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~ THIS IS VIETNAM

St Bl stay with you long after the plate is cleared. Not
~ because they were complicated. But because they were true.

Paper Rice began with one question: what does Vietnamese food

actually taste like — unadapted, unfiltered, eaten the way it
always has been.

dlsh here carries that answer. From the deep, earth

L l Every
- broths of the North to the fragrant, spiced bowls of the South —

each plate tells a story of tradition, culture, and soul.

Come as you are. Vietnam is at the table
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1 Yellow Ginger Chicken Skewers
OR Yellow Ginger with Pork Skewers
2 Grilled Spicy Butterfly Squid
”~ .. 5 Green Papaya Salad with Pra‘s 1
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COMPLETE YOUR MEAL

AT JUST $ 490

With every order of Noodle / Rice dishes: choose 1 appetiser + 1 drink at $4.90.
Valid daily 11am-5pm, dine-in & takeaway.

P1 P2

and Starfruit Salad Seaweed

CHOOSE ONE APPETISER \

Beef with Banana Blossom Rambutan Salad with White ~ Green Papaya Salad with

\ Gt bo bip chudi khé Got Chém Chém Rong Sun — Got du dii tém /

P3

Prawns

P4
P5
P6
P7
P8
P9
P10
P
P12
P13
P14
P15
P16

CHOOSE ONE DRINK

Refreshing Tea

Mineral Water

Soft Drink ( Coke [/ Coke Zero [ Sprite )
Black Coffee (Hot) (+$1°%)

Black Coffee (Cold) (+$2°°)

Milk Coffee (Hot) (+$1°%)

Milk Coffee (Cold) (+$2°°)

Egg Milk Coffee (Hot) (+52°°)

Egg Milk Coffee (Cold) (+$3°°)
Tamarind Drink (+$3)

Matcha Yuzu Lemon (+$2)
Lemongrass Drink (+$2)

Vietnam Coconut Latte Shake (+$4)
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WAGYU WATERFALL
BEEF PHO

THAC NUOC PHO BO WAGYU

Fremtsordied g ech et ot elbmaadibee?
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035
BEEF COMBINATION
PHO

5 =
PHO BO TONG HOP

Pho with hand-chopped beef, shank, brisket, meat ball, omasum tripe,
tendon, and slow-cooked beef bone broth.

Served with fresh vegetables and rice cracker.

056
CRAB MEAT OMELETTE
FRIED RICE

COM CHIEN TRUNG THIT CUA

Wok-fried jasmine rice with fresh crab meat, folded in a fluffy
egg omelette and topped with coriander.

1790

\ 049
FRESH VERMICELLI WITH
GRILLED PORK

BUN THIT HEO NUONG

Rice vermicelli served with grilled pork, fried spring rolls,
fresh vegetables, and rice cracker.

1290

052
VIETNAMESE-STYLE GRILLED PORK
CHOP WITH HONEY PORK PATTY

COM SUON HEO NUONG VA CHA THIT MAT ONG
Jasmine rice with Vietnamese-style grilled pork chop and honey-glazed pork patty,
served with pickled vegetables, spring onion oil, and fish sauce with chilli bits.

013
YELLOW GINGER SKEWER
BARBEQUE MEAT PLATTER

XIEN GUNG VANG PIA THIT NUONG

Set of 9 assorted yellow ginger BBQ meat skewers ~ pork, chicken and grilled beef.
Served with fresh vegetables, mint leaves wrapped with rice vermicelli, Vietnamese
peanut sauce, green chilli sauce and fish sauce with chilli bits.

2590




LLE

006

VIETNAMESE CREPE
SEAFOOD

BANH XEOQ — HAI SAN

Bean sprouts, spring onions, yellow mung bean, and onions.
Served with fresh vegetables and fish sauce.

1790

o018
DEEP FRIED
SEABASS

CA CHIEN
Served with fresh vegetables,
rice vermicelli, and spicy tamarind sauce.

