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BREARFAST
- Set Menu -

Breakfast
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CONTINENTAL
VND 460

Mini bakery & bread basket
Honey, jam, butter
Fruit plate
Cereal & milk
Yogurt
Coffee, tea
Fresh juice

AMERICAN
VND 580

Mini bakery & bread basket
Honey, jam, butter
Hash brown
Grilled tomato
Egg: omelet, scrambled, fried, poached
Bacon, sausage, ham
Fruit plate
Cereal & milk
Yogurt
Coffee, tea
Fresh juice

- Served from 6.00 am to 12.00 pm -
- Continental Set Menu is served 24 hours -

Prices quoted in VND (,000), subject to 5% service charge & 10% VAT
Please kindly inform us if you have any food allergies 1
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BREARFAST
- Set Menu -

VIETNAMESE
VND 480

Pho soup: beef, chicken
Rice porridge
Banh cuon
Banh chung
Fruit plate
Coffee, tea
Fresh juice

FRENCH
VND 480

Mini bakeries & toasted baguette
Honey, jam, butter

Brioche “Pain perdu”

Fruit plate

Cereal & milk
Yogurt
Coffee, tea
Fresh juice

HEALTHY -
VND 480

Egg white omelet
Whole wheat toast
Low fat plain yogurt

Fruit plate
Coffee, tea
Detox juice

- Served from 6.00 am to 12.00 pm -
- Continental Set Menu is served 24 hours -

Prices quoted in VND (,000), subject to 5% service charge & 10% VAT
Please kindly inform us if you have any food allergies

Breakfast
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Milk

BREAKRFAST
- Ala Carte -

Whole, skim, soy

Yogurt
Plain, low fat

Jam, berries, red fruit, muesli

Cereals

Muesli, AlIBran, Coco Pops, Frosties, Corn Flakes

Egg

Boiled: 3 mins, 6 mins, 9 mins
Scrambled: tomato, herbs, onion
Fried: sunny side up, two sides

Omelet: ham,

Poached

White omelet

tomato, herbs, onion

FROM
THE BAKER

Bread Basket
Assorted freshly baked breads

Mini Bakery Basket
Croissant, pain au chocolat, raisin twist

Waffle, Pancake, French toast
Honey, maple, nutella, jam, compote

Donut

Chocolate, icing, almond

Muffin

Almond, chocolate drop, vanilla

Gluten-free Basket @

Madeleine, brioche, brown bread, plain bread

- Served from 6.00 am to 12.00 pm -

- Continental Set Menu is served 24 hours -
Prices quoted in VND (,000), subject to 5% service charge & 10% VAT
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Please kindly inform us if you have any food allergies
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BREAKRFAST
- Ala Carte -

COLD CUT & @ =
SMOKED FISIT

Regular 350
White ham, pate, duck rillettes, French salami

Pork-free 350
Dried beef, smoked chicken, turkey ham,
smoked duck breast

Cheese Plate 325
Cheddar, emmenthal, goat, brie

Metropole Smoked Salmon 410
Capers, sour cream, salmon egg, shallot, lemon

FROM VIETNAM %

Hanoi Pho Soup > 250
Beef, chicken

Sautéed Egg Noodles 290
Scallop, prawn, squid, coriander

Fried Rice 250
Chicken, pea, corn, omelet

Rice Porridge 160
Herbs, condiments

- Served from 6.00 am to 12.00 pm -
- Continental Set Menu is served 24 hours -

Prices quoted in VND (,000), subject to 5% service charge & 10% VAT

Please kindly inform us if you have any food allergies

e
(7]
©

Y-

4
©
[J]
—

om




o pe—
A p— b

e p—
e p—

b p—
e p—
e p—

e p—
A p—

b p—
b p—
b e b p—

b p—
A b p—

[N

J— I— — — — — — — J— — I— I— J— — — — — — — J— J— Jo— I— —
b e b p— . p—

b pu—
e p—

e pr—
e p—
e p—

N
A
A p—

D p—
D p—
e p—

e p—
D p—
D p—

I pr—
e p—
b p—

b p—
A p—
b p—

b p—
b p—
b p—

b e b p—
b e b p—
b p— b p—

b p—
b p—
A p—

N
e p—

e pr—
A p—
e p—

A
e p—
e p—

A p—
D p—

A b p— b p—
b p—
e p—

A p—
b p—

e p—

N p— p— p— N p— p— N — ) p— — p— ) p— — —, p— — N p— ) p— N — ) — ) p— — ) —, p— — j—
b p—

