UOVE E OMELETTES 255

Two farm fresh eggs, poached, fried, boiled, scrambled,
classic or egg white omelet

Omelet fillings include cheese, tomato, onions, ham,
chilli, mushrooms or mixed peppers

Your choice of 3 of the following side dishes:
Sautéed mushrooms, crispy bacon, grilled ham,
chicken sausage, cherry tomatoes, hash browns,
baked beans, grilled asparagus or sautéed spinach
Tring chién phuc vu véi 3 chon lya:

ndm xdo, thit heo xéng khdi, dam béng, xuc xich ga,
ca chua, khoai tay, dau ham, mang téy, rau bé xoi

* Served with your choice of white, brown
or healthy whole wheat toast, butter, jam, coffee or tea

Phyc vy véi banh mi tréng, nau hodc lia mach,
bo, mut trar hodic ca phé

UOVA STRAPAZZATE T 265

Scrambled eggs, smoked salmon, salmon caviar
and herbed cream cheese

Trung danh kem tuoi véi c& hoi xéng khéi va phé mai

UOVA CON SALMONE NORVEGESE r 265
Baked Norwegicn salmon, poached eggs,

asparagus and creamy Hollandaise

Cé hsi Na Uy dut 15, tring luéc,

méng téy véi xét Hollandaise

UOVA E FORMAGGIO TALEGGIO 180
Taleggio and zucchini omelette topped with

sautéed bacon, potatoes and spring onions

Tring 6p la kigu Taleggio réc thit xéng khdi,

hanh téy, khoai tay va hanh la ép chéo

UOVA E MANZO T 265

Grilled beef steak, fried eggs, homemade pork terrine,
roasted tomatoes and mushrooms

Bit tét nudng, tring chién, chd lua,

c& chua nuéng va ném

UOVO SCANDINAVO T 235

Toasted bagel, smoked Norwegian salmon,
dill cream cheese, red onions, chive salsa,
hard boiled eggs, tomatoes and capers

Cé hoi hun khéi, phé mai, hanh tim,

trung luéc, ca chua, bach hoa, banh mi

UOVE ALLA BENEDETTINA ® 225

2 Soft poached eggs on toasted English muffins
Your choice of grilled torchon ham,

smoked Norwegian salmon

or shaved Prosciutto with creamy Hollandaise,
hashbrown potatoes and crispy bacon

Trung trung, banh mi, thit heo musi

VGi x6t Hoﬁandaise va khoai tay

COLAZIONE DEL BENESSERE 180

Your choice of cereal, bircher muesli or plain,
mango or strawberry yogurt

served with fresh fruits, raisins and nuts

Céc logi ngu céc tu chon hodic sua chua

va tréi cay tuoi, nho khé hoac dau

06:30 AM - 11:00 AM

S Gl

PHO 185

Traditional Vietnamese noodle soup
with your choice of beef or chicken

Phé bo hodic phé ga

CONGEE 150
Plain congee with minced chicken or pork
Chéo tréng vdi thit ga hodc chéo thit heo

BANH MI PATE 185

Vietnamese bread with smoked ham,
Vietnamese pork sausage, Pork ferrine,
coriander and pickle vegetables

Banh mi thit ngudi, pate, ché lya var d6 chua

BANH MI PATE BASILICO 185

Vietnamese bread with ltalian mortadella, beef patty,
pork pate, fried egg, sautéed mushrooms and onions
with smoked scamorza

Bdnh mi, xuc xich heo, bo vién, pate,
ndm, hanh tay va phé mai Y

Slvect Delights

CREPES ALLANUTELLA 145

House crepes filled with nutella, topped with
fresh berries and icing sugar

Banh crepes nhan kem ca cao véi déu tuoi

FRITTELLE DI BANANA 145

Fluffy banana pqnches,grilled banana,
maple syrup and whipped cream

Banh nudng phuc vu Vdi si ré la phong vé kem sua tuoi

PASTRY * 50
Danish, Muffin, Dougnut, Cream Croissant, Plain Croissant

Banh Danish, Muffin, Dougnut,
Croissant nhan kem va Croissant nguyén bén
* Price of each pastry

Your choice of seasonal fresh fruit plate and fruit juice 180
Tréi cay tuoi va nudc ép trdi cay ty chon

Senduiches

PORCHETTA

Grilled focaccia, ltalian roasted pork,
chimichurri sauce, pickle fennel, aioli mayonnaise

Banh mi nudng kep th

it heo, x6t chimichurri,

thi la ngém chua va x6t mayo vi i

GIUSEPPE PANUOZZO

Pizza dough sandwic

h, mozzarella,

tomato, arugula, Abruzzo Salami ventricina

Banh mi kep phé mai,

c&r chua, rau séng, thit ngusi Y

PANINO CON MORTADELLA BOLOGNA

Grilled Panini, sliced
red onions, tomatoes,

mortadella Bologna,
shredded lettuce,

pistachio pesto and provolone cheese

Bénh mi kep xdc xich
rau séng cat nhd, xét
v& phé mai Provolone

Y, hanh tim, c& chua,
hung qué hat dé cudi

PANINO AL PROSCIUTTO

Grilled panini, sliced
tomatoes, rucola and

parma ham,
provolone

Bénh mi kep thit heo muéi cia Y,
ca chua, rau séng va phé mai

Our sandwiches are served with French fries and green salad
Sandwich dung kém véi khoai téy chién va salad trén

All prices are quoted in .000VND, subject to 5% of service charge and prevailing tax

