Nhu nét hoa dau tién trén nén vdi thé cém, cdc mén khai vi
%&/’V duoc nghé nhan bép chdm chat dé ddnh thirc moi gidc quan cla
ban bdng su tuoi mdt va tinh té nguyén bdn.

Like the first stroke on a canvas of hand-woven brocade, our
starters are lovingly crafted by our kitchen artisans to awaken
every sense with freshness and pure, original finesse.

Artisanal Rolls & Deep-Fried Starters

01.

Duck Liver Paté serve with Ninh Binh Crispy Rice and Shallot Pickled 169.000

Pate gan vit phuc vu kém com chay Ninh Binh va hanh ngdm chua ngot
Ingredients: ST25 rice, pork, duck liver, shallots, garlic

Soft - Shell Shrimp Spring Rolls serve with fish sauce tamarind flavor (4 pcs) 169.000

GAi cudn tom vé mém chién va nwdc mam me chin
Ingredients: Rice paper, shrimp, papaya, tamarind, local herbs

. Deep - Fired Spring Rolls with “Com” Flakes (4 pcs) 169.000

Nem chién com non kém céc loai rau thom Ninh Binh
Ingredients: Rice paper, pork, green rice flakes, glass noodles, shiitake mushrooms, fresh
herbs

Fresh Spring Roll with Grilled Goat with Dong Gia Fremented Soy Bean Sauce 179.000
Pineapple Flavor (4 pcs)

GOi cudn thit dé nuédng va nudc cham tuong dira Pong Giao
Ingredients: Goat, rice paper, carrot, pineapple, fremented soy bean sauce, local herbs

Blue Crab Meat Spring Rolls With Ninh Binh Herbs 189.000

Nem chién thit tdom vé mém xanh kém rau thom
Ingredients: Blue shrimp, rice paper, corn, bean, herbs

3 Ways Rolls for share: 249.000
Fresh Spring Rolls with shimps, Deep - Fired Spring Rolls with “Com"” Flakes
and Blue Crab Meat Spring Rolls

Nem 3 kiéu: Goi cuén tdm, nem chién cdm va nem chién ghe xanh

All prices are in VND and include 8% government tax and service charge,
3% surcharge applies to card payments



Salads

7.

() 8.

Lotus root salad with grilled chicken, serve with crispy prawn crackers
NOm cu sen va thit ga nuwéng phuc vu kém phong tom
Ingredients: Lotus root, chicken, onion, carrot, herbs

Green Papaya Salad with Hanoi Preserved Papaya & Garlic Goat Jerky
Goi du dd véi 6 mai dung kém véi thit kho dé vi téi
Ingredients: Papaya, Sweet Preserved Papaya, carrot, dried goat jerky, local herbs

Wild Pennywort Salad with grilled duck

NOém rau ma v@i ludn vit nudng
Ingredients: Wild pennywort, duck breast, onion, carrot, local herbs

() 10. Ben Tre Pomelo Salad with Preserved Fruit dressing serve with Grilled

11.

S

Lemongrass Shrimp Cakes

NOm budi da xanh Bén Tre va 6 mai Ha N6i kém cha tém nuéng
Ingredients: Pomelo, onion, carrot, cucumber, mint, preserved fruit

Sea Moss Salad with Gravlux Salmon and Passion Fruit dressing
N&m rong sun gai kém ca héi mudi ki€u Bac Au va x&t chanh day
Ingredients: Sea moss, salmon, beetroot, lettuce, cherry tomato, passion fruit

oups

12. Double - Boiled Chicken Soup with Goji Berries and Dried Apple

13.

XUp ga tiém ky tir va tdo do
Clngredients: Chicken, dried apple, goji berries, cordyceps mushrooms

Tay Bac Wild Shiitake Mushroom Soup with scallops
XUp ndm huong rirng Tay Bac vai so diép
Ingredients: Shiitake mushroom, scallop, onion, milk, herbs fragance oli

. I'Artisan “Pho Ganh” style

Ph& Ganh theo phong cach nha hang
Ingredients: Australian Beef Striploin, Australian Beef Short Ribs, Fresh Rice Noodles,
Chicken Egg, Red Basil, Spring Onion & Ph& Fish Sauce.

