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APPETIZER/ KHAI VI

(1) TRIO BBQ CHICKEN SKEWERS PLATTER 185
Chicken Breast, Vegetables \ﬁ Q
THIT GA NUONG XIEN QUE BA LOAI
Uc Ga, Rau CU

CRISPY FRIED SQUID AND ONIONS

WITH TARTAR SAUCE 195

Onions, Squid, Flour, Egg, Crispy Fried Batter, Parsley, Capers,
@ Fried Dough, Mayonnaise, Pickled Cucumber Jg O O

MUC VA HANH TAY CHIEN GION SOT TARTAR

Muc (5ng, Hanh Tay, Tring Ga, B6t Chién Gion,

Bot Mi, Ngo Tay, Sét Tartar

ASIAN SOUP/ MON SUP KIEU A

@ VIETNAMESE RICE CONGEE 115
With choice of: Pork, Chicken, Beef or Seafood % @
CHAO VIET NAM
Chao Thit Heo, Ga, B0, hodc Hai San

@ WONTON PORK BONE SOUP 145
Wonton, Mushroom, Pork Bone Q W
SUP HOANH THANH SUON HEO

Da Hoanh Thanh, N&m, Xuong Suéon Heo

(5) SEAFOOD SOUP 135
Shrimp, Squid, Carrot, Egg, Quail Eggs, % D
Green Beans, Creamed Corn, Lotus Seeds
SUP HAI SAN
Tém, Muc, Ca Rét, B&p Xay, Tring Cut,
Trirng Ga, Bau Ha Lan, Hat Sen

(6) SEAWEED SOUP 135
Seaweed, Tofu, Nori W
SUP RONG BIEN
L& Rong Bién, Bau Hii, Rong Bién Kho

SPICY AND SOUR SCALLOP SOUP 165

@ Scallops, Shiitake Mushrooms, Baby Tofu, Carrots IO
SUP SO DIEP CHUA CAY
Céi So Piép, Nam Dong Co6, Dau HG Non, Ca Rét
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VIETNAMESE CUISINE FOOD/ MON AN VIET NAM

AUS BEEF RIB “PHO” IN HOT STONE BOWL 255

(Special - Chef Recommended) ®
AUS Beef Ribs, Squid Tendons, Rice Noodles, Assorted Vegetables
PHO SUON BO THO PA

Suon Bo, Rau Muc, Banh Phé, Cac Loai Rau

@ TRADITIONAL VIETNAMESE “PHO” BEEF 185 § o
Beef, Rice Noodle, Assorted Vegetables W @ b
PHO BO
Thit Than Bo, Banh Ph&, Cac Loai Rau

TRADITIONAL VIETNAMESE “PHO” CHICKEN 185
Chicken Breast, Rice Noodle, Assorted Vegetables \p «P
PHO GA
Uc Ga, Banh Phd, Cac Loai Rau

@ SAUTE NOODLE WITH SEAFOOD OR BEEF OR CHICKEN 215
Egg Noodle, Vegetables, Seafood or Beef or Chicken \ﬁ O
MY XAO VO1 HAI SAN HOAC BO HOAC GA
My Triérng, Cac Loai Rau CU, Hai San hodc Thit Bo hodc Ga

@ HOI AN CHICKEN RICE 185
Chicken Thighs, Onions, Vietnamese Coriander, Grated Papaya, Sour Pickle, Rice, Hoi An Chili Sauce Jg <P
COM GA HOI AN
Dui Ga, Hanh Tay, Rau Rdm, Bu B{ Bao, D6 Dam Chua, Gao, Twong Ot Hoi An

SEAFOOD FRIED RICE 195
@ Squid, Shrimp, Mussel, Rice, Vegetables !g E ) \p
COM CHIEN HAI SAN

Muc, Tém, Vem, Gao, Rau Cu

DEEP-FRIED SEAFOOD SPRING ROLL 175
Rice Paper, Squid, Shrimp, Vegetables % D \?
CHA GIO HAI SAN CHIEN
Banh Trang, Myc, Tom, Rau Cu

@ CRISPY STIR-FRIED NOODLES 165
Premium Egg Noodles, Chicken, Beef or Seafood, Carrots,
Bok Choy, Mushrooms, Cabbage, Bell Peppers fg O \?
Mi XAO GION
Mi Trirng Thugng Hang, Ga, Bo hodc Hai San, Cai Thia,
N&m, Cai Thao, Ca Rét, Gt Chuéng
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CHARSIU WONTON NOODLES 185
Fresh Yellow Noodles, Wontons, Bok Choy, Pork Broth !g O Q
MI HOANH THANH XA Xiu
Mi Vang Tuoi, Hoanh Thanh, Cai Thia, Nwéc Dung Heo

