Welcome to KOTO -
Know One Teach One,

a unique dining experience that not only offers exceptional cuisine but also
empowers and transforms lives. At KOTO, we believe in the power of education and
the ability of food to bridge gaps and create opportunities and a feeling of family.

Chao mung ban dén véi KOTO - Biét Mét Day Mét,

mot trai nghiém dm thuc déc dao khong chi mang dén nhitng mon an dac séc ma con trao quyén va thay
doi cudc séng. Tai KOTO, chiing t6i tin tudng vao sirc manh cla gido duc va kha nang cta thuc pham dé
thu hep khoang cach va tao cao hdi cling nhu cdm giac ciia mot gia dinh.



KOE®

Our menu is a testament to our commitment to excellence and social
impact. Each dish has been carefully crafted by our talented chefs, who
are graduates of our KOTO training program. In fact 92% of our staff
are KOTO Alumni.

KOTO is a non-profit organization and Vietnam’s first social enterprise
that provides vocational training and life skills to at-risk and
disadvantaged youth, giving them a chance to pursue careers in the
hospitality industry. Even more, KOTO gives them a pathway.

Embark on a culinary journey that reflects the diverse flavours of
Vietnam and beyond. Our starters are a delightful introduction to our
menu, showcasing the artistry and innovation of our young chefs. From
crispy Hai Phong’s spring rolls filled with fragrant herbs and succulent
minced pork to zesty Banana Flower salads bursting with fresh
ingredients, every bite is a testament to talent and dedication of our
staff and trainees.

As you move to the main course, be prepared to savour the authentic
flavours of Vietnamese cuisine. From the iconic Bun Cha, a fragrant and
comforting local favourite, to delicate rice paper rolls filled with grilled
meats and vibrant vegetables, our dishes capture the essence of
Vietnam's culinary heritage. We also offer a selection of international
favourites, beautifully prepared with a KOTO twist, showcasing the
global influences that have shaped our menu.

To complete your culinary experience, indulge in our selection of
desserts that blend traditional recipes with modern flair. From the silky
Passionfruit and mango mousse, smoothness of our homemade
Chocolate Brownies to the irresistible warmth of our Carrot-infused
tiramisu cakes, our desserts will leave a lasting impression on your taste
buds. There are more selections at our cake pantry, please ask your
friendly trainees for recommendation.

At KOTO, every meal you enjoy contributes to a greater cause. By
dining with us, you directly support our mission of education and
empowerment. Join us in creating a brighter future for these talented
young individuals as they embark on their professional journeys.
Welcome to KOTO - Know One Teach One, where passion, purpose,
and extraordinary flavours come together to create a dining experience
that goes beyond the plate.



KOE®

Thuc don c@a chdng t6i minh chirng cho cam két vé thanh qua va tac déng xa
hoi. M&i mén an déu dugc ché bién can than bdi cac dau bép tai nang cla
chdng t6i, nhitng ngudi da tét nghiép chuong trinh dao tao KOTO. Trén thuc
t&, 92% nhan vién dang |am viéc tai nha hang |a cuu hoc vién KOTO.

KOTO la mét t6 chirc phi lgi nhuan va 1a doanh nghiép xa hoi dau tién cha Viét
Nam cung cdp dao tao nghé va ky nang séng cho thanh thiéu nién cé hoan
canh kho khan va thiét thoi trong cudc séng, gitp ho cé ca hdi theo dubi su
nghiép trong nganh nha hang - khach san, tham chi |a nhiéu hon nhu thé.

Bat tay vao hanh trinh 4m thuc dé dua huong vi da dang cta Viét Nam dén véi
ting vi khach. Nhitng mén khai vi cia ching t6i |a phan gidi thiéu tha vi vé
thuc don, thé hién tinh nghé thuat va sy d6i mdi clia cac dau bép tré cla
KOTO. Tar mén nem ran Hai Phong gion rum véi cac loai rau thom va thit heo
bam mong nudc dén ndém hoa chudi thom ngon el cac nguyen liéu tuoi mat,
ma&i mén &n 1a mdét minh ching cho tai nang va sy cng hién cta cac hoc vién.

