





Toa lac bén bd vinh Mia the méng véi tdm nhin hudng bién va hé bai vo

cuc riéng tu, La Baia 1a diém dén ly tudng cho nhimng budi tiéc t8i Idng man

hay nhing dip ky niém than méat. Thuc don tai La Baia tén vinh huong vi

tuci ngon tir viing bién Cam Ranh, ché bién theo ky thuat 4m thuc Y tinh t&

vGi 95% nguyén liéu dugc chon loc tir nguén dia phuong — hoda quyén gila
tinh than &m thuc Y va ban sdc Viét.

Tir cdc mon hai sdn déc trung dén nhiing lua chon tét cho suc khde duagc

ché& bién nhe nhang nhu hép, nudng hodc xao it ddu mé, La Baia mang dén

trdi nghiém &m thuc tron ven, noi huong vi, su tinh t& va khung canh thién
nhién tuyét my cung hoa quyén.

Perched on the edge of Mia Cove with sweeping views of the bay and its

own private infinity pool, La Baia offers an elegant seaside escape perfect

for intimate dining and celebrations. The menu showcases the freshest

seafood from Cam Ranh Bay, prepared with refined ltalian techniques

and 95% locally sourced ingredients — blending ltalian flavours with the
essence of Vietnamese ingredients.

From Signature seafood dishes to a curated selection of Well-being

options crafted with light, healthy cooking methods, La Baia invites guests

to savour a dining experience where taste, wellness, and breathtaking
surroundings come together in perfect harmony.

o Mén déc biét — Signature dish
© Mon t6t cho stic khoé — Well-being dish

Q Mén cay — Spicy Moén chua gluten — Gluten
© Mon chua hat — Contain nuts @ Mon chay — Vegetarian
© Mon chuia sita — Dairy

Gid tinh theo don vi nghin Bong, chua bao géom phi dich vu va VAT
All prices are in thousand VND, subject to service charge and then VAT




Khai vi & sip
STARTER & SOUP

BRUSCHETTA MIA 00

Ca hoi xdng khai, kem chua, ca chua say, x6t é qué' Y,

ndm xao tdi, atisd va rau rocket, bdnh mi Ciabatta nuéng
Smoked salmon, sour cream, sundried tomatoes, basil pesto,
sautéed garlic mushrooms, artichokes, arugula, Ciabatta

PANE CON POMODORO @
Bdnh ciabatta nuéng gion, ca chua tuci va dau 6 liu nguyén chét
Toasted ciabatta rubbed with fresh tomato, drizzled with EVO

30 MESI PROSCIUTTO ©
Thit ngudi Iberico 0 30 thédng, cat lat mong
30-month aged Ibérico ham, thinly sliced

CAPESANTE HOKKAIDO O

So diép Hokkaido @p chao, bdng cai trdng nudng nghién, ndm,
thit ma heo xéng khoi, rau rocket

Hokkaido scallops, roasted cauliflower purée, mushrooms,
guanciale ham, arugula

CARPACCIO DI MANZO 00

Théan ndi bo Uc cét I&t méng, ddu ndm trufle, x6t é qué Y, x5t aioli,
nu bach hoa, phé mai bao va rau rocket

Beef tenderloin thinly sliced, truffle oil, pesto, aioli, capers,
Parmesan flakes and arugula

ARANCINI ALL'EMILIANA ()

Com vién chién gion nhoi x6t bd bam va phd mai Mozzarella, x6t ca chua cay
Crispy risotto balls filled with beef ragt and Mozzarella cheese,

spiced pomodoro sauce

ARANCINI GORGONZOLA @OO
Com vién chién gion véi phd mai Gorgonzola, rudi mat ong va x6t ca chua
Crispy risotto balls with Gorgonzola cheese, honey drizzle and tomato sauce

ARANCINI DI POLPO ©O
Com vién chién gion nhdi bach tudc, muc va dung kém x4t aioli pesto
Crispy risotto balls stuffed with octopus, squid ink, aioli pesto sauce

