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WHITE
Tay Con Linh

100

BLACK

Héng Tra Ha Giang
100

PU-ERH

MANDARIN PUERH
Phd Nhi Quyt

120

OOLONG

Thiét Quan Am

100

O Long Sam
100

ALL PRICE ARE TIMES

1,000 IN VIETNAM DONG [VNDI,

TEA - TRA

Per Pot

SUBJECT TO 6%

Theo Bi

ax

nh

GREEN - TRA XANH

Mai Gia O Long Tinh
120

SCENTED - TRA THAO MQC

SAFFRON
Nhuy Hoa Hué Tay

140

GINSENG
Nhan Sam

160

ORGANIC BLACK GOJI
Ki T Den

BERRY

140

JASMINE
Hoa Lai

120

BLEND OF CHRYSANTHEMUM
RED DATES + RED GOJI BERRY
Hén Hop Hoa Cuc + Tao Bé + Ki Tw

100

SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX

Gia trén dwoc tinh bdng 1,000 VND va chwa bao gém 6% phi phuc vu va phi thué hién hanh cda nha nuéc



%% PARTNERS IN PROVENANCE

New World’s Partners in Provenance commitment is borne out of respect for local farmers, indigenous
agriculture, and a dedication to delivering the highest quality food. New World Saigon partners with local
farms and purveyors that provide our guests with fresh, seasonal produce throughout the year, such as
organic vegetables from Da Lat, MSC certified prawns from the Ca Mau mangroves in the Mekong delta,

oyster from Nha Trang, and organic ducks from Phong Nha. The overall concept places emphasis on

maintaining a seasonal and diverse menu featuring local fare.

Khach san New World Sai Gon hop téc cung céc ngudn cung cép nguyén liéu dia phwong nhdm thé hién
sw tén trong véi nguwoi néng dén ciing nhw nén néng nghiép dia phwong da gép phén tao nén nhitng mén
&n chat lwong. Ching téi hop tac cung céc trang trai va nha cung cap dia phwong di tiéu chudn dé cung
cédp sdn phdm twoi theo mua nhw rau hiru co tr Pa Lat, tém dwoc chirng nhén MSC tir Ca Mau & déng
bédng séng Ctu Long, hau tor Nha Trang, vit hitu co ttr Phong Nha. Vé&i viéc khai théc thé manh nguyén
liéu dia phwong, ching téi tin rdng chéat lwong ciing nhw sw phong pht ciia mén &n dwoc ndng cao, nham

phuc vu thwec khach tét nhét.



AUSTRALIAN ABALONE
, Bao ngu Uc, giam den

HA LONG BAY OYSTERS SEAFOOD ON ICE
Hau vinh Ha Long Hai san sbng trén da




CRUDO - MON HAI SAN

CAVIAR
OSCIETRE 506G AMUR 50G
Trieng ca tdm mudi Oscietre 50g Trérng ca tdm Amur 50g
6,900 4,200

SEAFOOD ON ICE
Hai san séng trén da
1,400 / SMALL - Nhé (2) 2,600 / LARGE - Lén (4)

BOTAN PRAWN SASHIMI
TOm trrng Botan Sashimi
260

TUNA, SOY, LIME, SEAWEED SALAD %&
Ca nglr dai dwong ap chao, nwéc twong, s6t ma-yo-ne chanh, xa lach rong bién

280

AUSTRALIAN ABALONE, BLACK VINEGAR (8)
Bao ngw Uc, gidm den

480

SEA URCHIN, SALMON ROE (5)
Nhum bién, tri'ng ca hoi

220

SEABASS, SMOKED SALMON ROE
Ca chém, trirng ca hdi xdng khaoi
220

N

HA LONG BAY OYSTERS, SHAOXING WINE, SZECHUAN DRESSING 3

X

Hau vinh Ha Long, rwou Thiéu Hwng, sét ddu gidm T& Xuyén

65/ PCS - CON 5560 / DOZEN - 12 CON

@ SIGNATURE 4 VEGETARIAN ﬁ}é PARTNERS IN PROVENANCE

ALL PRICE ARE TIMES 1,000 IN VIETNAM DONG [VNDI], SUBJECT TO 6% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX

Gia trén dwoc tinh bang 1,000 VND va chwa bao gdm 6% phi phuc vu va phi thué hién hanh ctia nha nuéc



