THE LITTLE DEER

Bistro - Bakery & More

49 Tén That Thiép, P. BEn Nghé, Q.1




DINNER

4 COURSES MENU
450.000"™"/ pax

SOUP or SALAD
Stip bap My vdi sot Vanilla

Sweet corn soup with Vanilla and Olive oil sauce
Hoac / or

Salad Mua Xuan

véi cam, xodi va sét mdt ong
Spring vegetables, Orange, Mango
with honey mustard dressing

STARTER

So Diép dp chdo vdi st vang trdng
Stir scalop with white wine
Hoac / or

Cd Ngir dp chdo véi muéi bién den Hawai’i
Pan seared Hawai’i black salt Tuna steaks with salad

MAIN COURSE
Bo bit tét sot ruou vang do

hodc sot tieu xanh hodc sot nam
Beef steak with red wine or green peppercorn sauce
or mushroom sauce

Hoac / or
Vit dut 1o véi nude sot mdt ong va mu tat
Crispy duck with honey mustard sauce

DESSERT

Bdnh Tiramisu
Tiramisu

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



DINNER

4 COURSES MENU
550.000"™"] pAX

SOUP or SALAD

Stip kem nghéu kiéu New England
New England Clamp Chowder
Hoac / or

Salad Mua He

vdi trdi bo va dua ciing sét dau
Melon and Avocado summer salad
with strawberry dressing

STARTER
Tém sét ruou vang trang voi banh ngan I6p
Shrimp Vol Au Vent
Hoac / or
Bdnh Cd Hoi

Salmon cake

MAIN COURSE
My Hdi sdn kiéu Milan
Milano seafood pasta
Hoac / or
Cd hoi dp chdo vdi sét ruou vang trdng
Seared salmon with white wine sauce

DESSERT

Kem
Ice Cream

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



DINNER

6 COURSES MENU
900.000"™"/ pAX

SOUP

Stip kem nghéu kiéu New England
New England Clamp Chowder
Hodc / or

Stip vem New Zealand
New Zealand mussel soup

Salad Miuia hé vdi trdi bo va dua ciing sot ddu
Melon & Avocado summer salad with strawberry dressing

STARTER

Tém sot ruou vang trdng véi banh ngan I6p
Shrimp Vol Au Vent
Hodc / or

Bdnh Crepes ph6-mai cuén hdi sdn
Crispy crepes with seafood and cheese

MAIN COURSE

Bo Wagyu sous vide steak udp ndm Truffle
Wagyu Beef steak with truffle

Hodc / or
My Y véi Tém hivm va ndm Truffle
Truffle and lobster linguine

DESSERT

Creme Brulee

Nudc ép trdi cdy hodc 2 ly ruou vang do

Fruit Juice or 2 red wine glasses

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT




5 COURSES MENU
990.000"™"/ pAX

SOUP

Stip ndm Truffle
Mushroom and truffle soup

STARTER

Gan ngong dp chdo vdi nuéc sét caramel cay
cung xodi va salsa
Pan seared foie gras with mango,
spicy caramel sauce and salsa

MAIN COURSE

Bo Wagyu sous vide steak udp ndm Truffle
Wagyu Beef steak with truffle

Hodc / or
My Y véi Tém hium va ndm Truffle
Truffle and lobster linguine

DESSERT

Creme Brulee
Hodc / or

Bdnh cheese cake dau voi kem Vanilla
Strawberry cheese cake with Vanilla ice cream

2 ly ruou vang do

2 red wine glasses

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT




SOUP

SUP NAM "* NAM TRUFFLE
MUSHROOM AND TRUFFLE SOUP

250.000"°

Mon sUp ndi tiéng trong truyén thuyét nay dudc gidi thiéu lan dau tién
vao nam 1975 khi Tong théng Valery Giscard D Estaing vinh danh dau
bép Paul Bocuse. Trong su kién dac biét nay, vi vi nhan ctia am thuc Phap
da quyét dinh gidi thiéu mon an mdéi mang tén Sup nam Truffle dé chiéu
dai Tong théng Phap. TU doé stp nam cung truffle tré nén ngay cang pho
bién trén thé gidi véi nhieu phién ban khac nhau.

