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Laang’'s story

e

We feel the pains of modern city life
where people are increasingly better off
materially, yet less healthy and more
isolated emotionally.

Thus, we want to build a lifestyle and a
brand that emphasize on high-quality,
advocates for local ingredients and
celebrates authentic human connection.

As a result, we created Laang as a space
that help people reconnect meaningfully
via healthy food and inspiring
atmosphere.

MENU INDEX

4-5 Mon an sang / Breakfast 30-31
6-7 Banh mi / A la laang 32-33
8-9 Khai vi kiéu / Wrap & Roll 34=-35

10-11 G6i / Salad

12-13 Mon chinh / Main Dishes
18-19 Hai San / Seafood Dishes
20-21 Canh / Soups

Laang is modern Vietnamese, vegetari
an-friendly restaurant in Saigon. We
offer fresh ingredients sourced locally for
all-day healthy dining experience.

The name “Laang” is a re-adaptation of
the Vietnamese word “lang yén”, which
means being still and calm among chaos.
We strive to make it a space for peaceful
reconnection, where people connect
meaningfully with others and themselves
via healthy food.

Located right in the heart of Thao Dien
community, Laang focuses on providing
healthy eating and drinking experience
for progressive families, expats, and local
residents.

Beer & Cider / Soft Drinks
Nudc ép . Sinh t6 / Juices . Smoothies
Ca phé . Tra / Coffees . "Art of Tra”

24-25 Com . Mién . Mi / Glass Noodle . Noodle . Rice
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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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B I BM1 BANH Mi "GA GA" 99
Pulled chicken thigh | Chicken liver pate

Avocado | Cucumber | Coriander | Chili

A LA LAANG e

Laang's signature meat balls | Chicken egg
Tomato sauce | Cucumber | Coriander | Chili

TAT CA BANH MBI KEM VO KHOAREANG CHIEN

All Banh Mi's are served with home-made et potato fries

sv3 BANH Mi "DPEP CHAY" 99
Crispy tofu | Braised shiitake | Red cabbage
Coconut confit | Pickled veggies | Cucumber
Coriander | Chili

M4 BANH Mi CHA CA CHIEN GION 99
Crispy Minced Fish | Crispy Onion |
Pickled veggies | Cucumber | Coriander | Fish sauce

Bvs BANH Mi "UT UT" 99
BBQ Pork | Crispy Onion | Pickled veggies
Cucumber | Coriander | Chili

Bve BANH Mi “LANG YEN” 19
Duck char-siu | Duck rillett | Poached quail eggs
Coconut Confit | Crispy Onion | Pickled veggies
Cucumber | Coriander | Chili

BM7 BANH Mi “TOM XOAI" n9
Crispy prawn cake | Pickled Mango
Grilled sesame | Fried onions | Fresh herbs

BANH Mi COMBO

Includes coffee of your choice +35

Includes coffee & juice / +90
smoothie of your choice

MSG free. Please let us know if you have any food allergies [@ffintolerances SAlFpricestare quotedtin ;000 NB and subject to 0% VAT &15% Service charge
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GO1 CUON
ERESH SPRING
ROLLS

KHAI VI KIEU
WRAP & ROLL

st KHAI VI KIEU LAANG ccwiuse 929 Rl CUON TOM CHIEN GION V&I TRAI BO 99
Laang's style mixed platter of our famous Fresh spring rolls with crispy prawns
wrap and rolls and avocado

sT2 BANH UGT CUON THIT NUONG 109 r2 GOI CUON PHI LE CA VA XOAI 99
Steamed rice pancake with grilled pork Fresh spring rolls with fish fillet and mango

sT3 PIZZA GA VIET NAM 109 r3 GOI CUON CHA CA THAC LAC 99
Vietnamese mini pizza "Laang Style" with chicken Fresh spring rolls with minced fish and herbs

sta BANH KHOT HAI SAN 129 R4 GOI CUON GA TRAI BO ccwsune o 9g
Vietnamese "Banh Khot" with seafood Green rice flakes fresh spring rolls with