ZUPPA DI PESCE ALLO ZAFFERANO (2«

Sup cd nhuy hoa nghé tay, tdm, nghéu, vem xanh, bung cad chém,
rugu vang trang, hoa héi, cd thi 1a

Saffron fish soup, prawns, clams, mussels, sea bass belly, white wine,
star anise, fennel

ZUPPA DI ZUCCA AL TARTUFO @OO
Sup bi dd, kem siia tuai, bo lat, hat bi, bAnh mi nudng gion
Pumpkin, cream, butter, pumpkin seed, croutons

ZUPPA DI POMODORO @O OO

SUp ca chua, kem s(ia tuci, dau é qué Y, banh mi nudng gion,
é qué tuai va ca chua bi

Tomato soup, cream, basil oil, crouton, basil and baby tomato

320

95

295

320

430

260

250

260

320

230

210




Khai vi & sip
STARTER & SOUP

LA CALZONE GENOVESE @O0 OO 430
Banh mi det nhéi phd mai Pecorino va Mozzarella nuéng, phd huong

thdo va mugdi, ding kém x6t é qué Y va ca chua say, x6t oliu nghién,

x0t é qué Genova va giam

Baked to order calzone, filled with pecorino and mozzarella cheese,

topped with rosemary and sea salt, served with sundried tomato pesto,

kalamata olives tapenade, pesto Genovese and balsamic

CESTINO DI PANE @OO 180
Banh mi Grissini, Ciabatta va Focaccia, bo, gidm balsamic

va dau 6 liu nguyén chat

Grissini, Ciabatta and Focaccia bread, served with butter, balsamic

and extra virgin olive oil

Dalad

SALADS

PANZANELLA AL POLPO 000 390
Bach tudc, ca chua bi, x5t chanh, rau rocket, x5t é qué Y,

phd mai Pecorino va hat thdng

Octopus, cherry tomatoes, lemon dressing, rocket, pesto,

Pecorino cheese, pine nuts

BURRATA @OO0O 380
Ph& mai Burrata, ca chua bi, ca chua sdy kho, mudi tiéu, rau rocket,

hat thdng, gidm balsamic, x&t é qué Y, banh mi nudng gidn, mut chanh

Burrata cheese, cherry tomato, dried tomato, salt and pepper, arugula,

pine nuts, balsamic, pesto sauce, croutons, lemon jam

PROSCIUTTO E MELONE 340
Thit ngudi 0 30 thang, dua |udi, rau rocket, ca chua sdy khé, banh mi

nudng gion

30-month cured ham, honey melon, rocket, dried cherry tomato,

croutons

GRANCHIO O 290
Thit cua, 6t ngdm, hat diém mach, banh phéng tém, rau rocket

va xo6t aioli

Jumbo crab meat, jalapefio chili, quinoa, shrimp crackers, rocket,

and aioli sauce

L'INSALATA ‘LAM" @OO 300
Ca rét, cl cai dd, ca chua bi, cac loai xa lach, dau tdy, mang tay,

gidm den, hanh nhan, hat dé

Carrot, red radish, baby tomato, mixed organic leaves, strawberry,

asparagus, balsamic vinaigrette, almonds, pistachio




PASTA & RISOTTO

TORTELLINI Al GAMBERI E FUNGHI (3 I ]

Mi Y nhéi tém, x6t kem ndm, dau é qué Y, rau rocket, phd mai
Parmesan

Stuffed pasta with prawns, mushrooms cream sauce, basil oil, arugula
and Parmesan cheese

GNOCCHI AL FUNGHI TRIFOLIATE @O O

Mi Y khoai tdy, ndm ham, ddu ndm cuc den, ngo tay, dau é qué Y,
rau rocket, phé mai Parmesan

Potato gnocchi, mushroom ragu, truffle perfume, parsley, basil oil,
arugula, Parmesan cheese

