CR1

CR2

CR3

CR4

CR5

CR6

CR7

CR8

CR9

KHAI VI KIEU LAANG
Laang’s style mixed platter of
our famous wrap and rolls

GOl BO BPONG QUE
Beef salad with wild herbs and

kumquat

GOl BUGI TOM NUONG

Pomelo salad with grilled prawns

XA Xiu vIT
Duck char-siu with homemade pickles

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

BAP BO HAM ME

Stewed beef shank with tamarind

SUGN NAU PAU

Stewed pork ribs with bean and vegetables

GA CUON SA sOT OT E)éj
Fried chicken wrapped in lemongrass,
served with chilli sauce

KHAI VI CHAY KIEU LAANG

Laang's style mixed wrap and rolls vegetarian

239

159

199

229

239

259

259

199

199

T

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






BF1 BUN PAU HU NUGC TUONG 109
Tofu with rice noodles, served with
soy sauce (Vegan)

BF2 BUN THIT NUGNG 129
Grilled pork with rice noodles,
bean sprouts & fried spring rolls

BF3 BUN CA MIEN TRUNG 129

Central vietnam style noodle with fish

BF4 PHO GA 129
Chicken noodles soup, served with fresh herbs

BF5 PHO® BO 139

Beef noodles soup, served with fresh herbs

BF6 BUN THIT BO XAO 139
Stir-fried beef with rice noodles,
fresh herbs and bean sprouts

BF7 BO KHO BANH Mi/ BO KHO HU TiU 139
Beef stew with baguette
/ Beef stew with rice noodles

BF8 BUN BO HUE 139

Hue style noodles soup with beef

BF9 BANH DA CUA 139
Flat noodles soup with minced
crab meat served with fresh herbs

BF10 XiU MAI KIEU LAANG 139
Laang’s signature meat balls
with sunny side up egg and bread

BF11 COM TAM LA DUA 159
SUON COT LET NUONG
Pandan leaves broken rice
with grilled pork chop

BREAKFAST COMBO

Includes coffee of your choice +35

Includes coffee & juice +90
k smoothie of your choice 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



BANH Mi
APILA, 5 ANG

TAT CA BANH MBI KEM VO1 KHOAI LANG CHIEN
All Banh Mi'siaresserved with home-made sweet potato fries

“=

Laang Menu
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BM1 BANH Mi “GA GA” 109
Pulled chicken thigh | Chicken liver pate
Avocado | Cucumber | Coriander | Chili

BM2 BANH Mi “Xiu MAI" 109
Laang’s signature meat ball | Chicken egg
Tomato sauce | Cucumber | Coriander | Chili

BM3 BANH Mi “DEP CHAY" 109
Crispy tofu | Braised shiitake | Red cabbage
Coconut confit | Pickled veggies
Cucumber | Coriander | Chili

BM4 BANH Mi CHA CA CHIEN GION 109
Crispy minced fish | Crispy onion
Pickled veggies | Cucumber
Coriander | Fish sauce

BM5 BANH Mi “UT UT” 109
BBQ pork | Crispy onion | Pickled veggies
Cucumber | Coriander | Chili

BM6 BANH Mi “LANG YEN" 129
Duck char-siu | Duck rillett
Poached quail eggs | Coconut confit
Crispy onion | Pickled veggies
Cucumber | Coriander | Chili

BM7 BANH Mi “TOM XOAI" 129
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 or intolerances.
All prices are quoted in , 000 VND and subject to 10% VAT & 5% service charge 5



KHAI Vi

WHR A [P
ROLL

STI1

ST2

ST3

ST4

ST5

ST6

ST7

ST8

SIGNATURE

KHAI VI KIEU LANG 239
Laang's style mixed platter of
our famous wrap and rolls

BANH UGT CUON THIT NUGNG 109

Steamed rice pancake with grilled pork

BANH KHOT HAI SAN 129

Vietnamese “Banh Khot” with seafood

CHA GIO GA & SO PIEP 139

Crispy spring roll with scallop and chicken

BO CUON LA LOT CHIEN 139
Fried beef wrapped with in betel leaves,
served fish sauce

TOM MUC CUON LA LOT 149
Grilled prawns and squid wrapped
in betel leaves served fish sauce

CHA CA THAC LAC CHIEN GION 159
Deep fried fish cake

NEM CUA BE 179
R.Y.O - Crispy crab spring rolls

Laang Menu
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GOl CUON

FRIESIH
SPRING
ROLLS

FR1

FR2

FR3

FR4

FR5

FR6

FR7

FR8

CUON TOM CHIEN GION
VG1 TRAI BO

Green rice flakes fresh spring rolls
with crispy prawn avocado, palm
heart, cucumber and herbs