TN p— — p— p— — p— ) p— — — Y — ), — ) — p— ) — ) p— ) p— — ) — Y p—, — — Y —, — p—

—
b e b p—

e p—
S e p— — — p— — — —, — — —, — — —, — —, p—, — — p—, — — p—, — — p—

e p—
b p—

BREAKRFAST
- Ala Carte -

Breakfast

(- Breakfast Bites 90
Hash brown, grilled tomatoes, mushrooms,
baked beans

f Chipolata 150
Toulouse, chicken

i Bacon 120
Smoked, grilled

FROM
THE GARDEN

Fresh Fruit Plate 195
Mango, papaya, dragon fruit, watermelon,
pineapple

130
110

Fresh Juices
Orange
Pineapple
Carrot
Grapefruit
Papaya
Mango

Wellbeing Juices (seasonal) 150
Detox

Energizer

Anti-aging

Hot Beverages

Cappuccino, caffe latte, espresso 120
Tea 120
Hot chocolate 120

METROPOLE SPECIAL
Egg Coffee 150

- Served from 6.00 am to 12.00 pm -
- Continental Set Menu is served 24 hours -

Prices quoted in VND (,000), subject to 5% service charge & 10% VAT
Please kindly inform us if you have any food allergies 5
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OUR RESTAURANT
IN YOUR ROOM

S Dot :
et A oA AT E
£
]
L
SALAD 2
-
Classic Caesar 230
Anchovy, crouton, parmesan
With bacon 240
With grilled chicken 250
With steamed prawns 250
With spicy cured salmon 260
Nicoise (% 280

Tuna, green beans, olives, tomatoes,
corn, potatoes

Baby Heirloom Tomatoes (5 280
Bocconcini, tapenade

Lyonnaise 280
Frisée, poached egg, bacon, croutons,
mustard, red wine vinegar

CHEESE

French Aged Cheese Selection 390
Mesclun, mustard dressing, dry fruit

- Served from 11.00 am to 6.00 am -

Prices quoted in VND (,000), subject to 5% service charge & 10% VAT
Please kindly inform us if you have any food allergies 6
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OUR RESTAURANT
IN YOUR ROOM

- g A OO A=A

STARTERS

French Onion Soup 210
Traditional or in crust

Pumpkin Soup (5 240
Smoked duck, hazelnut, peppered Chantilly

Homemade Smoked Salmon 420
Capers, sour cream, salmon egg, shallot, lemon

Foie Gras Torchon 640
Onion marmalade, country side toast bread

MAIN COURSES

Roasted Cod Fish 750
Mini ratatouille, confit garlic, pesto

Dover Sole “Meuniére” 1700
Spinach, steamed potatoes, lemon

Black Angus Beef Rossini 1250
Foie Gras, brioche, potato gratin, truffle sauce

Australian Beef Tartar 5 685
Hand cut, capers, French fries

- Served from 11.00 am to 6.00 am -

Prices quoted in VND (,000), subject to 5% service charge & 10% VAT

Please kindly inform us if you have any food allergies
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OUR RESTAURANT
IN YOUR ROOM
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Yietnasnese Restanmrant

STARTERS MAIN 6
COURSES

Hanoi Spring Rolls
Fresh with prawns, deep fried
with pork or mixed
VND 275 Bun Bo Nam Bo
Sauteed beef, lemongrass,
garlic, shallot, vermicelli,

Banh Cuon ;
Rice pancake, minced pork, herbs, fish sauce
mushrooms VND 260
VND 250
Fried Rice
“Pho” Traditional Chicken, egg, peas, corn
Noodle Soup VND 260
Beef or chicken
VND 250 Bun Cha

Pork, marinated, grilled,
vermicelli, herbs, nuoc mam
VND 410
Wet Papaya Salad
Dry beef, fish sauce, chilli
VND 250 Noodles Sea Food
Prawn, scallop, squid,
SOy sauce, coriander
VND 290

Mango Salad
Crab meat, mint, sesame
VND 250

- Served from 11.00 am to 11.00 pm -

Prices quoted in VND (,000), subject to 5% service charge & 10% VAT
Please kindly inform us if you have any food allergies
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ON THI GRILL

