


Each masterpiece crafted by the chefs at Laang Saigon conveys the delicacy
and beauty of the culinary art: for me, cuisine is not just about being "delicious,”
but it must also balance both taste and visual appeal. That's why | pay great

attention to presentation, continually seeking innovative flavors while ensuring

healthy nutrition.







Mon An Sang

Breakfast

BF1  COM TAM LA DUA VG s/camuee 139
SUGN NUONG, OP LA

Pandan leaves broken rice with grilled Pork
chop & Sunny-side up Egg

© © 0 0 00 0000000000000 000000000000000000 00 00

BF2 BUN THIT NUONG 129
Rice noodles with Grilled pork, Fried spring rolls,
served with Vegetables, Bean sprouts, Peanut,

Fried Onion.

© © 0 0 00 0000000000000 000000000000000000 00 00

BF3 BUN BO CUON LA LOT & CHA GIO, 129
KEM NU'GC MAM
Beef wrapped betel leaves & Spring roll rice
noodle, served with fish sauce

BF4 BUN PAU HU NUOC TUONG 19
Rice noodles with Crispy tofu, served with Vegetables,

Bean sprouts, Peanut, Fried Onion

© © 0 0 00 0000000000000 000000000000000000 00 00

BF5 PHO GA 129
VN Chicken noodle soup, served with Fresh herbs,
Bean sprouts.

© © 0 0 00 0000000000000 000000000000000000 00 00

BF6 PHO BO 139
VN Beef noodle soup, served with Fresh herbs,
Bean sprouts.

© © 00 0000000000000 0000000000000000000 0 00

BF7 BUN THIT BO XAO 129
Rice noodles with Stir-fried beef, spring rolls,
served with Vegetables, Bean sprouts, Peanut

© © 00 0000000000000 0000000000000000000 0 00

BF8 BO KHO, KEM HU Tiu HOAC BANH Mi 179
Stewed Beef with Veggies, served with
Baguette or Rice noodles.

© © 00 0000000000000 0000000000000000000 0 00

BF9 BUN BO HUE 139
Hue style Beef noodle soup

© © 00 0000000000000 0000000000000000000 0 00

BF10 BANH PA CUA 139
Red noodle soup with Crab balls, Prawns,
Fish cake, served with fresh herbs.




BF11  XiU MAI KIEU LAANG, KEM BANH Mi 139
Laang style Meatballs with Sunny-side up Egg & Tomato sauce, served with bread

BF12 BUN MAM NU'GC LEO TOM - MUC 139
Prawn & Squid fermented fish noodles soup

BF13 sUI CAO 139

Sui Kow

BREAKFAST COMBO FROM 7:00 AM - 10:00 AM

COMBO AN SANG & CA PHE PHIN +35

Includes 1 Vietnamese Coffee of your choice

COMBO AN SANG & NU'OC EP/ SINH TO +59

Includes 1 Juice or 1 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 8% VAT & 5% service charge



B ) h M .
a n I TAT CA BANH MI Bl KEM VOI

< KHOAI LANG CHIEN
a a a n All Banh Mi's are served with
home-made sweet potato fries

BM1 BANH Mi “LANG YEN" 149
Char siu Duck | Poached chicken egg | Cucumber |
Coriander | Chili | Fried Onion

© © 0000000000000 0000000000000000000000000

BM2  BANH Mi “GA GA” 129
Pulled Chicken | Avocado | Cucumber | Coriander | Chili

© 0060000000000 00000000000000000000000000 0

BM3  BANH Mi “Xiu MAI” 129
Laang style Meat balls | Chicken egg |
Tomato sauce | Cucumber | Coriander | Chili

© © 0 0 0000000000000 000000000000000000000c0 0 00

BM4  BANH Mi CHA CA CHIEN GION 129
Crispy Fish cake | Sweet & sour fish sauce | Cucumber |
Coriander | Chili | Fried Onion

© © 0000000000000 0000000000000000000000000

BM5  BANH Mi "UT UT” 129
Grilled Pork collar | Sweet & sour fish sauce | Cucumber |
Coriander | Chili | Fried Onion

© © 0000000000000 0000000000000000000000000

BM6  BANH Mi “DEP CHAY” 19
Crispy Tofu | Pan-seared Mushroom | Cucumber |
Coriander | Chili

