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Immerse yourself'in a gourmet dining experience at home and savour
secret recipes handcrafted by our legendary culinary team.

Place your orders for home delivery via the hotel Call Center
at +84 24 38266919 or email h1555-fo2@sofitel.com

Free home delivery within S5km is available

for minimum orders of VND 1,500,000
Delivery fee of VND 100,000/order for Skm and above

e O IR O
Thém thi vi cho bita tiéc tai nha véi am thuc thuong hang
do chinh tay cac dau bép Metropole ché biéen.

D¢ dit hang giao tai nha, vui long lién h¢ Tong dai khach san qua
sO dién thoai +84 24 38266919 hoac email h1555-fo2@sofitel.com

Mién phi giao hang tan nha trong Skm d6i v6i don hang tir 1,500,000 VND
Chi phi giao hang 100,000 VND/don hang tir Skm tr¢ 1én




FOOD MENU

Please scan here to place an order with us:
( Vui long quét ma QR dé dat hang)
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https://bit.ly/3fyjtWE

SALADS AND STARTERS

IR O

CAESAR SALAD - 260
anchovy, croutons, Parmigiano Reggiano, bacon
XA LAT CAESAR
ca com, banh mi gion, pho mai Parmigiano Reggiano, thit hun khoi

MODERN SALAD - 290
organic quinoa, mesclun, Dalat beetroot, grilled butternut squash,
avocado, grilled pepita granola, lime vinaigrette
XA LAT MODERN

quinoa hitu co, rau non, cu cai do, bi do nweong, bo, hat granola bo lo, dam chanh

ROCKET SALAD - 390
pine nuts, Parmigiano Reggiano, sun dried tomatoes, aged balsamic dressing
XA LAT ROCKET
hat thong, phé mai Parmigiano Reggiano, ca chua khé, xot dam balsamic

CHARCUTERIE SELECTION - 460
paté, rillettes, dry sausage, ham, cornichons
DIA THIT NGUQI TONG HQP

pa-té, ri-lét, xuc xich kho, giam bong, qua muoi

FOIE GRAS POELE - 720
foie gras, daikon, beetroot, eel
GAN BEO RAN CHAO

gan béo, cu cai, cu dén, lheon

ALASKAN KING CRAB CAKE - 560
smoked mackerel caviar, sautéed \'e;getuhle.\'. sour cream
BANH CUA HOANG DE ALASKA

trimg ca thu hun khoi, rau thai xao, kem chua

SOUPS

TSR ——

TRUFFLE AND MUSHROOM SOUP - 290
summer truffle, crispy mushroom, herb oil
XUP NAM

nam cu truffle den, nam twoi xao, dau rau gia vi

LOBSTER BISQUE - 650
flambéed lobster bisque with Cognac, chopped chives, double cream
XUP TOM HUM
xup tom hum dot rieou Cé—nhdc, ld he xdt nho, kem sita béo

Prices quoted in VND (,000), subject to 5% service charge & 10% VAT
Gia tinh bang nghin dong, chua bao gom 5% phi dich vu & 10% thue GTGT




GRILLED & ROASTED

our grilled and roasted specialties come with one sauce and side dish of your choice
cac mon nwong sé di kem voi 1 logi sot va 1 mon an kém tuy theo lwa chon cua quy khach

SR

BLACK ANGUS RIB-EYE 250G - 1,100
THAN VAI BO BLACK ANGUS 250G

WAGYU RIB-EYE MB6+ 250G — 1,500
THAN VAI BO WAGYU MB6+ 250G

WAGYU FLANK STEAK 200G — 1,300
THAN NAM BO WAGYU 200G

WAGYU TENDERLOIN MB6+ — 1,400
THAN NON BO WAGYU MB6+

T-BONE STEAK — 1,100
SUON CHU T NUONG

LAMB CHOPS — 790
SUON CUU

WHOLE FRENCH ROASTED CHICKEN 1.3KG — 890
Himalayan salt, Phu Quoc pepper
GA PHAP QUAY 1.3KG
muoi Himalaya, hat tiéu Phii Quoc

