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“ a Nami, we take great pride in providing
‘our customers with a journey of discovery
through the diverse and unique flavors of
Vietnam‘s different regions. Inspired by the
culinary heritage of the North, Central, and
South, our menu honors each region's
distinctive character - the refined balance
of the North, the bold intensity of Central
Vietnam, and the gentle sweetness of the
South. Thoughtfully crafted with respect
for tradition and presented in a
contemporary setting, every dish at Nami
invites you to experience the true essence of
Vietnamese regional cuisine.

Tai Nami, chiing tdi ty hdo mang dén mét hinh trinh
khim phi ban sic Viét Nam qua t@ng ving mién.
Liy cAm hiing ti tinh hoa &m thyc Bic - Trung - Nam,
thyc don ca chiing téi tén vinh nhitng huong vi
d4c trung clia titng viing mién: sy thanh tao, cin béng
cta mién Bic; nét d4m da, manh m& ciia mién Trung;
va vi ngot diu, phong khoing ciia mién Nam.
M3i mén in dwgc chim chit tit nguyén lidu dén
cich ché bién, gin gilt tinh thin truyén théng
trong mot khéng gian thudng thitc hién dai, d§ moi
bita &n tai Nami trd thanh mét trai ng&ﬁm
thuln Viét, tron ven va dang nha.
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SET COM GIA DPINH

Vietnamese Set Menu

V&i mong mudn tai hién lai huodng vi quen
thudc ciia nhitng bita com gia dinh im néng,
chiing t8i mang dén cic set com gia dinh véi
cidc mon an via la md quen. T¥ nhitng mon
min dim di dén canh néng thanh nhe, tdt ca
hda quyén hoan hao dé ban vd ngudi thén
cing nhau chia sé va thudng thic.

SET MENU A
SUM VAY
Gathering Set Menu

290/ngudi (pax)

Gii dugc &p dung cho nhém t8i thifu tit 4 khach
The price applies for minimum of 4 people

With the desire to recreate the familiar
flavors of warm family meals, we offer family
meal sels featuring dishes that are both
familiar and new. From rich, savory dishes to
light, refreshing soups, everything blends
perfectly for you and your loved ones to
share and enjoy together.

Goi Cudn Tom Thit
Chilled spring rolls with prawns & pork

A o =
Canh Rau Tdp Tang Nau Tom
Mixed local green leaves broth with shrimps

Ca Bop Kho T
Braised cobia fish fillet in clay pot

Ga Chién Mim
Crispy fried local chicken with chili fish sauce

Com Tring
Steamed rice

Rau Mudng Xao Toi
Wok fried morning glory with garlic

Trai Cay
Seasonal fresh fruit




Géi Ci Hd Dita Trén HAi San SET MENU

Young coconut heart salad with seafood

Sudn Heo Nudng Sa Gt ® v I E N M K N

Grilled pork ribs with chili & lemongrass
: Fulfillment Set Menu

Ga Nudng La Chanh
Grilled local chicken with lime leaves

: 390/ngudi (pax
Rau Mudng Xao Tbi ; € (p ]_ e
Stir fried morning glory with garlic Gid dudc 4p dung cho nhom tdi thiéu t 4 khich

The price applies for minimum of 4 people
&
Com Trang

Steamed rice

Canh Chua Hai San oo

Sweet and sour seafood soup

Ché Hat Sen Long Nhan
Lotus sweet soup with longan

Goi Cudn Cua Lét

Soft shell crab spring roll with tamarind sauce
Canh Chua Hai San

Sweet and sour seafood soup

Nghéu Hip Sa
S ET MEN U : S‘tfamed clamf with lemongrass and basil

T H I N H V UdN G Efir]‘.lleﬁ ‘112;:‘: ?)ggmg iizt?igaﬂic butter
® ®

Cha Ca La Vong

pPOSpEl"ity Set Menu ? Pan fried cobia fillet with spring onions and dill .
: : : ' Com Chién Hai San
490/!1311'61 (pa.x) Sqafood fried rice