(17) SEAFOOD TOFU 155
Tofu, Shrimp, Squid, Fish Balls, Celery, Onion, Shiitake Mushroom £ 5 @
DPAU HO HAI SAN TO
Pau Ha, Tom, Muc, Ché Cé Vién, Can Tay, Hanh Tay, N&m Dong C6

LONG MELON WITH SHRIMP SOUP 115
Long Melon, Shrimp, Shallot, Spring Onion % \p
CANH Bi BAO VOI TOM
Bi Bao, Tom Bat, Hanh Tim, Hanh La

FISH AND SOUR SOUP 165
Fish, Tomato, Bean Sprouts, Tamarind, Pineapple, Elephant Ear, Spring Onion \p
CANH CHUA CA
C4, Me Chua, Bac Ha, Gia, Ca Chua, Dira, Hanh L&

K_/ MACKEREL IN CLAY POT 185
@,

Mackerel, Pork, Lemongrass, Shallot, Red Chili <
CATHU KHO TO
Ca Thu, Thit Heo, S&, Hanh Tim, Ot

VEGETARIAN/ MON CHAY

@ BOILED ASSORTED VEGETABLES WITH GINGER 85
Carrot, Cabbage, Ginger, Soya Sauce Ccf;) \ﬁ
RAU cU LUOC VOI GUNG
Ca Ro6t, Cai Thao, Girng, S6t Xi Dau

@ STIR FRIED TOFU WITH TOMATO SAUCE 85
Tofu, Tomato, Garlic, Onion \p
DAU KHUON SOT CA CHUA
DAau Ha, Ca Chua, Téi, Hanh Tay

@ BOILED MORNING GLORY 75
Morning Glory, Lime \W

RAU MUONG LUOC SAUTE NOODLE WITH TOFU 105
Rau Mudéng, Chanh

Egg Noodle, Tofu, Carrot,
@ Zuchini, Cabbage, Spring Onion !g \ﬁ

P f (o7
Eg‘gpla’nt, Shéllot, SE)rlng Onion, Soya Sauce d? \p Mi Tring, Ca Rét, Dau H,
CA TIM SOT HANH Bi Ngoi, Cai Thao, Hanh La
Ca Tim, Hanh L&, Hanh Tim, Xi Dau B\ 7
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SIDE DISH/ MON AN KEM KIEU A

STEAMED RICE 65 &
COM TRANG

@ SAUTE VIETNAMESE SPINACH WITH GARLIC 75
Garlic, Oyter Sauce, Vietnamese Spinach \p
RAU MUNG TOI XAO TOI
Rau Mung Toi, Téi, Dau Hao

SAUTE BOK CHOY WITH MUSHROOM 75
Shiitake Mushroom, Bok Choy, Oyster Sauce \p
CAI THIA XAO NAM
Cai Thia, N&m Déng C6, Dau Hao
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SALAD/ XA LAT

BURRATA SALAD WITH CHERRY TOMATO & PESTO SAUCE 185
Ch‘erry’Tomato Beiby, Rocket'SaIac‘j, Burata, Pes‘to Siuce, Basamic \p

XA LACH PHO MAI VOI CA CHUA VA SOT PESTO

Ca Chua Baby, Xa Lach Rocket, Ph6 Mai Burrata, S6t Hing Qué, S6t Giam

MANGO AVOCADO ROLLS 135
Mango, Avocado, Vietnamese Rice Paper, Peanut Butter Sauce \W
GOI CUON BO XOAI
Xoai, Bo, Banh Trang, S6t Bo Dau Phong

@ CAESAR SALAD WITH SMOKED SALMON 165
Romaine Lettuce, Smoked Salmon, Carrot, Black Olive O Q
XA LAT HOANG DE VOI CA HOI XONG KHOI
Xa Lach Romaine, Ca Hoi X6ng Khéi, Ca Rét, O Liu Ben

@ TRIO ASSORTED BRUSCHETTA 175
Smoked Salmon, Avocado, Parma Ham, Cherry Tomato,
Basil, Tartar Sauce, Cheese Cherry, Olive Oil \p
3 VI BANH Mi GION KIEU Y
Ca Hoi Hun Khoi, Bo, Thit Heo Mudi Parma, Ca Chua Bi,
HUng Qué, Sét Tartar, Phd Mai Cherry, Dau O Liu

SMOKED DUCK BREAST WITH PASSION FRUIT SAUCE 265
@ S’moked Duc’lf Breast, H?rbs, f’:riseeA’I_ettuce, Onion, B’\alsamic Vinegar p

UC VIT XONG KHOI VOI SOT CHANH DAY

Uc Vit Xéng Khéi, Rau Thom, Xa Lach, Hanh Tay, Giam Balsamic
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WESTERN SOUP/ MON SUP KIEU AU

