OUR CUISINE

¢o°

. ) of ant streets,
frag bs erat ily recipes and
a remarkable culinary heritag

Our kitchen brings these traditions together with
contemporary craftsmanship, carefully selected
ingredients and genuine hospitality. Every dish reflects
the balance, freshness and generosity that define
Vietnamese cuisine.

We invite you to discover Vietnam, one plate at a time.

FOOD



IMPERIAL SEAFOOD ROLLS P AKX 1
CUA BE

Knusprige Reistasche | Ausgeloste Krabbe | Shrimps |
Tintenfisch | Morcheln | Glasnudeln | Vietn. Krauter | Fischsauce

Crispy Rice Pocket | Crab Meat | Shrimp | Squid |
Morel Mushrooms | Glass Noodles | Vietnamese Herbs | Fish Sauce

CRISPY PORK BELLY <k 12,5
THIT HEO QUAY

Knusprig geschmorter Schweinebauch | Reisnudeln |
Jungzwiebeln | Réstzwiebeln | Salatherzen | Chili Fischsauce

Crispy Braised Pork Belly | Rice Noodles | Spring Onions |
Lettuce Hearts | Fried Onions | Chili Fish Sauce

COLD SUMMER ROLLSA <t Shrimps | Shrimp 8
GOI CUON Tofu 7,5

2 Stk. Reispapierrollen | Bun Reisnudeln | Knackige Sojasprossen |
Salatblatter | Vietn. Krauter | Hoisin Sauce | ErdnUsse

2 pcs. of Rice Paper Rolls | Bun Rice Noodles | Crispy Bean Sprouts |
Lettuce Leaves | Vietnamese Herbs | Hoisin Sauce | Peanuts

CRISPY ROLLS¢x Schwein | Pork 8
CHA GIO Gemuse | Vegetables 8

2 Stk. Knusprige Reispapierrollen | Bun Reisnudeln | Taro | Karotten |
Grune Bohnen | Erdnusse

2 pcs. of Crispy Rice Paper Rolls | Bun Rice Noodles | Taro | Carrots |
GCreen Beans | Peanuts

CRISPY WANTANPAH 10,5
Shrimps | Huhn | Wasserkastanien | Calamansi Mayo

Shrimp | Chicken | Water Chestnuts | Calamansi Mayo



BANH CUONAKL 105

Gedampfte Reiscrépe | Faschiertes | Morcheln |
vietn. Wurst | Gekochte Sojasprossen | vietn. Krauter |
Fischsauce | Rostzwiebeln

Steamed Rice Crepe | Minced Meat |
Morel Mushrooms | Vietnamese Sausage |
Boiled Bean Sprouts | Vietnamese Herbs | Fish Sauce

CHICKEN WINGSX 10,5
CANH GA CHIEN
NUGC MAM

Knusprige Chicken Wings |
Sriracha-Knoblauch Glaze |
Jungzwiebeln | Koriander

Crispy Chicken Wings |
Sriracha-Garlic Glaze |
Spring Onions |

Coriander
STICKY RICE ¥® 95 &
DUMPLINGS |

BANH IT TRAN

2 Stk. Gedampfter Klebereis-Knédel |
Faschiertes vom Schwein | Shrimps | =~ .
Zwiebeln | Morcheln | Jungzwiebeln I . -
Fischsauce e

7 s

2 pcs. of Steamed Sticky
Rice Dumplings |
Minced Pork | Shrimp |
Onions | Morel Mushrooms |
Spring Onions | Fish Sauce

VEGGIE CRISPY* 9.

DUMPLING
BANH XEP

2 Stk. Reis-Teigtaschen |
Karotten | Zwiebeln | Kurkuma

2 pcs. of Rice Pastry Dumplings |
Carrots | Onions | Turmeric

MISS SAIGON ¢PLAH 3 &
BBQ SKEWERS' o 4

4o seWY
(FUR 2 PERSONEN)
20 MIN. WARTEZEIT | WAITING TIME I E I E l \ |
Rind im La Lot Blatter eingewickelt | / ,
BBQ Rind | Mariniertes Huhn | - t !
Tigergarnelen | 6 Stk. Reispapier | O Ql %e
Bun Nudeln | Salatblatter | Fischsauce | : 04
Hoisin Sauce | vietn. Krauter |
Sojasprossen | Jungzwiebeln

