UTAGE Tiroduglon

UTAGE la chuéi nha hang Nhat Ban véi ciia hang chinh dat tai duong Lé Thanh
Ton, Quan 1, TR H6 Chi Minh va da ma réng dén cac khu vuc dia phuong khac
tai Viet Nam. Véi phuong cham * ", chung toi
mang dén khong gian thuéng thac am thuc va d6 uéng chinh théng do dau
bép Nhat Ban giam sat, noi moi ngusi cé thé gap gé va két néi thong qua
nhiing khodnh khac tai “UTAGE" day y nghia. Hay dén va trai nghiém nét dep
van hda am thuc va tinh than hiéu khach caa 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 casual space where people can enjoy authentic cuisine and
drinks wpermsed’tgy_ﬂgpanes C'onnect‘through speaal -
of "UT:A ne rich




SKEWERS, CHARCOAL GRILL

AHOEREY SHHE(108) 219K

UTAGE xién nudng (10 loai)
Today's Assorted Skewers (10 kinds)
Q=9 BE WX|F0| (10E7)

BbdHERE 29K
Bui ga xién nudng
Grilled Chicken Thigh Skewer
St 5{ea WX 70|

Tim ga xién nudéng
Grilled Chicken Heart Skewer
5 AZ W1X|F0|

-t

{
SRR E 23K ¢
Mé ga nudng
Grilled Chicken Gizzard Skewer
st 29 mx|70|

D2 REREE 33K

Ga vién xién nuéng Sun ga xién nudng
Grilled Chicken Meatball # e Grilled Chicken Cartilage Skewer
Skewer (Tsukune) e AF x| 70|

BrravahE 29K

WSV 0EE ux| (ZF4Y])

\

XA LYEREE 23K

Phao cau ga nudng
Grilled Chicken Tail Skewer
5 mz|A mX|F0|

RREERE 23K & UEBERE 29K

Da ga xién nudng Xién cd ga nuéng
Grilled Chicken Skin Skewer = Grilled Chicken Neck Skewer

S #d mx| 70| St 24 W70

ST oEmE 23K
Tring cat nuéng

3 Grilled Quail Egg Skewer

@ H=2|Y mx|Fo|

(%

HHLNEBFEE 29K

Gan ga cuén ma chai
Grilled Chicken Liver Wrapped in Caul Fat
T2 ST YAISYO|




He g KBES

SKEWERS, CHARCOAL GRILL

SBEBRBE 47K

- Xién Luon nudng
% Grilled Eel Skewer

M ~io1 x| 70|

BANSADERE 33K

Thit heo ba chi xién
Grilled Pork Belly Skewer
EHX| o E4 1K F0|

: Nk L) = 29K
B4a o BkiE 33K —VBEnE
Xién ludi heo ‘ Lap xuéng nudng than

Grilled Pork Tongue Skewer Charcoal-Grilled Vietnam Sausage
ZHX| & 1mx|F0| \ A A|X| 1X|FL0|

BASS@EsE 33K

b

Xién chang diing heo
Grilled Pork Skirt Skewer
HX| erE4l W X|F10|

\

Sy
* 5 FHE 17K @‘ BEIZAIZ< 17K

Bau bp nudng . L= Téinuéng
Grilled Okra éﬁ Grilled Garlic
EEETE N o s

= BE 33K

Xién bach tuot
Grilled Octopus Skewer
=01 1X|F0|

\

ART ) TEEREZ 169K
Sudn non mat ong nuéng than FREHLLeH 99K

Honey-Glazed Grilled Spare Ribs
=2 g =HX[ZH| 0]

Ca tring nudng
Grilled Capelin with Roe
20| 7=t AIAFR 0]

H—EUMEDOFIEHRE 103K

P3u ca héi nuéng muébi 6t TAELDOREE 99K
Spicy Salt-Grilled Salmon Collar . . . .
S A2 So{Ha A 20| Vay Ca duoi nudng
Grilled Ray Fish .
tea| x|l=2fo| 29| i 5