All prices are in VND and include 8% government tax and service charge,

3% surcharge applies to card payments.

169.000

189.000

189.000

249.000

249.000

189.000

249.000

349.000



Day la noi ky nghé ndu nudng dat dén dinh cao. Tt ky thudt kiém sodt
% Iira, thoi gian 4 thit chinh xdc dén timg gio, cho dén su két hop nudc xot

déc quyén. Méi mon chinh la mét tdc phdm tdm huyét khang dinh danh
hiéu Nghé nhan.

W This is where the craft of cooking reaches its pinnacle. From mastery of

the flame and marinating times measured to the hour, to our signature
sauces - each main course is a labour of devotion that affirms the title of

Artisan.

Fish & Seaftood

15.

16.

17.

17. Japanese Red Snapper Curry Style 289.000
served with steam Lotus Seed Coconut Rice & Onsen Egg

Ca diéu hong nau curry Nhat kém trirng Onsen, phuc vu cung com dira hat sen
Ingredients: Red Snapper, egg, Japanese curry, lotus seed, ST25 rice

I'Artisan “Cha Ca Lang” Style 349.000
Cha ca Lang theo phong cach nha hang

Ingredients: Cristal - eyed catfish, galanga, scallions, peanut, noddle, sour shrimp paste,

local herbs

Green Rice-Crusted Sugarcane Shrimp with Red Tofu Sauce 349.000

Chao tédm c6m non boc mia tim nuwéng va nuéc cham chao dé
Ingredients: Shrimp, “com” flakes, sugar cane, rice paper, red fermented tofu, local herbs

. Sesame - Crusted Seared Tuna with Moc Chau Forest Plum Sauce and 349.000

Pandan Risotto

Ca nglr tdm me den ap chao, s6t trai man Méc Chau, rau c nuéng,
Risotto la dira

Ingredients: Tuna, sesame, Méc Chéu Plum, ST25 rice, mushroom, carrot, pandan leaf

. Seafood Platter with Singaporean Chilli Sauce 389.000

serve with Viethamese Baguette
Hai san s6t &t Singapore phuc vu kém banh my Viét Nam
Ingredients: Shrimp, squid, mussel, egg, baguette, local herbs

All prices are in VND and include 8% government tax and service charge,
3% surcharge applies to card payments.



Poultry & Birds

20.

21.

Grilled Chicken with Red fermented Tofu Sauce, serve with roasted
vegetables and Lotus seed coconut rice

Ga nudng sot chao do, rau cl nwdng kém com dira hat sen
Ingredients: Chicken drumstick, red sauce, carrot, mushroom, ST25 rice, coconut, lotus seed

Sous Vide Duck breast with Mulberry Sauce

Vit nwéng s6t dau tam, rau ci nwédng kém com risotto
Ingredients: Duck breast, mulberry, carrot, mushroom, ST25 rice, pandan leaf

. Herbal Roasted Pigeon with Goji berries,

serve with Pandan Risotto and vegetables
Chim cau nudng sot ky tlr dung kém com risotto la dira va rau ci nuéng
Ingredients: Pigeon, goji berries, red dates, carrot, ST25 rice, pandan leaves

Pork & Beef

23.

24.

26.

I'Artisan “Bun Cha" Style
BUn Cha phong cach “L'Artisan” phuc vu kém nudc cham dac biét
Ingredients: Pork, lemongrass, scallion, “xuong séng” leaf, pinapple

Grilled beef in “La Lot” Leaves serve with rice vermicelli
Bo nudng |4 16t kem banh hédi va nudc mam dira
Ingredients: Beef, “Id 16t” leaf, scallion, rice vermicelli, pineapple

. Milk-Braised Pork Shank with Lotus root and dried apple

Thit chan gio ham sira kém cu sen tdo dé phuc vu véi banh my Viét Nam
Ingredients: Pork shank, lotus root, dried apple, milk, Viethamese baguette

Grilled Pork Ribs with red fermented tofu sauce garlic spices
Sudn nuwdng sot chao do vi toi
Ingredients: Ribs, red sauce, garlic, seasame, sweet potatto

. I'Artisan-Style Beef Short Ribs Braised in Red Wine Sauce, with Vietnamese

Baguette
Suon bo nau soét vang phuc vu kém banh my Viét Nam
Ingredients: Short rib, potato, carrot, Vietnamese baguette

All prices are in VND and include 8% government tax and service charge,
3% surcharge applies to card payments.

