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common food allergens
and other dietary choices

Peanut Crustaceans Soya Tree nuts Sesame Fish

Eggs Milk Gluten Celery Mustard Sulphite

Vegan Vegetarian PorkAlcohol



appe
tizer



a p p e t i z e r

crispy spring rolls

Vietnamese Spring Roll is a Vietnamese dish

traditionally consisting of prawn, vegetables, rice 

vermicelli then deep fried. Served with dipping sauce.

Ingredients

Roll: prawn, vegetables, bún (rice vermicelli), rice 

paper/cold roll, and scallion.

Dipping sauce: fish sauce, vinegar, carrot, garlic, chili.

60.00 aed

vietnamese spring roll

Vietnamese Spring Roll is a Vietnamese dish

traditionally consisting of prawn, vegetables, rice 

vermicelli, scallion, basil, coriander, lettuce wrapped 

in Vietnamese rice paper/cold roll, served with 

dipping sauce

Ingredients

Roll: prawn, vegetables, bún (rice vermicelli), rice 

paper/cold roll, scallion, basil, coriander, lettuce.

Dipping sauce: hoisin sauce, coconut water/chicken 

broth, garlic, peanut, chili or fish sauce, carrot, 

garlic, chili.

50.00 aed

PLEASE INFORM US OF ANY FOOD ALLERGIES AT THE TIME OF ORDER/5% VAT INCLUDED IN THE MENU PRICES



a p p e t i z e r

banh cuon (rolled sheets)

Bánh cuốn (rolled sheets) is a Vietnamese dish 

originating from Northern Vietnam; made from a thin, 

wide sheet of steamed fermented rice batter filled with 

a mixture of cooked seasoned ground prawn, minced 

fungus, minced shiitake and minced shallots. Sides for 

this dish usually consist of sliced cucumber, and bean 

sprouts, with the dipping sauce which is fish sauce.

Ingredients

Roll: prawn, fermented rice batter, fungus, shiitake, 

shallots. 

Dipping sauce: fish sauce, lime, chili.

60.00 aed

fried shrimp

Vietnam is famous for owning a long beautiful 

coastline and having a large amount of seafood, 

especially fish, shrimp or crab. Therefore, Vietnamese 

fried shrimp is a popular snack and food that is loved 

by most people.

Ingredients

Fresh shrimp, eggs, shallots, scallions, carrots, 

sesame oil, oyster sauce, red chilli powder,

cornstarch, crispy fry flour, bread crumbs

60.00 aed

PLEASE INFORM US OF ANY FOOD ALLERGIES AT THE TIME OF ORDER/5% VAT INCLUDED IN THE MENU PRICES



a p p e t i z e r

vietnamese chicken "banh my" (baguette)

In Vietnamese cuisine, "Banh my" also refers to a type of short baguette with 

thin, crisp crust and soft, airy texture inside that is often split lengthwise and 

filled with various savory ingredients like a submarine sandwich and served as a 

meal. Plain baguette is also eaten as a staple food. 

A Vietnamese baguette or sandwich is a fusion of meats and vegetables from 

native Vietnamese cuisine such as chicken fillet, coriander leaf/cilantro, 

cucumber, pickled carrots, and pickled daikon combined with condiments from 

French cuisine such as chicken liver pâté, along with chili and mayonnaise.

Ingredients

Fresh baguette, chicken fillet, coriander leaf/cilantro, cucumber, pickled carrots, 

pickled daikon, chicken liver pâté, chili and mayonnaise.

50.00 aed

PLEASE INFORM US OF ANY FOOD ALLERGIES AT THE TIME OF ORDER/5% VAT INCLUDED IN THE MENU PRICES



main dishes



m a i n  d i s h e s

"pho" mixed with shrimp (no broth)

Originally, Phở is a Vietnamese soup dish consisting of broth, rice noodles , herbs, and meat (usually beef),

sometimes chicken. Pho is a popular food in Vietnam where it is served in households, street stalls and restaurants 

countrywide. Pho is considered Vietnam's national dish. 