SPICY POACHED CHICKEN
Ga hép gia vi cay kiéu T® Xuyén

OCTAGON SNAIL, BLACK TRUFFLE CpVFAeSEUMEBE EFE TR |PE
Oc giac, nadm truffle Gadi la xach




APPETIZER - KHAI VI

BLACK VINEGAR GARLIC, CUCUMBER SALAD @ g
Géi dwa leo, téi gidm den

80

SPICY POACHED CHICKEN, SZECHUAN STYLE
Ga hép gia vi cay kiéu T® Xuyén

180

SALMON, SOUR &6 SPICY SAUCE
Ca hbi cét lat, sét chua cay

180

OCTAGON SNAIL, BLACK TRUFFLE
Oc giac, ndm truffle

380

OMASUM BEEF TRIPE, CORIANDER SALAD, BLACK VINEGAR @
Goéi la xach, ngo ri, gidm den

180

JELLY FISH SALAD, SESAME OIL
Goi stra, dau meé

190

PICKLED TOMATO, PLUM SAUCE &
Xa lach 6 mai, s6t man

Q0

@ SIGNATURE & VEGETARIAN %}é PARTNERS IN PROVENANCE

ALL PRICE ARE TIMES 1,000 IN VIETNAM DONG [VNDI], SUBJECT TO 6% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX

Gia trén dwoc tinh bang 1,000 VNP va chwa bao gdm 6% phi phuc vu va phi thué hién hanh cta nha nuéc



GRILLED SALMON IN BANANA LEAF
Ca héi nwéng 14 chubi




REGIONAL VIETNAMESE CUISINE - MON VIET

GREEN MANGO SALAD, TIGER PRAWN, MINT, PEANUTS
Gdi xoai xanh, tém su, |4 bac ha, dau phdng

260

GRILLED SALMON IN BANANA LEAF ()
Ca hdi nwdng la chubi, sé6t XO, x6i dra

380

VIETNAMESE KING PRAWN CURRY %1‘? @
Ca ri tébm cang, khoai lang, tau hi, 14 qué

520

N

DEEP FRIED CRISPY CRAR %&
Cua 16t chién gion, sbt me, xa lach xoong, sét nwédc mém

460

GRILLED AUSTRALIAN ABALONE@
Bao nguv Uc nwéng, sbét ot, tieu xanh hat

480

WOK-FRIED MEKONG DELTA ELEPHANT FISH %& @
Ca tai twong chién xu, s6t nwéc mam, xoai xanh, dau phong, trai tac

420

WOK-FRIED LOBSTERS
Tom hum xao, &t kho, 14 qué, ndm rirng

650

@ SIGNATURE & VEGETARIAN ﬁ}é PARTNERS IN PROVENANCE

ALL PRICE ARE TIMES 1,000 IN VIETNAM DONG [VNDI], SUBJECT TO 6% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX

Gia trén dwoc tinh bang 1,000 VNP va chwa bao gdm 6% phi phuc vu va phi thué hién hanh ctia nha nuéc



B eSS EE =G R FE SN
Ga ngam sbét gidm den

ROASTED DUCK HONEY GLAZED BBQ PORK
Vit Quay Quang Pong Xa xiu




BBQ - MON QUAY

ROASTED DUCK, CANTONESE STYLE
Vit quay Quang Béng
900
*DUCK SKIN ROLL, "MOMO" WRAPPER
Da vit quay cudn banh trang bo bia
*WOK - FRIED WITH NOODLE OR DEEP FRIED SALT & CHILLI
Thit vit xao mi, hodc rang mudi &t
172 ROASTED DUCK
1/2 con vit

500

BLACK VINEGAR CHICKEN (8)
Ga ngam sét gidm den

1/2 CHICKEN - CON GA

280

CRISPY CHICKEN, SZECHUAN SALT, BLACK VINEGAR SAUCE
Ga quay da gion, mudi T Xuyén, sbt gidm den

1/2 CHICKEN - CON GA

350

HONEY GLAZED BBQO PORK
Xa xiu

280

ROASTED CRISPY PORK BELLY
Ba roi heo quay gion

280

@ SIGNATURE & VEGETARIAN %}é PARTNERS IN PROVENANCE

ALL PRICE ARE TIMES 1,000 IN VIETNAM DONG [VNDI], SUBJECT TO 6% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX

Gia trén dwoc tinh bang 1,000 VNP va chwa bao gdm 6% phi phuc vu va phi thué hién hanh cda nha nuéc