The legend of the famous truffle soup was born in 1975 February 25,
when French president Valéry Giscard D'Estaing promoted Paul Bocuse
to Chevalier de la Légion d'Honneur (the highest decoration in France).
For that occasion, the father of French gastronomy was asked to prepare
a special meal and one of the dishes he decided to serve for the president
and the guests was la soupe aux truffes and since then, it became more
and more popular with a variety of version.

Ingredients: Varieties of mushroom, truffle puree, chicken stock, heavy
cream, onion, leek, peppers..

Option: Vegan version is available

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



SUP BAP MY Y@ SOT DAU 6 LIU VANILLA
SWEET CORN SOUP WITH VANILLA AND OLIVE OIL SAUCE

85.000"°

Ingredients: Fresh sweet corn, Leek, Shallot, chicken stock, pure vanilla paste,
olive oil and fresh herlos.

SUP KEM NGHEU “=* NEW ENGLAND
NEW ENGLAND CLAMP CHOWDER

105.000""°

Ingredients: Fresh clamps, fish stock, beacon, onion, leek, celery, potato, carrot,
garlic, butter, heavy cream, pure vanilla paste

SUP VEM NEW ZEALAND
NEW ZEALAND MUSSEL SOUP

110.000"°

Ingredients: New Zealand mussels, fish stock, celery, onion, carrot, garlic, heavy

cream, white wine, peppers...

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



RAVIOLI TOM HUM XY vo' SOT NAM TRUFFLE
LOBSTER RAVIOLI WITH TRUFFLE MUSHROOM SAUCE

170.000""°

GAN NGONG AP CHAO

Vol NUGC SOT CARAMEL CAY "¢ XO0Al '* SALSA

PAN SEARED FOIE GRAS
WITH MANGO, SPICY CARAMEL SAUCE AND SALSA

270.000"°

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



SO DIEP AP CHAO ' SGT RUQU VANG TRANG

STIR SCALOP WITH WHITE WINE
170.000""°

DUI GA RUT XUONG CHIEN GION
Vot ST RUOU VANG TRANG

BONESS FRIED CHICKEN WITH WHITE WINE SAUCE

150.000""°

TOM SOT RUGU VANG TRANG
Vo' BANH NGAN LOP
SHRIMP VOL AU VENT
125.000""°

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



BANH CA HOI
SALMON CAKE

120.000""°

BANH CREPES PHO-MAI CUON HAI SAN
CRISPY CREPES WITH SEAFOOD AND CHEESE

135.000""°

BANH CREPES GION CUON UC VIT
CRISPY CREPES WITH DUCK BREAST

120.000""°

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



Vo' KHOAI LANG “* SOT RIOLI
BUDDHA BOWL WITH SWEET POTATO AND BASIL AIOLI DRESSING

90.000"™° | ™M G UOP VO CAM NUGNG: 45.000""

Ingredients: VVegetables, sweet potatos, carrot, beet root, seasame and
mixed nuts, aoli dressing.

SALAD MUA XUAN Yo CAM, XOAI ¥* SOT MAT ONG

SPRING VEGETABLES, ORANGE, MANGO WITH HONEY MUSTARD DRESSING
90.000"™° | &M GA UGP VO CAM NUONG: 45.000""°

Ingredients: Spring vegetables, fresh mango, orange, mustard, honey,
lemon, sugar, garlic, shallot, peppers, basil, parsley...

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



SALAD MUA HE ' TRAI BO ' DUA s SOT DAU

MELON AND AVOCADO SUMMER SALAD WITH STRAWBERRY DRESSING
90.000"™ | ™" GA UGP VO CAM NUONG: 45.000""°

Ingredients: Spring vegetables, fresh advocado, melons, spicy
caramelizednuts and roasted nuts, strawberry dressing

SALAD cUOI THU Yo cU DEN, TAO ¥* CAC LOAI HAT
FAIRWELL AUTUMN SALAD WITH BEETROOT, APPLE AND NUTS

90.000"*° | ™M G UGP VO CAM NUGNG: 45.000"*

Ingredients: Vegetables, beetroot, apple, mixed nuts, sour cream, lemon,

vinegar, sugar, herbs...