GOI CUON PHI LE CA

VA XOAI

Green rice flakes fresh spring rolls
with fish fillet and mango , herbs

GOI CUON CHA CA

THAC LAC

Green rice flakes fresh spring rolls
with minced fish, palm heart &
cucumber, herbs

GOI CUON GA TRAI BO
Green rice flakes fresh spring rolls
with chicken, avocado, palm heart
and cucumber and herbs

GOI CUON MUC NUGNG
Green rice flakes fresh spring rolls
with squid , palm heart and
cucumber

GOI CUON TOM

Green rice flakes fresh spring rolls
with prawn, palm heart and
cucumber

GOI CUON VIT LA LOT BANH
HOI

Fresh spring rolls with duck and
vermicelli

GOI CUON cOM BO

Green rice flakes fresh spring rolls
with beefpalm heart and
cucumber

99

99

99

99

99

109

109

109

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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SA1

SA2

SA3

SA4

SAS

GOl SU HAO BACH TUOC

Kohlrabi salad with octopus

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

. L. . SIGNATURE
GOI BO BONG QUE
Beef salad with wild herbs and
kumquat

GOl BU BU MUC
Papaya salad with squid

GOI BAP BO RAU THOM
Beef shank salad with
Vietnamese herbs

159

159

159

159

159

SA6

SA7

SA8

SA9

SA10

GOl PAU NANH LONG DAU HO

Edamame salad with crispy
tofu (Vegan)

GOI CA CHEM XOAI XANH

Green mango salad with seabass fillet

SIGNATURE

GOI BUG1 TOM NUONG

Pomelo salad with grilled prawns

GOl GAO LUC HAI SAN

Husked rice salad with seafood

GOI MIEN HAI SAN

Glass noodles salad with seafood

169

179

199

199

199

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 CHINH

MPASIEN

DAIRSHH

Laang Menu
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M1 CA TiM NUGNG MO HANH
VA PAU PHONG
Grilled eggplant with spring onions
and peanuts

M2  TRUNG CHIEN THIT BAM

Omelette with minced pork

M3  PAU HU TRUNG BAC THAO
SOT THIT BAM
Fried bean curd with century eggs
and minced pork sauce

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

SIGNATURE

M5 XA Xiu vIT
Duck char-siu with homemade pickles

99

99

129

159

229

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

n



M6  VIT XONG KHOI TRA XANH 239
GAO LUC TRON (SOT GUNG)
Smoked duck with greentea leaves
served with brown rice (ginger sauce)

M7  GA KHO GUNG LA CHANH 159

Braised chicken with lemon leaves

M8  GA QUAY NHOI NAM HUONG 189
VA HAT SEN
Roasted chicken stuffed with
shiitake mushroom and lotus seeds

M9  GA PUT LO KEM XOI CHIEN 189
Roasted chicken

with crispy sticky rice cakes

MIO GA CUON SA sOT OT O / 199
Fried chicken wrapped in lemongrass,
served with chilli sauce

M1l CANH GA SOT xi MU0l 229
VGI XOI NEP CAM
Deep fried chicken wings with plum sauce,
served with purple glutinous rice

LLaang Menu
12 22DHP/2022




M12

M13

M14

M15

M16

M17

M18

M19

M20

M21

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

BAP BO KHO SA OT 199

Boiled beef shank with lemongrass and chilli

BO XAO TIEU XANH 199
VA KHOAI LANG CHIEN

Sauteed beef with green pepper served with

sweet potato fries

BO NAU RUQU PHAN RANG 249
VA TIEU XANH PHU QUOC
Stewed beef in Phan Rang plum wine and Phu

Quoc green pepper

BAP BO HAM ME 259

Stewed beef shank with tamarind

SUGN KHO Xi DAU 199
Braised pork BBQ short ribs in home-made

soy sauce

HEO QUAY SOT Xi DAU 209

Roasted pork belly served with red cabbage and tulib

SUON NUGONG NGU V| 219

Five spices grilled pork ribs with vegetables

BA ROI RIM TOM 229
Braised porkbelly with prawns

SUON NAU PAU 259

Stewed pork ribs with bean and vegetables

BO HAM PATE KEM BANH Mi 249
Stewed Beef W Pork Pate Served Bread
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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

15



HAI SAN

S

S/AFOOID

DISHIES

SF1

SF2

SF3

SF4

SF5

SF6

SF7

SF8

SF9

CA TiM NUGNG TOM BAM
Grilled eggplant with chopped prawns

TOM MUC RANG MUOI TOI
Fried prawns and squid with salt
and garlic

CA PHI LE KHO TO
Braised fish fillet with caramelized sauce
in clay pot

TOM KHO TO
Braised prawns with caramelized sauce
in clay pot

CA BOP KHO TRUNG CUT
TIEU XANH PHU QUOC
Braised cobia fish with “Phu Quoc”
green pepper and quail eggs