SIDE DISHES/ MON AN KEM - 90
Mixed salad / Xa lat tron
Green beans / Pau xanh

Steamed vegetables / Rau hap
Mushroom fricassée / Nam xdo
Steamed rice / Com trdng
Mashed potatoes / Khoai tdy nghién

SAUCES / CAC LOAI SOT
Pepper / Twong ot

Mushroom / Xot nam
Red wine / Xot rweou vang do
Truffle / Xot nam truffle
Blue cheese / Xot phé mai xanh
Thyme / Xot xa hwong

MEAT

—— T ——

12 HOUR WAGYU BEEF SHORT RIB - 950
truffle mashed potatoes, heirloom vegetables, red wine sauce, pine nuts
THIT SUGN BO WAGYU NAU CHAM 12 GIOY
khoai tay nghién nam cu, rau non, xot vang do, hat thong

WAGYU BOEUF ROSSINI - 1,900
beef tenderloin, pan seared foie gras, sautéed mushrooms, truffle sauce and potato gratin
BO ROSSINI

than non bo, gan béo ran chao, nam xao, xot nam cu, khoai tay bo lo voi kem

Please kindly inform us if you have any food allergies ‘
Vui long chia sé véi ching t6i néu quy khach ¢6 dj img vai bt ky logi thye phim nao




FISH

SR

SEAFOOD RISO - 790
creamy saffron seafood riso, pan—seared seabass, grilled octopus
MI RISO HAI SAN

mi riso hai san xot kem ngh¢ tay, ca vwoc bién ap chao, bach tuoc nuwong

SEARED SCOTTISH SALMON - 990
pepperoncino linguine pasta, Alaskan crab, crustacean bisque
CA HOI SCOTLAND AP CHAO

mi Y, cua Alaska, xot hai san

BLACK COD - 1,400
roasted lzluc'k ('n‘(/.fi.s'h, clams, sqllﬁ'nn, ginger bread
CA TUYET DEN DAI TAY DUONG
cd tuyét medng, ngao, nhuy hoa nghé tay, banh gieng

VEGETARIAN

SR

DEEP FRIED VEGETABLES SPRING ROLL - 280
mixed vegetables, soya sauce, chili
NEM CHAY RAN

nem chay tong hop, xi dau, ot

SLOW-COOKED EGGPLANT AND MUSHROOM - 280
~ garlic, coconut milk )
CA TiIM VA NAM LAM CHIN CHAM

toi, stra diea

STEAMED YOUNG TOFU - 280
superior soy sauce, ginger and‘mi.\'ed herbs
DAU PHU NON HAP
xi dau thwong hang, gieng va rau gia vi

MIXED VEGETABLE NOODLES - 290
mixed vegetable noodles, herbs, soy sauce
Mi CHAY

mi chay, rau thap cam, rau gia vi, xi dau

VEGAN HAMBURGER - 290
soy, beetroot patty, peanut butter sauce
BURGER AN KIENG

dau nanh, cu cai do, xot bo dau phong

GRILLED PUMPKIN - 390
Dalat baby tomatoes, cinnamon, fennel seed, grated chestnut
BI NGO NUONG

ca chua bi Da Lat, qué, hat cu thi la, hat dé bao

Please kindly inform us if you have any food fxllergies
Vui long chia sé véi ching t6i néu quy khach ¢6 di émg vai bat ky loai thue phiam nao




PASTA

Your choice of: spaghetti, penne, tagliatelle, fusilli, or gluten free
Quy khach vui long chon 1 trong cac logi mi sau : spaghetti, penne, tagliatelle, fusilli, or gluten free

BOLOGNESE - 290
Metropole—made minced beef, Parmigiano Reggiano, black pepper
xot bo bam ham, pho mai Parmigiano Reggiano, tiéu den

CARBONARA - 290
bacon, egg yolk, cream, Parmigiano Reggiano, black pepper
thit hun khoi, long do trieng, kem, pho mai Parmigiano—Reggiano, tiéu den

