118.000
Ingudi (person)

* Giam 30%
cho buffet ldu goi thém
*30% discount for extra hotpot buffet

198.000
Ingudi (person)

* Giam 40%
cho buffet ldu goi thém
*40% discount for extra hotpot buffet

298.000
Ingudi (person)

* Giam 50%
cho buffet ldu goi thém
*50% discount for extra hotpot buffet

.
1. Salad theo ngay / Daily salad
2. Khoai tiy chién / French fries
3. Banh bao chién / Fried buns
4. Ba chi heo twroi / Non-marinated pork short plate
5. Ba chi heo sét cay / Pork short plate marinated with spicy sauce
6. Nac vai gion twoi / Non-marinated pork shoulder
7. Nac vai gion sét mat / Pork shoulder marinated with honey sauce
8. Sun non sét BBQ / Pork cartilage marinated with BBQ sauce
9. Sun non sét cay / Pork cartilage marinated with spicy sauce
10. Lu&i heo s8t PP / Pork tongue marinated with PP’s sauce
1. Lu&i heo sét cay / Pork tongue marinated with spicy sauce
12. Mén ngon theo ngay / Daily special

13. Rau ct nwé'ng / Fresh vegetables

14. Kim chi va dé chua / kimchi and pickled vegetables

A

15. B ba chi twoi / Non-marinated beef short plate

16. Bo ba chi s&t PP / Beef short plate marinated with PP sauce
17. Gau bd twoi / Non-marinated beef brisket

18. Gau bo s6t cay / Beef brisket marinated with spicy sauce
19. Chan ga sét sa t& / Boneless chicken legs with spicy sauce

20. Chan ga s&t mat / Boneless chicken legs with honey sauce
1118

21. Tém nuwéng / Shrimp
22. Mu'c nuréng / Cuttlefish

23. Than wng thuong hang tuoi

Non-marinated prime beef rib eye

24. Thin lwrng thuong hang sét cay

Prime beef rib eye marinated with spicy sauce

25. Swon bo thwong hang tuoi

Non-marinated prime beef short ribs

26. Swérn bd thugng hang sét PP

Prime beef short ribs marinated with PP’s signature sauce

*Gid chura bao go;

iam 30% cho tré'em tir Im-13m




KHAI VI | STARTERS
1. Salad theo ngay / Daily salad
2. Khoai tiy chién / French fries

3. Banh bao chién / Fried buns

VI NUT U | BROTH FLAVORS
4. Vi ldu Thai Tom yum / Tom yum flavor (spicy)

5. Vi nhing gidm / Sour broth (non-spicy)

248.000
/ngudi (person) D0 AN KEM | DIPPING INGREDIENTS

6. Ba chi bo / Beef short plate

7. Gau bo / Beef brisket

8 Tém / Shrimp

9. Murc / Cuttlefish

10. Bao tir ca / Fish stomach

11. Swdén sun non / Pork cartilage

12. Rau theo muia / Seasonal vegetables

13. Nam kim cham / Mushroom

14. Kim chi va d6 chua / Kimchi and pickled vegetables
15. Vang d&u / Dried tofu skin

16. Mi tdm / instant noodle

AGia chira bao gom 10% thud VAT # Frices subjected 1o VAT (10%).
*Mién phi cho tré em dudi Im /.Free of charge for children under Im
Gidm 30% cho tré em ti Im=13m / 30% discount for children from Im-13m




Cocktail chanh rum bac ha (binh 1lit) ... 148.000
Mojito (3-4 persons)

Mocktail hoa qua (binh 1 [it) ............... 128000

=
= = =
B I I I E I & M o " R Fruit mocktail (3-4 persons)

Chanh day ha (binh 1tit)
A LA CARTE MENU Mint passion fruit juice (3-4 persons)
Tra dao (binh 11it) ...
Peach tea (3-4 persons)
Bit tét bo g
Vietnamese style rib eye steak served with baguette and house-made sauce BEVERAGE Tra chanh bac ha (binh 111t .............

88000

Bit tét swon bo thuong hang

Vietnamese style prime rib steak served with baguette and house-made sauce

128.000

Com dui ga nwéng sot BBQ

Grilled chicken thigh with BBQ sauce served with steamed rice

54000

3 Y = 3
My Y sot bo bam
Spaghetti Bolognese.
58.000

CAC MON AN THEM / SIDE DISHES

Salad theo ngay -
Daily salod
38.000

Phé mai que
Cheese sticks *
38000

Khoai tay cl
French fries
38.000

Lemonade tea (3-4 persons)
Colacola .

Cocacola light

Sp! f7up ...
Twister

Nuwérec sudi / still water

Ha Néi
Saigon Special
Tiger bac

Heineken

Rwou dira / Coconut wine 76.000 / tréi
Nép cai hoa vang / Rice wine ... 76.000 / 300ml
Téo méo / Plum wine 84,000 / 300 ml
Soju 120.000 / 360ml

Vodka Ca sdu den 190.000 / 500ml

AT (10%)
ang tir ngodi inh thém phi phuc wu 15% téng héa don
pplied for outside drinks




