





\

Ilﬁl

!
i

The name “Laang” is a re-adaptation of the Vietnamese word “Lang Yén”
which means being still and calm among chaos.

Via this name, we want our restaurant to be the place where people gather
meaningfully to regain work-life balance, reconnect with families, friends, and
more important, re-engage with their own self-awareness.

Sincerely,

Quan Bui Group



BUN PAU HU NU'OC TUONG 89
Tofu with rice noodles, served with soy sauce (Vegan)

BUN THIT NUONG 19
Grilled pork with rice noodles, bean sprouts
and fried spring rolls

PHGO' GA 19
Chicken noodle soup, served with fresh herbs

PHG BO 129

Beef noodle soup, served with fresh herbs

BUN THIT BO XAO 129
Stir-fried beef with rice noodles, fresh herbs
and bean sprouts

BUN BO HUE 129
Hue style beef noodle soup

BANH DA CUA 129
Flat noodle soup with minced crab meat,
served with fresh herbs

Xiu MAI KIéU LAANG 129
Laang's signature meat balls with sunny side up
egg and baguette

COMBO AN SANG & CAFE (TU CHON) +35
Includes coffee of your choice

COMBO AN SANG + CAFE +90
& NU'OC EP/SINH TO (TU CHON)
Includes coffee & juice /smoothie of your choice




BANH MiI A LA LAANG

All Banh Mi's are coming with Sweet Potato Fries

BANH Mi “LANG YEN”
Duck char-siu | Duck rillett | Poached quail eggs
Coconut Confit | Crispy Onion | Pickled veggies
Cucumber | Coriander | Fresh chili

90

BANH Mi "GA GA" 90
Pulled chicken thigh | Chicken liver pate
Avocado | Cucumber | Coriander | Fresh chili

BANH Mi "TOM XOAI" 90
Crispy prawn cake | Pickled Mango
Grilled sesame | Fried onions | Fresh herbs

BANH Mi "Xiu MAI" 90
Laang's signature meat balls | Chicken egg
Tomato sauce | Cucumber | Coriander | Fresh chili

BANH Mi "DEP CHAY" 90
Crispy tofu | Braised shiitake | Red cabbage

Coconut confit | Pickled veggies | Cucumber
Coriander | Fresh chili

BANH Mi COMBO

COMBO BANH Mi & CAFE (TU CHON) 125
Includes coffee of your choice

COMBO BANH Mi + CAFE 180
& NU'OC EP/SINH TO (TU CHON)
Includes coffee & juice /smoothie of your choice

MSG free. Please let us know if you have any food allergies or intolerances.
All prices are quoted in ,000 VND and subject to 10% VAT & 5% service charge



WRAP AND ROLL

FRESH SPRING ROLLS

BANH UOT CUON THIT NUONG 99
Steamed rice pancake with grilled pork

BANH HOI CHIEN GION SOT TOM THIT 99
Crispy vermicelli with minced pork and shrimps

BO CUON LA LOT CHIEN 19
Fried beef wrapped with in betel leaves,
served fish sauce

TOM MUC CUON LA LOT 19
Grilled prawns and squid wrapped in betel leaves
CHA GIO GA & SO DIEP 129
Crispy spring roll with scallop and chicken

CHA CA THAC LAC CHIEN GION 159
Deep fried fish cake

NEM CUA BE 169
R.Y.O - Crispy crab spring rolls

NEM CUA TOM THAP CAM 169
R.Y.O - Crispy crab & shrimp spring rolls

BO CUON SA NUONG 199
Grilled beef patty on lemongrass with curry paste
XOI CHIEN GION HAI SAN CA TiM 199
Crispy sticky rice with seafood and eggplant
CHAO TOM BAO MIA NUONG 229

R.Y.O - Grilled minced shrimp on sugar-canes

KHAI VI KIEU LAANG  =/caroee 229
Laang's style mixed platter of our famous
wrap and rolls

GOl CUON COM TOM 89
Green rice flakes fresh spring rolls
with prawn, palm heart and cucumber

CUON TOM CHIEN GION VOI TRAI BO'® 89
Fresh spring rolls with crispy prawns and avocado

GOI CUON COM BO 89
Green rice flakes fresh spring rolls
with beef, palm heart and cucumber

GOI CUON GA TRAI BO 89
Green rice flakes fresh spring rolls
with chicken and avocado