Vegetarian Dish Contains Pork Contains Nuts

Contains Seafood

7 Chef's Recommended Dish

245

245

245

245

COFFEE/ CHOCOLATE ﬁ]ﬂﬁ'ﬂﬂﬁl

Traditional Vietnamese drip coffee ZaNeTT ()
Ca phé phin Viet Nam

Single Espresso 80
Double Espresso 100
Americano, Caffé Latte, Cappuccino, Macchiato 100
Decaffeinated caffé, Chocolate (Hot/ Cold) 100

Ca phé, s6-cé-la néng va lanh céc loai

TEA

Grade 1 Black tea, Summer Earl Grey,
Thai Nguyen Green Tea, Jasmine tea, Oolong Lychee,
Hibiscus tea, Pure Mint, Chamomille, Pu Erh

Tra den, Tra xanh va Tra thdo méce cdéce loai

90

EPICUREAN SAO

FRESH FRUIT JUICE 100

Apple, Carrot, Orange, Watermelon
Pineapple, Coconut

Nuéc ép tdo, ca rét, cam, dua héu, thom, dua tuoi

SMOOTHIES 150
Silk: Banana, vanilla, yoghurt, honey

Sinh 6 chusi, vani, mat ong va sua chua

Red: Strawberries, blueberries, orange juice, yoghurt

Sinh 16 dau, viét quét, nuéc cam va sta chua

Yellow: Pineapple juice, mango, banana,
coconut almond, ice cream and passion syrup

Sinh 16 thom, xodi, chudi, kem dvia hanh nhén v& si-ré chanh day

Green: Green apple, spinach, celery, cucumber and basil
Sinh 18 tdo, rau bé xéi, can tay, dua leo va hing tay

MINERAL WATER Small Large
Lavie 90

Evian 120 190
SPARKLING WATER Small Large
Lavie 90

Evian 120 190
Perrier 120 190



APPETIZER

INSALATA BASILICO 325

Bulgur wheat, kalamata olives,

grilled Roma artichokes and asparagus,

cherry tomatoes, parma ham, buffalo Mozzarella,
pistachio nuts and basil pesto

Tém loa mi, a ti s6, phé mai,

thit heo muéi Y va dau qué

CAPRESE ® 310

Buffalo mozzarella, tricolor of cluster tomatoes,
organic basil, EVO ol

Phé mai tuoi, ca chua, hing qué va dau é liu

TARTARE DI SALMONE @ @ 310

Salmon tartare, granny smith apple, celery,
creme fraiche, sorrel, salmon roe,basil oil

Gai cd hoi dung kem véi tdo xanh, can tay,
kem chua, I& me v& tring cd hoi

CAESAR SALAD DI GAMBERI 315

Heart of romaine lettuce, herbs croutons,
poached egg and anchovies , crispy bacon
and lemon zest signature Caesar dressing
topped with crispy bacon, grilled prawns

Salad trén, bénh mi nudng, tring trung,
cd com, thit heo xéng khoi va tém nudng

CAESAR SALAD DI POLLO @ 315

Heart of romaine lettuce, herbs croutons,
poached egg and anchovies , crispy bacon
and lemon zest signature Caesar dressing
topped with crispy bacon, grilled chicken

Salad trén, bénh mi nuéng, tring trung,
cd com, thit heo xéng khéi va ga nuéng

INSALATA MISTA 210

Baby leaves, cherry tomatoes, olives,
onion vegetables julienne with aceto balsamic dressing

Salad ca chua, 6 liv, hanh ta
va rau cu trén véi xét gidm den

TONNO PANZANELLA 315

Pan seared tuna, farms tomato, croutons, basil, cappers
and Giuseppe Modena balsamic vinegar, EVO oil

Cé ngtr dai duong ép chéo, ca chua,
hing qué, nu bach hoa, gidm den va dau 6 liv

TRUFFLE ARANCINI @ 225

Crispy fried ltalian-style truffle rice balls stuffed Mozzarella
served with black garlic mayonnaise

Com chién ndm truffle kigu Y nhdi pho mai Mozzarella
dung kém véi xét mayo t6i den

BURRATA PUGLIESE @ 345

Burrata cheese, baby spinach,
mixed berries, roasted pine nuts,
sweet basil, homemade strawberry dressing

Phé mai Burrata, rau bé xéi, qué mong,
hat théng nudng , I hing qué, xét déau

CAPESANTE 365

Pan-seared scallops and truffle foam,
celeriac puree, green apple smith

So diép va bot ném truffle, can tay nghién va téo xanh

INSALATA DI PROSCIUTTO @ 315
Prosciutto, Mediterranean Feta cheese, water melon,

arugula, kale, heirloom tomato,mint, almond flakes

and honey lemon dressing

Pui heo Y mudi véi phé mai Feta, dua héu, rau séng,

ca chua, 16 bac ha, hanh nhan va xét chanh mét ong

Lanch, Menu

CARPACCIO DI MANZO
Thinly sliced Australian beef tenderloin,

pistachio pesto, caramelized cauliflowers,

micro basil and watercress, lemon gel

Than bo Uc cét lét méng, xét qué hd tran, sup lo caramen,
rau hung qué va cdi xoong, phé mai Grana Padano

315

INSALATA DI MARE 315

Market fresh seafood with octopus, cuttlefish, prawn,
black mussel marinated in lemon, aromatic herb EVO oil

Khai vi héi san tuoi véi bach tuée, myc, tém,
vem den udp chanh, dau thom thdo méc

CALAMARI FRITTI
Crispy battered deep fried squid, black olive tartar sauce
Muc chién gion véi xét tartar

COLD CUT

MISTO DI SALUMI Small

Selection of Parma ham, Mortadella, Large
Capocollo (Coppa), Speck, Salami Ventricina