CAM RANH GAMBERI E GNOCCHI 00

Tém st ndu cham, mi Y khoai ty véi tiéu, tdi, 6t siing dd, ca chua bi,

é qué tuai

Slow confit prawns, pepper gnocchi, garlic, chili, cherry tomatoes, basil

RISOTTO ALLA PESCATORA O

Gao Y nau véi vem xanh, cd chém, tdm, muc nau trong nuéc hai sdn
va x6t ca chua

Risotto with mussels, sea bass, prawns, calamari cooked in a bisque
soup and tomato sauce

RISOTTO Al FUNGHI @O
Com Y, x6t ndm, phdé mai Parmesan, rau rocket va dau é qué Y
Risotto, mushroom sauce, Parmesan cheese, arugula and basil oil

BUCATINI ALLA CARBONARA (4]

Mi Y bucatini, thit ngudi Guanciale, phdé mai Parmesan, pho mai
Pecorino, tiéu den, ngod tay va long dé tring

Bucatini, guanciale, Parmesan cheese, Pecorino cheese, black pepper,
parsley, egg yolks

SPAGHETTI ALLA BOLOGNESE (4]

Mi Y spaghetti, x5t bd hdm cé dién, phd mai Parmesan va é qué tuoi
Spaghetti with classic Italian beef mince ragu, finished with Parmesan
cheese and fresh basil

TAGLIATELLE Al FUNGHI @O0 O

Mi Y, x6t ndm cuc, ndm déng ¢, ndm mé&, ndm dui ga,

phd mai Parmesan

Tagliatelle, truffle paste, shimeji, button and king oyster mushroom,
Parmesan cheese

LASAGNA DI MANZO OO

Bo ham, rucu vang dd, mi Y nha lam, x6t ca chua,

phdé mai va xét bechamel

Beef ragu, red wine, homemade pasta, tomato sauce, gratin cheese,
béchamel sauce

420

400

550

590

370

370

360

320

450




Pz

PIZZA

MARGHERITA @O O
Phé mai Mozzarella, ca chua, é qué tuoi
Burrata Mozzarella cheese, tomato, basil

DOLCEZZA (4]
Phé mai Brie, thit xdng khai, hanh tdy caramel, rau rocket tuci
Brie cheese, bacon, caramelized onions and fresh arugula

POLLO ALL'ASSASSINA ©O0O
Ga nudng vdi 6t, phd mai Ricotta, 6t bot
Roasted chicken with chili, Ricotta cheese, fire chili twist

MARINARA CAM RANH PESCE (2] *)

Muc, tdm, so diép, bung ca chém, &t chudng Da Lat, ca chua bi,

rau rocket

Calamari, prawns, scallops, sea bass belly, capsicum, cherry tomatoes,
fresh arugula

PEPPERONI SALAME ALLA DIAVOLA (4
Xuc xich Y, 6t siing dd, phd mai Mozzarella va Parmesan, oregano
Salami, chili, Mozzarella cheese, Parmesan cheese, oregano

BIANCA CARPACCIO 0

Than noi bo Uc cét 1at, t3i, phd mai Parmesan bao, dau ndm cuc den,
rau rocket

Sliced beef tenderloin, garlic, Parmesan cheese flakes, truffle oil, rocket

TARTUFO E FUNGHI E BUFALA MOZZARELLA @O0
Phoé mai Mozzarella, ndm xao, x6t ndm bechamel, ddu ndm cuc den,
rau rocket

Mozzarella cheese, mixed mushrooms, truffle béchamel, truffle oil,
arugula

450

450

360

425

390

410

390




Wn chink,
MAINS

PARMIGIANA DE MELANZANE @O OO

Ca tim t&m b6t chién gion, x6t ca chua, nuéng véi phdé mai Parmesan,
ca chua bi va rau rocket

Baked tender eggplant layered with slow-cooked tomato sauce,
melted Mozzarella cheese and Parmesan cheese, rocket, pesto sauce

BRANZINO SCOTTATO 00O

C4 chém phi |é dp chdo, ddu rang ngua xao, cai bé xdi, chanh vang,
ca rét nghién, x6t vang hong