GOI CUON PHI LE CA VA XOAI 89
Fresh spring rolls with fish fillet and mango

GOI CUON CHA CA THAC LAC 89
Fresh spring rolls with minced fish and herbs

GOl CUON MUC NUONG 89
Fresh spring rolls with grilled squids and herbs

GOI CUON VIT LA LOT BANH HOI 129
Fresh spring roll with duck and vermicelli




GOI SU HAO BACH TUOC 149
Kohlrabi salad with octopus

RAU CANG CUA UC GA 149
Peperomia salad with grilled chicken breast

GOI BO PONG QUE 149
Beef salad with wild herbs and kumquat

RAU CANG CUA BAU HU 149
Peperomia salad with crispy tofu

SALAD XOAI XANH BO NUGNG SA 149
Grilled beef salad with oak leaves
and green mango

GOl CA CHEM XOAI XANH
Green mango salad with seabass fillet

GOl PAU NANH LONG PAU HU
Edamame salad with crispy tofu

GOI GAO LUC HAI SAN
Husked rice salad with seafood

GOI MIEN HAI SAN
Glass noodle salad with seafood

GOI BUGI TOM NUGNG
Pomelo salad with grilled prawns

GOI bU DU MUC
Papaya salad with squilds

MSG free. Please let us know if you have any food allergies or intolerances.
All prices are quoted in ,000 VND and subject to 10% VAT & 5% service charge
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PAU HU TRUNG BAC THAO SOT THIT BAM

129

Fried bean curd with century eggs and minced pork sauce

CA TiM SOT THIT BAM PAC BIET
Grilled eggplant boat with minced pork sauce

HEO QUAY SOT Xi DAU

DUNG KEM CAI TiM HAM & CU CAI TRANG
Roasted pork belly, served with red cabbage,
fried turnip and home-made soy sauce

GA KHO GUNG LA CHANH
Braised chicken with lemon leaves

GA QUAY NHOI NAM HUONG & HAT SEN

129

149

159

189

Roasted chicken stuffed with shiitake mushrooms and

lotus seeds, served with potatoes & baby carrots

GA BUT LO KEM XOI CHIEN
Roasted chicken with crispy sticky rice cakes

GIO HEO RUT XU'ONG KHIA NUOC DUA,
DUNG KEM DO CHUA
Slow-cooked boneless pork legs in coconut juice

SUON NUONG NGU V|
Five spices grilled pork ribs with potatoes
& sauteed carrots

SUON NUONG GUNG

189

189

189

189

Grilled ginger pork ribs with potatoes & sauteéd carrots

SUON COT LET NUONG RAU CU
Grilled pork chop served with grilled vegetables

189




MON CHINH - MAIN DISHES

UC VIT MAM GUNG 199
Fried duck breast with ginger fish sauce

VIT QUAY BANH HOI 199
Roasted duck, served with thin vermicelli noodles,
herbs and fish sauce

XA XiU VIT, DUNG KEM DO CHUA ~ Siciatuse 199
Duck breast char-siu style with pickled vegetables

BAP BO CUON BANH TRANG 199
Beef shank wrapped with rice paper and herbs, served
with fish sauce

BO XAO TIEU XANH 199
DUNG KEM KHOAI LANG CHIEN

Sautéed beef with green pepper,

served with sweet potatoes fries

BO CUON PAU BAP SOT DAU PHONG 199
Okra skewers, wrapped with minced grilled beef,
served with peanut sauce

BO NAU PATE TIEU XANH RAU CU 229
Simmered beef with green pepper and vegetables,
served with baguette

CANH GA SOT xi MUOIL , 229
DUNG KEM XOI NEP CAM DUA & TRAI BO
Deep fried chicken wings with plum sauce,

served with purple glutinous rice and avocado
SIGNATURE
S ————

BO NAU RUQU PHAN RANG 249
& TIEU XANH PHU QUOC, KEM BANH Mi

Stewed beef in Phan Rang plum wine

and "Phu Quoc” green pepper, served with bread

MA BO HAM ME 249
Slow-cooked beef cheeks in tamarind

o )

MSG free. Please let us know if you have any food allergies or intolerances.
All prices are quoted in ,000 VND and subject to 10% VAT & 5% service charge



HAI SAN

SEAFOOD DISHES

TRUNG CHIEN HAO SUA 129
Fried eggs with baby oysters

CA HU KHO TO 149
Braised catfish fillet with caramelized sauce in clay pot

CHA CA SAI GON, DUNG KEM BANH HOI 169
Minced fish with dill, served with vermicelli