2990

o019
SIGNATURE HAND-PULLED
GRILLED SPRING CHICKEN

GA NUONG PONG QUE,
Served with fresh vegetables, and comes with green zest chill
sauce and specialty salt.

2290

| 024
SPRING ROLL
PLATTER

3 oyl
GOI CUON TONG HOP
Assorted spring roll platter with prawns, mushroom, chicken, and deep fried

vegetarian spring rolls. Served with rice vermicelli, fresh vegetables,
Vietnamese peanut sauce, and seafood sauce.

2 390

072
GREEN GRASS JELLY WITH
COCONUT CREAM

SUONG SAM NUOC COT DUA

Green grass jelly (suvng sdm) served with rich coconut cream
and palm sugar syrup.

490

100
VIETNAM COCONUT
LATTE SHAKE

CA PHE, COT DUA VIET NAM
Creamy coconut meets bold Vietnamese coffee
blended into one irresistible shake.

e

% Chef's Recommendation j Spicy

W Vegetarian



BEEF WITH BANANA BLC
AND STARFRUIT SALAD
GOI BO BAP CHUOI

Julienned banana flower blossom tossed with gri”ed sliced %
beef rump, pickled radish, sliced onion, mint leaves, sliced {
starfruit, fish sauce dressing topped with chopped peanuts.

All prices are subject to service charge and prevailing GST



GREEN PAPAYA SALAD

WITH PRAWNS
GOI bU bU TOM

Julienned green papaya tossed with pickled
radish, cooked prawns, fish sauce dressing topped
with chopped peanuts.

GREEN PAPAYA SALAD

WITH SPRING SHREDDED PORK
GOI bU bU HEO

Julienned green papaya tossed with pickled
radish, gri”ed pork be”y slices, fish sauce dressing
topped with chopped peanuts.




R SINIARING

Traverse tnto the netghborhoods of V[etna/lz for ai
taste of everyday food culture, charcoal grills, Ji

HELL
WITH TAMARIND
SO HUYET XAO ME

Cockles served with gar|ic,
laksa leaf, fish sauce, and peanut bits.

" \
s : .
prices ubje::t to serw%*ha’e 3
i 4 .
A .
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Add -on: Rlce paper (5 pcs) +$2 OO
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GRILLED SPICY
BUTTERFLY SQUID
MUC NUONG BO CAY

Grilled squid with lemongrass chilli. Served with
fresh vegetab|es.

GRILLED HALF-SHELL

SCALLOPS (3 PCS)
SO PIEP NUONG

With spring onion oil, peanuts,
and green chilli sauce.

1390

VIETNAMESE LEMONGRASS

SHRIMP PASTE PORK
THIT HEO SA MAM RUOC

Pork marinated with |emongrass and Vigtnamese
shrimp paste (;mam ruoc) grilled.

1390

All prices are subject to service charge and prevailing GST



YELLQW, GINGER SKEWER=S __.C—" .
BARBEQUE; PLATTER

XIEN GUNG VANG PIA THIT NUONG

Set of 9 assorted yellow ginger BBQ meat skewers - pork,
chicken and gri||ed beef. Served with fresh vegetab|es, mint
leaves wrapped with ice Vi ; peanut sauce,

C:

 green chilli sau sauge -
Add-on: Rice paper (5 pcs) +$2.00




YELLOW GINGER
CHICKEN SKEWER
XIEN GA GUNG VANG

Yellow ginger chicken skewers served with green
onion and gar|ic oil.
]

1390

HUE MINCED \

PORK SKEWERS
NEM LUI HUE

Pork |emongrass skewers served with rice
vermicelli wrapped on red cabbage and
Vietnamese peanut sauce.

1390

GRILLED MINCED BEEF
WRAPPED IN VINE LEAVES
BO CUON LA LOT

Minced beef wrapped in vine leaves, served with
rice vermicelli wrapped on red cabbage and
Vietnamese peanut sauce.