Beef Wrapped In L4 L&t Leaves | BBQ Beef | ,
Marinated Chicken | Tiger Prawns | 6 pcs. 7 689
Rice Paper | Bun Noodles | Lettuce Leaves

| Fish Sauce | Hoisin Sauce | Vietnamese
Herbs | Bean Sprouts | Spring Onions

FOOD HAND DIP IN
ON PAPER ROLL

BEST OF P:5CAR 794
STREETFOOD

AB 2 PERSONEN

Sommerrolle Shrimps |
Sommerrolle Tofu |
Crispy Rollchen Gemuse |
Crispy Seafood Rolls |
Huhn & Shrimps Wantan |
Crispy Rollchen Shrimps

Summer Roll Shrimp | : s / , ]
Summer Roll Tofu | Crispy Vegetable Rolls | IR st i L e 4 K

Crispy Seafood Rolls | Chicken & Shrimp Wantan | ' G ' RS0 ]
Crispy Shrimp Rolls _ A e RN



MiSS SAIGON

e
+8 Extra Beef/Chicken | +1,5 2 pcs. Beef Meatballs
I +1,5 Coriander | +1 Fresh Chili | +3,5 Extra Noodles
e
PHO CHICKEN.~ 17,5 S,
; : ‘% PHO BEEF 185
HUhnerbrust | o A )
DUCK & MINT {_(spicy) 12 Breite Reisnudeln | S D
SALAD %%Jﬁ;g(r:%sfe” | Sojagjsprossen I
1 ) 3 Rinderconsommé |
GOI VIT Egsr}cg\?vriggl'lel]\e | Krauter | Koriander

Frittierte Ente | Rote Zwiebeln | Sliced Sirloi
gerosteter Reis | vietn. Koriander | Minze iced Sirloin |

Chicken Breas Wide Rice Noodles |

Deep Fried Duck | Red Onions | \,<]V(1323|§||Ce Egg?fﬂgg}ﬁké |
Roasted Rice | Vietnamese Coriander | Mint Bean Sprouts Herbs | Coriander
Wild Garlic |
Chicken Bro

Fried Oniof

-

SESAME SPINACH N {_(spicy) 95
SALAD

Babyspinat | Schwarzer Essig |
Sriracha | Sesamal

Baby Spinach | Black Vinegar |
Sriracha | Sesame Oil

GREEN PAPAYA A ¢XK

SALAD
GOI bU BU
Teigtaschen mit Huhn & Shrimpsfullung
mit Shrimps | with Shrimp 14 . Breite Reisnudeln | Cha Siu - Marinierter
ohne Shrimps | without Shrimp 11 a%hhon;gi?gséﬁzl Barlauch | SojasproSsEy
i g : Dumplings Stuffed With Chicken &
Grune Papaya Julienne | Shiso Shrimps | Wide Rice Noodles | Cha Siu —
Blatter | Minze | gerdstete Erdnusse | Marinated Roasted Pork | Wild Garlic |
Tamarinden Marinade Bean Sprouts | Chicken Broth
Green Papaya Julienne | Shiso Leaves | PHO TOFUL '17;5

Mint | Roasted Peanuts | Tamarind Marinade

Gebackener Tofu | Breite Reisnudeln |
Enoki-Pilze | Pak Choi | Babymais |
Brokkoli | Hihnerbrihe

Crispy Fried Tofu | Wide Rice Noodles |
Enoki Mushrooms | Pak Choi |
Baby Corn | Broccoli | Chicken Broth




FRESH GREENS
& WOK TOSSED SIDES

SAIGON BUN CHA GIO ¢kLAD 205

Lauwarme Reisnudeln | Salatblatter |
Crispy Rollchen | Knackige Sojasprossen |
Erdnusse | vietn. Krauter | Fischsauce

Lukewarm Rice Noodles | Lettuce Leaves |
Crispy Rolls | Crispy Bean Sprouts | Peanuts |
Vietnamese Herbs | Fish Sauce