However, in the early 21th century, Vietnamese has invented a new style to enjoy this traditional dish within the hot 

of the summer. The rice noodles is poached and well mixed with other ingredients and sweet and sour sauce 

(sauce mixed between fish sauce, rice vinegar, sugar...) then served hot.

Ingredients

Flat rice noodles, shrimp, fish sauce, hoisin sauce, rice vinegar, chili sauce, lime, scallion, onions, basil, bean 

sprouts, cilantro/coriander.

75.00 aed

PLEASE INFORM US OF ANY FOOD ALLERGIES AT THE TIME OF ORDER/5% VAT INCLUDED IN THE MENU PRICES



m a i n  d i s h e s

"pho" with beef and broth (original style)

Phở is a Vietnamese soup dish consisting of broth, rice noodles , herbs, and meat (usually beef), sometimes 

chicken. Pho is a popular food in Vietnam where it is served in households, street stalls and restaurants

countrywide. Pho is considered Vietnam's national dish. 

Pho originated in the early 20th century in northern Vietnam, and was popularized throughout the world by

refugees after the Vietnam War. Because Pho's origins are poorly documented, there is disagreement over the 

cultural influences that led to its development in Vietnam, as well as the etymology of the name. 

The Hanoi (northern) and Saigon (southern) styles of pho differ by noodle width, sweetness of broth, and choice of 

herbs. Many recipes include anti-inflammatory spices like star anise, cinnamon and ginger, giving pho its

reputation as a hangover cure.

Ingredients

Flat rice noodles, beef brisket, fish sauce, chili sauce, lime,  scallion, onions, basil,  bean sprouts,

cilantro/coriander.

90.00 aed

PLEASE INFORM US OF ANY FOOD ALLERGIES AT THE TIME OF ORDER/5% VAT INCLUDED IN THE MENU PRICES



m a i n  d i s h e s

chicken curry with rice

In Vietnam, curry features include coconut milk, 

potato, sweet potato, taro roots, chicken garnished 

with coriander, and green onion. It is more soup-like 

than others curry. The curry is usually eaten with a 

baguette, rice vermicelli or steamed rice.

Ingredients

Chicken garnished with coriander, scallion, coconut 

milk, potato, sweet potato, taro roots and white rice.

75.00 aed
(vietnamese's influenced style)

poke bowl salad salmon

A poke bowl is based upon raw marinated fish, that’s 

cubed and layered up with a satisfying serving of rice

Ingredients

Raw Salmon, Rice, Lettuce, Beans, Sprouts,

Cucumber, Soya Sauce, Sesame

80.00 aed

PLEASE INFORM US OF ANY FOOD ALLERGIES AT THE TIME OF ORDER/5% VAT INCLUDED IN THE MENU PRICES



m a i n  d i s h e s

poke bowl salad tofu

A poke bowl is based upon tofu, that’s cubed and layered 

up with a satisfying serving of rice.

Ingredients

Tofu, Rice, Lettuce, Red Beans, Cucumber, Corn, Mango 

Sauce, Peanuts, Sesame

65.00 aed

poke bowl salad shrimp

A poke bowl is based upon cooked prawn and layered 

up with a satisfying serving of rice.

Ingredients

Shrimp, Rice, Lettuce, Tomatoes, Cucumber, Sprouts, 

Fish Sauce, Peanuts, Sesame

80.00 aed

PLEASE INFORM US OF ANY FOOD ALLERGIES AT THE TIME OF ORDER/5% VAT INCLUDED IN THE MENU PRICES



m a i n  d i s h e s

poke bowl salad chicken

A poke bowl is based upon grilled chicken, that’s cubed 

and layered up with a satisfying serving of rice.

