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SHARING
PLATES

ITALIAN & SPANISH COLD CUTS /THIT NGUOI ¥ & TAY BAN NHA (®) @ 465

Serrano Ham, Proscuitto Ham, Mortadella Pistachio, Salami
Gidm béng gion Tay Ban Nha, gicim béng hun khéi Y,
gidm béng hat dé cudi, xic xich Y & khd

ARTISAN CHEESE,/PHO MAI THU CON6 (®) (@) &) ¥

Selection Of Fine Imported Cheeses,

Crisp Vietnamese Bread, Crackers, Dried Muscatels
Ph6 mai nhap khdu, bénh mi gron Viét Nam,

banh quy gion, nho Muscatels sdy kho

GUASACACA /0T TRUYEN THONG VENEZUELA 145
Avocado Dip, Fried “Chao Quay”
Sét qua bo, qudy

2 145
MASOOR DAL HUMMUS /50T DAU NANH MASOOR DAL (§) %) &)

Red Lentil Dip, Crisp Flour Tortilla
Sét déu lang, banh Tortilla gion

2\ Dairy (&5 d (=) Shelli ) Musiard Molluse
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OLIVES /0-1U &) 185

Castelverrano Green and Cerignola Red Olives Of ltaly In Extra Virgin Olive Oil
O-liu xanh Castelverrano va &liv dé Cerignola tr Y ngém trong ddu &-liu

MARKET OYSTERS CHILLED (PER PIECE)/HAU UOP LANH (MOI MIENG) 75

Mignonette Dressing, Tabasco, Lemon @
S&t gidm hanh téy, sét 6t gidm, chanh

SQUID SALAD/60I MUC &) &) 185
Spicy Squid Salad

Rau trén muc cay

SHRIMP TEMPURA /TOM TAM BOT CHIEN ©)(®)(®) 195
Crispy Fried Local Shrimps, ‘Tentsuyu’ Dipping Sauce

Tém dia phvong tdm bot chién gion, nudc sét fruyén théng Nhat Ban

KHOT CAKE/BANH KHOT &) @) 225

Mini Savory Cat Ba Shrimp Coconut Rice Flour Cakes, Chili Sauce
Bdanh khot nhén t6m si bién Cét Ba, nudc mdm 6t

U & A BEEF SLIDERS/UP & ABOVEBOGO (&) (B) (B @& & 295

Ground Wagyu Brisket, Aged Cheddar Cheese, Caramelised Onions,
Grilled Smozecl Pork Bacon, Beefeater Tomato on Charcoal Brioche Bun,
Pickles, Tomato Relish

Thén bd Wagyu xay, phé mai Cheddar chdy, hanh téay ép chéo,

ba chf heo nuéng, ca chua Beefeater, banh mi tron Brioche,

dua chuét mudi, sét ca chua
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SMALL
PLATES

KUSHIYAKI/XIEN NUGNG NHAT BN (@ 245
Angus Beef Skewers, Black Pepper, Teriyaki Bonito Flakes
Xién thi bd Angus, tiéu den, sét teriyaki, ca ngtr khé bao

GA CHIEN NUOC MAM () (%) 185

Deep Fried Chicken Wings, Tangy Fish Sauce Flavor

Canh ga chién, nuéc mam déc biét

CHORIZO OLMEDA /X(C XiCH HEO CHORIZ0 @ (D) 215
Panfried Spanish Mini Chorizo, Baked Sweet Potato

Chéo xic xich nhé Chorizo, khoai lang nuéng

GRILLED EDAMAME /DAU HA LAN NUONG (§) (@) (&) 135

Togarashi And Himalayan Salt
Bt 6t cay Togarashi va mudi Himalayan

CACIO E PEPE CHURROS /BANH CHURROS PHO MAI Y (B (®) 145

Potato Churros, Black Pepper, Pecorino Cheese Sauce
Banh Churros khoai téy, tiéu den, s6t phé mai Pecorino

OKRA FRIES,/0iU Bp cHiEN GIoN @ @ (® kE
Spicy Crisp Fried Okra, Masala Seasoning, Yogurt Dip

Déu bép chién gidn, gia vi Masala, s8t sta chua

SESAME EGGPLANT,/CA TiM NUONG ME ®® W 135
Baked Smoked Eggplant Wedges, Tahini Sauce

Ca tim b8 cau xéng khdi, s&t ba hat mé

TRUFFLE FRIES,/KHOAI TAY CHIEN NAM TRUFFLE (8) 175

Shoestring Fries Tossed in Truffle Oil, Parmesan Cheese
Khoai tay cong véi ddu ndm Truffle, phé mai Parmesan

SOURDOUGH BREAD,/BANH MI LEN MEN TU NHIEN 75
SEASONAL TROPICAL FRUITS /TRAI CAY NHIET DOI THEO MUA 245
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