Gia duge &p dung cho nhém téi thifu t¥ 4 khach
The price applies for minimum of 4 people

A 5
Rau Mudng Xio Toi
Wok fried morning glory with garlic

Ché Chudi Chung

Banana and sago in coconut sauce

@ Vegetarian Contains Pork . Contains Nut @ Signature

All prices are quoted in VND‘ 000 and inclusive of Service charge and VAT
T4t ci gia trén duge vist tht cho VND‘ 000 va 4 bao gdm Phi phuc vy va Thué



PHONG VI MIEN BAC

Northern Vlet,na.m Cuisine

OM CHUOI PAU - ' PHO CUON @

s Pho noodle rolls with beef, herbs and lettuce
Braised pork trotter, green bananas, golden tofu; = P
fragrant turmeric sauce and f‘armsnted shrimp paste servay” withichilsnd-garlic fsh sauce

190 | 120

-
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N&m trén gd ddo nhé gilta HS Hoan Ki€m, Thép Ria 14 bidu
tugng vén héa — lich s cia Thd 48 Ha Néi. Xédy dung : 5 h

khodng ném 1886, thép cé kién mx g dbc ddo, - T Bt 'S
k&t hop gilta phong céch Phép va : o )

Located on a small island in
Turtle Tower is a significar
-5, landmark in Hanoi. Constr

CHA CA LA VONG®

Grilled cobia fillet with turmeric,
spring onions and dill

180

CHA MUC céu XANH

Crispy squid patties coated with
young green rice flakes

180

'H BO®@

Hanoi beef noodle soup,
aromatic broth and sliced beef

110

@ Vegetarian @ Contains Pork . Contains Nut @ Signature

All prices are quoted in VND* 000 and inclusive of Service charge and VAT
T4t ci gis trén duge viét tit cho VND‘ 000 va di bao gém Phi phué vu va Thué



TINH HOA MIEN TRUNG

Central Vietnam Cuisine

MI QUANG GA®

Quang noodles, boneless chicken, chicken broth,

GO1 VA TRON TOM THIT®®

Hue green fig salad with pork, shrimps and local herbs herbs and peanuts, served with rice crackers
220 110
e i s a
- A -
o el 3 e " —— .

» - 2 : ..

Thénh dia M§ Son 14 di sin vén héa thé gidi
duge UNESCO céng nhan, néi bat véi quin thé
hon 70 dén thép Ch#&m Pa cf kinh mang kién
trmic gach nung ddc ddo, duge XAy dyng tit thé
k¥ IV dén XIII.

My Son Sanctuary is a UNESCO World
Heritage site, notable for its complex of

| over 70 ancient Cham temples and towers E
with unique fired brick architecture, —e—=

Da Nang grilled pork lemongrass skewers,
herbs, rice paper and peanut sauce

180

GA TA PEO LE NUONG LA CHANH

Que Son free-range chicken grilled with lime leaves
and chili salt, served with sticky rice cakes

Nita con/ Half 260
Nguyén con/ Whole 480

DE PHUGC SON UM NEN

Phuoc Son goat meat,
slow-braised with aromatic “ci nén”
[(wild shallot—garlic), lemongrass and local spices

320

Vegetarian Contains Pork . Contains Nut @ Signature

All prices are quoted in VND‘ 000 and inclusive of Service charge and VAT
T4t ci gia trén duge viét tit cho VND‘ 000 va di bao gém Phi phuc vu va Thué



HUONG SAC MIEN NAM

Southern Vietnam Cuisine

GOI CUON TOM THIT

Spring rolls with pork, pra.u'rns. GOI CU HU DITA TRON HAI SAN
local iarbs in Vietnamese rice paper = Y : Young coconut heart salad
140 - with shrimps, squid, carrots, herbs and crackers

180

Bén Nha Réng 14 di tich lich st néi ti&ng bén sdng Sai Gdn, noi
chimg kién sy kién ngudi thanh nién Nguyén T&t Thanh (Béc HS) ra
di tim dudng c'u nuée. Ngdy nay noi diy luu gi® nhidu tu 1igu quy
vé cubdc déi hoat déng céch mang cia Ngudi.