249.000

349.000

489.000

249.000

249.000

289.000

349.000

349.000



28. Grilled Australian Beef Tenderloin with Wild Mushroom Sauce & Pandan 489.000
Risotto
Than ndi bo Uc nudng s6t ndm huong rirng, rau ct nuéng kém com risotto
la dira
Ingredients: Tenderloin, mushrooms, carrot, ST25 rice, pandan leaf

Vegetarian &

() 29. Deep Fried Tofu with salted egg and shiitake mushroom floss 169.000
Dau hii non chién xo6t trirng mudi hoang kim, ruéc nam huong
Ingredients: Tofu, salted egg, cheese, shiitake mushroom

30. Braised lotus root with Hoang Long sweet potato 189.000

Cu sen ham khoai lang Hoang Long, kém com dira hat sen
Ingredients: Lotus root, goji berry, sweet potato, ST25 rice, coconut

31. Braised tofu with shiitake soy sauce fragrance 189.000

Dau phu om xi dau huong ndm, kem com dira hat sen
Ingredients: Tofu, mushrooms, ST25 rice, lotus seed, coconut

(} 32. Grilled Eggplant curry with Vietnamese baguette 189.000
Ca tim nau curry c6t dira phuc vu kém banh my Viét Nam
Ingredients: Eggplant, Thai curry paste, coconut milk, potato, carrot, baguette

33. I'Artisan Vegetable “Pho” 189.000

Phé& chay theo phong cach cua I'Artisan
Ingredients: Mushrooms, noodle, vegetable

Fried Rice & Fried Noodles

34. Dong Giao Pineapple Fried Rice with Grilled Prawns 249.000
Com chién dira Dong Giao phuc vu kem tom nuéng
Ingredients: ST25 rice, prawn, pineapple, sweet corn, carrot, bean

35. Stir fried noodle with grilled beef in “Doi” pepper 249.000
Ph& xao bo nuwéng hat déi
Ingredients: Noodle, beef, bokchoy, carrot, onion



Loi két ngot ngao duoc ché tdc thd cong. Sur cdn bdng hoan hdo
Wf- gitta dé ngot, cdu tric va nhiét @6 sé dé lai ky urc vi gidc khé quén

trong long thuc khdch.

37.

38.

40.

0 A sweet finale, crafted by hand. The perfect balance of sweetness,

texture and temperature leaves an unforgettable memory on the

palate.

. Sweet Snow Lotus Seed & Red Date Soup

Che tuyét lién tir, tdo dd
Ingredients: Lotus seed, dried apple, goji berry, coconut juice

Popial Crépe wrap in banana with coconut ice cream
Banh “Bo Bia Ngot” nhan chudi ngy Pai Hoang dung kem kem dura
Ingredients: Popial, banana, coconut, seasame

Red Wine-Poached Pear with vannila ice cream

Lé ham vang dé kem dau hii non va kem vani
Ingredients: Pear, red wine, tofu, vanilla ice cream

. Passion Fruit Créeme Bralée, with Ripe Mango & Passion Fruit Ice Cream

Kem chay ki€u Phap vi chanh day phuc vu kém xo0ai cat chin ham va
kem chanh leo
Ingredients: Mango, passion fruit, egg, cream, milk

Chocolate Fondant serve with ice cream

Banh chocotale tan chay phuc vu cung kem vani
Ingredients: Chocolate, egg, heavy cream, flour, butter, sugar, ice cream

All prices are in VND and include 8% government tax and service charge,
3% surcharge applies to card payments.

169.000

169.000

189.000

189.000

249.000