ZUR AUSWAHL: Huhn | Rind | Tofu
Choose: Chicken, Beef, Tofu

CURRY POTS X

Taro | Karotten | Kartoffeln | Zwiebeln | Gelbe
Kokos-Curry Sauce

Taro | Carrots | Potatoes | Onions |
Yellow Coconut Curry Sauce

KNUSPRIGE KNUSPRIGES GEBACKENER
OBERKEULE ENTENBRUSTFILET TOFU
VOM HUHN Crispy Duck Breast | Deep Fried

Crispy Upper | 22 Tofu
Chicken Leg 18
20

SMASHED ¢ 89
CUCUMBER SALAD

WASSERSPINAT ¥ 8,8
Water Spinach

Gurke | Spicy Chili |
Erdnusse | Koriander |

Limette

Cucumber | Spicy Chili |
Peanuts | Coriander |
Lime

8,8

PLANT
PLEASURE!

VIETNAMESE TOFU & BASIL L\ 21
DAU HU KHO

Gebackener Seiden Tofu | Babymais | Zuckererb-
sen | Paprika | Thai-Basilikumsauce |

Jasminreis :

Deep-Fried Silk Tofu | Baby Corn | Sweet Peas |
Bell Peppers | Thai Basil Sauce | Jasmine rice

+2 ) | Gebratener Eierreis / Egg Fried Rice

STIR FRY AFL 20
MUSHROOMS NOODLES

Reisbandnudel | gemischte Pilze |
saisonales Gemuse | Soja-Pilzsauce

Rice Noodles | Mixed Mushrooms |
Seasonal Vegetables | Soy Mushrooms Sauce

CLAYPOT CABBAGE TOFU At 2]

Geschmorter Chinakohl | Mini Shiitake Pilze |
Gebackener Seiden Tofu | Pilzsauce | Jasminreis

Braised Chinese Cabbage | Mini Shiitake
Mushrooms | Deep-Fried Silk Tofu |
Mushroom Sauce | Jasmine rice

+2 | Gebratener Eierreis / Egg Fried Rice

2



SIGNATURE

- DISHES

MEATY DELIGHTS

HOMEY AUTHENTIC | VIETNAMESE CUISINE

SHAKEN BEEF STEAK*P 30
BO LUC LAC
10 MIN. WARTEZEIT | WAITING TIME

Gewdurfeltes Rinderfilet 250 g Rosa
gegrillt | Kartoffel | Kirschtomaten |
Paprika | Zwiebel | Gruner Pfeffer-
Tomatensauce

Diced Beef Fillet 250 g Medium-Rare
Crilled | Potatoes | Cherry Tomatoes |
Bell Pepper | Onions | Green Pepper-
Tomato Sauce

LEMONGRASS BEEF« <\ 22
BO XAO SA OT (spicy)
Gebratene Beiriedscheiben |

Zitronengras | Zwiebel | Chili |
Kurkuma

Pan-Fried Rump Steak |
Lemongrass | Onion | Chili |
Turmeric

BRAISED - kB4 215

CARAMEL PORK
THIT KHO

Geschmortes Bauchfleisch |
Mariniertes Ei | Pfeffer |
Karamell-Fischsauce |
Tamarinden Krautsalat

Braised Pork Belly | Marinated Egg |
Pepper | Caramel-Fish Sauce |
Tamarind Cabbage Salad

SPICED PORKA BKL 215
SUGON NUGNG CHA TRUNG

10 MIN. WARTEZEIT | WAITING TIME

Marinierter Schopfbraten vom Grill |
Vietn. Gewdlrze | Zitronengras |
Pastete von Glasnudeln-
Faschierten & Morcheln

Marinated Crilled Pork Shoulder |
Vietnamese Spices | Lemongrass |
Paste of Glass Noodles Minced Meat
& Morel Mushrooms

LEMONGRASS x~ 20
CHICKEN
GA NUGNG SA

Knusprig ausgeloste
Huhnerkeule | Zitronengras |
Kurkuma | Fischsauce |
Rostzwiebeln

Boneless Crispy Chicken Leg |
Lemongrass | Turmeric |
Fish Sauce | Fried Onions

CRISPY SOY DUCKAF 215

Knuspriges Enten-Filet |
Gebratene Sojasprossen & Pak
Choi | Miss Saigon Entensauce

