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B A R T E L S
s o u r d o u g h  s a n d w i c h e s ,  c o f f e e  &  j u i c e r y

O P E N  S A N D W I C H E S 
O N  S O U R D O U G H

All prices are in VND & include VAT.

T Z A T Z I K I  S A L M O N 	 2 2 0
Tzatziki, salmon, boiled egg, avocado  
and microgreens on toasted sourdough. 
Crispy chili oil on the side.

T Z A T Z I K I  S E R R A N O 	 2 2 0
Tzatziki, 2 fried eggs, Serrano ham, crispy 
chilli oil and microgreens on toasted 
sourdough.

S C R A M B L E D  E G G S 	 2 1 0 
A V O C A D O  O N 
S O U R D O U G H
Scrambled eggs, topped with fresh 
avocado and microgreens, housemade 
sundried tomatoes and Parmesan on 
toasted sourdough.

S M A S H E D  A V O C A D O        2 3 0
Smashed avocado salsa, poached eggs,  
sun-dried tomatoes, feta cheese, microgreens, 
pickled onions, seeds, crispy chili oil 
and toasted sourdough.

S C R A M B L E D  E G G S 		 2 1 0 
S A L M O N  O N 
S O U R D O U G H
Norwegian smoked salmon, scrambled eggs with 
microgreens, housemade sundried tomatoes and 
Parmesan on toasted sourdough.
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B A R T E L S
s o u r d o u g h  s a n d w i c h e s ,  c o f f e e  &  j u i c e r y

O P E N  S A N D W I C H E S 
O N  S O U R D O U G H

S E R R A N O  B R I E  	 2 2 0
Serrano ham, Brie cheese, housemade pesto, 
pickled onions and sundried tomatoes. Cherry 
tomatoes, lettuce, balsamic glaze on sourdough.

B T S 	 2 4 0
Creamy burrata, stracciatella and 
housemade sundried tomatoes, olive oil, 
Serrano ham, sweet tomatoes, Italian 
basil, melon, rocket, truffle balsamic glaze.

B A R T E L S  B R U S C H E T T A 	 1 8 0
Premium tomato sauce, fresh cherry tomatoes,  
mozzarella, Parmesan, Serrano ham, 
stracciatella and balsamic glaze baked  
on sourdough.

O P E N  S E S A M E  S A L M O N 		  2 2 0
Smoked salmon, capers, mayo, black and
 white sesame, boiled egg with lemon, 
sriracha mayo on the side.

All prices are in VND & include VAT. # 3
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B A R T E L S
s o u r d o u g h  s a n d w i c h e s ,  c o f f e e  &  j u i c e r y

O P E N  S A N D W I C H E S 
O N  S O U R D O U G H

T H E  G R E E K  	 1 9 0

All prices are in VND & include VAT.

M O N K E Y  B U S I N E S S  	 1 7 0

S T R A W B E R R Y 	 1 7 0  
D A I Q U I R I

F I G S  &  R I C O T T A 	 1 7 0 
O R  F I G S  &  T A H I N I

Housemade ricotta, fresh berries,  
mango (seasonal), housemade  
strawberry jam, fresh mint.

Housemade peanut butter and 
raspberry jam, sliced fresh banana, 
fresh berries, granola, roasted  
coconut flakes, Nutella, fresh mint

Housemade hummus spread, lettuce salad, 
cherry tomatoes, sundried tomatoes, 
cucumber, kalamata olives, topped  
with pickled onions, feta cheese and 
housemade sundried tomatoes.

Fresh figs, housemade whipped 
ricotta/tahini, honey/coconut 
flower syrup, walnuts.
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All prices are in VND & include VAT.

T U R K I S H  E G G S 	 1 8 5
Poached eggs, greek yoghurt mixed with herbs, 
crispy chili oil, microgreens and toasted sourdough.
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S E S A M E  S A L M O N  S A L A D 	 2 1 0
Smoked salmon, egg, pickled onion, mixed salad, 
cucumber, sesame seeds, and roasted pumpkin and 
sunflower seeds served with housemade Italian dressing.

