARM PORK JOWL & CRISPY RICE
NONG HEO CARAMEL COM CHAY F, D, MO, SS

Slow-Cooked Pork Jowl 2 I Pressed Crispy Rice I Pickled White Eggplant
Mé heo ham mém | Com chady ép | Ca phdo mudi
250

DUCK LIVER STICKY RICE BALL / BANH CAM GAN VIT G, E, F, MO

Nguyen Khoi Farm Pork?1 Duck Liver I Caviar
Thit heo | Gan vit | Tritng c& Caviar
350

SEARED WAGYU CRISPY RICE NOODLE / BO WAGYU PHO DAP G, F, MO, SO

Pho Flavour I Crispy & Soft Rice Noodle | Mustard Leaf
Huwong phé | Banh phé gion & mém | Cai xanh
350



ENTREE

Vietnam's coastline runs for over 3,260 kilometers. These entrées

honour its abundance - from the tiger prawns of the Mekong Delta

to the Hokkaido scallop met with the salt of our own “nuéc mam”.
Land and sea, composed in equal measure.

STUFFED CHICKEN WING, SEAFOOD & HERB SAUCE
CANH GA NHOI HAI SAN G, E, F, MO, S5
Chicken Wing | Prawn | Scallop | Wood Ear Mushroom
Canh ga | Tom | So diép | Ndm moc nhi
300

PHO-SPICED BEEF TARTARE / PHO TAI SONG G, E, F, MO, SO, MU
Hand-Cut Beef | Red Ant Salt | Young Ginger | Pho Spices I Flat Doughnut
Bo cét tay | Muéi kién dé | Girng non | Gia vi phé | Banh qudy
400

SMOKED EEL, BETEL LEAF, FRESH HERBS / LUON LA LOT MO, F

Nghe An Eel | Jicama | Wild Shallot | Viethamese Herbs
Luwon Nghé An | Ci ddu | Hanh dai | Rau thom Viét
350

TURMERIC RICE CAKE, PRAWN & CRAB / BANH KHOT TOM CUA CR, E, F

Tiger Prawn | Shredded Crab I Coconut Milk I Fish Sauce Caviar
Toém sa | Thit cua xé | Nuéc c6t dira | Nuéc Cham Caviar
360

SEARED SCALLOP, BROWN BUTTER FISH SAUCE
SO PIEP AP CHAO NUOC MAM BO' MO, D, E, F, P
Hokkaido Scallop I Scallion Emulsion | Pomelo | Peanut
So diép Hokkaido | S6t hanh 14 1 Buwdi | Dau phong
550



SOuP

In Vietnamese tradition, broth is not a prelude — it is the soul of the

meal. Each bowl here is built over many hours, its clarity a testament

to patience. To drink it is to understand the kitchen's philosophy:
nothing is rushed; everything is earned.

CLARIFIED CRAB BROTH / RIEU TRONG CR, E, F, SO

Ca Mau Crab I Silken Tofu | Tomato
Cua Ca Mau I Bau hid non | Ca chua
350

POACHED ABALONE, LINGZHI / BAO NGU LINH CHI MO, SO

Baby Abalone I Pickled Cabbage I Lingzhi Mushroom
Bao ngu baby | Cai mudi | Nam linh chi
400

CRAB DUMPLING / TRANG RAM CR, F, D

Ca Mau Crab I Crab Roe | Malabar Spinach I Pickled Baby Eggplant
Cua Ca Mau | Gach cua | Rau mong toi | Ca phdao mudi
400



SALAD

Vietnamese salads are built on contrast and tension — the crunch against

the tender, the sour against the rich. These compositions follow that same logic,

with wild herbs foraged from highland markets and dressings that recall the
open-air kitchens of Hué's ancien régime.

SNAIL SALAD HUE STYLE / OC SA OT KIEU HUE F, MO, N, P

Babylon Snail I Vietnamese Mint | Chili Sate I Star Fruit
Oc hvong | Rau ram | Sa té 6t | Khé
480

CHICKEN HERB SALAD / GA RAU CANG CUAF, N, P, D

Chicken Roulade I Ice Plant I Crab Claw Herb I Pickled Radish I Brown Butter Fish Sauce
Ga cuon | Rau bong tuyét | Rau cang cua | Cd cai mudi | Nudc mam bo
350



MAIN

From the mountains of the North to the fertile deltas of the South, the main
courses chart a journey through Vietnam's regional identity. Luke Nguyen
revisits these culinary landscapes through ingredients rooted in place
Méc Chau apricot, Ca Mau crab, and charcoal finished wagyu in the
southern tradition — each dish a memory, each plate a destination.