MUSHROOM SOUP
Canh tiém nédm

SEA CUCUMBER SO : = FISH MAW SOUP

Canh tiém hai sam Canh tiém bong béng ca




SOUP - sSUP

DOUBLE-BOILED FISH MAW SOUP, CONPOY, MATSUTAKE @
Canh tiém bong béng c&, so diép kho, ndm Tung Nhung

520

DOUBLE-BOILED SEA CUCUMBER SOUP, MATSUTAKE
Canh tidm hai sam, ndm Tung Nhung

360

DOUBLE-BOILED CHICKEN SOUP, PORK, GINSENG, WOLF BERRY @
Canh tiém ga, thit heo, nhan sam, ki t&

260

DOUBLE-BOILED MUSHROOM SOUP, BAMBOO PITH &
SUp n&m, tric sinh, ndm nGt, mdc nhi, ndm déng trung

320

@ SIGNATURE & VEGETARIAN %}é PARTNERS IN PROVENANCE

ALL PRICE ARE TIMES 1,000 IN VIETNAM DONG [VNDI], SUBJECT TO 6% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX

Gia trén dwoc tinh bang 1,000 VNP va chwa bao gdm 6% phi phuc vu va phi thué hién hanh cta nha nuéc



BLUE RIVER PRAWN
TOw, cang xanh

G AR Py =1 RS
Ca béng mu den




STEAMED
SEAFOOD SOYA SAUCE
VERMICELLI GARLIC STEAMED
Hép / hdp nuéc twong /

hap mién téi

ALL PRICE ARE TIMES

Gia trén dwoc tinh bang 1,000 VNP va chwa bao gdm 6% phi phuc vu va phi thué hién hanh cta nha nuéc

LIVE SEAFOOD - HAlI SAN TUOI SONG

MARKET PRICE
Theo th&i gia

LIVE FISH SELECTION FROM THE MARKET
Ca theo mua

NHA TRANG LOBSTER #<
Tém hum Nha Trang

MEKONG RIVER PRAWN (§)
Tém cang xanh

TIGER PRAWN
Tém su

SPOTTED GAROUPA
Ca mu me

GAROUPA
Ca béng mu den

SOOM HOCK FISH
Ca boéng twong

LOCAL CA MAU CRAB 3k
Cua thit Ca Mau

LOCAL GEODUCK
Tu hai

COOKING RECOMMENDATIONS - Cach thrc ché bién

LOBSTER SOUP/PICKLED DEEP FRIED
PRESERVED VEGETABLES Chién toi SOY SAUCE
SICHUAN STYLE SALT, PEPPER Chién sét twong
Sup tdm hum/cai chua kiéu Chién mudi tiéu
T& Xuyén

@ SIGNATURE & VEGETARIAN %}é PARTNERS IN PROVENANCE

BAKED ¢
CHEESE SAUCE
Nw&ng phd mai

BBQ GRILLED
Nwéng moi

RICE PAPER,
VIETNAMESE HERBS
Cubn banh trang, rau thom

1,000 IN VIETNAM DONG [VNDI], SUBJECT TO 6% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX



ABALONE, BR R | OYSTER SAUCGE
Bao ngw

WOK=FERIED LOCAL CA MAU" CRAB

Cua Ca Mau rang t6i, mudi &t




SEAFOOD - CAC LOAI HAI SAN

WOK-FRIED LOCAL "CA MAU" CRAB, GARLIC, CHILI, SALT @
Cua Ca Mau rang téi, mudi &t

900
BRAISED BABY ABALONE, CHICKEN WING, SOY SAUCE
Bao ngw va canh ga ham sét thwong hang
600
[6 PCS - CONI
BLANCHED LOCAL GEODUCK, RADISH, WHITE PEPPER %}%
Oc voi voi ndu cham véi ch cai, tiéu trédng
720
WOK-FRIED SCALLOP, ASPARAGUS, XO SAUCE
Cdi so diép xao mang tay, s6t XO
560
WOK-FRIED SQUID, GARLIC
Mwc xao téi, &t chudng