CA RI TOM XANH

Green prawns curry with bread

HAI SAN CA TiM TAY CAM

Assorted seafood with eggplant casserole

MU'C ONG NHOI THIT BAM XOT CA
Fried squid stuffed with minced pork

MUC HOANG KIM
Fried squid stuffed with minced pork,
served with salted eggs sauce

189

229

149

199

199

199

199

199

199

16
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CHA CA LA VONG KEM BUN

“Cha Ca La Vong" with rice noodles

SIGNATURE

SF14 CA LANG CUON MO CHAY 229
Grilled hemibagrus wrapped in omental fat
served with herbs, dipping sauce

SF15 CUA LOT \ 269
BAO COM SOT CAM GUNG

Fried soft-shell crab in green rice kes

with citrus ginger sauce

SF10 CA LOC CHIEN SA 169
Deep fried snakehead fish with SF16 CUA LOT S(jT OT cAY 269

lemongrass and chilli Fried soft-shell crab with chilli sauce

SF11 CA CHEM NU'GNG SA TIEU 199

Grilled seabass with lemongrass and SF17 T(_DM sot XO_AI MAYO 229
pepper Fried prawns with mango-mayo sauce

SF12 CA CHEM KHO KIEU LAANG 199 SF18 COM T@'M DL:J‘A ) 239
Braised seabass “Laang’s Style” TOM XAO LA QUE
in clay pot 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

17
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S1

S2

S3

S4

S5

S6

S7

S8

S9

S10

ST

S12

CANH BAU VA Bi BAO NAU TOM DPAT

Calabash and winter melon soup with shrimps

CANH GA LA GIANG

Chicken soup with aganonerion leaves

SUP Bi D® HAM GA VA HAT SEN

Pumpkin soup with chicken and lotus seeds

CANH MUGP HUONG NHOI TOM

Soup with prawns stuffed in fiber melon

SIGNATURE

CANH THAC LAC CUON CAI THAO

Cabbage soup with minced fish dumplings

CANH CA RO CAI BE XANH

Mustard leaves soup with Anabas fish fillet

CANH SUON NON CAI CHUA
Pickled cabbage soup with pork ribs

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

SIGNATURE
A ~———

CANH CHUA KIEU LAANG

Laang's style sweet and sour soup
with fried fish fillet served with okra,
pineapple and baby tomatoes

LAU HOA NAM THAP CAM CHAY

Hot pot with assorted flowers and mushrooms

2 2 s
LAU GA LA GIANG
Hot pot with chicken and Vietnamese
“la Giang” leaves

LAU CUA HAI SAN BO
Crab seafood hotpot with malabar spinach
gourd and flat noodles

149

149

159

159

159

159

159

159

159

339

339

490

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

19



VEI

VE2

VE3

VE4

VE5

VEG6

VE7

VES8

VE9

VEIO

VET

VE12

KHALI VI 199
CHAY KIEU LAANG

Laang’s style mixed wrap and rolls vegetarian

GOI CUON COM CHAY 89

Fresh vegetarian green rice flakes springs rolls

CHA GIO CHAY 109

Fried vegetarian spring rolls

CHA BUM CHAY 109
Mixed vegetables dumpling

NAM PUI GA RIM MAN 109

Stewed king oyster mushrooms

CA TiM NHOI NAM HUONG 109
Grilled eggplant stuffed with shiitake mushrooms

CA TiM KHO NAM HUONG 109

Grilled eggplant stuffed with shiitake
mushrooms in clay pot

HOANH THANH CHAY 109
Crispy vegetables dumpling

CANH Bi PO HAT SEN 109

Pumpkin soup with lotus seeds

PAU HO SOT NAM CHAY 109

Tofu with mushroom sauce

DAU HO NHOI NAM HUONG 109
SOT CA CHUA

Fried tofu stuffed shiitake mushroom and
tomatoes sauce

BANH DA XAO NAM 109
Stir-fried flat noodles with mixed
mushrooms

20
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VE13 PAU HO TRUNG BAC THAO 109
SOT TIEU BEN
Fried tofu with century egg and black pepper sauce

VEI4 CANH RAU cU THAP CAM CHAY 139
Mixed vegetables soup

VEI5 CANH TUYET NHI NGAN SEN 139

Lotus root soup with white fungus

VE16 GOI GAO LUC HAT KE 139

Brown rice salad with avocado and millets

VE17 MIEN XAO NAM CHAY 19

Stir-fired glass noodles with mushroom

VEI8 CA RI XANH RAU CU 139
DUNG KEM XOI NEP CAM
Vegetarian green curry,
served with purple glutinous rice

