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The same menu must be taken by the whole table.

Belu Filtered Water in Hot, Still or Sparkling is served at $38 per person.

Price is subject to 10% service charge. Please inform us of any food
allergy or dietary requirements prior to ordering. Items are subject to

change due to seasonality and availability.

Xôi Mặn
Smoked Pigeon with Tri-colour Sticky Rice

Bắp Rang Bơ
“Buttered popcorn” with Marou Chocolate

Petit Fours

House Sourdough 
Served with Duck pâté Espuma

Sả
Clam and Peanut Tart with Lemongrass Cream

Tỏi Ngâm Chua
Oyster Tart with Pickled Garlic 

Muối Ớt Xanh
Hamachi with Green Chilli Sauce

Chạo Tôm (+188)
Sugarcane Lobster Mousse with Fermented Rice Sauce



The same menu must be taken by the whole table.

Belu Filtered Water in Hot, Still or Sparkling is served at $38 per person.

Price is subject to 10% service charge. Please inform us of any food
allergy or dietary requirements prior to ordering. Items are subject to

change due to seasonality and availability.

738 | signature

Sả
Clam and Peanut Tart with Lemongrass Cream

Tỏi Ngâm Chua 
Oyster Tart with Pickled Garlic 

Xôi Mặn
Smoked Pigeon with Tri-colour Sticky Rice

Bắp Rang Bơ
“Buttered popcorn” with Marou Chocolate

Petit Fours

House Sourdough 
Served with Duck pâté Espuma

Muối Ớt Xanh
Shima Aji with Green Chilli Sauce

Phở Gà
Fish Maw and Cuttlefish with Chicken “Phở”

Chạo Tôm
Sugarcane Lobster Mousse with Fermented Rice Sauce



Cocktail  |  128 

Sông Cái  tonic
Vietnamese gin - lemongrass - tonic water

Mocktail  |  108 

Tropical  Spritz
jasmine tea - passion fruit - lime

Vietnamese herbal tea |  68

Artichoke
Sweet herb

Bitter  melon

Vietnamese coffee |  78

Đen nóng
hot coffee

Sửa nóng
hot coffee with condensed milk

Đen đá
iced coffee

Sửa đá
iced coffee with condensed milk
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