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PATE EN CROUTE

370

“Ta Phin" black pork, foie gras, button mushroom confit

SAPA TROUT TARTARE 100G
Shallots, avocado, lumpfish caviar

PAN-SEARED FOIE GRAS

370

350

Brioche, chives, caramelised figs, port wine sauce

CHARCUTERIE PLATTER

650

Foie gras terrine, “Ta Phin” black pork rillettes,

serrano ham, chorizo, salchichén

SAPA TROUT SASHIMI

350

Rice paper, shiso leaf, sour leaf, lime juice, wasabi dipping sauce

KL LS PATES )W
SAPA TROUT RAVIOLI 490
Salmon roe, bouillabaisse sauce
TORTELLINI FORMAGGI 490

Assorted cheeses: Comte, Cheddar,
Emmental, Parmigiano Reggiano,
mustard leaf, basil cream sauce, truffle oil

LOBSTER & SQUID INK FETTUCCINE 750
Semi-dried tomatoes, lobster shell cream sauce,
Porcini mushroom, Parmigiano Reggiano

BOLOGNESE 330

Minced Australian beef, Parmigiano Reggiano

NAPOLITANA 260

Tomato, assorted herbs, Parmigiano Reggiano

PATES AUX LARDONS 330

Smoked bacon, Emmental cheese, créeme fraiche
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Served with
shoestring fries

CHIC AUSTRALIAN BEEF
CHEESEBURGER | 400
Caramelised onion jam,
aged orange Cheddar cheese,
smoked bacon, red onions

CROQUE-MONSIEUR/MADAME | 350

N Torchon ham, Emmental cheese, ’

\ Mornay sauce (7
HE—\_ /#\ .

SCEEETTEDY
SHOESTRING FRIES 180
SAUTEED HMONG MUSTARD LEAF 150
Sapa sausage, garlic, chili, fish sauce
BOILED CHRYOTE 150

Salt, sesame, peanuts

DEEP-FRIED STERMED RICE IN BAMBOO 100
Salt, sesame, peanuts
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LES SALADES
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LOBSTER SALAD

Potato confit, frisée, lettuce, lemon dressing
CEASAR SALAD

Anchovies, Parmigiano Reggiano, bacon

with your choice of protein:

Grilled Sapa Highland Chicken Breast (120g)
Grilled Tiger Prawns (5 pieces)

Seared Sapa Trout (100g)

NICOISE SALAD

Tuna, haricots verts, potatoes, mustard dressing

COBB SALAD

Chicken breast, blue cheese, boiled egg, avocado,

bacon, honey grain mustard dressing

«

LES SOUPES

650

220

260
370
390

330

330
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FRENCH ONION SOUP | 260

Beef marrow jus, brioche, Comté cheese

LOBSTER BISQUE | 450

Tarragon, white wine, lumpfish caviar

SAPA WILD MUSHROOM SOUP | 260

Mascarpone cheese, truffle oil

LES POISSONS

2D

lumpfish caviar
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Your choice of sauce:

Green pepper sauce | Red wine sauce | Black truffle jus

AUSTRALIAN BEEF STRIPLOIN 250G

950 | 30 MINS

Sapa mushroom duxelles vol-au-vent,
mashed potato, pink salt, peppercorn, café de Paris

AUSTRALIAN BEEF PITHIVIER

960 | 30 MINS

Fillet mignon, foie gras, baked in puff pastry

AUSTRALIAN T-BONE DE BOEUF 700G
1,850 | 30 MINS | GOOD FOR 2

Roasted garlic, grilled asparagus, potatoes, café de Paris

EYE OF LAMB 160G
790 | 30 MINS

Parsnip purée, ratatouille rolls, rosemary jus

SAPA FILLET DE TROUT 180G
Burnt Ha Long oyster, braised black lentil,

GRILLED SAPA STURGEON 180G

“Méc khén” seeds, broccoli, steamed rice

FILLET DE BLACK COD FISH 160G

Burnt leek, almond cauliflower mousse,

AN orange red wine sauce

550

450

890
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) 300G/CLAY POT
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Z BRAISED BLACK PO

== { CHEF'S SIGNATURES ) ==

French duck, baked white beans, Toulouse sausage, pork ribs

MAGRET DE CANARD 250G | 600 | 30 MINS
Dry-aged duck breast, potato terrine, carrot purée, "hat doi” jus

SAPA WILD QUAIL | 600 | 30 MINS
Pistachio, beetroot, pumpkin miso purée, port wine sauce
FRENCH BABY CHICKEN WITH FOIE GRAS STUFFING
1,100 | 30 MINS | GOOD FOR 2
Chorizo, truffle mashed potato, chickpea salad, chicken jus

SCALLOP FRIED RICE | 350

Egg, scallop, asparagus, spinach 1§ Mushrooms, “sa t&" sauce, A
CHEESE FONDUE SAVOYARDE \ seasonal vegetables 1
2,000 | 30 MINS | GOOD FOR 2 H—\ ,ﬁ‘%\ /7