Nha Rong Wharf, lmted on the Saigon River, is known for baibg’ﬁ:@' site ;
a young Nguyen Tat Thanh, also known as Uncle Ho, embarked on his journey. ‘to

find a solution to save his country. Nowadays, it serves as a repository for
numerous valuable documents that shed light on his revolutionary life and

activities.
VIT NAU CHAO
BANH XEO NAM B0 , '
Rice pan-cake with beef, Braised duck with fermented tofu,
bean sprouts, rice paper and herbs : taro, coconut water and aromatic herbs,

served with fresh t'ice naadles

120

CANH CHUA NAM BO ' KHAY KHAI V] 3 MIEN

= A selection of signature Vietnamese appetizers
VGI HAI SAN : from the North, Central and South regions
Cha myc c6m xanh | Nem lui | Goi cuén tém thit
Squid cake in young green rice flakes
Pork lemongrass skewers | Pork and shrimp spring rolls

280

Sweet and sour seafood broth
with tomatoes, pineapple,
okra and bean sprouts

@ Vegetarian @ Contains Pork . Contains Nut @ Signature

All prices are quoted in VND* 000 and inclusive of Service charge and VAT
Tt ci gis trén duge viét tit cho VND‘ 000 va di bao gém Phi phuc vu va Thué



MON CHAY

Vegetarian dish

cA TiM oM NOI PAT @

Snow mushroom salad Claypot-braised eggplant with
with jicama and local herbs trumpet mushroom and soy sauce
130 : - Al

GOl NAM TUYET TRON @

S Chda Linh Ung Son Tra (B&i But) 14 - | Linh Ung Pegoda on Son Tra K ‘m
N AL CESS ngdi chda 1én nhét va néi tiéng . Peninsula (Bai But) is the largest '
\.\ AN T nhét trong "tam gidc tam linh" tai (S and most famous pagoda in Da Nang's
\\ [ / Pa N8ng, Xhénh thanh nim 2010. YU i "spiritual triangle,” inaugurated in
= Toa lgc trén bin ddo Son Tra, chia [\l %  2010. Located on Son Tra Peninsula,
el néi bat véi tuong Phat Quan Thé Am - pegoda is notable for its
“}'ff_:_h__ cao 67m huéng ra bién. ' j -meter—-tall  statue of  the
\\' o 1 T 4
-~
T

GOI CUON CHAY
vg}'l NAM VA
PAU KHUON @

Fresh vegetables spring rolls
130

Mixed vegetable fried rice
130

MI XAO RAU CU @)

Wok fried noodles with
trumpet mushrooms and vegetables

140

@ Vegetarian Contains Pork . Contains Nut @ Signature

All prices are quoted in VND* 000 and inclusive of Service charge and VAT
Tt ci gia trén duge viét tit cho VND‘ 000 va di bao gém Phi phuc vu va Thud



MON THIT BAN DIA

From the land

BE NON PAI LOC XAO LA LOT

Wok fried Dai Loc veal ) THIT PA PIEU BA NA XAO LUC LKC
with wild betel leaves and onions Wok<saarad Ba Na ostrich meat
280 with onions and capsicum

280

Vudn Qudc gia Phong Nha - Ké Bang, ném tai tinh
Quang Tri, 14 Di sa4n Thi&n nhién Thé gidéi
duge UNESCO cdng nhén. Noi daiy ndi tiéng 1a
"wuong quée hang déng” véi hon 300 hang déng k3 vi,
bao gém Son Dodng 1én nhit thé gidi, déng Phong Nha va