CHA MUC THI LA 169
Minced squid with dill

CA LANG CUON MG CHAY 179
DUNG KEM BANH HOI, RAU RUNG

Grilled hemibagrus wrapped in omental fat

served with vermicelli herbs vermicelli & fish sauce

TOM KHO TO 199
Braised prawns with caramelized sauce in clay pot

CA BOP NUONG TIEU SA 199
Grilled cobia with pepper and lemongrass

CA BOP KHO TRUNG CUT 199
& TIEU XANH PHU QUéC

Braised cobia fish with quail eggs

and Phu Quoc's green pepper

CA SAPA NUONG LA CHUOI 199
Grilled yellow tail catfish in banana leaves

CA RI XANH TOM, BANH Mi 199
Green prawns curry, served with bread

MUC ONG NHOI THIT BAM XOT CA 199
Fried squid stuffed with minced pork
and tomato sauce

MUC NUONG MUOI OT 229
Grilled squid with salt and pepper




HAI SAN

SEAFOOD DISHES

HAI SAN CA TiM TAY CAM 229
DUNG KEM BUN

Assorted seafood with eggplant casserole,
served with rice noodle

MU'C HOANG KIM 229
Fried squid stuffed with minced pork,
served with salted eggs sauce

CUA LOT BAO COM SOT CAM GUNG 229
Fried soft-shell crab in green rice flakes
with citrus ginger sauce

CUA LOT SOT OT CAY 229
Fried soft-shell crab with chilli sauce

CA CHEM NUOGNG SA TIEU, 229
DUNG KEM RAU THOM

Grilled seabass with lemongrass and pepper,
served with fresh herbs

CA CHEM KHO KIEU LAANG 229
Braised seabass fillet in Laang's style

SIGNATURE

TOM SOT XOAI MAYO 249
Fried prawns with mango-mayo sauce

TOM CHIEN COM SOT CHANH DAY 249
Deep fried prawns, rolled in green rice flakes
with passion fruit sauce

TOM NUONG MUOI OT 249
Grilled prawns with salt and pepper

TOM CANG TAM MUOI HOT 1200/KG
HOAC SOT OT CAY

(BAT TRUGC 2H)

Grilled river prawn with rock salt or with spicy sauce
(Book 2 hours in advance)

- /

MSG free. Please let us know if you have any food allergies or intolerances.
All prices are quoted in ,000 VND and subject to 10% VAT & 5% service charge
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CANH - SOUPS

CANH BAU & Bi DAO NAU TOM PAT 139
Calabash and winter melon soup with shrimps

CANH GA LA GIANG 139
Chicken soup with aganonerion leaves

sUP Bi PO HAM GA & HAT SEN 159
Pumpkin soup with chicken and lotus seeds

CANH CHUA KIEU LAANG <! 159

Laang's style sweet and sour soup with fried fish fillet,

served with okra, pineapple and baby tomatoes

CANH THAC LAC CUON CAI THAO 159
Cabbage soup with minced fish dumplings

CANH MUGP HUONG NHOI TOM 159
Soup with prawns stuffed in fiber melon

CANH CA RO CAI BE XANH 159
Mustard leaves soup with anabas fish fillet

CANH RIEU HAO SUA 159
Dill soup with baby oysters, star fruits and tomatoes

CANH RAU CU NAM NHOI 159
Assorted vegetables soup,
served with minced pork stuffed shiitake mushrooms

LAU HOA NAM THAP CAM CHAY 299
Hot Pot with assorted flowers and mushrooms

J

MSG free. Please let us know if you have any food allergies or intolerances.
All prices are quoted in ,000 VND and subject to 10% VAT & 5% service charge



MON CHAY - VEGETARIAN DISHES

GOI CUON COM CHAY 79 GOl GAO LUC HAT KE 129
Fresh vegetarian green rice flakes spring rolls Brown rice salad with avocado and millets
GOl CUON TRUNG, GAO LUC, TRAI BO' 99 CHA CHAY AP CHAO 129

Fresh spring roll with fried egg brown rice and avocado Vegetarian pan-fried vegetables pie

CHA GIO CHAY 99 served with peanut sauce
Fried vegetarian spring rolls

, ] CHA CHAY CHIEN GION 129

PAU HU TRUNG BAC THAO SOT TIEU BEN 99 Crispy vegetable pie
Fried bean curd with century egg
and black pepper sauce CHAO CHAY XIEN SA 129