Crispy Duck Fillet |
Pan-Fried Bean Sprouts & Pak
Choi | Miss Saigon Duck Sauce

CRISPY GINGER ~- 185
CHICKEN

Gebackene
HUhnerbruststreifen | Ingwer |
Zitronengras | Paprika | Zwiebel |
Karamell-Sojasauce

Deep Fried Chicken Breast
Strips | Ginger | Lemongrass |
Bell Pepper | Onion | Caramel
Soy Sauce

PORK N~ SURF &KX 22
FRIED RICE
COM CHIEN TOM XA XiU

Miss Saigon Eierrei |

Cha Siu-Marinierter
Schopfbraten |
Tempura-Tigergarnelen |
Erbsens | Zwiebeln

Miss Saigon Egg Rice

Cha Siu-Marinated Pork Shoulder
|Tempura Tiger Prawns | Peas |
Onion

JASMINREIS GEBRATENER &K GEKOCHTE &4
Jasmine Rice EIERREIS EIERNUDELN
3,5 Egg Fried Rice Boiled Egg Noodles

55

55



SEAFOOD
SELECTION

SAIGON CHILIB"P 24
PRAWNS & SCALLOPS

Sautierte Tigergarnelen &
Jakobsmuscheln | Rote Spitz Paprika-
Garnelen Glaze | Knoblauch |

Frisch gehackter Koriander | Zwiebeln

Sautéed Tiger Prawns & Scallops |
Red Bell Pepper-Prawn Claze | Garlic |
Freshly Chopped Coriander | Onions

SALMON A LAAP 22
MISS SAIGON

Frittierte Lachswdrfel |
Limettenblatter |
Gruner Pfeffer | Limette

Deep-Fried Salmon Cubes | .
Lime Leaves | Green Pepper | Lime *

CRISPY kPN 225
GARLIC CALAMARI

Gebackener Calamari | Knoblauch |
Chili | Koriander | Jungzwiebel

Deep-Fried Calamari | Garlic |
Chili | Coriander | Spring Onion

STIR FRY AHLP 235
SEAFOOD NOODLES

Reisbandnudel | Tigergarnelen |
Calamari | Miesmuscheln |
Gemischte Pilze | Saisonales
Gemuse | Soja-Pilzsauce

Rice Noodles | Tiger Prawns |
Calamari | Mussels | Mixed
Mushrooms | Seasonal Vegetables |
Soy Mushroom Sauce

DESSERTS

STICKY RICE & BANANA®<F 89

Gedampfter Dunkler Klebereis gefullt
mit Banane | Kokosnusscreme |
gerostete Erdnusse

Steamed Dark Sticky Rice Filled
with Banana | Coconut Cream |
Roasted Peanuts

MATCHA LAVA CAKE~®P 10 |

Geschmolzener Matcha-Kuchen |
Ube-Eiscreme | Beeren

Molten Matcha Cake |
Ube Ice Cream |
Berries

MANIOK CAKE &M 95
A LA “HOT LOVE"

Gedampfter Kokos-Maniok-Kuchen |
Himbeer-Tonkabohnen-Ragout |
Ube-Eiscreme

Steamed Coconut Cassava Cake |
Raspberry-Tonka Bean Ragout |
Ube Ice Cream



OPENING HOURS

MO-DO / MON-THU: 1 Pee—yee
FR & SA / FRI-SAT: 1:20-22:30
KUCHE SCHLIEBT UM /

KITCHEN CLOSES AT: 22:00

ALLERGEN GUIDE

A — Glutenhaltiges Getreide / H - Schalenfrichte/Nusse /
Cereals containing gluten Nuts

B — Krebstiere / Crustaceans L — Sellerie / Celery

C — Eier/ Eggs M - senf/ Mustard

D - Fisch / Fish N — Sesam / Sesame seeds

E — Erdnusse / Peanuts O - sulfite /

Sulphur dioxide and sulphites
F — soja / Soybeans

(G — Milch/Laktose /
Milk and/or lactose

P — Lupinen / Lupin
R — Weichtiere / Molluscs

SCAN HERE FOR WIFI
OTHER LANGUAGES
Freewave
:::,,, 80,0.0 ALSO US
o8 Pho Saigon
Hegelgasse 17, 1010 Wien
® e ‘; o ® x .; NIU BA
$3 % e | e Schottenfeldgasse 3,1070 WIEN
o, ogte
.? e_0 90
2 :’;}:.83‘!. ot I ACCEPTED PAYMENT
@ &. I ] ’36: Cash | Card payments from 10 Euro |
3:::::: ® % AMEX | EC | VISA | Mastercard | Maestro

All prices include taxes and are shown in Euro.

