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LES SALADES HUITRES ET CAVIAR | e e !

__________________________________________________________________________________________________________ Steak Tartare au Couteau — 890 ﬁ
S

S\

J) (@) Salade Méditerranéenne — 330 N hand cut Camptzell beef steak tartare, capers,

p ., rocket, feta cheese, chickpeas, Huitres de nos Mareyeurs — 690 Transmontanus Caviar - 2,750 salad, French fries

") pumpkins, cucumber, tomatoes, imported French oysters, 6 pieces caviar, 30 g served with toast, shallots ) o ((‘
% lemon vinaigrette served with shallot vinegar mignonette, sour cream, dill, capers Filet de Beeuf Rossini - 1,600

> lemon pan—seareq beef Rossini, foie gras, truffle sauce, <
f (¥ Salade de Chypre — 330 potato gratin &

spinach, Dalat beetroot, sweet potato, imported French oysters, 6 pieces

™

Iberico Pork secreto — 790 ((l
asparagus, walnuts, balsamic grilled pork secreto, green bean, baby spinach,

baked with Hollandaise sauce semi dried tomato, prune, cauliflower

dressing

Cheddar and paprika - <
(%) Cobb Salad — 560 ® Confit de Canard — 520 (\,

., . \\) ., . . .
frisée lettuce, romaine, bacon, traditional duck confit, pommes sarladaises

Bocconcini, French lentils, baby Huitres Gratinées — 760 :

O
N

avocado, chicken breast, tomato, hard l .
% boiled egg, chives, blue cheese LES ENTREES FROIDES @) Escalope de Volaille — 440
’f _______________________________________________________________________________ chicken escalope with herbs, oven roasted ) \

/) Y Salade Moderne — 330 Terrine de Foie Gras — 690 ' (@ Cocktail de Crevettes a 'Avocat — 390 | oo &
") grg?mc tqulq(ﬁahrgeiilun, Palat h Metropole-made foie gras, | : prawns with cocktail sauce and avocado LES POISSONS (‘
Q asgc;?i(c))’ g:ilIl:d : ; t(;rmiarig;;asliﬁe fig and port chutney, toasted brioche [ 9
> Vinaigre,ttge pepta s ’ | Ceviche de Loup de Mer — 420 (1) Filet de Barramundi - 1,100 ) )
f ASSiette de Charcuterie - 490 : Seabass Ceviche, Capsicum’ mango, pan—seared.bar.rarpundl, Ve.getable tian,
‘)) - with grilled chicken breast — 560 charcuterie sélection, pa.té, rillette.s, E jalapefios, lime tomato coulis, virgin olive oil (g
ﬁ“) - with grilled prawns — 590 dry sausage, ham, cornichons, olives ! (@ Riso de Fruits de Mer — 810 @
% - with seared salmon — 590 ! creamy saffron seafood riso, pan—seared sea
s - with Wagyu fillet — 1,600 Saumon Fumé Maison — 460 ! bass, grilled prawn, grilled octopus, scallop /
f Metropole smoked salmon, ! Cabillaud R5ti — 1100 x

dnn o\ . ! ) Cabillaud Roti - 1,
Salade César -~ 330 traditional condiments ! ® pan—roasted black cod fillet, sautéed vegetables, (\;

anchovy, croutons, Parmigiano i

vy, croutons, Parmigiano | P T R EE R fish velouté
Reggiano, bacon LES ENTREES CHAUDES g

9SS

_______________________________________________________________________________ ® Saumon de Tasmanie — 790

SN

- with grilled chicken breast — 560 " grilled Tasmanian salmon, green beans,
‘)) - with grilled prawns — 590 Foie Gras Poelé — 720 E (@ Poulpe Grillé — 540 baby tomatoes, mushrooms, potatoes, @;
> - Wltt}tl \s;\:[ared S?!ﬁl(;n _1 %90% pan-seared foie gras, griottes cherries, turnip ' grilled octopus, warm potato salad, red onions, chimichuri sauce
Q - wi agyu tillet -1, ' sweet pepper, horseradish vinaigrette ® Sardines Grilléesb— 730 f
eten L o | - grilled sardines, beurre Maitre d'Hotel,
%‘ iﬁgﬁgﬁﬁ; siz(x)'ed tuna, green ESC%rgOtS de)BO;lrgc()gne au B)eurre Persille - 1 Coquilles St-Jacques au gratin — 720 mixed salad )\
. ’ ’ 290 (6 pieces ) — 580 (12 pieces i Half shell scallops, mushroom fricassée,
gg%ﬁs(‘)’v‘i’gsves’ tomatoes, potatoes, Burgundy escargots roasted with persillade butter | Gruyére crumbs Homard Grillé - 1,800 (\‘