VEI9 RAGU RAU cU XOI NEP CAM 139
Vegetables ragout, served with
purple glutinous rice

VE20 COM CHIEN TRAI THOM 149
HAT DPIEU
Fried brown rice with mushroom,
cashew nuts, pineapple and vegetables

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 21
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NR1

NR2

NR3

NR4

NR5

NR6

NR7

NR8

NR9

COM TRANG / XOI NEP CAM

Steamed-rice / Purple glutinous rice

COM GAO LUC

Steamed brown rice

COM CHIEN TOI

Fried rice with garlic

COM CHIEN TRUNG VA RAU cU

Fried rice with vegetables and egg

COM CA RI

Fried curry rice

COM CHIEN BO OP LA
Fried rice with chopped beef

COM CHIEN GAO LUC HAI SAN

Fried brown rice with seafood

COM CHIEN TRAI THOM HAI SAN

25

35

45

70

139

159

189

189

Fried rice with seafood served in a pineapple

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

NR10 COM CHIEN CUA CAl BO XOI

Fried rice with crab and spinach

NR11 MIEN XAO TOM SU

Stir-fried glass noodles with prawns
and vegetables

189

189

189
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RAU CcU
VECETABLES DISHES

O

Streamed Stir fried w/galic  Stir fried w/beef Stir fried w/prawns
V1  HOA THIEN LY 89 99 159 189
Jasmine flower
V2  RAU MUONG 89 99 159 189
Morning glory
V3 MUOP HUONG 89 99 159 189
Fiber melon
V4 BiNU 89 99 159 189
Baby calabash
V5 RAU LANG 89 99 159 189
Sweet potato leaves
v6é CA ROT NON 89 99 159 189
Baby carrots
V7 RAU THAP CAM 89 99 159 189
Assorted vegetables
V8 CAI THIA XAO NAM BONG CO 89 v8 MUl VUNG 29
Stir-fried bokchoy with mushroom Sesame salt and crushed peanuts
v9 cU THAP CAM LUOC CHAM MUGBI VUUNGIO9 V9 TRUNG LONG DAO 49
Steamed assorted tubersserved with sesame Boiled eggs
and peanut salt
. V10 CHAO 29
Vio MAM KHO QUET 39 Fermented beancurd
Braised dried shrimps and caramelized 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 23



DANH CHO TRE EM
KBS MENU

K1  SUP GA XE 89

Condensed soup chicken

K2  SUP TOM TUYET NHI 89

White fungus soup with prawns

K3 Xiu MAI KIéU LAANG 89
Laang's signature meat balls
with fried egg and bread

K4 BAU HO TRUNG BAC THAO 109
SOT TRUNG MUOI

Tofu with century salted egg sauce

K5 TOM CHIEN XU 109

Deep fried prawn

K6 BO LUC LAC KHOAI LANG 109
Diced beef with vegetables sweet potato fries

K7 BANH DA XAO BO 109
Stir-fried flat noodles with beef

il P

Laang Menu
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TRANG MIENG

MAIESTRINVAYM

=S

= DESSERTS

D1

D2

D3

D4

CHE KHOAI MON

Taro sweet soup

CHE LONG NHAN HAT SEN

Sweet longan and lotus seeds soup

CHUOI CHIEN SOT SO cO LA

Banana fritter with chocolate sauce

N ~ 2 A
XOI NEP CAM XOAI
Sweet sticky rice with fresh mango
and coconut milk

49

49

49

D5

D6

D7

KEM CHUOI 49

Home-made banana ice cream

KEM NHA LAM 49/SCOOP

Hand crafted ice cream

TAU HO TU Ol 25

Sen Tofu

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

25
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NU'OC EP

JUICIES

J1

J2

J3

J4

J5

J6

J7

J8

J9

J10

Jn

J12

Ji3

J14

Ji5

J16

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

BO XOl, 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'®G1, CHANH, HOA PAU BIEC

