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GOI MUC KHOAI MON 260
Fried calamari salad with crispy shredded taro

GOIBO CAPHAO 260
Beef salad with pickled eggplant, starfruit, and herbs
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U DUA TOM THIT 260  GOI BO LUC LAC XA LACH XQONG 260
nu !;dad ith shrimp and pork Watg‘cress salad with shaking beef and'eggs
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[cTe] HOA CANH CHUA TOM

GOI PHO BO 280

Pho beef salad with aromatic herbs

GOl POT NAN RAU TIEN VUA TOM THIT 280

Water chestnut and celtuce salad with shrimp and pork




.y -

GOI CUON 220 CUON TOM THIT LUOC 220
Spring rolls with shrimp and pork AM TOM CHA

y 'ork and shrimp rolls
Bi CUON 190 with Go Cong signature shrimp paste

Shredded pork skin spring rolls

PHO CUON 220

Phé summer rolls
with beef tenderloin

CUON DIEP
Mustard green rolls
with shrimp and pork

CUON CHA CA LANG 220

Turmeric ﬁﬂl cake summer rolls

+
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- Nhimg mén khai vi nhe nhang, fao hiéu L’mg vi gidc badi su gion rum, béo nhe hay dém

. ~ dala cach dan dat tha vi vao bira an. Tt cudn chd gid quen thudc, mon bdnh truyén

\ - théng d himg nguyeén liéu hai san tuci ngon dugc ché bién theo ky nghé clia ngudi
- Vié’[‘, mang dén khéi dau dam da va gidu huong séce.
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Light sfaﬁ featuring crispy textures, rich undertones, and savory flavors that offer

an exciting infroduction to your meal. Combining classic spring rolls, traditional savory
pastries, an sh seafood prepared with Vietnamese expertise, these dishes deliver a
fl ibrant start.

CHA GIO 260
Vietnamese deep-fried spring rolls

-

CUA LOT LAN BOT CHIEN 360
Batter-fried soft-shell crab

CHA CA THAC LAC BONG Bi 240

Crispy pumpkin blossoms stuffed
with bronze featherback fish



CANH GA CHIEN BO 1Ol 230
Garlic butter fried chicken wings

CANH GA CHIEN NUGC MAM 230

Signature crispy fish sauce-marinated chicken wings

ke CHAMUC 280
Ha Long fried squid patties

MUC CHAY TOI 280
Crispy garlic squid y



M CHAY 190 BANH KHOT TOM

ed savory rice cakes Mekong-style mini savory pancakes

+

BANH XEO TOM THIT 270
Vietnamese crépe with shrimp, pork,
and assorted vegetables
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AT SOT NGO

resh oysters with coriander sauce
and shrimp roe

EXTRA HAU NHAT / EXTRA OYSTER

190 HAU NHAT NUONG 190
A duo of grilled oysters with green peppercorn sauce
and scallion oil, topped with crispy shallots

100 and roasted peanuts

4

NONG HEO NUONG 190 =
Grilled pork jowl served with tamarind -
fish sauce and fried sticky rice o

F
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NGHEU XAO BO 10l 250 NGHEU TAY CAM 250
Clams sautéed with garlic butter Steamed clams in lemongrass-infus
broth, served in a claypot h’
SC BUOU NHOI THIT PEIN T

@téamed apple snails stuffed with pork
and wood ear mushrooms

CHA OC NUONG TIEU XANH 280 r
Charcoal-grilled pork and apple snail patties 0
with green peppercorn



Batter-fried shrxpp .

BO LUC LAC T\ 320
Shakjn‘g beef sétv ith French fries
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TEP MAM CHIEN KHOAI MON 250
Crispy baby shrimp and taro fritters, served with
assorted pickles and sweet-and-sour fish sauce
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COM CHAY CA DUA MOTNANG 270

Sun-dried pangasius served
with crispy toasted rice crackers



[ P4 o o A‘,
€ thuc khdch moét 1an ding

theo cdu chuyén clia mot »
i mén cla ngudi dau bép

Gom goép ttmg mén ngon doc theo nhimg ddi ddt fru
chan Ia mét Ian nhé thuong huong vi xG s&. Méi mén
vung dat, noi san vat tu nhién gdp gd ban tay cha
qua bao ddi, tdéi hién tron ven frong hai ch “Dac sé

Every region of'efnam has its own culinary identii
and generations of local knowledge. These region

their origins, where freasured ingredients and time-
preserve flav‘r define each place.