. > . Minced vegetables skewer, grilled on lemongrass
DAU HU SOT NAM CHAY 99
Tofu with mushroom sauce COM CHIEN TRAI THOM HAT BIEU 129

. PAU HU & NAM

CHA BUM CHAY 99 X

Fried brown rice with mushrooms, cashew nuts,

Mixed vegetables dumpling pineapple, tofu and vegetables

cU HU DUA KHO THOM SAN 99 o ,
Stewed palm heart with jicama and pineapple COM CHIEN CA RI RAU CU 129
. i . 3 Curry fried rice with vegetable
NAM bUl GA RIM MAN 99 '
Stewed king oyster mushrooms MIEN XAO PAU HU NAM CHAY 129
CA TiM NHOI NAM HUONG 99 Sauteed glass noodle with tofu & mushroom
Grilled eggplant stuffed with shiitake mushrooms CA Rl XANH RAU CO ,@S/I@TU\RE 139
CANH Bi DO HAT SEN g9 DUNG KEM XOI NEP CAM
Pumpkin soup with lotus seeds Vegetarian green curry,
) A , served with purple glutinous rice
CANH RAU CU THAP CAM CHAY 99
Mixed vegetables soup RAGU RAU CU XOI NEP CAM 139
. ~ A Vegetable ragout,
CANH TUYET NHI NGAN SEN 99 . . :
Lotus roots soup with white fungus mushrooms served with purple glutinous rice
BANH BA XAO NAM 109 KHAI V| CHAY KléU LAANG e 169

Stir-fried flat noodles with mixed mushrooms Vegetarian Laang’s style mixed wrap and rolls




COM TRANG / XOI NEP CAM 20
Steamed rice / Purple glutinous rice

COM GAO LUC 35
Steamed brown rice

COM CHIEN TOI 45
Fried rice with garlic

COM CHIEN TRUNG 55
Fried rice with garlic and egg

COM CHIEN TRUNG VA RAU CU 70
Fried rice with vegetables and egg

COM CHIEN BO OP LA 169
Fried rice with chopped beef and fried egg

COM CHIEN GAO LUC HAI SAN 189
Fried brown rice with seafood

COM CHIEN TRAI THOM HAI SAN 189
Fried rice with seafood served in a pineapple

MIEN XAO BO VA NAM HUONG 189
Stir-fried glass noodles
with beef and shiitake mushrooms

MIEN XAO TOM sU 249
Stir-fried glass noodles
with tiger prawns and vegetables

LAU GA LA GIANG , 399
(BUN, BAP CHUOI, RAU NHUT)
Sour chicken hot pot with Vietnamese “La giang” leaves

LAU CUA HAI SAN, BO 490
(MONG TOI, MUGP, BANH DA )

Crab seafood hot pot with malabar spinach, gourd
and flat noodles

MSG free. Please let us know if you have any food allergies or intolerances.
All prices are quoted in ,000 VND and subject to 10% VAT & 5% service charge



Steamed Stir fried w/garlic Stir fried w/beef Stir fried w/prawns

BONG HUE 89 89 149 169
Tuberose

MUOP HUONG 89 89 149 169
Fiber melon

Bi NU 89 89 149 169
Baby calabash

RAU LANG 89 89 149 169
Sweet potato leaves

CA ROT NON 89 89 149 169
Baby carrots

CAI RO 89 89 149 169
Kailan

cU HU DUA 89 89 149 169
Palm hearts

RAU THAP CAM 89 89 149 169

Assorted vegetables

cU THAP CAM LUOC CHAM MUOI VUNG 109 MUOI VUNG 39
Steamed assorted tubers Sesame salt and crushed peanuts

served with sesame & peanut salt TRUNG LONG BAO 39

Boiled eggs (2)

MAM KHO QUET 39
Braised dried shrimps and caramilized pork fat CHAO 15
with fish sauce Fermented beancurd




KHOAI TAY CHIEN 40
Fried potatoes

SUP TOM TUYET NHI 59
White fungus soup with prawn

SUP GA XE TRUNG cUT 59
Chicken soup with quail eggs

MUC CHIEN XU 69
Crispy fried calamari

PHO GA / BO 79
Chicken / Beef noodle soup
served with fresh herbs

Xiu MAI KIEU LAANG 79
Laang's signature meat balls
with sunny side up egg and bread

