HOT FOOD
THUC AN NONG

o BREAKFAST ¢ BUOI SANG

Ha Noi Style Noodles Soup
With Freshwater Snail

Bun 6c Ha Noi

Chicken Noodles Soup

Phd ga ‘

Sticky Rice With Braised Pork
Xoi trang vai heo kho tau

e LUNCH » BUOI TRUA

Ha Noi Style Noodles
With Fried Spring Roll
Bun nem ran Ha Noi

French Fries Khoai tay chién
Deep-fried Squid Muc chién
Deep-fried Chicken Ga ran

e ALL DAY ¢ CA NGAY

Sturgeon Fish Noodles Bun ca tam

Beef Noodles Soup Phd bo

Quang Nam Style Noodles
With Chicken
My Quang ga

Tourance Baguette
Banh my Tourance

Chicken Feet

With Kumquat And Lemongrass
Chan ga sa tac

Pork Trotters

With Kumquat And Lemongrass
Gio heo sa tac |
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V-SENSES COFFEE SELECTI
CA PHE V-SENSES TUYEN CHON

HOT TEA SELECTION
CAC LOAI TRA NONG

e Arabica

Taste: Light sour, sweet aftertaste, herbal aroma
Area: Cau Dat, Da Lat, Lam Dong Province
combined with cinnamon and clove

Color: Light brown, similar to amber

Vung trang: Cau Dat, Da Lat, tinh Lam Bong

Huong vi: Vi chua thanh, hau vi ngot, huong thom
cac loai thao moc két hgp nhu qué va dinh huong
Mau sac: Nau nhat nhu da ho phach

¢ Robusta

Area: Pleiku and surrounding highlands

Taste: Strong flavor, sometimes with dried fruit
and nut notes, sweet aftertaste

Color: Brown sugar or chocolate

Wung trong: Pleiku va cac vung cao nguyen lan can
Huong vi: /i dam, doi khi co thém huong vi trai cay
kho va sla hat, hau ngot

Mau sac: Giéng duong nau hoac so-co-la

¢ Blended | Phoi tron

Combination of Arabica and Robusta to balance
the two flavors

K&t hop gitia Arabica va Robusta dé can bang
gitra hai huong vi

ITALIAN COFFEE

CAKE
BANH

Donut Banh vong ran 28.000
Danish Banh nudng BDan Mach 28.000
Gateau Opera Banh opera 68.000
Cheese Cake Banh nudng pho mai 68.000
Apple Cake Banh tao nudng 68.000
Macarons Banh macaron 98.000
Cookies Banh quy 98.000
Tiramisu Banh ngot kiéu Y 98.000
Banana & Chocolate Cake 63.000

Banh nudng chudi va so co la

V-SENSES SIGNATURE DISH
MON AN DAC TRUNG

CA PHE Y

Americano 08.000
Espresso 58.000
Cappuccino 68.000
Latte 68.000

Choose your favorite flavor:Robusta,/Arabica,/Blended
Lua chon hat ca phé: Robusta/Arabica/phdi tron

COFFEE MADE IN VIETNAMESE STYLE

CA PHE KIEU VIET NAM

Black Coffee Ca Phé Den 48.000
Vietnamese Milk Coffee Ca Phé Stia 48.000
Vietnamese White Coffee Bac Xiu 48.000
Milk Coffee Popcorn Cloud 68.000
Ca phe slia bap

Iced Coconut Coffee Ca phé stia dua  68.000
Dalgona Cinnamon Coffee 68.000
Ca phé huong qué

V-SENSES SPECIAL
THUC UGNG DAC BIET

Espresso Salted Eggs Cloud 68.000
Ca phé trung mudi

Affogato Salted Eggs /8.000
Ca phé kem lanh tring mudi

Pink Cloud Olong 6i hong da xay 68.000

Thai Nguyen Tea Tra Thai Nguyén 68.000
Artichoke Tea Tra atiso 68.000
TWG Earl Grey Tea Tra Ba Tudc 68.000
TWG Chamomile Tea Tra hoa cuc 68.000
TWG Eternal Summer Tea 68.000
Tra thanh nhiét

FRESH JUICE

NUOC EP TRAI CAY

Coconut Nudc dua tuai 08.000
Orange Nudc cam 98.000
Watermelon Juice Nudc dua hau 48.000
Lime Juice Nudc chanh 48.000
MILK TEA
TRA SUA

Mango milk tea Tra sta xoai 68.000
Cherry earl grey milk tea 68.000
Tra stia Ba Tudc anh dao

FROZEN DRINK

THUC UONG DA XAY

Red Dragon Frozen 68.000
Thanh long do tuyét

Watermelon Frozen 68.000
Dua h&u tuyét

ICED TEA

TRA TRAI CAY

Tropical Fruit Iced Tea 68.000
Tra trai cay nhiet ddi

Earl Grey Orange Iced Tea 68.000
Tra Ba Tudc cam tuai

Olong Guava Iced Tea 68.000
Tra olong 6i hong

Earl Grey Spicy Tamarind Iced Tea 68.000
Tra Ba Tudc me cay

SOFTDRINK

THUC UONG NHE

Coke/Diet coke 48.000
Fanta/Sprite/Soda 48.000
Danh Thanh 48.000
Lavie 48.000

All Prices Are Quoted In Vnd And Subject To Vat And Service Charge
Tat Ca Gia Bugc Tinh Theo Vnd, Chua Bao Gom Thug Vat Va Phi Phuc Vu
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¢ Hanoi Snail Noodle Soup Bun 6c Ha Noi
Crafted by culinary artisan Doan Van Tuan with the
traditional recipe from West Lake. Tender rice noodles from
Quang Nam and fresh, crunchy snails from lotus ponds blend
in a clear, tangy broth made with fermented rice vinegar,
ripe tomatoes and signature spices - evoking the nostalgic
taste of old Hanoi.

Mon bun 6c Ha Noi do nghé nhan Doan Van Tuan
ché bién theo cong thuc truyén théng vung ven
Tay Ho. Sgi bun trang meém tu lo bun Quang Nam,
oc tuaoi gion ngot tu dam sen, hoa quyén trong
nudc dung trong veo chua thanh giam béng, thom
ca chua chin va gia vi ¢6 truyén - ggi nhd huong vi
Ha Noi xua.

¢ Thai Binh Fish Noodle Soup Bun ca Thai Binh
Crafted by culinary artisan Doan lan Tuan with a traditional
recipe from Thai Binh - Hung Yen. Golden-fried Dalat
sturgeon, firm and sweet, pairs with a delicately sour broth
from fermented rice vinegar, Quang Nam rice noodles, and
fresh local water celery - delivering a refined Northern
flavor that remains familiar to every palate.

BDuoc nghé nhan Doan Van Tuan ché bién theo
cong thuc truyen thong qué Thai Binh - Hung Yeén.
Cé tam Ba Lat chién vang gion, thit chac ngot,
hoa quyén cung nudc dung chua thanh gidm béng
va sgi bun Quang Nam, diém thém rau can ta tuoi
xanh - mang lai huang vi Bac B6 tinh t& nhung van
gan gti véi khau vi moi vung mién.