Khi ban chuyén sang mén chinh, hay chuin bi dé thudng thic huong vi dich
thuc cla 4m thuc Viét Nam. T mén Ban Cha mang tinh biéu tuong, mét mén
an thom ngon va dé chiu dugc yéu thich cla dia phucng, dén nhu'ng mon nem
cuon banh trang tinh t& vdi thit nuong va rau séng, cdc mén an clia ching t0|
nam bat dugc tinh hoa cla di sdn 4m thuc Viét Nam. Chang téi cling cung cap
tuyé&n chon cac mén &n quéc té dugc yéu thich, dugc ché bién dep méat theo
phong cach KOTO, thé hién nhitng &nh hudng toan cau da dinh hinh nén thuc
don cua chang toi.

D& hoan thién trai nghiém am thuc cla ban, hay thudng thirc cac mén trang
miéng trong bd suu tap cla ching téi dugc pha trdn céng thic truyén théng
véi su tinh té& hién dai. Tir vi chanh day va Mousse xoai dén cdm nhan mém
mudgt clia banh Brownies Sécdla tu lam cho dén sy am ap khoé cudng cha banh
Tiramisu nhan ca rét, cdc mén trang miéng cla chdng t6i sé dé lai an tugng
khé phai trong vi gidc cta ban. Cé nhiéu lua chon hon tai td banh cda ching
t6i, vui ldng hdi cac hoc vién than thién cta chiang téi dé dugc gidi thiéu.

Tai KOTO, méi bira an ban thudng thic déu déng gép cho mdt muc tiéu 16n
hon. Bang cach dung bira, trai nghiém vai chang téi, ban da truc ti€p ang hé
sir ménh gido duc va trao quyén. Hay tham gia cung ching t6i dé tao ra mét
tuong lai tugi sdng hon cho nhitng c& nhan tré tai nang khi ho bat dju hanh
trinh chuyén nghiép ctia minh.

Chao ming ban dén véi KOTO - Biét mét day médt, noi dam mé, muc dich va
huong vi dac biét két hop véi nhau dé tao ra trai nghiém an uéng vuot ngoai
huong vi.



KOE®

Modern
Eclectic
Menu

Thuc don tu do hién dai




iy : Must try
%: Vegetarian
¥ : Gluten free

If you have any intolerances or allergies, please inform your server upon
placing your order | Vui l1dng lién hé nhan vién phuc vu khi dat mén néu quy
khach cé van dé vé di ing.

Prices quoted in (,000) VND, included 5% service charge and VAT |
Gia tinh bang nghin déng, da bao gém 5% phi phuc vu & thué GTGT.

Free Wifi: KOTO_VANMIEU_GUEST



Beverage Menu

Coffee
Vietnamese Coffee: Black / White 52
i Vietnamese Salted Coffee (Hot/Cold) 80
Vietnamese Specialty: Coconut / Passion Fruit / “Bac Xiu” 70
Cold Brew Coffee / Fruits (Orange / Peach) 52/70
Italian Coffee
Espresso 48
Macchiato 52
Americano 70
Cappuccino 80
Latte 80
Tea
KOTO Signature Tea: Ginger, Lemongrass & Honey 70
Herbal Tea: Green / Jasmine / Chamomile 52
Botanical Tea: Ruby Bliss / Royal Elixir / Blue Moon 120
Black Tea: Earl Grey / English / Oloong 58
i Iced Tea: Pandon Tea with Aloe Vera / Hibiscus 70

(Oolong /Jasmine)with Cream Cheese

Soft Drinks & Water

Pepsi / Pepsi Light / 7-Up / Soda 58
Aquafina 500ml 36
San Pellegrino 500ml 146



Cider & Beer

Organic Original Apple Cider/ Apple & Ginger 135
Hanoi 58
Heineken / Heineken 0 % Acl 88
Kronenbourg 1664 Blanc 92
Homemade Kombucha 92