COMBO BANH MI FROM 7:00 AM - 10:00 AM

COMBO BANH Mi & CA PHE PHIN  +35

Includes 1 Vietnamese Coffee of your choice

© © ¢ 0000000000000 00000000000000000000000o0

COMBO BANH Mi & +59
NU'GC EP/ SINH TO

Includes 1 Juice or 1 Smoothie of your choice






Newdishes
BT | aangs Ched

ND1 CA CHEM SOT HONG Xiu 219

Fried seabass with hoisin sauce
ND2  CA BOP BUT LO SOT BO CAY, KEM RAU cU 269
Spicy Baked cobia fish with butter, served with vegetable

ND3 XA XiU KIEU LAANG 249

Pork char-siu in Laang style

ND4 LAGU BO KEM BANH Mi 279

Beef Ragout, served with bread

ND5  MUC XOT XO AN KEM KHOAI LAANG CHIEN 259

Fried squid with OX sauce, served with fried sweet potato




ND6 TOM SOT DUA BUT LO PHO MAI 269

Baked Prawn with Pineapple & Mozzarella cheese

ND7 CA LANG PUT LO SOT BA V| 269
Baked Hemibagrus with 03 spices

ND8  CA CHEM HAP Xi DAU 219

Steamed Seabass with Soy sauce

ND9 CANH RONG BIEN NAU TOM 179

Seaweed & Prawn Soup

MSG free. Please let us know if you have any food allergies or intolerances.
All prices are quoted in ,000 VND and subject to 8% VAT & 5% service charge



Chefs

Recommendation

CR1 KHAI VI KIEU LAANG SIGNATURE 319
Starter platter in Laang’s Style

CR2 GOI KHOAI MON & HAI SAN 249
Crispy Taro & Seafood salad

CR3 GOI BO PONG QUE 199
Beef salad with wild herbs and kumquat

CR4 GOI BUOI & TOM NUGNG ~ °/chAture 199
Pomelo and grilled prawns salad
CR5 BAP BO HAM ME, KEM BANH Mi 279

Stewed Beef shank with tamarind sauce,

served with bread




CR6 MUC ONG NHOI THIT BAM, 279
SOT CA
Fried Squid stuffed minced pork with tomato sauce

CR7 MUC LUI SA NUGNG MO CHAY, 259
KEM BANH HOI
Grilled Squid with Lemongrass & Omental fat,
served with fine rice vermicelli

CR8 XA Xiu vIT 229

Char siu Duck breast with pickled vegetables

SUON XAO CHUA NGOT 239
Sautéed Pork ribs with Sweet &
Sour sauce

CHA cuAa PUT LO 229
Baked Crab cakes

TOM XOT CHANH DAY ME RANG 219
Fried Prawns with Passionfruit sauce,
seasame

CR12 GA CUON SA 0T, sOT OT PO j 199

Chicken rolled lemongrass, Chilli sauce

CR13 PHO AP CHAO BAP BO HOA 199
Pan-fried “Pho” Noodles with Beef shank

CR14 COM CHIEN TOM TRU'NG MUOI 199
Prawns fried rice with Salted egg yolk

MSG free. Please let us know if you have any food allergies or intolerances 1
All prices are quoted in ,000 VND and subject to 8% VAT & 5% service charge



Khal Vi

Starters

2
SIGNATURE
ST1 NEM CUA BE SIGNATURE 169
Fried crispy Crab spring rolls,
served with Sweet & Sour fish sauce

© © 0 0 000000000000 0000000000000 0000000000000 000 0 00

ST2 BANH KHOT HAI SAN (6) 149
Vietnamese mini Pancake with
Seafood, served with Vegetables, Herbs, Fish sauce

ST3 CHA CA THAC LAC CHIEN GION (6) 159
Deep-ried Fish cake, served with
Sweet & Sour fish sauce

© © 0 0 000000000000 0000000000000 0000000000000 000 0 00

ST4 CHA GIO GA VA SO PIEP (6) 139
Fried crispy Chiken & Scallop spring rolls,
served with Sweet & Sour fish sauce

© © 0 0 000000000000 0000000000000 0000000000000 000 0 00

ST5 BO CUON LA LOT CHIEN GION (6) 139
Fried Beef wrapped in piper Lalot leaves,
served with Sweet & Sour fish sauce

© © 0 0 000000000000 0000000000000 0000000000000 000 0 00

ST6 BANH U'GT CUON THIT NUONG 109

Steamed rolled rice Pancake with grilled Pork

12



13



14

Goi Cuodn
Fresh Spring RolIS

FR1 GOI CUON PHI LE CA VA XOAI 129 @
Fish fillet, Mango, Vegetables & Herbs fresh sping rolls