Australian Beef Tenderloin 790

Wagyu Tenderloin 1,275 5
[
[

Lamb Chops 795 [a)
o
L

Organic Chicken Breast 400 2
3

Sea Bass - 450

Norwegian Salmon 480

Yellowfin Tuna 420

Tiger Prawns 550

SIDE DISHES SAUCES
VND 100
Potato gratin 3 Red wine
Seasonal vegetables (4 Thyme
French fries (S,I Pepper
Green bean Mushroom
Ratatouille @ Béarnaise @
Mash potato @ Lemon sauce @
Steamed rice @ Beurre blanc @

Penne Neapolitan

- Served from 11.00 am to 11.00 pm -

Prices quoted in VND (,000), subject to 5% service charge & 10% VAT
Please kindly inform us if you have any food allergies 9
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STARTERS ¢

Sea Bass Carpaccio
Orange relish, Arugula pesto
195 calories

Asparagus Wrapped with Prosciutto
Saffron yogurt dressing
190 calories

Veggies Fresh Rice Paper Roll
77 calories

MAIN COURSES 9

Herb Crusted Sea Bass
Cherry tomatoes, capers, balsamic vinegar
390 calories

Chicken Breast
Mango relish, steamed rice, wilted spinach
300 calories

Steamed Red Snapper
Mixed herbs, ginger, perfumed mushrooms
308 calories

DESSERTS 9

Coriander Pineapple Soup
Ginger sherbet
135 calories

Traditional “Che”
Sweet consommé
75 calories

Spiced Exotic Fruit Papillote
144 calories

- Served from 11.00 am to 11.00 pm -

280

320

250

450

400

420

120

120

120

Prices quoted in VND (,000), subject to 5% service charge & 10% VAT

Please kindly inform us if you have any food allergies
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OUR RESTAURANT
IN YOUR ROOM

L’Epicerie
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c
5
-

Créme Brulée (% 220

Vanilla, almond tuile

Fruit Tart 220

Pastry cream, seasonal fruit

Runny Chocolate Cake 280

Raspberry coulis, vanilla ice cream

Créme Caramel (9 220

Almond tuile

Dark Chocolate Mousse 250

Passion fruit, crumble

Strawberry Cake 250

Vanilla cream, biscuit, Dalat strawberries

Tiramisu 280

Mascarpone, ladyfingers, coffee

Fresh Fruit Plate (5 = 195

Seasonal, lime jus

Ice Cream & 6 1scoop 70

Sorbet Selection "~ 2 scoops 130

- Served from 11.00 am to 6.00 am -

Prices quoted in VND (,000), subject to 5% service charge & 10% VAT
Please kindly inform us if you have any food allergies 11
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SANDWICHES
& BURGERS

Half Baguette
Paris ham or dry salami, emmenthal, butter

Focaccia
Grilled vegetables, pesto

Panini
Parma ham, tomato, mozzarella, pesto

Club Sandwich
Smoked bacon, chicken breast, egg, tomato,
lettuce, mayonnaise

Metropole Club
Smoked salmon, cucumber, dill, sour cream

Traditional Croque-Monsieur
White ham, emmenthal, nutmeg

Truffle Croque-Monsieur
Parma ham, mozzarella, truffle

Black Angus Beef Burger
Sesame bun, confit tomato, onion rings, gherkins
Choice: cheddar, emmenthal, bacon, egg

Rossini Burger
Pan fried foie gras, truffle mayonnaise

Hot dog
Frankfurt style sausage, onions, mustard

- Served from 11.00 am to 6.00 am -

Prices quoted in VND (,000), subject to 5% service charge & 10% VAT
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Please kindly inform us if you have any food allergies
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SNACK TIME

Fish & Chips
Tartar sauce, French fries, salad

Chicken Fingers
Curry sauce, French fries, salad

Quiche Lorraine
Bacon, cream, onion, gruyere, classic French pie

Metropole Pie
Smoked bacon, chicken breast, egg, tomato,
lettuce, mayonnaise

Prawns Tempura
Sweet chili sauce

Dimsum
Steamed & fried, soy sauce, chili

Crudités / Cuidités 1
Cooked and raw vegetables

Crispy Calamari
Salt, pepper, lime

Chicken Curry
Braised chicken, pineapple, coconut milk

- Served from 11.00 am to 11.00 pm -
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Prices quoted in VND (,000), subject to 5% service charge & 10% VAT