BUN THIT NUONG CHAO TOM CHA GIO y

d by the land, the seasons -
ies honour the character of -
traditions come together fo

. Grilled pork, shrimp paste wrapped-around sugarcane, and
:‘. o ' deep-ried spring rolls, served with rice vermicelli o
-r"""" .
BUN BO XAO 270

Stir-fried beef with flat rice noodles
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TOM SU THIT LUOC MAM TOM CHA 380
Steamed shrimp and pork served with
Go Cong signature shrimp paste

NEM CUA BE 320

Hanoi-style deep-fried spring rolls
filled with crab meat and pork




- TOM CANG NUONG BANH HOI 630 l

Grilled king prawns, served with rice vermicelli

+

& NEM NUONG BANH HOI 320
"%, Grilled pork rolls on lemongrass stalks, served with i
hy rice vermicelli and sweet-and-sour fish sauce
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CHAO TOM NUONG BANH HOI 420
Charcoal-grilled shrimp paste wrapped around sugarcane,
served with rice vermicelli

BO LA LOT VA BO NUONG MO CHAI 330
Half & Half: charcoal-grilled beef
wrapped in lolot leaves and caul fat



BO NHUNG GIAM 450
Thinly sliced beef poached in fragrant vinegar broth
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7 SUON BO KHO 380

Viétn«aniese-bra_iéed beef short ribs




GATAHAP MUQIL. 450

q‘chicken with sesame oil

+

Steame*e

GA TRE NUONG MUOI SA 420
Charcoal-grilled chicken with lemongrass and salt,
served with crispy rice and pickles



CUA CA MAU RANG ME 790

Signature Ca Mau crab roasted with tamarind sauce

TSD



COM CHIEN CUA
Claypot crab fried rice

+

COM GA TAY CAM 270
Claypot fried rice with shredded chicken
and mushrooms

+



CA LOC HAP HANH TiM 320
Steamed snakehead fish with shallots



SUON BO MY NUGNG VI PHO
Grilled beef ribs infused with signature phé spices




M vi iy / Signatune gatheing platte.

Ngudi ta thuong bla com sum hop khéng chi vi nhing mén ngon bdy bién trén
bdan, ma con vi khéng khi dm dp, tiéng cudi néi rdm ran dudi hién nha 16ng gio.
Mang theo cdm hing t&r nhimg khodnh khdc dy, mam tiéc sum vay dugc két hop hai
hoa ttirnhimg mén an dac sdc di cling nudc chdm tinh t&, md ra mét hanh frinh ém thue

non nudc tron ven dé moi ngudi cling ngdi lai, thudng thie va thu vén nhing ky niém +
that dep bén nhau.

In Vietnam, food has always been an expression of togetherness. Thoughtfully curated
by our chefs, these shared selections bring fogether signature dishes, carefully matched l
accompaniments and balanced flavours. Created for gathering around one table, they
celebrate the generosity that lies at the heart of Vietnamese hospitality.

-

LS
- -

NAM PHUONG BACH VI 2700
The Mekong Platter - A g“rand er celebratlng Vietnam’s culinary treasures, f!aturm cha

king prawns, grilled pork rolls S p p: apped around sugarcane, Mvng -style mini
summer rolls, and deep-fried sprmg rQ
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THUYEN TO QUY 620 /\
Four Seasons — An assortment of signature Vietnamese appetizers, including charcoal-grilled pork rolls, .
summer rolls, shredded pork skin spring rolls, and deep-fried spring rolls. /

+

MAM DOAN VIEN 1500

The Reunion Set — An assortment of Vietnamese specialties, including charcoal-grilled pork rolls, shrimp
paste wrapped around sugarcane, beef wrapped in lolot leaves, Hué-style steamed savory rice cakes,
summer rolls, shredded pork skin spring rolls, and deep-fried spring rolls.

+
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Chéng cén cdu ky, bia com gia dinh lic ndo cang Id noi ldng ngudi thdy binh yén nhét. Vai mén kho
dam dd, t6 canh thanh ngot an cung chén com déo thom, néng héi la da dé khoi déy cd mot mién ky
e tudi tho.