+ Hummus bowl    100

C H E E K Y  C H I C K E N  S A L A D 	 2 1 0
Sous vide chicken fillet, avocado, roasted pumpkin  
seeds, housemade sundried tomatoes, pickled onion, 
and mixed salad served with housemade wasabi 
dressing and a touch of Sriracha mayo.

+ Hummus bowl    100

S E R R A N O  &  F I G S  S A L A D 	 2 3 0
Serrano ham, honey melon, fresh figs, blueberries, 
housemade ricotta, mixed salad, almonds, and  
balsamic glaze served with housemade Italian dressing.

+ Hummus bowl    100

S E R R A N O  &  B U R R A T A  S A L A D 	 2 2 0
Cherry tomatoes, strawberries, Serrano, burrata,  
balsamic glaze and housemade pesto.

All prices are in VND & include VAT.

B A R T E L S
s o u r d o u g h  s a n d w i c h e s ,  c o f f e e  &  j u i c e r y

S A L A D S
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T E N D E R  T U N A
Housemade tuna mousse, avocado, green pesto, bell 
pepper, housemade pickled onions, and lettuce.

Slightly hot 
T E N D E R  T U N A

T E N D E R  T U N A
Housemade tuna mousse, avocado, green pesto, bell 
pepper, housemade pickled onions, and lettuce.

B A R T E L S  D E L I 	 2 4 5
A premium tenderloin corned beef, spiced 
dressing, mustard, lettuce, pickle jalapeños, 
pickled cucumber, mild Cheddar.

+ add extra corned beef (100gr)	 1 0 0

R E U B E N ’ S  C O U S I N 	 2 4 5
Grilled sandwich with premium tenderloin  
corned beef, spiced dressing, mustard, pickle 
jalapeños, pickled cucumber, mild Cheddar, 
mozzarella cheese.

+ add extra corned beef (100gr)	 1 0 0

S T A C K E D 	 1 8 5 
E G G S  &  B A C O N
Fried eggs, Cheddar cheese, slices of bacon 
and salted butter stacked between slices of 
sourdough blonde.

P U R E - C A D O 	 1 8 5
Simply 1 whole fresh smashed avocado
and salted butter on slices of our 
sourdough blonde.

B A R T E L S
s o u r d o u g h  s a n d w i c h e s ,  c o f f e e  &  j u i c e r y

G R I L L E D  A N D  C L A S S I C 
S A N D W I C H E S

All prices are in VND & include VAT. # 7
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R E U B E N ` S  C O U S I N 3 5 0

B A R T E L S
s o u r d o u g h  s a n d w i c h e s ,  c o f f e e  &  j u i c e r y

G R I L L E D  S A N D W I C H E S 
O N  S O U R D O U G H

G R I L L E D  T U N A 	 1 9 0  
M E L T 
Slightly hot  

Tuna mousse, green pesto, pickled 
jalapeños, slices of mild Cheddar, 
a touch of mayo, and Parmesan.

G R I L L E D 	  Vegan + 2 0
C U B A N O 	 Non-Vegan 1 9 5  
Slightly hot   

Dijon mustard, smoked ham, pickled 
jalapeños, mild Cheddar, Parmesan,  
and mayo for a golden crust. Vegan 
Options: Grilled eggplant or vegan 
sausage.

G R I L L E D 	 Vegan  + 3 0  
C H E E S E  	 Non-Vegan 1 6 0   

Green pesto, mild Cheddar, 
mozzarella, and Parmesan.

G R I L L E D 	 1 8 5  
H A M  &  C H E E S E
Mild Cheddar, smoked free-range 
ham, a touch of mayo, and Parmesan 
for a golden crust.

G R I L L E D  B E R R Y 	   1 7 0 
M E L T  

Housemade raspberry jam, 
Brie cheese, fresh blueberry  
and Parmesan for a golden crust.

G R I L L E D 		      1 6 0 
O N I O N  S O U P
Vegan or Non-Vegan   

Sweet onion chutney, Brie and 
Parmesan or vegan cheese / vegan 
Parmesan.

G R I L L E D  O H 	 Vegan + 2 0 
S W E E T 	 Non-Vegan 1 8 0  
T O M A T O 
Green pesto, mixed sweet cherry 
and sundried tomatoes, mozzarella 
and Parmesan. 

All prices are in VND & include VAT.