SALAD MUA DONG ™ TAO, CAC LOAI HAT
VA NUGC SOT CAM

WINTER SALAD WITH APPLE, NUTS AND ORANGE DRESSING

90.000"*° | ™" GA UGP VO CAM NUONG: 45.000"°

Ingredients: Vegetables, Apple, sweet potatos, carrot, beet root, seasame
and mixed nuts, orange dressing.

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



MAIN COURSE

BO BIT TET DOT RUQU X SOUS VIDE
DRUNKEN SOUS VIDE BEEF STEAKS WITH SALAD

Lua cion: 4506 OF STRIP LOIN STERKS XM 690.000v
450G OF RIB EYE STERKS IZE1 790.000"
450G OF TENDERLOIN STEAKS [[IEK] 990.000'°

KEM V0I SALAD, XOAI, CAM VA NUGC SOT MAT ONG
WITH ORANGE, MANGO SALAD AND HONEY DRESSING

Ingredients: Beef, whisky, molasses, salt, pepper, garlic, salad, mango, orange

and honey mustard dressing.

BO BIT TET SOT NAM TRUFFLE '? CAC LOAI NAM
BEEF STEAK WITH TRUFFLE AND OTHER MUSHROOM

250G OF WAGYU STERKS | 450.000""

Ingredients: Beef, olive oil, butter, truffle oil, truffle zest, truffle mushroom,

vegetable, deep fried sweet potato chips..

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



BO BIT TET " RUGU VANG DO
voic SGT TIEU XANH “oc SOT NAM

BEEF STERK WITH RED WINE OR GREEN PEPPERCORN SAUCE
OR MUSHROOM SAUCE

Lun cHon: 230G OF STRIP LOIN STEAKS  IEEXN 250.000v
230G OF RIB EYE STERKS XX 320.000"
230G OF TENDERLOIN STEARKS  [[XXJ 450.000v"°

THEM: TRUFFLE CREAM MASHED POTATO EEE] 60.000'™°
TRUFFLE POTATO CHIPS [EX] 60.000"°

Ingredients: Beef, olive ol butter, all spice, vegetable deep fried sweet potato chips..

SUON BO DUT LO '™ RUQGU VANG DO
RED WINE BRAISED BEEF RIBS

- KEM BANH Mi KIEU PHAP -

tachon: 300 G OF RIBS  [EXXN 275.000"
200 G OF BRISKET [[ZX] 235.000""

Ingredients: Beefspareribs, olive oll, butter, mushrooms, baecon, leeks, ginger,garlic,
onion, all spice, beef stock, red wine, salt, peppers..

L S
- wg, .Y
cuu DUT LO RUGU VANG TRANG

WHITE WINE BRAISED LAMB WITH HERBS
390.000""°

Ingredients: Lam©b, herbs, garlic, onion, white wine

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



SUGN HEO DUT LO '™ RUGU VANG DO

- KEM COM TRANG VA RAU CU -
RED WINE BRAISED PORK SPARE RIBS

190.000"** | 300 G OF PORK SPARE RIBS

Ingredients: Pork spare ribs, olive oil, butter, ginger, garlic, onion, all spice,
beef stock, red wine, salt, peppers..

SUOGN HEO COT LET Y9 HOMEMADE WORCESTERSHIRE

- KEM COM TRANG VA RAU CU -
PORK STEAK WITH HOMEMADE WORCESTERSHIRE SAUCE

195.000""°

Ingredients: Porkribs, olive oil, butter,garlic,shallot, allitalian spices, red wine, salt, peppers.

DUI GA RUT XUGNG "™ RUGU VANG TRANG

- KEM BANH Mi KIEU PHAP HOAC COM TRANG -
POULET BASQUAISE - WHITE WINE BRAISED CHICKEN

170.000Y"°

Ingredients: Boness chicken thigh, olive oil, butter, garlic, shallot, bell
peppers, chicken stock, wine wine, salt, peppers..

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



VIT DUT LO VO NUGC SOT MAT ONG * MU TAT
CRISPY DUCK WITH HONEY MUSTARD SAUCE
250.000'"°

Ingredients: Duck breast, honey, mustard, Worcestershire sauce, salt,
pepper, chilly, orange, Italian spices, thyme, garlic...

