\Y4 Grilled Mediterranean vegetables
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FROM THE GARDEN
Cac mon xa lat

VND
Classic Ceasar: Anchovy, crotitons, Parmesan 230
Xa lat Ceasar
vOi ca com, banh mi gion, phé mai Pac mo san
With bacon bites - Vo1 thit hun khoi 240
With grilled chicken - Voi ga nuong 250
With steamed prawn - Véi tém hap 250
With spices cured salmon - Véi cd héi wép gia vi 260
Marinated tomatoes Medium / Xudt nhé 260
Bocconcini, olive, basil, grissini Large / Xudt 16m 300

Ca chua wop: bocconcini, 6 liu, la hung, banh mi que

Medium / Xudt nhé 260
Goat cheese, spring onion, balsamic reduction Large / Xudt Ién 300
Rau nwong kiéu Dia Trung Hdi: pho mai sita dé, hanh xanh, xot Balsamic

Smoked duck salad: asparagus, quail egg, Medium / Xudt nhé 260

red onion, crouton, mustard dressing Large / Xudt Ion 300
Vit hun khoi: mang tdy, trimg chim cut, hanh tim, banh mi gion, xot mu tat
Cold cut platter 350
Paté¢, rillettes, dry sausage, ham, pickles
Dia thit ngugi cac logi: pa té, rilét, xuc xich kho, giam bong, qua muoi
SALAD SHAKER
Xa lat tron

VND260
Chef salad
White ham, Emmental, hardboiled egg, croutons, lettuce
Xa lat ctia Bép truong
Giam bong trang, Emmental, trung luéc, banh mi gion, xa lach
Salad Bo
Beef, lemongrass, lettuce, herbs, soy bean, vermicelli, fish sauce
Xa lat Bun bo: thit bo, sa, xa lach, rau gia vi, gida do, bun, nuéc mam
Nordique
Smoked salmon, hard boiled quail egg, red onion, cucumber, dill, lemon dressing
Xa lat Nordique

Cd héi hun khéi, trieng chim cit lude, hanh tim, dwa chudt, thi 1a, xot chanh

FLATBREADS & PIES

Banh mi vuong va banh nuwong
Pissaladiére 250
Confit onion, anchovy, black olive
Banh pizza hanh: hanh tdy om nhu, cd com, o liu den

Tian feuillette 250
Eggplant, zucchini, tomato, pesto

Banh rau xép lop: ca tim, bi tay, ca chua, xot hung toi
Salmon quiche 300
Cream, dill, red onion

Bdnh quiche cd hoi: kem, thi la, hanh tim

Parma Ham: tomato sauce, bocconcini, arugula, pesto 250
Banh Giam bong Pac mo

Xot ca chua, bocconcini, rau roc két, xot hung toi

Vegetarian quiche: carrot, leek, celery 220

Bdnh quiche chay: ca rot, t6i tdy, can tdy

Quiche Lorraine: bacon, onion, Gruyere 250

Banh Quiche Lorraine: thit hun khoi, hanh tay, pho mai Gruyere

Metropole pie: artichoke, goat cheese, oregano 280

Bdnh nuwong Metropole: ac ti so, pho mai sita dé, la thom oregano

H[}][]I Wetropole’s Century Specialty v Vegetarian option ﬂ

Price quoted in (,000) VND, subject to 5% service charge and 10% VAT
Gia tinh bang nghin dong, chwa bao gom 5% phi dich vu va 10% thué GTGT
To assist you in avoiding any allergic reactions you may be fm)ne Lo,
please let us know'should you have any food allergies on your arrival to the restaurant.
uy khdch vui long chia sé thong tin ca nhdn trong truong hop cé di vmg
voi bat ky logi thuc pham nao voi nhan vién nha hang khi dat ban an. Xin cam on!

hamboobar

SNACKS BY THE POOL
Cdac mon an nhe

Black Angus beef sliders: bacon, Emmental, tomato
Thit bo Angus bam nwong: thit hun khoi, pho mai Emmental, ca chua

Finger croque monsieur: ham, Emmental, nutmeg
Banh mi kep nwong nho: giam bong, pho mai Emmental, nutmeg

Finger croque truffle: Parma ham, Mozzarella, truffle
Bdnh mi kep nuwéng nho véi nam cu

Giam bong Pdac mo, pho mai Mozzarella, nam cu

Dim Sum: steamed and fried, soy sauce and chili

Mon diém tdm Dim sum: hap va ran, xot xi dau ot

Fish and Chips: sea bass, french fries, tartar sauce

Cd tiam bét rdn gion véi khoai tdy chién: cd vuoc, khoai tdy chién, xét tdc ta

V' Veggie sticks: crudités, yogurt, coriander dip
Rau ché que: rau twoi, rau lugc, xot sita chua rau mui

Japanese collection: sashimi, sushi, maki
Cdac mon an Nhat bdan: goi ca sashimi, com cuon sushi, maki

Crispy calamari: tartar sauce
Muec chién gion: xot tarta

Prawn tempuras: sweet chili sauce
Tom tam bot tempura chién: xot ot ngot

Hanoi spring rolls: fresh, deep fried or mixed
Nem Ha ngi: cuon, ran hodc ca hai

Chicken fingers: curry mayonnaise
Thit ga tam bgt chién gion: xot mayonnaise vi ca ri

Bacon & Cheddar croquettes: herbs mayonnaise
Khoai tdy tron thit hun khoi va phé mai Cheddar chién
Xot mayonnaise rau gia vi

SWEET CORNER
Cac mon ngot
Café liégois
Coftee ice cream, coffee granité, Mascarpone cream, speculos
Top up with espresso and milk foam
Ca phé liegois: Kem ca phé, kem da lanh vi ca phé, kem pho mai
Mascarpone, banh quy gion, expresso va sita danh bong

Mini tart: lemon, chocolate, fruit
Bdanh tac nho: chanh, sé co la, hoa qua

Macaron plate: 6 flavors
Bdanh macaron: voi 6 huong vi

Seasonal slice fruits: lime juice, salt, chili
Hoa qud twoi thdi lat: chanh, muoi, ot

Grand coffee: coffee, chocolate, macaroon, mignardises
Ca phé lon: ca phé, so co la, banh macaron, banh ngot nho

Caramelized banana tart: vanilla mousseline, grilled almond
Bdanh tac chuoi caramen: kem mousseline va ni, hanh nhan nuwong

Mango lover: mango, juice, sorbet, fresh, tapioca
Mon xoai: xoai twoi, nwoc xoai, kem thanh vi xoadi, tran chdau

Tiramisu in jar: Mascarpone, lady finger, cocoa, coffee
Tiramisu trong hii thuy tinh
Pho mai Mascarpone, banh sam pa, ca cao, ca phé

Pastry of the day
Bdnh ngot trong ngay

HOMEMADE ICE CREAM
Cac mon kem lam tai khach san

VND 70/ 1 scoop
VND 130/ 2 scoops

H[H]I Metropole’s Century Specialty v Vegetarian option ﬂ

Price quoted in (,000) VND, subject to 5% service charge and 19% VAT
Gia tinh bang nghin dong, chwa bao gom 5% phi dich vu va 10% thué GTGT

To assist you in avoiding any allergic reactions you may be ]pr()ne Lo,
ase let us know'should you have any food allergies on your arrival to the restaurant.
lease let us know'should you have any food allergies on s arrival to the restaurant
uy khdch vui long chia sé thong tin cd nhdn troni trmi'n% hop c6 di iing
voi bat ky loai thwe pham nao voi nhan vién nha hang khi dat ban an. Xin cam on!
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