1390

YELLOW GINGER

PORK SKEWER

THIT HEO XIEN
GUNG VANG

Yellow ginger pork skewers
served with green chilli sauce.

1390

All prices are subject to service charge and prevailing GST
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DEEP FRIED SEABASS :=&
CA CHIEN .
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Served with fresh ve !—
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G2 e 4
SIGNATURE HAND-PULLED '

GRILLED SPRING CHICKEN
GA NUONG PONG QUE

i ? _. 4
Served with Fre§h vegetab|es, and comes with green zest chilli .
sauce and specialty salt. - " fi

" J o

Add-on: Rice paper (5 pcs) +$2.00 .
s e

-

All prices a_rm(vice charge an



GRILLED HAL
SPRING C CKENFJ‘

WITH Si IJ
GA ;UUONG VAF

With griled Kol iglboc
and grl“ tigedPra
Serve : h vegeta

'.- .. :

% Chef's Recommendation

o«

| “’ZGRILLED HALF
#;-*{' SPRING CHICKEN

- WITH PORK
GA NUONG

.+« .~ VA THIT HEO NUONG

- With pork belly skewers and minced pork

REIass sl(ewers. Served Wlth fresh

|o|es'~z3nd green chilli sauce.




STIR FRIED MIXED ¢/
VVEGETABLES
RAU CU XAO CHAY

Stir fried seasonal vegetables - carrot, red
cabbage, lady finger, bok choy, cauliflower, broccoli
- with vegetarian oyster sauce.

@ SAUTEED WHEART MEAT
WITH VEGETABLES
AND BLACK PEPPER SAUCE

THIT CHAY XAO RAU CU
VA SOT TIEU DEN

Stir fried wheat meat, seasonal vegetab|es y
carrot, red cabbage, lady finger, bok choy,
cauliflower, broccoli - with black pepper sauce.

14°°

All prices are subject to service charge and prevailing GST



SPRING ROL
GOI CUON

sea'Food sauce.

J 235? w

All prices are subject to service charge and prevailing GST



FRESH SPRING ROLLS WITH

CRISPY PORK BELLY & PRAWNS
GOI CUON HEO QUAY TOM

2 pieces of fresh rice-paper rolls with crispy roasted pork belly,
prawns, rice vermicelli, lettuce and herbs, served with dipping sauce.

FRESH SPRING ROLLS
WITH PRAWNS
GOI CUON TOM

2 pieces of spring rolls served with Vietnamese
hoisin sauce and peanuts.

FRESH SPRING ROLLS ¢/

WITH MUSHROOM AND TOFU
GOI CUON NAM

2 pieces of spring rolls
served with soya sauce.

All prices are subject to service charge and prevailing GST



FRESH SPRING ROLLS

WITH GRILLED CHICKEN
GOI CUON GA

2 pieces of spring rolls served
with Vietnamese peanut sauce.

FRESH SPRING ROLLS
WITH GRILLED PORK
GOI CUON HEO

2 pieces of spring rolls served
with Vietnamese peanut sauce.

DEEP-FRIED VEGETARIAN ¢/
SPRING ROLLS
CHA GIO CHAY

4 pieces of fried vegetarian spring rolls
served with soya sauce.

TRADITIONAL DEEP-FRIED

SPRING ROLLS WITH SEAFOOD
CHA GIO TOM

6 pieces of fried spring rolls served with fish sauce

and chilli bits.

1290
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WAGYU WATERFALL%? SPICY WAGYU J

BEEF PHO WATERFALL BEEF PHO
THAC NUOC PHO BO WAGYU AC NUOC PHO BO WAGYU CAY

Fire-torched Wagyu beef topside with p orch_ed*Wagyu beef topside with pho in
ow-cooked beef bone broth and lemongrass chilli.

Ser\y/\/ith fresh vegetables on fried rice paper.
Waiting time up to 20 minutes.