Pan-seared sea bass fillet, sautéed fava beans, spinach, lemon,
carrot purée, rose wine emulsion

SALMONE AL CARTOCCIO 00

Cé héi dut 10, mang tay, hoa atiso nudng, x6t 6t chuéng dé
Oven-baked salmon wrapped in parchment, asparagus, artichokes,
roasted red pepper sauce

GAMBERONI A LA CREMA VENECIA OO
Tém &p chao, tdi, x6t kem tuci vai rau mui
Pan braised tiger prawns, garlic, silky fresh herbs cream

TAGLIATA DI MANZO O

300gr thit sudn bd Angus, khoai tdy nudng va ca chua bi, rau rocket,
phé mai Parmesan bao

300g Angus rib eye steak, baked potatoes and cherry tomatoes,
arugula, Parmesan cheese flakes

TUSCAN PANCETTA O

Thit ba chi heo ndu cham, cd thi la va tdo do, x6t tdo, khoai tay

ndu cham vai & huong thdo

Crispy slow-roasted pork belly, braised fennel and apple, apple cider
glazing, rosemary confit baby potatoes

POLPO AL FORNO OO
Bach tudc dut 16, bot 6t, khoai tdy nghién phdé mai va dau 6 liu
Baked octopus, paprika, Parmesan mash potato, olive oil

CALAMARI RIPIENI ALA SICILIANA (d)
Muc nhéi, nu bach hoa, x&t ca chua, x6t kem sira min
Stuffed calamari, capers, pomodoro relish, cream mousseline

CONTROFILETTO DI MANZO 0o

Th&n bo Uc 150 ngdy &n ngl cdc, ca rét nghién, méng tay, rau c(,
x6t demi, t6i ndu cham

150-day grain-fed Australian Black Angus beef striploin, carrot purée,
asparagus, vegetables, demi-glace, garlic confit

OSSOBUCO ALLA MILANESE

Gid bé ndu chdm véi rugu vang dé va rau cd, dn kém bot ngd nadu vai
nhuy hoa nghé tay, x6t demi va gremolata

Slow-braised veal shank, vegetables, red wine, saffron polenta,

demi sauce and gremolata

360

410

650

470

1,200

480

480

510

690

670




& rang mieng
DESSERTS

MILLEFIORI FRAGOLE E MASCARPONE (4]
DA&u tuci, phd mai, mut qua mong
Strawberries, mascarpone, berry jam

TIRAMISU OO

Mén trdng miéng kiéu Y ¢é dién, bénh “Savoiardi” dugc nhiing qua

ca phé espresso, Kahlua va rugu rum Morgan, xen ké la I6p ph6 mai
mascarpone va sau dé tat cd dugc dat vao thanh sé co la véi

phong cach hién dai

An Italian classic resting on a sculpted mezza canna di cioccolato,
layered with espresso, Kahlia and dark rum Morgan—soaked Savoiardi
and airy mascarpone mousse

LEMON CREME BRULEE O
Chanh vang, triing ga, s(ra tuaci, dau, xoai tuci, gel chanh
Lemon, eggs, milk, fresh strawberry, mango, lemon gel

TORTA DELLA NONNA (4]
Banh tart mo néng
Hot fresh baked apricot tart

CARAMELLO SALATO 00O
Kem caramel mudi, vun vani, hat théng nghién
Salted caramel ice cream, vanilla crumbles, crushed pine nuts

cloccoLATO ©O00O
Kem socola den, hanh nhé&n nudng
Dark chocolate ice cream, toasted almonds

MANGO SORBET ()
Sorbet xoai, vun cam, 1& hung IUi
Mango sorbet, orange crumble, mint

LEMON SORBET ()
Sorbet chanh vang, dau tuai, 1d hing Iti
Lemon sorbet, fresh strawberry, mint