TARTUFO - 360
black truffle cream sauce, roasted mushrooms
xot kem nam cu den, nam bo lo

BURGERS & SANDWICHES

served with French fries or salad
phuc vu cung voi khoai tay chién hogc xa lat

-

HAMBURGER - 560
Wagyu burger, tomatoes, onion, gherkin, lettuce
- with Comté, Roquefort, or Brie - 590
- with foie gras and truffles - 730

burger bo Wagyu, ca chua, hanh, dwa chuot muoi, rau diép
- voi Comté, Roquefort hogc Brie - 590
- voi gan béo va truffles - 730

CLASSIC CLUB SANDWICH - 330
toasted whole wheat bread, marinated chicken, crispy bacon, egg,
tomato, lettuce, Buddha'’s hand and Phu Quoc black pepper mayonnaise
BANH Mi KEP TRUYEN THONG
banh mi ngii coc nweng, giam bong ga tay, thit hun khéi gion, trimg,
ca chua, rau diép, xot mayonnaise phdt thi va tiéu den Phii Quoc

CROQUE MONSIEUR
Paris ham, Emmental, bechamel
giam bong, phé mai emmental, xot trang béchamel
Single — 230
Double — 450

Please kindly inform us if you have any food allergies v
Vui long chia sé vai ching t6i néu quy khach ¢6 di img véi bit ky logi thye phim nao




VIETNAMESE DISHES

eSS

NHA TRANG MANGO SALAD - 280
prawn, mint, sesame seed
NOM XOAI NHA TRANG

tom, la bac ha, vieng

DEEP FRIED SPRING ROLLS - 290
deep fried pork
NEM HA NOI
ran thit lon

BUN CHA - 490
grilled pork belly, pork patties, rice m)()clles: shallots, caramel sauce and herb
BUN CHA

thit ba chi nweong, cha bam, bun twoi, hanh kho, nwoc cham va rau thom

SAUTEED BEEF “LUC LAC” - 900
onion, sweet potato, tomato, Dalat red pepper
BO XAO LUC LAC
hanh, khoai lang, ca chua, ot do Da Lat

CHICKEN WITH GINGER AND HERBS - 450
ginger, lemongrass, taro,
GA OM TRONG NIEU BAT

gung, sa, khoai mon

SAUTEED SQUID WITH SATE CHILI - 450
squid, ('L:/wj\‘, /ee/\"
MUC XAO SA TE

muee, can tay, toi tay

SOFT SHELL CRAB FRIED RICE - 260
COM RANG VOI CUA BAY

CHEESE AND DESSERTS

FRERES MARCHANDS CHEESE PLATTER - 390
selection of aged French cheeses, Dalat mesclun, onion jam
PHO MAI FRERES MARCHANDS
cac logi phé mai Phap, xa lat Pa Lat, muet hanh

BANOFFEE - 230
crispy pecans, cinnamon whipped cream, grated Tahiti chocolate
BANH KEM CHUOI

hat pecan gion, kem danh bong vi qué, so co la Tahiti bao

LEMON TART - 260
BANH CHANH

CHOCOLATE LAVA CAKE - 290
warm chocolate cake, vanilla sauce
BANH SO CO LA

banh so ¢6 la mém, xot vani

SEASONAL EXOTIC CUT FRUIT - 290 / 460
PIA HOA QUA TUOI

hoa qua theo mua

Please kindly inform us if you have any food allergies
Vui long chia sé véi chang téi néu quy khach co di img vai bat ky loai thye phim nao




OUR CHEF'S REHEATING TIPS
CACH LAM NONG PO AN

4_(&&%23——-»
SOUPS AND BISQUE
Place soup in pot and reheat at low temperature until light boil.
XUP TOM HUM

Cho xip vao noi va ham nong ¢ nhiét d¢ thap cho téi khi vira soi.