®E 49K BHL AT b 49K

Dau nanh luéc Ca chua lanh

Edamame Cold Tomato
AEE H x7I2 EOIE

LT 49K hEbH % 59K
| —— Kim chi Rong bién tam vi
L Kimchi Chinese Seaweed
MzxZxw>5Y 43K 2%
Dua leo dap dap
Spicy Smashed Cucumber

=5t 20|22

iz L BT 53T 5 33K
s y 29 b

Mang tudi ham tuong 2

Seasoned Bamboo Shoots Tring cat tam vi
HB—FTFRARIv S 99K dd == Flavored Quail Eggs

ob o F2|e

Ca hai + ba ngam yuke %
Salmon Avocado Yukhoe i :L_._f,_..r,,r
10{3| Ot 7t N

WA DIEFE 79K

M3m muc B2y 45 113K
Salted Squid Guts
focbhaU 79K QEN Xz Hai san ngam yuke
N ) Seafood Yukhoe
Bach tuét wasabi SHALE AEfD|L
Octopus with Wasabij

=0 2PAHH|




RT bS5 4 69K

. Salad khoai tay
“. Potato Salad
ZX} M=

BEEY >4 139K

Salad hai san
Seafood Salad
SHALS M=

b—ECREBTFH IS 113K

Salad da ca hoi
Crispy Salmon Skin Salad

G0N £y M2l

BRESHTH 103K

Salad rong nho
Seagrape Salad
HICIZE = AMp{=




Flg+tvy FA (5 x3p) 689K
(RECAKRE, F<A, b0 —FY, (3,FET)

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)
ALAIOl ME A (6837 x 37)

(202 otzto|, &X|, 7|E% Ao, Stet, 7t2(H])

FlI&+ v kB (5x3p) 529K
(<3, bAY—FE2, 23, K487, FHB=V )

Sashimi Set B (5 x 3p)

(Ca ngi, Bung ca hoi, Bach tuéc, So diép,
Ca trich ép triing)

Sashimi Set B (5 x 3p)

(Tuna, Fatty Salmon, Octopus, Scallop,

Herring Roe Vinegared)

2E 3 MEB (5 x 3%)

(Ex, EE ¢0{, £0{, 7I2|H|, &0| E H0)

&% < BRGNS (5p) 369K

Ca ngll DD sashimi (5p) >
Bluefin Tuna Sashimi (5p) £
Xl " 2| (57)




< 5RIH (5p) 159K K& 7RIS (5p) 229K

So diép sashimi (5p) W.\j:r‘!? T —
Scallop Sashimi (5p) - g "
7teld] 3| (67) 4.

Ca ngii sashimi (5p)
Tuna Sashimi (5p)
ESPNIC] (5’.%1)5,.,

% —E VRIS (5p) 159K

Ca héi sashimi (5p)
Salmon Sashimi (5p)
AT

AHof 3l (5%) s

£ = #5 (5p) 179|<_

Ca mua sashimi (5p) 8
Grouper Sashimi
=1 AFA|O|

_!.. '-.w-y :

SRS (5p) 159K  im A v % BRS (5p) 219K
Bach tudc sashimi (5p) et : .

Octopus Sashimi (5p)
20| 3| (53)

So do sashimi (5p)
Scurf Clam Sashimi (5p) 458
Sa=7) 3 (5H) g

ToL

o4 —ECRIE (5p) 189I(

Bung ca hai sashimi (5p) xf‘-“‘:' e T

Fatty Salmon Sashimi (5p)
oo BIAF 3| (5X) (,/

FRH5=2 > (5p) 159K

Ca trich ép tring (5p)
Herring Roe Vinegared Sashimi (5p)
2ol = o 2 (53)

1 %S (5p) 159K

Muc sashimi thai sgi (5p)
Squid Sashimi (5p)

AN 3F (SI-I)..-]&"‘W. j’




RTbT754 69K Boh & (5P) 103K

Khoai tay chién Ga chién kiéu nhat (5P)
z?tatOEFrjl?S Fried Chicken (5P)
2PN 2 St Ft2tobAl (57H)