TRIO ICE CREAM (4 )
Lua chon 3 loai kem
House choice

DOLCI E BISCOTTI 00
Tuyén chon cdc mén ngot truyén thdng Y tlr s6 ¢6 la, banh quy
A selection of cookies and pastries, sweet treat

225

195

175

190

90

90

90

90

230

250







Guochlail cé dién
CLASSIC COCKTAILS

APEROL SPRITZ 290
Rugu vang sui, Aperol, soda, cam vang
Prosecco, Aperol, soda, orange

VENETIAN SPRITZ 290
Rugu vang sui, Campari, soda, 6 liu xanh
Prosecco, Campari, soda, green olive

LIMONCELLO SPRIZT 290
Rugu vang sui, Limoncello, soda, chanh, huong thdo
Prosecco, Limoncello, soda, thyme, lemon

DRY MARTINI 265
Rugu Gin, Dry Vermouth, vé chanh
Gin, Dry Vermouth, lemon zest

NEGRONI 250
Rugu Campari, Red Vermouth, rugu Gin, vd cam
Campari, Red Vermouth, Gin, orange zest on the rocks

AMERICANO 210
Rugu Campari, Sweet Vermouth, soda, vd chanh
Campari, Sweet Vermouth, soda, lemon zest

NEGRONI SBAGLIATO 220
Rugu Campari, Red Vermouth, rugu vang sui, vd cam
Campari, Red Vermouth, Prosecco, orange zest, served on the rocks

PINA COLADA 175
Rugu Rum, Malibu, nudc thom, slta dua, chanh, dudng
Light Rum, Malibu, pineapple juice, coconut cream, lime, sugar

MOJITO’S 155
Rugu Rum, chanh, bac ha, mat dudng, soda
Light Rum, gold Rum, lime, mint, sugar, soda

MARGARITA 190
Tequila, Cointreau, chanh, mudi
Tequila, Cointreau, lime, salt

PERNELLE 230
Rucu Pear Eaux-De-Vie, Vodka, si r6 hoa com chay, chanh, soda
Pear Eaux-De-Vie, vodka, elder-flower syrup, lime, soda

PBia

BEER

CORONA 120
HEINEKEN 90
TIGER 80
NHA TRANG 330ML 60

SAlI GON 60




Rugw

WINE

e RUQU THEO LY | WINE BY GLASS

PROSECCO DOC
Veneto, Italy — Glera

MAISON CASTEL
IGP Cotes De Gascogne, France — Sauvignon Blanc

VIGNETI ROMIO
Emilia-Romagna, Italy — Pinot Grigio

MAISON LOUIS LATOUR,
DOMAIN DE LA YALMOISSINE
Provence, France — Pinot Noir

CANAPI
Sicilia DOC, Italy — Nero d’Avola

VIGNERONS ARDECHOIS LES CLASSIQUES
Ardeche IGP, France — Grenache Gris, Cabernet Gris

¢ RUQU VANG SUI | BUBBLES

PROSECCO DOC
Veneto, Italy — Glera

CODORNIU, CLASICO SPARKLING BRUT, DO CAVA
Cava DO, Spain — Macabeo, Parellada, Xarel-lo

LOUIS ROEDERER BRUT PREMIER
Champagne, France — Pinot Noir, Chardonnay, Pinot Meunier

CHARLES HEIDSIECK
Champagne, France — Pinot Noir, Chardonnay, Pinot Meunier

BILLECART SALMON BRUT ROSE
Champagne, France — Chardonnay, Pinot Meunier & Pinot Noir

Ly - Chai
Glass - Bottle
220 - 1000

190 - 950
175 - 850
215 - 1100
185 - 900
175 - 850
Chai
Bottle
1,000
1,500
4,500
3,900
4,900