FOIE GRAS, SANDWICHES, CRAB CAKES

Preheat oven to 180 degrees and heat for 5 minutes.
GAN BEO, BANH SANDWICHES, BANH CUA

Bat 106 nudng & nhiét 4§ 180°C va lam noéng trong 5 phat.

12 HOUR WAGYU BEEF SHORT RIB

Heat red wine sauce in pot at low temperature , heat beef in pan on medium heat, add red wine sauce.

Heat vegetables and mashed potatoes separately in pan on medium heat,

THIT SUON BO WAGYU NAU CHAM 12 GIO

Ham nong nude xt vang do & nhiét d thiph, 1am nong thit bo bing chao & nhiét 4o trung binh, sau d6 thém nude x6t
vang d6. Ding mdt chiée chao khéc dé 1am nong rau cu va khoai tay nghién & nhiét 46 vira.

BEEF ROSSINI

Preheat oven to 180 degrees and heat beef for 3 to 10 minutes depending on desired cooking preference,
then add potato gratin until hot, and fois gras for 5 minutes, Place sautéed mushrooms in pan on low heat.
BO ROSSINI

Bat 16 nuéng & nhiét dd 180°C va him nong thit bo trong vong 3 dén 10 phit (tuy thude khéu vi).

Sau d6, thém khoai tay bo 10 va gan béo trong vong 5 phit. Lam nong nim ct & nhiét do thép.

LAMB CHOPS

Preheat oven to 180 degrees and heat lamb for 3 to 10 minutes depending on desired cooking preference,
then add green beans, garlic, and sauce.

SUON CUU

Bat 16 nuéng & nhiét dd 180°C va ham nong sudom ciru tir 3 dén 10 phat (tuy thude khiu vi).

Sau d6, thém diu xanh, t6i va nude xt.

GRILLED DISHED, MEAT, FISH, BUN CHA

Preheat oven to 180 degrees and reheat until desired temperature, heat vegetables in a pan on medium heat until hot.
MON NUONG, THIT, CA, BUN CHA

Bit 106 nuéng & nhiét dd 180°C va ham nong cho téi khi dat duge nhiét d6 tiéu chudn,

lam néng rau cu bing chao & nhiét 4§ trung binh,

PASTA, FRIED RICE, NOODLES

Heat in a pan on medium heat until hot.
MY Y, COM RANG, MY

Lam nong trén chao ¢ nhiét do trung binh.

CHOCOLATE LAVA CAKE

Preheat oven to 180 degrees and Heat the cake for 3 minutes
BANH SO CO LA

Bat 16 nudng ¢ nhiét do 180C va lam noéng banh trong 3 phat

Ber Appitd

Sofitel Legend Metropole Hanoi
Tel: +84 24 38266919 | www sofitel-legend-metropole-hanoi.com




BEVERAGE

Please scan here to place an order with us:
( Vui long quét ma QR dé dat hang)

Sofitel Legend Metropole Hanoi
l'el: +84 24 38266919 | www.sofitel-legend-metropole-hanoi.com
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CHAMPAGNE

— SR ——

NV Vranken, Diamant, Brut 3,800
NV Vranken, Diamant, Rosé 4,600
ROSE WINE

2018 Chateau Roubine 1,900
Cinsault, Grenache, Tibouren, Syrah, Cru Classé Rosé, Premium, Cotes de Provence, France
2019 Chateau Le Grand Verdus 1,400
Cabernet Franc, Cabernet Sauvignon, Merlot, Bordeaux Supérieur, France

