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BUSINESS & SOCIAL
LUNCH MENU

THREE-COURSE
AED 108 |

Includes one appetizer,
one main course, and one dessert

FOUR-COURSE
AED 118

Includes one appetizer, one soup,
one main course, and one dessert
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APPETIZERS

Goi Cudn Bo
Beef Summer Roll [SOY]

Sautéed beef, cucumber, carrot, lettuce, basil,
coriander, mint, homemade dressing

Ném Bu DU

Papaya Salad [SF][N]

Crilled prawn, papaya, onion, cherry tomato,
coriander, carrot, cucumber

Nem Chién Rau
Vegetable Spring Roll [V][N] [SOY]

Carrot, onion, cabbage, glass noodles, peanut sauce

Ga Xién Nudng
Chicken Satay [N]

Chicken thighs, lemongrass turmeric marination,
papaya salad, peanut sauce

SOUP

Canh Chua Cay Tom
Prawn Hot and Sour Soup [SF]

Lemongrass, galangal, coriander, Viethamese spices,
coconut milk

Pha Ga
Chicken Pho [SF][SQY]

Chicken breast, rice noodles, spring onion, basil
Pha Bo
Beef Pho [SF][SOY]

Angus prime beef, rice noodles, spring onion, basil



MAINS COURSES

TOmM RimM
Wok-Fried Prawns [SF][SOY]

Prawn, soya sauce, spring onion, garlic, kaffir [ime

Com Ga HOi An
Hoi An Chicken Rice

Jasmine Rice, Marinated chicken breast salad,
turmeric, pandan leaf, homemade pickles

My Xao Bo
Beef Rice Noodles
Wok-fried rice noodles, vegetables, basil

Pau Om Ca
Eggplant Tofu [SOY][C]

Onion, carrot, mushroom, basil

My Xao Ga
Chicken Egg Noodles [SOY][G][E]

Wok-fried egg noodles, chicken, carrot, bok choy,
Chinese cabbage, mushroom

Com Rang Chay
Vegetable Fried Rice [SOY]

Wok-fried rice, corn seed, edamame, carrot, spring
onion, broccoli, mushroom




DESSERTS

Kem Xoai Ha NOi
Mango SouplV]

Fresh mango, coconut milk, coconut cream

Kem Chay

Lemongrass Creme Brulée [D][E]
Fennel seed biscotti

Chudi chién

Vietnamese Fried Banana Fritter [G][D]
Vanilla ice cream

Kem Dua Bong Gao
Crispy Rice Crackers [G][D]

Rice crackers, light coconut foam, lemongrass gel

Exotic Fruit Platter
Seasonal sliced fruits




SIGNATURE COCKTAILS
Ca Phe 75

Vodka, Kahlua, Viethamese coffee, pumpkin

Pho Cocktail 75

Tequila, triple sec, agave, basil leaves,
coriander, watermelon, Viethamese spices

Kumaguat Mojito 75

Rum, fresh kumqguat, mint leaves, agave, soda

DRINKS
Tra Lai 50

Jasmine tea, lychee, lemongrass, ginger honey

Hoi An 50

Fresh coconut water, raspberries, basil leaves,
ginger honey

Vietnamese Lemonade 50
Lemongrass, homemade lemon yuzu sorbet,
agave, soda

Fresh Fruit Juice 35

Pineapple, orange, watermelon

Soft-Drinks 29
Small  Large

Evian Still B 45

Evian Still 35 45

SPECIALTY VIETNAMESE COFFEE

Café da 43
Vietnamese iced coffee

Café sua da 43
lced Café with condensed milk

Café sua nong 43
Hot Coffee with condensed milk

SPECIALTY TEA

Tra nhai xanh 43
Vietnamese jasmine tea

Tra sen xanh 43
Viethamese lotus tea

Signature Dish

Our food contains allergens. Please be kind enough to inform
and remind our staff if you have any specific dietary
requirements prior to ordering from the menu.

All prices are inclusive of 7% municipality fees, 10% service
charge and 5% VAT.

(N) Nuts, (V) Vegetarian, (SF) Seafood, (G) Gluten, (D) Dairy, (A)
Alcohol (SOY) Bean, (E) Egg, (C) Celery, (SE) Sesame seeds oil
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