MUSHROOM SOUP IN GOLDEN CRUST 135
Mushroom, Whipping Cream, Onion, Flour Bread, Garlic Bread \Z /-\
SUP KEM NAM VOI BANH Mi GION

N&m, Kem Béo, Hanh Tay, B6t Mi, Bo, Tdi

(35 PUMPKIN SOUP 135
Pumpkin, Whipping Cream, Onion, Garlic Bread W
sUP Bi DO
Bi D4, Kem Béo, Hanh Tay, Bot Mi, Bo, Toi

SIDE DISH/ MON AN KEM KIEU AU

GRILLED BREAD WITH CHEESE 55
Bread, Mozzarella Cheese, Butter \W&
BANH Mi NUONG PHO MAT
Banh Mi, Pho Mat, Bo Lat

(37) MASHED POTATO 65
Boiled Potato, Whipping Cream, Butter, Salt, Pepper Wﬁg
KHOAI TAY NGHIEN KEM BEO

Khoai Tay Luéc, Kem Béo, Bo, Mugi, Tiéu

FRENCH FRIES WITH PARMESAN CHEESE AND AIOLI SAUCE 105
Potato, ParmAesan Ch?ese \'pfg i

KHOAI TAY CHIEN VOI PHO MAI PARMESAN VA SOT AIOLI

Khoai Tay, Ph6 Mai Bot
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WESTERN MAIN COURSE/ MON CHiNH KIEU AU

CHICKEN CORDON BLEU MUSHROOM SAUCE WITH MASHED POTATO 235
Chicken Breast, Smoked Ham, Mozzarella Cheese, Mushroom, Mashed Potato p
UC GA CUON PHO MAI, SOT NAM KEM KHOAI TAY
Uc Ga, Thit Ngudi, Phé Mai, S6t Nam, Khoai Tay Nghién

GRILLED SALMON FILLET WITH RIGATONI PESTO SAUCE 355
Salmon, Cauliflower, Broccoli, Asparagus, White Wine ?
CA HOI PHI LE NUONG, PHUC VU KEM MY ONG, SOT RAU THOM
C4 Héi, Sup Lo, Béng Cai Xanh, Méng Tay, Ruou Vang Trang

BAKED DUCK BREAST WITH RED WINE SAUCE 365
Fresh Duck Breast, Rosemarry, Baby Carots, Asparagus, Red Wine, Basamic, Mash Potato <p
U'C VIT NUGNG SOT RUQU VANG PO
Uc Vit Twoi, Hrong Thao, Ca R6t, Mang Tay, DAm Den, Khoai Tay Nghién, S6t Rugu Vang D

J N\
HERB-GRILLED LAMB CHOPS 485

Lamp Chops, Mash Potato, Young Pumpkin Flowers, Thyme, Rosamerry,
Aspa‘ragus, F‘arley, Dij'on Mustard,, Red VYine Or Mushroom Sauce @

SUON CUU NUONG THAO MOC

Suon Clru, Khoai Tay Nghién, Hoa Bi, Mang Tay, Huong Thao,

Ngo Tay, Xa Hwong, MU Tat Vang, S6t Rugu Vang D4 Hodc S6t Nam

N\ 7

J N
AUS BEEF TENDERLOIN WITH RED WINE SAUCE 495

Aus Beef Tenderloin, Mash Potato, Baby Carrots, Thyme, Bay Leaf,
Ro‘ser?ary, You’ng Squafh, Bab}i Broccoli, Red Wine Sau70e Q

BO UC NUONG KEM SOT RUOU VANG O

Thit Than B6 Mém Uc, Khoai Tay Nghién, Ca Rét, Huong Thao,

La Nguyét Qué, Xa Huong, Bi Non, Bong Cai Xanh, S6t Vang D6

N\ 7

AUS RIBEYE WITH PEPPER SAUCE 475
AUS Ribeye, Baby Carrots, Young Pumpkin Flowers, Rosemarry, Black Pepper, Green Pepper, Asparagus, Red Wine @ ?
THAN BO NUONG SOT TIEU
Than Lung Bo Uc, Ca Rét, Hoa Bi, Tiéu Den, Hurong Thao, Tiéu Xanh, Mang Tay, Ruou Vang D4
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GRILLED WRAP CHICKEN BREAST WITH RED PEPPER SAUCE 295
Chicken Breast, Garlic, Pumpkin, Red Bell Peppers, Red Chili Pepper, Dried Cinnamon, Mash Potato, Asparagus \P p
UC GA CUON NUONG SOT OT
Uc Ga, Tdi, Bi Ngo, Gt Chudng D6, Ot Strng D4, Qué Kho, Khoai Tay Nghién, Mang Tay