CA HOI AP CHAOD '@ SGT RUOU VANG TRANG

- KEM BANH Mi KIEU PHAP -
SEARED SALMON WITH WHITE WINE SAUCE

290.000""°

Ingredients: Salmon fillet, olive oil, butter, all spice, shallot, wine wine, salt,
peppers..

CA CHEM CHIEN Yo HANH NHAN “* SOT CHANH

- KEM COM TRANG VA RAU CU -
FRIED SEA BASS WITH ROASTED ALMOND AND SPICY LEMON SAUCE

245.000""°

Ingredients: Sea bassfillet, olive oil, butter, almond, egg. buttermilk, shallot,
garlic, red pepper, fish sauce, honey, salt, peppers and italian herbs...

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



- ~N, -~ 1
CA NGU AP CHAO
vl MUOI BIEN DEN HAWAI'l Y* SALAD
PAN SEARED HAWAII BLACK SALT TUNA STEAKS WITH SALAD

225.000""°

Ingredients: Tuna, black and white sesames, Hawaii black salt, apple salad with
orange sauce.

~__ CAHOI AP CHAD
vol MuGl BIEN DEN HAWAP'l Y* SALAD

PAN SEARED HAWAII BLACK SALT SALMON STERKS WITH SALAD

320.000""°

Ingredients: Salmon, black and white sesames, Hawaii black salt, apple salad with
orange sauce.

MY HAI SAN X MILAN
MILANO SERFOOD PASTA 270.000""°

MY TOM HUM XU MILAN -
MILANO LOBSTER PASTA 800.000

Ingredients: Shrimp, squid, New Zealand mussels, clamp, olive oil, butter, shallot,
garlic, bell peppers, white wine, heavy cream, salt, peppers and italian herbs...

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



MY Y Y9 GA "* NAM TRUFFLE
- THE VEGAN VERSION IS AVAILABLE -
TRUFFLE AND CHICKEN LINGUINE

350.000"°

Ingredients: Chicken, White shiitake mushroom, truffle mushroom, truffle oil,
truffle salt, truffle butter, olive oil, shallot, garlic, leeks, heavy cream, and herbs..

MY Y Y@ SGT CA CHUR “* THIT BO X&' BOLOGNE
SPAGHETTI BOLOGNE STYLE

135.000"\°

Ingredients: Cround beef and pork, Olive oil, butter, garlic, shallot, onion, tomato
puree, tomato, italian herlos and spice, chicken stock, beef stock...

MY Y VOI THIT VIEN ¥ RAGU
MEAT BALLS RAGU

175.000""°

Ingredients: Beef, pork, tomato, onion, garlic, herbs, cheeses...

GIA CHUA BAO GOM 5% PHIi PHUC VU VA 10% VAT



| D18 |
PIZZA GA “* NAM TRUFFLE

SIGNATURE BLACK TRUFFLE AND WILD MUSHROOMS PIZZA
(LIMITED TIME OFFER ONLY)

250.000""* - 350.000"*° (SIZE M/L)

Ingredients: chicken, olive oil butter, almond, egg. buttermilk, shallot, garlic,
red pepper, fish sauce, honey, salt, peppers and italian herbs...

PIZZA HAI SAN
SEAFOOD PIZZA

170.000""* - 250.000""" (SIZE M/L)

Ingredients: Shrimp, squid, New Zealand mussels, clamp, olive oil, butter, shallot,
garlic, bell peppers, white wine, heavy cream, salt, peppers and italian herbs..

PIZZA GION "™ CA NGU CAY
CRISPY SPICY TUNA PIZZA

170.000"*" - 250.000""° (SIZE M/L)

Ingredients: Tuna, Pizza dough, pineapple, onion, garlic, bell chilly, chilly
flakes, cheeses...

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



PIZZA XUC XICH “v HAWAII
HAWAI'l SAUSAGES PIZZA

170.000"** - 250.000'"" (SIZE M/L)

Ingredients: Sausage, pizza dough, pineapple, onion, chilly, chilly flakes, cheeses ..