Piccante, Salami Milano,Salami Napoli,

Bresaola served with gherkins, cocktail onions,

marinated olives and Parmesan rocks

Céc loai thit tém udp kiéu Y an kém dua chua,
trdi 6 liv va phé mai

ANTIPASTO ITALIANO
Parma ham, salami, bresaola and coppa

served wi’rhc?orgonzold, smoked provolone, Parmesan,
taleggio and marinated bocconcini with your choice of
pesto Genovese, tapenade or truffle mushrooms

Thit nguéi Y céc logi, phé mai véi banh mi v x&t an kem

PROSCIUTTO DI PARMA 50gr
Parma ham served with gherkin, cocktail onions, ~ 100gr
marinated olives and Parmesan rocks 150gr
Dui heo musi Y én kém dua chua, 200gr

trdi 6 liv tdm udp va phé mai

Chooltts

RISOTTO Al FUNGHI PORCINI @
ltalian wild mushroom risotto with Parmesan

Com Y ndu ndm va phé mai Parmesan

RISOTTO DIARAGOSTA O]
Roasted half lobster, fava beans, Meyer lemon and basil

Com Y vi chanh Meyer, véi 1/2 tém hum nudng,
dau t&m va hing qué

RISOTTO ALLA ZUCCA ®
Pumpkin risotto, mascarpone cheese, pancetta,

pan seared scallops, basil and roasted pumpkin seeds
Com Y néu véi bi dé, phé mai, ba roi musi Y,

so diép, Ia hing qué, hat bi nuéng

® ® 215

360
490

540

210
350
450
540

265

475

395

11:30 AM - 02:30 PM

fradonall Posts

RAVIOLI DI ZUCCA O T

Pumpkin ravioli with butter sage

and amaretti cookies, Grana Padano cheese
Mi Y nhén bi dé, xét bo xé thom,

vun bénh hanh nhén v& phé mai Grana Padano

PESTO GENOVESE @)

Homemade pesto, Parmesan cheese, pine nuts, EVO oil
Mi Y véi x6t hing qué, phé mai, hat thng vér dau 6 liv

CARBONARA
Italian guanciale, pecorino Romano, eggs, black pepper
Mi Y x6t phé mai, tring, thit méa heo musi va tiéu den

ARRABBIATA

Homemade tomato sauce with garlic,
fresh parsley and dried chilli

Mi Y x6t car chua cay 16i 6t

BOLOGNESE ®

Roman style beef and pork ragout
Mi Y x6t thit bo véx thit heo ham kiéu Roma

GNOCCHI Al QUATTRO FORMAGGI ®)

Potato gnocchi, mixed mushrooms, four cheese fondue:
Gorgonzola, Granna Padano, Taleggio
and Provolone cheese with pine nuts

Mi Y véi ca chua, ném va 4 loai phé mai

Your pasta choice:
Mi Y dugc phuc vu véi cée su lua chon:
Spaghetti, penne, linguine or fettuccine

SOUP

ZUPPA DI MINESTRONE

Vegetable soup with Parma ham stock, pesto Genovese
and Parmesan cheese, garlic and oregano crostini

Stp rau cu ndu véi nudc dung dui heo Y,
x6t hung tay var phé mai

ZUPPA DI ZUCCA E GRANCHIO
Roasted pumpkin soup with crab meat
Sup bi d6 thit cua

CREMME DI FUNGHI
Creamy mushroom soup drizzled with truffle oil
Sup kem ndm huong vi nam truffle

ANTONIO CARLUCCIO ZUPPA

Signature seafood soup with sea bass, shrimp,
tomato broth, a touch of chilli, garlic crostini

Sup héi sén véi ca chém, tém va nudc dung ca chua

315

215

245

210

245

245

180

180

180

210

LINGUINE ALLO SCOGLIO ®
Linguine with prawns, scallops, squids, black shell mussels

and clams in white wine, chilli and garlic EVO oil
Mi Y hai san véi tém, muc, vem den, nghéu
véi xét ruou vang dau 6 liv vi cay

SPAGHETTI AL NERO SALMONE ®

Squid Ink spaghetti, duo of fresh salmon
& smoked salmon,creamy tomato sauce
Mi Y mat muc véi cd hoi tuoi,

cd hoi xéng khdi va xét kem ca chua

FETTUCCINE ALL'ARAGOSTA ®
Lobster meat with creamy tomato sauce and basil
Mi Y thit tém hum véi x6t ca chua vér 6 hung qué

PAPPARDELLE E ANATRA ®

Pappardelle with duck ragout, fennel seeds
and Pecorino Romano cheese, fresh parsley

Mi Y xét thit vit néu /ogu, hat thi la Ai Cap va phé mai

PENNE ALLA NORCINA ®

ltalian pork sausage and porcini mushrooms
in a light cream sauce with Parmesan cheese

Nui éng véi xic xich tuoi, x6t kem ném v& phé mai Parmesan

FETTUCCINE CON FUNGHI E PANCETTA ®
Homemade fettuccine with pancetta and mushrooms

in a creamy whiskey Parmesan sauce

Mi tuoi véi ném, nudc xét phé mai Parmesan

huong rugu whiskey va thit heo muéi

LASAGNAAL FORNO ®

Baked Roman style beef and pork ragout,
homemade pasta, soft bechamel sauce,

baked with Parmesan cheese

Mi Y xét lagu thit bo, heo va phé mai Parmesan dut 16

CONCHIGLIONI RIPIENI ®
Baked shell pasta stuffed with spinach and Riccotta cheese,
served with marinara sauce and fresh basil