380

SEA CUCUMBER & ABALONE - HAlI SAM & BAO NGU

AUSTRALIAN ABALONE (2 HEADSI, MUSHROOM @
Bao ngw Uc (2 con), ndm déng cd béng

MARKET PRICE
Theo thoi gia
BRAISED SEA CUCUMBER, ABALONE SAUCE
Hai sam ham sbt bao ngw
450
BRAISED FISH MAW, ABALONE sauUcCE (5)
Bong béng ca hadm sét bao ngw

750

@ SIGNATURE & VEGETARIAN ﬁ}é PARTNERS IN PROVENANCE

ALL PRICE ARE TIMES 1,000 IN VIETNAM DONG [VNDI], SUBJECT TO 6% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX

Gia trén dwoc tinh bang 1,000 VNP va chwa bao gdm 6% phi phuc vu va phi thué hién hanh cta nha nuéc



SWEET AND SOUR PORK
Thit heo xao chua ngot




MEAT - MON THIT

WOK-FRIED WAGYU BEEF, ONIONS, BLACK PEPPER
Bo Wagyu xao hanh, sét tiéu den

750

DEEP FRIED ANGUS BEEF SHORT RIBS, CHILI SALT
Swdn bd Angus chién gion véi sbét mubi &t

680

SWEET AND SOUR PORK, PINEAPPLE, BELL PEPPER
Thit heo xao chua ngot, thom, &t chuéng

350
DEEP FRIED CHICKEN, CHILI, SZECHUAN PEPPER
Ga chién gion, &t, tiéu T& Xuyén

420

@ SIGNATURE & VEGETARIAN %}é PARTNERS IN PROVENANCE

ALL PRICE ARE TIMES 1,000 IN VIETNAM DONG [VNDI], SUBJECT TO 6% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX

Gia trén dwoc tinh bang 1,000 VNP va chwa bao gdm 6% phi phuc vu va phi thué hién hanh cta nha nuéc



L

COD, SHALLOW, GINGER
Ca tuyét, hanh tim,'gt¢ng

.

f_,/fT{WED PIG'S TROTTERS
*’ g . Gio6 heo ham girng

G

o

____’f‘




CLAY POT - MON THO

BAKED GAROUPA, SEA SALT, GINGER, GARLIC, WHITE PEPPER @
Ca mu dut 16 véi mubi bién

720

PRAWN, SOY BEAN VERMICELLI, XO SAUCE
Mién tém nwéc twong sbét XO, tdi phi

350

COD, SHALLOT, GINGER, CORIANDER, GARLIC SAUCE
Ca tuyét, hanh tim, girng, ngo ri, sbt tai

550

SLOW COOK BEEF BRISKET, TENDON, RADISH, CANTONESE YELLOW BEAN SAUCE
Nam bd niu cham kiéu Quang Péng

500

STEWED PIG'S TROTTERS, TENDER GINGER, BLACK VINEGAR @
Gio heo hdm girng, sbt gidm den

320

@ SIGNATURE & VEGETARIAN %}é PARTNERS IN PROVENANCE

ALL PRICE ARE TIMES 1,000 IN VIETNAM DONG [VNDI], SUBJECT TO 6% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX

Gia trén dwoc tinh bang 1,000 VNP va chwa bao gdm 6% phi phuc vu va phi thué hién hanh ctia nha nuéc



CRISPY TOFU ———t

Dau phu chién gion rang tri'eng mudi

WOK-FRIED ASPARAGUS , WALNU T WOK-FRIED ZUCCHINI FLOWER
Mang tay xao qua 6c cho Bong bi, he xao téi




VEGETABLE AND BEAN CURD - RAU CU & PAU PHU

CRISPY TOFU
Dau phu chién gion rang trieng muébi

150

BRAISED TOFU, GARDEN GREENS, BLACK FUNGUS, OYSTER MUSHROOM, BUTTON MUSHROOM
Pau phu ham, rau xanh, moc nhi, ndm bao ngw, ndm nuat

220

WOK-FRIED ASPARAGUS, WALNUTS
Mang tay xao qua 6c ché

230

WOK-FRIED ZUCCHINI FLOWER, THIEN LY, CHIVE FLOWER, GARLIC @
Bong bi, thién ly, bdng he xao tadi