FR2 GOI CUON TOM CHIEN GION VA TRAI BO 19
Fried Prawn, Avocado, Vegetables &
Herb fresh sping rolls

FR3 GOI CUON CHA CA THAC LAC 19
Fried Fish cake, Vegetables & Herb fresh sping rolls

FR4 GOI CUON GA VA TRAI BO 19
White rice flakes fresh spring rolls with grilled Chicken,

Avacado, Vegatables & Herbs



FR5 GOI CUON MUC NUGNG 19
Grilled Squid, Vegetables & Herb fresh spring rolls

FR6 GOI CUON TOM NUGNG 19
Grilled Prawns, Vegetables &
Herb fresh spring rolls

FR7 GOI CUON VIT LA LOT & BANH HOI 109
Lolot leaves wrapped Duck with
Thin-rice-noodles, Vegetables & Herbs

FR8 GOI CUON BO BOC COM 109
Beef, Vegetables & Herb fresh spring rolls, wrapped
with white rice flakes

MSG free. Please let us know if you have any food allergies or intolerances.
All prices are quoted in ,000 VND and subject to 8% VAT & 5% service charge



16

SA1 GOI BAP BO XOT CHANH DAY 199
Grilled Beef shank & fresh Herbs salad with
Passionfruit sauce

SA2 GOI MUC PU PU XANH 199
Grilled Squid & green Papaya salad



SA3 GOI CA CHEM XOAI XANH 189
Grilled Seabass fillet & green Mango salad

SA4 GOI GAO LUC HAI SAN 229
Mixed steamed Brown rice,

Husked rice Coix seeds & grilled Seafood salad

SA5 GOI MIEN HAI SAN ~ /clAruee 229

Seafood & Vermicelli salad

MSG free. Please let us know if you have any food allergies or intolerances
All prices are quoted in ,000 VND and subject to 8% VAT & 5% service charge



18

Mon Chinh

Main Dishes

M1 BO l\,l\AU RU'CU PHAN RANG SIGNATURE 279
& TIEU XANH
Stewed Beef with Phan Rang’s plum wine &
Green pepper

M2 BO HAM PA TE, KEM BANH Mi 279
Stewed Beef with Pate, served with Bread

M3 BAP BO KHO SA OT 229
Braised Beef shank with Lemongrass & Chili

(A little bit tendon)

M4 BO XAO TIEU XANH, KEM 229
KHOAI LANG CHIEN
Sautéed Beef with Green pepper, served with
Sweet potato fries



M5 SUON NUGNG NGO VI 229
Grilled Pork ribs with Five spices, served
with sautéed Vegetables

M6 SUON NON KHO Xi DAU 229

Braised Pork ribs with Soya sauce

M7 BA ROI RIM TOM 249
Simmered Pork belly & Prawns

M8 HEO QUAY XOT Xi DAU 209
Slow-roasted Pork belly, served with red
Cabbage & Soya sauce

M9 DPAU HU TRUNG BAC THAO, 139
XOT THIT BAM HOAC XOT TRUNG MUOI
Fried Bean Curd & Century Egg with minced Pork
Sauce or Salted Egg Sauce

MSG free. Please let us know if you have any food allergies or intolerances 19
All prices are quoted in ,000 VND and subject to 8% VAT & 5% service charge



20

M10 VIT QUAY BANH HOI 179
Roasted Duck, served with Fine rice
vermicelli, fresh Herbs & Sweet-Sour
fish sauce

M11 CANH GA 229
XOT Xi MU0,

KEM XOI NEP CAM

Deep-fried Chicken wings with plum sauce,
served with Purple sticky rice




M12 Gé QUAY NHOI SIGNATURE 189
NAM HUONG & HAT SEN
Roasted Chicken stuffed with Shiitake
mushrooms & Lotus seeds

M13 GA KHO GUNG LA CHANH 159
Braised Chicken with Lime leaves

M14 GA BUT LO, KEM XOI CHIEN 189
Baked Chicken, served with Crispy sticky
rice cakes

MSG free. Please let us know if you have any food allergies or intolerances.
All prices are quoted in ,000 VND and subject to 8% VAT & 5% service charge