SEReoEHITY 79K

Sun ga chién
Fried Chicken Cartilage

=13 o E
1 ﬁ"e_ 'I‘chl

EFPE0FZTY (3P) 69K

Canh ga chién (3P)
Fried Chicken Wings (3P)
st 27 =12 @M R

IENXRS (3P) 113K

Tom Tempura (3P)
Shrimp Tempura (3P)
M =2 (37)

HiEZ 54 (3P) 13K

Hau chién xu (3P)
Fried Oysters (3P)
=2 54 (37h)




SEHrbEH/T
Da ga xién chién gion
Deep-fried Chicken Skin Skewers
& 723 52 3x

1P : 9K

10P: 89K

A—2OXRAEB 79K

B3ap chién Tempura
Corn Tempura

AAE
S HA

EALYEHZT 69K

Phao cau chién gion
Deep-Fried Chicken Tail
5 2|4 Jh2totA|

AVD =85 F 149K

Toém chay toi
Deep fried shrimp with garlic

ESVES H

BT LERE 69K

Dau phu tam bét chién
Deep Fried Tofu




EL&ZEF 79K

Tring cudndashi
Dashi-maki Tamago f,._ﬁ.
ChAlOLZ| A 2hetofegis

¥

REERF 89K
Banh xép chién
Gyoza

2ot

HEFHBEE 103K

Banh xeo nhat
Okonomiyaki
Q3 - 0|ot7|

MEN> =45 169K

Bo Wagyu Hamburger
Wagyu Hamburg Steak
ot HtAH|0|=

gy 4

x\.

EmROEEE 113K

Tring Cuén bap cai, thit heo
Tonpeiyaki
=H 0|07 |(H X117 A EZHEOl)




2RV AT—F 169K

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

BoEEkz 139K

Thit heo xao gling
Pork Ginger Stir-Fry
X227 4 F0

BAX LTS 113K

Thit heo xao kimchi
Stir-Fried Pork with Kimchi
SHx|lm7le 2l 2 .

= v =
g -' _#—

REGE O 113K

Nong heo x6t muéi hanh
Pork Toro with Scallion Salt
oAZ BHX| EE

ZERRDEH 79K

Rau muéng xao toi
Stir Fried Water Spinach
ZUH 8BS

Bl




ENRYHx

Ga sot Teriyaki
Teriyaki Chicken

$—EVRYME 139K VI AT

Ca hoi sot Teriyaki
Teriyaki Salmon
H0{ oot

BRGELS

FUOAVRBYAT-V v 79K

Tring non chay tai
ADEF—AXD BK/NS EZE 139K Garlic Teriyaki Chicken Ovaries

Ot HE ol2lok7|

Heo cudn ndm kim cham
Pork-Wrapped Enoki & Cheese
R|= WolMA ABUO| . 2k

Nghéu hap rugu
Sake-Steamed Clams
HEX[2F AHAE



LS4 AAL— 139K

f3 LAY

BET v Hi3K % Com curry Nhat pha tring
R Omelet Rice with Curry

oztolA 7ty

Com chién xa xiu
Char Siu Fried Rice
72 Hxn| 2o

¥ bOoF 113K

Com ca ngu xay + hanh
Negitoro Don

H7IE2 et S5 B F 199K

Com ludn EEEF 239K
Eel Don
2o S Com hai san

Seafood Don
afiAtE Fet

AUXRA 129K

Com Tom tam bot chién

Shrimp Tempura Bow!
Me HY B

BIZFY 45K

Com Nam
Rice Ball
Fojur
Z8R 29K i 3 L i
il rElS RIS 39K LEFTAYMEHISZEY 59K
Com tra T i .
Ric;n ik f/l?s% 2:)'30 Cdm nam nudéng ca com
: P Grilled Rice Ball with Whitebait

|AE|XP

_._._o:'_wlﬂfg ANBIA T} SE0{7t 12 =out

HE
=]