130

BOILED SEASONAL VEGETABLES, CORDYCEPS SAUCE &
Rau mua st ndm doéng triung

230

VEGETABLES, CAULIFLOWER, BROCCOLI &
Rau hi*u co, bong cai trdng, béng cai xanh xao chay

190

@ SIGNATURE & VEGETARIAN ﬁ}é PARTNERS IN PROVENANCE

ALL PRICE ARE TIMES 1,000 IN VIETNAM DONG [VNDI], SUBJECT TO 6% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX

Gia trén dwoc tinh bang 1,000 VNP va chwa bao gdm 6% phi phuc vu va phi thué hién hanh cta nha nuéc



SCALLOP, SHRIMP ROE D UiViSas N _ PAN-FRIED DUMPLING
Banh cao so diép, tri’ng tom # | Banh xép he ap chao

= W

TAKESUMI BU FRIED TARO DUMPLING SQUID INK GOLD LEAF DUMPLING
Banh bao than tre Khoai mén chién xu Banh cao den '




DUMPLINGS AND BUNS - HA CAO & BANH BAO

SQUID INK GOLD LEAF DUMPLING (5)
Banh cao den, phét vang la

110

SCALLOP, SHRIMP ROE DUMPLING
Banh cdo so diép, trirng tom

130

PAN-FRIED DUMPLING
Banh xép he, rong bién &p chao

Q8

FRIED TARO DUMPLING, TRUFFLE MUSHROOM, PRAWN @
Khoai mon chién xt nhan tom, nam truffle

210

PAN-FRIED PORK BUN
Banh bao thit chién

Q7

CHEESE, TAKESUMI BUN
Banh bao phd mai than tre

180

XIAO LONG BAO (3)
Tiéu long bao

Q98

@ SIGNATURE & VEGETARIAN ﬁ}é PARTNERS IN PROVENANCE

ALL PRICE ARE TIMES 1,000 IN VIETNAM DONG [VNDI], SUBJECT TO 6% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX

Gia trén dwoc tinh bang 1,000 VNP va chwa bao gdm 6% phi phuc vu va phi thué hién hanh cta nha nuéc



Com chién ha| san, ndm truffle

WOK-FRIED E-H#U NOODI_'E.‘W%‘E‘A S S FRIED RICE, CONPOY EGG W HsE
Mi e-fu hai san ¥

Com chién so diép kho, long trang trirng




RICE & NOODLES - COM & Mi

FRIED RICE, WAGYU BEEF, EGG, MUSHROOM, CRISPY SHALLOT, XO SAUCE
Com chién bo Wagyu, trirng, ndm, hanh phi, sét XO

290

FRIED RICE, SEAFOOD, TRUFFLE MUSHROOM
Com chién hai san, sbt nam truffle

260

FRIED RICE, CONPOY, EGG WHITE (8)
Com chién so diép khd, 1dng trdng trirng

260

WOK-FRIED E-FU NOODLE, SEAFOOD, BLACK VINEGAR @
Mi e-fu xao hai san, gidm den

290

WOK-FRIED EGG NOODLE, SOYA SAUCE, HONG KONG STYLE &
Mi xao xi dau kiéu Héng Kéng

180

WOK-FRIED EGG NOODLE, CRAB MEAT SAUCE
Mi ap chao sét thit cua

230

SHRIMP WONTON NOODLE SOUP, HONG KONG STYLE
Hoanh thanh tém kiéu Hong Kéng

180

@ SIGNATURE & VEGETARIAN ﬁ}é PARTNERS IN PROVENANCE

ALL PRICE ARE TIMES 1,000 IN VIETNAM DONG [VNDI], SUBJECT TO 6% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX

Gia trén dwoc tinh bang 1,000 VNP va chwa bao gdm 6% phi phuc vu va phi thué hién hanh cta nha nuéc



SPIRITS AND SAKE
JUNMA|I SHOCHU MANEKITUNE | 720ML
1,300

SHOCHU TOKINO TABIBITO, 256% | 720ML
1,800

MAO TAI PRINCE 2018, 53% | 500ML

2,300
SHIRAKAWAGO JUNMAI GINJO NIGORI | 300 / 720ML
Miwa SHuzo | 60% POLISHING RATIO/ SUGGEST TO SERVE AT 5-10°C/ BoLD & RICEY
650/1,450