Pomelo | Lime | Butterfly pea

61, CHANH DAY, TAC, QUE

79

79

79

79

79

79

79

Guava | Passion fruit | Calamansi | Cinamon

BU DI

Pomelo

CAM

Orange
TAO
Apple
CA ROT

Carrot

THOM
Pineapple

DUA HAU

Water melon
2

Ol

Guava

DUA

Coconut

GINSENG LAANG STYLE

69

69

69

69

69

69

69

59

59
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SINH TO
SMOOTHIES

SM1  TAO, CHANH, DUA LEO 79

Apple | Lime | Cucumber

SM2 BO XOI, CAM, GUNG 79
Spinach | Orange | Ginger

SM3 CHUOI, CAM, QUE 79

Banana | Orange | Cinamon

SM4 XOAI & CHANH DAY 79

Mango & Passion fruit

SM5 CHUOI, DAU PHONG, SOCOLA 79

Banana | Peanut | Chocolate

SM6 THANH LONG, CHANH, BAC HA 79
Pink dragon fruit | Lime | Mint

SM7 PU PU, TAO, QUE 79
Ripe Papaya | Apple | Cinamon

SM8 SUA, DUA, CA PHE 79

Coconut | Vietnamese coffee | Milk

We sweeten our smoothies with locally produced
honey from Dak Lak

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



30

ICED VIETNAMESE COFFE 40
ICED VIETNAMESE COFFE WITH 45
CONDENSE MILK
ESPRESSO 50
AMERICANO 50
ICED AMERICANO 55
MACCHIATO 55
CAFE MOCHA 55
CAPPUCCINO 65
CAFE LATTE 65
ICED CAFE LATTE 70
MATCHA LATTE 75
COLD BREW | BOTTLE 79
COLD BREW | GLASS 59
COLD BREW WITH OG/LG 69
COLD BREW WITH FRESH MILK | GLASS 69
CF1 SWEETY FUNKY 79
Jasmine tea | Lychee-Rose puree | Rose syrup | Lime
CF2 NAVY CHEESIE 79
Mixed Butterfly pea tea | Jasmine | Milk |
Cream cheese foam
CF3 VITAMIN “C"TRUS 79
Jasmine tea | Lemongrass syrup | Kumquat |
Grass jellly
CF4 HIBICUS BERRY CHEESIE 79
Hibicus tea | Blueberry puree | Cream cheese foam
CF5 “BAC XiU SUONG SAO” 79
Vietnamese black coffee | Non-Dairy Creamer |
Milk | Condensed milk
CF6 EGG COFFEE 79
Vietnamese Coffee / Egg /
Vanila / Honey
CF7 SPICY COFFEE 79
Vietnamese black coffee | Cinnamon powder |
Condensed milk
CF8 COCONUT COFFEE 79

Vietnamese black coffee, Non-Dairy CreamerMilk |
Condensed milk | Coconut Cream

CF9 COCONUT MATCHA

Matcha powder | Non-Dairy Creamer |
Milk, Condensed milk | Coconut Cream

79
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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 Vletnam we believe that tea binds people together
and expresses hospitality. “Great tea - great health!

ENGLISH BREAKFAST
Origin: Lam Déng | South Vietnam

70

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

70

Color: Pale yellow
Tasting Notes: Sweet, bittersweet, nutty, buttery, floral and swampy
Infusion time: 2 minutes

JASMINE TEA 70
Origin: Ha Giang & Thai Nguyén | North Vietnam

Color: Green hues

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

Infusion time: 2 minutes

CHAMOMILE
Origin: Ha Giang | North Vietnam

70

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 Select any of above tea comes with
CHUOI CHIEN SOT SO CO LA Banana fritter with chocolate sauce

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

SD1 SODA SA TAC 69
Calamansi | Lemongrass | Lemonade
SD2 SODA CHANH DAY BAC HA 69

Passion fruit | Mint | Lemonade

SD3 SODA HOA PAU 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
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MADAME LAANG
Madam Roselle | Sparkling Wine | Soda | Lime

TRA MATCHA
Bourbon | Bailey's | Amaretto |
Green TeaLiquer | Matcha | Egg White

SAIGON ROADSIDE
Anejo Rum | Malibu | Tamarind |
Calamansi | Pandan Syrup

BUI SENSATION
Gin | Campari | Passion Fruit | D.OM | Sparkling White

TANGER KICK

Tequila | Tangerine | Rosemary | Lime | Cucumber

ESPRESSO LAANGTINI

Vodka | Vietnamese Coffee | Frangelico | Coconut

BUTTERFLY PEA
Vodka | Butterfly syrup Pea syrup | Lime |
Tonic Water

SMOKEY SAIGON
Whiskey | Red Vermounth | Cranberry |
Tobacco syrup | Old Fashion Bitters

THAO DIEN ISLAND TRA PA
Vodka | Rhum | Gin |
Madame Roselle | Ginger Ale | Calamansi

PEPPER HUNTER
Tequila | Jagermester | Pineapple |
Rosemary syrup | Red PQ Pepper

180

180

180

180

180

180

180

180

180

180

VODKA

White Russian - Cosmopolitan

RUM
Pina Colada - Mojito
Cuba Libre - Mai-Tai

GIN

Negroni - Gin Tonic

TEQUILA

Margarita

WHISKY
Whisky Sour - Old Fashioned

APEROL SPRITZ

140

140

140

140

140

220

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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SAIGON SPECIAL | LAGER