21
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Hai San

Scafood D

SF1

CA TiM NUGONG TOM BAM
Grilled Eggplant with chopped Prawns,
Scallion oil & Peanuts

189

HAI SAN CA TiM TAY CAM, KEM BUN
Simmered assorted Seafood & Eggplant in Clay pot,
served with Rice noodles

TOM KHO TO

Caramelized braised Prawns in Clay pot

A SIGNATURE
MU C HOANG KIM —
Fried Squid stuffed with minced Pork,
Salted egg yolk sauce




SF5 MUC ONG NHOI 249
THIT BAM, XOT CAY

Squid stuffed minced pork, spicy sauce

SF6 TOM MUC RANG MUOI TOI 279
Fried Squid & Prawn
With Salt & Garlic

SF7 TOM XOT XOAl MAYO SIGNATURE

Fried Prawns in Mango & Mayo sauce

SF8 CUA LOT XOT OT CAY } SCNATURE 2gg
Fried soft-shell Crab with red Chili sauce

SF9 CUA LOT BAO COM, XOT CAM GUNG 289
Fried soft-shell Crab in white rice flakes with
Orange & Ginger sauce

SF10 CA RI TOM XANH KEM XOI NEP CAM 199

Prawn green-curry, served with purple sticky-rice

MSG free. Please let us know if you have any food allergies or intolerances. 23
All prices are quoted in ,000 VND and subject to 8% VAT & 5% service charge



SF11 CHA CA “LA VONG”, KEM BUN 249

La Vong” Fish cake, served with Rice noodles

SF12 CA LANG CUON MG CHAI, KEM BANH HOI 249

Baked Hemibagrus wrapped in Omental fat, served with fine rice vermicelli

SF13 CA CHEM NUGNG SA TIEU 199

Grilled Seabass with Lemongrass & Pepper

24



SF14

SF15

SF16

CA CHEM KHO KIEU LAANG
Laang style braised Seabass in Clay pot

CA PHI LE KHO TO
Caramelized braised Fish fillet in Clay pot

CA BOP KHO TRUNG CUT & TIEU XANH
Braised Cabia fish with quail eggs & Green pepper

in Clay pot

199

179

249

25



Canh

Soup

S1 CANH SUON NON CAI CHUA 189
Pickled mustard greens soup with Pork ribs

S2 CANH CHUA KIEU LAANG SRUATVRE 179
Laang style Sweet & Sour soup with
fried Fish fillet

S3 CANH CAI THAO CUON CA THAC LAC 159
Cabbage stuffed with Fish paste soup

S4 CANH MUOP HUONG NHOI TOM “<“ 159
Sponge gourd stuffed with minced Prawns soup

S5 CANH Bi PO HAM GA & HAT SEN 169
Pumpkin soup with Chicken & Lotus seeds

S6 CANH BAU & Bi DPAO NAU TOM PAT 149
Calabash & Winter melon soup with Shrimps

S7 CANH GA LA GIANG 149

Sour-soup creeper soup with Chicken




H1

MSG free. Please let us know if you have any food allergies or intolerances.
All prices are quoted in ,000 VND and subject to 8% VAT & 5% service charge

LAU GA LA E, KEM RAU & BUN
(THEO MUA/SEASONAL)

Chicken & “E" leaf Hot pot, served with vegetabes &
rice noodle

LAU GA LA GIANG, KEM RAU & BUN

Sour chicken & “Giang” leaf Hot pot, served with

vegetabes & rice noodle

LAU CA BOP & MANG CHUA, SIGNATURE
KEM RAU & BUN

Sour Bamboo shoot & Cobia fish Hotpot, served with
vegetabes & rice noodle

LAU CUA, BO & HAI SAN, KEM BANH DA & RAU
Crab, Beef & Seafood hotpot, served with flat noodles
& vegetables

27



Mon Chay
vegctarian Dishes

VE1 KHAI VI CHAY KIEU LAANG SRUATURE 239
Vegetarian starter platter in Laang's Style

VE2 GOI GAO LUC HAT KE 139
Brown rice & Millets with Avocado salad

VE3 HOANH THANH RAU cU (8) 109
Fried Vegetables Wonton

VE4 CHA GIO RAU cU (6) 109
Vegetables spring rolls

VE5 GOI CUON PAU HU VA BO, BOC COM 89
Tofu, Avocado & herbs fresh spring roll,
wrapped with rice flakes

VE6 CA TiM NUGNG MO HANH, DAU PHONG 99
Grilled Eggplant with Scallion oil & Peanuts