Our kombucha is fermented with green tea and mixed with fresh fruit. This develops the
beverage into a powerful probiotic, full of antioxidants and vitamins. It is a potent elixir
for good gut health!

ib Passion Fruit / Ginger / Seasonal Fruits

Fresh Juice & Healthy

Orange / Pineapple / Lemon / Watermelon / Passion Fruit 80
s Green Goddess / Tropical Treat / The A.O.B (Apple, O.J, Beetroot) 140
Mocktails 120

Hibiscus fizz
Homemade-Hibiscus syrup, Kumquat, Mint, Soda

ib Tropical Breeze
Peach, Orange Cordial, Lemongrass

KOTO Colada
Pineapple Juice, Coconut Cream, Homemade Butterfly Pea Syrup

Bubble Cocktails

i Bellini 180
Peach, Prosecco

ik Luxardo Spritz 190
Luxardo Spritz , Prosecco & Soda
Kir Royal 200

Créme de Cassis & Prosecco



w KOTO Signature Cocktails 210

KOTO oi
Whisky Infused Chilli, Cointreau, Passion Fruit, Basil

Hanoi Hustle
Tequila, Cointreau, Lime Juice, Ripe Mango, Chilli
Van Mieu Cooler

Vodka, Luxardo, Pineapple Juice, Passion Fruit, Simple Syrup

Pho Ha Noi

Gin (Star Anise, Black Cardamom, Cinnamon Infused), Triple Sec, Lime Juice, Simple
Syrup, Dalat Chilli, Coriander

Green Land
Rum, Midori, Pineapple Juice, Simple Syrup

Classic Cocktails 190

Whisky Sour
Bourbon Whisky, Lime Juice, Simple Syrup, Angostura Bitters

1b Cosmopolitan
Vodka, Triple Sec, Cranberry Juice, Lime Juice

Negroni
Gin, Luxardo, Dolin Vermouth

Daiquiri (Choice of Lime/Mango/Watermelon)
Rum, (choice of Lime/Mango/Watermelon), Simple Syrup

b Espresso Martini
Vodka, Kahlua, Espresso

Old Fashioned
Bourbon Whisky, Caster Sugar, Angostura Bitters

Margarita
Tequila, Triple Sec, Lime Juice, Simple Syrup



Spirits and Mixed drinks
For Mixed Drinks please let the waiter know your preferred Soft Drink (Soda/Tonic/Coke/7UP)
Gin

Bombay

Hendrick

Whiskey

Jim Beam

Jack Daniel’s

Tequila

Jose Cuervo Gold

Vodka

Smirnoff

Absolut

Rum

Bacardi

Vietnamese Sampan Rhum
Liqueur

Bailey

Wine By Glass
White Wine

Baron P.De Rothschild Agneau - Sauv Blanc ,Semillon, Bordeaux , France
Concha Y Toro, Casa Subercaseaux - Sauv Blanc, Central Valley, Chile

Red Wine

De Bortoli, DB Family Selection- Shiraz Cabernet - Riverina, Australia
Baron P.de Rothschild Agneau- Cab Sauv, Merlot - Bordeaux, France

Sparkling
Terre Forti, Prosecco DOC, 03 Veneto ltaly

Dessert Wine

De Bortoli, Deen Vat 5 - Botrytis Semillon - Riverina, Australia

150
230

150
180

160

150
180

150
220

150

160

160

190

250



Entrees
Moén Khai Vi

Green Mustard Leaves Rolled with Shrimp, Pineapple,
Local Herbs, and Wasabi Soy Sauce

Crisp green mustard leaves encasing succulent shrimp, juicy pineapple, and a
blend of fresh local herbs, served with a zesty wasabi soy dipping sauce

L4 rau cai xanh gidon cudn cung tdm, dra mong nudc xen |an vé&i rau tham, &n
cung nudc cham wasabi xi dau.