Mi so nudng nhdi véi rau bé xéi,

phé mai Ricotta var xét ca chua

295

265

550

295

245

265

245

295



Senduiches

PORCHETTA @ 245

Grilled focaccia, ltalian roasted pork,
chimichurri sauce, pickle fennel, aioli mayonnaise

Bénh mi nudng /(ep thit heo, x6t chimichurri,
thi la ngém chua vé x6t mayo vi t6i

GIUSEPPE PANUOZZO @ 245

Pizza dough sandwich, mozzarella,
tomato, arugula, Abruzzo Salami ventricina

Bénh mi kep phé mai, c&i chua, rau séng, thit ngusi ¥

PANINO CON MORTADELLA BOLOGNA @) 245

Grilled Panini, sliced mortadella Bologna,
red onions, tomatoes, shredded lettuce,
pistachio pesto and provolone cheese

Bénh mi kep xdc xich Y, hanh tim, c& chua,
rau séng cat nhé, xét hing qué hat dé cusi
v& phé mai Provolone

PANINO AL PROSCIUTTO @) 245

Grilled panini, sliced parma ham,
tomatoes, rucola and provolone

Bénh mi kep thit heo mudi cia Y,
ca chua, rau séng va phé mai

Our sandwiches are served with French fries and green salad
Sandwich dung kém véi khoai tay chién va salad trén

NManzs

Each steak is served with your choices of 02 side dishes & 01 sauce

FILETTO DI MANZO 200gr 695
Black Angus Tenderloin 300gr 895
Thit than néi

COSTATA DI MANZO 200gr 625
Black Angus Ribeye 300gr 825

Thit than ngoai

TOMAHAWK

Wet Aged Mulwarra Tomahawk steak
on the %one

Suon bit tét

1,300gr 2,500

SAUCES

Black pepper, Porcini mushroom, Chianti, Creamy Gorgozola,
Classic Béarnaise, Foyot sauce, Choron sauce

X6t tigu, x6t ndm, xét rugu dé, xét phé mai,
x6t bo tring, xét Foyot, xét Choron

‘gw/w,[,

GAMBERONIALLA GRIGLIA
Grilled prawn with basil butter
Tém nudng véi bo hing qué

@ 4pz 395

CAPESANTE
Grilled scallops and basil butter
So diép nudng var bo hing qué

@ 4pz 395

ARAGOSTA INTERA @ 550
Whole grilled lobster
Tém hum nudng nguyén con

W MAIN COURSE

SOTTOVUOTO PICCATA

Grilled chicken breast, saffron Orzo pasta
and spaghetti Zucchini, butter lemon and capers

Uc g&r nudng, mi 6nﬁ nhuy hoa nghé tay
v& bi ngdi, x6t chanh véi nu bach hoa

FILETTO DI MANZO AL PEPE VERDE

Steak medallions with creamy green peppercorn sauce
served with gratin potato and green beans

Bo bit tét x6t kem tiéu xanh
dung kém véi khoai téy gratin va déu que

MAIALE IBERICO ALLA GRIGLIA
Grilled Iberico pork, pistachio pesto,

Thit heo Iberico nuéng, xét hat ho tran,
caramen bi ngé var cdi xoong, hing qué

SALMONE AL FORNO

Baked Tasmanian salmon, aromatic crumble,
vegetables and white wine

Ca hoi Tasmania phu gia vi kh dut Io,
rau cU nudng xét ruou vang trang

BRANZINO ACQUA PAZZA

Baked seabass in white wine sauce,
cherry tomatoes, fennel and basil, garlic crostini

Ca chém dut Io x6t vang trdng, ca chua bi,
thi la va hung qué, banh mi toi

0SSOBUCO

AUS veal shank braised with vegetable ragout,
gremolata garnish and creamy polenta

Bép bé Uc néu rau cu, ruou vang ding kém véi kem bép

COSTOLETTE D'AGNELLO

Grilled lamb chops, portobello mushroom bolognese,
grilled broccolini, Pecorino cheese, pepperoni oil
Sudn cbu nudng, x6t ndm, béng cdi nudng,

phé mai va déu 6t

®© ©

® ® Y

caramelized roasted pumpkin, watercress and micro basil

© ©

© T

265

465

465

355

345

495

595

Lioa

BASILICO

Tomato sauce, mozzarella, Italian pork sausage,
mushrooms, onion and fresh basil

Pizza dac biét nha bdng Basilico véi xét ca chua,
phé mai, xic xich Y, ném, hanh tay va 16 hing qué

BURRATA E PROSCIUTTO

Tomato sauce, mozzarella, aspcrcius
topped with burrata cheese,Parma ham,
arugula and shaved Parmesan

Pizza phé mai dat biét véi thit heo Y,
méng tay, x6t ca chua, Ié rocket

MARGHERITA
Classic tomato sauce, mozzarella and fresh basil

@) 285

@ 370

@ 210

Pizza xét c& chua véi phé mai mozzarella var lé hing qué

FATTORIA

Tomato sauce, porcheﬂo,
sweet peppers, cremini mushrooms
topped with cherry Mozzarella and arugula

Pizza x6t c& chua, thit heo nuéng kiéu Y,
ném mé, phé mai va Ié rocket

PIZZA CARPACCIO DI MANZO

Thin slice of beef tenderloin, arugula, garlic cream,
button mushroom Parmesan cheese

Pizza thit bo cét Iét véi rau rocket,
phé mai Parmesan, kem t6i, ném mé

TARTUFO E FONTINA @
Tartufo paste, Fontina cheese and frisse lettuce

Pizza xét ném, phé mai va rau

DIAVOLA
Tomato sauce, mozzarella and spicy ltalian salami
Pizza véi xic xich cay, xét c& chua va phé mai