The family table has long been where vietnamese fraditions are passed from one generation to the next.
familiar recipes. patiently prepared and shared without ceremony, remind us that the simplest dishes are
offen those held closest fo the heart. here, comfort is found not in abundance, but in a sense of home.

RAU RUNG GIA LAI XAO TOI 180  CATIM NUONG 170
Stir-fried Gia Lai wild vegetables Grilled eggplant, served with scallion oil
with crispy pork cracklings and sweet-and-sour fish sau

.. -
DOT CHOAI XAO TOI LY SON 180 CAIBO XOI XAO TOI ‘?so,

Sautéed wild fern shoots with Ly Son garlic Spinach stir-fried with crispy pork cracklings -

-

~ RAUMUONG

Water s i

1Ol 180

ossoms

DOT NAN XAO TOM 230

Stir-fried water chestnuts with shrimp
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MAM RUGC XAO THIT 190
Caramelized pork belly with fermented shrimp paste
MAM HAM Vi 190
Vietnamese steamed meatloaf with fermented fish & i 3
MAM CHUNG 190 [ ’

Steamed fermented fish paste with minced pork and threadfin

RAU LUOC KHO QUET

Steamed seasonal vegetables,
served with caramelized fish sauce




CATUYETKHOTO 580
Claypot-braised cod

CA DUA KHO TO
Claypot-braised pangasius kunyit

CAHUKHOTO 250 & W

Vietnamese catfish braised in a claypot p!

TSI



CA THU CHIEN SOT CA

Pan-fried mackerel with house-ma ato sauce

CA LOC CHIEN XOAI BAM

Fried snakehead fish fillet, served with julienned green mango

CA THU CHIEN XOAI BAM 280
Rried mackerel, served with julienned green mango and house fish sauce
+
+
MUC XAO CHUA NGOT 280

Stir-fried squid and assorted vegetables in sweet-and-sour sauce




NONG HEO NUONG THAN 270
Charcoal-grilled pork jowl

TRUNG CUON CA CHUA THIT BAM 190
- Omelette with minced pork

THIT LUOC CA PHA 280
Boiled pork slices and pic rved with shrimp paste
-
#
THIT KHO 1O 230
Caramelized pork belly served in a claypot

SSD

SUON NON RAM MAN

Caramelized pork spare ribs

+

BA CHi CHAY CANH
Crispy pan-fried pork belly
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DAU HU TRUNG BAC THAO CHA BONG 190 DAU HU NHOI THIT ¢ L
Century egg wrapped in crispy tofu, topped Tofu stuffed with seasone

with pork floss and scallion oil pork in fresh tomato sau
- ' .
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TOM RIM THIT 280

Caramelized shrimp and p01_‘k

TOM CANG KHO TAU 590
Vietnamese braised king prawns
with prawn roe sauce

+

GA XAO SA OT1 230

Stir-fried chicken with lemongrass and chili



CANH SUON NON CAI CHUA

Pickled mustard green soup with pork spare ribs

250

CANH RAU DAY CUA PONG

Jute leaf soup with freshwater crab

250

CANH CHUA CA LOC

Snakehead fish in signature sweet-and-sour soup

280

CANH CHUA MANG CA HU
Mekong-style sweet-and-sour soup with catfish
and fresh bamboo shoots
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" CANH CHUA CA DUA
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320
Pangasius kunyit Wture sweet-and-sour soup

5

CANH NGHEU THI LA 250
Clam and dill soup \

2 - . -
CANHKHO QUA C CLAC 230
Bitter melon s&p with brk eatherback fish cake

» )
CANH KHOAI MO TOM THIT BAM
Purple yam soup with shrimp and minced pork

250
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An 18u [& phai déng vui, 1 nhing budi hop mat gia dinh dén dip tu tap 6t Noi Idu nghi
ngut khéi la cau chuyén da cé thé kéo dai bdt tan. Ai cang cé thé tu tay nhung gdp nguyén liéu minh
thich, t&r m& rau déng néi tuoi réi dén cdac loai thit ca tuci ngon, réi thong tha thuéng thuc phdn nudc

dung dém da theo cdch riéng clia minh. Su tu do va hoi dm dung di dé la cdi cé dé ngudi ta ngdi lai
bén nhau, néi cudi ram ran qua nhimg cau chuyén néng hau.

