
All prices are in VND ‘000 and subject to 5% service charge and applicable VAT

Pasta & Risotto	 small	 large

Linguine alle Vongole	 350	 520
Clams, Bottarga, Parsley, EVO

Orecchiette	 310	 460
Broccolini, Pancetta, Anchovy, EVO

Sorrentina 	 300
Baked Gnocchi, Tomato, Mozzarella, Basil

Agnolotti  S 	 330
Braised Oxtail, “Castelmagno” Cheese, Veal Jus

Carbonara Rigatoni  	 340	 510
Guanciale, Egg Yolks, Pecorino, Black Pepper 

Aragosta  S 	 920	 1,480
Paccheri, Lobster, Cherry Tomato, Lemon Zest

Lasagna	 360
Beef, Smoked Scamorza, Tomato Sauce, Pesto 

Risotto	 320 
Saffron, Bone Marrow, Parmesan

Pesce
Dentice	 540
Baked Red Snapper, Eggplant Caponata, Seafood Broth

Tonno	 620
Baked Tuna Steak, “Castelluccio” Lentils, Clams 
Endive, Pistachio

Dolce
Cassata  	 100
Pistachio, Candied Citrus, Strawberry Sorbet

Cioccolato  	 120
“Caraibe” Chocolate Mousse, Praline

Tiramisu  S 	 130
Mascarpone, Cocoa, Coffee

Sicily Cannoli	 80
Ricotta Cheese, Candied Fruits, Pistachio

Seasonal Fruits	 120

Frittura
Arancini  	 230	
Rice, Scamorza, Sun-Dried Tomatoes

Frittura	 310	
Squid, Prawns, Vegetables, Aioli Mayonnaise

Zuppa
Minestrone  	 220
Vegetables, Tomato Broth, Parmesan Cheese

Cacciucco	 260
Clams, Mussels, Prawns, Tomato, Parsley, EVO

Pizza
Bufalina  	 390
Tomato, Buffalo Mozzarella, Basil  

San Daniele  S 	 380
Tomato, Mozzarella, San Daniele Ham, Arugula

4 Stagioni	 390
Artichokes, Mushrooms, Cooked Ham 
Olives, Basil 

Formaggi   S 	 390
Mozzarella, Scamorza, Gorgonzola 
Ricotta, Emmenthal

Diavola	 360
Tomato, Mozzarella, Nduja

Carne
Cotoletta	 1,350
Veal “Milanese”, Arugula, Shaved Parmesan

Cacciatora	 620
Chicken, “Taggiasche” Olives, Anchovy 
Tomato, Rosemary

Antipasti
	 small	 large

Selezione di Salumi 	 380	 580
San Daniele, Mortadella, Speck, Bresaola 
Lonza, Salami Milano

Indivia  	 140
Endive, Pear, Candied Walnuts, Roasted Tomato  
Gorgonzola Dressing

Burrata    	 380
Cherry Tomato, "Taggiasche" Olives, Basil Pesto 

Orata  S  	 290
Marinated Seabream, “Cerignola” Olive  
Almond, Orange, Pink Peppers

Polpo   S 	 295
Octopus, Potatoes, Onions, Vinaigrette, EVO

Beef Carpaccio	 380
Capers, Mascarpone, Basil, Lemon Dressing
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All prices are in VND ‘000 and subject to 5% service charge and applicable VAT

Drinks

Soft Drinks & Water
Soft Drinks	 65

Still Water	 small	 large

Alba	 80	 110
Evian	 75	 150

Sparkling Water

Alba	 80	 110
Perrier	 75	 150

Beer & Cider
Draught	 330ml	 550ml

Huda	 75	 115

BEACH - Blonde Ale 	 158	 208

Bottle

Huda		  90

Saigon Special		  85	

Corona		  140	

Somersby Apple		  80	

O% Proof & Refreshers
Bikini Bottom	 120
Pink Guava, Lime, Vietnamese Basil, Tonic Water

Lychee Jasmine Iced Tea	 120
Jasmine Tea, Lychee, Lime, Lemongrass

Summer Calling Smoothie	 140
Hòa Lôc Mango, Passion Fruit, Fresh Milk

Freshly Squeezed Juice	 115
Orange, Pineapple, Watermelon

Fresh Coconut	 130

Wine By The Glass	
Champagne	 glass	 bottle

Charles Mignon Réserve Brut	 520	 2,800
Chardonnay, Pinot Noir – France

Sparkling 

Bottega, Millesimato Brut	 280	 1,380
Italy

White	

Tommasi 'Le Rosse'Delle Venezie	 368	 1,780
Pinot Grigio, Italy

Banfi, Centine, Chardonay &Vermentino	 205	 990
Tuscany IGT, Italy

Talamonti Trabocchetto Pecorino 	 205	 990 
Superiore Abruzzo DOC
Italy

Rosé	   

Vignobles Jonqueres d'Oriola	 230	 1,150 
Gris-Gris Rose
Cotes du Roussillon, France

Red	

Miopasso, Primitivo	 248 	 1,180
IGP Puglia, Italy

Moulin de Gassac Pinot Noir	 308	 1,480
France

Villa Antinori Rosso di Toscana	 438	 1,680
Italy

Spritz Sbagliato
Strawberry Aperol, Italian Bitter Liquor, Prosecco 

Kumquat Cordial, Soda

230

Rabarbaro Sour
Homemade Rhubarb & Berries Liquor 

Saline Solution, Lemon

200

Oak-Aged Popcorn Negroni
Tanqueray, Campari, Corn Root Sweet 

Vermouth, Popcorn 

220

Shakerato
Beefeater, Campari 

Homemade Pomelo Cordial, Orange Bitter
180

Signature Cocktails

.


