D.Daigon

Modern Flavors, Rooted in Vietham
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S.Saigon

Modern Flavors. Rooted In Vietnam

A LA CARTE

(Dinner & Bar | 6:00 PM - 11:00 PM)
M

FRESH FROM THE GARDEN / CHUT XANH TU VUON

*

Goi Nam Pa Lat & Tao Xanh

DA LAT MUSHROOM & GREEN APPLE SALAD
Green Apple - Vietnamese Herbs - Citrus Dressing
Ca Ho6i Bop Thinh Cao Nguyén

TOASTED RICE SALMON
Green Apple - Vietnamese Herbs - Citrus Dressing

Goi Tai Heo Gion & Ngo Sen

CRISPY PIG EAR & LOTUS STEM SALAD
Crispy Pig Ear - Lotus Stem - Herbs - Sweet Fish Sauce

Goi Muc & Budi Nam Roi %

CALAMARI & NAM ROI POMELO SALAD
Calamari - Nam Roi Pomelo - Herbs - Kumquat Dressing

Pho Mai Tuoi Nha Lam & Dau ba Lat %

FRESH STRACCIATELLA & DA LAT STRAWBERRY
Fresh Stracciatella - Strawberry - Mint Honey - Toasted Seeds

HERITAGE STAPLES / RICE - NOODLES - PASTA

*

GIA CHUA BAO GOM VAT

L
PRICES ARE SUBJECT TO VAT e TEeT

Mi Den & Bisque Tom Dai %

SQUID INK LINGUINE & JUMBO PRAVVN BISQUE
Jumbo Prawn - Squid Ink Pasta - Prawn Bisque

Pappardelle Ma Bo Ham

BEEF CHEEK PAPPARDELLE
Pappardelie - Braised Beef Cheek - Beef Jus - Parmesan

Com Pen Hai San & LA E K
BLACK SEAFOOD RICE & LA E
Prawns & Squid - Black Rice - La E - Fish Sauce

Mién Tay Cam Tom bai Sot XO
XO GLASS NOODLES & JUMBO PRAWN
Jumbo Prawns - Glass Noodles - XO Sauce - Greens

Ca Tuyét Pen Nieu Btk
CLAYPOT BLACK COD WITH RICE
Black cod - Miso Fish Sauce - Salmon Roe - Rice

Xoi bién Bién Gion & Cua Ca Mau
CRISPY DIEN BIEN STICKY RICE & CA MAU CRAB
Dien Bien Sticky Rice - Ca Mau Crab - Scallion Oil - Crab Jus

Ma Heo Ngu Vi & Com Bo Toi
FIVE—SPICE PORK JOWL & GARLIC BUTTER RICE
Pork Jowi/ - Garlic Butter Rice - House Pickiles

140.000 VND

190.000 VNb

160.000 VND

160.000 VND

230.000 VND

210.000 VND

360.000 VND

210.000 VND

250.000 VND

280.000 VND
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S.Saigon

b Modern Flavors. Rooted In Vietnam

CHEF'S SIGNATURES / MODERN VIETNAMESE MAINS

+ Ma Bo Ham Tiéu Phu Quéc %
BRAISED BEEF CHEEK WITH PHU QUOC PEPPER
Beef Cheek - Phu Quoc Pepper - House Bread - Herbs

N . o > N
+ Ca Ri Vit & Rau Cu Vuon

DUCK CURRY & GARDEN VEGETABLES

Grilled Duck Breast - Green Curry - Garden Greens - Steamed Rice

* BoO Angus La Lot & Banh Tiéu Gion

WOK—-TOSSED ANGUS BEEF FILLET & BETEL LEAVES WITH CRISPY BANH TIEU
Angus Tenderioin - Betel Leaves - Crispy Pastry - Lotus Seed Purée

¢ Tom Sot Ot Rim Pho Hoi & Banh Mi Nudng
BLAZING GARLIC PRAWNS & HOI AN CHILI JAM
Tiger Prawns - Hoi An Chili Jam - Prawn Bisque - Crispy Baguette

GRILLED DISHES

+ Nam Bo Wagyu Nudng & Sot Tiéu Rung

CHARGRILLED WAGYU FLANK STEAK & WILD PEPPER JUS
Wwagyu Flank - wild Pepper Jus - Sweet Potato Mash - Crispy Garlic

+ Tom Dai Sot Me & Salad Thom

CHARGRILLED JUMBO PRAWN WITH PINEAPPLE SALAD
Jumbo Prawns - Tamarind Glaze - Cashew Creme - Pineapple Salsa

¢ Muc Nudng & Rau Thom bia Phuong

CHARGRILLED SQUID WITH HERB CHIMICHURRI & MANGO SALSA
Calamairi - Herb Chimichurri - Kumquat Giaze - Mango Salsa
» Ca Chem Nuéng Muéi Ot Xanh %

GRILLED BARRAMUNDI WITH GREEN CHILI SALT
Barramundi - Green Chili Aioli - Pepper Relish - Pickled Bamboo

+ Ga Nudng Ro-ti & Thé Com Tron %k

VIETNAMESE SPICED ROAST CHICKEN & CLAYPOT RICE
Chicken - Ro—ti Glaze - Claypot Rice