Rugw

WINE

« RUQU VANG TRANG | WHITE WINE

GEORGE DUBOEUF VIOGNIER
Ardeche, France — Viognier

MAISON L‘OUIS LATOUR, MACON-LUGNY,
LES GENIEVRES
Burgundy, France — Chardonnay

SELBACH, PIESPORTER MICHELSBERG
Mosel, Germany — Riesling

FALESCO VITIANO
Umbria, Italy — Vermentino

DANZANTE
Veneto, ltalia — Pinot Grigio

RIAS BAIXAS FAUSTINO RIVERO ULECIA ALBARINO
Rivero Ulecia, Spain — Albarino

HEREFORD
Mendoza, Argentina — Chardonnay

ALLAN SCOTT SAUVIGNON BLANC
Marlborough, New Zealand — Sauvignon Blanc

RADFORD DALE “VINUM” ORGANIC FARMING
Stellenbosch, South Africa — Chenin Blanc

VASSE FELIX
Margaret River, Australia — Filius — Chardonnay

« RUQU VANG HONG | ROSE WINE

PLAIMONT COLOMBELLE ROSE
Cotes de Gascogne IGP, France — Tannat & Cabernet Sauvignon

VIGNERONS ST. TROPEZ “CEP D'OR” COTES PROVENCE
Coétes Provence, France — Grenache — Cinsault

WINE FALSE BAY, WHOLE BUNCH WESTERN CAPE
South Africa — Cinsault, Mourvedre

YALUMBA Y SERIES
Barossa Valley, Australia — Sangiovese Rose

Chai
Bottle

1,500

2,100

1,250

1,300

1,200

1,600

800

1,350

1,900

1,990

850

1,700

1,050

1,050




Rugw

WINE

« RUQU VANG PO | RED WINE

CHATEAU CLOU DU PIN BORDEAUX
SUPERIEUR PREMIUM

Bordeaux, France — Cabernet Sauvignon, Cabernet Franc,

M. CHAPOUTIER RASTEAU
Rhone Valley, France — Syrah, Grenache

PEPPOLI ESTATE CHIANTI
Tuscany, Italy — Sangiovese, Merlot

GERARD BERTRAND
Lanquedoc, Roussilon, France — Cabernet Sauvignon

SAN MARZANO VINDORO
Puglia, ltaly — Negroamaro

CHATEAU VARTELY INVIDO
Central Region, Moldova — Rara Neagra, Malbec, Syrah

HEREFORD
Mendoza, Argentina — Malbec

YALUMBA Y SERIES
Barossa Valley, Australia — Shiraz, Viognier

PRUNOTTO OCCHETTI NEBBIOLO D'ALBA
Piedmont, Italy — Nebbiolo

MUGA RIOJA RESERVE
Rioja, Spain — Tempranillo, Garnacha, Mazuelo, Graciano

GREYWACKE
Marlborough, New Zealand — Pinot Noir

Chai
Bottle

1,100

Merlot

1,950

2,200

1,300

2,800

900

800

1,100

2,550

2,300

2,400




gm% @C/QMO 265

THE ITALIAN CONNECTION

Rucgu Gin Tanqueray, rugu mui Vermouth, thdo mdc, nudc chanh,
giot ddng nho, méat dudng, tonic

Tanqueray Gin, Red Vermouth, sage reduction, fresh lime juice,
grapefruit bitters, cane syrup, tonic water

GIN ATOMIC

Ruou Gin Tanqueray 10, é qué tuai, rugu mui hoa com chay,

nudc chanh, giot ddng chanh, tonic

Tanqueray No. 10 Gin, fresh basil, elderflower liqueur, lemon juice,
lemon bitters, tonic water

HERB & FRUIT

Ruou Gin No. 3, qud mam xdi, chanh, é qué tuai, si-ro atiso, tonic
London No. 3 Gin, raspberry, lime wedge, basil, hibiscus syrup,
tonic water

RAGAZZA

Ruou Gin Star of Bombay uép tra dau, dau tay, tiéu den, si-ré hoa héng,
chanh, tonic

Star of Bombay Gin-infused berries tea, strawberry, black peppercorn,
rose syrup, lime, tonic water

THYME TICKING
Rucu Gin Tanqueray, Campari, budi ép, chanh, si-rdé xa huong, tonic
Tanqueray Gin, Campari, grapefruit juice, lime, thyme syrup, tonic water