Service charge is not included.
We recommend a gratuity of 10% for excellent service.



MiSS SAIGON

This menu is the result of our personal journey. Shaped by our
Vietnamese, Chinese and Filipino heritage, we have spent years
exploring the flavours, spirits and culinary traditions of Asia.

Drawing on our experience in Austria’s leading cocktail bars, we
reinterpret familiar ingredients through a contemporary lens. Every
drink tells a story—inspired by a place, a memory or a tradition that

continues to shape who we are.

\




10—11
12
13
14

BAR GUIDE

HOUSE APERITIFS ’

-~

COCKTAIL PAIRINGS
NON-ALCOHOLIC & ALCOHOLIC

SIGNATURE COCKTAILS
HIGHBALLS & LONG DRINKS ?
THE COLLECTION & PRESTIGE SPIRITS

N
WINE & CHAMPAGNE
BEER

SOFTDRINKS & LEMONADE

COFFEE & TEA

WHO WE ARE

Inspired by our heritage and shaped by e _
years behind some of Austria’s leading bars%_/
Christian Wu and Phillip Cortez created a
cocktail program that explores the flavours
of Asia through a contemporary lens. Every
drink is crafted to complement food, tell
a story and celebrate the cultures that
inspire us.

THE HOUSE APERITIF

PIPER-HEIDSIECK ESSENTIEL EXTRA BRUT o,/ 14,5
Champagne, FR

KINKY MARTINI 13
Tanqueray No. Ten Gin - Fino Sherry - Smoked Olive Brine

GOLDEN AGE NEGRONI 14
135° EAST Hyogo Dry Gin - Brown Butter—Fat-Washed White Port -

Bitter Liqueur - Longan - Tonka Bean Essence

SAKURA 14
Sakura Blossom Gin - Strawberry - Lychee - Cranberry -

Vetiver Cordial - Floral Aperitif

PAIRED OLIVES 4,9
WITH Cherry Wood-Smoked Bella di Cerignola Olives
WHITE LOTUS SPRITZ 1,5
Yuzu Ligueur - White Tea Cordial - Tonka Bean - Vanilla -

Vermouth Bianco - Schlumberger Sparkling Brut

ROSE PARADISE 1,5
Schlumberger Sparkling Rosé - Lychee Ligueur -

Pink Grapefruit Lemonade - Raspberry - Lemon

FUSETTI CACAO SPRITZ 1,5
Bitter Fusetti Cacao - Schlumberger Sparkling Brut - Soda

APEROL SPRITZ 10
Aperol - Schlumberger Sparkling Brut - Soda

ROYAL PORNSTAR SPRITZ 15

Hibiscus- Passion Fruit Cordial - Calamansi Liquer -
Piper Heidsieck Essentiel Extra Brut Champagne - Soda



FRUEC TRUST THE souECen oL ey

(NOT REALLY) JUST ALCOHOL-FREE

DRINKS DR ALCOROL 00k LovE PAIRING 5 YOURTURN TO ENIOY THE PERFECT MATCH

&«‘p >

KYOTO GARDEN 12,5 BIG SPICE 13,5
Undone Not Wine Aperitif - IN LITTLE CHINA

Raspberry - Jasmin Tea - Verjus - Undone Not Vermouth - Pineapple -
Rhubarb Soda Five Spice Syrup - Mint - Lemon

NASHI 13,5 MANILA UBE 14
NO HANA CHOCOLADA

Tanqueray 0,0% - Nashi Pear - Undone Not Vermouth - Ube -

Lotus Green Tea - Aloe Vera - Tanqueray 0,0% - Pineapple -
Elderflower - Soda Roasted Coconut - White Chocolate -

Tonka Bean - Lime

JASMINE HIGHBALL 13,5

Tanqueray No. Ten Gin - Jasmin -
Chamomile Herbal Liqueur -
Blood Orange - Cranberry - Soda

Vibrant blood orange, delicate
jasmine and gentle chamomile
unfold into a crisp, refreshing aperitif,
designed to awaken the palate.