9SS

_______________________________ grilled asparagus

grilled Canadian lobster, beurre Maitre d'Hotel, ((;

-~V A”’

Soupe de Poisson Provencale — 390 served with French fries or salad
Provencale style fish soup, 12-month NhaTra{ng;r _l\_/[ilh_g_o_éél_a-d_ _0 9

AN

grated Comté cheese, rouille, garlic Hamburger — 560 : Club Sandwich Classique — 390 prawn, mint, sesame seeds
7 croutons Wagyu burger, tomato, caramelized onion, © club sandwich, toasted whole wheat bread, <
5 gherkin, lettuce ' turkey ham, crispy bacon, egg, tomato, lettuce, Hanoi Spring Rolls — 290 ) %
;) (@ Gréme aux Trois Champignons — 330 - with Comté, Fourme d Ambert blue cheese or | Buddha’s.hand and Phu Quoc black pepper frf_zshdprawn, deep fried pork, vegetarian, or L.
") mushroom soup, grilled hazelnuts, Brie — 590 ' mayonnaise mixe ((‘
x parsley oil - with foie gras and truffles — 730 ! Croque—Monsieur — single 290 / dotble 520 v Eggplant and Mushrooms in Claypot — 290 /
" Paris ham, Emmental Gruyeére, béchamel garlic, coconut milk
")) W) Soupe a 'Oignon Gratinée — 330 W Vegan Hamburger — 330 ! ’ ’ ’ & . Tofu 200 (\‘
iti ; = ' . eamed Young Tofu —
( gadmona% P;rlench onion soup, vegan bglrger with soy and beetroot patty, " Steak Sandvnch Gourmand — 750 ) Superior soy sauce, ginger, mixed herbs
") mmental cheese, croutons peanut butter sauce ' Black Angus ribeye, avocado, arugula salad, (('
. . ' red onion, spicy tomato relish, Parmesan Banh Mi Sandwich — 290
’f () Velouté de Potimarron — 330 caramelized pork, paté, carrot, coriander, chili N
rilled pumpkin soup, chestnut purée,
N ﬁumpkilr)l Sefds P P // \§ Grilled Chicken Escalope — 440 &

Marinated with turmeric, lemon g

_______________________________ NOS SPECIALITES
LES PATES GRILLEES

9™

Prawn Noodle Soup — 310
prawn broth, herbs

Metropole Pho '\_’ﬁ o\
beef or chicken — 290 o

D ONAE

% your choice of : spaghetti, penne, . Wagyu beef — 1,400
> tagliatelle, fusilli, or gluten free Filet de Beeuf ZOOg - 890 Filet Wagyu ZOOg _ 1’ 400 © Bun Cha — 490
A\~ 4
f Gratin de Coquilletes — 390 shallots, caramel sauce, herbs

S

Bun Bo Nam Bo - 290
bun noodles, sautéed beef, herbs, peanuts )\‘

tomatocs, garic chil,bast SAUCES ~ ©GARNITURES - 120 i e &

Bolognese - 360 )] oo oo

% ggcs;clzfqz:{ltm, jambon de Pars, Entrecote 250g - 1,100 Sirloin 250 g - 1,500 Sautéed Beef Luc Lac — 900 @
> black angus rib—eye Wagyu sirloin Mb +5 onion, sweet potato, tomato, red pepper <
f Y Tartufo — 390 Cha Ca — 490 x
>J) black truffle creamy sauce, roasted Bavette 200g -1,300 Cotelettes d’ Agneau - 1,100 ﬁri%ed Lang fish, bun noodles, shallots, peanuts, (\,
'\) mushrooms Wagyu flank steak +6 lamb chops s ((;

Homard - 1,800

| <
Campbell tenderloin E Wagyu tenderloin +6 grilled pork belly, pork patties, bun noodles, é
whole Canadian Lobster, cherry — [}| - . | emmmm e m e e ______.