TNT

Ruou Gin Tanqueray 10, ngo ri, tiéu xanh, si-ré xa huong, chanh, tonic
Tanqueray No. 10, coriander, fresh green peppercorn, thyme syrup
lemon, tonic water




Gocklail

LEMONCELLO MARTINI
Rucu Vodka, Lemoncello, Martini, 6-liu xanh, vé chanh
Vodka, Lemoncello, Martini Dry, green olive, lemon twist

BELLINI
Rugu vang sui vdi lua chon vi dao, dau hodc xoai
Choice of peach, strawberry or mango with sparkling wine

SPICE COOLER
Rugu Rum, dua hau, chanh, 1d bac ha, si-ré qué, nudc ngot huong gung
Rum, watermelon, lime, mint, cinnamon syrup, ginger ale

ELDERFLOWER ARANCIATA

Rugu Gin Bombay, cam, si-r6 hoa com chdy, nudc soda cam
Bombay Sapphire Gin, orange wedges, elderflower syrup,
Aranciata Rossa

VESPA
Ruou Gin udp tra dau, Aperol, Lemoncello, chanh, si-rd hoa héng
Gin infused berry tea, Aperol, Lemoncello, lime, rose syrup

RASP FIZZLER

Ruou Vodka, Lemoncello, rugu vang sui, qua mam xoi, é qué tuai,
chanh, dudng

Vodka, Lemoncello, sparkling wine, raspberry, basil, lemon, sugar

RED HOT CHILLI PEPPER

Rugu Rum, rugu mui cam, thoam, chanh, si-ré cay thua, ngo ri, 6t do,
tiéu, gling, sa

Rum, Cointreau, pineapple juice, lime juice, agave syrup, coriander,
red chili, pepper, ginger, lemongrass

CITRUS SANGRIA

Lua chon rugu vang dé hodc trdng vdi: rugu Brandy, rucgu Cointreau,
cam tuoi, nudc cam, trdi quat, tdo, chanh, si-ré hoa com chdy, sprite
hodc fanta

Choice of red or white wine with: Brandy, Cointreau, fresh orange,
orange juice, calamansi, apple, lime, elderflower syrup, sprite or fanta

175




@Wﬂ/ﬂ@% caalerd oy | Glass 110
Binh | Jug 250

BABY BELLINI
Nudc dao, dao tuai, mut dau, tdo, soda
Peach juice, fresh peach, strawberry puree, apple, soda

AQUA FRESCA
Nha dam, chanh, budi ép, nudc dua, s, soda
Aloe vera, lime, pomelo, coconut water, lemongrass, soda

JUNGLE COOLER
Dua héau, nha dam, chanh, nudc dua
Watermelon juice, aloe vera, lime, coconut juice

PEACH BASIL ICED TEA
Tra dao, dao tuai, gling, é qué tuoi, chanh
Peach tea, fresh peach, ginger, fresh basil, lime

PINE-LEMON FIZZ
Nudc ép thom, hing qué, nudc dudng, chanh, soda
Pineapple juice, fresh mint sprigs, sugar syrup, lemon wedges, soda

GINGER FIZZ
Gung, nudc ngot huong chanh
Ginger juice, lemonade

PURE FRUIT SMOOTHIES 120

MANGO-GO-GO
Xoai, chanh day, nudc dua, cha la, com dua
Mango, passion fruit, coconut water, dates, coconut meat

STRAWBERRY COLADA
DA4u, chudi, thom, sira dira, sra chua, huong vani
Strawberries, banana, pineapple, coconut milk, yogurt, vanilla

VERY BERRY
Nam viét quéat, dau tay, thanh long, nudc ép tdo, sira chua, huong va-ni
Blueberries, strawberries, dragon fruit, apple juice, yoghurt, vanilla

PINK FLAMINGO
Thanh long, chudi, dau, nudc dira
Dragon fruit, banana, strawberries, coconut water