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



SUON HEO DUT LO VOI RUGU VANG DO VA HERBS

RED WINE BRAISED PORK SPARE RIBS
............. . Hoﬁc | OR -

SUON HEO COT LET ¥9's" HOMEMADE WORCESTERSHIRE
PORK STEAK WITH HOMEMADE WORCESTERSHIRE SAUCE

KEM | ice cream 219.000""°

SALAD

BO LUC LAC VOI COM TRANG
DICED STIR FRIED BEEF WITH RICE

............. . HO@C | OR -

COM BO XAO KIEU NHAT
JAPANESE BEEF BOWL WITH RICE

KEM
ICE CREAM

135.000""°

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



BUSINESS LUNCH

BO BIT TET " RUQU VANG DO
voic ST TIEU XANH “0c SOT NAM

BEEF STEAK WITH RED WINE OR GREEN PEPPERCORN SAUCE OR MUSHROOM SAUCE
KEM | ice cream
275.000"N0

MY Y VOI SOT CA CHUA VA THIT BO KIEU BOLOGNE
SPAGHETTI BOLOGNE STYLE

ICE CREAM

150.000""°

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



DESSERT

BANH CUON ™ PHO MAI ¥&v CARLIFORNIA
CALIFORNIA CHEESE ROLLS

60.000VND / cal

BANH SU KEM VANILA
VANILLA PASTRY CREAM CHOUX

45.000"° / cA

BANH BROWNIE S0-CO-LA ™ HAT DE
DOUBLE CHOCOLATE BROWNIE WITH HAZELNUT

60.000V\D / CAl

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



BANH TIRAMISU
TIRAMISU

60.000VND / cal

CREME BRULEE
CREME BRULEE

80.000"ND / CAl

PANNA COTTA RUGU RUM “* TRAI CAY TUOI
FRUIT PANNA COTTA WITH RUM

45.000" / cA

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



BANH CRUFFIN PHO-MAI KIEU CALIFORNIA
CALIFORNIA CHEESE CRUFFIN

45.000 - 60.000"N°/ cA

BANH PHO-MAI DAU
BERRIES CHEESE CAKE

60.000VND / cal

CROISANT S0-CO-LA
CHOCOLATE CROISSANT

60.000" / A

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



BANH PHO-MAI DAN MACH
DANISH CHEESE

60.000VND / cal

KYOTO CAKE
80.000VN° / cA

L’AMOUR CAKE
60.000VND / cal

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



ICE CREAM

e
’Ri‘{;w')’)A

KEM VANILLA ¢ CAC LOAI HAT
VANILLA ICECREAM WITH NUTS

60.000VNe / VIEN

KEM MATCHA TRA XANH
MATCHA ICECREAM

60.000VN0 / VIEN

KEM S0-CO-LA
CHOCOLATE ICE CREAM

60.000VN0 / VIEN

KEM RUQU RHUM “* TRAI CAY KHO
RHUM ICE CREAM WITH RAISINS

60.000""“ / VIEN

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



DRINKS

COFFEE o/ice)

Bl ESPRESSO

IZ1 AMERICANO
I LATTE

IZ1 CAPUCHINO
I3 FLAT WHITE

I3 cA PHE MUOI
SEA SALT CREAM TOP COFFEE

VIETNAMESE COFFEE

55.000""°
45.000""°
55.000""°
55.000""°
55.000""°
§5.000""°

IE4 ICED COFFEE
IE] ICEDCOFFEE WITH MILK

TRA | TEA

45.000'"°
50.000"°

CARIBBEAN ISLAND TER

VANILLA BEAN TEA

ORGANIC WILD BERRY HIBISCUS TEA
PEACHY LEMONGRASS HIBISCUS TEA
TROPICAL GREEN TER

HERBAL INFUSION NON CAFFEIN TEA
LOVELY NIGHT CHAMOMILE TEA
DARJEELING ESTATE CAFFEIN TER
MATCHA LATTE

MATCHA FRAPPE TEA

ORGANIC PASSION FRUIT GREEN TER

50.000""°
50.000""°
50.000"""
50.000""°
50.000""°
50.000""°
60.000""°
60.000""
50.000"""
50.000""°
50.000""°

JASMINE BLOOMING TEA (POT)
FLOWER BLOOMING TEA (POT)