2019 Gérard Bertrand 1,400
Grenache Gris , Gris Blanc Rosé, Vin de Pays d’Oc, France

WHITE WINE

2015 Domaine Chanson Pére & Fils 1,800
Chardonnay , Macon-Villages, Burgundy, France

2017 Simonnet-Febvre 1,600
Chablis, Chardonnay, Burgundy, France

2018 Trimbach 1,900
Riesling, Alsace, France

2018 Michele Chiarlo 1,700
Moscato Bianco, Palas, Moscato d’Asti, Moscato, Italy

2020 Cloudy Bay 2,600
Sauvignon Blanc, Marlborough, New Zealand

2019 Gérard Bertrand 1,700
Chardonnay, Cote des Roses, Pays d’Oc, France

2019 Chateau Le Grand Verdus 1,400
Sauvignon Blanc, Sémillon, Bordeaux Supérieur, France

RED WINE

2014 Baron Philippe de Rothschild 1,900
Merlot, Cabernet Sauvignon, Cabernet Franc, Cuvée Héritage, Bordeaux, France

2015 E. Guigal 1,600
Syrah, Grenache, Mourvédre, Cotes du Rhone, France

2016 Sol Béni by Philippe Troussier , 6,000
Merlot, Cabernet Sauvignon, Cabernet Franc, Saint-Emilion Grand Cru, Bordeaux, France
2016 Chateau Saint Paul 3,400
Merlot, Cabernet Sauvignon, Cabernet Franc, Cru Bourgeois, Haut-Médoc, France

2017 Joseph Drouhin 2,100
Pinot Noir, Laforét, Burgundy, France

2017 Gaja 4,900
Ca’Marcanda, Magari, Cabernet Sauvignon,Petit Verdot, Bolgheri, Tuscany, Italy

2017 Le Volte dell’Ornellaia 2,400
Cabernet, Merlot, San Giovese, Tuscany, Italy

2017 Clos de Los Siete 2,600
Malbec, Merlot, Cabernet-Sauvignon, Syrah, Michel Rolland, Mendoza, Argentina

2018 Cloudy Bay 2,900
Pinot Noir, Marlborough, New Zealand

2019 Chateau Le Grand Verdus 1,400
Merlot, Cabernet Sauvignon, Cabernet Franc, Bordeaux Supérieur, France

SWEET WINE

2017 Chateau de Montgueret 2,000

Chenin Blanc, Petit St. Louis, Coteaux du Layon, France

Sofitel Legend Metropole Hanoi
Tel: +84 24 38266919 | www sofitel-legend-metropole-hanoi.com




BEER

Hanoi
Saigon
Heineken
Sapporo

STILL WATER

Evian 33cl

Evian 75c¢l

Acqua Panna 50cl
Acqua Panna 75c¢l
Alba 45c¢l

SPARKLING WATER
Perrier 33c¢l

Perrier 75¢l

Badoit 75 cl

San Pellegrino 50cl

San Pellegrino 75¢l
Alba 45¢l

SOFT DRINKS

Coca Cola, Coke Light, Sprite, Tonic Water, Soda, Ginger Ale

ILLY COFFEE

Espresso, Double Espresso, Espresso Macchiato, Americano, Cappuccino,

Café¢ Latte, Macchiato, Mocha

VIETNAMESE COFFEE

French Press Coffee, Black Coffee, Coffee with Condensed Milk,
Coffee with Coconut Milk

TEA

Darjeeling TGFOP | India

Single Estate Earl Grey | Sri Lanka

Ginger and Rose Scented Dombagastalawa Estate FBOP | Sri Lanka
Mango Scented Dombagastalawa Estate | Sri Lanka

Imperial China Natural Jasmine Green Tea | China

Jade Gunpowder Green Tea | Sri Lanka

Tay Ho Lotus Tea

HERBAL INFUSIONS

Rose Bud, Chamomile, Fresh Lemongrass, Fresh Mint Fresh Ginger

150
150
160
160

160
260
160
240
120

160
260
260
160
260
120

110

150

130

160
160
160
160
160
160
150

150

Sofitel Legend Metropole Hanoi
Tel: +84 24 38266919 | www sofitel-legend-metropole-hanoi.com




To place your orders for home delivery,
) please choose one of the below options:
( Bé dat hang, vui long chon 1 frong nhdng Iua chon sau )

024 3826 619

]
h1555-fo2@sofitel.com

o 31
BT,

Please scan here to place an order with us:
( VUi long quét ma QR dé dat hang)
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