Cold cuts, potatoes, garlic croutons

CASSOULET | 890

FRESH SPRING ROLLS

Prawn, black pig, noodles, coriander, carrots

“PHC BAC HA” (CHICKEN/BEEF)
“Bac Ha" fresh rice noodles, “Mudng Khuang”
chili sauce, fried breadsticks

DRIED BUFFALO SALAD
Carrot, winter melon, cucumber,
green papaya, sweet & sour fish sauce

SAPA STURGEON/TROUT BROTH

Tamarind, pineapple, spring onion

BRAISED SAPA STURGEON

Fermented soya bean, galangal,
caramelised sugar, fish sauce

RK

220

250

250

250

550

400

Coconut juice, shallots, fish sauce

STEAMED SAPA BLACK PORK

Lemongrass, chili, fish sauce

400

— 7"

—=v=
| s(\Dﬂ I-IO")O, {

1,500

SAPA STURGEON/TROUT HOTPOT
Spicy & sour broth,
seasonal vegetables

BEEF FLANK SPICY HOTPOT

AR
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Prices are quoted in (,000) Vietnam Dong and subject to 5% service charge and current VAT rate.
Please inform your server if you have any food allergies.
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TANG 10

11AM - 10PM

' CHIC MENU:

N

BRASSERIE DINI
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PATE BANH Mi NUONG

Thit Ign den ban Ta Phin, gan vit Phdp, ndm m& niu chdm

CA HOI TRON KIEU TARTARE 100G
Hanh tim, trdi bo, triing ca vay

GAN VIT PHAP AP CHAO
Banh my, 13 he, trai sung, sét rugu port

DIA THIT NGUOI TONG HOP

Pate gan vit Phap, thit heo den Ta Phin nau cham, thit heo mugi

Tay Ban Nha, xtc xich cay chorizo, xic xich salchichon

GOl A HOI SAPA
Banh tréng, tia td, |4 chua, nudc c6t chanh, mu tat xanh

N NN\

370

370

350

K>

650

350
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SA LAT TOM HUM 650
Khoai tdy ndu chdm, xa lach xo&n, dau chanh
SA LAT HOANG DE 220

Ca com ngdm dau, phd mai Parmesan, thit ba chi xdng khoi
Phuc vu kem céc loai thit:

Uc ga Sapa nudng (120g) 260
Tém su nudng (5 con) 370
Ca hdi Sapa nudng (100g) 390
SA LAT CA NGU KIEU PHAP 330
Ca nglr nudng, dau Phép, khoai tay, sét mu tat

SA LAT (C GA KIEU MY 330

Uc ga, phd mai xanh, tréing ludc, trai bo,
thit ba chi xéng khdi, s6t mat ong mu tat

&K< MUV >N &< MON sup

>N &L cacmonca Hyy

MY Y RAVIOLI VOI A HOI 490 SUP HANH KIEU PHAP | 260 A HOI SAPA NUONG 180G 550
Triing ca hdi mudi, sét xuang ca ham rau ci Nuéc cét tuy bod, banh mi brioche, phd mai Comté Hau Ha Long, dau lang ham,

., , R . N N tring ca vay
MY Y TORTELLINI VOI PHO Mal 490 . SUPKEMTOMHUM[450 o )
Phé mai téng hgp: Comte, Cheddar, La ngai giam, rugu vang trang, triing cé vay CA TAM SAPA NUONG 180G 450
Emmental, Parmigiano Reggiano, 1a mu tat sUP KEM NAM RUNG SAPA | 260 Hat mac khén, béng cai xanh, com

s6t kem hiang qué, dau ndm kim cuong den

MY Y FETTUCCINE MAT MUC VA TOM HUM 750

Phé mai Mascarpone, ddu ndm kim cuong den

THAN CA TUYET DEN NUGNG 160G 890
‘ T&i tdy nuéng, béng cai tréng nghién,

Ca chua s8y, ndm Porcini, s8t kem tdm hum, 77
phé mai Parmigiano Reggiano

MY BOLOGNESE 330
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S s6t rugu vang dé va cam
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Thit bo Uc, phd mai Parmigiano Reggiano ( “0“ ‘\\UONG ch p’f’ | <<<<< DAC sAN $ap4 >>>>>

MY NAPOLITANA 260

Lua chon sét an kém:

yv.
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! S S&t tiéu xanh | S5t vang dd | S8t nam kim cuong den GOI CUON TOM VA THIT HEO 220
Ca ch'ua tudi, thdo moc, phd mai Parmigiano . L Tém, thit Ion den, bun tuoi, rau mui, ca rét
Reggiano THAN NGOAI BO UC 300G o
MY PATES AUX LARDONS 330 Nam Saom oni b SOPHUT PHO BAC HA (GA/BO) 250
Thit heo mudi xéng khéi, phé mai Emmental, am sapa phu banh ngan IGp nuong, khoa tay nghien, Sgi phé& Bac Ha, tuong 6t Mudng Khuong,
kem chua, mui tay mudi hdng, tiéu mac khén, bo cafe de Paris d6t mat qudy chién gion
s ot NOIBO UC | 960 | SOPHUT NOM RAU DON TRAU SAY 250
= ~—V— AN an phtie bo,gan vit Fhap, phd banh ngan iop Ca r8t, bixanh, dua chuét, du dd xanh,
/ | \ SUON BO UC CHU T 7006 nuéc mam chua ngot \
[/ . i | 1,850 | 30 PHUT | DANH CHO 2 NGUOI P
r / CQC ‘DQI DHN’./ k[p Toi bo 16, mang tay, khoai tay, bo cafe de Paris dét méat i/IH:EhcuZ Tdng‘la/ Egnllol.:'\ SAPA 250 \
Phucvukem THAN CUU NEW ZEALAND 160G . .
khoai ty sgi chién gion I 790 | 30 PHUT Vi CA TAM KHO TUONG BAN
. L | Cu cdi ngua nghién, mang tay nuéng, s6t huong thao (] 300G/NOI DAT SET 550
BURGER PHO MAI BO UC CHIC | 400 Tuong ban, riégng, dudng caramen, nudc mam
Mt hanh caramel, thit heo x6ng khoi, A\ 7\ L X , .
phd mai Cheddar vang, hanh tim LON BAN DEN KHO NUOC DUA 400
p - N ; ~ , Nudc dira, hanh tim, nuéc mam
SADWICH KIEU PHAP | 350 KK MON DAC BIET CU BEP TRUONG ) T
\ Jambon dui, phé mai Emmental, ) . . i I;(O,H,BH" PE" ';IHP MAC KHEN 400
\ s5t phé mai triing Mornay /] THIT HAM KIEU PHAP | 890 a, Ot, nudc mam
Bui vit Phép, dau trdng nuéng, xuc xich Toulouse, susn heo
H Y e\ Z . . ; "
=" 7\ = , UC VIT AP CHAO 250G | 600 | 30 PHUT g S\ =
) \ Uc vit 1én tudi, khoai tdy nghién, ca rét nghién, sét hat d&i /
2 ~ N : 3 ~ N
CHIM CUT SAPA | 600 | 30 PHUT ,7 N
N <<<<< MON qN NEM >>>>> Hat dé cudi, cl dén, bi dé nghién tuong, sét rugu port \_Q‘J sqp‘)q /
KHORI TAY SOI CHIEN GION 180 GA BAO TU PHAP NHOI GAN NGONG 1,500
. CAI MEO XAO LAP XUONG 150 e ich 1100 | 30 PHUT| DANH CHO 2 MGUOI LAU CA TAM/ CA HOI SAPA
A Xiic xich Sapa, tai, &t, nudc mim tc xich, khoai tdy nghién ndm, xa lat dau ga, nudc sét ga Nuc I5u chua cay, rau theo miia
- COM RANG SO DIEP MANG TAY | 350 o
'S\}IJ SAU Ll\JQC d5u ohéd 150 Tring ga, so diép, mang tay, cai bo xo6i LAU GAU BO CAY
B L&U PHO MAl THUONG HANG N Nemeatéreutheomia oy
COM LAM CHIEN MUOI VUNG 100 . oy ; ; \ 1
Mu8i, vitng, dau phéng . 2,0.0Q| 30 PHUT | DANH CHO 2 NGUOI
-r ’ j Thit ngudi téng hop, khoai tay, banh mi nuéng gion O\ Hb\ Y. -‘-
I Gig tinh bing nghin déng, chua bao gém 5% phi dich vu va VAT. \
Vui ldng théng béo véi nhdn vién néu Quy khach di ing vdi bat ky thanh phan nao cda dé an.
. | Z N\
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DESSERTS
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PHO MAI CHON LOC NHAP KHAU

Pho mai Brie, Bleu d’Auvergne, Beaufort, Comté

IMPORTED CHEESE WITH CONDIMENTS

Brie, Bleu d’Auvergne, Beaufort, Comté cheese

BANH NUONG NHAN TAO XANH UC
Cét banh ngan I6p, kem chua, kem béo

GRANNY SMITH

APPLE GALETTE

Baked puff pastry, sour cream quenelles, pastry cream

BANH KEM TRUNG DOT
20 !é‘p banh k(’-i'p, kem déau tay, duong nau
CREME BRULEE MILLE

20 layer crépes,

strawberry ice cream, brown sugar

BANH MACARON TRAI CAY
Hat dé cudi, dau tay, qua anh dao
RED FRUIT MACARON

Pistachios, fresh

strawberries, cherry confit

BANH SO-CO-LA MAROU

Kem chua, qud mam xdi

SOFT “MAROU

" CHOCOLRATE CAKE

Sour cream, raspberry coulis

BANH KEM SO-

S6-co-la Marou,

O-1A

kem boéng, s6-co-la

BLACK FOREST CAKE

“Marou” chocolate, whipped cream, chocolate sponge

Gig tinh bang nghin déng, chua bao gém 5% phi dich vu va VAT.

500

150

180

180

150

180

Vui long théng bédo véi nhan vién néu Quy khach di tng véi bat ky thanh phan nao cda dé an.
Prices are quoted in (,000) Vietnam Dong and subject to 5% service charge and current VAT rate.

Please inform your server if you have any food allergies.
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