chicken and avocado

sTs CHA GIO GA & SO PIEP 139 Rs GOI CUON MUC NUGNG 99
Crispy spring roll with scallop and chicken Fresh spring rolls with grilled squids and herbs

st6 BO CUON LA LOT CHIEN 139 r6 GOI CUON COM TOM 109
Fried beef wrapped with in betel leaves, Green rice flakes fresh spring rolls with prawn,
served fish sauce palm heart and cucumber

s17 TOM MU'C CUON LA LOT 149 r7 GOI CUON VIT LA LGT BANH HOI 109
Grilled prawns and squid wrapped in betel leaves Fresh spring rolls with duck and vermicelli

sT8 CHA CA THAC LAC CHIEN GION 159 re GOI CUON COM BO 109
Deep fried fish cake Green rice flakes fresh spring rolls with beef,

. iR palm heart and cucumber

sTo NEM CUA BE 179

RY.O - Crispy crab spring rolls

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 09
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GOI SU HAO BACH TUOC

Kohlrabi salad with octopus

GOI RAU CANG CUA UC GA

Peperomia salad with grilled chicken breast

2 S & SIGNATURE
GOI BO bBONG QUE
Beef salad with wild herbs and kumquat

GOI BU U MUC
Papaya salad with squild

GOl BAP BO RAU THOM

Beef shank salad with vietnamese Herbs

149

149

149

149

149

SA6

SA7

SA8

SA9

SAI0

GOI DAU NANH LONG PAU HU

Edamame salad with crispy tofu (Vegan)

GOI CA CHEM XOAI XANH

Green mango salad with seabass fillet

GOI BUGI TOM NUONG ~< 7

Pomelo salad with grilled prawns

GOI GAO LUC HAI SAN
Husked rice salad with seafood

GOI MIEN HAI SAN

Glass noodle salad with seafood

159

169

189

189

189




MON CHINH
MAIN DISHES

S——

M1 CA TiM NUGNG MG HANH
VA BAU PHONG

Grilled eggplant with spring onions and peanuts

M2 TRUNG CHIEN THIT BAM

Omelette with minced pork

m3 DAU HO TRUNG BAC THAO
SOT THIT BAM

Fried bean curd with century eggs and

minced pork sauce

M4 VIT QUAY BANH HOI 159
Roasted duck, served with thin vermicelli noodles,
fresh herbs and fish sauce

M5 XA XiU VIT ~ Siuarure 219
Duck Char-siu with homemade pickles

MSG free. Please let us know if you hav
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M6

M7

M8

M9

MI10

VIT XONG KHOI TRA XANH
GAO LUC TRON ( SOT GUNG )
Smoked duck with greentea leaves served
with brown rice (ginger sauce)

GA KHO GUNG LA CHANH

Braised chicken with lemon leaves

GA QUAY NHOI NAM HUONG
VA HAT SEN

Roasted chicken stuffed with

shiitake mushrooms and lotus seeds

GA BUT LO KEM XOI CHIEN

Roasted chicken with crispy sticky rice cakes

CANH GA sOT xi MUOI
. A = 2
VOI1 XOI NEP CAM
Deep fried chicken wings with plum sauce,
served with purple glutinous rice

229

159

189

189

229

M1

M12

M13

M16

BAP BO KHO SA OT

Boiled beef shank with lemongrass and chilli

BO XAO TIEU XANH
VA KHOAI LANG CHIEN

Sautéed beef with green pepper, served with
sweet potato fries

BO NAU RUGU PHAN RANG
VA TIEU XANH PHU QUOC

Stewed beef in Phan Rang plum wine
and "Phu Quoc” green pepper

SUON KHO Xi DAU
Braised pork BBQ short ribs
in home-made soy sauce

HEO QUAY SOT Xi DAU

Roasted pork belly, served with red cabbage
and tulib

SUON NUGNG NGU VI

Five spices grilled pork ribs with vegetables

BA ROI RIM TOM
Stir-fried porkbelly with prawns and vegetables

199

199

249

199

209

219

229

MSG free. Please let us know if you have any food allergies or intolefances. All prices are quoted in ,000 VND and subject to 10% VAT & 5% service charge 1D