: NG NHA-XE BANG:
Thién Dudng

Phong Nha-Ke Bang National Park, situated in .
Quang Tri province, is a UNESCO World Heritage Site
It is famously known as the "kingdom of caves,” =
with more than 300 breathtaking caves, such as
Son Doong Cave (the largest in’ thesworld),”—
Phong Nha Cave, and Thien Duong Cave. -
e M

- ~ Vs o 3
- A g S S
= g

GA CHIEN MAM SUGN NUGNG SA OT®

Grilled pork ribs with five spices,
lemongrass and chili

250

Crispy-fried local chicken
with chili fish sauce

120

BA CHI HEO GION DA ' :

Crispy pak belly ® puOl BO UM TIEU XANH
served with herbs and Braised local oxtail with Phu Quoc green peppercorns,

. fermented shrimp paste gravy and Vietnamese baguette
190 250

@ Vegetarian Contains Pork . Contains Nut @ Signature

All prices are quoted in VND* 000 and inclusive of Service charge and VAT
Tt ci gis trén duge viét tit cho VND‘ 000 va di bao gém Phi phuc vu va Thué



MON HAI SAN

From the sea

NGHEU HAP s

Steamed clams with

GO1 cCuON cua LOT

Soft shell crab spring rolls 3
with tamarind sauce — lemongrass and local basil

190

TOM SO XOT ME KIEU NAMI (Spcs) g3

Wok fried prawns with Nami tamarind sauce

310

7 B

Long, ném tai Quang Ninh, 14 Di sén Ha Long Bay, located in Quang Ninh province, is a

Fhié ién Thé giéi duge UNESCO cébng nhén, UNESCO World Heritage Site, famous for its nearly
néi tidng véi gén 2000 ddo A4 véi 1én nhd, tao 2000 limestone islands of varying sizes, creating a

anh 1 rib

CA BOP KHO TO
Braised cobia fish fillet

’ A o in caramel fish sauce
Oc BUU NHOI TIEU XANH® 220 TRAY HAI SAN NUGNG
Syeamegl stuffed apple snails BBQ Seafood Platter
with minced pork A combination of grilled mixed seafood of the day
:-;Ccl} Phu Quoc green peppercorns served with mixed salad and homemade seafood dip
550

2 2 Fresh selection of seafood
HAI SAN N UGNG marinated lightly and grilled to perfection, served with house dipping sauce

TOM SO
NUGNG BO TOI
Tiger prawns
with herb butter

310

CA BGOP Z TOM HOM

ANUONG NGHE NUGNG BO TOI
Turmeric cobia fillet ~ Grilled Nha Trang lobster
240 with herb butter (600gr)

1.350

MUC é‘IU'GNG HAU NUGNG ®)
SAT MG HANH (8pcs)
Squid with Oyster with

satay sauce spring onion sauce
310 180

@Vagata.@ﬂagataria Contai@l’@oﬁtains Pork .Contai@ﬂﬂntains Nu@ Signa@ Signature

All prices AHeppictsdain Ydded0n uﬂm*imaamdmwmmhs;gﬁmdhu:a and VAT
T4t ci giaTErdoddgix wish WiychdSYNAt @06 VI RE000 gdMaPhigRin RhvpHMiuéy va Thud



Rudng béc thang Sa Pa 13 kiét tic ciAnh quan dbc dao, dudc
vinh danh 13 mdt trong bady rudng bic thang kj vi nhit
chéu A, ndi bit v8i “mia nudc 48 (thang B - 6) va
“mia lda chin® (thing 9 - 10).

The terraced rice fields of Sa Pa are a unique landscape
masterpiece, recognized as one of the seven most
magnificent terraced rice fields in Asia, renowned for two
distinct seasons: the “water pouring season® (May - June)
and the “rice harvest season” (September - October).