LEMONGRASS CHILLI
PORKLEG (1PC) / PORK HAM (2 PCS)
- ' BEEF MEAT BALL (3 PCS) I

. HAND CHOPPED BEEF RUMP [ BEEF BRISKET [ BEEF SHA

BEEF OMASUM TRIPE [ BEEF TENDON g
WAGYU BEEF SLICED (2 PCS) +6%
PLAIN PHO +3%

EXTRA PLAIN SOUP (BEEF [ CHICKEN / VEG) +3%



S3EEF Prid o

Vietnam s national dish — silky rice noodles in

a nourtshing bone broth simmered overnight,
from Hanot's deep, earthy bowls to the fragrant,
apiced styles of the South.

PHO BO CAY

T 'Phe with beef meat ball, beef shank and pork leg in

slow- cool(ed beergone broth and |emongrass shrlmp chilli.
Served with fresh vegetab|es and rice cracker.

All prices are subject to service charge and prevailing GST



") BEEF COMBINATION PHO
A PHO BO TONG HOP

Pho wi{h hand-chopped beef, shanl(, brisl(et, meat ba”,
omasum tripe, tendon, and slow-cooked beef bone broth.
Served with fresh vegetab|es and rice cracker.




RAW BEEF PHO
PHO BO TAI

Pho with hand-chopped beef and slow-cooked
beef bone broth. Served with fresh vegetables and
rice cracker.

14°°

—————
lllllllll

BEEF SHANK PHO
PHO BAP BO

Pho with beef shank and slow-cooked beef bone
broth. Served with fresh vegetab|es and rice
cracker.

1390

BEEF BRISKET PHO
PHO UC BO

Pho with beef brisket (meat coarse textured
muscle) and slow-cooked beef bone broth.
Served with fresh vegetables and rice cracker.

BEEF OMASUM TRIPE PHO
PHO LONG BO

Pho with omasum tripe and slow-cooked beef
bone broth. Served with fresh vegetab|es and rice
cracker.

1390



BEEF MEAT BALL PHO
PHO BO VIEN

Pho with beef meat ball and slow-cooked beef
bone broth. Served with fresh vegetables and rice
cracker.

1290

LEMONGRASS CHILLI

PORK LEG (1PC) /| PORK HAM (2 PCS)

BEEF MEAT BALL (3 PCS)

BEEF TENDON PHO
PHO GAN BO

Pho with beef tendon (rich, gelatinous texture)
and slow-cooked beef bone broth. Served with
fresh vegetables and rice cracker.

1390

HAND CHOPPED BEEF RUMP [/ BEEF BRISKET / BEEF SHANK

BEEF OMASUM TRIPE [ BEEF TENDON
WAGYU BEEF SLICED (2 PCS)

PLAIN PHO
EXTRA PLAIN SOUP (BEEF / CHICKEN / VEG)




‘%3 SPICY TIGER PRAWN PHO
PHO TOM

Pho with tiger prawns in spicy slow-cooked chicken bone
broth. Served with fried seafood spring roll, hard-boiled
egg, vegetables, and rice crackers.

1790

CHICKEN PHO @ VEGETARIAN PHO

PHO GA . PHO CHAY
Pho with sliced chicken thigh marinated with Pho with fried tofu and mushrooms in
turmeric and, lime leaves, in slow-cooked chicken vegetarian broth. Served with fresh
bone broth. Served with fresh vegetables and rice vegetables and rice cracker.
cracker.

12°° 11°°
% Chef's Recommendation j Spicy 6 Vegetarian



NOODLES

Beyond pho: bold, spicy noodle soups inspired by
the tmperial city of Hue, fired up with

lemongrass chillt. r *

- B UN MUC CAY
fj 3 ._ [ ] Grilled squid, scallo ,,.,'i':m:wincec"»'[)',zn..r'-l(“',l noodles in

spicy soup (chicken bone soup). Served with
an sprouts and drycracker.

. " a
.22
L a'h
® lae :

All prices are subject to service charge and prevailing GST
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SPICY VEGETARIAN NOODLES
BUN HUE CHAY

Rice noodles with wheat meat in spicy vegetarian broth.
Served with fresh vegetables and rice cracker.