TOM CHIEN COM 89
Crispy prawn in rice flakes

CHA GIO GA & SO DIEP 89
Crispy spring rolls with scallop & chicken

BO LUC LAC KHOAI LANG 89
Diced sauteed beef with vegetables and sweet
potato fries

BANH DA XAO NAM 89
Stir-fried flat noodles with mixed mushrooms

PAU HU SOT TRUNG MUOI 99
Fried bean curd with salted egg

CANH GA SOT xi MUOI 109
DUNG KEM V01 XOI NEP CAM DUA

Deep fried chicken wings with plum sauce,
served with white rice

TOM SOT XOAI MAYO 19
Fried prawns with mango-mayo sauce

MSG free. Please let us know if you have any food allergies or intolerances.
All prices are quoted in ,000 VND and subject to 10% VAT & 5% service charge



CHE LONG NHAN HAT SEN
Sweet longan lotus soup

CHE XOAI BOT BANG
Sweet sago-mango soup with coconut milk

CHUOI CHIEN SOT sO cO LA
Banana fritters with chocolate sauce

XOI NEP CAM XOA|
Sweet sticky rice with fresh mango and coconut milk

BANH FLAN CA PHE
Home-made Vietnamese coffee flan

KEM CHUOI
Home-made banana ice cream

KEM NHA LAM
Hand crafted ice cream

45

45

45

45

45

45

45/SCO0P



BO XOI, THOM & TAO
Spinach, Pineapple & Apple

CAl XOAN, CAN TAY, TAO, THOM,
CHANH & GUNG

79

79

Kale, Celery, Apple, Pineapple, Lime & Ginger

CAl XOAN, BO XOI, DUA LEO,
TAO & CHANH
Kale, Spinach, Cucumber, Apple & Lime

CU DEN, THOM, TAO, CHANH & CAN TAY
Beetroot, Pineapple, Apple, Lime & Celery

CARROT, CAM, TAO, CU DEN & GUNG
Carrot, Orange, Apple, Beetroot & Ginger

CAM, NGHE & CA ROT

Orange, Tumeric & Carrot

BUO! | Pomelo

CAM | Orange

TAO | Apple

CA ROT | Carrot

THOM | Pineapple

DUA HAU | Watermelon

DUA | Fresh Coconut

79

79

79

79

69

69

69

69

69

69

59

CAl XOAN, TAO, THOM & GUNG 79
Kale, Apple, Pineapple & Ginger

BO XOI, CAM, TAO & GUNG 79
Spinach, Orange, Apple & Ginger

CAM, THOM, CA ROT, GUNG & NGHE 79
Orange, Pineapple, Carrot, Ginger & Tumeric

XOAI, THOM & CHANH DAY 79
Mango, Pineapple & Passion fruit

CHUOI, CAM & THOM 79
Banana, Orange & Pineapple

CHUOI & XOAI 79
Banana & Mango

CHUOI, CAM, THOM & QUE 79
Banana, Orange, Pineapple & Cinnamon

Cac mon sinh t6 sir dung mat ong tir Pac Lac
We sweeten our smoothies with locally produced
honey from Dak Lak

All prices are quoted in ,000 VND and subject to 10% VAT & 5% service charge



Coffee tastes best in its most natural form.
Our coffee partner for Laang is a coryphee
in coffee roasting, and a professional barista
for almost 12 years. With his expertise and
support, we are able to serve you one of the
best coffee experiences in town. You will
only know, if you try.

CA PHE BEN PA 40
lced Vietnamese Coffee

CA PHE SUA PA 45

lced Vietnamese Coffee with condense milk

ESPRESSO 45
AMERICANO 50
ICED AMERICANO 50
MACCHIATO 50
CAFE MOCHA 50
CAPPUCCINO 60
LATTE 60
ICED LATTE 65

LAANG'S COCONUT COFFEE 65




ENGLISH BREAKFAST 65
Origin: Lam Bong | South Vietnam

A pure Vietnamese Black tea with toasted aroma
Color: Bright red

Tasting Notes: The smooth texture and sweet
honey taste create a lingering finish with notes
of roasted cacao

Infusion time: 2-3 minutes

GREEN TEA 65
Origin: Yén Bai & Ha Giang | North Vietnam
Color: Pale yellow

Tasting Notes: Sweet, even bittersweet, nutty,
buttery, floral and swampy

Infusion time: 2 minutes

JASMINE TEA 65
Origin: Ha Giang & Thai Nguyén | North Vietnam
Color: Green hues

Tasting Notes: A delicate floral taste of Jasmine
followed by a sweet; even bittersweet taste of the
green tea

Infusion time: 2 minutes

CHAMOMILE 65
Origin: Ha Giang | North Vietnam

A unique blend of white and yellow chamomile
Color: Bright and clear yellow

Tasting Notes: A light floral smell with a subtle
smell of apples.