COM, MY | Rice & Noodles

. I

Com chién cua bé 220
Fried rice with crab meat and egg
Mi x3o0 hai san 240
Fried egg noodles with seafood and vegetables

A A ~
Xdi chién phong @) 80
Deep fried sticky rice cakes
Com tring 40

Steamed jasmine rice

MON AN KEM
Side dish

@ Vegetarian

X3 lat rau xanh P3 Lat
voi x0t chanh diy @)

Da Lat mixed green leaves
with passion fruit dressing

Rau ci lubc @)

Steamed mixed vegetables:
Bong cai baby xdo toi
Baby broccoli with garlic

A 5.
Rau mudng xdo tdi (@)
Wok fried morning glory with garlic

20

20

20

80

Canh rau tip ting niu tém 140

Mixed local green lesves broth with shrimps

Contains Pork

. Contains Nut

Pa Lat 13 “vuong quic* néng san x@ lanh,
ndi tisng v8i rau sach, hitu co vd cong
nghd cao, cung cip da dang rau ci
tuoi ngon. Phy ciing 1a difm du lich
sinh thédi, tham quan vid trai nghiém
thu hoach rau hip dén.

Da Lat is a “kingdom® of cold-climate
agricultural products, famous for its
clean, high-tech
vegetables, providing a diverse range of

organic, and
fresh produce. It is also an attractive

ecotourism destination for sightseeing
and experiencing vegetable harvesting.

@ Signature

All prices are quoted in VND* 000 and inclusive of Service charge and VAT
Tt ci gis trén duge viét tit cho VND‘ 000 va di bao gém Phi phuc vu va Thué



Chg ndi Cai Ring (Cin Tho) 12 chg ddu méi trén séng chuyén kinh doanh trai cdy, néng sin 18n nhit mién Tiy,
hoat déng ti ddu thé kj 20. N&i tiéng vai nét vin hda “beo 14 ban ghe“ va hop som (Bh-8h sing), diy 14 Di sin V4n héa
phi vat thé quéc gia, thu hit du khach bing khung cinh t&p nip dic shc.

Cai Rang Floating Market, located in Can Tho, is the largest floating market in the Mekong Delta. It has been in
operation since the early 20th century and is known for its focus on fruits and agricultural products. This market is
renowned for its unique culture of selling goods by boat and its early morning hours (5-8 am). It has been recognized
as a National Intangible Cultural Heritage site, drawing in tourists with its lively and distinctive atmosphere.

MON TRANG MIENG

Vietnamese Dessert

Banh flan caramel mudi 70 Kem nha lam tu chon 80
Flan with sea salt caramel A variety of homemade ice cream

= - with local flavours served by the scoop as
Ché chudi chung 70 -
Banana and sago in sweet coconut milk and roasted peanuts + Lime sorbet

* Ben Tre chocolate

Banh da lgn 70 « Southern durian
Traditional Vietnamese layered pandan cake « Dak Lak coffee
Ché hat sen long nhin 70 * Da Lat berry
Longan and lotus seed sweet soup
Trédi cdy dia phuong theo mia 120

Seasonal local fruits

@ Vegetarian Contains Pork . Contains Nut @ Signature

All prices are quoted in VND‘ 000 and inclusive of Service charge and VAT
T4t ci gia trén duge viét tdt cho VND‘ 000 va di bao gém Phi phuc vy va Thué