Hai Phong Crab & Pork Square Fried Spring Rolls

with glass noodles, mushroom and herbs
Nem ran ki€u Hai Phong véi thit cua b&, nam huong va céc loai rau gia vi

Spring Rolls with Battered Fish

Garlic mayo, dill, and wasabi tamarind sauce (4pcs)
Nem cudn cé &n cung thi |4, mayo va st me mu tat (4 miéng)

Betel Leaf Delight - Prawn and Pomelo

Fresh prawns and pink pomelo served on betel leaf with golden shallots,
lemongrass, ginger, and chili in palm sugar and dried shrimp floss dressing

Mon ngon tir 14 |6t - Toém va Budi duge phuc vu trén 14 16t véi he vang, sa, giing va
8t trong nudc s6t cha bong tédm khé va dudng thot not

Vodka Cured Salmon Gravlax

Savory vodka-cured salmon gravlax served on sourdough bread with garlic
butter, Tartar sauce, and a bed of leafy greens

Ca héi udp rugu vodka mudi thom ngon dung trén banh mi sourdough véi ba t6i,
sOt tartar va rau xanh

Prawn and Pork on Lemongrass

with local pickled fig, herbs and dipping sauce (5pcs)
Tém, thit cudn sa an cing qua sung mudi, rau thom va sét chua ngot (5 miéng)

10

169

167

179

220

229

167



Soup
Moén Sup
Chicken Soup with Mushrooms, Artichokes, and Herb Oil

A hearty and aromatic chicken broth simmered with earthy mushrooms and
tender artichoke hearts, drizzled with a vibrant herb oil

Sap ga dam da véi nam, a-ti-sé hoa quyén cung diu thdo méc

Creamy Pumpkin and Cinnamon Soup

with garlic butter prawn (vegetarian option)
Sup kem bi ngd vi qué cung tdm chay téi (lua chon mén man/chay)

Crabmeat and Corn Soup

with quail egg, herb oil and coriander
Sap ngd non vdi thit cua, triing cut, dau thdo méc va rau mui

From the Garden
Sa-lat

Fresh Coconut and Jicama Salad with Mint, Coconut
Dressing

A refreshing salad featuring fresh coconut and hibiscus flowers, tossed with
mint and a light coconut dressing.

Mén sa-lat tusi mat vaéi dira non, ¢ dau, bac ha va nudc sét dira.

Option to add sous vide chicken for an extra protein boost
Lua chon thém thit ga sous vide dé b8 sung thém protein

Banana Blossom and Green Papaya Salad with Pork
Char-siu

Shallot dressing and crispy tofu skin (Vegetarian option)

Nom hoa chudi véi du du xanh &n clng thit x4 xiu va vang dau chién gion

Roasted Rare Beef Salad

Tender roasted rare beef served with a mix of romaine, arugula, fraise, red
lettuce, artichoke, beans, cherry tomatoes, and oranges, accompanied by a
creamy blue cheese dressing

Sa-l4t thit bé nudng an kém vai hén hgp xa lach, rau dlep xoan, rau diép dé, a-ti-
s6, dau, ca chua bi, va cam, an kém véi s6t kem pho mai xanh

Chef's Recommendation

A tantalizing platter flavours: Hai Phong crab & Fish battered spring rolls,
blossom & Mango salad accompanied by Char Siu

Mot su két hgp day mé hoac cua cac hucng vi bao gém nem cua bé& Hai Phong,
ca tam bot chién, hoa chudi va géi xoai x4 xiu
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110

+50
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200

229



Salmon Sashimi POKE Bowl | Ca hdi sashimi trdn

A vibrant mix of sushi rice, beets, carrots, red onions, edamame, red & white
cabbage, kale, fresh salmon sashimi, cucumber, mashed avocado, seaweed,
dry shallot, and roasted sesame dressing, all brought together with teriyaki
sauce