VE7 NAM VA RAU cU KHO CHAO SRUATURE 139

Braised Mushrooms & Vegetables with Fermented bean curd




DPAU HOU TRUNG XOT NAM CHAY 129

Fried egg Bean curd with minced Mushrooms sauce

PAU HU TRUNG NHOI NAM HU'ONG, 19
XOT CA CHUA

Fried egg Bean curd stuffed with Shiitake mushrooms,

Tomato sauce

PAU HOU TRUNG XOT TIEU PEN 19

Fried egg Bean curd with Pepper sauce

GOI U BU VA NAM HUONG NUGNG 139
Papaya & grilled shiitake based meat salad

NAM HUONG XAO SA OT 139

Sauteéd shiitake based meat with chili & lemongrass

MSG free. Please let us know if you have any food allergies or intolerances.
All prices are quoted in ,000 VND and subject to 8% VAT & 5% service charge

29
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VE14

VE15

VE16

VE17

VE18

VE19

VE20

NAM HUONG KHIA NUGC DUA

Braised shiitake based meat with coconut juice

CUGN NAM HU'ONG, CA ROT, DUA LEO,

cU cAl & TRAI BO

Shiitake based meat, carrot, cucumber, turnip & avocado
fresh spring rolls

NAM HU'ONG XAO SOT TIEU DEN

Sauteéd shiitake based meat with black pepper sauce

NAM BUI GA RIM MAN

Simmered King-oyster mushrooms in pot

CA TiM NHOI NAM HUONG

Pan-seared Eggplant stuffed with Shiitake mushrooms

CA TiM KHO NAM HUONG
Braised Eggplant & Shiitake mushrooms in pot

CANH RAU cU

Vegetables soup

139

19

149

19

19

19

149




VE21 CANH TUYET NHI NGAN SEN 149
White fungus & Lotus root soup

VE22 CANH Bi DO HAT SEN 19
Pumpkin & Lotus seeds soup

VE23 COM CHIEN TRAI THOM HAT BIEU 159
Fried Brown rice with Cashew nuts, Mushrooms,
Pineapple and Vegetables

VE24 COM AP CHAO, XOT NAM CHAY B | [
Pan-fried Rice cakes with Mushrooms sauce

VE25 MIEN XAO NAM CHAY 129
Stir-fried Vermicelli with mixed Mushrooms

VE26 CA RI XANH RAU CU, KEM XOI NEP CAM 149

Vegetables green curry, served with Purple sticky rice

VE27 RAGU RAU CU, KEM XOI NEP CAM 149

Vegetables ragout, served with Purple sticky rice

MSG free. Please let us know if you have any food allergies or intolerances.
All prices are quoted in ,000 VND and subject to 8% VAT & 5% service charge



Com-Mién

Rice-Vermicelli

NR1 COM TRANG / XOI NEP CAM 25
Steamed White rice / Steamed Purple sticky rice

NR2 COM GAO LUC 35

Steamed Brown rice

NR3 COM CHIEN TOI 45

Fried rice with Garlic

NR4 COM CHIEN TRUNG & RAU cU 70
Egg fried rice with Vegetables

NR5 COM CHIEN CA RI, TRUNG, V, NAM 139
Curry fried rice with egg, tofu & Mushrooms

NR6 COM CHIEN BO & OP LA 159
Beef fried rice with Sunny-side up Egg

NR7 COM CHIEN GAO LUT & HAI SAN 199
Seafood fried Brown rice

NR8 COM CHIEN TRAI THOM HAI SAN Jon 199

Seafood fried rice with Vegetables, served in Pineapple

NR9 COM CHIEN CUA CAI BO XOI 199
Spinach fried rice with Crab meat

NR10 MIEN XAO BO & NAM HUONG SR I
Stir-fried Vermicelli with Beef & Shiitake mushrooms

NR11 MIEN XAO TOM SU 199

Stir-fried Vermicelli with Prawns & Vegetables
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Rau CU
vegceltable Dishes

LUGC XA0 TOI XAO0 BO XAO TOM
Steamed Stir-fried w/Garlic ~ Stir-fried w/Beef Stir-fried w/Prawn
V1 HOA THIEN LY 129 129 179 189

Jasmine flower

© © ¢ 0 00000 0000000000000 0000000000000 0000000000 000000000000 0000000000000 0000 000 o