BiEEE 113K

Mi soba xao
Yakisoba
OFZ| AH}

BRES EA 13K

Mi udon xao
Yakiudon
07|12

RAEB S EA 139K

Mi udon tempura

Tempura Udon
s 25

Mi udon bo
Beef Udon

Any| 25

EE®RI—*2 139K

Utage shoyu Ramen
Utage Shoyu Ramen
SEHA 4% 2HH

HiH4 5 — A2 159K

UTAGE Tantan Ramen
UTAGE Tantan Ramen
SEFA| EtEtS}H

BLATDT—A2 159K

UTAGE Tonkotsu Ramen
UTAGE Tonkotsu Ramen
LEHH =3 = 2tul




BEIZEFEY £y b 559K

Sushi Set dac biét
Special Nigiri Set
AHAE xE ME

LEI2¥FY+Ey b 369K

Sushi Set
Sushi Set
A L7|e] ME

UTAGE3 EI=¥ Y 169K
(DHAESHHRE PO —EL EFRLT)

UTAGE Sushi 3 loai E
(ca ngli BD zuke, bung ca hoi, so diépl
UTAGE Sushi 3pcs (Bluefin Tuna sauce zuke,
Fatty Salmon, Scallop)

= 30 ("ol &, E27¢0], <72 d])

KFEFCBH3EIZEY 249K
GlN=N - Nelor=)

Sushi ca ngu BD 3 loai

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

(Tuna fatty, Tuna back meat,

Tuna back meat sauce zuke)

x| =2 (BEZ, HA, Hel HA)




AECBHREICEY (1p) 83K

Sushi ca ngii DD (Akami) (1p)
Sushi Bluefin Tuna (Back meat) (1p)
x| Z=(E4A) (18)

AFECAPIOIZEY (1p) 97K

Sushi bung ca ngii BD (1p)
Sushi Bluefin Tuna fatty (1p)
x| T2 SRS,

Sdidh) (18)

FCBI2EY (1p) 39K
"‘d‘ﬂ

Sushi ca ngii (1p)
Sushi Tuna (1p)
x| =¥ (F)

FOH—EVIZFY (1p) 49K

Sushi bung ca hoi (1p)
Sushi Fatty Salmon (1p)
EZ2 Ao =& (18)

5H%IZFY (1p) 39K

Sushi luan (1p)
Sushi Eel (1p)
o =H (1™)

[XzI=¥ Y (1p) 47K

Sushi ca mu (1p)
Sushi Grouper

o =g

SHEECBHRBIZEY (1p) 83K

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

Sushi Bluefin Tuna sauce zuke (Back meat) (1p)
AR ShxE=sHb (= L) (175)

S
SHEECABRAILEY (1p) 97K

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

XMo| Rhx| =2 X4 (1K) '

SHECBIZZEY (1p) 39K

Sushi Tuna sauce zuke (1p) | y o
el #x| Urlzl (18) § R :
] L

Sushi ca ngii zuke (1p) o “ffg
-

$—EI2€Y (1p) 39K

Sushi ca hai (1p)
Sushi Salmon (1p)
o:|o.| KI:II- 1x—|

ZUIZZ Y (1p) 39K

Sushi tém (1p)
Sushi Shrimp (1p)
_C'>_ _%(_téll' 1X'|

E=TICZEY (1p) 59K

Sushi so diép (1p)
Sushi Scallop (1p)
Zte|d] =% (18)




Ay FHICEY (1p) 49K

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

2R =8 (18)

LWAIZE Y (1p) 39K

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

EFIZFY (1p) 9K

Sushi tring (1p)
Sushi Sweet Omelet (1p
Az = (1A)

W< > EHE (1p) 69K

Sushi cuén tring ca hai (1p)
Sushi Salmon Roe Gunkan (1p)
o FEt=R )

[= R = |

Y

v+ IAER (1p) 17K

FRE=VIZEY (1p) 39K

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

2ol E ol =& (18)

f=CI2Z Y (1p) 39K

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

20 =2 (1F)

LHEEISZY (1p) 59K

Sushi saba ngam giam (1p)
Sushi Marinate Mackerel (1p)
AlHIAREE LIZ12] (17)

¥ ~OEE (1p) 39K 5 ICE#E (1p) 103K

Sushi cudn bung ca ngii+hanh (1p)
Sushi Tuna with Onion Gunkan (1p)
(18)

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

Cind Pk = gAY 2z (18)

ot & x|+t

LUo CEM (1p) 39K BEXFEMR (1p) 49K

Sushi cudn ca ngii mayonnaise (1p)
Sushi Tuna with Mayonnaise Gunkan (1p)
Exote 2=z (1)