SPICY BEEF NOODLES J &3
BUN BO HUE

Hue-style rice noodles with beef meat balls, beef
shank, pork ham, and pork leg in slow-cooked beef
bone broth and lemongrass shrimp chilli: Served
with fresh vegetables and rice cracker.

PORK LEG (1PC) / PORK HAM (2 PCS)

BEEF MEAT BALL (3 PCS)

HAND CHOPPED BEEF RUMP [ BEEF BRISKET / BEEF SHANK
BEEF OMASUM TRIPE [ BEEF TENDON

WAGYU BEEF SLICED (2 PCS)

PLAIN NOODLES

EXTRA PLAIN SOUP (BEEF / CHICKEN / VEG)

% Chef's Recommendation J Spicy @ Vegetarian



Vietnam s t{aattwna[ rice vermucellt, loved for :
tts light ﬂcwoum cm9 Conlrasting lextures. o

J w meats czm%

o L . BN
5 NN & VERMIGELLI
AN\ WITH GRILLED
\ “‘MINCED MEATBALLS

A

00 DR NBUN cHA
< '.~"- N \:\\ Bun &a is se‘qved with grl“ed fatty pork
L \ 5 (cha\) over a plate of white rice noodles (bun)

\‘ ; 's -.-‘ ~and herbs with a side of dipping sauce.

‘l ‘

Te—— a‘\ \\ AN 15°0

All prices are subject to service charge and prevalhng GST




* FRESH VERMICELLI
WITH GRILLED PORK

All prices are subject to service charge and prtlevailin'g GST



FRESH VERMICELLI

WITH GRILLED CHICKEN
BUN THIT GA NUONG

Rice vermicelli served with grilled
chicken, fried spring rolls, fresh
vegetables and rice cracker.

1290

NEW
FRESH RICE VERMICELLI €3 ¢/
WITH TOFU

BUN DAU HU CHAY

Rice vermicelli served with fried tofu,
fresh vegetaHes and herbs, topped with
a light soy dressing.

1090



= MMM ENAMESE-STYLE
25> PRRERIEED PORK CHOP
BRKPATTY

1 % - : 'y .1- = E L % i = N\ \ .
) edi R | N HEO NUONG
ou WY | _ RS A - T MAT ONG
.y — 1 g j | s o ;- — . o ..-_‘1 . . & | ; chop and
u — \ T pickled vegetables,

ellith chilli bits.
: ~90

The soul of a Vietnamese -
meal, qumteddentuzl Jtap[e

; g-i‘
- Jf chargeand prevailin
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GRILLED PORK
CHOP RICE
COM SUON HEO

Grilled pork chop rice served with egg
meatloaf, porl( floss, spring onion oil, fresh
vegetab|es, and fish sauce with chilli bits.

14°°

GRILLED PORK CHOP / +7%°
GRILLED CHICKEN CHOP [ GRILLED BEEF
STEAMED WHITE RICE +1%°

FRIED EGG

GRILLED CHICKEN
CHOP RICE
COM.GA NUONG

Grilled chicken chop rice served with egg
meatloaf, pork floss, fresh vegetables,
and fish sauce with chilli bits.

GRILLED BEEF
RICE
COM BO NUONG

Grilled beef rice served with egg
meatloaf, porl( floss, fresh vegetab|es
and fish sauce with chilli bits.



&5 CRABIMEAT OMELETTE
B8 “FRIED RICE
LI'NG THIT CUA
RSP aRE e i fresh crab

e | A —
‘:.:_"""'- --.__::::la) elette and

witl ‘coriander.
o




SEAFOOD
FRIED RICE
COM XAO HAI SAN

Vietnamese fried rice served
with assorted seafood.

LOTUS FRIED RICE ¢/
COM XAO CHAY

Vietnamese vegetarian fried rice served with
chunks of mushroom and lotus.