ONAE

Seafood Noodles — 290

SN

Metropole—made minced beef, . : P , . - : ’4
= . Lo @ ; ! ) Salade Composée , mixed salad onions, bell peppers, coriander
Parmigiano Reggiano, olive oil () Sauce Hollandaise | ® ) P e
‘)) @ Sauce Béarnaise E Haricots Verts, green beans Sc_)ft Sl:lell C_rab Fried Rice — 290 @‘
Q &) Pesto — 330 (%) Sauce au Poivre, pepper ! (¥) Légumes Vapeurs , steamed vegetables fried rice with soft shell crab @
basil pesto with pine nuts, cherry N ) ! Poelé o P [
4 @) : i oelée Forestiére , mushroom fricassée
X tomatoes %} @ Sauce aux Champignons, mushroom : - ' ' PI A TS VEGET ARIENS J
f Sauce Bordelaise, red wine ! (1) Petits Pois, greenpeas ||| TN oA AR T
% Carbonara - 360 Sauce aux Herbes, thyme E Epinards, sautéed spinach W) Chou Fleur aux Epices Roti — 330 k
( bacon, egg yolk, cream, Parmigiano , : @ Riz, steamed rice grilled cauliflower, crispy shallots,
‘ Reggiano, black pepper Sauce au Fourmet &' Ambert, blue cheese ! Q ’ . sliced chili, toasted peanuts
Chimichurri , Gratin de Pommes , potato gratin <
> 1 A 12 . 2
Fruits de Mer — 390 i Pommes Frites , french fries Q Po.ele (ille G.nOCChI Graémpz— 330
. . all grilled items are served with roasted potatoes ! . spinach, ricotta, sun dried tomatoes, \
mussels , squid, shrimp, scallops, and Provencal tomatoes ' Purée de Pomme de Terre , mashed potatoes Parmigiano Reggiano
napoletana sauce, basil \\ /
Yy Tartare de Betteraves — 330
beet and avocado tartare, feta cheese,
sesame seeds, herbs
\ Prices quoted in VND (,000) subject to 5% service charge and 8% VAT. - If you have any intolerances or allergies please inform your server upon placing your order. Gluten-free @ Vegetarian K k
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T Bocconcini, dau lang Phap, rau chan vit

J) MON THIT &
’f‘) L e Club ___________________________________________________________________________ Goi Bo Bam Tay — 890 G
“ A A . ‘ g0i thit bo Campbell bam tay, nu bach hoa, xa lat,
% vt @ HAU VA TRUNG CA CAVIAR B e o <
_______________________________ ! Than Bo Rossini — 1,600
5 4 Huitres de nos Mareyeurs — 690 | Transmontanus Caviar - 2,750 bd rén chao, gan béo x4t ndm truffle. khoai &
'f) XA LAT Hau Phdp nhap khii, 6 con ' trirng c4 tAm, 30g phuc vu kém banh mi tiy bo [0 pho mai ’ (\
Q -------- o S phuc vu kém gid'm hanh, hanh bam, chanh ! nwdng, hanh, kem chua, thi 1, nu bach hoa (
L (¥) Xa Lat Dia Trimg Hai— 33A 0 o ! Thit Heo Secreto Iberico — 790 ¢
T rau rocket, ph6 mai feta, ddu ga, bi ngo, R . i . thit heo secreto nudng, dau cove, rau chan vit non,
‘)) dua chuot, ca chua, dam chanh Hau Nwong — 760 ! ca chua khé se, man kho, hoa lo tring (g
( Hau Phdp nhép khau, 6 con, nuong véi xot ' T ’
r‘) @ Xa Lat Déo Sip - 330 Hollandaise, pho mai Cheddar va bot 6t | (@ Vit Lam Chin Cham — 520 ) «'
' - vit lam chin cham, khoai tdy om kiéu

non, ci dén Pa Lat, khoai lang, ming sarladaises

tay, hat 6c cho, giam balsamic i

N

Z)ON

* kém tom nuéng — 590

* kém ca hoi ap chao — 590 risotto hai san x5t kem nghé tay, ca vuoc bién ap

J) ) , i N (%) Ga Cot Lét Chién — 440
( (@) Cobb XaLat—-560 ) CAC MON KHAI VINGUOI ga khong xuong chién voi rau gia vi, khoai tay
'f) xa lach frisée, rau romaine, thithon | T o Eo S o T nuéng bo 16, xot 14 xa huong (!
% khoi, qua bo, trc ga, ca chua, tring ludc, . ) (
\ 1a he, ph6 mai xanh Hii Pate Gan Béo — 690 | (@ Tom Cocktail vaQua Bo—390 | s g !
. gan béo Metropole, mat qua va va ruou port, ! tom xot cocktail an kem qua bo CA J
) W XaLatModerne—330 =~ banh brioche nuéng e \
( quinoa hitu co, rau non, cu dén Pa Lat, | (¥) Than C4 Chém — 1,100
f\) bi do ntllronhg, qua bo, hat granola b 10, . N E Goi Ca Vuge — 420 . . c4 chém ap, chao, rau xép 16p, x6t ca chua, (('
% giam chan. Dia Thit Ngudi Tong Hop — 490 ) | g0i ca vuoc, 6t chudng, xoai, 6t jalapefios, chanh x6t béng dau 6 liu
N o ) céc loai thit ngudi, pate, ri-lét, xtc xich kho, giam | ¢
* keém Grc ga nudng — 560 bong, qua muodi, 6 liu !
| (%) Riso Hai San — 810 (g