125.000""°
175.000"°

BEER [IB Tieer 70.000"

] HEINEKEN 80.000"™°

SODRA | soFT DRINK

NUGC | waTER

IT] COKE 45.000""°
[¥] SPRITE 45.000""°
[¥] SODAWRTER  45.000"

I¥] DRYGINGERALE 45.000""°

[T3] ROUAFINA
WATER BOTTLE

SPARKLING WATER

45.000""°

A NUOCKHOANGCOGA 50.000"

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



NUGC EP | FRUIT JUICES

TAO XANH | GREEN APPLE 65.000""°
TAO DO | RED APPLE 65.000"
THOM | PINEAPPLE 65.000""
CAM | ORANGE 65.000""
CA-ROT | CARROT 65.000""
DUR HAU | WATERMELON 65.000""°
CHANH DAY | PASSIONFRUIT 65.000""°

=
~N

SPECIALTY JUICES

NANG LUONG DO 85.000""°
RED POWER OF THE DAY

NGUYEN LIEU: Nho, tdo, cai cu, cu dén,
|a bac ha va mat ong.

XA NHIET XANH 85.000'"°
GREEN DETOX OF THE DAY

NGUYEN LIEU: Tédo xanh, chanh, can tay, dua
leo, 8t chudng xanh, gung, mui tay, mat ong.

VI NGOT CUOC SONG  85.000""°
PINK SWEETNESS OF THE DAY

NGUYEN LIEU: Dau tay, qua mam xoi, tdo dd
va mat ong.

04

SUCMANHCUOCSONG  85.000""
YELLOW PUNCH OF THE DAY

NGUYEN LIEU: Cam, chanh day, dua, dua hau
va mat ong.