Please kindly inform us if you have any food allergies
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Le Petit Prince .
W\ s
Menu NN
N//\\E\%\\§ h
Starters 4 \s\\\
SN
2 N
) Fried Spring Rolls 70
Fish sauce, herbs
Croque Monsieur 80
Ham, emmenthal cheese, salad
Hot Dog 80
Viennois bread, sausage, onion
£ Hanoi “Pho” 70
Beef or chicken
0 Tomato Salad 70
Mozzarella, basil
Pumpkin Soup 60
Smoked duck, croutons
Prawns Tempura <> 85
Salad, sauce
=
J Crispy Squid ,;:5\\«,\ 75
Vegetables stick, sauce . )Jw::
CE~ 3%
Y “/”f/g“ %
Tomato Soup ./A/_/ ,A\\\
Emmenthal cheese, grissini g e
=W K \ 7=
: ) J S <\’
/A/ff '
el

- Served from 11.00 am to 11.00 pm -

Prices quoted in VND (,000), subject to 5% service charge & 10% VAT

Please kindly inform us if you have any food allergies
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Le Pet1t Prince ¥
\\\J O\ o
Menu NN
‘T//\\}\N\\\\\\ h
M . “ \\ \ N
ain Courses 4 \\\ O
/ b \\\\J %Q
Ny
Fish & Chips 100
Sea bass, French fries, tartar sauce
(U Beef Patty 100
Potato mash, choice of sauce
Chicken Fingers 85
Potato wedges, choice of sauce
3
Margarita Pizza 80 S
Tomato, mozzarella, olive =
N
ke
Pasta Penne or Spaghettis 80 -S
Bolognese, carbonara, Neapolitan
() Steamed Sea Bass 100
Green vegetables, tomato, pesto
Veal Schnitzel 150
Sauteed potatoes, mushroom sauce
Grilled Chicken Breast 120
Green beans, jus g
Tiger Prawns 120
Zucchini tagliatelle, tomato sauce
- Served from 11.00 am to 11.00 pm -
Prices quoted in VND (,000), subject to 5% service charge & 10% VAT
Please kindly inform us if you have any food allergies 15
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Please kindly inform us if you have any food allergies
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COCRKTAILS

SIGNATURE
VND 230

M

Charlie Chaplin
Tanqueray gin, apricot brandy, lemon juice, ==
fresh lemon sorbet

Old Fashioned Flavours \ | &
Bourbon, Laphroaig Whisky, ginger syrup and W, | /.
tart cherry saffron bitters.

Bird on the Balcony
Gin, hints of kumquat, lime & Prosecco

CLASSIC
VND 215

All made with premium spirits

Cosmopolitan / Gin or Vodka Martini /
Singapore Sling / Manhattan / Margarita / Mojito /
Old Fashioned / Side-Car / Gin Fizz / Mai Tai

Aperol Spritz 280

POLITICALLY CORRECT

MOCKTAILS
VND 160

Mango Limeade
Mango Juice, Lime Juice, Simple Syrup, Soda

Fruit Smoothie
Strawberries, Banana, Apple Juice

Sugar Buster
Dragon fruit, Apple, Lime

- Served from 6.00 am till 12.00 am -

Prices quoted in VND (,000), subject to 5% service charge & 10% VAT
Please kindly inform us if you have any food allergies
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BEERS

Tiger Draught / Saigon Special (Bottle) /
Hanoi (Bottle)

Imported

Heineken (Netherlands, Lager)
Chimay Triple (Belgium, triple)
Hoegaarden (Belgium, Wheat)
Cooper Extra Stout (Australian, Stout)
Corona (Mexico, Pale Lager)

LIQUORS

Grand Marnier / Aperol / Ricard / Amaretto
Sambuca / Kahlua / Baileys

Vodka

Belvedere (Poland)
Ciroc (France)

Grey Goose (France)
Ketel One (Netherland)
Absolut

Gin

Botanist (Scotland)

Hendrick’s Gin (Scotland)
London N°3 Dry Gin (England)

Tanqueray No. TEN (UK)
Bombay Saphire

Rum
Brugal 1888 (Dominican Republic)
Havana Afejo Reserva (Cuba)

Whisky Blends

Chivas Regal 12

Johnnie Walker Gold Label
Wild Turkey Bourbon 101
Canadian Club

Whisky Single Malt

Balvenie Vintage Double Wood 12 -

Glenfiddich 12

Macallan 12

Macallan 15

Macallan 18

Talisker 10

Lagavulin 16
Glenmorangie Nectar D’Or
Oban

- Served from 6.00 am till 12.00 am -

Prices quoted in VND (,000), subject to 5% service charge & 10% VAT
Please kindly inform us if you have any food allergies
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TEA ¢ COFFELE