*
HEINEKEN 0.0 W

HEINEKEN | PALE LAGER 7 Heineken
*.
Heineken
SILVER

HEINEKEN SILVER
TIGER PLATINUM

TIGER CRYSTAL Tf%é’r CRYSTAL

TIGER ORIGINAL

&
STRONGBOW | PEACH @CZX

TE TE | WHITE ALE

PASTEUR STREET | JASMINE IPA

TIGER ORIGINAL | PALE LAGER DRAFT!
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fleineken |
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COCA COLA 49
COCA COLA LIGHT 49
7 UP LEMON 49
SCHWEPPES SODA WATER 49
SCHWEPPES TONIC WATER 49
SCHWEPPES GINGER ALE 49
LA VIE MINERAL WATER 450ML 49
PERRIER SPARKLING MINERAL 49

WATER 330ML

PERRIER SPARKLING MINERAL 95
WATER 750ML

LAANG'S TRA PA - ICE TEA 10

LLaang Menu
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RED GRAPES VARIETY ABV COUNTRY BOTTLE  GLASS
BODEGA ARLEQUIN Cabernet 13%  Central Valley 590 129
Cabernet Sauvignon Sauvignon Chile

[Elegant Aromas - Black Cherries And Dried

Plums - Great Finish]

TERRE FORTI Nero d'Avola 13% Silicia 590 129
Nero d'Avola Italy

[Inky Red In Colour And Medium-Bodied, This Sicilian Native

Red Is Resplendent With Ripe Redcurrant And Blackberries, With

Soulful Hints Of Spicy Cedar]

CASA CECCATO Merlot 13% IGT Veneto 690 149
Merlot Italy

[Dark Plum - Super Smooth And Silky Absolute Delight]

WHITE GRAPES VARIETY ABV BUNIEY GLASS
BODEGA ARLEQUIN Chardonnay 13%  Central Valley 590 129
Chardonnay Chile

[Tropical Fruit - Buttery - Honey Notes

Excellent Acidity]

TERRE FORTI Trebbiano 13% Emilia 590 129
Trebbiano Chardonnay Chardonnay Romagna

[Citrus Notes, Green Apple, Peach & Fresh ltaly

Apricot light-Bodied And Easy-Drinking]

CASA CECCATO Pinot Grigio 12%  Delle Venezie 690 149
Pinot Grigio Italy

[Enticing Floral Notes - Pleasantly Fresh - Fresh Acidity]

ROSE GRAPES VARIETY ABV COUNTRY  BOTTLE GLASS
TAVERNELLO Sangiovese 12% Rubicone IGT, 490 129
SANGIOVESE ROSATO Emilia

Sangiovese Romagna

[Light And Easy Going Rose With Aromas Of Pear And Italy

Tangerine. Lively Acidity And Long Lasting On The

Palate. Perfect Match With Salad, Fish Or Risotto.]

- WINE BY THE GLASS T

J
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SPARKLING

CHARLES ROUX BLANC DE BLANCS Chardonay

Chardonnay, Aligote

[Fresh Aromas Of Pomelo, Lime Mix With
Hints Of White Floral. Lively Bubbles With
Mineral Taste And Well Balanced Acidity With
Long Finish]

CODORNIU, CLASICO SPARKLING
BRUT, DO CAVA
Maccabeo 40% Xarello 40%

Parellada 20%

[Crisp And Refreshing , This Helps Make Every
Occasion A Celebration! Lovely Pale Lemon
Coloured Sparkling Wine With Aromas Of Baked
Apple And Citrus Zest]

CASA BURTI “"FLUTE DOLCE"

Moscato - Garganega
[Apricot Aromas - Sweet Elegance]

LES JAMELLES "METHOD TRAD"

Chardonay - Pinot Noir
[Brilliant - Lovely - Brioche]

RIONDO PROSECCO “EXTRA DRY”

Glera
[Fresh Floral Notes - Complex Structure And
Refined Bubbles]

GRAPES VARIETY

Aligote

Maccabeo
Xarello
Parellada

Moscato
Garganega

Chardonay
Pinot Noir

Glera

SPARKLING & CHAMPANGE

ABV

1.5%

1.5%

95%

12%

1%

COUNTRY

Burgundy
France

Spain

Italy

France

Prosecco
Veneto
Italy

6 M

BOTTLE

590

790

790

890

890

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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RED

TARVENELLO
“MONTEPUCIANO D' ABRUZZO"

Montepulciano
[Ripe Fruits - Well Balanced Tannin - Spicy]

RED KNOT

Shiraz
[Black Cherry - Vanilla - Okay
Long Lasting Tannin]

BODEGA ARGENTO,
ESTATE BOTTLED

Malbec
[Blueberry And Plum, Gentle Oak Toast Notes
With Complex With A Rich And Long Finish]