GRILLED SEABASS WITH LEMON CREAM SAUCE 375
Seabass Fish, Whipping Cream, Lemon, Asparagus, Baby Carrots, Young Pumpkin, Parsley \ﬁ Q g°g
CA CHEM NUONG SOT KEM CHANH
Ca Chém, Mang Tay, Ca Rét Baby, Hoa Bi, Kem Béo, Chanh, Ngo Tay

J N\
JAPANESE SCALLOPS WITH GUACAMOLE AND

APPLE CRIOLLA 385
Scallops, Avocado, Lemon, Onion, \p Q)
Green Apple, Purple Onion, Olive Qil, Tobiko, Dill
SO PIEP NHAT KEM SOT QUA BO, TAO NAM MY
So Biép, Bo Trai, Chanh, Hanh Tay, Tao Xanh,
Hanh Tay Tim, Dau Olive, Thi La

A\ 7,

CLAMS AND GREEN RISOTTO MUSHROOMS 355
Italian Rice, Clams, Leek, Onion, Mixed Mushrooms, Whipping Cream, Spinach, White Wine, Parmesan Cheese \P D
COM Y NGHEU VA NAM
Gao Y, Nghéu, Hanh Baro, Hanh Tay, Nam T6ng Hop, Kem Béo, Cai B6 X6i, Ruou Vang Trang, Phé Mai Parmesan

J N\
CHICKEN RISOTTO 355

Italian Risotto Rice, Chicken, Leek, Onion, Bay Leaf,
Whipping (‘Dreanl; Patmesan Cheese <P @

COM GAKIEU Y

Gao Y, Thit Ga, Hanh Baro, Hanh Tay, Kem Béo,

Ph6 Mai Parmesan, La Nguyét Qué

N\ 7

GREEN CURRY VEGETABLES 265
Potato, Basil, Spinach, Yellow Zucchini, Carrots, Sweet Potato, Coconut Water,
Broccoli, Curry Powder, Curry Paste, Turmeric Powder, Cherry Tomato \ﬁ
CA RI XANH RAU CU
Khoai Tay, La Hing, Rau Chan Vit, Bi Ngoi Vang, Ca Rét, Bong Cai Xanh,
Khoai Lang Mat, Nuéc Dura, Bot Ca Ri, Bot Nghé, Ca Chua Bi

@ RED SEAFOOD CURRY 275
Shrimp, Mussels, Seabass, Potato, Basil, Green Zucchini, Carrots, Broccoli, Ginger, Curry Paste, Chili,
Kaffir Lime Leaves, Sweet Potato, Coconut Water, Lemongrass, Curry Powder, Turmeric Powder \P D Q
CA RI HAI SAN
Tom, Vem, Ca Chém, Khoai Tay, La Hang, Bi Ngoi Xanh, Ca Rét, Béng Cai Xanh,
Gung, La Chanh, Ot, Khoai Lang Mat, Nu6c Dira, Sa, Bét Ca Ri, Bot Nghé
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PASTA/ MI Y

@ SPAGHETTI CARBONARA 235
Spaghetti, Bacon, Onion, Cream, Parmesan Cheese, Salt, Pepper, Egg Yolk @ ﬁ]
Mi Y SOT KEM VA THIT BA ROI XONG KHOI
Mi Sai, Thit X6ng Khoi, Hanh Tay, Kem Béo, Pho Mai Bot, Mudi, Tiéu, Long D6 Triing

@ SPAGHETTI BOLOGNAISE 235
Spaghetti, Mince Beef, Onion, Tomato Paste, Red Wine \p Q
Mi Y SOT CA CHUA VA BO XAY
Mi Sgi, Bd Xay, Hanh Tay, Ca Chua Xay, Ruou Vang D6

LINGUINE WITH SHRIMPS, BISQUE SAUCE 245
Linguine Pasta, Shrimps, Bisque Sauce %
Mi Y VGI TOM

Mi Y, Tém, Sét Bisque \A}

@ ARRABBIATA PASTA 225
Spaghetti Pasta, Black Olive, Tasbasco, Dried Chili, Parsley, Garlic, Cherry Tomato, Parmesan Cheese, Basil, Tomato Paste \@
Mi Y CAY VOI RAU CU
Mi Y, Oliu Ben, Tabasco Sét, Ot Kho, Ngod Tay, Téi, Ca Chua Bi, Phé Mai Parmesan, Hiing Tay, Sét Ca Chua

SANDWICH & BURGER/ BANH MI KEP & BURGER

AUS BEEF BAGUETTE WITH CHEESE 265

AU’S Beef, I‘:Iou[, Che%se, Pota'to Ig Q 7 )
BANH MI DAI KIEU PHAP KEP THIT BO & PHO MAI
Thit Bo Uc, Bot Mi, Pho Mat, Khoai Tay