CHIGONOIWA KASEN "TAKARABUNE" | JUG 250ML /7 1800ML
CHIGONOIWA | 60% POLISHING RATIO/ SUGGEST TO SERVE AT 40-45°C/ BoLD & CLEAN
350 / 1,550

YUZUSHU HOMARE | 720ML
HoMARE | 60% POLISHING RATIO/ SUGGEST TO SERVE AT 5 -10°C / SLIGHTLY SWEET
1,650

SHICHIKEN SPARKLING | 720ML
Y AMANASHI KoJo | 70% POLISHING RATIO/ SUGGEST TO SERVE AT 5-10°C / SEMI DRY & LIGHT
1,650

KAMOTSURU '"TOKUSEI GOLD' DAIGINJO | 720ML
KAMOTSURU SAKE I50% POLISHING RATIO/ SUGGEST TO SERVE AT 16°C [/ AROMATIC & FRUITY
2,300

DASSAI '23" JUNMAI DAIGINJO | 720ML
AsAHI SHUzZo 123% POLISHING RATIO/ SUGGEST TO SERVE AT 5-10°C / AROMATIC & FRUITY
4,500

OKINAWA KOKUTO UMESHU | JUG 250ML / 1800ML
NAKATA FooDs | 60% POLISHING RATIO/ SUGGEST TO SERVE AT 5-10°C / BoLD & CLEAN
600 / 2,500

ALL PRICE ARE TIMES 1,000 IN VIETNAM DONG [VNDI], SUBJECT TO 6% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX

Gia trén duwoc tinh bdng 1,000 VND va chwa bao gém 6% phi phuc vu va phi thué hién hanh cda nha nuéc



SINGLE MALT WHISKY
GLASS | BOTTLE

GLENFIDDICH 15 YEARS
220 / 2,600

RITTENHOUSE RYE WHISKY
250 / 3,200

DALMORE 12 YEARS
320 / 4,500

LAPHROAIG 10 YEARS
400 / 5,100

BLENDED WHISKY
GLASS | BOTTLE

JACK DANIEL'S
170 / 2,100

JOHNNIE WALKER GOLD LABEL
250 / 2,900

CHIVAS REGAL 18 YEARS
380 / 4,900

HIBIKI 21T YEARS
2,600 / 32,000

ALL PRICE ARE TIMES 1,000 IN VIETNAM DONG [VNDI], SUBJECT TO 6% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX

Gia trén dwoc tinh bdng 1,000 VND va chwa bao gém 6% phi phuc vu va phi thué hién hanh cda nha nuéc



BEER | 330 ML

CARLSBERG
110

HEINEKEN

SAIGON SPECIAL
110

TSING TAO
120

KRONENBOURG 1664 BLANC
120

SAPPORO
120

ALL PRICE ARE TIMES 1,000 IN VIETNAM DONG [VNDI], SUBJECT TO 6% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX

Gia trén dwoc tinh bdng 1,000 VND va chwa bao gém 6% phi phuc vu va phi thué hién hanh cda nha nuéc



SOFT DRINKS - NWOC NGOT
80

FEVER TREE SODA, FEVER TREE TONIC,
FEVER TREE GINGER BEER
120

REFRESHERS
KUMQUAT GINGER
Tra Téc Girng

LIME & LEMONGRASS
Tra Chanh, Sa

PASSION FRUIT
Tra Chanh Day

FRESH FRUIT JUICES
Nwéc Trai Cay Tuwoi

120

FRESH FRUIT JUICE SODA
SODA TRAI CAY TUOI

130

ALL PRICE ARE TIMES 1,000 IN VIETNAM DONG [VNDI,

MINERAL WATER - NUOC SUOI

STILL - KHONG GA

LA VIE 450 ml
80

ALBA 450/ 750 ml
80 / 160

EVIAN 330/750 ml
120 / 200

SPARKLING - CO GA

LA VIE 450 ml
80

ALBA 450/ 750 ml
80 / 160

SAN PELLEGRINO 500/ 750 ml
130 / 200

PERRIER 330 ml/750ml
120 / 200

SUBJECT TO 6% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX

Gia trén duwoc tinh bdng 1,000 VND va chwa bao gém 6% phi phuc vu va phi thué hién hanh cda nha nuéc
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