CHATEAU LA GRANDE METAIRIE

Merlot - Cabernet Sauvignon
[Elegant - Fruity - Perfectly Ripe Tannins]

CASALFORTE “VERONESE”

Corvina
[Full-Bodied - Scent Of Black Cherries
Vanilla - Sweet Spices]

WOODBRIDGE BY ROBERT MONDAVI

Cabernet Sauvignon
[Toasted Bread - Slightly Freshness -Well
Balanced - Silky]

HENRI BOURGEOIS,
PETIT BOURGEOIS, IGP

Cabernet France
[Blueberry And Plum, Gentle Oak Toast Notes
With Complex With A Rich And Long Finish]

DIABLO BLACK

Cabernet Sauvignon
[Blueberry And Plum, Gentle Oak Toast Notes
With Complex With A Rich And Long Finish]

RED WINE

GRAPES VARIETY

Montepulciano

Shiraz

Malbec

Merlot
Cabernet
Sauvignon

Corvina

Cabernet
Sauvignon

Cabernet
France

Cabernet
Sauvignon

ABV

125%

14%

14%

13.5%

13.5%

* s M

COUNTRY

Italia

Australia

Mendoza
Argentina

Bordeaux
Superieur
France

[talia

USA

Val de Loire
France

Valle del
Maule
Chile

BOTTLE

590

690

790

890

990

990

1190

1190

J

Laang Menu
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RED WINE
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2{=D) GRAPES VARIETY ABV
WOODSTOCK Shiraz 15%
Shiraz

[Vibrant - Red & Black Fruit Like Plums
Balanced Soft Yet Structured Tannins]

MARCHESI DI BAROLO “MARAIA” Barbera 145%

Barbera
[Fruity - Light Body - Complex Finish]

CASA SILVA “TERROIR DE FAMILIA" Carmenere 14%

Carmenere
[Gorgeous Aroma - Round - Soft Tannins
Cherries And Blackberry - Long Finish]

LES JAMELLES “LES CLASSIQUES” Pinot Noir 135%

Pinot Noir
[Aromas Of Cherry - Baked Blueberry
Tart - Good Balance - Lovely Structure]

PAUL JABOULET AINE SYRAH Syrah 13.5%

Syrah
[Cherry - Medium Body - Juicy]

FUMU “VULCANICO” Merlot-Syrah 14%
Merlot - Syrah - Cabernet Sauvignon Cabernet
[Intense And Generous - Smoky Grapes Sauvignon

Perfectly Integrated - Spice Sensations]

BODEGA SANTA JULIA Malbec 14%

Malbec
[Red Berries - Tobacco - Silky Structure
Balanced Tannins]

CHATEAU HAUT SAINT BRICE Merlot 13.5%

Merlot-Cab Franc Cab Franc
[Perfectly Fresh -Beautiful Roundness - Silky
Tannins - Superb Balance]

VILLA ANTINORI Merlot 13.5%

Merlot - Sangiovese Sangiovese
[Intense & Complex - Sweet Spices - Round]

N\

0 M

COUNTRY

Australia

ltalia

Colchagua
Chile

France

France

Terre
Sicilian IGT
Italy

Argentina

Bordeaux
ST. EMILLION
GRAND CRU

France

[talia

BOTTLE

1190

1190

1190

1290

1290

1290

1390

1390

1390

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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RED WINE
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RED GRAPES VARIETY ABV COUNTRY BOTTLE
BODEGA SANTA JULIA “TINTILLO" Malbec 145% Argentina 1490
Malbec Bonarda Bonarda

[Strawberry And Raspberry Burst - Smoke

Vanilla - Velvety Finish]

CODICE Tempranillo 13.5% Spain 1590
Tempranillo

[Dark Fruit - Intense - Pleasant]

PAUL JABOULET “PARALLELE 45" Syrah 14% France 1590
Syrah - Grenache Grenache

[Red Berries - Fragrant - Harmonious]

1865 SELECTED VINEYARDS Cab Sau 14% Chile 1590
Cab Sau

[Juicy - Oaky - Powerfull]

CASA SILVA “QUINTA 5" Cab Sauv 14%  Colchagua 1690
Cab Sauv - Carmenere - Syrah Carmenere Chile

[Powerful - Toffee And Fudge - Sweet Syrah

Tannins - Very Good Structure]

CLOS HENRI “LE PETIT CLOS" Pinot 13%  New Zealand 1990
Pinot Noir Noir

[Red Cherry - Light - Soft]

TORBRECK “ WOODCUTTER” Shiraz 14% Australia 1990
Shiraz

[Spices - Juicy Presents - Lingering]