@ AUSTRALIAN BEEF BURGER 255
Mince AUS Beef, Buger Buns, Cucumber, Tomato, Mayonaise Sauce Jg Q
BANH Mi BURGER BO
Bo Xay, Banh Mi, Dua Leo, Ca Chua, S6t Mayonaise

CHICKEN BURGER 235
Burger Buns, Cucumber, Tomato, Chicken Breast, Cajun Spice 5@ P
BANH Mi BURGER GA
Uc Ga, Banh Mi, Xa Lach, Ca Chua, Dua Leo, B6t Cajun

CHICKEN SANDWICH 245
Chicken Breast, Bell Pepper, Mozzarella Cheese, Bread Sg p
BANH Mi KEP GA
Banh Mi, Uc Ga, Ot Chuodng, Pho Mai

CLUB SANDWICH 235
Chicken Breast, Egg, Bacon, Ham, Cheddar Cheese, Tomato, Cucumber, Toast Jg @ p
BANH Mi KEP
Banh Mi Goi, Uc Ga, Trirng Ga, Phd Mai, Ba Roi, Thit Ngudi, Thit Xng Khéi, Ca Chua, Dua Leo

SERVED WITH FRENCH FRIES OR GREEN SALAD
PHUC VU KEM KHOAI TAY CHIEN HOAC SALAD
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PIZZA/ BANH PIZZA

PIZZA PENINSULA 255
Flour, Tomato Sauce, Calamari, Shrimp, Onion, Bell Pepper ®
BANH PIZZA PENINSULA

Bot Mi, S6t Ca Chua, Muc, Téom, Hanh Tay, Gt Chudng

PIZZA MARGHERITA 235
Flour, Tomato Sauce, Oregano, Mozzarella Cheese \p
PIZZA TRUYEN THONG
Bot Mi, S6t Ca Chua, Phé Mai, La Kinh Gigi

PIZZA HAWAIl 225
Flour, Pineapple, Ham, Tomato Sauce, Mozzarella Cheese, Oregano \p @

PIZZA KIEU HAWAII

Bot Mi, Dtra, Thit Ngudi, Pho Mai, La Kinh Gi6i, S6t Ca Chua

PIZZA QUATTRO FORMAGGIO 255

Mozzarella Cheese, Cream Cheese,

Emmental, Parmesan, Tomato Sauce W,(g
PIZZA 4 LOAI PHO MAT
4 Loai Pho mat, Sét Ca Chua

Pi1ZZA PEPPERONI 235
Flour, Tomato Sauce, Pepperoni, Black Olive, Mozzarela Cheese, Oregano, Basil Leaf Wﬁg <
BANH P1ZZA VOI XUC XiCH CAY
Bot Mi, S6t Ca Chua, Xdc Xich Cay, Hat Olive Den, Phé Mai, Kinh Gidi, La Hing Qué

HERBAL PIZZA 235
Flour, Tomato Sauce, Mozzarella Cheese, Oregano, Garlic, Dry Apple, Dry Grapes, Mushroom, Basil Leaf \pﬁg
BANH PIZZA “THAO MOC*
Bot Mi, S6t Ca Chua, Phé Mai, Kinh Gidi, Toi, Tao Khd, Nho Kho, Nam, La Hung Qué

SHRIMP DANANG PIZZA 225
Flour, Pesto Sauce, Mozzarela Cheese, Garlic, Shrimp, Oregano, Basil Leaf % Jg
BANH PIZZA TOM
Bot Mi, S6t Qué Tay, Phd Mai, Toi, Tém, Kinh Gigi, La Hing Qué
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DESSERT/ MON TRANG MIENG

SEASONAL SLICED FRESH FRUITS 95
Water Melon, Papaya, Dragon Fruit, Pineapple
TRAI CAY THEO MUA
Dwa Hau, Bu B, Thanh Long, Thom

AMAI TOAST 105
Chocolate Sugar Dough, Pomelo, Vanilla Cheese Cake, Whipping, Milk, Sugar, Cream cheese ﬁ]
BANH NUGNG KEM PHO MAI

Kem Tuoi, Stra, Pudong, Kem Pho Mai

BROWNIE UP 105

Brownie, Vanilla Ice Cream, Strawberry Sauce, Butter, Chocolate, Eggs,
Sugar, Flour, Cocoa Powder, Vanilla Ice Cream, Sesame Seed @ Sg O

BANH SO CcO LA HANH NHAN

Bo, Socola, Trirng, Budng, Bét Mi, Bt Cacao, Kem Vani, Virng

(1) COCONUT TART 115 \'}

Butter, Icing Sugar, Flour, Almond Flour, Egg, Fine Dried Coconut, Whipping @ fg Q
BANH TAT HUONG VI DUA
Bo, Buong Xay, Bét Mi, Bot Hanh Nhan, Trirng, Dra Khé Min, Kem Tuoi