Perfect with

%
k7

PHO GIMLET b5

Tanqueray No. Ten Gin -
Honjozo Sake - Pho Spices -
Cointreau - Clarified Lime -
Thai Basil Oil

Zesty clarified lime and delicate sake
lift fragrant pho spices in a crisp,
savoury gimlet. Designed

to complement rich broths,
refreshing the palate.

Perfect with

STARTERS - SEAFOOD - FRESH HERBS - LIGHT DISHES

GRILLED MEATS - BEEF - PHO - AROMATIC HERBS

Tequila Blanco - Tanqueray Gin -
Tom Yum Spices - Passionfruit -

Lime - Lapsang - Pink Grapefruit
Lemonade - Tom Yum Salt Rim
Bright passion fruit and fresh lime
meet authentic Tom Yum spices in a
vibrant paloma with delicate smoky
notes. Balanced to complement spicy,
aromatic dishes.

Perfect with

MANGO STICKY 14,5
RICE COCKTAIL

Johnnie Walker Black Label Whisky -
Honjozo Sake - Caramelized Mango -
Toasted Rice Coconut Milk
Caramelized mango, toasted rice and
creamy coconut unfold into a rich,
velvety blend of Scotch and sake,
crafted to complement desserts.

Perfect with

SPICED DISHES - GRILLED MEATS - SEAFOOD

ALL DESSERTS



CREATIONS

MANGO CALAMANSI 15,5
MAI TAI

Planteray Dark Rum -
Ming River Baijiu - Mango -
Calamansi - Earl Grey Tea

TROPIC | FRUITY | CITRUSY

WABI-SABI 15
SOUR

Blended Whisky - Passion Fruit -
Miso - Genmaicha - Lemon -
Clarified with Vanilla Yogurt -
Cabernet Sauvignon Float

SAVOURY | NUTTY | COMPLEX

CA PHE 1445
MARTINI

Ketel One Vodka : Sake - Miso
Banana : Vietnamese Coffee -
Maple Syrup - Chocolate Bitters

COFFEE CREAMINESS | SAVOURY

MUAY THAI 15,5
BASIL SMASH

Tequila Blanco - Pear Eau-de-Vie -
Pineapple Distillate - Thai Basil -
Granny Smith Apple - Lime -

Egg White - Absinthe Spray

HERBAL | FRUITY | REFRESHING

PINA SLUSHY Vs
COLADA

Planteray 3 Stars White Rum -

Planteray Cut & Dry Coconut Rum -
Makgeolli - Fresh Pineapple - Lime -
Coconut Cream - Kaffir Lime Leaves

CREAMY | TROPICAL | COLADA

RONIN 15
SOUR

Chai Infused Buffalo Trace
Bourbon - Yuzu-Calamansi Blend -
Sugar Syrup - Matcha - Egg White

AROMATIC | SWEET & SOUR

STRAWBERRY 15
RHUBARB FlZZ

Stolichnaya Cristall Vodka - Aperol -
Strawberry - Grapefruit -
Madagaskar Vanilla -

Szechuan Pepper - Rhubarb Soda

REFRESHING | AROMATIC | CITRUSY

PINK 14,5
MOJITO
Planteray 3 Stars White Rum -

Raspberry - Cranberry - Mint -
Yuzu - Lemon

REFRESHING | FRUITY | SWEET



HIGHBALLS
HIGH ON FLAVOURS

WHISKY HIGHBALL 14,5
Toki Japanese Blended Whisky - Nashi Pear - Elderflower - Soda

SAIGON MULE 14

Lemongrass-Infused Stolichnaya Cristall Vodka - Calamansi -
Angostura Bitters - Ginger Beer

JOHNNIE MULE 14,5

Johnnie Walker Black Label Whisky - Passion Fruit - Sichuan Pepper -
Tonka Bean - Vanilla - Lime - Angostura Bitters - Ginger Beer