QUATTRO FORMAGGI

Blonde pizza topped with Gorgonzola,
Pecorino, Parmesan and Mozzarella

Pizza véi 4 loai phé mai Y

FRUTTI DI MARE

Tomato sauce, Mozzarela cheese, prawns,
squid, scallops and octopus

Pizza héi sén véi tém su, myc, so diép va bach tuge,
x6t ca chua va phé mai mozzarella

FUNGHI E UOVA ®

Mushroom and egg farm pizza, Riccotta cheese,
Fontina cheese, mixed mushroom and oregano

Pizza ném va tring, 2 loai phé mai va lé kinh gisi

All prices are quoted in .000VND, subject to 5% of service charge and prevailing tax

@® Dairy Vegetarian Dish Contains Pork

Contains Nuts

295

@ 345

< 395

@) 245

@ 295

315

7 265

Contains Seafood ¢ Chef’s Recommended Dish

St dishen

PATATE ARROSTE
Roasted potatoes with garlic, rosemary and bacon
Khoai téy nudng vdi téi, I& huong théo va thit xéng khdi

BROCCOLETTIALLA GRIGLIA
Grilled broccolini, lemon zest , EVO oil
Boéng cdi xanh nudng, chanh, dau é liv

PURE DI PATATE AL PARMIGIANO
Mashed potatoes with Parmesan cheese
Khoai téy nghién véi phé mai Parmesan

PATATE FRITTE AL PARMIGIANO
ALTARTUFO

Truffle oil and Parmesan cheese
Khoai tay chién, phé mai va déau ném

FUNGHI TRIFOLATI
Sautéed mushrooms
Nd&m xao

ASPARAGI ALLA GRIGLIA

Grilled asparagus dressed with fresh lemon and olive oil

Mang téy nudng véi xét chanh va dau 6 liu

VERDURE GRIGLIATE
Grilled vegetables
Rau cd nudng

INSALATA MISTA
Mixed green salad
Salad trén dau giém

DESSERTS

TIRAMISU

©

Traditional mascarpone cheese mousse with sponge cake

soaked in coffee and topped with cocoa powder
Banh phé mai truyén théng véi ca phé

CIOCCOLATO FONDETE

Homebaked chocolate and chestnut fondant
with vanilla ice cream
Bdnh sé cé la véi kem vi vani

PANNA COTTA
Dark chocolate and pistachio panna cotta
Panna cotta vi sé ¢é la va hat dé cusi

BANANA E AFFOGATO
Crumbled banana cake, banana slices, pecans,

©)

)

©)

vanilla ice cream and topped with double shots of coffee

Bénh chusi, chusi cét Iét, hat hd dao véi ca pheé Y

FRUTTA FRESCA
Seasonal fresh fruit plater
Tréi cay tuoi theo mua

SELEZIONE DI GELATI
Selection of ice cream served with biscotti
Kem céc logi dung véi banh quy

BUTTERSCOTCH BUDINO

Flavoured butterscotch pudding with caramel custard,
flake salt, vanilla espuma, amaretti cookies

Bénh puc/c/ing vGi kem frl'/nﬁ caramel,

kem vani v& banh quy hanh nhan

©)
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140

140

140

140
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120
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165

165

165
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60

195



bgsilico
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A slice of ltaly right in the heart of Saigon, Basilico merges the casual
dining spirit of an ltalian “trattoria” and authentic ltalian flavours with
warm Vietnamese hospitality.

With our menus, Basilico proudly invites you on a culinary journey
to a beautiful Mediterranean peninsula that hosts one of the world'’s
most famous cuisines. From the “antipasti” (appetisers), pizza, and
pasta to “dolci” (desserts), you can find many faithful representations
of ltaly’s beloved recipes at Basilico. We also feature an impressive
number of fine wines for you to put a pleasant finishing touch on
every dining occasion.

Nhu mét lat cét thu nhé cua nude Y ngay giva long Sai Gon, nha hang
Basilico két hop sy than thién cia mét nha hang phong céch “trattoria”
véi long hiéu khach coa ngudi Viét.

Basilico sé dan thuc khéch trén mét hanh trinh ém thuc t6i bén déo xinh
dep vung Dia Trung Hai cia nudc Y, cdi néi cia mét trong nhing nén
dm thuc néi tiéng nhdt thé gidi. Tu khai vi, pizza, mi Y 16i tréng miéng,




STARTERS

CAESAR SALAD WITH CHICKEN 315

Caesar salad topped with crispy bacon, grilled chicken,
heart of romaine leftuce, herb croutons, poached egg,
anchovies and our signature lemon zest dressing

Salad Caesar véi ga nudng, banh mi nudng, tring trung,
cé com va thit heo xéng khéi

CAESAR SALAD WITH PRAWNS 315

Caesar salad topped with crispy bacon, grilled prawns,
heart of romaine lettuce, herb croutons, poached egg,
anchovies and our signature lemon zest dressing

Salad Caesar véi tém nudng, banh mi nuéng, tring trung,
cé com va thit heo xéng khoi

BURRATA PUGLIESE 345

Burrata cheese, baby spinach, mixed berries,
roasted pine nuts, sweet basil, homemade strawberry dressing

Phé mai burrata, rau bé xéi, qué mong, hat théng nudng,
lé hing qué, xét dau

INSALATA MISTA 210

Baby leaves, cherry tomatoes, olives, onion,
vegetables julienne with Aceto balsamico dressing

