UTAGE Tnirsduclon

UTAGE la chudi nha hang Nhat Ban véi ciia hang chinh dat tai duang Lé Thanh
Ton, Quan 1, TP H6 Chi Minh va da@ mé réng dén cac khu vuc dia phuong khac
tai Viet Nam. Véi phuong cham “ ", chlng toi
mang dén khoéng gian thuéng thic am thuc va d6 uéng chinh théng do dau
bép Nhat Ban giam sat, noi moi ngudi cé thé gap gé va két néi thong qua
nhing khoanh khac tai “"UTAGE" day y nghia. Hay dén va trai nghiém nét dep
van hdéa 4m thuc va tinh than hiéu khach cda Nhat Ban.
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UTAGE is a Japanese restaurant chain with its main location on Le Thanh Ton
Street in District 1, Ho Chi Minh City, and has expanded into local areas
‘across Vietnam. With the corporate concept of "PARTY IS LOVE, PARTY IS
LIFE!", we offer a casqa_lspace where’ peopie,can enjoy authentlc S
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SKEWERS, CHARCOAL GRILL

AHDOEREY SHH(10%) 189K

UTAGE xién nudng (10 loai)
Today's Assorted Skewers (10 kinds)
=2 2= 1X[F0| (105F)

BNY $ﬁ%24|(

Tim ga xién nuéng
Grilled Chicken Heart Skewer
s A% mx|T0|

-l

FbHEBERE 24K

Bui ga xién nudng
Grilled Chicken Thigh Skewer
s ol¥d 1x|70|

BFrravassg 24K

Sun ga xién nudng
¥ e Grilled Chicken Cartilage Skewer
B s 32 x| 70|

s ‘ot
B SREE 19K S hERE 29K M2
Mé ga nudng Ga vién xién nudng £
Grilled Chicken Gizzard Skewer Grilled Chicken Meatball

5 =29 1X|F0] Skewer (Tsukune)
H1o7| O EE 1x| (=F4])

\

\

¥

EFALYBREE 19K

Phao cau ga nudng
Grilled Chicken Tail Skewer
St ma|4 mx|70l

BEERE 19K

Da ga xién nuéng
Grilled Chicken Skin Skewer
S 2= mx| 70|

ttVERE 24K

Xién cé ga nudng
Grilled Chicken Neck Skewer
S 24 mx|70|

HarL/NEBHRE 24K

Gan ga cuén ma chai
Grilled Chicken Liver Wrapped in Caul Fat
2 S YATISLO|

29 oEkE 19K

Tring cut nuéng
.Grilled Quail Egg Skewer
ol &2/ mx|F0|
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SKEWERS, CHARCOAL GRILL

-
¥,
-~ & 1 ‘{’ § &
SHEBBE 39K — ¥ BASHROERE 29K
Xién Luon nuéng L Thit heo ba chi xién
Grilled Eel Skewer ¥ * . Grilled Pork Belly Skewer
B xto 11x|720] T x| AlZA x| 0|
L 8 { ¥
R

: N MF LY —1 24K
B4a > EimE 29K — B
Xién lugi heo ‘ Lap xudng nudng than

Grilled Pork Tongue Skewer \ Charcoal-Grilled Vietnam Sausage
THX] & 1 X|F0| AAN|X| JZX|F0|

2 AN $r% 29K

Xién chang diing heo
Grilled Pork Skirt Skewer
B X| orE4al mX|F0|

i

Fi 3

A4 SHEE 14K a‘ BEx =A< 14K

o BE 29K

Xién bach tudt

Dau bap nuéng & f‘ Téi nuéng

Grilled Octopus Skewer  Grilled Okra 4  Grilled Garlic
20{ mX|T0| ~ 23z 0| . EEE
A

ART) TEERZE 149K
Sudn non mat ong nudng than FREH5LLed 89K

Honey-Glazed Grilled Spare Ribs
= g =ix|Zd| 70|

Ca tring nudng
Grilled Capelin with Roe
20| 758t AlARE F10]

B—EUMFDOFEIFEREE 99K

Dau ca hdi nuéng muoi 6t IMELDOEZE
Spicy Salt-Grilled Salmon Collar ~ o fn
S AT AN Ha|A 20 Vay Ca duoi nudng