Su két hgp tinh té€ v&i com sushi, ca dén, hanh tay tim, dau Nhat, bap cai trang
va tim, rau céi xoan, ca héi sashimi tugi ngon, dua chudt, ba nghién, rong bién,
hanh chién gion va nudc s6t meé rang

Tofu POKE Bowl | Pau hii tron

A nutritious bowl of sushi rice, nori, red & white cabbage, kale, carrot,
edamame, tamari almonds, crispy shallots, pickled cucumber, tofu, and
sesame dressing

Mot phan an day dinh dudng véi com sushi, rong bién, bap cai tim va trang, rau
céi xoan, ca rét, dau Nhat, hanh nhan tdm xi dau, hanh chién gion, dua chuét
muoi va nudc s6t meé rang

Sous Vide Chicken POKE Bowl | Mén ga nau cham trén

Tender sous vide chicken atop sushi rice, complemented by fresh mints,
coriander, tamari almonds, red & white cabbage, pickled cucumber,
edamame, toasted coconut flakes, and a flavourful basil mayo sauce

Moén ga ndu cham mém dat trén cam sushi, dugc két hgp véi bac ha, rau mui,
hanh nhan tdm xi dau, bap cai tim va trang, dua chuét mudi, ddu Nhat, dua thai
s@i nudng va nudc s6t mayo hing qué tham ngon

BBQ Pork Two Way

Traditional Hanoi BBQ pork patties & pork belly on bamboo sticks served with
fresh rice noodle and local herbs with dipping sauce

Ban chéa kep que tre &n cung rau thom va nudc chadm chua ngot

Fresh Black Fettuccine with Seafood

Elegant black fettuccine pasta tossed with a medley of fresh seafood in a
creamy hoisin sauce, finished with a sprinkle of grated Parmesan cheese

Mi den Fettuccine trang nha dugc nau cung hai san hoa quyén trong sét kem
hoisin va phé-mai

12
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149

159

200

370



Vegetarian and Vegan Delights
Moén &n chay va thuan chay ua thich

% Braised Green Banana with Tofu, and Mushroom in 159
Casserole

A rich and flavourful casserole featuring braised green bananas, tofu, and
mushrooms, all enhanced with a drizzle of luxurious truffie oil

Mén chudi ham dam da va tham ngon véi dau hi, ndm dugc lam ndi bat véi dau
nam truffle sang trong va phuc vu trong noi dat

% Crispy Fried Dough with Cabbage and Tofu 159

Golden crispy dough filled with tender cabbage and tofu, accompanied by a
side of soba noodles tossed in a savoury miso sauce

B&t banh chién gidon rum véi nhan bap cai va dau hi mém, két hgp véi mi soba va
nudc tusng miso dam da.

% Braised Pumpkin, Sweet Potato, Wooden Mushrooms 179
Claypot

Accompanied with steamed rice
Bi ngé om nam, khoai lang v@i sét sita dira &n cling com trang

13



Signature in KOTO
Moén dac biét
Baked Barramundi in Banana Leaf

A mixture of Vietnamese spices and sesame sticky rice chips
C4 chém boc |4 chudi nuéng cung rau gia vi va xéi td&m viring chién gion

Slow-cooked Duck
Tender duck slow-cooked to perfection, paired with traditional pho noodles,
an assortment of local herbs, crisp Bok choy, and a rich pho jus

Dui vit mong nudc dugc ndu cham dén hoan hao, két hgp cling banh phd truyén
théng, céac loai rau thom dia phudng, rau cai chip va nudc phd sanh ngay

Crispy Fried Chicken

with lime leaf drenched in sweet and sour fish sauce served with ST25 rice
Bowl mixed and pickled radish

Thit ga x8i mam véi |4 chanh &n cing cdm ST25 tron va dua cu cai mudi

Viethamese Roasted Pork Porchetta

With local herbs and “Mac Mat” chili soy sauce and special Northern
Vietnamese spices

Thit Ign nudng vdi |4 mac mat, s6t xi dau cay cung cam trang mén an dam vi dan
t6c Mién nuGi Phia Bac

