


STARTERS AND SALADS

Da Lat Cauliflower Soup 210,000
Feta cheese, Ly Son garlic confit, croutons, roasted sunflower seeds, chive oil

Seafood Bisque 255,000
Calamari, lobster, mussels, white wine prawn reduction, tomato paste, whipped cream, parsley

Roasted Beetroot Salad 290,000
Red onion, pumpkin, fennel, candied walnuts, rocket, yoghurt and goat’s cheese dressing 

Spicy Tuna Salad 265,000
Hoi An watercress, tomatoes, red onion, sesame seeds, crispy shallots

Burrata and Tomato Salad 300.000
Da Lat fresh burrata, beef tomatoes, chocolate tomatoes, cherry tomatoes, basil, balsamic 
reduction

Poached Cham Island Lobster 405.000
Polenta cake, caramelized Ly Son onions, passion fruit emulsion, beetroot tuile

Classic Caesar Salad 250,000
Romaine lettuce, crispy bacon, garlic croutons, poached egg, homemade anchovy dressing and 
Parmesan shavings
Add chicken 290,000
Add prawns 310,000  
Add smoked salmon 320,000



 SANDWICHES AND BURGERS

Roast Pork Loin Sandwich 335,000
Marinated mustard seeds, celeriac coleslaw, fig jam and tomato, served in ciabatta with potato 
chips

Salmon Sandwich with French Fries 370,000
Cream cheese, capers, shallots, avocado, rocket, baby mustard, mayonnaise 

Spicy Tandoori Chicken Burger 310,000
Chicken tandoori, kalamata olives, capsicum, Tomme Moc Chau cheese, mixed green salad

art space Beef Burger 350,000
Double-layer beef patty, caramelised onions, gherkins, BBQ sauce and melted cheddar, served 
with French fries

Plant-Based Burger 290,000
Black beans, spicy avocado, Italian tomato sauce and gherkins



Smoked Local Mackerel Risotto 370,000
Homemade smoked mackerel, sundried tomatoes, seafood broth, parmesan cheese, crispy sage 
leaves

Warm Risoni 350,000
Char-grilled eggplant, sweet potato, capsicum, rocket, goat’s cheese and pesto sauce

Catch Of The Day 310,000
180 gr fresh fish served with lemon and a rocket and pickled fennel salad 

“An My” Free-Range Duck 400,000
Leg confit, baby zucchini, baby carrots, orange zest, apple wood smoke and duck jus

Wagyu Striploin 780,000
200 gr striploin, mashed lotus seeds, black truffle paste, black garlic, grilled pear and a red wine 
reduction

Braised Lamb Shank 750,000
Slow-cooked New Zealand lamb shank braised in red wine with mashed potato, Brussels sprouts 
and lamb gravy

Butter Chicken with Basmati Rice 290,000
Onions, tomatoes, yoghurt, almonds, cashew nuts, chilli, turmeric and ginger

MAIN COURSES



Deep-Fried King Crab Spring Rolls 260,000
Deep-fried spring rolls with pork, king crab meat and Nuoc Cham sauce

The White Rose 180,000
A True Hoi An Local Delicacy
Steamed dumplings with a pork and shrimp secret recipe paste

Vietnamese Summer Rolls 195,000
Rice noodles, beansprouts, prawns and sliced pork belly 

Classic Pho Ha Noi 280,000
Choice of chicken, beef or vegetarian with garden herbs, beansprouts, basil, coriander and Hoi An 
chilli paste

Hoi An Chicken Rice 320,000
Poached free-range chicken salad, turmeric rice, ram leaves, pickled vegetables, homemade pâté

Hoi An ”Cao Lau” 300,000
Char siu pork belly, Tra Que mixed herbs, bean sprouts, crispy cao lau, Hoi An chilli paste 

BBQ Pork Ribs 320,000
Pork ribs, sweet potato, ketchup, tamarind, fish sauce, oyster sauce, BBQ sauce 

Grilled Local Flying Fish 300,000
Baby onions, fresh turmeric, jasmine rice, pickled cabbage, clam and morning glory broth 

BEST OF HOI AN



Spaghetti Prawn Aglio E Olio 335,000
Tiger prawns, olive oil, garlic, chilli flakes, Parmesan cheese

Fettuccine Vongole 255,000
Homemade fresh fettuccine, local clams, white wine reduction 

Spaghetti Bolognaise 255,000
Beef, tomato sauce, Parmesan cheese

Spaghetti Carbonara 255,000
Guanciale, Parmesan cheese, egg

Fusilli Frutti Di Mare 300,000
Prawns, calamari, crab, parsley

Penne Pesto with Cherry Tomatoes 255,000
Creamy pesto, roasted pine nuts, Parmesan cheese

PASTA



PIZZA

Authentic Margherita  230,000  270,000
Fresh Da Lat Mozzarella, tomato sauce, basil 

Spicy Pepperoni  260,000  300,000
Pepperoni, cherry tomatoes, cheese blend®

Frutti Di Mare  290,000  340,000
Shrimps, calamari, mussels, garlic oil, cheese blend®

Tonno  300,000  335,000
Yellowfin tuna, grilled capsicum, capers, cheese blend®

Cham Island Scallop  295,000  325,000
Spicy scallops, peanuts, spring onions, Hoi An chilli paste, fresh Da Lat Mozzarella

Prosciutto Di Parma and Burrata  460,000  490,000
Parma ham, Da Lat Burrata, tomatoes, rocket salad, shaved Parmesan

Vegan  280,000  310,000
Sourdough, green beans, mushrooms, artichokes and cashew nut vegan cheese 

Quattro Formaggio  330,000  365,000
Mozzarella, Camembert, Smoked Scarmoza, Tomme Moc Chau, tomato sauce

Gluten-Free  380,000  415,000  
Spicy chicken, asparagus, crushed tomatoes, cheese blend®

Medium 25 cm Large 35 cm 

PIZZA AVAILABLE FROM 12:00 PM



Molten Chocolate Cake 210,000
Vietnamese 70% chocolate and coconut ice cream

Chocolate Mousse 250,000
Vietnamese 70% chocolate, served with blueberries

3D Japanese Bridge 210,000
Braised pineapple with local spices and passion fruit tart

Passion Fruit Crème Brulée 250,000
Passion Fruit, cream and homemade vanilla ice cream 

Tropical Eton Mess 250,000
Local Strawberries, 3D meringue and Vietnamese basil

Carrot and Broccoli Soup 140,000
Creamy soup with croutons 

Spaghetti Marinara 160,000
Served with Parmesan cheese

Grilled Chicken Breast 160,000
Served with steamed broccoli 

Grilled Cheese Sandwich 160,000
Served with French fries

Steamed Sea Bass Fillet 185,000
Served with mashed potato 

DESSERTS / KIDS CORNER