Grilled Ray Fish
7tz x|=zo] 2o T




9 39K <YL hT bk 39K

Pau nanh ludc Ca chualanh
Edamame Cold Tomato
2A=Z HY A7tE EOLE

FLF 39K hEHLHM S 49K
o Kim chi Rong bién tam vi
MZxEw>5Y 39K 5'Ir;|Ch' gg}esnﬁ i?aweed

Dua leo dap dap
Spicy Smashed Cucumber

HEst 20|23

i o WA > 5 20K
N E o)
Mang tudi ham tuong 2
oy Seasoned Bamboo Shoots Tring cat tam vi
H—E27RARIyv S 89K dd == Flavored Quail Eggs
5 1 . o =2l
Ca hoi + ba ngam yuke s %?f’
Salmon Avocado Yukhoe SR L
%0{3| opEtz 2N

WA DIEFE 69K

AR BEALSIFavs 99K
Salted Squid Guts
fobhaeU 69K AN XNz Hai san ngam yuke
- 5 Seafood Yukhoe
Bach tuét wasabi SHAZ AE{D|L
Octopus with Wasabi

20f A sl




RT b3S 4 59K

. Salad khoai tay
~ Potato Salad
AR M=

BEFEY 4 119K

Salad hai san
Seafood Salad
S M=

H—ECEBTFH 4 99K

Salad da ca hoi
Crispy Salmon Skin Salad

A0 FiY e

BRESHSH 89K

Salad rong nho
Seagrape Salad
HICIEZ = AMz{s




Flgty FA (5 x3p) 599K
(RFECARE, F<CA, b0 —FY, (F,1FET)

Sashimi Set A (5 x 3p)
(Ca ngu BD, Ca ngli, Bung ca héi, Ca ma, So diép)
Sashimi Set A (5 kinds x 3 pieces)

(Bluefin Tuna Lean, Tuna, Fatty Salmon, Grouper, Scallop)
ARAIOl ME A (6837 x 37)

(202 otzto], &x|, 7|EZ

AH01, StEt, 7t2|H])

52,;

®lS+ v rB (5x3p) 459K

(£¢3,hO09—F2,80,k8F, FEE=:

Sashimi Set B (5 x 3p)
(Ca ngi, Bung ca hai, Bach tudc, So diép,
Ca trich ép triing)

Sashimi Set B (5 x 3p)

(Tuna, Fatty Salmon, Octopus, Scallop,

Herring Roe Vinegared)
E 3| MEB (5 x.3%)

b

A% < 2HENG (5p) 39K e

Ca ngu DD sashimi (5p)
Bluefin Tuna Sashimi (5p)
x| =4l 3| (5H)

(HX, E2 SO, 20{, 7t2|H], &0l & HO)



£ ¢ 32%5 (5p) 139K 42 THRIZ (5p) 199K
Ca ngii sashimi (5p) So diép sashimi (5p)
Scallop Sashimi (Sp)

Tuna Sashimi (5p) e
x| 3 (5;§I|)ﬁ,,ﬂ,.w-'§‘ e -l'a-' Zt2|d] 3 (53:—1).

_"E"-'"‘\*w?x‘{r g

N2

$—E VRS (5p) 139K

Ca hoi sashimi (5p)
Salmon Sashimi (5p)
Aol 2 (67) e

=75 (5p) 159|<__ >

Ca mu sashimi (5p) 48
Grouper Sashimi
JE0 AtAlO]

53R Gp) 13K | & v BRI (5p) 189K

Bach tudc sashimi (5p)
Octopus Sashimi (5p)
=01 3 (5%)

So do sashimi (5p)
Scurf Clam Sashimi (5p) 4%
SSx 3 (5H) 1

ho4 =% RS (5p) 169K

Bung ca hai sashimi (5p) fnﬁ' e

Fatty Salmon Sashimi (5p)
0| EHAF 3| (5X) (;’

FRE5=> > (5p) 139K

Ca trich ép tring (5p)
Herring Roe Vinegared Sashimi (5p)
2ol = ol 2 (63)