CRAB “RIEU” / RIEU CUA CA MAU MO, CR, F, SO

Ca Mau Crab I Silken Tofu | Crab Roe | Tomato
Cua Ca Mau | Bau hid non | Gach cua | Ca chua
2,700

BUTTER-POACHED LOBSTER / TOM HUM BO' NHUM BIEN CR, G, F, SD, SO

Baby Lobster | Sea Urchin | Samphire | Compressed Pineapple
Tom hum baby | Nhum bién | Rau sam bién | Dta ép
2,700

CHAR-GRILLED COD WITH TURMERIC & DILL / CHA CA LAVONG CR, F, P, N

Black Cod I Dill | Caviar | Fermented Shrimp Sauce
Ca Tuyét den | Thila |l Tréng Ca Tam | M3m tom
1,500

QUANG PRAWN NOODLES / M1 QUANG TOM CANG XANH CR, F, D, P, G, SD

Giant River Prawn | Chicken | Turmeric Noodles | Mustard Greens | Peanut
Tom cang xanh | Ga | Minghé | Cai xanh | Bau phong
700

FIRE-FINISHED PIGEON / BO CAU MO/ MOC N, G, D, SS, SO, SD

Charcoal Finish I Moc Chau Apricot | Chestnut Purée
Hoan thién v&i than hoa | Mo Moc Chau | S6t hat dé
1,300

CHAR-GRILLED BLACK ANGUS BEEF TENDERLOIN
BO NUONG MAM RUOC CR, F, D, SD, C, G
Black Angus Tenderloin I Charred Pineapple I Fermented Shrimp I Thai Basil

Bo Black Angus | Dra nuéng | M@m ruéc | Hing qué Thai
1,400

CHAR-GRILLED PORK TOMAHAWK / HEO NUONG TIEU RUNG G, F, MO, P, D

Wild Long Pepper | Son La Artichoke | Garlic Chive
Tiéu rirng | Atiso Son La | La He
1,250



VEGETABLES

Vegetables are never secondary here. Grown by trusted highland farmers,
they arrive at their seasonal peak and are treated with the same reverence as
the finest proteins on this menu.

CARAMELIZED FISH SAUCE WITH LOCAL VEGETABLES
/ KHO QUET RAU THEO MUA G, D, CR

Seasonal Vegetables | Crispy Pork Drippings I Dried Shrimp | Cocoa Butter
Rau theo mua | Tép m& gion | Tom kho | Bo ca cao
300

TONKIN FLOWER, BLACK GARLIC / HOA THIEN LY TOI DEN D, SO

Tonkin Jasmine Flower | Fermented Bean Curd | Black Garlic
Hoa thién ly I Chao | Téi den
300



RICE

Com — rice — is the axis around which Vietnamese life revolves.
We source only ST25, named the world's finest, and offer it
alongside preparations that celebrate the grain in all its versatility.

STEAMED ST25 RICE/ COM ST25 P, N, SS
Soc Trang ST25 Rice, Seasame Peanut Salt
Gao ST25 Séc Trang, Mudi Virng
50

SEAFOOD FRIED MAGENTA RICE / COM CHIEN LA CAM HAI SAN E, F, MO, CR
Prawn | Scallop | Snake Beans
Tom | So diép | Dau dia
300

MUSHROOM FRIED RICE / COM CHIEN NAM MOC E, F, P, 55

Shiitake I Reishi | Royal Mushroom | Mushroom Floss
Nam huwong | Nam linh chi | Nam hoang dé | Ruéc ndm
300

XO BEEF FRIED RICE / COM CHIEN BO XO G, E, MO, CR, F

Wagyu Beef | Asparagus | Bamboo Shoot
Bo Wagyu | Mang tay | Mang
650



DESSERT

The close of the meal looks to the gardens and street carts of Vietnamese

memory — the guava seller at dusk, the flan vendor's cart at midnight,

the sticky rice wrapped in banana leaf at dawn's market. Each dessert is
a last letter, written in sugar and nostalgia.

SEASONAL FRUIT GRANITA / TRAI CAY THANH MAT
Seasonal Fruit | Pink Pomelo Granita
Tréi cay theo mua | D4 bao budi hong
300

SEMIFREDDO AL CAFFE / KEM DEO CA PHE MUOI , D, G

Vietnamese Salted Coffee Semifreddol Coconut Ice Cream
Kem déo vi ca phé mudi Viét Nam | Kem dira
300

BLACK STICKY RICE / NEP CAM SUA CHUA A, G, D

Yogurt Foam I Black Sticky Rice | Tuile
Bot stta chua | N&ép Cam | Banh San H6 Gion
300

PEANUT BRITTLE MILLE-FEUILLE / KEO LAC HIEN DAI G, D, P

Pink Guava Sorbet | Passionfruit Chantilly I Strawberry
Kem 6i hong | Kem chantilly chanh day | Dau tay
300