PAPAYA PERFECTION
Du du, thom, sita chua, nudc dia, mat ong
Papaya, pineapple, yoghurt, coconut water, and a touch of honey

PACIFIC PASSION
Nudc ép chanh day, chudi, thom, nudc cét dira, sita chua
Passion fruit juice, banana, pineapple, coconut milk, yoghurt




MIXED FRUIT JUICE 125

GREEN DETOX
Cai thao, cl dén, nghé, bé xodi, can tay, ca rot
Chinese cabbage, beetroot, turnip, spinach, celery, carrot

DETOXIFIER
Cam, ca rét, gling, mat ong, sira dira
Orange, carrot, ginger, honey, coconut cream

POWER PRO
Chu6i, mam x0i, dau tay, chanh day, tdo
Banana, raspberries, strawberries, passion fruit juice, apple juice

VERITABLE VEGETABLE
Ca rét, can tay, gung, dua chudt, cii dén, bd xoi
Carrots, celery, ginger, cucumber, beets, spinach

TIGER'S BLOOD
Ca rét, giing, ci dén
Carrots, ginger, and a big slice of beetroot

THE GLOW
Cam, guing, ca rét, tham, quyt, bét qué, nghé
Orange, ginger, carrot, pineapple, mandarin, cinnamon, turmeric

PRETTY PINK
Thanh long, nha dam, thom, téo
Dragon fruit, aloe vera, pineapple, apple

FEEL GOOD
Dua chudt, qua quéat, chanh day, bét 6t, du dud, thom
Cucumber, kumquat, passion fruit, cayenne pepper, papaya, pineapple

100% COLD PRESSED FRESH JUICES

CAM, THOM, 61, TAO, DUA HAU, CA ROT, 100
CHANH, CHANH DAY

Orange, pineapple, guava, apple, watermelon, carrot,

lime, passion fruit

DUA TUOI 120
Fresh coconut




Nuée ngat SOFT DRINKS

DIET COKE, COKE, SPRITE, FANTA SODA, 65
TONIC WATER, RED BULL, GINGER ALE

PREMIUM TONIC 90
@aa lic MILKSHAKES 140

SO CO LA, VANI, DAU
Chocolate, vanilla, strawberry

“Vuéc suéi MINERAL WATER 450ml 750m
LA VIE STILL WATER 95

ALBA STILL WATER 125
EVIAN STILL WATER 160
LA VIE SPARKLING WATER 15

ALBA SPARKLING WATER 130
PERRIER SPARKLING WATER 160
Ga phe COFFEE

ESPRESSO 80 SO.CO-LA (DA/NONG) 80
MACCHIATO 80 Chocolate (Iced/Hot)

AMERICANO 80  ESPRESSO SUA DA 80
CAPPUCCINO 80 Espresso & condensed milk

CAFE LATTE 80  CA PHE sUA (DA/NONG) 60
ICED LATTE 80 White coffee (Iced/Hot)

CAFE MOCHA 80 CA PHE PEN (DA/NONG) 60

Black coffee (Iced/Hot)

& TEA 70

ENGLISH BREAKFAST
Huong vi tra den truyén théng
A robust, fruity, lively blend of a classic black tea

EARL GREY
Tra den vai huong vi cam
Flavored black tea with bergamot flavor

JASMINE
Huong hoa lai thom phang phat
The gentle flavor of jasmin petals blended with a delicate green tea

FRUITY CHAMOMILE
Huong thom hoa cuc, cam va vi trdi cay
Herbs, orange blossoms, and fruits, with a slightly sweet flavor

SWEET BERRIES
Tra huong dau tir céc loai qua mong
The full flavor of berries that comes from sumptuous pieces of fruit and juice

MINT & FRESH
Huong thom tir bac ha va sa
Relaxing mint and lemongrass flavor with a new dimension of freshness

VIETNAMESE GREEN TEA
Tra xanh kiéu Viét véi vi déng nhe
Slightly bitter, local green tea