1 H#Z (5p) 139K

Muc sashimi thai sgi (5p)
Squid Sashimi (5p) p—
gxlo.| 3| (5X—i) -9'1*!’"'4‘




H

RF b7 54 59K EnpdHF (5P) 89K

Khoai tay chién Ga chién kiéu nhat (5P)
zc:tatOEFl;?S Fried Chicken (5P)
AUN I &t Ft2totAl (57H)

SRB0HEITY 69K

Sun ga chién
Fried Chicken Cartilage

CF 31 E
= o= 5

SFNENHZTY (3P) 59K

Canh ga chién (3P)
Fried Chicken Wings (3P)
ot Loy g2 (_

ITEDXARB (3P) 99K

Tom Tempura (3P)
Shrimp Tempura (3P)

e =z (37H)
HIEZ 54 (3P) 99K

Hau chién xu (3P)
Fried Oysters (3P)
=g (37)




FRIED FOO

EhbBiy ‘
Da ga xién chién gion :
Deep-fried Chicken Skin Skewers
S Za Sz \x|

1P : 9K

10P: 89K

A—2DOXAEB 69K

Bap chién Tempura

Corn Tempura

AAE
2+ HE

AVD=>z=94;m1F 129K

Tom chay toi
Deep fried shrimp with garlic
ks M2 £

XA LYESZT 59K

Phao cau chién gion
Deep-Fried Chicken Tail
S 2|4 Jt2tobA|

BwTFHLEE 59K

Dau phu tam bét chién
Deep Fried Tofu




ZLEBEEF 69K

Tring cudn dashi 4
Dashi-maki Tamago r:; o
CAlOHZ| AZH2ols,

¥

BRERF 79K
Banh xép chién
Gyoza

Zots

BiFHmEE 89K

Banh xéo nhat
Okonomiyaki
AL 0|0k7|

F—ZXN2/N—45 119K

Bo Hamburger pho mai
Stewed Hamburger with Cheese
X=7F S0zt &7 HHA

EARNWEZ 99K

Tring Cuén bap cai, thit heo
Tonpeiyaki
=m|o|oF7|(HX|1 7| AZHEO])




BoFih

IZAKAYA DISHES

HTRATRAT—F 149K

Than vai bo My ap chao
Grilled Misuji Beef Steak
2t A O/AX| AHO=Z

BoEERZE 119K

Thit heo xao gling
Pork Ginger Stir-Fry
EHX|27] 4 F0]

BAX LFMH 99K

Thit heo xao kimchi
Stir-Fried Pork with Kimchi
SHX|o7|t 2R 22 ..

REFE O 99K

Nong heo x6t mudi hanh
Pork Toro with Scallion Salt
oA Z X EE

EDHMH 69K

Rau mudng xao toi
Stir Fried Water Spinach
ZYH B

=]




:%0)!3\% v . —
Ga sot Teriyaki

Teriyaki Chicken
di2lok7| X7

b~ FRGEHF —AKE 129K

Xiu mai ca chua dat lo
Cheese Baked Stuffed Tomato
X= 17| EOE F0|

FAVRBRYA—-YvY 69K
Tring non chay toi
ZDEF— D Bg/\‘ > % = 119K Garlic Teriyaki Chicken Ovaries

Ot HY Clz(ok?|

Heo cudn nam kim cham
Pork-Wrapped Enoki & Cheese
X|= HWo|HA AdEO

Nghéu hap rugu
Sake-Steamed Clams
HEX[2F ALA| R



TLZ4ARAAL— 19K

BREF v —/2 99K % Com curry Nhat pha tring
R Omelet Rice with Curry
oalo|A 7t

Com chién xa xiu
Char Siu Fried Rice
72 =Xy 2oy

¥ boF 99K

Com ca ngu xay + hanh
Negitoro Don

H7IE2 et S5 B F 179K

Com luon BEEF 209K
Eel Don
Zo| g Cdom hai san

Seafood Don
ifAtE e

AUXRHA 109K

Cdm Tém tam bét chién
Shrimp Tempura Bowl
M2 HE B

HITE¥FY 39K

Com Ném P

Rice Ball

e

i

— B 24K 1=h; < o
Sl Lrds BRI 34K LBFTAYBEHISEY 49K
Com tran ' i ,
Rice g f/l';'s% 2‘:;50 Cdm nam nudéng ca com
ar ; P Grilled Rice Ball with Whitebait