NUGC MIA MIX

Sugarcane Mix

Nudc Mia Tic

Kumqguat sugarcane

Nudc Mia Sita Dita
Coconut milk sugarcane

Nudc Mia Chanh Day

Passion fruit sugercane

CA PHE VIET NAM
Vietnamese Coffeeholic
Ca Phé Tritng Ha Noi

Hanoi egg coffee

Ca Phé Mudi Hué

Hue salted coffee

Ca Phé Dita Bén Tre

Ben Tre coconut coffee

Ca Phé Pen Sii Gon

Saigon black coffee

Ca Phé Sita Sai Gon

Saigon milk coffee

Bac Xiu
Vietnamese specialty coffee

SO-CO-LA MAROU
Marou Cold Chocolate
S6-co-la Pa Xay

Chocolate ice blended

A
S6-cbé-la Mudi
Salted chocolate

.S6-cd-la Dita
Coconut chocolate

856
88

85

856
85
85
68
65

65

80
80

80

THOC UONG TuOI THO
Vietnamese Childhood Drink

Nudc Siu 80
Hanoi dracontomelon

Pa Me 80
Iced tamarind

Chanh Muéi 80
Salted pickled lime

Sam Dia 80

Pandan sweetened milk

NUGC RAU MA MIX
Centella Mix
Nudc Rau Ma 85

Fresh centella

Nudc Rau Ma Sita Diua 85

Coconut milk centella

Nudc Rau Ma Pau Xanh 85

Mung bean centella

.

CA PHE ¢

=

—

Italian coffee

Espresso 68
Americano 65
Cappuccino 80
Latte 80

All prices are quoted in VND’ 000 and inclusive of Service charge and VAT
T4t ci gid trén duge vidt tdt cho VND‘ 000 v di bao gém Phi phuc vy va Thud



TRA MAT LANH
Special Iced Tea
Tra Nhai Qujt

Jasmine mandarin tea

Tra Xoai & Ming Ciu

Mango soursop tea

Tra Ddu Tim

Mulberry tea

SODA TRAI CAY

Tropical Cream Soda

Soda Téc Dita

Kumguat coconut soda

Soda Xodi Chanh Day

Mango passion soda

Soda Chanh Xi Mudi
Lime salted plum soda

SINH TO

Smoothie

Sinh T8 Dau

Strawberry smoothie

Sinh Té Xoai

Mango smoothie

Sinh T4 Bo

Avocado smoothie

856

85

885

20

90

80

90

90

100

|

.«ﬂ
i

NUGC TRAI CAY TUOI

Fruit Juice

Nudc Cam Orange
Nudc Tao Apple
Nudc Chanh Lime

Nudc Dua Hg.ll Watermelon
Nudgc Dita Pineapple

Nudc Chanh D&y rpassion fruit

Nudc Xoai Mango
Nudc 6i Guava
Dita Xiém Young coeconut

NUGC NGOT | Soft Drink
Pepsi

7 Up

Pepsi Zero

Soda Water

Tonic Water

NUGC KHOANG ALBA
Alba Mineral Water

Nudc Khoing Khong Ga 450ml
Alba still water 450ml

Nudc Khoang Co Ga 450ml
Alba sparkling water 450ml

All prices are quoted in VND* 000 and inclusive of Service charge and VAT
T4t ci gia trén duge viét tdt cho VND‘ 000 vi di bao gém Phi phuc vy va Thud

80
80
80
80
80
80
80
80
90

60
60
60
60
60



COCKTAIL PAC TRUNG

Signature Cocktail

Phd 220

Rugu gin, rugu mii cam, qué, hdi, théo qua,
chanh, nudc dudng

Lady Trieu gin, cointreau, cinnamon,
anise, cardamom, lime juice, sugar syrup

o
So Do 220
Rugu Lang thanh long dé, mit thanh long dé,
x{ mudi, tonie
Red dragon fruit spirit, red dragon compote,
dried salted plum, lime, tonic water

Sand Dune 220

Ruou Lang easy to drink, mo khd, chanh,
dudng néu, bia tuoi

Rice spirit, dry apricot, lime, brown sugar,
draft beer

TRA VIET NAM DANH TIENG

Vietnamese Tea Culture
Luc Tra Shan Tuyét C§ Thy 120
014 wild Snow Shan green tea

Héng Tra Shan Tuyét C§ Thu 120

0ld wild Snow Shan black tea

Tra Xanh Thai Nguyén 90
Thai Nguyen green tea :
Tra Nhai Lim Dong ' 90
Lam Dong jasmine tea

Tra Atisé Pa Lat 120
Dalat atichoke tea

Tra Cung Pinh Hué 20

"Hue royal herbal tea

L&y cAm himg t phd bd truyén théng Viét Nam, "phd” mang huong vi
dam da, dady mdi théo mbc va gia vi, t4i hién tinh thén cia mén &n
biéu tugng trong mét trai nghiém hodn todn méi.