Infusion time: 2-3 minutes

MINT 65
Origin: Ha Giang | North Vietnam

A blend of black teas and dried mint leaves
Color: Pale yellow

Tasting Notes: a bright test of the black tea
associate with the freshness of the mint leave.
Infusion time: 2-3 minutes

LAANG'S GOURMET TEA SET 99
Select any of above tea comes with:

CHUOI CHIEN SOT sO cO LA
Banana fritter with chocolate sauce

X0l NEP CAM XOAl
Sweet sticky rice with fresh mango and coconut milk

All prices are quoted in ,000 VND and subject to 10% VAT & 5% service charge



BEER & CIDER

SAIGON SPECIAL | LAGER 50

TIGER ORIGINAL | PALE LAGER DRAFT 50

TIGER ORIGINAL | PALE LAGER 60
HEINEKEN | PALE LAGER 60
HEINEKEN SILVER | PALE LAGER 60

HEINEKEN 0.0 | NON-ALCOHOLIC LAGER 60
TE TE | WHITE ALE 90
PASTEUR STREET | JASMINE IPA 90
STRONGBOW CIDER | GOLD APPLE 60

SAIGON CIDER | CRAFT APPLE GINGER 95

K SAIGON CIDER | CRAFT APPLE CHILLI 95 /

SOFT-DRINKS

COCA COLA 45
COCA COLA LIGHT 45
7 UP LEMON 45
SCHWEPPES SODA 45
SCHWEPPES TONIC 45
SCHWEPPES GINGER ALE 45
LA VIE MINERAL WATER 450ML 40
LA VIE MINERAL WATER 750ML 60
LA VIE SPARKLING WATER 450ML 50
LA VIE SPARKLING WATER 750ML 70
EVIAN MINERAL WATER 80
PERRIER SPARKLING MINERAL WATER 90

\ LAANG'S TRA DA - ICE TEA 10 /




LAANG'S COCKTAILS

MADAME LAANG 180
Madame Roselle | DOM | Crémant | Soda | Lime

LAANG CUQ]I LILLET 180
White vermouth | Lillet | Elderflower

Lime | Soda

BUI SOUR 180

Bombay | Cherry | Shiraz | Egg white

TANGER KICK 180
Tequila | Tangerine | Rosemary | Lime | Cucumber

ESPRESSO LAANGTINI 180
Vodka | Vietnamese Coffee | Frangelico | Coconut

PHODELICIOUS 180
Comrade Cadre Vodka | Home-made Pho syrup
Soda | Fish sauce | Lime

SMOKEY SAIGON 180
Whisky | Red Vermouth | Cranberry
Tobacco Syrup | Old Fashion Bitters

THAO DIEN ISLAND TRA DA 180
Comrade Cadre Vodka | Rhum Mia | Gin
\ Madame Roselle | Ginger ale | Calamansi

CLASSIC COCKTAILS

VODKA

White Russian
Cosmopolitan
Comrade Mule

RUM

Pina Colada
Mojito

Cuba Libre
Mai-Tai

GIN
Negroni
Gin Tonic

TEQUILA
Margarita

WHISKY
Whisky Sour
Old Fashioned

140

140

140

140

140

All prices are quoted in ,000 VND and subject to 10% VAT & 5% service charge




Reconnect
Meaningfully




QUAN BUI GROUP

Enniching Uietnamese Food Cultune

Quan Bui Original 19 Ngo Van Nam, Ben Nghe, D1 0283 829 1515
Quan Bui Bistro Ist fir 39 Ly Tu Trong, Ben Nghe, DI 0941 757 007
Quan Bui Garden 55 Ngo Quang Huy, Thao Dien, D2 0283 898 9088
Quan Bui Kitchen 2nd fir Estella Place, An Phu, D2 0987 327 104
Laang Saigon 22 Dang Huu Pho, Thao Dien, D2 0286 650 4344

www.quan-bui.com www.laangsaigon.com