V2 RAU MUONG 89 99 159 189
Morning glory

V3 MUOP HUONG 89 99 159 189
Sponge gourd
V4 BiNU 89 99 159 189

Pumpkin flower

© © ¢ 0 00000 0000000000000 0000000000000 0000000000 000000000000 0000000000000 0000 000 o

V5  CA ROT NON 89 99 159 189
Baby carrot

© © ¢ 0 00000 0000000000000 0000000000000 0000000000 000000000000 0000000000000 0000 000 o

V6 RAU THAP CAM 89 99 159 189

Assorted vegetables

V7 RAU cU THAP CAM LUOC, KEM MUOI VUNG 119 V10 TRUNG LONG BAO (2) 49
Boiled assorted Vegetables, served with slenarure Soft-boiled Eggs (2)
Salted Seasame & peanut .
V12 MAM KHO QUET 39
R Caramelized braised dried Shrimps
V8 RAU CU THAP CAM LUOC KEM CHAO 119 & Pork fat in thick fish sauce
Boiled assorted Vegetables, served with » .
V13 MUOI VUNG 29

fermented bean curd
Seasame salt & crushed Peanuts

V9 CAI THIA XAO NAM PONG CO 99 V14 CHAO 29

Stir-fried Bokchoy with Shitake mushrooms Fermented Bean curd




35



Da n?h Cho
TFG Em / Kid Menu

K1 SUP GA XE 89
Shredded chicken soup

K2  SUP TOM TUYET NHI 89
White fungus & Prawns soup
K3  XiU MAI KIEU LAANG, KEM BANH Mi 89

Laang style Meatballs with fried Egg &
Tomato sauce, served with bread

K4 TOM CHIEN XU (4) 109
Deep-fried Prawns (4)

© © ¢ 0000000000000 000000000000000000000 00

K5 BO LUC LAC, KEM KHOAI LANG CHIEN 109
Sautéed diced Beef & Vegetables,
served with Sweet potato fries

© © ¢ 0000000000000 000000000000000000000 00

K6 BANH DA XAO BO 109

Stir-fried red noodles with Beef

© © ¢ 0000000000000 000000000000000000000 00

K7 TRUNG CHIEN THIT BAM 99

Fried Omelette with minced Pork



D1

D2

D3

D4

D5

D6

D7

CHE KHOAI MON,

KEM NU'GC COT DUA
Taro sweet soup, served with
Coconut cream

CHE LONG NHAN HAT SEN

Longan & Lotus seeds sweet soup

CHUOI CHIEN SOT sO cO LA

Banana fritters, Chocolate sauce

XOI NEP CAM & XOA|,
KEM NU'GC COT DUA
Steamed Purple sticky rice & fresh
Mango, served with Coconut cream

KEM CHUOI NHA LAM

Homemade Banana Ice-cream

KEM NHA LAM (1 VIEN)

Handcrafted Ice-cream (1 Scoop)

BANH CHANH DAY
Passionfruit Pudding

49

49

49

49

49

49

49
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SM1

SM2

SM3

SM4

SM5

SM6

SM7

SM8

SM9

TAO, CHANH, DUA LEO
Apple | Lime | Cucumber

BO XOI, CAM, GUNG
Spinach | Orange | Ginger

CHUOI, CAM, QUE

Banana | Orange | Cinamon

XOAI & CHANH DAY

Mango & Passion fruit

CHUOI, DAU PHONG, SOCOLA

Banana | Peanut | Chocolate

puU pU, TAO, QUE
Papaya | Apple | Cinnamon

SUA, DUA, CA PHE

Milk | Coconut | Viethamese coffee

THANH LONG PO & GUNG
Red Dragon Fruit & Ginger

CHANH BAC HA

Mint Lemonade

79

79

79

79

79

79

79

79

59



i) C;&N TAY, TAO, DUA LEO 79
Celery | Apple | Cucumber

J2  BO X0l TAO, THOM 79
Spinach | Apple | Pineapple

J3  cU DEN, TAO, CHANH & GUNG 79
Beetroot | Apple | Lime | Ginger

J4 CAM, THOM, CA R6T 79
Orange | Pineapple | Carrot

J5 SA, TAC, MAT ONG 79
Kumquat | Lemongrass | Honey

J6  BUOI, CHANH, HOA PAU BIEC 79
Pomelo | Lime | Butterfly pea

17 BUGI 69
Pomelo

J8 CAM 69
Orange

J9 TAO 69
Apple

Jjj0 CAROT 69
Carrot

J1 THOM 69
Pineapple

J12 DUA HAU 69

Water melon

JI3 DUA 59
Coconut

J14 LAANG STYLE GINSENG 59

i |

MSG free. Please let us know if you have any food allergies or intolerances
All prices are quoted in ,000 VND and subject to 8% VAT & 5% service charge
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CA PHE MUOI / SALT COFFEE 59