Illly Coffee Selection

Capuccino, Espresso, Latte, Chocolate 120
Vietnamese Coffee, Decaffeinated 100
METROPOLE
FINE TEA

VND 210

Vietnamese Rose Bud, Jasmin Blend
Emporor Lotus, Jasmin Chung Hao
Dajeeling de Printemps, Strong Breakfast
Mint Green tea, Earl Grey pointed “Blanches”
Jardin Bleu, Assam, Mélange Oriental, Vanilla
Quatre Fruits Rouge, Thé des Vieux Garcon
Jardin de Dalat, Governor’s “ Green Tea”
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Herbal & Infusions 120 o

Chamomille flowers g

Ginger, Lemongrass §
o

Mineral Water 120 @

Still Water

Evian 75cl 260

Evian 33cl 150

Alba 50cl| 150

Sparkling Water

Badoit 75cl 280

Perrier 75cl 240

Alba 50cl| 150

- Served from 6.00 am till 12.00 am -

Prices quoted in VND (,000), subject to 5% service charge & 10% VAT
Please kindly inform us if you have any food allergies
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WINE BY THE GLASS

CHAMPAGNE G&

Billecart-Salmon, Brut Rosé

Louis Roederer Brut Premier

WHITE WINE

Sauvignon Blanc, Craggy Range, Te Muna
Road Vineyard, Malborough, NZ

Chardonnay, Casillero del Diablo, CL

Gentil, Hugel, Alsace, FR

Chéteau Le Grand Verdus, Bordeaux
Supérieur, FR

Pinot Grigio “Lumina”, Rufino, Veneto, Italy

RED WINE

Chéateau Citran Medoc, Cru Bourgeois
Exceptionel, Haut Medoc, FR

Malbec Reserva, Terrazas, Mendoza, AG

Trio Reserva, Conch y Toro, CL

Cotes du Rhéne “Parallele 457,
Domaine Jaboulet, FR

Chateau Le Grand Verdus, Bordeaux
Supérieur Rouge, FR

- Served from 6.00 am till .00 am -
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B N
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3
I

350

270

250

240

220

420

310
310

270

240

Prices quoted in VND (,000), subject to 5% service charge & 10% VAT

Please kindly inform us if you have any food allergies
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SPARRKRLING

Prosecco Rosé, Banfi, Rosa Regale,
Piedmont, Italy, Sweet

Prosecco Brut Rosé Jeio, Bisol, Veneto, Italy

Saumur, Comte de la Boisserie Brut, Loire

CHAMPAGNIL

Cristal Roederer
Pol Roger Millésime Brut Cuvée Sir
Winston Churchill

Dom Pérignon Brut

Krug Grande Cuvée Brut

Veuve Clicquot Ponsardin Brut Rosé
Bollinger, Brut Cuvée Spéciale
Taittinger Brut Réserve
Billecart-Salmon Brut Rosé

Moét & Chandon Brut Rosé

Veuve Clicquot Ponsardin Brut Yellow Label
Billecart-Salmon Brut Réserve

Deutz Brut
Moét & Chandon Brut
Louis Roederer Brut Premier

ROSE WINE

“Whispering Angel” Cotes de Provence,
Chateau D’Esclans

Cotes de Provence Cru Classé, Chateau Roubine
Cotes de Provence, Les Vignerons de St-Tropez
“Gris Blanc” Vin de Pays D’Oc, Gérard Betrand

- Served from 6.00 am till .00 am -

1,900

1,600
1,000

1,500
11,500

11,000
9,660
5,600
5,200
4,000
3,900
3,800

3,500
3,500

3,200
3,200
2,800

1,900

1,600
1,100
980

Prices quoted in VND (,000), subject to 5% service charge & 10% VAT
Please kindly inform us if you have any food allergies
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WHITE WINE

Alsace

Riesling “Cuvée Frédéric Emile”, Trimbach
Riesling, Trimbach

Pinot Gris Réserve, Gustave Lorentz
Gentil, Domaine Hugel

Bordeaux

Le Dauphin D’Olivier, Pessac-Léognan

“G” de Chéateau Guiraud, Bordeaux Supérieur
Chateau Haut-Selve, Graves

Chateau Le Grand Verdus, Bordeaux

Chéteau Larose Bellevue, ler Cote de Blaye
“Cuvée Prestige”