A savory, aromatically complex alccholic beverage designed to
evoke the flavors of traditional Vietnamese beef noodle soup.

S8 a3 1a mét trong nhing tidu thuyét néi tifng nhét cla Viét Nam
duge xuft ban vao thép nién 1930 béi Vi Trong Phyung. Liy cam hing
tit tinh thén chém bi&m va "vén may tré tréu”, cocktail ndy mang cd
tinh néi bat, pha trdn bét ngd gitta cde tdng huong vi.

58 " is the most popular Vietnamese novel published in the 1930s.
The title, which means "Dumb Luck," was written by Vu Trong Phung.

M&t ban hda vi goi nhd nhitng d8i cat uén luon va 4nh ndng rye rd.
Nhe nhang, tinh t& nhung ddy chiéu sfu, cocktail ndy mang dén cam
gide ty do va phéng khodng nhu hanh trinh gifta mién cat vang bt tan.
The magnificent attraction of Mui Ne, where visitors can immerse
themselves in the breathtaking beauty of vast, undulating sand dunes.

COMBO THUGNG TRA 150

Lya chon mgt trong ba loai: Tra Xanh Thai Nguyén, Trad Nhai
Lim Péng hodc Tra Cung Pinh Hué ding kém v3i 3 loai mat
truyén thong Viét Nam

Choose one of three types: Thai Nguyen Green Tea, Lam Dong
Jasmine Tea, or Hue Royal Tea, to be paired with a set of
three traditional Vietnamese candies.

All prices are quoted in VND* 000 and inclusive of Service charge and VAT
Tt ci gia trén duge viét tit cho VND‘ 000 va di bao gém Phi phuc vu vad Thué



DALAT FLowERBOMB OIN

RUQU GIN LADY TRIEU RUGU MANH VIET NAM
Lady Trieu Gin Collection DANH TIENG

Ly | Glass Chai | Bottle Famous Vietnamese Spirit

Mekong Delta 180 2.300 Ly | Glass  Chai | Bottle
Sapa Citrus Tea 180 2.300 Sampan Rum 140 2.200
Hoi An Spice 180 2.300 Saigon Baguir Gin 140 2.400
Dalat Flowerbomb 180 2.300 Nhéu Vodka 140 2.100
Contemppra.r'y Vietnam 150 2.300 Ha Noi Vodka 140 450
BIA | Beer RUQU LANG
Lang Spirit Collection
Saigon Special 330ml 70
Binh | Jug Chai | Bottl
Tiger Crystal 330ml 70 = : X ety
Tradition Rice 380 1.400
Ha Noi 2L 280 :
, Red Dragonfruit 260 1.400
5 Elements Thuy - Blonde Ale 330ml 150 & Rice Flavor
BIA TUOI | Draft Beer RUQU VANG | Wine
Chi Téu Vang - Lager : Ly | Glass Chai | Bottle
Ly | Glass 300ml 80 White wine 188 900
Thép | Tower 2L 4580 Sauvignon Grenache,
Vignerons Les Terrasses D'Ardéche, France
Red wine 185 900
Merlot Syrah,

Vignerons Les Terrasses D'Ardéche, France

All prices are quoted in VND‘ 000 and inclusive of Service charge and VAT
T4t c& gid trén duge viét tdt cho VND‘ 000 v di bao gém Phi phuc vy va Thud