MULES 12
Choice of Spirit - Thomas Henry Spicy Ginger Beer - Lime
AVAILABLE WITH: Vodka - Gin - Dark Rum

CUBA LIBRE 13
Planteray Original Dark Rum - Lime - Coca-Cola

GIN TONIC FOR THE WIN
5CL LOVE WITH THOMAS HENRY INDIAN TONIC

TANQUERAY No. TEN 16 Kl NO Bl KYOTO DRY GIN 20
England Japan (Kyoto)

Flavour: Citrus, Smooth Flavour: Green Tea, Citrus

ROKU GIN 16 THE BOTANIST GIN 17
Japan Scotland (Islay)

Flavour: Yuzu, Floral Flavour: Herbal, Floral

NIKKA COFFEY GIN 18 HENDRICK S GIN 16
Japan Scotland

Flavour: Citrus, Peppery Flavour: Cucumber, Rose
MONKEY 47 19 KYRO NAPUE 18
Germany (Black Forest) Finland

Flavour: Herbal Flavour: Rye, Sea Buckthorn

r———
THE COLLECTION \ /
LIFE IS TOO SHORT DN i
FOR ORDINARY DRINKS ™
THE LAST EMPEROR 399 \ ‘::f

A Louis XlIl Experience A timeless Sazerac inspired
by the last emperor of Vietnam.

5cl Louis Xl Cognac - Emperor’s Bitters - Absinthe -
Vietnamese Citrus

Accompanied by a 1cl pour of Louis XllI

NORMAND CONQUEST

Hakushu 12 Japanese Single Malt Whisky -
XO Calvados - Martini Rubino Vermouth -
Angostura Bitters

MIZUNARA OLD FASHIONED 54

Yamazaki 12 - Pandan Okinawa Kokuto -
Aromatic & Orange Bitters

COGNAC
PRESTIGE SPIRITS

LOUIS Xl BY REMY MARTIN Tcl 75 | 2¢1 150 | 3¢l 225 | 4c/ 300
Crande Champagne Cognac, France

JAPANESE WHISKY

YAMAZAKI 12 YEARS 4 ci 32
Japanese Single Malt Whisky

THE HAKUSHU 12 YEARS 4c/ 32
Japanese Single Malt Whisky

THE CHITA 4ci 16
Japanese Single Malt Whisky

SCAN TO DISCOVER
SPIRIT MENU . }3;&#; *x:"

b
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OUR WINES

EVERY BOTTLE TELLS PART OF OUR STORY.
Created exclusively with Weingut Hopler and
Weingut Sax, our house wines were developed to
pair seamlessly with Vietnamese cuisine.

Combining Austrian F'm‘mm =

craftsmanship with the vibrant
flavours of Asia, they express the e E
same philosophy that defines Bt
our kitchen and bar—balance, 3
authenticity and hospitality.

WHITE WINE

0,125/ 0,751
2018 HATSUMAGO KIMOTO TRADITION HONJOZO 11,5
Best Honjozo Sake of Japan
Yamagata | Japan
2025 GRUNER VELTLINER DAC PHOSAIGON EDITION 6,5 39
Sax | Langenlois | Kamptal
2024 WIENER GEMISCHTER SATZ MISS SAIGON EDITION 7,5 45
Hopler | Vienna
2025 SAUVIGNON BLANC 7,5 45
Wohlmuth | Fresing | SUdsteiermark
2025 ROTER MUSKATELLER BIO 7,5 42
Holzmann | Bad Pirawarth | Weinviertel
2025 ROSE CELESTIA 7,5 42
Pinot Noir - St. Laurent - Blaufrankisch
Hopler | Breitenbrunn | Burgenland
2025 ASIA CUVEE 48
Mayer am Pfarrplatz | Vienna
2025 LOIBNER GRUNER VELTLINER FEDERSPIEL 51
Knoll | Unterloiben | Wachau
2025 RIESLING FEDERSPIEL RIED STEINRIEGL 57