Smoked BBQ Pork Rib

with Fries and fresh salad
Sudn Ign nudng an cung sa-lat rau tron va khoai tay chién

Grilled Aussie Ribeye

Juicy Australian ribeye steak seasoned with galangal and turmeric served
alongside baked cabbage and a spicy, aromatic “cham chéo” dipping sauce

Bo Ribeye Uc mém tam udp riéng, nghé dudc phuc vu cliing bap cai nudng va
nudc cham “Cham chéo” thdm ngon
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From the Poultry & Meats
Mon ti Gia cam va thit

Duck Breast with Potato and Mushroom Cake

Mango chutney, tamarind sauce and fried pickled ginger
Ludn vit 4p chado an cling banh khoai tay véi ndm, s6t me va glitng mudi chién
gion

Grilled Chicken "Tay Bac" Style

Marinated in lemongrass, chili, and local spices, served with fried "Chung
cake" and salted egg sauce

Ga nuéng kiéu Tay Béc,té’m udp gia vi sa, &t va gia vi dia phuang phuc vu kém
“Banh chung” ran va so6t triing mudi

Crispy Skin Pork Belly

Deliciously crispy pork belly accompanied by creamy cauliflower purée, chili
apple cinnamon sauce, and soya sauce

Thit ba roi heo gion bi an kém vdi kem hoa Id trdng nghién, sét qué téo &t va
nudc tuong

Wok-fried Australian Beef

with green pepper sauce and ST25 Rice bowl mixed
Bo Uc xao tiéu xanh an cling com ST25 tron

Slow Cooked Lamb Shank

with truffle oil & mashed potato, mushroom and red wine sauce
Dui ciru ndu cham an cung khoai tdy nghién, ndm chay téi va sét vang dé

Steak Fajitas Fillings Sandwich

Sliced beef steak, Mediterranean grilled vegetables, and cheese layered on
homemade bread, accompanied by a side of chips

Thit bo bit t&t cét lat, rau nudng kiéu Dia Trung Hai va phé mai phi trén banh mi
ty lam, kém khoai tay chién

Surf & Turf Burger

Juicy prawn burger and minced pork patties topped with caramelized onion,
cheddar cheese, and lettuce, served on a charcoal bun with homemade chips
on the side

Banh mi Burger than tre v&i nhan té6m va thit Ign phuc vu cung hanh tay caramen,
pho mai, rau diép va khoai tay chién

Tropical Fried Rice with Prawn & Char-siu

Caom rang véi tom, Ign xa xiu va da
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From the River & Ocean
Mén tir Séng va Dai Duong

Marinated Tiger Prawns with Vietnamese Spices

Baked in bamboo and served with local pickled fig and steamed rice

Tém tdm udp gia vi Viét Nam nuéng &ng tre an cing qua sung mudi chua va com
trang

Teriyaki Glazed Salmon

Grilled salmon served with grilled radish cake, green mustard leaf, teriyaki
sauce, and fresh herbs

C4 héi nudng phu sét Teriyaki an kém v&i banh cu cai nudng, rau cai xanh, sét
teriyaki va rau tham

Fish and Chips

Beer-battered barramundi served with homemade chips, tartar sauce,
coleslaw, and a wedge of lime

C4 vudc tam bia phuc vu véi khoai tay chién tu lam, sét tartar, xa lach trén

Mussels in White Wine

with Homemade Garlic Butter on Sourdough
Vem xanh n&u rugu vang &n cung banh mi men ty nhién phét bo téi nha lam

[ J [ ]
Side dishes
Mon an kém
KOTO style ST25 Rice Bowl mixed | Com thap cam ST25
theo phong cach KOTO

Fragrant ST25 rice mixed with dried mushrooms, almonds, truffle oil, sesame
seeds, peanuts, nori, and pickled radish, creating a symphony of flavours and
textures in every bite

Com ST25 thom phUc tron véi nam kho, hanh nhan, dau truffle, hat me, dau
phéng, rong b|en va cli cai mudi tao nén mot ban giao hudng huang vi va két cau
trong tirng miéng an