GRILLED PORK CHOP
EGG FRIED RICE
COM CHIEN TRUNG SUON NUONG

Egg fried rice served with grilled pork chop, pickled
vegetab|es, and fish sauce with chilli bits.

GRILLED CHICKEN CHOP
EGG FRIED RICE
COM CHIEN TRUNG GA NUONG

Egg fried rice served with grilled chicken chop,
picl(|ed vegetab|es, and fish sauce with chilli bits.




RAW BEEF SOUP
WITH RICE

SUP THIT BO BAM VA COM

Jasmine rice with hand-chopped beef and
slow-cooked beef bone broth. Served with onion,
spring onion, and coriander leaves.

1390

BEEF COMBINATION SOUP

WITH RICE
SUP BO PAC BIET VA COM

Jasmine rice with hand-chopped beef, shank, brisket, meat
ball, omasum tripe, tendon, and slow-cooked beef bone
broth. Served with onion, spring onion, and coriander leaves.

T

==

All prices are subject to service charge and prevailing GST



SANM Ml

One of Vietnam s most iconde street foo
baguette born of fre‘zé/g—thnameJe
texctures and

";ackea with Wru'zﬂ

iy _ MNEFED FORK BANH M
Do - <572 WITH SPICY SAUCE

N BANH MI NEM NUONG

Smashed minced pork marinated in our signature local-style spicy
sauce, packed with bold and aromatic flavours. Served with rice cracker
and dark soy sauce for the true Vietnamese flavour.

(R) ALA CARTE 107°
(B) SET 15°°

All prices are subject to service charge and prevailing GST



HONEY PORK MEAT BANH MI
BANH Mi THIT HEO MAT ONG

Crusty baguette stuffed with honey-g|azec| pork,
piclded vegetab|es, onion, cilantro, fresh chillies
and soya sauce.

(R) ALA CARTE 10°°
(B) SET 15°°

GRILLED CHICKEN BANH Mi
BANH MI GA

Stuffed with chicken slices, picl(|ed
vegetab|es, onion, cilantro, fresh chillies and
soya sauce.

(R) ALA CARTE 10°°
(B) SET 15°°

% Chef's Recommendation J Spicy

VEGETARIAN BANH MI ﬂ
BANH Mi NAM CHAY

Stuffed with mushrooms, tofu, pick|ed vegetab|es,
cilantro, fresh chillies and soya sauce.

(R) ALA CARTE 9°°
(B) SET 14°°

GRILLED PORK BANH Mi
BANH MI HEO

Stuffed with pork slices, pickled
vegetab|es, onion, cilantro, fresh chillies
and soya sauce.

(R) ALA CARTE 10°°
(B) SET 15°°

6 Vegetarian



NOT BANN

§1 playful Vietnamese twist on the burger, ol
oft fluffy bunds, grilled meaty and pickled
Je (2}9 with french fries -

rin|<

dweel-and-sour vegetable

RK BURGER
BURGER H
ED.R""-:‘.,_ »

=

AVietnamese twist on a regu = |éyered with lettuce,
cheese, vege, topped pickled sweet & sour Vietnamese
vegetables, served between soft and fluffy burger buns.

(R) ALA CARTE ||

y (B) SET (5°°
-~ pramm——

All prices are subject to service charge and prevailing GST_ .F"""J‘

-



GRILLED CHICKEN
BURGER
BURGER GA

Stuffed with chicken, lettuce, picl(|ed vegetab|es.

(R) ALA CARTE 11*°
(B) SET 13°°

% FRIED EGG (1PC) +1%°

& PORK FLOSS (30 GM) +280
@ FRENCH FRIES +3%

SLICED BEEF
BURGER
BURGER BO

Stuffed with sliced beef, lettuce, pickled vegetables.