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

2Ry 2= (13)

Sushi cudn trdng ca tuyét (1p)
Mentaiko Gunkan (1p)

Hah Aet=R (17D




BAFH)
SUSHI

gk % (6p) 89K

Com cudn ca ngil maki (6p)
Tuna Maki (6p)
x| ot7|(dx=g) (63)

¥ FO%% (6p) 89K

Com cudn bung ca ngii + hanh maki (6p)
Tuna with Onion Maki (6p)
o I @R-ISEAL kA V77 [ (6 )

-t &% (6p) 89K

Cam cuén ca hai (6p)
Salmon Maki (6p)
Hof ot (6%)

MmE%E= (6p) 73K

Com cudn dau tudng Ién men (6p)
Natto Maki (6p)
ZXE 0t7] (6%)

Mo [ZEE (6p) 59K

Com cudn dua leo (6p)
Cucumber Maki (6p)
Ztot otz (674)

B CBEXKEE (6p) 219K

Com cudn ca ngii BD maki (6p)
Bluefin Tuna Maki (6p)
Sorgolotml (6)




B3 vl
SUSHI

5#&%0—) (8p) 219K

Com cudn ludn (8p)
Eel Roll (8p)
A0 ==Ie)

—;» (8p) 229K

Com cudn phd bg va ludn (8p)
Avocado Eel Roll (8p)
Ot 7l &0l & (8F)

AV T x=70—) (8p) 169K

Com cudn california (8p)
California Roll (8p)
A ZLot & (8H)

RYY—FF—X
a—J (8p) 179K
Com cudn ca hdi phé mai (8p)

Seared Salmon Cheese Roll (8p)
=22 8o X[=F& (8FH)

Cam cudn ca hdi x6t mentaiko (8p)
Salmon Roll with Mentaiko Sauce (8p)
2 AAS HEQ GI0IS (8F)

IETI540—. (8p) 169K

Com cudn tdém chién xu xot cay (8p)
Shrimp Tempura Roll (8p)
M2Ed £ (88)

Com cudn cau vong (8p)
Rainbow Roll (8p)
HoER E (8H)



E— W& B 7T INRTA v

BEER & COCKTAIL & WINE

HyROEE—L
Bia tugi
Sapporo Draft Beer

PEPULIES

BA4H—E—-L
Bia tiger
Tiger Beer

Etol 7| oz

4TI E—-L
Bia sai gon
Saigon Beer

AOIB Bz

N RV E—-IL
Bia heineken
Heineken

stoluzl oz

HyRO E7R7T—

Sapporo Beer Tower

Sapporo Beer Tower

A2 WZ L

eineker

39K

39K

39K

39K

259K

#58 (60ml)KE Y

B8 (60mho v & 99K
Rugu ma (60ml)

Umeshu (60ml)

of & (60ml) 2Cf2t

oA (60ml) SEHY|

—
v i)
5
Umeshu (60ml) pha nudc
Umeshu (60ml) water

| i88 (60ml)v — ¥EY 99K

Umeshu (60ml) pha soda
Umeshu Soda (60ml)
DAz (60ml) ALCHERT|

BHGR L) 1.199K
Umeshu (720ml Bottle)
Umeshu (720ml) Bottle

A (%)

g5x74>B) - 89K
Rugu vang trang (Ly)
Glass of White wine
3I0|E 2t2l (%)

(-

N
BSR4 (KR) 89K
Rugu vang do (Ly)
Glass of Red wine | :

HE efel (T L

i

S bZyH e 89K
Gin and Tonic

FEAXAZa2-)L 89K
Moscow Mule

Jacob’s Creek Red (Bottle) 999K

Jacob’s Creek White (Bottle) 999K




BE

SHOCHU

LEYT —
Rudu shochu chanh
Soju Lemon

gl= AL

BENA
RUt_ju shochu tra xanh
Green Tea Hai

=X} 5t0]

J—a2/NAg
Rugu shochu Oolong
Oolong Tea Hai

To Ol'ol

x> 2 (60ml)
Rugu Kinmiya (60ml)
Kinmiya (60ml)
Zlo|oF (60ml)