Fragrant ST25 Steamed Rice
Com ST25 xuat khau

Homemade Potato Chips with Aioli
Khoai tay chién sét aioli
Mixed vegetables (Choice of: Steamed / Sautéed garlic)

Dia rau téng hgp (lua chon ludc hodc xao téi)

Broth of the Day

Ask our friendly staff for broth and specials
Canh theo ngay (Vui long lién hé nhan vién nha hang)

16

339

659

300

398

120

50

90

120

150



Desserts
Mén trang miéng

Tropical Fruits
Dia hoa qua theo mua

Fruit Cup with Coconut Milk and Ice Cream

Hoa qua dam sita dura &n cung kem

Banana flambé with Ice Cream
Chuéi dét an cung kem tu chon

Ice cream (per SCOOp)
Lua chon kem

Cake of the Day with ice cream Or Compote

Ask our friendly staff for fresh daily cakes & specials
Bénh)ngot &n cung kem hodc Ché theo ngay (Vui ldng lién hé nhan vién nha
hang

17
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Hanoi Set menu 299

Minimum 2 Pax | Tir 2 khach tré Ién per pax

Soup | Mén Sup
Chicken Soup with Mushrooms, Artichokes, and Herb Oil

A hearty and aromatic chicken broth simmered with earthy mushrooms and tender
artichoke hearts, drizzled with a vibrant herb oil

Sap ga dam da vaéi ndm, a-ti-sé hoa quyén cing dau thdo moc
Starter | Khai Vi

Prawn and Pork on Lemongrass

with local herbs and dipping sauce
Tém, thit cuén sa &n cung rau thom va sét chua ngot

Mains | Mon Chinh

Baked Barramundi in Banana Leaf with a mixtures of Viethamese
Spices

Ca chém boc la chudi nuéng clng rau gia vi

Fried Chicken with Lime Leaf in Sweet & Sour Fish Sauce

Thit ga x6i mam véi la chanh

Wok-fried Bok Choy with Garlic and Shiitake Mushroom Sauce
Cai chip xao tdi s6t ndm

Vietnamese Pickled Fig with Sweet Chilli Sauce

Qua sung mudi véi sét 6t chua ngot

KOTO style ST25 Rice Bowl mixed
Com thap cdm ST25 theo phong cach KOTO

Dessert | Trang Miéng

Tropical Fruit
Dia hoa qua theo mua

18



Van Mieu set menu 359

Minimum 2 Pax | Tir 2 khach tré 1én per pax

Salad | Mén Ném

Banana Blossom and Green Papaya Salad with Pork Char Siu,
Crispy Tofu & Shallot Dressing

Ném hoa chudi véi du @i xanh an ciing thit xa xiu va vang dau chién gion
Starter | Khai Vi

Green Mustard Leaves Rolled with Shrimp, Pineapple, Local Herbs,
and Wasabi Soy Sauce

Crisp green mustard leaves encasing succulent shrimp, juicy pineapple, and a blend of
fresh local herbs, served with a zesty wasabi soy dipping sauce

L4 rau cai xanh gidon cudn cuing tém, dira mong nudc xen |an véi rau thom, &n cung nudc
cham wasabi xi dau

Mains | Mén Chinh

Wok-fried Australian Beef with Green Pepper Sauce
Bo Uc xao tiéu xanh

BBQ Pork Ribs

Sudn lon sé6t BBQ

Stir-fried Duck with Basil, Chili and Peanuts

Ludn vit xao 14 hing qué, &t tuai va lac rang

Steamed Mixed Vegetables with Sesame Sall

Céc loai rau ct luéc chdm mudi virng

Fragrant Steamed Rice
Com tam thom

Dessert | Trang Miéng

Cake of the Day
Banh ngot

19



Vui long dé lai danh gia
nha hang trén TripAdvisor

Kindly leave us a review on
TripAdvisor