J

Laang Menu
22DHP/2022
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WHITE GRAPES VARIETY ABV COUNTRY BOTTLE
PLAIMONT “COLOMBELLE" Sauvignon blanc 11.5% France 540
COTES DE GASCONGE Colombard

Sauvignon blanc - Colombard
[Zesty Lemon Notes - Exotic Lychee And
Yellow Peach - Refresing]

MAISON CASTEL Sauvignon Blanc  13.0% France 790

Sauvignon Blanc

[Combines A Modern Approach With French
Savoir-Faire. A Wine With Good Aromatic
Intensity, Freshness And Finesse]

BODEGA ARGENTO, MINIMALISTA Pinot Grigio 13.0% Argentina 790
Pinot Grigio

[Refreshing, Crisp White Wines Punctuated With

Notes Of Citrus, White Flowers And Herbs.

Highly-Aromatic Wine With Vibrant Acidity]

LOUIS LATOUR ARDECHE Chardonnay 13% France 790
Chardonnay

[Green Apple - Honey And Almond

Easy Going]

CASALFORTE “SOAVE" Garganega 125% Italy 790

Garganega
[Perfume Of White Flowers - Exotic Fruits
Elegant - Pleasant Acidity]

TOHU “WHENUA AWA" Riesling 125% Marlborough 790

Riesling New Zealand
[Crisp And Vibrant - Dry-Style Riesling - Fresh
And Fruit-Forward]

SANTA DIGNA Gewurztraminer 135% Chile 890

Gewurztraminer

[Yellow Colour. Classic Honey-And-Flowers
Bouquet. A Fine Full-Bodied Wine, With Tropical
Fruit And Perfumed Character Balanced]

MUSSEL BAY Sauvignon 125% New Zealand 890

Sauvignon Blanc Blanc
[Resh - Passion Fruit - Fresh Herbs - Crispy]

KONO Sauvignon 13% New Zealand 890

Sauvignon blanc Blanc
[Vibrant Acidity - Passion Fruit
Long Refreshing Finish - Lively Fruit]

N y,

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 41
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WHITE

Riesling

& Delicious]

Viognier - Grenache Blanc

Buttery - Organic]

GREYWACKE
Sauvignon Blanc

Long Lasting]

Chardonnay

Sauvignon Blanc

GEORGE DUBOEUF
Viognier
[Round - Elegant - Fresh]

CASA SILVA “"COLECCION"
Chardonnay

GRUNDELOCH FRITZ'S RIESLING

[Sweet & Floral - Green Apple- Light

COTES DU RHONE PARALLELE 45

[Flowers and citrus fruit - Complex

[Well-Balanced - Blackcurrent - Lemon

LES JAMELLES "“LES CLASSIQUES”

WHITE WINE

GRAPES VARIETY

Riesling

Viognier
Grenache
Blanc

Sauvignon
Blanc

Chardonnay

[Apricot And Pear Aroma - Slightly Buttery
Finish -Pleasing Minerality And A Long Finish]

CHATEAU LOS BOLDOS "RESERVE” Sauvignon Blanc

[Orange Blossom - Concentrated - Lively]

Viognier

Chardonnay

[Boasting Minerality - Yellow Flowers - Rich
And Fresh - Complex - Well-Integrated Oak]

ABV

11.5%

13%

13.5%

13.5%

13%

125%

14%

COUNTRY BOTTLE
Germany 1090
France 1.090

New Zealand 1190

France 1290
Chile 1290
France 1390
Colchagua 1490
Valley - Chile

e M

J
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it ROSE WINE

ROSE GRAPES VARIETY ABV
LA BELLE ANGELE Grenache 125%
Grenache - Cinsault Cinsault

[Pretty Pink - Fresh - Lively - Floral & Fruity]

H&B COTES DE PROVENCE Grenache, 13%
Grenache, Cinsault, Syrah, Rolle Cinsault,

[The Famous Region Of Rose Wine Bring Syrah, Rolle

To You A Beautiful Pale Rose Colour With

Aromas Of Floral, Anista With Slightly

Mineral Note. On The Palate Is Light Acidity But Long

Lasting, Good To Pair With Fish, Salad On A Sunny Day]

VIGNERONS ST.TROPEZ Grenache 13%
CEPD'OR ROSE COTES PROVENCE Cinsault

Grenache - Cinsault

[Nice Pale Pink Colour. The Intense Nose Is
Dominated By Pineapple. Mouth: Round, Well
Balanced With Notes Of Strawberry]

ALAJA "ROSE" Monastrell 12%

Monastrell
[youthful - refreshing - lively]

\.

COUNTRY

Vin de
France

Cotes de
Provence
France

Provence
France

Yecla
Spain

6 M

BOTTLE

790

790

890

930

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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