, ol AEZ  E Whitebait
\\ _m‘. ANEIAT E0{7t 12 =oul

gy )
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RICE & NOODLE

BREEIE 99K

Mi soba xao
Yakisoba
OF7| A H}

BES EA 99K

Mi udon xao
Yakiudon
07|12

REB S EA 19K

Mi udon tempura

Tempura Udon
g 25

AR5 EA 119K

Mi udon bo
Beef Udon
Auy| 25

BEEHBHS— AV 129K

Utage shoyu Ramen
Utage Shoyu Ramen
SEHA 4R 2HH

HeZ—*2 139K

Utage tantan ramen
Tantan Ramen

EfEFH|

— = -




BFLEICEYEY b 499K

Sushi Set dac biét
Special Nigiri Set
AQA xH NE

LEI2EFY+EY b 319K

Sushi Set
Sushi Set
a L7|g ME

UTAGE3 BI=¥ Y 149K
(DHAESHHRG, Y —EA BT

UTAGE Sushi 3 loai E
(ca ngui BD zuke, bung ca hai, so diép)
UTAGE Sushi 3pcs (Bluefin Tuna sauce zuke,
Fatty Salmon, Scallop)

=% 374 ("2l FHx|, EE €O, 7tE|H|)

EKECAH3RIZEY 219K
(FhO RS DHRE)

Sushi ca ngu BD 3 loai

(ca ngu, bung ca ngli, ca ngii zuke)
Sushi Bluefin Tuna 3pcs

(Tuna fatty, Tuna back meat,

Tuna back meat sauce zuke)

X =g (BEZ, M4, Hel M)




AECBFRECEY (1p) 74K

Sushi ca ngii DD (Akami) (1p)
Sushi Bluefin Tuna (Back meat) (1p)
x| ==(EA) (17D

xKF<ADrOIZEY (1p) 84K

Sushi bung ca ngii BD (1p)
Sushi Bluefin Tuna fatty (1p)
x| FEE ZEHSA,

S (18)

£FC3I2%Y (1p) 34K

Sushi ca ngii (1p) e
S:ss;wl'll'tf:a%gp) : f
A =9 (") 4 i
fOY—FEVIZEY (1p) 44K

Sushi bung ca hai (1p)
Sushi Fatty Salmon (1p)
EZ AN =8 (1A)

SBEICE
Sushi luan (1p)

Sushi Eel (1p)
ol =8 (1™)

Y (1p) 34K

Zf=I=#¥ Y (1p) 39K

Sushi ca mu (1p)
Sushi Grouper
Fol =g

THEECABRBICE

Y (1p) 74K

Sushi ca ngii BD zuke (Akami) (1p)

Sushi Bluefin Tuna sauce zuke (Back meat) (1p)
SR aRle B (X A ) (1 &)

SHAECABROEY (1p) 84K

Sushi bung ca ngui BD zuke (1p)
Sushi Bluefin Tuna fatty sauce zuke (1p)

XMo| Ahx| =2 x4 (1) '

SHECBIZEY (1p) 34K

Sushi Tuna sauce zuke (1p) {3 .
el &x| Lzlzl (13) 1 E S
i {4 Lo T

Sushi ca ngii zuke (1p) ‘Jfg

$—EV(ZZY (1p) 34K

Sushi ca hai (1p)
Sushi Salmon (1p)
o:|0.| xul- 1x—|

ZUI=#Y (1p) 34K

Sushi tém (1p)
Sushl Shrimp (1p)
o _;F_tll- 1x-l

E=TIZZ Y (1p) 49K

Sushi so diép (1p)
Sushi Scallop (1p)
Zte(dl =g (18)




AvFHICEY (1p) 44K

Sushi so da (1p)
Sushi Surf Clam (1p)

2afxo) x8 (18)

LWAIZEY (1p) 34K

Sushi muc (1p)
Sushi Squid (1p)
2 =g (13)

EFIZEY (1p) 9K

Sushi tring (1p)
Sushi Sweet Omelet (1p)
Az =EF(1H)