xi dau, giing va rau gia vi

SR

MIY Y Hamburger Chay — 330

* kém than bo Wagyu — 1,600 Ca Héi Hun Khoi — 460 . . chao, tom nudng, bach tudc nudng, so diép @
% Xa Lat Cé 130 ca hoi Metropole hun khoi, gia vi truyén thong
a Lat César — . £ .
7 c4 com, banh mi gion, pho mai @ C4 Tuyet Den Nuong — 1,100 . <
6 Parmi giano Reggian 0’ thit hun khoi than ca tuyét ran chao, rau xao, xot kem cé &
?‘) : i@m :IAC ga nuong ggg o _Cfi“_c__ M_QN _ KE Li“ _ _I_ YI_ _N_(_)N_(j’ ________________________ ® Ca Hoi Tasmania — 790 ) ((‘
% . k?m O,Hlll Ruynghj 590 ca hoi Tasmania nudng, dau cove, ca chua bi, nam,
> Kot thiin be Wasv - " khoai tay, hanh tim, x5t chimichuri ;
f * kém than bo Wagyu — 1,600 Gan Béo Rén Chao — 720 ' ® E»acﬁl Tude Nudng —5140kh 4 x
N an béo ran chao, cherry, cu cai ! ach tudc nudng, xa lat khoai tay,
>,_)) XaLitNioise =560 £ w | Gtngot, xbt cu cai ) C4 Moi Nuéng — 730 >
3 xa ‘ac {g)mal‘nel,l ca Iﬁlu ap ¢hao, dgu Z ! ) ¢4 moi nudng, bo Maitre d'Hotel, xa lat tron @
% cove, 0 liu, ca chua, khoai tay, ca com Oc Burgundy Nuéng Bo Miii Tay ! S0 Diép Bo Lo — 720 .
> —290 (6 con) — 580 (12 con) | so diép nira vo, nam xao, pho mai Gruyére 4
f """""""""""""""" oc Burgundy nuéng bo mui tay | T6m Hum Nudng — 1,800
§ | tom hum Canada nudng, bo Maitre d'Hotel, mang L
>‘)) _____________ ?(_I_J_I? _____________ ' tdy nuéng &
"‘) Xup Ca Provengale — 390 . .. R R SRR ((;
T e e R CAC LOAI BANH KEP CAC MON VIET NAM PACBIET |
5 mi toi nuéng gion | T T T T T T T T T T T T T T T I T T T I T T T T | T n e &
( ® Xap Kem Ném — 330 Dung kém: khoai tdy chién hodc xa lat Nom Xoai Nha Trang — 290
up 1 T30 o tom, 14 bac ha, vi ("
Q W) x0p nam, hat phi nuéng, dau mui tdy Hamburger — 560 , Club Sandwich C6 bién — 390 O, fa bac fa, ving y
§ o N . burger bo Wagyu, ca chua, hanh caramen, dua ' banh mi kep, banh mi ngii coc nuéng, gidm bong Nem Ha Nbi — 290 4
v X}lp;laﬁh TruAYGI}I ”{hong}’,1 - 33(})1 o chudt mudi, rau diep ! gé} tay, thit hun kh(')j giQn, t\rﬁj{}g, ca chua}, rau diép, cudn tom, thit heo chién gion, nem chay hodc ca
J) EUP ant l'frg}fefﬁt ong Phap, pho mai . xOt mayonnaise phat thu va tiéu den Phii Quoc hai loai (\’
> mmenta, banh mi gion - kém ph6 mai Comté, ph6 mai xanh Fourme ! L L
Q ¥ Xp Bi Ngd — 330 3 d’ Ambert hogc Brie — 590 ' Croque-Monsieur — don 290 / dap 520 R g)? Eg: 2{3;\1 am Om Nicu Bat =290 g
L 'Y x0p bi ngd nudng, hat dé nghién, hat bi - kém gan béo va nim truffles — 730 E gidm bong, phd mai Emmental, Gruyére, x0t tring ’ ) !
+ béchamel ), Dau Phu Non Hap - 290 &