Hotpot is less about the pot itself than the moments shared around it. As each ingredient is gently cooked
at the table, conversations linger, laughter grows and everyone finds their own favourite combination. It
is a tradition that celebrates warmth, generosity and the simple pleasure of being tfogether.

LAU MAM 850 -
Signature fermented fish hotpot, served with roast pork,
assorted seafood, vegetables, and rice vermicelli -




SR =

» LAU GA OT HIEM S 750
Spicy green chili chicken hotpot, served with gggﬁ}odles
2 2 3 A “ f , Y -
LAU KHO QUA CA THAC LAC 750

Bitter melon hotpot with bronze featherback fish cake

LAU RIEU CUA OC ™ )
Crab paste hotpot with snails, pork spare ribs, fried tofu, tomatoes,
and crab cakes, served with assorted vegetables and rice vermicelli

LAU HOA TOM CANG 950 . >
Mekong blossom hotpot with king prawns, ]
assorted wild greens and edible flowers

S



\(WLM o | Desserts :
ngsl

; * (fa ngon, Ngudi ta thudng thém chat vi ngot Idnh thanh mat dé trang miéng
ach vi, nhe long. Thong thd thudng thic mudng bdnh, chén ché nhu mét nét nhac

' 'c*i ém A, dé cai vi ngot ngdo, diu nhe dy ci vuong van mai noi ddu lusi, khép lai mot

\ & ‘rrg nghiém am thuc that tron ven va dang nhé.
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‘ g iﬁre is something deeply familiar about ending on a gentle sweetness. Whether drawn

B
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om cherished Vietnamese fraditions or interpreted with a contemporary touch, these
: . >rts bring a sense of balance fo the table. Light, delicate and quietly satisfying, they
Iigger long after mtﬁnal spoonful.

BANH FLAN DUA LA DUA 110

> Coconut and p‘mdan flan
’ —— \ L) { L =]
‘ s ‘
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ot BANH FLAN 75
’ .\ Classic ﬂa;\

VUGN CHUOI B 220
Banana dessert platter featuring banana sweet soup,
baked banana cake, banana fritters, and house-made
banana ice cream



CHE KHOAI MON
Taro sweet rice pudding with coconut milk

==

CHE CHUOI
Banana sweet rice pudding with coconut milk

=3

KEM CHUOI

Traditional Vietnamese banana ice cream

CHUOI CHIEN

Saigon-style banana fritters

65

65

75

75

CHE BAP 65
Corn sweet rice pudding with coconut milk

=" ~

CHE DAU TRANG 65

Vietnamese white bean sweet pudding with coconut milk
S5 ;

BANH CHUOI NUONG 120

Baked banana cake served with vanilla ice cream

TRAI CAY THEO MUA 170
Seasonal fresh fruit platter




CHE SUONG SA HATLUU 95

Vietnamese three-colour dessert

+

RAU CAU DUA 120

Coconut jelly with sweet shaved coconut



KEM TRAI DUA 160
Coconut ice-cream topped with jackfruit, gooseberry jam,
dried coconut and fresh coconut water

KEM VIEN 95

Vanilla | Coconut | Chocolate | Strawberry ice cream

BANH KEM BAP

Cream corn cake
TIRAMISU

1
RED VELVET CAKE
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Banh h_o&oft thin noodles
‘ Banh tré:ng.. 'Rice pér\"‘i:? |

- Banhmi / Bagﬁnﬁi
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MON GOI THEM CHO LA HOTI*’OT ADD-ONS

Muc tuoi / Fresh squid ( [ 150 - -
Thit bo / Beef 170\ N\ N N “‘*I—;
Ca hu / Pangasius catfish '.I | 150"\ ¢ \ ‘
Thit ba chi / Pork belly ‘.l ' ' 150 N
Tém sti / Shrimp '. |\ 150 '.\‘
Rau an ldu / Vegetables AR " ‘ \"\\1 .

NN

com tam / Broken rice ‘l.
ﬁun\/ ice vermicelli noodles

Xoi chién phéng / Fried