232 (60ml) KEY
Kinmiya (60ml) pha nudc
Kinmiya (60ml) water

Zlojot (60ml) EE}7|

F > 3 (60ml) &3
Kinmiya (60ml) tra xanh
Kinmiya (60ml) green tea
Zl0|OF (60ml) SXIE}7|

REl Y

69K

69K

69K

79K

79K

79K

F3¥ (60ml) V—4EY 79K
Kinmiya (60ml) pha soda

Kinmiya (60ml) soda

Z10|0F (60ml) ALCIE}LY|

F IV (720ml K b) 839K

Kinmiya (720ml Bottle)
Kinmiya (720ml) Bottle
Zlojot (720ml &)

JINRO F ¥ = R L fresh (360ml) 149K
Rudu Soju Jinro CHAMISUL fresh (360ml)

JINRO CHAMISUL fresh (360ml)

T2 F0o|l& =Y Al (360mlI)

JINRO ¥+ =
gUy=245L— 7° (360ml)
Rudu Soju Jinro Nho (360ml)
JINRO CHAMISUL Green Grape (360ml)
2 Fo|& AZE (360ml)

JINRO ¥ = RJL E—F (360ml) 149K
Rudu Soju Jinro Bao (360ml)

JINRO CHAMISUL Peach (360ml)

X2 Eo|& E<0} (360ml)

149K

EEE 6G0mMHOvYy
Kurokirishima (60ml)
Kurokirishima (60ml) rock

F27|2|Alot (60ml) 22t

E8E (60ml) KEIY
Kurokirishima (60ml) pha nudc
Kurokirishima (60ml) water

TZ7|2|Al0F (60ml) SEL7|

E8E (60ml) v—4ZlY
Kurokirishima (60ml) pha soda
Kurokirishima (60ml) soda

T2 7|2|Al0F (60mI) ALCHELZ|

H E28BE (720ml 7K k)
Kurokirishima (720ml Bottle)
“ Kurokirishima (720ml) Bottle

|

TE27|2|Al0F (720mIH)

SHOCHU
=
T

119K

119K

119K

1.299K

o
&

Lvevs Z (60ml)
lichiko (60ml) ‘
lichiko (60ml) rock |
O|O|X|Z (60ml) ‘\;

(Lviv5 Z (60ml) KEIY 119K
lichiko (60ml) pha nudc |
lichiko (60ml) water !
0|0|X|2 (60mI) 2E}7|

LWvsZ (60ml) v—FEIY
lichiko (60ml) pha soda

lichiko (60ml) soda

O|O0|X|Z (60ml) ALCIEL7|

LVvB Z (720ml R biv)
lichiko (720ml Bottle)

lichiko (720ml) Bottle

0|0|X|2 (720mI=H)

119K |

1.299K




TA AT —&HAIH

WHISKEY & SAKE

WH ISKEY [

N1 R—J (Jim Beam) (30ml) 79K
Whiskey Jim Beam Soda (30ml)

| Whiskey Jim Beam Soda (30ml)

stol= (& &) (30ml)

B b)—B/NA K= (30ml) 99K
Suntony Kaku Highball (30ml)

Suntony Kaku Highball (30ml)

AtE2| 2t StolE (30ml)

YO M)—04A A F— 99K
Bl Gom)oysy

Suntony Whisky (30ml) rock

Suntony whiskey (30ml) rock

AtEE| 9AF| ZH (30ml) 2rCi2

B h)—014AF— 99K
AR (30ml) KE Y

Suntony Whisky (30ml) + nudc

Suntony whiskey (30ml) water

LEE| AT 2H (30ml) =EHY|

B h)—04 A F— 99K
Al 30ml) v —4ElY

Suntony Whisky (30ml) +soda |
Suntony whiskey (30ml) soda

LEE| AT 2HH (30ml) ACHERY|

B h)—04 X% — 2.399K
y=2F 0 ) 2 |
Suntony whiskey (bottle)

Suntony whiskey (bottle)