• Mild Cheddar	 (40g)	 +30

• Brie cheese	 (30g)	 +60

• Sundried tomatoes	 (30g)	 +30

• Boiled egg	 (1pcs)	 +25

• Hummus	 (60g)	 +60

• Salami	 (70g)	 +65

• Smoked ham	 (80g)	 +65

• Serrano ham	 (30g)	 +65

• Smoked salmon	 (50g)	 +65

• Sous vide chicken	 (80g)	 +60

• Tuna mousse	 (60g)	 +60

• Bacon 	 (4pcs)	 +65

• Jalapeños	 (6pcs)	 +25

• Onion chutney 	 (20g)	 +25

• Pickled onions 	 (20g)	 +20

• Pickled cucumber 	 (2pcs)	 +20

• Avocado 	 (half)	 +60

• Sweet tomatoes 	 (50g)	 +30

A D D  E X T R A S

# 8
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B A R T E L S
s o u r d o u g h  s a n d w i c h e s ,  c o f f e e  &  j u i c e r y

C L A S S I C  S A N D W I C H E S
O N  S O U R D O U G H

All prices are in VND & include VAT.

S W E E T  H A M  &  B R I E 	 2 2 0
Free-range smoked ham, Brie cheese, 
housemade red onion chutney,  
salted butter, and lettuce.

T E N D E R  T U N A 	 1 9 0
Housemade tuna mousse, avocado, 
green pesto, bell pepper, housemade 
pickled onions, and lettuce.

T H A I  T O U C H 	 1 9 0 
Optional vegan and slightly hot   

Housemade ‘larb’ with our sous vide 
chicken breast/vegan polony, lime, 
chili, mint, roasted rice, soya, mayo, 
lettuce, cucumber, and pickled onions.

C H E E K Y  C H I C K E N 	 1 9 0 
Slightly hot  

Our daily sous vide chicken, 
wasabi mayo, cucumber, pickled 
onions, and lettuce.

S M O K E D  H A M  	 1 9 0 
D I J O N A I S E
Free-range smoked ham with mild 
Cheddar, Dijon mustard, mayo, 
housemade pickled onions, and lettuce.

W A S A B I  S A L M O N 	 2 3 0 
Slightly hot  

Norwegian smoked salmon, wasabi, 
cream cheese, crispy cucumber, 
housemade pickled onion, dill, and 
lettuce.

T U N A B A S C O 	 1 8 0 
Slightly hot  

Green pesto, housemade tuna mousse, 
tabasco, pickled jalapeños, bell pepper,  
and lettuce.

B A R T E L S  C L U B 	 2 2 0 
Slightly hot  

Free-range smoked bacon,  
sous vide chicken, mild Cheddar, 
sweet and sundried tomatoes, pickled 
jalapeños, mayo, and lettuce.

S R I R A C H A  S A L M O N 	 2 3 0 
Slightly hot  

Smoked salmon, avocado, housemade 
pickled onions, cucumber, lettuce,  
and Sriracha mayo.
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B A R T E L S
s o u r d o u g h  s a n d w i c h e s ,  c o f f e e  &  j u i c e r y

C L A S S I C  S A N D W I C H E S
O N  S O U R D O U G H

All prices are in VND & include VAT.

• Mild Cheddar	 (40g)	 +30

• Brie cheese	 (30g)	 +60

• Sundried tomatoes	 (30g)	 +30

• Boiled egg	 (1pcs)	 +25

• Hummus	 (60g)	 +60

• Salami	 (70g)	 +65

• Smoked ham	 (80g)	 +65

• Serrano ham	 (30g)	 +65

• Smoked salmon	 (50g)	 +65

• Sous vide chicken	 (80g)	 +60

• Tuna mousse	 (60g)	 +60

• Bacon 	 (4pcs)	 +65

• Jalapeños	 (6pcs)	 +25

• Onion chutney 	 (20g)	 +25

• Pickled onions 	 (20g)	 +20

• Pickled cucumber 	 (2pcs)	 +20

• Avocado 	 (half)	 +60

• Sweet tomatoes 	 (50g)	 +30

B A R T E L S
s o u r d o u g h  s a n d w i c h e s ,  c o f f e e  &  j u i c e r y

C L A S S I C  S A N D W I C H E S
O N  S O U R D O U G H

S R I R A C H A  C H I C K E N 	 2 1 0 
Slightly hot  

Sous vide chicken breast, 
free range smoked bacon, sliced 
avocado, crispy cucumber, lettuce, 
Sriracha mayo and pickled onion.