(W< >EME (1p) 59K

Sushi cudn trdng ca hoi (1p)
Sushi Salmon Roe Gunkan (1p)
HojY ZEt=Eg (1)

T

v+ < IAER (1p) 14K

FRE=CVIZFY (1p) 34K

Sushi ca trich ép tring (1p)
Sushi Herring Roe Vinegared (1p)

2ol E ol =% (18)

=2 I=¥ Y (1p) 34K

Sushi bach tuéc (1p)
Sushi Octopus (1p)

=0 =& (1F)

LHEEISZY (1p) 49K

Sushi saba ngam giam (1p)
Sushi Marinate Mackerel (1p)
AlHIAREE LIZ12] (1)

¥ bOEE (1p) 34K 5 ICEME (1p) 89K

Sushi cuén cau gai (1p)
Sushi Sea Urchin Gunkan (1p)
AL ZetxzHE (1)

Sushi cudn bung ca ngii+hanh (1p)
Sushi Tuna with Onion Gunkan (1p)
CF &Rt = BhmEE (1)

LU-> CEE (1p) 34K AFEE (1p) 44K

Sushi cudn ca ngii mayonnaise (1p)
Sushi Tuna with Mayonnaise Gunkan (1p)
Axlote 2= (1H)

Sushi cudn trdng ca tuyét (1p)
Mentaiko Gunkan (1p)
Hat ZetEdr (13)

Sushi cudn trdng ca chuén (1p)
Sushi Fly Fish Eggs Gunkan (1p)

2R 2 (18)



#K#EE (6p) 79K

Com cudn ca ngil maki (6p)
Tuna Maki (6p)
ZX| ot7(d=g) (6F)

Rh¥ kO (6p) 79K

Com cudn bung ca ngii + hanh maki (6p)
Tuna with Onion Maki (6p)
SEIRRRSCIEF ] (=Palf WL (6 X)

H—E2&EZ (6p) 79K

Com cudn ca hai (6p)
Salmon Maki (6p)
oo ot (6H)

ME%E = (6p) 64K

Com cudn dau tudng Ién men (6p)
Natto Maki (6p)
ZE 0O17] (67)

Mo [EEE (6p) 49K

Com cudn dua leo (6p)
Cucumber Maki (6p)
7ot ot7) (67)

B CBEXBEE (6p) 189K

Cam cudn ca ngii BD maki (6p)
Bluefin Tuna Maki (6p)
SIC2tol ozl (6 :l)




75 vl
SUSHI

Cdm cudn luon (8p)

Eel Roll (8p)
205 (8H)

TRARSHE
o—JL (8p) 199K

Com cudn ph bd va ludn (8p)

Avocado Eel Roll (8p)
OtE7t= Fof E (8H)

#Y7 4 L=7O—JL (8p) 149K

Com cudn california (8p)

California Roll (8p)
AMe|ZL|ot E (8F)

RYY—EUF—X
A —JL (8p) 159K
Com cudn ca hadi phé mai (8p)

Seared Salmon Cheese Roll (8p)
=2 80 xX|=F (87F)

Com cudn ca hdi x6t mentaiko (8p)

Salmon Roll with Mentaiko Sauce (8p)
HEt AAS ZASo.A0IE (8F)

TIET540—) (8p) 149K

Com cudn tdm chién xu x6t cay (8p)

Shrimp Tempura Roll (8p)
MeEd & (81)

L4 > H&—o—J (8p) 129K

Com cudn cau vong (8p)
Rainbow Roll (8p)
dioid L = (874)
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BEER & COCKTAIL & WINE

HyRO&EE—L
Bia tugi
Sapporo Draft Beer

e PULIES

2A4H—-—E—-L
Bia tiger

Tiger Beer

Eto|7{ Bz

4T E—-L
Bia sai gon
Saigon Beer

AOIB 2

N RV E—IL
Bia heineken
Heineken

stoluzl oz

HyRO EF7RT—

Sapporo Beer Tower

Sapporo Beer Tower

MELE BZ ELY

i .lu,‘

H_ﬂnekei'

