LOBBY
LOUNGE

MENU




Please inform your server of any food allergies, food intolerance,
dietary requirements or religious interest that you or any of your party may have.

Vui long théng bdo cho nhdn vién phuc vu néu Quy khach hodc ngudi di cing cé bat ky dij ing,
khéng dung nap thuc phdm, yéu cau dn kiéng hodc luu y ddc biét lién quan dén tén gido.

All price are in VND (,000), subject to 5% service charge & local tax
Gid tinh bang nghin déng chua bao gém 5% phi dich vu va thué GTGT




SNACKS

VIETNAMESE INSPIRED. LOCALLY SOURCED. MADE FOR SHARING

NHA TRANG OYSTERS (HALF DOZEN | DOZEN) 210 | 380
Grilled kilpatrick with smoky bacon,

worcestershire sauce, tabasco and ketchup

Nuéng kilpatrick véi thit x6ng khdi, sét worcestershire,

tabasco va tuong ca

Grilled with green chili sauce, scallion oil
Nuéng phuc vu véi sét 6t xanh va m& hanh

MARINATED OLIVES 90

Mixed marinated olives with herbs, garlic,
and citrus zest

Cdc logi 6 liu ngédm véi thdo méc, toi

va vo cam chanh

COASTAL ROLLS - PORK & PRAWN 160

Fresh rice paper rolls with prawn, pork,
vermicelli, lettuce, and herbs, served with
nuoc cham and peanut sauce

GAi cudn tuoi véi tém, thit heo, bun, xa ldch
va rau thom, phuc vu vdi nudc chém va
s6t ddu phong




COASTAL ROLLS - SPICY TOFU

Crispy tofu, vermicelli, lettuce, mint, and chili,
served with vegan dipping sauce

G&i cudn ddu hd cay vdi dau hii chién gion, bun,
x& ldch, bac ha va ét, phuc vu véi sét chdm chay

LEMONGRASS CHICKEN SKEWERS (3 PIECES)
Charcoal-grilled chicken thigh with leek,
served with pickles and fresh herbs

Dui ga xién que nudéng than cung hanh baro,
dung kém dé chua va rau thom tuoi

CHARCUTERIE PLATE

Selection of four cured meats: ham, salami, parma ham,
and coppa, with olives, bell peppers, rocket, and pickles
Lua chon bén logi thit ngudi bao gém gidm béng, salami,
parma ham va coppa, dung kem 6 liu ngdm, &t chuéng,
rau héa tién va dua chudt mudi

FRIES

Golden crispy fries with seasoning
Khoai tdy chién vang gion tam gia vi

SWEET POTATO FRIES

Crispy fried sweet potato
Khoai lang chién gion

140

220

220

80

80



SOUP o
SALAD

FRESH INGREDIENTS. BRIGHTER DAYS.

SIGNATURE PHO - BEEF 250
Traditional Vietnamese noodle soup with

tender beef, aromatic broth, and fresh herbs

Phé bo truyén théng Viét Nam véi bo mém,

nuéc dung thom va rau thom tuoi

SIGNATURE PHO - CHICKEN 250
Pho with shredded chicken, fragrant broth,

and fresh herbs

Phé ga xé, nuéc dung thom va rau thom tuoi

SIGNATURE PHO - VEGETABLE 250
Rich vegetarian broth with tofu, mushrooms,

and seasonal vegetables, served with fresh herbs
Nuéc ding chay dam da véi ddu hd, ném va

rau cu theo mua, phuc vu véi rau thom tuoi

CREAMY PUMPKIN SOUP 180

Roasted pumpkin soup with cream and
toasted pumpkin seeds

Sdp bi dé nudng vdi kem va hat bi rang




CAESAR SALAD
160

Da Lat romaine lettuce, garlic croutons, crispy pancetta,
parmesan, and creamy caesar dressing

Add grilled chicken 200
Add whole or half Nha Trang lobster 700|450

Xa ldch romaine Ba Lat véi bdnh mi téi gion,
thit ba chi mudi kiéu Y, phé mai parmesan
va sét hoang dé

Thém ga nudng 200
Thém tém ham Nha Trang nguyén con hodc ndra con 700 [ 450




FLEXIBLE DINING

Tasty, versatile & nutritionally balanced dishes, available all day, everyday.

ANYTIME PLATES 150

Avocado Toast with Soft Scrambled Eggs.
Eggs, avocado, tomato, red radish, herb,
rocket leaf, olive oil
Bdnh mi nuéng véi bo va trimg khudy mém.
Trirg, bo, ca chua, cu cdi dé, rau thom,
ld rocket, dau 6-liu

NOURISH BOWL CHICKEN 350 NOURISH BOWL SMOKED SALMON 390

Feta cheese, chicken breast, Smoked salmon, avocado, cucumber,
cherry tomato, beetroot, walnut, edamame, cherry tomato, quinoa,
avocado, green salad, mixed green salad, soft boiled egg,
raspberry dressing dill lemon dressing

Phé mai feta, uc ga, ca chua bi, Cd héi xéng khdi, bo, dua leo,

cl dén, quéd 6c chd, bo, salad xanh, dau edamame, ca chua bi, quinoa,
nuéc sét mam xoi salad xanh, tring long dao,

sét chanh thi la




BURGER &
SANDWICHES

COMFORT FOOD. COASTAL STYLE. SERVED ALL DAY

DOUBLE SMASH BURGER 390

Two juicy beef patties with lettuce, tomato,

red onion, cheese, gherkin, and tangy burger sauce.
Served with fries

Bdnh burger kep hai miéng thit bo bdm nuéng

v@i rau xa ldch, ca chua, hanh tdy tim, phé mai,

dua chudt muéi va sét burger. Ding kém khoai tdy chién

VIETNAMESE CHICKEN BURGER 350

Double fried seasoned chicken thigh, sesame & fish sauce,
caramel glaze, citrus mayo, pickled vegetable slaw,
coriander, brioche bun. Served with fries

Hai miéng dui ga chién gion tdm gia vi,

s6t caramel mé va nuéc mdm, sét mayonnaise cam chanh,
rau ct ngdm chua, ngo ri, bdnh brioche.

Dung kém khoai tdy chién

CLUB SANDWICH 320

Triple-decker toasted white bread with

grilled chicken breast, bacon, egg, tomato, lettuce,
and Thousand Island dressing.

Served with fries

Ba [6p bdnh mi trdng nuéng kep Vi trc g& nuéng,
thit xéng khdi, trung, ca chua, xa ldch va
sét ngan déo. Dung kém khoai tdy chién

TUNA BANH Ml 230

Baguette with tuna, carrot, cucumber, coriander,
mayonnaise, and Vietnamese herbs. Served with
fresh vegetable salad with a light vinaigrette
Bdnh mi kep véi cd ngtr, cd rét, dua leo, ngo ri,
mayonnaise va rau thom Viét Nam. Phuc vu vai
cdc logi rau tuoi véi sét ddu giédm




DESSERT

SWEET ENDINGS. BRIGHTER DAYS.

MANGO SAGO 210

Fresh mango, mango sauce, sago pearls
in coconut milk, mango ice cream,
and grated coconut

Xodi tuoi, sét xodi, bot bdng ndu véi
nudc cot dua, kem xoai va dura nao

CHEESECAKE 150

Biscuit base cheesecake with fresh strawberry
and strawberry sauce

Bdnh phé mai nuéng véi dé bdnh quy,

ddu tay tuoi va sét ddu

TIRAMISU 120

Italian-style sponge cake with

chocolate ganache and fresh strawberry
Bdnh béng lan kiéu Y véi ganache sé cé la
va dau tay tuoi
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