
!  

{Experience the concept of « an nhau » the Vietnamese style drinking and eating  
culture, sharing small and larger plates with friends & family, eating with  

a bowl and chopsticks} 

3 dishes per person recommended 

START SHARING 

 Grilled okras* (v) 9 

Nems “Nénuphar” with porc (2pcs) 10 

“Banh-cuon” steamed rice pancakes with minced pork and crispy coppa 15 

Lamb wonton, smoked eel and chilli oil* 18 

Green papaya salad, rau ram and peanut* (v) 15 (whith jerky beef +4) 

Clams, coconut milk and kaffir lime* 19 

Venus clams with lemongrass pork and nuoc-mam butter* 18  

Dim-sum with pork, ginger, truffle and grapefruits 25 

Cauliflower, tofu, peanuts and lemon caviar (vg) 16 

Udon noodles with red curry and gambero* 25 

“Char siu” of chicken with 5 spice carrots 25 

Sea bass, bérnaise “nuoc-mam”, lotus and pak choi 25 

Hamachi, Granny Smith apple, gochujang and lemongrass 25 

Pork belly, tamarind, shellfish and parsnip 27 

“tiger crying”, Aubrac beef, fresh herbs and kriek 27 

Steamed rice 3,5 

IF YOU DARE 

Duck tongues, chili and lime* 10 

BEFORE LEAVING 

Vietnamese egg coffee, moka ice cream, custard siphon, and caramelized pecan nuts 11 

Mini Berliners and coconut sorbet (3pc) 11 

(v) vegetarian 
(vg) vegan 
 *  spicy 
(Please let us know if you have any allergies) 



DRINKS 

APERITIFS 

Autreau Brut Premier Cru, Champagne 13/70 

COCKTAILS 

SHOYA HIGHBALL (Bombay Saphire gin, shoya, peach, verjuice, CO2) 15 

YUZU MULE (Ketel One vodka, yuzu, ginger beer) 14 

HOJICHA LIBRÉ (Toki whisky, pandan, verjuice, hojicha, CO2) 15 

UBE-TAI (white rum, ube, orgeat syrup, lime, pineapple) 16 

CHAI NEGRONI (Roku gin, red vermouth, Campari, chai) 16 

MEZCAL SMASH (tequila, mezcal, agave syrup, Thai basil, lime) 16 

LITCHI HELIXIR (Ketel One vodka, lychee wine, Lillet< verjuice, St-Germain) 13,5 

ALAIN SOUCHONG (whisky Jameson, lemon, smoked black tea sirup) 15,5  

EXPRESSO MARTINI (vodka Ketel One, Vietnamese coffee, sweetened condensed milk) 15 

NON-ALCOHOLIC COCKTAILS 

FLOWER POWER (gin 0% Botaniets, tonic, jasmin syrup, lemon) 13 

GINGER-ZU (gin 0% Botaniets yuzu and ginger, verjus, syrup, eau pétillante) 12 

PINK SHAY (Bôtan juniper, peach, hibiscus, verjus, syrup) 13

BEERS 

Singha 5,5 

Fugushima IPA 6,5  

Samurai (Pale Ale) 6,5  

Pico Bello (Na) 6 

SOFTS 

«Soda Chanh Duong» lemonade: lime, soda, sugar cane syrup 4.5 

Fever Tree Tonic 4 

Fever Tree Ginger Beer 4 

Coke 3.5 

Coke Zéro 3.5 

Still water 50 cl 5 

Sparkling water 50 cl 5 



THE WINE 

WHITE 

Petit Chablis, (chardonnay), Bourgogne, France 8/45  
Pouilly Fumé, (sauvignon), Val-de-Loire, France 8/45  
Dexheimer, (riesling), Rheinhessen, Germany (n.) 8/45  

Pépin n7 (auxerrois, pinot blanc, riesling),Alsace,France (n.) 50 
Atypique (viognier), Val-de-Loire, France (b.) 55  

Château des Bachelards, (chardonnay), Beaujolais, France (b.) 80  
Luc Pélaquié, Lirac, (clairette, grenache blanc), Côtes du Rhône, France 50 

Dom. romaneaux, (roussane, viognier), Côtes du Rhône, France (n.) 62 
Dom. Courbet, Tradition “vieilles vignes” (chardonnay, savagnin), Jura, France (b.) 70 

Mischkultur, (traminer, grüner veltliner), Weinland, Autria (n.) 46 
Fehérburgundi, (pinot blanc), Burgenland, Autria (n.) 48  
Arenas de Santyuste, (verdejo), Galice, Spain (n.) 57 

Crasto, (verdelho, viosinho), Douro, Portugal 50 
7Radku, (welschriesling), Czecht (n.) 55 

ORANGE 

Ovella Negra, (malvasia, parellada), Catalogne, Spain (n.) 8/44  

Na (greko), Campanie, Italy (n.) 52 
Intergalactic, (welschriesling, chardonnay, grüner veltiner), Autria (n.) 48 

ROSE  
Tète rose, (gamay, grolleau), Touraine, France (b.) 7,5/40 

Mann, (riesling, scheurebe, regent), Germany (n.) 45  

RED 
Superglizer, (blaufrankisch), Burgenland, Autria (n.) 8/42  

P’tit Piaf, (merlot), Languedoc-Roussillon, France (n.) 8/45 
Le Clos du Caillou, (grenache, syrah, carignan), Côtes du Rhône, France (b.) 8/45 

Château des Bachelards, Petite Fleur, (gamay), Beaujolais, France (b.) 55  
La Marginale, (cabernet franc), Saumur, Val-de-Loire, France (b.) 95  

Fanny Sabre, (pinot noir), Bourgogne, France 95  
Dom. Ami Pommard Les Vignots “vieilles vignes”, (pinot noir), Bourgogne, France (b.) 157 

Pergolacce,(alicante bouschet, ciliegiolo), Toscane, Italy (b.) 50 
Château d’Arcole, (merlot, cabernet sauvignon), Saint-Emilion, France (b.) 75  

Les ricochets, (syrah, merlot, cabernet franc), Languedoc-Roussillon, France (n.) 50 
Les Creisses (cabernet Sauvignon, Grenache, Syrah), Pays d’Oc, France 55 
Oiseau Rare, (grenache, carignan), Languedoc-Roussillon, France (n.) 60  
Les Brunes, (cabernet sauvignon, syrah ), Languedoc-Roussillon, France 80  

Aurel, (mourvèdre, grenache), Languedoc-Roussillon, France 155  
Saint Jean, (grenache), Provence, France (n.) 62 

(n.) natural wine 

(b.) organic wine 



SAKE 

Niida Shizenchu             10/25/80 
     Kaze Daiginjo                          13/35/95 
     Mutemuka                               10/25/80 
     Kotobuki                               10/25/80 
 Le Vent         13/35/95 
 Kobe Beef        12/30/85 

 Suppai Umeshu        5 
Sake Yuzu        6 

Suppaï Umeshu

fruity

Sake Yuzu

Le Vent

sweet
dry

earthy

Niida Shizenchu

Kaze Daiginjo

Kotobuki

Mutemuka

Kobe Beef