39K

39K

39K

39K

259K

88 (60mho v & 79K ‘
Rudu ma (60ml) q
Umeshu (60ml)

oA (60ml) 202

188 (60ml)KEIY 79K

|

| 1858 (60ml)Y — £2 Y 79K

O &2 (60ml) =Et7|

A2
Umeshu (60ml) pha nudc
Umeshu (60ml) water

Umeshu (60ml) pha soda
Umeshu Soda (60ml)
Of &z (60ml) ACHELY]

BEGR L) 909K |
Umeshu (720ml Bottle)
Umeshu (720ml) Bottle

HAFE ()

274> - 79K
Rugu vang trang (Ly)
Glass of White wine
SIO|E 242! (%)

535274 V()
Rudu vang dé (Ly)
Glass of Red wine

A= ool (7 - ﬂ'

B el Ry e 19K
Gin and Tonic ‘

EFEX3AZ1—-) 79K |
Moscow Mule

Jacob’s Creek Red (Bottle) 999K

Jacob’s Creek White (Bottle) 999K




AL

SHOCHU

LEY T —
Rudu shochu chanh
Soju Lemon

gl ALY

BENA
Rugu shochu tra xanh
Green Tea Hai

=X} 5}0]

J—0O2/NAg
Rugu shochu Oolong
Oolong Tea Hai

<& ot0]

>3 (60ml)
Rugu Kinmiya (60ml)
Kinmiya (60ml)
Z10|0oF (60ml)

* > 3+ (60ml) K& Y
Kinmiya (60ml) pha nudc
Kinmiya (60ml) water

Zlo|of (60ml) SELY|

F > =¥ (60ml) FEY
Kinmiya (60ml) tra xanh

Kinmiya (60ml) green tea

Zlojok (60ml) SXIEt7|

64K

64K

64K

69K

69K

69K

EEE GOmM)Oov sy
Kurokirishima (60ml)
Kurokirishima (60ml) rock

2272l Alot (60ml) 2ci2t

| EEE (60ml) XY
Kurokirishima (60ml) pha nudc
Kurokirishima (60ml) water

T=7|2|Al0t (60ml) =EF7|

|

' EBE 60ml) v—4%ZY
Kurokirishima (60ml) pha soda
Kurokirishima (60ml) soda

T=7|2|Al0t (60ml) ALCHELY]

EBE (720ml K b )
Kurokirishima (720ml Bottle)
Kurokirishima (720ml) Bottle

F27|2|Al0F (720mIH)

139K

139K

139K

1.219K

SHOCHU %
A

*2X¥ (60ml) vV—4EY 69K
Kinmiya (60ml) pha soda

Kinmiya (60ml) soda

Z10|oF (60ml) ACIE}LY|

22 (720ml K b) 759K
Kinmiya (720ml Bottle)

Kinmiya (720ml) Bottle

Zlojof (720ml &)

JINRO F + £ R JL fresh (360ml) 139K
Rudu Soju Jinro CHAMISUL fresh (360ml)

JINRO CHAMISUL fresh (360ml)

T2 F0o|& = Al (360ml)

JINRO F + 139K
) —/7 l/ 7° (360ml)

Rudu Soju Jinro Nho (360ml)

JINRO CHAMISUL Green Grape (360ml)

X2 20|E ML (360ml)

JINRO F¥ 2 RAJ E—F (360ml) 139K
Rudu Soju Jinro Bao (360ml)

JINRO CHAMISUL Peach (360ml)

X2 Fo|& &0} (360ml)

&

(vevs Z (60ml)
lichiko (60ml)

lichiko (60ml) rock
0|0|X|Z (60ml)

(vivE Z (60ml) KEI Y 149K
lichiko (60ml) pha nudc

lichiko (60ml) water

0|0|X|Z (60ml) SEI7|

LvysZ (60ml) v —4EY 149K
lichiko (60ml) pha soda

lichiko (60ml) soda

O|O|X|= (60ml) ALCIEL7|

(VB T (720ml A RaL)  1.359K
lichiko (720ml Bottle)

lichiko (720ml) Bottle

0|0|X|2 (720mIH)

149K




IAAF —&HANH

WHISKEY & SAKE

WHISKEY

A7

Whiskey Jim Beam Soda (30ml)
' Whiskey Jim Beam Soda (30ml)
stol= (= &) (30ml)