'f‘) _______________________________ buyrger chay nhan dau nanh va cu cai do, Banh Mi Kep Thit Bo — 750 Banh Mi — 290 ((5
o o x0t bo dau phong than vai bo Angus den, qué bo, rau arugula, hanh thit ba chi, pate, ca rét, rau mui, twong 6t
> Vi cdc su lwa chon: spaghetti soi dai, tim, ca chua cay, x0t ph6 mai Parmesan : ’ ’ ’ ’

my éng penne, hat tagliatelle, my xodn fusilli Gﬁ Nuéng La Chanh — 440

hodc my khong chira glut a é. sa, 14
odc my khong chira gluten // \\ tam ngh@, sa, 14 chanh

Nui Coquilettes Bo Lo -390 [/ - an Tom — 310
nui bé 10, giam bong Phap, xot trang C A’C MON NUO’NG I]?Llrlgc];l%lnr:g tm, Tau gia vi

A
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bi, toi, 6t, 1a hung que

LA Pho Metropole
5 =N X‘Otlyam " 390 £l X 5 1¢ Cac mén nudng ddc biét phuc vu kém bo hodc ga — 290 o
( x0t kem nam truffle den, nam bo 10 véi 1 logi x6t va 1 mén phu theo lwa chon bo Wagyu — 1,400 k\ Q
s
X6t Tom Ham — 1,800 51 B (%) Bun Cha — 490 ]
y ot ¢ POV . Than Bo 200g — 890 Than Bo Wagyu 200g — 1,400 ba chi nuéng, cha bam, bin tuoi, hanh khé, mdm <
tom hum Canada nguyén con, ca chua than non bo Campbell than ndn bo Wagyu +6 chim. Tau (tom x

LA

B0 Xao Luc Lic — 900

rau thom, xi dau

( . Bit Tét Suon 250g - 1,100 Than Ngoai Bo 250g — 1,500 hanh, khoai lang, ca chua, &t do
Xot Bo Bam — 360, than vai bo Angus 5 i bo ] ’ & ’ (
% x60t bo bam 1am kiéu Metropole, pho & Thén ngoai bo Wagyu MB+5
F mai Parmigiano Reggiano, dau 6 liu Cha Ca—490 \
f Than Nam B0 200g — 1,300 Suom Cira — 1100 ca Lang, bun tuoi, hanh kho, lac, rau thom &
s) — o than nam bo Wagyu +6 suon clru (’
( ) Xot Hing Toi —330 . ) Btn Bo Nam Bo — 290
% x0t 14 hiing véi hat thong, ca chua bi , p i i . . bin. bo xdo. rau thom. lac (
} CAC LOAI XOT CAC MON AN KEM - 120 R e <
X6tKem Tring ~360 ||| R Mi Xao Rau —290 &

SR

thit hun khéi, long d¢6 trimg, kem, pho
mai Parmesan, tiéu den

X6t chanh bo trimg Hollandaise

@ Xa it tron Mi Hai San — 290 9

Q hanh, &t chudéng, rau mui

% X4t Hai San — 390 X6t vang tring bo trimg Béarnaise Dau cove Com Rang Cua By — 290 <
vem, muc, tom, so diép, ca chua bi, toi, 1 A @ Rau ha e A
hing qué 9 (1) Xot kem ticu, 6t P com rang véi cua bay (g

Q X6t nAm
X6t rugu vang do Bordelaise
@ X6t 14 xa huong

X6t x6t phd mai xanh Fourmet d’ Ambert

Nam xao
(¥) Pau hat néu v CAC MON CHAY g

Caiboxdi M
Com tri
@ Com trang Hoa Lo Nudng — 330 %

AN

X6t ngd Chimichurri Khoai tdy bo 10 v6i kem hoa lo nudng, hanh gion, 4t thai lat, lac rang
Khoai tay chién o A A N
Y . Gnocchi Bo Lo Phé Mai — 330 4
; 1dt cd cie mon muong dieoe phuc v Khoai tay nghién f{éi bo x6i, ricotta, ca chua kho, phd mai Parmigiano
keém khoai tay nuéng va ca chua Provencal cgglano &

\\ // Tart Cit Dén - 330

tart cu dén va qua bo, pho mai feta, ving, rau gia vi

N Gi4 chua bao gdm 5% phi phuc vu va 8% thué GTGT - Vui Iong chia s¢ véi chiing t6i néu quy khach co di timg véi bt ky loai thuc phdm nao. Mén kiéng botmy X&) Mon chay f \
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