S A L A M I  &  B R I E 	 2 1 0
German salami, Brie cheese, 
housemade ricotta, housemade 
pickled onions, cucumber and lettuce.

V E G A N  S P I C Y C A D O 	 1 9 0 
Vegan friendly and slightly hot   

Grilled eggplant, avocado,sundried 
tomato, housemade pickled onions, 
cucumber, lettuce, and vegan  
spicy mayo.

V E G G I E  K I N G 	 2 1 0 
Vegan or Non-Vegan  

Sundried tomato, grilled eggplant, 
roasted bell pepper, cucumber, feta 
cheese, housemade ricotta, basil, and 
lettuce.

P O L L O  I T A L I A N O 	 1 9 5
Green pesto, housemade ricotta, 
sundried tomatoes, sous vide chicken 
breast,balsamic glaze, pickled onions, 
crispy cucumber and lettuce.

B A R T E L S  D E L I 	 2 4 5
A premium tenderloin corned beef, 
spiced sauce, mustard, lettuce, pickle 
jalapeños, pickled cucumber, and mild 
Cheddar.

S E R R A N O  & 	 2 4 0 
S T R A C C I A T E L L A
Serrano ham, fresh stracciatella 
cheese, sundried tomato, balsamic 
glaze, rocket, and lettuce.

A D D  E X T R A S

# 1 0
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B A R T E L S
s o u r d o u g h  s a n d w i c h e s ,  c o f f e e  &  j u i c e r y

C O L D P R E S S E D
J U I C E S

Small glass	 (25cl)	 85 
Medium glass	 (35cl)	 110 

T H E  H U L K
Kale, broccoli, 
cucumber, celery, 
green apple, ginger.

S T R A W B E R R Y
K I S S
Strawberry, 
red apple, mint.

B E L L  B O Y
Bell pepper, lemon, 
green apple, ginger.

B E E T O X
Beetroot, parsley, 
cucumber, green 
apple, lime, ginger.

U N W I N D
Strawberry,  
pineapple, red apple, 
ginger.

SING L E  O RIG IN
Choose any single fruit 
or veggie for a clean 
juice experience.

M O R N I N G
G L O R Y
Orange, pineapple, 
carrot, passion fruit.

T R O P I C A L
G R E E N
Kale, parsley, mint, 
pineapple, green apple.

G R E E N 
G O D D E S S
Celery, broccoli,  
spinach, cucumber, 
lime, ginger, red apple.

M I N T Y
M E L O N
Watermelon,
red apple, mint.

R E D  P A S S I O N
Red apple,  
watermelon,   
passion fruit.

F O R E V E R
Y O U N G
Celery, lemon,
red apple, ginger.

R E C H A R G E
Passion fruit, green 
apple, ginger.

S U P E R C H A R G E
Passion fruit,  
green apple,  
double (!!!) ginger shot.

I M M U N I T Y  S H O T S
G I N G E R  S H O T  ( 1 0 0 m l ) 	 7 5  
Enhance immune function, reduce inflammation,  
and improve digestion.

F O R G E T  M E  N O T  ( 1 7 0 m l ) 		    7 5  
Enhance brain power, memory, and energy level with 
our B vitamin shot from broccoli, spinach, kale and lime.

All prices are in VND & include VAT. # 1 1# 1 1
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B A R T E L S
s o u r d o u g h  s a n d w i c h e s ,  c o f f e e  &  j u i c e r y

S M O O T H I E S  &
S M O O T H I E  B O W L S

C H O O S E  5  B O W L  T O P P I N G S

S M O O T H I E S  &  S H A K E S

ACAI

Fresh Orange Juice Base, 
Banana, Acai, Blackberry.

TASTES LIKE 
SUMMER

Banana, Strawberry, Goji, 
Chia, Vanilla. 

Liquid Base: Red Apple

TROPICAL 
BLUE

Banana, Pineapple,  
Blue Spirulina. 