(72) MATCHA TART 115
Butter, Sugar, Flour, Almond Flour, Matcha Powder, Egg, Whipping Eﬂ fg O
BANH TAT HUONG VI TRA XANH
Bo, Buong Xay, Bot, B6t Hanh Nhan, Bot Tra Xanh, Trirng, Kem Tuoi

MOLTEN CHOCOLATE WITH CREAM CHEESE CAKE 165
@ / 4 (AJhocoIate, cream gheese’, butt?r, sugar ﬁ] O
BANH SO CO LA TAN CHAY VOI BANH KEM PHO MAI
S6 C6 La, Bo, Buong, Kem Pho Mai
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Chef’s signature ~ Vegetable Peanuts Crustaceans Alcohol S Meat Poultry Gluten Fish Dairy Sesame Eggs Spicy Molluscs
Mén déc biét cta Bép Rau cu Pau phong Loai giap xac ~ Chat con Paunanh  Thit tuoi Thit giacdm  Ngi c6c ca Siia Me Tring Cay Dong vat than mém

ALL PRICES ARE IN .000 VND, INCLUSIVE OF VAT AND SERVICE CHARGE
GIA TREN PUOC TINH THEO .000 VNB, DA BAO GOM THUE VA PHI DICH VU






The Vépancla

Restaurant\ Y

STILL AND SPARKLING WATER/ NUGC SUOI VA NUGC KHOANG CO GA

AQUAFINA 500 ML 45
SANPELLEGRINO 330 ML 125

SOFT DRINKS/ NUOGC NGOT

PEPSI 55
PEPSI LIGHT 55
7UP 55
SODA 55
TONIC 55
RED BULL 55

FRESH FRUIT JUICE/ NUOC EP TUOI

LIME JUICE/ NUOGC CHANH 75
WATERMELON JUICE/ NUOC DUA HAU 75
PINEAPPLE JUICE/ NUGC THOM 75
PASSION FRUIT JUICE/ NUGC CHANH DAY 75
FRESH COCONUT JUICE/ NUGC DUA TUOI 75
MANGO JUICE/ NUGC XOAI 75
ORANGE JUICE/ NUGC CAM 75
BEER/ BIA

LARUE SMOOTH 65
SAlI GON 65
TIGER 75
HEINEKEN 85

COFFEE/ CA PHE

VIETNAMESE BLACK COFFEE/ CA PHE DEN VIET NAM 65
VIETNAMESE COFFEE WITH CONDENSED/ CA PHE SUA VIET NAM 65
VIETNAMESE YOGURT COFFEE/ CA PHE SUA CHUA 75
VIETNAMESE COCONUT COFFEE/ CA PHE DUA 75
VIETNAMESE SALT COFFEE/ CA PHE MUOI 75

HOT COFFEE MACHINE

AMERICANO 75
ESPRESO 75
CAPPUCHINO 75

LATTE 75

ALL PRICES ARE IN .000 VND, INCLUSIVE OF VAT AND SERVICE CHARGE
GIA TREN BUOC TINH THEO .000 VNB, DA BAO GOM THUE VA PHI DICH VU



The Veranda

Restaurant \ )

TEA POT/ TRA AM

VN LOTUS TEA/ TRA SEN VIET NAM
PURE PEPERMINT/ TRA BAC HA
JASMINE/ TRA HUONG NHAI

EARL GREY/ TRA BA TUOC

ENGLISH BREAKFAST/ TRA ANH QUOC
GINGER/ TRA GUNG

MILKSHAKES/ SUA LAC

CLASSIC VANILLA
Vanilla IIC, Fresh Milk, Syrup, Whipped Cream
SUA LAC HUONG VANI CcO PIEN

Kem Vani, Stra Tuoi, Nwdc Buong, Kem Béo

CHOCOLATE CHERRY
Chocolatg IIC, Cherry, Fresh Milk, Syrup, Whipped Cream
SUA LAC HUONG SO CO LA, QUA ANH PAO

Kem S6 C6 La, Qua Anh Dao, Stra Tuoi, Nuwée Dudng, Kem Béo

STRAWBERRY TROPICAL BREEZE
Strawberry IIC, Cherry, Fresh Milk, Syrup, Whipped Cream
SUA LAC HUONG DAU NHIET DOl

Kem Dau Tay, Qua Anh Dao, Sira Tuoi, Nudc Buong, Kem Béo

BANANA AWESOME
EEQENED II'C, Cherry, Fresh Milk, Syrup, Whipped Cream
SUA LAC HUONG CHUOI