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




HAI SAN

SEAFQOD

DISHES

s CA TiM NUGNG TOM BAM
Grilled eggplant with chopped prawns

sr2 TOM CHIEN GION KEM RAU CU CHIEN
SOT CHANH DAY
Crispy prawns with fried vegetables,
served with passion fruit sauce

sF3 TOM MU'C RANG MUOI TOI

Grilled prawns and squid with salt and garlic

sF4  CA PHI LE KHO TO

189

189

229

149

Braised fish fillet with caramelized sauce in clay pot

srs TOM KHO TO

Braised prawns with caramelized sauce in clay pot

srs CA BOP KHO TRUNG CUT

TIEU XANH PHU QUOC
Braised Cobia fish with quail eggs
and Phu Quoc's green pepper

sF7  CA RI TOM XANH
Green prawns curry

srs HAI SAN CA TiM TAY CAM

Assorted seafood with eggplant casserole

sFo MU'C ONG NHOI THIT BAM XOT CA
Fried squid stuffed with minced pork
and tomato sauce

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

199

199

199

199

199

199

SF1

SF12

SF13

SF14

CA CHEM NU'GNG SA TIEU

Grilled seabass with lemongrass and pepper

CA CHEM KHO KIEU LAANG

Braised seabass fillet in Laang’s style

CHA MUC CHIEN GION

Crispy minced squid

MU'C NUGNG MUOI OT
Grilled squid with salt and pepper

199

199

219

229

SF16

SF17

SF18

SF19

SF20

CHA CA LA VONG KEM BUN

Cha Ca La Vong served with rice noodles

CA LANG CUON MG CHAY 229
Grilled hemibagrus wrapped in omental fat
served with herbs, dipping fish 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

TOM SOT XOAl MAYO 229

Fried prawns with mango-mayo sauce

COM TAM DUA TOM XAO LA QUE 239
Fried broken coconut rice with stir-fried prawns
and holy basil leaves

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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s CANH BAU VA Bi PAO NAU TOM PAT 149
Calabash and winter melon soup with shrimps

s2 CANH GA LA GIANG 149
Chicken soup with aganonerion leaves

s3 SUP Bi PO HAM GA VA HAT SEN 159
Pumpkin soup with chicken and lotus seeds

sa CANH MU'GP HUONG NHOI TOM 159

Soup with prawns stuffed in fiber melon

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

s CANH CA RO CAI BE XANH 159

Mustard leaves soup with Anabas fish fillet

s7 CANH SUON NON CAl CHUA 159
Pickled cabbage soup with pork ribs

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

s9 CANH CHUA KIEU LAANG 169
Laang's style sweet and sour soup with fried fish
fillet served with okra, pineapple and baby tomatoes

si0 LAU HOA NAM THAP CAM CHAY 399
Hot Pot with assorted flowers and mushrooms

sn LAU GA LA GIANG 399
Hot Pot with chicken and vietnamese
"la Giang" leaves

si2 LAU CUA HAI SAN BO 490

Crab seafood hotpot with malabar spinach gourd
and flat noodles

[ -1

20 MSG free. Please let us know if you have any food allergies or intole
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VEI1