Bourgogne

Meursault Ter Cru “ Les Charmes”,
Vincent Girardin

Chassagne-Montrachet ler Cru “Morgeot”,
Vincent Girardin

Macon-Milly-Lamartine “Clos du Four”,
Les Héritiers du Comte Lafon

Pouilly-Fuissé, J.A Ferret
Chablis, Domaine Faiveley

Loire
Pouilly-Fumé, Pascal Jolivet
Sancerre “ Les Baronnes”, Henri Bourgeois

Sauvignon Blanc, Petit Bourgeois,
Henri Bourgeois

Muscadet de Sévre-et-Maine, Chateau du Cleray

Rhone Valley & Languedoc-Roussillon
Cigalus, Gérard Bertrand
Cotes-du-Rhone, E. Guigal

Austria
Gruner Vetliner “Lois”, Fred Loimer

Germany
Pinot Gris “Dry”, Pfalz, Villa Wolf
Riesling, Mosel, Dr Loosen

- Served from 6.00 am till .00 am -

3,700
1,800
1,700
1,200

2,800
2,050
1,450
1,200

800

5,700

4,900

3,200

1,800
1,750

2,000
1,950
1,250

840

3,200
1,400

1,550

1,100
1,100

Prices quoted in VND (,000), subject to 5% service charge & 10% VAT

Please kindly inform us if you have any food allergies
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WHITE WINE

Italy

Gavi, Piedmont, Michele Chiarlo

Pinot Grigio “Lumina”, Veneto, Ruffino
Soave Classico, Veneto, Tommassi
Villa Antinori Bianco, Toscana, Antinori

United States

Chardonnay, Napa Valley, Cakebread Cellars
Chardonnay, Napa Valley, Kendoll-Jackson
Sauvignon Blanc, Napa Valley, Honig

Australia

Chardonnay “Art Series”, Margaret River,
Leeuwin Estate

Chardonnay “The Lucky Lizard”, McLaren Vale,
D’Arenberg

Riesling “Art Series”, Margaret River,
Leeuwin Estate

Semillon-Sauvignon Blanc, Margaret River,
Cape Mentelle

New Zealand

Sauvignon Blanc, Tenuma Vineyard,
Marlborough, Craggy Range

Argentina

Chardonnay Seleccidn de Bodega, Mendoza,
Dofa Paula

Chardonnay Reserva, Mendoza, Terrazas

South Africa
Chardonnay, Glen Carlou
Chenin Blanc, Stellenbosch, Boschendal

Chili

Sauvignon Blanc, Casablanca Valley, Nimbus
Chardonnay, Casablanca Valley, Montes Alpha
Chardonnay, Casillero del Diablo

- Served from 6.00 am till .00 am -

1,450
1,200
1,100
1,100

3,000
1,750
1,700
4,750

2,000

1,800

1,650

1,700

2,400

1,400

1,500
1,050

1,700
1,550
1,200

Prices quoted in VND (,000), subject to 5% service charge & 10% VAT

Please kindly inform us if you have any food allergies
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Margaux

Chéteau Prieuré-Lichine, 4éme Grand Cru Classé

Chéateau Pontac-Lynché

Médoc
Chateau Plagnac, Collection Epoque
Chateau Haut-Myles

Haut-Médoc

Moulin de La Lagune, Second of Chateau
La Lagune

Chéateau Hennebelle, Cuvée de Calinottes
Chéateau Haut-Madrac

Moulis en Médoc
La Salle de Chateau Poujeaux

Saint-Estéphe

“Les Pagodes de Cos”, Second of Chateau
Cos d’Estournel

Chateau Le Crock, Cru Bourgeois
Frank Phélan, Second of Chateau Phélan-Ségur

Pessac-Léognan

La Réserve De Malartic Lagraviére,
Chateau Malartic Lagraviéere

Chéteau Luchey-Halde
Chéateau La Rose Nouet

Pomerol

Clos Vieux Taillefer

Chateau du Domaine de I’'Eglise
Couvent de I'église

- Served from 6.00 am till .00 am -

7,500
2,850

3,350
1,550
2,900
2,350

1,650

1,900

4,200

3,100

2,750

2,900

2,500
1,350

7,800
4,610
2,300

Prices quoted in VND (,000), subject to 5% service charge & 10% VAT

Please kindly inform us if you have any food allergies
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RED WINE

Saint-Emilion
Chateau de Candale, Grand Cru Classé
Chateau Fleur Ursuline, Grand Cru Classé