Kem Chuéi, Qua Anh Bao, Sira Tuoi, Nudc Buong, Kem Béo

SMOOTHIES/ SINH TO

MANGO A GO GO
Mango, Passionfruit Juice, Yoghurt, Fresh Milk, Condensed milk
SINH TO XOAI

Xoai, Chanh Day, Stra Chua, Sira Tuvoi, Stra BDac

ALOHA STRAWBERRY
Strawberry, Pineapple Juice, Yoghurt, Syrup, Fresh Milk
SINH TO DAU

Dau Tay, Thom, Sita Chua, Nuéc Buong, Stra Tuoi

BANANA GOOD
Banana, Orang Juice, Fresh Milk, Condensed Milk, Yoghurt
SINH TO CHUOI

Chuéi, Cam, Sira Chua, Sira Pac, Stra Chua

ALL PRICES ARE IN .000 VND, INCLUSIVE OF VAT AND SERVICE CHARGE
GIA TREN PUOC TINH THEO .000 VNB, DA BAO GOM THUE VA PHI DICH VU

85

85

85

85

85

85

125

125

125

125

125

125

125



T]]G \/é R zmcla

Restaurant\ Y

MOCKTAILS

PENINSULA BEAUTIFUL DANANG
Orange Juice, Pineapple Juice, Vanilla Syrup
Cam, Thom, Nuéc Si Ré Huong Vani

VIRGIN PINA COLADA
Pineapple Juice, Coconut Cream, Fresh Milk, Syrup

Thom, Nuéc Cét Dira, Stra Tuoi, Nwée Dudng

VIRGIN MOJITO

Mint Leaves, Lime, Sugar, Soda
La Rau Hung, Chanh, Buong Cat, Soda

CREAMY PASSION
Pineapple, Orange, Passion, Coconut Cream, Honey
Thom, Cam, Chanh Day, Nu6c Cot Dira, Mat Ong

SWEET HEART
Fresh Milk, Pineapple Juice, Pandan Syrup

Sira Tuoi, Thom, Siro La Dra

CLASSIC COCKTAILS

NEGRONI
Gordon Gin, Martini Rosso, Campari

Ruou Gin Gordon, Ruou Khai Vi Martini Rosso, Ruwou Mui Campari

MARGARITA
Jose Cuervo Tequila, Cointreau, Lime Juice, Sugar

Ruou Tequila Jose Cuevo, Ruwgu Mui Cointreau, Nudc Chanh, Budng

MOJITO
Bacardi Light Rum, Lime Juice, Mint Leaves, Sugar, Soda Water
Ruou Rum, Nuéc Chanh, La Rau Hung, Budng Cat, Nudc Soda

PINA COLADA
Bacardi Light Rum, Malibu, Pineapple Juice, Coconut Cream

Ruou Rum, Rugu Mui Malibu, Nuéc Thom, Nuée Cét Dira

OLD FASHIONED
Jim Beam Whisky, Angostura Bitter, Orange Bitter, Sugar
Ruou Manh Jim Beam, Rugu Dang Angostura, Ruou Cam Dang, Budng Cat

COSMOPOLITAN
Sminoff Vodka, Cointreau, Cranberry Juice, Lime Juice
Ruou Vodka Sminoff, Ruwou Mui Cointreau, Nuéc Viét Quat, Nude Chanh

ALL PRICES ARE IN .000 VND, INCLUSIVE OF VAT AND SERVICE CHARGE
GIA TREN PUOC TINH THEO .000 VNB, A BAO GOM THUE VA PHI DICH VU

135

135

135

135

135

175

175

175

175

175

175



The Veranda

Restaurant \ .Y

LONG ISLAND ICED TEA
Sminoff Vodka, Bacardi Light Rum, Jose Cuervo Tequila, Gordon Gin, Pepsi, Cointreau

Ruou Vodka Sminoff, Rwou Rum Bacardi, Rugu Tequila Jose Cuevo, Ruou Gin Gordon, Pepsi, Rwou Mui Cointreau

SINGAPORE SLING
Gordon Gin, Cherry Brandy, Cointreau, Grenadine, Pineapple Juice, Soda Water

Ruou Gin Gordon, Ruou Mui Vi Anh Dao, Rugu Mui Cointreau, Nuéc Ep Luiu, Nude Thom, Nuéc Soda

DRY MARTINI
Gordon Gin, Martini Dry, Olive
Ruou Gin Gordon, Ruou Khai Vi Martini Dry, O Liu

LOVE ON THE BEACH
Sminoff Vodka, Orange juice, Peach Liqueur, Cranberry Juice, Grenadine Syrup