Salad ca chua, 6 liu, hanh tay va rau cu trén véi xét gidm den

CAPRESE 310

Buffalo mozzarella, tricolor of cluster tomatoes,

organic basil, EVO oil

Phé mai tuoi, ca chua, hing qué va dau 6 liv

INSALATA DI MARE 315

Market fresh seafood with octopus, cuttlefish, prawn,
black mussel marinated in lemon, aromatic herb EVO oil

Khai vi héi sén tuoi véi bach tuéc, muc, tém,
vem den udp chanh, déu thom théo méc

INSALATA DI PROSCIUTTO 315

Prosciutto, Mediterranean feta cheese, watermelon,
arugula, kale, heirloom tomato, mint, almond flakes
and honey lemon dressing

Pui heo Y musi véi phé mai dé, dua hdu, rau séng,
ca chua, 16 bac ha, hanh nhén va xét chanh mét ong

All prices are quoted in .000VND, subject to 5% of service charge and prevailing tax
Dairy Vegetarian Dish Contains Pork Contains Nuts

Contains Seafood Chef's Recommended Dish

STARTERS

TRUFFLE ARANCINI 225

Crispy fried ltalian-style truffle rice balls stuffed
with mozzarella served with black garlic mayonnaise

Com chién ném truffle kiéu Y nhdi phé mai mozzarella
dung kém véi x6t mayo toi den

TONNO PANZANELLA 315

Pan-seared tuna, tomato, croutons, basil, capers
and Giuseppe Modena balsamic vinegar, EVO oil

Salad ca chua, 6 liu, hanh tay va rau cu trén
vGi x6t gidm den

INSALATA BASILICO 325

Bulgur wheat, kalamata olives, grilled Romaine artichokes
and asparagus, cherry tomatoes, Parma ham,
buffalo mozzarella, pistachio nuts and basil pesto

Tém lda mi, a-ti-s6, phé mai, thit heo mudi Y var déu qué

TARTARE DI SALMONE 310

Salmon tartare, Granny Smith apple, celery, creme fraiche,
sorrel, salmon roe, basil oil

Gdi cé hoi dung kém véi téo xanh, can tay, kem chua,
lé me vé tring cd hoi

CALAMARIFRITTI 215
Crispy battered deep fried squid, black olive tartare sauce

Muc chién gion véi xét tartare

CARPACCIO DI MANZO 315

Thinly sliced Australian beef tenderloin, pistachio pesto,
caramelised cauliflower, micro basil, watercress,
lemon gel and Grana Padano

Than bo Uc cét lat mong, x6t qua hd trén, sup lo caramen,
rau hing qué va cdi xoong, phé mai Grana Padano

CAPESANTE 365

Pan-seared scallops and truffle foam, celeriac purée,
Granny Smith apple

So diép va bot ném truffle, can tay nghién va téo xanh

All prices are quoted in .000VND, subject to 5% of service charge and prevailing tax
Dairy Vegetarian Dish Contains Pork Contains Nuts

Contains Seafood Chef’s Recommended Dish




RISOTTO Al FUNGHI PORCINI 265
ltalian wild mushroom risotto with Parmesan

Com Y néu ndm v& phé mai Parmesan

RISOTTO DIARAGOSTA 550

Roasted half lobster, fava beans, Meyer lemon and basil

Com Y vi chanh Meyer, véi 1/2 tém hum nudng,
dau tém va hing qué

RISOTTO ALLAZUCCA 395

Pumpkin risotto, mascarpone cheese, pancetta,
pan-seared scallops, basil and roasted pumpkin seeds

Com Y néu véi bi d6, phé mai, ba roi muéi Y, so diép, la
hing qué, hat bi nudng

SOUPS

ZUPPA DI MINESTRONE 180

Vegetable soup with Parma ham stock, pesto Genovese
and Parmesan cheese, garlic and oregano crostini

Sup rau ¢t néu véi nudc dung dvi heo Y,

x6t hing téay va phé mai

ZUPPA DI ZUCCA E GRANCHIO 180
Roasted pumpkin soup with crab meat

Sup bi d6 thit cua

CREMA DI FUNGHI 180

Creamy mushroom soup drizzled with truffle oil

Sup kem ném huong vi ném truffle

ANTONIO CARLUCCIO ZUPPA 210

Signature seafood soup with seabass, shrimp,
tomato broth, a touch of chilli, garlic crostini

Sup haéi sén véi ca chém, tém va nudc dung ca chua

All prices are quoted in .000VND, subject to 5% of service charge and prevailing tax
Dairy Vegetarian Dish Contains Pork Contains Nuts

Contains Seafood Chef's Recommended Dish

COLD CUT

MISTO DI SALUMI Small 360

Selection of Parma ham, mortadella, capocollo (coppal, Large 490
speck, salami Ventricina piccante, salami Milano,

salami Napoli, bresaola served with gherkins, cocktail

onions, marinated olives and Parmesan rock

Céc logi thit tdm udp kigu Y an kém dua chua,
trdi 6 liv va phé mai
ANTIPASTO ITALIANO 540

Parma ham, salami, bresaola and coppa served with
gorgonzola, smoked provolone, Parmesan, taleggio
and marinated bocconcini with your choice of

pesto Genovese, tapenade or truffle mushrooms

Thit nguéi Y céc logi, phé mai véi bénh mi v x8t an kem

PROSCIUTTO DI PARMA 50gr 210

Parma ham served with gherkin, cocktail onions, 100gr 350
marinated olives and Parmesan rocks 150gr 450