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



' WHITE WINE GLASS
CHARDONNAY

GLASS lzo.oooVND

SPARKLING FRESCHELLO - EXTRA DRY

SPARKLING | GARGANEGA | 9.50% | ITALY

BOTTLE 590_0 o OVND

SPARKLING PROSECCO PASSAPAROLA BRUT
SPARKLING | PROSECCO | 11% | ITALY

BOTTLE 790.000VND

SPARKLING CUVEE DEOR THE GOLD COLLECTION
SPARKLING | GARGANEGA & MOSCATO | 10 | ITALY

BOTTLE 890.°°°VND

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



SANTA CAROLINA CAROLINA

WHITE WINE | CHARDONNAY | 13.50 | CHILEAN | 2016

};;@ BOTTLE 630.000VND

CAROLINA

LUIS FELIPE EDWARDS

WHITE WINE | CHARDONNAY | 147 | CRSABLANCA | 2014

BOTTLE 72 5.0 o oVNIJ

NOVAS GRAN RESERVA

WHITE WINE | SAUVIGNON BLANC | 13.50% | CHILEAN | 2016

BOTTLE 950.000VND

NOVAS

PETIT CHABLIS PAS

WHITE WINE | SI PETIT | 12.50% | FRANCE | 2017

BOTTLE 985.000VND

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



RED WHITE GLASS
CABERNET SAUVIGNON

GLASS lzo-oooVND

MCGUIGAN CROCODILE ROCK

RED WINE | CRBERNET MERLOT | 147 | AUSTRALIA | 2014 - 2016

BOTTLE 590.0 o oVND

MCGUIGAN BLACK LABEL - SHIRAZ

RED WINE | SHIRAZ | 13.50 | AUSTRALIA | 2013 - 2016

BOTTLE Bzo.ooo\lND

MCGUIGAN BLACK LABEL - MERLOT

RED WINE | MERLOT | 13.50 | AUSTRALIA | 2014 - 2016

BOTTLE ezo.ooo\lND

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



MCGUIGAN BIN 2000

RED WINE | SHIRAZ | 14.50 | AUSTRALIA | 2012 - 2016

BOTTLE 890.000VND

MCGUIGAN BIN 3000

RED WINE | MERLOT | 13% | AUSTRALIA | 2014 - 2016

BOTTLE 890.000\IND

MCGUIGAN BIN 4000

RED WINE | CABERNET SAUVIGNON | 14.507 | AUSTRALIA | 2013 - 2016

BOTTLE 890_0°°\IND

PﬂHIIH.I]
= |  SALENTEIN PORTILLO

e " | REDWINE | MALBEC | 137 | CHILEAN | 2013

BOTTLE 690.0 o oVND

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



SANTA CAROLINA CAROLINA RESERVA

RED WINE | SHYRAZ | 13.507 | CHILEAN | 2015

BOTTLE 690.0 o o\lND

CABERNET

LUIS FELIPE GRAN RESERVA sauvicNon

RED WINE | CABERNET SAUVIGNON | 14 | CHILEAN | 2011 - 2017

BOTTLE 725-000VND

LUIS FELIPE GRAN RESERVA - SHIRAZ

RED WINE | SHIRAZ | 13.50% | CHILEAN | 2011 - 2017

BOTTLE 725-000VND

LUIS FELIPE EDWARDS GRAN RESERVA

RED WINE | MALBEC | 14 | CHILEAN | 2011- 2017

BOTTLE 8 5 O.OOOVND

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



[}
MOTGRAS

QUATRO
A o

~“=>=7 MONTGRAS QUATRO - BLEND

— —

RED WINE | BLEND (CRBERNET SAUVIGNON - CARMENERE - SYRAH - MALBEC)
147 | CHILEAN | 2011 - 2017

BOTTLE 790 .o o oVND

=

= = CHATEAU DE L’'ABBAYE HAUT MEDOC

HauT-MED

| RED WINE | 14% | FRANCE | 2014

BOTTLE 890.000VND

PASSAIA ROSSO TOSCANA - DOCG

RED WINE | MERLOT & SANGIOVESE | 147 | ITALY | 2014
BOTTLE 930 oooVND

Novas.  NOVAS GRAN RESERVA

= R RED WINE | CABERNET SAUVIGNON | 14 | CHILEAN | 2015

FMILIANA BOTTLE 950.000VND

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



TEMPUS TWO PEWTER VARIETAL

RED WINE | SHIRAZ | 147 | AUSTRALIA | 2014

BOTTLE 990.0 o oVND

TABALI RESERVA

RED WINE | CABERNET SAUVIGNON | 14 | CHILEAN | 2013

BOTTLE 1,150.000"°

TABALI VETAS BLANCAS
RED WINE | SHIRAZ | 14% | CHILEAN | 2014

0TTLE 1,350.000"°

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



CANACE NERO DI TROIA
RED WINE | ITALIA | 2013

1.500.000"""

BELLE GLOS PINOT NOIR EULENLOCH

2.525.000""°




SEX BEHIND TI-iE LITTLE DOOR

Red wine, Whisky, Lemon Juice,
Blueberry syrup, Rosemary

\
[ 1R

SEX BY MR. SIMPLE

Rum, Blue curacao
Peach syrup, Soda

LAVENDER SHAKE ‘N SUCK

Vodka Smirnoff, Blue curacao,
Grapefruit Juice, Grenadine,
Lemon, Purple Ice

MANGO TEQUILA
SHAKE ‘N SUCK

Gold Tequila, Rum,

Grenadine, Orange Juice

MISS SAIGON IN RED*

Gin, Bacadi. Rum, Gold Tequila,
Vodka Smirnoff, Absolut Vodka,
Rasberry Vodka , Lemon, Soda

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT



(reklaile

195.000*

ORANGE MOJITO SHAKE ‘N SUCK

Vodka Smirnoff, Orange Juice, Mint

V'S
BLUE NIGHT SHAKE ‘N SUCK
Vodka Smirnoff, Rasberry Vodka
Blue Curacao, Blueberry syrup

TROPICAL SHAKE ‘N SUCK

Red wine, Whisky, Lemon Juice,
Blueberry syrup, Rosemary

STRRWBEREY MARTINI
SHAKE ‘N SUCK

Vodka Smirnoff , Vodka raspberri
Pomegranate Juice,
Strawberry jam, Blueberry syrup

< LONG ISLAND HIBISCUS TER

Rasberry Vodka, Rum, Tequila
Vodka Smirnoff , Cointreau
Coke, Hibiscus tea

GIA CHUA BAO GOM 5% PHi PHUC VU VA 10% VAT