Ruou Vodka Sminoff, Nuéc Cam, Ruou Mui Vi Dao, Nuéc Ep Viét Quat, Siro Luu

TEQUILA SUNRISE
Jose Cuervo Gold, Orange Juice, Grenadine Syrup

Ruou Jose Cuervo Gold, Nwéc Cam, Siro Luu

TOKYO ICED TEA
Sminoff Vodka, Bacardi Light Rum, Jose Cuervo Gold, Gordon Gin, Cointreau, Midori, Lime Juice, 7 Up
Ruou Vodka Smirnoff, Rwgu Rum Bacardi, Rwgu Jose Cuervo Gold, Rwou Gin Gordon, Rugu Mui Cointreau, Rwgu Mui Dua Luéi, 7 Up

SIGNATURE COCKTAILS

SALSA’S CONNECTION
Ketel One Vodka, Midori, Pineapple juice, Lychee Syrup, Lime Juice, 7 Up
Ruou Vodka Ketel One, Rugu Mui Dua Luéi, Nude Chanh, Nudc Thom, Nuéce Siro Vai, 7 Up

PENINSULA SKYLINE
Gin infuse Green Tea, Lime Juice, Pineapple Juice, Rose Marry Syrup, Orange Bitter
Ruou Gin Vi Tra Xanh, Nuéc Chanh, Thom, Siro Hrong Thao, Ruou Cam Dang

PURPLE HAZE
Tequila Butterfly Pea Flower, Cointreau, Lime Juice, Lychee Syrup

Ruou Tequila Vi Hoa Pau Biéc, Rwgu Mui Cointreau, Nudc Chanh, Siro Vai

CINAMON LEMONADE
Jimbeam, Cherry Brandy, Orange Juice, Lime Juice, Cinamon Syrup
Rugu Manh Jim Beam, Rugu Mui Anh Bao, Nuwéec Cam, Nude Chanh, Siro Qué

OCEAN MIST
Gin Gordon, Blue Curacao Liqueur, Coconut Cream, Malibu, Rose Mary Syrup, Lime Juice

Ruou Gin Gordon, Rugu Mui Blue Curacao, Nuwéc Cot Dira, Rwgu Mui Malibu, Siro Huong Thao, Nudc Chanh

ALL PRICES ARE IN .000 VND, INCLUSIVE OF VAT AND SERVICE CHARGE
GIA TREN PUOC TINH THEO .000 VNB, DA BAO GOM THUE VA PHI DICH VU

175

175

175

175

175

175

185

185

185

185

185



The Veranda

Restaurant\ Y

SPIRITS/ RUOU MANH GLASS BOTLLE

VERMOUNTHS/ RUQU KHAI VI

CAMPARI 85 950
MARTINI EXTRA DRY 95 1.250
MARTINI BIANCO 95 1.250
MARTINI ROSSO 95 1.250
RICARD 95 1.250

LIQUEUR/ RUQU MUI

BAILEYS 85 0]
KAHLUA 85 950
COINTREAU 85 950
MALIBU 85 )
TRIPLE SEC 85 950
JAGERMEISTER 85 950
DOM BENEDICTINE 115 2.150
RUMS
BACARDI LIGHT 95 1.050
BACARDI GOLD 105 1.150
CAPTAIN MORGAN 115 1.250
VODKAS
SMIRNOFF RED 95 1.050
ABSOLUT ORIGINAL 95 1.050
SKYY 95 1.050
GREY GOOSE 105 1.150
CIROC 125 1.650
GINS
GORDON’S 95 1.050
BOMBAY 115 1.450
SAPPHIRE TANQUERAY 135 1.650
HENDICK 145 1.850
TEQUILA
TEQUILA OLMECA REPASADO 95 1.050
JOSE CUERVO GOLD 95 1.450
JOSE CUERVO SILVER 95 1.450
1800 RESERVA REPOSADO 115 1.850

ALL PRICES ARE IN .000 VND, INCLUSIVE OF VAT AND SERVICE CHARGE
GIA TREN PUOC TINH THEO .000 VNB, DA BAO GOM THUE VA PHI DICH VU



The Vépzmcla

Restaurant \ Y

SPIRITS/ RUQU MANH

SINGLETON 12YO
MACALLAN 15 YEAR DOUBLE CASK

JW RED LABEL
JW BLACK LABEL
JW GOLD LABEL
BALLENTINE’S 12
CHIVAS REGAL 18
JW BLUE LABEL

JIM BEAM BLACK
JACK DANIELS

JOHN JAMESON IRISH

WHISKY SINGLE MALT

BLENDED SCOTH

BOURBON

TENNESSE

IRISH

GLASS

125

115
125
135
115
150

115

125

135

ALL PRICES ARE IN .000 VND, INCLUSIVE OF VAT AND SERVICE CHARGE
GIA TREN BUQC TINH THEO .000 VNB, DA BAO GOM THUE VA PHI DICH VU

BOTLLE

2.150
8.500

1.150
1.650
2.150
1.450
3.250
10.080

1.150

1.250

1.350