Pui heo muéi Y én kém dua chua, 200gr 540

trdi 6 liv tdm udp va phé mai

ax/} mnaLe
GAMBERONI ALLA GRIGLIA 4pz 395

Grilled prawn with basil butter
Tém nudng véi bo hing qué

CAPESANTE 4pz 395
Grilled scallops and basil butter
So diép nudng va bo hing qué

ARAGOSTA INTERA 550
Whole grilled lobster

Tém hum nuéng nguyén con

All prices are quoted in .000VND, subject to 5% of service charge and prevailing tax
Dairy Vegetarian Dish Contains Pork Contains Nuts

Contains Seafood Chef's Recommended Dish




RAVIOLI DI ZUCCA

Pumpkin ravioli with butter sage
and amaretti cookies, Grana Padano cheese

Ravioli bi dé véi bo x6 thom va banh quy hanh nhan,

phé mai Grana Padano

PESTO GENOVESE

Homemade pesto, Parmesan cheese, pine nuts, EVO oil

Mi Y véi x8t hing qué, phé mai, hat théng va dau 6 liu

CARBONARA

ltalian guanciale, pecorino Romano, eggs, black pepper

Mi Y x6t phé mai, tring, thit mé heo muéi va tiéu den

ARRABBIATA

Homemade tomato sauce with garlic,
fresh parsley and dried chilli

Mi Y x6t ca chua cay t6i 6t

BOLOGNESE
Romaine style beef and pork ragout
Mi Y x6t thit bo v&r thit heo ham kiéu Roma

GNOCCHI Al QUATTRO FORMAGGI

Potato gnocchi, mixed mushrooms, four cheese fondue:
gorgonzola, Grana Padano, taleggio and provolone

with pine nuts

Mi Y V6i c& chua, ném vé 4 logi phé mai

Your pasta choice:
Mi Y dugc phyc vy véi céc s lya chon:
Spaghetti, penne, linguine or feftuccine

315

215

245

210

245

245

All prices are quoted in .000VND, subject to 5% of service charge and prevailing tax

Dairy Vegetarian Dish Contains Pork

Contains Seafood Chef’s Recommended Dish

Contains Nuts

LINGUINE ALLO SCOGLIO

Linguine with prawns, scallops, squids, black shell mussels
and clams in white wine, chilli and garlic EVO oil

Mi Y hai sén véi tém, muc, vem den, nghéu
véi x6t rugu vang déu 6 liv vi cay

SPAGHETTI AL NERO SALMONE

Squid ink spaghetti, duo of fresh and smoked salmon,
and creamy tomato sauce

MY mat muc véi cd hoi tuoi,
cd hoi xéng khéi va xét kem ca chua
FETTUCCINE ALLUARAGOSTA

Lobster meat with creamy tomato sauce and basil

Mi Y thit tém hom véi x6t ca chua vér I hing qué

PAPPARDELLE E ANATRA

Pappardelle with duck ragout, fennel seeds
and pecorino Romano cheese, fresh parsley

Mi Y xét thit vit néu ragu, hat thi la Ai Cap va phé mai

PENNE ALLA NORCINA

ltalian pork sausage and porcini mushrooms
in a light cream sauce with Parmesan cheese

Nui 6ng véi xuc xich tuoi, x6t kem ném var phé mai Parmesan

FETTUCCINE CON FUNGHI E PANCETTA

Homemade fettuccine with pancetta and mushrooms
in a creamy whiskey Parmesan sauce

Mi tuoi véi ndm, nudc xét phé mai Parmesan
huong rugu whiskey va thit heo musi

LASAGNAAL FORNO

Baked Romaine style beef and pork ragout,
homemade pasta, soft béchamel sauce,
baked with Parmesan cheese

Mi Y x6t ragu thit bo, heo va phé mai Parmesan dut 1o

CONCHIGLIONI RIPIENI

Baked shell pasta stuffed with spinach and ricotta cheese,
served with marinara sauce and fresh basil

Mi s6 nudng nhéi véi rau bé xoi,

phé mai cuu var xét ca chua

295

265

210

295

245

265

245

295




/NALVZe-

Each steak is served with your choices of 02 side dishes & 01

FILETTO DI MANZO
Black Angus tenderloin
Thit thén noi

COSTATA DI MANZO
Black Angus ribeye
Thit than ngoai

TOMAHAWK
Wet-aged Mulwarra tomahawk steak on the bone
Sudn bit tét

Sauces

Black pepper, porcini mushroom, Chianti, creamy gorgozola,
classic Béarnaise, Foyot sauce, Choron sauce

X6t tiéu, x6t ndm, x6t rugu dé, xét phé mai, xét bo tring,
x6t Foyot, xét Choron

sid dishes

PATATE ARROSTE
Roasted potatoes with garlic, rosemary and bacon

Khoai téy nudng véi 16i, Id huong théo va thit xong khoi

BROCCOLETTIALLA GRIGLIA
Grilled broccolini, lemon zest, EVO il

Béng céi xanh nudng, chanh, dau 6 liv

PURE DI PATATE AL PARMIGIANO
Mashed potatoes with Parmesan cheese

Khoai tay nghién véi phé mai Parmesan

PATATE FRITTE AL PARMIGIANO AL TARTUFO
French fries with truffle oil and Parmesan cheese

Khoai tay chién, phé mai va déu ném

FUNGHI TRIFOLATI
Sautéed mushrooms

Ndm xao

ASPARAGI ALLA GRIGLIA
Grilled asparagus dressed with fresh lemon and olive oil
Mang téy nuéng véi xét chanh va dau 6 liv