VE2

VE3

VE4

VES

VE6

VE7

VE8

VE9

VEIO

VET

KHAI VI CHAY KIEU LAANG

Laang’s style mixed wrap and rolls vegetarian

GOI CUON COM CHAY

Fresh vegetarian green rice flakes spring rolls

CHA GIO CHAY

Fried vegetarian spring rolls

CHA BUM CHAY
Mixed vegetables dumpling

NAM PUI GA RIM MAN

Stewed king oyster mushrooms

CA TiM NHOI NAM HUONG

Grilled eggplant stuffed with shiitake mushrooms

CA TiM KHO NAM HUONG
Braised eggplant with shiitake mushrooms
in clay pot

CANH Bi DO HAT SEN
Pumpkin soup with lotus seeds

PAU HOU SOT NAM CHAY

Tofu with mushroom sauce

DAU HU NHOI NAM HU'ONG

SOT CA CHUA
Fried Tofu stuffed shiitake mushrooms egg
and tomatoes sauce

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

189

79

99

99

99

99

99

99

99

109

109

VEI2

VEI3

VE4

VEIS

VEI6

VE17

VE18

VEI9

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

DAU HU TRUNG BAC THAO
SOT TIEU BEN

Fried tofu with century egg and
black pepper sauce

CANH RAU CU THAP CAM CHAY

Mixed vegetables soup

CANH TUYET NHI NGAN SEN

Lotus root soup with white fungus

GOI GAO LUC HAT KE

Brown rice salad with avocado and millets

CHA CHAY AP CHAO
Pan-fried vegetables pie served with
peanut sauce

CA RI XANH RAU CO |
DUNG KEM XOI NEP CAM
Vegetarian green curry,

served with purple glutinous rice

RAGU RAU CU X0l NEP CAM
Vegetable ragout, served with
purple glutinous rice

COM CHIEN TRAI THOM

HAT BIEU

Fried brown rice with mushrooms, cashew nuts,
pineapple and vegetables

109

129

129

129

129

129

129

139

23
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NRI COM TRANG / XOI NEP CAM
Steamed rice / Purple glutinous rice

NR2 COM GAO LUC

Steamed brown rice

NR3 COM CHIEN TOI

Fried rice with garlic

NR4 COM CHIEN TRUNG

Fried rice with garlic and egg

NRs COM CHIEN TRUNG VA RAU cU
Fried rice with vegetables and egg

NR6 COM CA RI

Curry fried nice

NR7 COM CHIEN GAO LUC HAI SAN

Fried brown rice with seafood

NR8 COM CHIEN TRAI THOM HAI SAN

Fried rice with seafood served in a pineapple

NR9 MIEN XAO BO VA NAM HUONG
Stir-fried glass noodles with beef and
shiitake mushrooms

NRIOCOM CHIEN CUA CAI BO XOI

Fried rice with crab and spinach

NRII MIEN XAO TOM SU
Stir-fried glass noodles with tiger prawns and
vegetables

-

25

35

45

55

70

169

189

189

\2l

V2

V3

v4

V5

V6

v7

v8

V9

vio

Steamed
HOA THIEN LY 89
Jasmine flower
RAU MUONG 89
Morning glory
MUGP HUONG 89
Fiber melon
Bi NU 89
Baby calabash
RAU LANG 89
Sweet potato leaves
CA ROT NON 89
Baby carrots
c0 HO DUA 89
Palm heart
RAU THAP CAM 89
Assorted vegetables
cU THAP CAM LUGC 109
CHAM MUGI VUNG
Steamed assorted tubersserved with sesame
and peanut salt
MAM KHO QUET 39

Braised dried shrimps and caramilized pork fat
with fish 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

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

99

99

99

99

99

99

99

99

159 189
159 189
159 189
159 189
159 189
159 189
159 189
159 189
vii MUGI VUNG 39
Sesame salt and crushed peanuts
vi2 TRUNG LONG BAO 39
Boiled eggs (2)
viz CHAO 39

Fermented beancurd

25



DANH CHO TRE EM
KID'S MENU

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

K

k2 SUP TOM TUYET NHI 79

White fungus soup with prawns

k3 XiU MAI KIEU LAANG* 79
Laang’s signature meat balls with
fried egg and bread

ka BAU HO TRUNG BAC THAO 99
SOT TRUNG MUOI

Tofu with salted egg souce

BO LUC LAC KHOAI LANG 99

Diced beef with vegetables sweet potato fries

K

[0

k6 TOM SOT XOAI MAYO 129

Fried prawns with mango-mayo sauce

TRANG MIENG
VIETNAMESE DESSERTS

DI CHE KHOAI MON 49 ps XOI NEP CAM XOAI 49
Taro sweet soup Sweet sticky rice with fresh mango
and coconut milk
p2 CHE LONG NHAN HAT SEN 49 6
Sweet longan & lotus seeds soup 6 KEM CHUOI 49
Home-made banana ice cream
D3 CHE XOAI BOT BANG 49 L
Sweet sago-mango soup with coconut milk D7 KEM NHA LAM 49/scoop
Hand crafted ice cream
D4 CHUOGI CHIEN SOT SO €O LA 49