Les Hauts de la Gaffeliere, Second of Chateau
la Gaffeliére

Saint - Juien
Chateau Lagrange, 3éme Grand Cru Classé
Chateau Peymartin, Saint - Julien

Sélection de Petits Chateaux
Chateau Lamarche-Canon, Canon-Fronsac
Chateau Pey la Tour, Bordeaux Supérieur

Chateau Le Grand Verdus, Bordeaux Supérieur
Rouge

Chéateau Larose Bellevue, ler Cote de Blaye

South of France

Coteaux du Languedoc “Petit Merle aux
Alouettes”, Alain Chabanon

Minervois “Estibal”’, Domaine L’'Ostal Cazes

Loire

Saumur Champigny “ Les Terres Chaudes”,
Thierry Germain

Sancerre Rouge “Les Baronnes”, Henri Bourgeois
Saint-Nicolas de Bourgueil, Domaine Sauvion

Bourgogne

Nuits-Saint-Georges ler Cru “Les Damodes”,
Joseph Drouhin

Gevrey-Chambertin, Bouchard Pere & Fils
Beaune ler Cru “Bastion”, Domaine Chanson
Cote de Beaune-Villages , Joseph Drouhin
Mercurey, Domaine Faiveley

Bourgogne, Bouchard Pére & Fils

- Served from 6.00 am till .00 am -

Prices quoted in VND (,000), subject to 5% service charge & 10% VAT

6,500
3,250

2,250
2,100
1,200

850

1,700

1,500

3,000

2,400
1,600

6,150

4,450
3,300
2,400
1,950
1,700

Please kindly inform us if you have any food allergies
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RED WINE

Rhone Valley

Chéateauneuf-du-Pape, Chateau Mont-Redon
Cote Rotie, “Seigneur de Maugiron”, Delas Fréres
Saint-Joseph “Francois de Tournon”, Delas Fréres
Gigondas, “Pierre-Aiguille”, Paul Jaboulet Ainé

Cotes-du-Rhéne “Parallelle 457, Paul Jaboulet Ainé

Crozes-Hermitage, “Les Launes”, Delas Fréres (37.5cl)

New Zealand

Pinot Noir, Te Muna Road Vnd, Malborough,
Craggy Range

Syrah, Hawkes Bay, Esk Valley Vineyard

Bordeaux blend, Gimblett Gravels Vineyard,
Craggy Range

Bordeaux blend, “Private Bin”, Villa Maria

Italia
Riserva Barolo, Michele Chiarlo
Super Tuscan “Tignanello”, Tuscany, Antinori

Brunello di Montalcino, Tuscany, Ruffino Grep-
pone Mazzi

Barolo, Piedmont, Prunotto

Dolcetto D’Alba, Gianni Gagliardo

Barbera d’Alba, Piedmont, Pio Cesare

Nebbiolo d’Alba, Prunotto

Le Volte Tenuta dell’Ornellaia, Tuscany, Ornellaia
Chianti Classico, Tuscany, Peppoli

South Africa
Syrah “Nudity”, Radford Dale

Bordeaux Blend Grand Classique, Paarl,
Glen Carlou

Argentina
Clos de Los Siete, Mendoza, Michel Rolland
Malbec Reserva, Mendoza, Terrazas

- Served from 6.00 am till .00 am -

3,200
2,900
2,400
2,400
1,250
1,100

2,400

2,400
2,250

1,550

7,200
6,700
5,400

3,000
2,250
2,150
2,000
1,900
1,700

1,700
1,600

2,900
1,300

Prices quoted in VND (,000), subject to 5% service charge & 10% VAT

Please kindly inform us if you have any food allergies
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RED WINE

Chile

Cabernet “ M”, Montes Alpha 6,900
Syrah, Apalta Vineyard, Colchagua, Montes Folly 6,000
Cabernet Sauvignon Don Melchor, Puente Alto, 5,400
Conchay Toro

Cabernet Sauvignon Réserve, Central Valley, Milla- 2,550
man Limited

“Trio Reserva “, Concha y Toro 1,500
Syrah, Aconcagua, Arboleda 1,400
Cabernet Sauvignon, Colchagua, Caliterra Tributo 1,350