Prager | WeiBenkirchen | Wachau

RED WINE

0,125/
2020 BLAUFRANKISCH 8
Hopler | Breitenbrunn | Burgenland
2020 NORWOOD HERITAGE RED 8
Shiraz - Cabernet Sauvignon
Salomon Estate | Finniss | Australia
2023 PINOT NOIR BIO 8,5

Weingut Familie Reinisch | Thermenregion | Tattendorf

2023 ZWEIGELT BIO
Jurtschitsch | Langenlois | Kamptal

2022 TERROIR SERIES

Malbec - Bonarda - Petit Verdot
Kaiken | Mendoza | Valle de Uco | Argentina

2022 BLAUFRANKISCH HOCHBERC BIO
Gesellmann | Burgenland | Mittelburgenland | Deutschkreutz

CHAMPAGNE & BUBBLES

o1l
PIPER-HEIDSIECK ESSENTIEL EXTRA BRUT 15
Champagne, FR
PIPER HEIDSIECK ROSE SAUVAGE
Champagne, FR
2017 LOUIS ROEDERER BRUT ROSE VINTAGE
Champagne, FR
2016 LOUIS ROEDERER CRISTAL BRUT
Champagne, FR
SCHLUMBERGER BRUT KLASSIK 10
Austria
SCHLUMBERGER ROSE BRUT 10
Austria

11

0,751

48

51

42

45

89

0,751
99

109

180

420

65

65
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BEER 0

EVERYBODY'S DARLING

STIEGL HELL
Vom Fass | On Tap

SAIGON BEER

Flasche | Bottle
Vietnamesisches Lager | Vietnamese Lager

STIEGL RADLER

Flasche | Beer
with Lemon Lemonade in the Bottle

STIEGL FREIBIER 0,0%
Flasche | Bottle

DRINKS
SOFT

VOSLAUER MINERAL WATER
COCA COLA | COCA COLA ZERO

RAUCH BIO-RHABARBER GESPRITZ
Organic Sparkling Rhubarb

SODA ZITRONE
Jugendgetrank | Soda Lemon

LYCHEE | MANGO | APFEL naturtrub
Lychee | Mango | Apple Cloudy

GESPRITZT MIT WASSER
Mixed with Water

GESPRITZT MIT SODA
Mixed with Soda

LEITUNGSWASSER
Tap Water

FRISCHER ZITRONENSAFT
Fresh Lemon Juice

4,9

55

4,5

4,5

330ml 4 | 750 ml 8
330 ml 4,6

330ml 4,9

300ml 3 | 500 ml 5

250 ml 4.5

300 mi 3,5 | 500 mi 5,6

300ml 3,8 | 500 ml 6

300ml 1 | 750 ml 2,5

30mi 1,2
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VIETNAMESE DRINKS
HOMEMADE

041 | 6,5
MISS SAIGON JASMIN ICED TEA
CALAMANSI LEMONGRASS LEMONADE

COCO VERA
Aloe Vera Saft | Kokosnuss Jelly | Minze
Aloe Vera Juice | Coconut Jelly | Mint

IN CUP 300 ml 5,5

GRUNTEE

Green Tea

Vietnam

GENMAICHA

Gruntee mit gerostetem Reis
Creen Tea with Roasted Rice

JASMIN TEE

Jasmine Tea

Gruntee mit Jasminbluten
Green Tea with Jasmine Blossoms

HONIG & INGWER
Honey & Ginger

Frischer Ingwersaft mit Honig
Fresh Ginger Juice with Honey

MINZE & CALAMANSI

Mint & Calamansi

Vietnamesische Zitrus mit Minzblattern
Vietnamese Citrus with Mint Leaves
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COFFEE
WAKE UP BEAUTIFULLY

VIETNAMESISCHER KAFFEE
Klassisch mit Kondensmilch / Schwarz
Viethamese Coffee Classic with Condensed Milk / Black

VIETNAMESISCHER EISKAFFEE
Vietnamese Iced Coffee

ESPRESSO
ESPRESSO MACCHIATO
DOPPIO

KLEINER BRAUNER
Espresso with Milk

GROBER BRAUNER
Espresso Doppio with Milk

VERLANGERTER
Coffee Americano

CAPPUCCINO

HAFERMILCH / OAT MILK

6,6

8,2

7/

519

54

39

56

0,8
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