Liquid Base: Coconut milk

VANILLA 
POWER

Whey Protein, Banana, 
Vanilla. 

Liquid Base: Almond milk

CHOCOLATE
POWER

Whey Protein, Banana, 
Peanut Butter, Cocoa nibs, 

Cocoa Powder. 

Liquid base: Almond milk

GREENIE GLOW 
COLLAGEN

Collagen Peptides, Banana, 
Pineapple, Spinach, Kale, Goji. 

Liquid base: Red Apple Juice

A L T E R N A T I V E  B A S E  O P T I O N S
	 Cow milk	 Oat milk
	 Coconut milk	 Almond milk
	 Soy milk	 Spring water
	 Cold-pressed juice

A D D  N U T R I T I O N A L  B O O S T E R S
	 Goji berry	 30	 Raw cacao	 30 
	 Collagen Peptide	 60	 Chia seeds	 30 
	 Blue Spirulina	 60	 Whey protein	 40 
	 Pea protein	 30	

H I  A C A I 	 1 7 0
Smoothie made from acai puré, 
blueberry, strawberry, banana, dates, 
orange juice.

O C E A N  B L U E 	 1 7 0
Smoothie made from blue spirulina, 
pineapple, banana, mango, coconut 
milk, and dates.

G O N E  G R E E N 	 1 7 0
Smoothie made from avocado, spinach, 
pineapple, mango, banana, orange juice, 
vanilla, and dates.

Choose five toppings below.

G R E E K  Y O G H U R T  	 1 4 0
B O W L
(Regular or Vegan)

Artisanal Greek Yogurt from local 
production or vegan coconut yoghurt. 

Choose 5 toppings of choice from  
the list below.

Apple, Sliced	 Banana, Sliced	 Blue Berries, Fresh	 Dragon Fruit	 Goji berries	 Mango (seasonal)	
Orange, Sliced	 Passion Fruit	 Pineapple	 Strawberries, Fresh	 Seeds, Chia	 Seeds, Flax	
Seeds, Pumpkin	 Seeds, Sunflower	 Almonds, Sliced	 Coconut Flakes, Roasted	 Granola (housemade)	 Cocoa Nibs	  
Greek Yogurt	 Honey	 Honey Comb	 Nutella (housemade)	 Peanut Butter (housemade)	 Strawberry Jam (housemade)

1 3 0 1 2 0 1 2 0 1 2 0 1 2 0 1 3 0

All prices are in VND & include VAT. # 1 2

version December/25
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C O C O N U T  
A F F O G A T O
Artisanal coconut ice cream  
with Bartels’ signature  
double espresso shot.

Regular	 120

C A R R O T  C A K E
Housemade carrot cake.  
Rich in spices, topped with  
berries and nuts.

Slice	 100
2.5 kg cake	 900

C I N N A M O N  R O L L S
Housemade cinnamon rolls.  
Soft and juicy, freshly baked  
every day.

Regular	 70
+ Cream Cheese	 +15

B U R N E D  B A S Q U E 
C H E E S E C A K E
Housemade creamy cheesecake  
with Raspberry Jam.

Slice	 120
2 kg cake	 1200

B A R T E L S
s o u r d o u g h  s a n d w i c h e s ,  c o f f e e  &  j u i c e r y

H O U S E M A D E
S W E E T  T R E A T S

All prices are in VND & include VAT. # 1 3

version December/25



B A R T E L S
s o u r d o u g h  s a n d w i c h e s ,  c o f f e e  &  j u i c e r y

C O F F E E  &  T E A

A B O U T  O U R  C O F F E E
We care a lot about coffee, so we have teamed up with PAGA - a 
micro roastery based in the heart of Bangkok. PAGA was founded 
by Gabriel Carol, a long-time coffee professional and multiple 
champion of national competitions and awarded at world stages 
(2017, 2018 Romania National; 2018 9th in the world).

When the coffee beans arrive at the roastery, they are roasted 
in PAGA’s Loring Smart Roaster (S7 Nighthawk). This roaster 

produces incredibly clean coffee, ensuring that our coffee will be 
sweet, clean, bright, and balanced every time.

The coffee we have chosen is a high-quality blend of organic-
grade Ethiopian beans (74112) and Thai beans (Catimor). The 
medium roast profile produces berries, caramel, milk, and 
chocolate flavors.