United States

Cabernet Sauvignon, Napa Valley, 3,500
Freemark Abbey

Pinot Noir, Willamette Valley, Joseph Drouhin 3,300
Australia

Shiraz “The Dead Arm”, Mc Laren Vale, 4,200
D’Arenberg

Cabernet Sauvignon “Art Series”, Margaret River, 3,300
Leeuwin Estate

Shiraz-Viognier “The Laughing Magpie”, 2,350
McLaren D’Arenberg

Cabernet Sauvignon - Merlot, Margaret River, 1,800
Cape Mentelle

Grenache, Syrah, Mourvedre, Barossa Valley, 1,750
Torbreck

Shiraz “Sibling” Margaret River, Leeuwin Estate 1,700
Spain

Arzuaga Tinto Crianza, Ribera del Duero, 3,100
Bodega Arzuaga

Reserva Rioja, Bodega Lan 2,400
Merlot, Cab Sauvignon, Garnacha “Oda”, 2,050

Castell del Remei
Tinto Reserva, Rioja, Marqués de Murrieta 2,000

- Served from 6.00 am till .00 am -

Prices quoted in VND (,000), subject to 5% service charge & 10% VAT
Please kindly inform us if you have any food allergies 27
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METROPOLE’S

WINE CELLAR
Bordeaux
Chateau Ausone, St- Emilion Grand 98,000
Cru Classé A, 2000
Chéateau Pétrus, Pomerol, 1992 97,000
Chateau Petrus 2014, Pomerol AC 96,000
Chateau Mouton - Rothschild, 75,000
Pauillac Ter Grand Cru Classé, 2007
Chateau Latour, Pauillac ler Grand 55,000
Cru Classé, 1997
Chateau Latour, Pauillac ler Grand 45,000
Cru Classé, 2000
Chateau Angelus, St- Emilion Grand 42,000
Cru Classé A, 2009
Chateau Latour, Pauillac ler Grand 37,000
Cru Classé, 1998
Chéateau Latour, Pauillac ler Grand 34,500
Cru Classé, 2001
Chateau Margaux, Margaux ler Grand 25,000

Cru Classé, 2003
Les Fiefs de Lagrange 2008, Saint Julien AC 5,500

Spain
“Unico”, Ribera del Duero, 31,000
Vega Sicilia, 1996

12,400

“Valbuena”, Ribera del Duero,
Vega Sicilia, 2004

SWEET WINL

Bordeaux

Sauternes ler Cru Supérieur, Chateau D’Yquem 14,200
Saint-Croix-du-Mont, Chateau Grand Dousprat 1,400
Languedoc-Roussilon

Maury, Mas Amiel 2,200
Chili

Sauvignon Blanc Late Harvest, Concha y Toro (37.5cl) 920

- Served from 6.00 am till .00 am -

Prices quoted in VND (,000), subject to 5% service charge & 10% VAT
Please kindly inform us if you have any food allergies
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PICNIC EXPERIENCE

JOURNLEY TO
DALAT
VND 950

Dalat baby tomato salad
Pan bagnat sandwich
Assorted sausage with pickles
French cheese selection
Crispy potato chips
Home baked bread selection
Fresh fruit, pound cake, mineral water

HA LONG TRIP
VND 550

Potato - hardboiled egg
Grilled chicken breast
Romaine leaves, ceasar dressing
Crispy potato chips
Assorted mini sandwich
Home-baked bread selection
Fresh fruit, Metropole water

PICNIC IN TONKIN
VND 3,300/ 2 pax

House smoked Norwegian Salmon
Parma ham
Foie gras terrine
Quiche Lorraine
Potato chips
Home baked bread selection
Metropole homemade cookies
“Petits fours” and “macarons”
1 bottle of Metropole red or white wine (private label)
Fresh fruit, orange juice, mineral water
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- Order should be placed 24 hours in advance -

Prices quoted in VND (,000), subject to 5% service charge & 10% VAT
Please kindly inform us if you have any food allergies 29
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LE BALCON

LEGENDARY EXPERIENCE
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A rooftop garden balcony, Le Balcon serves as
an oasis in the heart of our historic property.
Enjoy a bottle of champagne and outstanding

cuisine in this intimate and romantic setting
with your special someone.

12,000,000 VND
for 2 persons

Extra 2,500,000 VND
per additional cover

This is an outdoor dining activity subject to change
due to weather conditions.
Please contact Concierge Desk at extension 8162 for reservation.
Reservation required minimum 24 hour in advance.
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Prices quoted in VND (,000), subject to 5% service charge & 10% VAT
Please kindly inform us if you have any food allergies 20