Banana fritter with chocolate sauce

26 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 27
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NUGC EP
JUICES

J

J2

J3

J4

J5

J6

J7

J8

J9

Jio

J

Ji2

Ji3

Ji4

Ji

vl

Jie

CAN TAY, TAO, DUA LEO
Celery | Apple | Cucumber

BO Xx0I, TAO, THOM
Spinach | Apple | Pineapple

cU DEN, TAO, CHANH & GUNG
Beetroot | Apple | Lime | Ginger

CAM, THOM, CA ROT

Orange | Pineapple | Carrot

SA, TAC, MAT ONG

Calamansi | Lemongrass | Honey

BU®I1, CHANH, HOA PAU BIEC

Pomelo | Lime | Butterfly pea

61, CHANH DAY, TAC, QUE

Guava | Passion fruit | Lemongrass | Cinnamon

BUGI

Pomelo

CAM

Orange

TAO
Apple

CA ROT

Carrot

THOM
Pineapple

DUA HAU

Watermelon

S

Guava

GINSENG LAANG STYLE

DUA

Fresh coconut

79

79

79

79

79

79

79

69

69

69

69

69

69

69

59

59

SINH TO

smi TAO, CHANH, DUA LEO 79
Apple | Lime | Cucumber

sm2 BO XOlI, CAM, GUNG 79
Spinach | Orange | Ginger

sM3 CHUOI, CAM, QUE 79
Banana | Orange | Cinamon

sma XOAI & CHANH DAY 79

Mango | Passion fruit

sMs CHUOI, DAU PHONG, SO cO LA 79

Banana | Peanut | Chocolate

smé6 THANH LONG, CHANH, BAC HA 79
Pink dragon fruit | Lime | Mint

smu7 BU PU, TAO, QUE 79
Ripe Papaya | Apple | Cinnamon

sme SU'A, DUA, CA PHE 79

Coconut | Vietnamese coffee | Milk

We sweeten our smoothies with locally produced
honey from Dak Lak

HOME-MADE
LEMONADE

spi SODA SA TAC CHANH 69

Calamansi | Lemongrass | Lime lemonade

sp2 SODA CHANH DAY 69

Passion fruit lemonade

sp3 SODA HOA DAU BIEC CHANH 69

Butterfly pea-lime lemonade

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

SIMOQTHIES

33



Coffee tastes best in its most natural form. Our coffee
partner for Laang is a coryphée 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.

ICED VIETNAMESE COFFEE 40
ICED VIETNAMESE COFFEE WITH 45
CONDENSE MILK

ESPRESSO 50
AMERICANO 50
ICED AMERICANO 55
MACCHIATO 55
CAFFE MOCHA 55
CAPPUCCINO 65
CAFE LATTE 65
ICED CAFE LATTE 70
LAANG'S COCONUT COFFEE 70
MATCHA LATTE 75
COLD BREW COFFEE WITH ICE 75
COLD BREW COFFEE OG/LG 80
COLD BREW WITH FRESH MILK 80

Chill Kombucha brew is crafted with organic tea leaves,
the highest quality natural and fresh ingredients, contains
no preservatives, and is gluten-free. Our brew is loaded
with vitamins, essential minerals, and living probiotics

CHILL KOMBUCHA 90
"ORIGINAL" (250ML)

CHILL KOMBUCHA 90
"APPLE CHAMPAGNE" (250ML)

Tea has been an essential part of daily life for Vietnamese families for thousands of years. This refreshing beverage believed not only
to calm and centre the mind, but to help ward off a number of common illnesses. In Vietnam we believe that tea binds people together

and expresses hospitality. “Great tea - great health!

ENGLISH BREAKFAST

Origin: Lam Dong | 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

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

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

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

CHAMOMILE 70
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

Origin: Ha Giang | North Vietnam 70
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 109

Select any of above tea comes with

CHUOI CHIEN SOT sO €O LA

Banana fritter with chocolate sauce

XOI NEP CAM XOAI

Sweet sticky rice with fresh mango and coconut milk

35
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aang.Laa
Laang.La
ang.Laan
g.Laang.L

*

CHOOSE

YOUR
TASTE

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
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