+ Vit U Kho 14 Ngay & S6t Qua Rung

14—DAY DRY—-AGED DUCK BREAST & WILD BERRY JuUs
Duck - wild Berry Jus - Sweet Potato Mash - Bamboo Shoots

GIA CHUA BAO GOM VAT

PRICES ARE SUBJECT TO VAT

G

440.000 VND

370.000 VND

310.000 VND

280.000 VND

490.000 VND

430.000 VND

360.000 VND

450.000 VND

290.000 VND

420.000 VND
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S.Saigon

b Modern Flavors. Rooted In Vietnam

SIDE DISHES & VEGETABLES

+ Mdng Rung Nudng

Chargrilled wild Bamboo Shoots

* DPau Rong Nudng

Chargrilled winged Beans

* Bdap Xao M6 Hanh Baconh & Tép

SAIGON STREET—STYLE SWEET CORN WITH BACON
Sweet Corn - Smoked Bacon - Dried Baby Shrimp - Scallion Oil

* Dau Xao Sot XO

WOK—-TOSSED DUO BEANS IN XO SAUCE
Yardlong Beans - Green Flat Beans - House—Made XO Sauce

+ Nam Bao Ngu Nudng

CGrilled Oyster Mushrooms

SWEET ENDING / PIEM CHAM CUOI CUNG

¢ Chuoi Chién Top Chef & Lava Qué

TOP CHEF CRISPY BANANA & CINNAMON LAVA
Caramelized Banana - Cinnamon Chocolate Lava - vanilla ice Cream

+ Duia Con Dao - Bun diia & Thot Not %

CON DAO COCONUT ICE CREAM & PALM SUGAR
Coconut Noodles - Coconut ice Cream - Palm Sugar Crumble

+ Thuc Qua Cua Me

MOTHER'S TREAT
Mango Pudding - Milk - Tapioca Pearlis

* Flan Caramel & Ca Phé Viet %

CARAMEL FLAN & VIETNAMESE COFFEE
Caramel Flan - Coffee - Coffee Carame/

+ Kem Xoai Xanh, Mém & Ot %

GREEN MANGO ICE CREAM & CHILI FISH SAUCE
Paim Sugar Caramel - Chili Salt - Sweet Rice Paper

GIA CHUA BAO GOM VAT

PRICES ARE SUBJECT TO VAT

70.000 VND

60.000 VND

80.000 VND

60.000 VND

60.000 VND

150.000 VND

150.000 VND

120.000 VND

100.000 VND

120.000 VND
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SMALL DISCOVERIES / MIENG NHO PIEU PA
+ Taco Banh Xeo Ca Ngur Hai Vi % 140.000 VND
TWO-WAY TUNA BANH XEO TACO
Yellowfin Tuna - Coconut Heart - Aromatic Herbs - Fish Sauce
+ Ca Gion Muéi La E Phu Yen 140.000 VND
CRISPY FISH & PHU YEN LA E SALT
Crispy Fish - La E - Sea Sait - Lime
+ Ba Chi Heo Cuon Gia Cay (Weekend Special) 110.000 VND

GALANGAL—-SPICED ROLLED PORK BELLY
Pork Belly Roll - Galangal Glaze - Pickles - Viethamese Herbs

+ Com Chay, Ca Tim Nuéng & Heo Gion % 110.000 VNP

CRISPY RICE & CHARRED EGGPLANT WITH PORK CRACKLING
Crispy Rice - Smoky Eggplant - Pork - Fermented Chili

+ Hau Nhat 2 Vi 180.000 VND

JAPANESE OYSTERS TWO WAYS
Fresh Oysters - Passion Fruit Fish Sauce - Chili Dressing

+ So biép Nhat Chay Canh & Banh Béo 195.000 VND

SEARED JAPANESE SCALLOPS & STEAMED RICE CAKES
Seared Scallops - Steamed Rice Cakes - Fish Sauce

+ O Liu Udp Gia Vi Viet ¢ 99.000 VNP

VIETNAMESE—-SPICED MARINATED OLIVES
Olives - Garlic confit - Aromatic Herbs - Vietnamese Spices

+ Pau Hu Nha S & Trung Bach Thao % 140.000 VNP

S SAIGON TOFU & CENTURY EGG
House—Made Tofu - Century Egg - Pork Floss - Scailion Oil - House Sauce

+ Canh Ga Nnoi Tom Mot Nang % 190.000 VNP

SUN-DRIED PRAWN-STUFFED CHICKEN WINGS
Stuffed wings - Southern Herbs - House Pickles

+ Bo Tartare & Banh Trang Nudng 230.000 VND

BEEF FILLET TARTARE & CRISPY RICE CRACKER
Beef Tenderioin - Gherkins - Local Herbs - Crispy Rice Paper

+ Bi Nu Tempura Cham Dau Hia Mdm Tom 90.000 VND

CRISPY BABY PUMPKIN TEMPURA
Pumpkin Buds - Tofu Shrimp Paste Dip - Lemongrass Oil

GIA CHUA BAO GOM VAT

PRICES ARE SUBJECT TO VAT
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