                                                                                     Enjoy.

All prices are in VND & include VAT.

A R T I S A N  T E A  S E L E C T I O N 
Our selection of artisan teas are served in a 600 ml. 
teapot with free hot water refill.

T W G  T E A S 	 1 4 5 
One of the finest luxury teas in the world 

O T H E R  T E A S  &  M O R E
Iced Lemon honey tea	 85
Hot chocolate (8, 12, 16oz)	 75 / 90 / 110
Iced Chocolate (16oz)	 110
Milkshake (vanilla, chocolate, salted	 110
caramel or strawberry)

V I E T N A M E S E  C L A S S I C S 
Cà Phê Đen 	 6 0 
Cà Phê Sữa 	 6 0
Bạc Xỉu	 6 5

C O F F E E  C L A S S I C S
			  I C E D 	 H O T 	 H O T 	 H O T
				   8 oz	 12 oz	 16 oz 
			  Double Shot 	 Double Shot 	 Triple Shot 	 Quad Shot

Espresso double (3oz)	 -	 60	 -	 -
Americano	 70	 60	 75	 90
Macchiato (3oz)	 -	 70	 -	 -
Piccolo Latte (4oz)	 -	 70	 -	 -
Cappuccino	 75	 75	 85	 100
Flat white (6oz)	 -	 75	 -	 -
Caffe Latte	 75	 75	 85	 110
Caffé Mocha	 80	 80	 90	 110
Bottled Cold Brew (180ml)	 90	 -	 -	 -
Coconut Latte	 80	 80	 90	 110
Matcha Latte	 80	 75	 90	 110
Vanilla Matcha Latte	 85	 80	 90	 110

	 Almond milk	 +20	 Soy milk	 +20
	 Coconut milk	 +20	 Extra espresso shot	 +20
	 Oat milk	 +20

# 1 4
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B A R T E L S
s o u r d o u g h  s a n d w i c h e s ,  c o f f e e  &  j u i c e r y

S P E C I A L I T Y
C O F F E E

All prices are in VND & include VAT.

COCONUT AMERICANO
Cold brew with coconut water  
from fresh smoked coconut.

Iced 	 110

TONIC COLD BREW
Cold brew with refreshing  
Tonic.

Iced 	 115

ORANGE AMERICANO
Cold brew with cold pressed  
orange juice.

Iced 	 95

SALTED CARAMEL LATTE
Double-shot espresso with 
housemade salted caramel  
and milk of choice.

Iced 	 90 
Hot 	 85

TIRAMISU LATTE
Mascarpone cream on top 
of iced or hot Americano

Iced 	 105 
Hot 	 90

MATCHA CLOUD
Whipped Matcha foam with 
coconut water from fresh 
smoked coconut.

Iced 	 100

# 1 5
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B A R T E L S
s o u r d o u g h  s a n d w i c h e s ,  c o f f e e  &  j u i c e r y

O U R  H O U S E M A D E
S O U R D O U G H  B R E A D

S O U R D O U G H  B R E A D  F O R  
T A K E  A W A Y  &  D E L I V E R Y
All our bread is made in-house by hand only with help from our 
big mixers.

The dough is leavened using sourdough only - also known as wild 
yeast or natural fermentation. No hybrids. No yeast. No cheating.

We work with a high-hydration dough, which is more difficult 
to handle, but the final result is a superior, juicy loaf that stays 
fresh longer.

The dough goes through a 24-48 hour process, giving  
the sourdough time to break down the flour and making  
it easier for your body to digest.

Our methods and the slow fermentation result in a fantastic 
light, fluffy texture with the classic sourdough chewiness. 

Our techniques and the sourdough method
results in a healthier bread with a whole lot of personality.

We hope you like it.

BARTELS

S O U R D O U G H  R Y E  x  W H O L E 	 1 8 0
W H E A T  L O A F  ( 8 7 5 g )
German Rye, stoneground whole wheat, wheat

S O U R D O U G H 	 1 8 0
B L O N D E  L O A F  ( 8 7 5 g ) 	
Wheat & stoneground whole wheat

All prices are in VND & include VAT. # 1 6

version December/25