Suntony Kaku Highball (30ml)
Suntony Kaku Highball (30ml)
AtE2| Zh 5tol= (30ml)

B h)—014 A% —
Bl Gom)oysy
Suntony Whisky (30ml) rock
Suntony whiskey (30ml) rock

AtEE| A7 ZH (30ml) 2Ci2

Bohb)—U14RAF—
AR (30ml) KEIY
Suntony Whisky (30ml) + nudc
Suntony whiskey (30ml) water

LMEE| AT 2H (30ml) SEH|

N KR—I (Jim Beam) (30ml)

B M) =N K= (30ml)

}N k lh I"!"'a"l
wam

89K

89K

89K

—

B b= AF—
AR (30ml) v—4ZY
Suntony Whisky (30ml) +soda
Suntony whiskey (30ml) soda

MEZ| AF| ZHH (30ml) ALCHERY|

B h)—UA4 A F—
Al ARk

Suntony whiskey (bottle)
Suntony whiskey (bottle)

MED A7 ZH ()

Sywly =TI (30ml)
Rugu JACK DANIEL'S Whisky (30ml)
JACK DANIEL'S Whisky (30ml)
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JACK DANIEL'S Whisky (Bottle)
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MACALLAN 12 YEARS OLD (Bottle)
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Ballantines 17 Years Old (Bottle)
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AfRH TS BE  300ml
Kubota Senju Ginjo 720ml
JBLGRIAERE 300ml

Hakkaisan Tokubetsu Honjouzo
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ExEh s 720ml
Dassai 45
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Dassai 39
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SOFT DRINK & DESSERT
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Tra den sudng sao Sprite Nudc chanh soda
Black Tea with Grass Jelly Sprite Lemon Soda
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Tra sam mi trom Soda gling Tra xanh nong
Herbal Tea with Malva Nut and Ginseng Ginger Ale Hot Green Tea
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Tra tic xi muodi Nudc cam Tra xanh da
Kumquat Tea with Preserved Plum Orange Juice Ice Green Tea
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Tra sen nhan nhuc Nudc ép dua hiu Tra Oolong
Lotus Tea with Dried Longan Watermelon Juice Oolong Tea
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Tra dao hat chia Nudc ép tham Nudc soda
Peach Tea with Chia Seeds Pineapple Juice Soda
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Coca Cola Nuéc chanh Nudc loc aquafina
Coca Cola Lemon Juice Mineral Water
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Coca Light
Coca Light
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ﬁ Trai cay pafe Banh flan !.f
Fruits Parfait Homemade Pudding
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Kem Banh Mochi Dau ‘
Ice Cream Yukimi Daifuku with Ice Cream
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Pudc phuc vu ban la niém vui to bu’ clia ca team nha hang.

Hy vong ban da an ngon, uéng vui va cé nhirng phut giay chill hét ca!

Néu ¢ gi chua 6n, dirng ngai “méach nhd” dé tui minh ngay cang ngon lanh hon nhé.
Vé chuyén rugu “tu mang di nhau”:

Rugu vang/ rugu manh dudi 750ml: 250.000d/chai
Tu 750ml ~ 1800ml: 350.000d/chai
Bia/ cac loai khac: 20.000d/lon hodc chai

(Nh& béo trude véi tui minh dé chuén bj ly dep nhal)
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BRELAARDRIZ AT v ZIZOEENTTWREITET LMD £7.

TECDE D FHAARETERL THB D £7.

T A2 AEN) Y (150mIAR ) 178 250,000 VND
7 A2 A v (750ml~ 1800ml): 17 350,000 VND
E— « FOMDERAY): LA F 72 1%45)20,000 VND
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It's been a true joy for our whole team to serve you today.
We hope you had a delicious, relaxing, and joyful time here!
If anything didn't quite hit the mark, please don’t hesitate to let us know - we're always
looking to improve and make your experience even better.
+ About Bringing Your Own Drinks
We do allow outside drinks with a small corkage fee as follows:
Wine/ Spirits (750ml — 1800ml): 350,000 VND per bottle
Beer/ Other Drinks: 20,000 VND per can or bottle

Kindly let our staff know in advance so we can prepare
the proper glasses for you!