VERDURE GRIGLIATE
Grilled vegetables
Rau cu nudng

INSALATA MISTA
Mixed green salad
Salad trén dau gicm

sauce

200gr
300gr

200gr
300gr

695
895

625
825

1,300gr 2,500

120

140

140

140

140

140

140

120

BASILICO

Tomato sauce, mozzarella, Italian pork sausage,
mushrooms, onion and fresh basil

Pizza déc biét nha hang Basilico véi xét ca chua, phé mai,
xuc xich Y, ném, hanh tay va Ié hing qué

BURRATA E PROSCIUTTO

Tomato sauce, mozzarella, asparagus topped with burrata
cheese, Parma ham, arugula and shaved Parmesan

Pizza phé mai dat biét véi thit heo Y, mang tay,
x6t ca chua, Ia rocket

MARGHERITA
Classic tomato sauce, mozzarella and fresh basil

Pizza xét ca chua véi phé mai mozzarella va lé hing qué

FATTORIA

Tomato sauce, porchetta, sweet peppers, cremini mushrooms

topped with cherry mozzarella and arugula

Pizza x6t ca chua, thit heo nuéng kiéu Y,
ndm mé, phé mai va Ié rocket

PIZZA CARPACCIO DI MANZO

Thin slices of beef tenderloin, arugula, garlic cream,
button mushrooms and Parmesan cheese

Pizza thit bo cét lat véi rau rocket, phé mai Parmesan,
kem t6i, nédm mé

TARTUFO E FONTINA
Tartufo paste, fontina cheese and frisée lettuce

Pizza x6t ném, phé mai va rau

DIAVOLA
Tomato sauce, mozzarella and spicy ltalian salami

Pizza vdi xic xich cay, xét ca chua va phé mai

QUATTRO FORMAGGI

Blonde pizza topped with gorgonzola,
pecorino, Parmesan and mozzarella

Pizza véi 4 logi phé mai Y

FRUTTI DI MARE

Tomato sauce, mozzarela cheese, prawns, squid,
scallops and octopus

Pizza héi sén véi tém si, myc, so diép va bach tuéce,
x6t ca chua vl phé mai mozzarella

FUNGHI E UOVA

Mushroom and egg pizza, ricotta cheese, fontina cheese,
mixed mushroom and oregano

Pizza ném va tring, 2 logi phé mai va Ia kinh gidi

285

370

210

295

345

395

245

295

315

265




MAIN COURSES

SOTTOVUOTO PICCATA 265

Grilled chicken breast, saffron orzo pasta
and zucchini spaghetti, butter lemon and capers

Uc g&x nuéng, mi éng nhuy hoa nghé tay var bi ngdi,
x6t chanh véi nu bach hoa

FILETTO DI MANZO AL PEPE VERDE 465

Steak medallions with creamy green peppercorn sauce
served with potato gratin and green beans

Bo bit tét xét kem tiéu xanh
dung kem véi khoai tay dut 16 va dau que

MAIALE IBERICO ALLA GRIGLIA 465

Grilled Iberico pork, pistachio pesto, caramelised roasted
pumpkin, watercress and micro basil

Thit heo Iberico nuéng, xét hat hd trén, caramen bi ngé
v& cdi xoong, hing qué

SALMONE AL FORNO 355

Baked Tasmanian salmon, aromatic crumble,
vegetables and white wine

Cé hoi Tasmania phu gia vi khé dut 1o,
rau cd nudng xét ruou vang fréng

BRANZINO ACQUA PAZZA 345

Baked seabass in white wine sauce, cherry fomatoes,
fennel and basil, garlic crostini

Ca chém dut 6 xét vang tréng, ca chua bi, thi la
va hing qué, banh mi toi

0SSOBUCO 495

Australian veal shank braised with vegetable ragout,
gremolata garnish and creamy polenta

Bép bé Uc néu rau cu, x8t ngd Y dung kem véi kem bép

COSTOLETTE D’AGNELLO 595

Grilled lamb chops, portobello mushroom bolognese,
grilled broccolini, pecorino cheese, pepperoni oil

Sudn clu nudng, x6t ndm, béng céi nuéng, phé mai var déau 6t

All prices are quoted in .000VND, subject to 5% of service charge and prevailing tax
Dairy Vegetarian Dish Contains Pork Contains Nuts

Contains Seafood Chef's Recommended Dish

DESSERTS

TIRAMISU

Traditional mascarpone cheese mousse with sponge cake

soaked in coffee and topped with cocoa powder

Bénh phé mai truyén théng véi ca phé

CIOCCOLATO FONDETE

Homebaked chocolate and chestnut fondant

with vanilla ice cream

Bdnh s6 ¢6 la véi kem vi vani

PANNA COTTA

Dark chocolate and pistachio panna cotta

Panna cotta vi s6 ¢6 la va hat dé cusi

BANANA E AFFOGATO

Crumbled banana cake, banana slices, pecans,

vanilla ice cream and topped with a double shot of coffee

Bénh chudi, chudi cét lat, hat hd dao véi ca phe Y

FRUTTA FRESCA

Seasonal fresh fruit platter

Tréi cay tuoi theo mua

SELEZIONE DI GELATI

Selection of ice cream served with biscotti

Kem cdc logi dung véi banh quy

BUTTERSCOTCH BUDINO

Flavoured butterscotch pudding with caramel custard,

flake salt, vanilla espuma, amaretti cookies

Bénh pudding véi kem tring caramen, kem vani

va banh quy hanh nhén

All prices are quoted in .000VND, subject to 5% of service charge and prevailing tax
Dairy Vegetarian Dish Contains Pork Contains Nuts

Contains Seafood Chef's Recommended Dish

165

165

165

165

130

60

195