(R) ALA CARTE 13°°
(B) SET 15°°

# FRIED EGG (1PC) +1%°

& PORK FLOSS (30 GM) +280
@ FRENCH FRIES +3%

All prices are subject to service charge and prevailing GST



CHOICE OF SIDE (Only for Banh Mi)

H1
FRESH SPRING ROLLS
WITH PRAWNS

GOI CUON TOM

H2
FRESH SPRING ROLLS
WITH GRILLED PORK

H3
FRESH SPRING ROLLS
WITH MUSHROOM AND TOFU

GOI CUON NAM

H4
FRESH SPRING ROLLS
WITH GRILLED CHICKEN

GOI CUON HEO GOI CUON GA
CHOICE OF DRINKS H13

BLACK COFFEE (HOT)
HS CA PHE. PEN NONG
COKE +'|OO
COKE
H6 H14
COKE ZERO i S e
COKE ZERO A
H7

H15
SPRITE MILK COFFEE (HOT)
SPRITE CA PHE SUA NONG
H8 +'|OO
MINERAL WATER H16
WG S0 MILK COFFEE (COLD)
H9 CA PHE SUA PA
REFRESHING TEA (HOT) +2°°
NUOC TRA NONG H17
H10 EGG MILK COFFEE (HOT)
REFRESHING TEA (COLD) AL T O A
NUOC TRA PA +2
HT1 H18
LEMONGRASS TEA (HOT) S S,
NUOC THAO MOC NONG o300
+'|°°
s H19

MATCHAYUZU LEMON
LEMONGRASS TEA (COLD) TRA CHANH MATCHA YUZU
NUOC THAO MOC PA 4200
+200

H20

TAMARIND DRINK

DA ME



PEACH RESIN

>l R 3 e SR :0CONUT MILK
i ﬁ ¢' \ T - ERERCOCONUT
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" h peach resin,

V / a coconut.
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End your m&fai;f/

desserts made f e




NEW

GREEN GRASS JELLY
WITH COCONUT CREAM
SUONG SAM NUGC COT DUA

Green grass jelly (vuong sdm) served with rich
coconut cream and palm sugar syrup.

490
@ Chef's Recommendation J Spicy 6 Vegetarian

BANANA SAGO
IN COCONUT CREME
CHE CHUOI

Topped with caramelised banana
slices, chewy tapioca sago pearls and
chopped nuts.

BEANCURD IN GINGER
CARAMEL SAUCE
TAU HU NUOC BUONG GUNG

Silky soy beancurd in warm
Yy soy
ginger-infused caramel sauce.

490



DRIP COF

A heady cup of Vietnamese drip coffee made with spoonfuls of

denve, sticky-sweel condensed milk — brewed from quality

beans imported from Vietnam.

All prices are subject to service charge and prevailing GST



VIETNAMESE

EARLGREY

SIPCLUB
MEMBER PRICE

W o7s HOT COLD HOT COLD

LLl EGG MILK COFFEE %3 4%° 5% 10 200

LLII: 076

O MILK COFFEE 3% 4°° EREE 100

O o077

. EGGBLACK COFFEE 4° 5% 190 200

E 078

() BLACKCOFFEE 390 4% FREE 190

Sle CLUE

MEMBER PRICE

ﬁ i HOT COLD HOT COLD

j— EGGEARLGREYMILKTEA &3 4%° 5% 190 200
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ECGE BRULEE SERIES

Our signature sipsgrowned with a torched egg-cream briilée and
4 chewy grass Jel. y _\ creamy, smoky and unforgettable.
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S SPRITE 290 TAMARIND DRINK &3 590
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LIME SODA 3% LEMONGRASS DRINK &3 3% 4%
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VIETNAM COCONUT &3 6%
LATTE SHAKE
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SWEET SOUP
SAM BO LUONG
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C_WN AMMSCOCONUT

097 LATTE SHAKE
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All prices are subject to service charge and prevailing GST
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SAINT CLAIRVICAR'S CHOICE

PINOT NOIR
New Zealand, Marlborough

12 (Glass) | 60 (Bottle)
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SAINT CLAIRVICAR'S CHOICE
SAUVIGNON BLANC

New Zealand, Marlborough

lz (Glass) | 60 (Bottle)




