Hyogo Oyster™ s —
Hau Hyogo (6/12) 250/500

Seafood
sashimi

platter 350
Dia hdi san
tuoi song

Charred herring
W pepper sauce 140
C4 trich khe t4i kem sot
Gt do

Tiger prawn cured
in lime juice w
coconut sauce 160
Tom tai stra dua

Raw mackerel w muscat grape

in ponzu 160
C4 thu tai &n kém sot nudc tuong Nhat

Cobia ceviche ¥
w Thai sauce 140




Grilled abalones w

pepper sauce
Bao ngu nudng sot tiéu

Steamed buns:
braised pork/mushroom

Bénh bao kep heo/ndm 140

Deep fried squid
Muc chién gion
150

Prawn toast with
pickled ginger 150

Banh mi tom chién gion



_ Uni pate w sourdough
O ) bread and pickles 60
TR g™ Paté nhum #n kém banh mi

Chicken wings with
Spicy sauce 140
Cénh ga chién gion st cay

Crispy potato pavé with
salmon roe 140

Banh khoai tdy ngan 16p chién gion dn
kém triing c4 hoi

R

. Mix cold cuts
< & cheese platter 250
Y Thit ngudi va phd mai

Homemade duck prociutto
Uc vit mudi (50g) 190




Grilled mushroom tart
w truffle sauce 170

TEe1]S: L g s
& vegetable

Roasted cauliflower

Fried eggplant w chili soy glaze % hOHAand,l_Seﬁau\CE 150
d tofu cream 140 Bong cai trang va sot tring
an 200

Ca tim chién gion s6t nu6c tucng
va kem dau hii

Summer salad w grilled prawn

& sim berry vinaigrette 6o
Salad v6i tom nuéng va sot sim

Tuna &
avocado salad w roasted

sesame sauce 180
Salad cd nglr va trdi bo kém s6t me rang

' j‘ Soy roasted beetroot

w burrata 150
Cu dén 4p chio kém phd mai burrata



Grilled dry-aged

market fish 250
C4 u lanh nuéng

2 . Blue fin tuna steak w kimchi
- butter and dill salad 3zo0

. Cangu vay xanh nuéng an kem kimchi va
salad thi la

Grilled striploin
w Vietnamese beef-stew- jus

and creamy potato 420
Thén ngoai nuéng véi sot bo kho

Duck breast with
pepper duck jus 260

Uc vit 4p chdo va sot tiéu den



Poached market fish with

signature “canh chua” jus 250
C4 chan kém s6t “canh chua”

Grilled jumbo tiger prawn with
spicy tamarind glaze 290
TO6m nudng sot me

Mussel w chorizo in

coconut Thai curry
Vem #n kém sét ca ri Thai
250



Pork [belly] w Terayaki sauce

and purple rice 220

Thit ba chi nu6ng dn kem com
va sOt terayaki

Confit duck leg w
five spicy sauce

Mi dui vit sot ngii vi

220

Tomyum seafood pasta with

prawn bisque & thai basil 260
Mi hai sdn tomyum v§i sOt tom va hing qué

{
I crunchy soft shell crab 240
F' Com chién cari &n kem cua 10t chién gion



Spicy chicken sandwich
Sandwich ga cay
190

Wagyu burgers w hoisin

. seasoning

*  Burger bo sdt tuong phd
250

Pulled duck sandwich

Sandwich vit x€
200




KOMBUCHA

lychee & rose
passion fruit
ginger
mango
strawberry

LOCALLY BREWED SINCE 2019



offee
< & tea

Mango Ice tea 75

Pink guava ice tea 75

— Organic tea pot 65

Vietnamese black/milk coffee 35/40
Ca phé Viét Nam (den/stia)

Espresso, Americano 50

Latte, Cappuccino 05
Macchiato 35
Caphé Y |
Orange espresso 03,
Espresso tonic 60

Oatmilk



Orange/ pineapple/
watermelon juice

Ep cam/ dta/ dua hau 55

Ice blended coffee w coconut milk 85
Ca phé da xay vdi stia dua

Fruit smoothie w coconut milk 85
Sinh t0 trdi cay cot dira

S.E lime crushed ice 85

Chanh da xay
Soft drink
Coke/ Coke light/ Sprite/ Soda/ Tonic 35
Origin Still Water 40
Nudc khodng
Alba Mineral Sparkling Water (750mL) 90

Nudc sudi gas



ocktails=

SAPPORO 65

Spirits
Rudu manh e

Rum/Gin/Vodka/Whiskey -
(Please ask our staffs for Spirits Menu)

Japanese plum wine 75ml 140
Ruou mo Nhat