MEZ| A7 ZH (8)

vy =TI (30ml) 99K
Rugu JACK DANIEL'S Whisky (30ml) \
JACK DANIEL'S Whisky (30ml) ‘
& ChY (30ml) |

v ST KL 2.299K
JACK DANIEL'S Whisky (Bottle) ‘
JACK DANIEL'S Whisky (Bottle) [
™ CH A () |

RvAhAIV 12FE R ML 6.599K |
MACALLAN 12 YEARS OLD (Bottle) |

MACALLAN 12 YEARS OLD (Bottle)
i ZHEL 1219 (8)

RSU B4V ITE R 4199K
Ballantines 17 Years Old (Bottle)

Ballantines 17 Years Old (Bottle)
SHAIEFQI 174 ()

o

AfRH 5 IS 300ml 739K
Kubota Senju Ginjo 720ml 1.599K

NiBLISRIAERIIE 300ml 759K

Hakkaisan Tokubetsu Honjouzo

PSR MK KIS ER 300ml 799K
BExME AR5 720ml 1.799K

Dassai 45

R AR KISE 300ml 1.399K
Ex=%hsa 720ml 2.799K

Dassai 39
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SOFT DRINK & DESSERT

BEEY-—F7RT14—59K RFSA4F 39K LE> Y —4 49K
Tra den sudng sao Sprite Nudc chanh soda

Black Tea with Grass Jelly Sprite Lemon Soda

|22 X|OtM S24E| AZFOIE 2|2 &Lt

WFBFLTs— BIK PP vy—I—i 39K HHY (@) 33K
Tra tac xi mudi Soda gling Tra xanh néng

Kumquat Tea with Preserved Plum Ginger Ale Hot Green Tea

SAb OH& Xt TIXoll otzt2l (=xh)
FP7—F#kT14— 69K FL2PPa1—X  BIK @ 33K
Tra dao hat chia Nudc cam Tra xanh da

Peach Tea with Chia Seeds Orange Juice Ice Green Tea

X|OtM| =-&OtE] QHUX| FA =xt

X—r 39K R4 AV a1—2R 59K RHEZ 33K
Coca Cola Nudc ép dua hdu Tra Oolong

Coca Cola Watermelon Juice Oolong Tea

=a SHp = 25}

Coca Light . o
Coca Light NAFTyTINYa1—ABIK VY —4K 39K
— Nudc ép tham Nudc soda

ART14>T 39K  Ppineapple Juice Soda
Sting OIS FA EbARS
Sting o 7
AE LEYPa—2R 49K = xZ)Lo#+—4% 29K
Nudc chanh Nudc loc aquafina
ﬁ Lemon Juice Mineral Water
iﬁ = f= e o2 H
H
I ——— — — — = =
e~ DESSERT |
T |
| & TAR 69K EBRXET7 M RARKA 79K
“ ﬁ Kem Banh Mochi Dau f
Ice Cream Yukimi Daifuku with Ice Cream
ofo|A =z 2l w7/0] Cto|=7 ofo|A=E ZSY 1
I S |
| l BRRETY > 43K |
Banh flan
Homemade Pudding
l !‘ Enjol= 2g




-,
vEAGE | ||

Pugc phuc vu ban la niém vui to bu clia ca team nha hang.

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

Néu cb gi chua &n, dirng ngai “mach nha” 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 hoac chai

(Nh& béo trwde véi tui minh dé chuén bi ly dep nhal)

AHIX ZREW{EE S AR GlErE GRS T .0 594
BRESCBEEARELAT Y Y ZALEDQELEEZBBEILWEETELIN?
ELAMARICADE08D D FLES FUOBTIRICAY Yy 7EFTBENTIC LS
¢ HIAADBIBEIDONT

BRELABRDEIZAY Y ZIZOEENTTWEEIT T BN £7.

TECDE D FHAAREZTHEL TB D 7.

T A YA Y (T50mIRRE): 17K 250,000 VND
7 A AE) v Y (T50ml~ 1800ml):; 178 350,000 VND
E—L « FOMDERAY): IA(F 72 1%45)20,000 VND

FHOTKEEZLLDBRLELTBD 7!
"BEFEOBOL W BRI EDLEKDIETT.

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!