Ingredients

Chicken, Rice, Lettuce, Beans, Corn, Red Beans, Peanut, 

Coconut milk, Sesame, Roasted Onions

75.00 aed

PLEASE INFORM US OF ANY FOOD ALLERGIES AT THE TIME OF ORDER/5% VAT INCLUDED IN THE MENU PRICES



drinks



d r i n k s

vietnamese iced coffee
with condensed milk

Typically the coffee is prepared in single servings in 

single-cup filter/brewers known as phin. Generally the 

coffee is served table-side while it is still brewing. The 

use of sweetened condensed milk rather than fresh milk 

was first due to its availability and easier storage in a 

tropical climate. The condensed milk serves to sweeten 

the coffee as well. Long practice has led to this being the 

taste preference in the Vietnamese community.

Ingredients

Fresh coffee bean powder, condensed milk, ice

35.00 aed

vietnamese iced coffee

Typically the coffee is prepared in single servings in 

single-cup filter/brewers known as phin. Generally the 

coffee is served table-side while it is still brewing. 

Ingredients

Fresh coffee bean powder, ice (with sugar if required)

30.00 aed

PLEASE INFORM US OF ANY FOOD ALLERGIES AT THE TIME OF ORDER/5% VAT INCLUDED IN THE MENU PRICES



d r i n k s

fruit smoothies

A drink made from the extraction or pressing of the 

natural liquid contained in fruit and vegetables.

Ingredients

Lemon/Orange/Annona/Peach/Guava (depended on 

daily stock)

35.00 aed

sugar cane juice

Sugarcane juice is common in Vietnam as a drink. It is 

sold at street stalls in plastic bags filled with ice or in 

disposable plastic cups.

Ingredients

Sugar cane, ice

35.00 aed

PLEASE INFORM US OF ANY FOOD ALLERGIES AT THE TIME OF ORDER/5% VAT INCLUDED IN THE MENU PRICES



youThank





الشائعة الغذائية  الحساسية   مسببات 

بالحمية الأخرى والخيارات  ذو علاقة 





بنسبة المضافة  القيمة  تشمل ضريبة  أسعارنا  بنسبةجميع  المضافة  القيمة  تشمل ضريبة  أسعارنا  جميع 

60.00 aed

50.00 aed

بنسبة المضافة  القيمة  تشمل ضريبة  أسعارنا  جميع 



60.00 aed

60.00 aed

بنسبة المضافة  القيمة  تشمل ضريبة  أسعارنا  جميع 



50.00 aed

بنسبة المضافة  القيمة  تشمل ضريبة  أسعارنا  جميع 





90.00 aed

بنسبة المضافة  القيمة  تشمل ضريبة  أسعارنا  جميع 



75.00 aed

بنسبة المضافة  القيمة  تشمل ضريبة  أسعارنا  جميع 



75.00 aed

المتبل ويقدم مع الأرز النيء  الطبق على مكعبات من السمك  يحتوي هذا 

سلمون خام ، أرز ، خس ، فاصوليا ، براعم ، خيار ، صلصة الصويا ، سمسم

80.00 aed

بنسبة المضافة  القيمة  تشمل ضريبة  أسعارنا  جميع 



65.00 aed

الروبيان المطبوخ ويقدم مع الأرز الطبق على  .يحتوي هذا 

 جمبري ، أرز ، خس ، ط�طم ، خيار ، براعم ، صلصة سمك ، فول سودا�

، سمسم

80.00 aed

بنسبة المضافة  القيمة  تشمل ضريبة  أسعارنا  جميع 



75.00 aed

بنسبة المضافة  القيمة  تشمل ضريبة  أسعارنا  جميع 





35.00 aed

30.00 aed

بنسبة المضافة  القيمة  تشمل ضريبة  أسعارنا  جميع 



35.00 aed

 عص¨ قصب السكر شائع في فيتنام. يباع في أكشاك الشوارع في أكياس

منها التخلص  بلاستيكية ¬كن  أكواب  في  أو  بالثلج  مملوءة  .بلاستيكية 

ثلج السكر،  قصب 

35.00 aed

بنسبة المضافة  القيمة  تشمل ضريبة  أسعارنا  جميع 