CA PHE BEN VN / VIETNAMESE 40
BLACK COFFEE

CA PHE SUA VN / VIETNAMESE BLACK 45
COFFEE WITH CONDENSED 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
ENGLISH BREAKFAST 70
GREEN TEA 70
CHAMOMILE 70
JASMINE TEA 70
MINT 70

109

CHUOI CHIEN, XOT SO €O LA

Banana fritter with Chocolate sauce

XOI NEP CAM XOAI, KEM NUGC cOT DUA
Steamed Purple sticky rice & Mango, served with
Coconut milk



CF1

CF2

CF3

CF4

CF5

CF6

CF7

CF8

CF9

SWEETY FUNKY 79
Jasmine tea | Lychee-Rose puree |
Rose syrup | Lime

NAVY CHEESE 79
Butterflyy pea tea | Jasmine tea |
Cream cheese foam

VITAMIN “C"TRUS 79
Jasmine tea | Lemongrass syrup |
Kumquat | Grass jellly

HIBICUS BERRY CHEESE 79
Hibicus tea | Blueberry puree |
Cream cheese foam

BAC XiU SUONG SAO 79
Vietnamese black Coffee |

Non-Dairy Creamer | Fresh milk |

Condensed milk | Grass jellly

EGG COFFEE 79
Vietnamese black Coffee / Egg /
Vanilla / Honey

SPICY COFFEE 79
Vietnamese black Coffee | Cinnamon powder |
Condensed milk

COCONUT COFFEE 79
Vietnamese black Coffee | Non-Dairy Creamer |
Fresh milk | Condensed milk | Coconut cream

COCONUT MATCHA 79
Matcha powder | Non-Dairy Creamer |
Fresh milk | Condensed milk | Coconut cream

41
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TRA MATCHA

180

Bourbon | Bailey's | Green tea liquer | Matcha | Egg White

SAIGON ROADSIDE

180

Rhum | Malibu | Tamarind | Kumquat | Pandan Syrup

BUI SENSATION

180

Gin | Campari | Passion fruit | D.O.M | Sparkling Wine

ESPRESSO LAANGTINI

180

Vodka | Vietnamese Coffee | Frangelico | Coconut

SMOKEY SAIGON

180

Whiskey | Sweet Vermounth | Cranberry |

Tobacco syrup | Bitters

TANGER KICK

180

Tequila | Tangerine | Rosemary | Lime | Cucumber

BUTTERFLY PEA

180

Vodka | Butterfly pea syrup | Lime | Tonic Water

THAO DIEN ISLAND

180

Vodka | Rhum | Gin | Matcha | Green tea | Ginger Ale

MADAME LAANG 180
Madam Roselle | Sparkling Wine | Soda | Lime

PEPPER HUNTER 180
Tequila | Jagermeister | Pineapple | Rosemary syrup |
Red PQ Pepper




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

43
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CARLSBERG @Sb\erjg

HUDA "HUE"

JASMINE IPA

TIGER CRYSTAL

TIGER DRAFT

SAIGON SPECIAL .-

N TieL

SAPPORO DRAFT SAPPOROD

ASAHI Aii‘ghi

HEINEKEN 9 Helneken

BIA VIET #’

mAvie

60

49

90

60

49

49

69

60

49

COCA COLA
COCA COLA LIGHT

SPRITE LEMON

SODA WATER (SCHWEPPES)
TONIC WATER (SCHWEPPES)
GINGER ALE (SCHWEPPES)

LA VIE MINERAL WATER (450ML)

PERRIER SPARKLING MINERAL
WATER (750ML)

LAANG'S TRA PA - ICE TEA

VINH HAO MINERAL WATER

VINH HAO SPARKLING WATER

49

49

49

49

49

49

49

95

10

30

35






VINA MAIPO MI PUEBLO Sauvignon Blanc Maipo, Chile 590 125
SAUVIGNON BLANC PEDRO JIMENEZ

Fresh and light, with notes of herbs and citric fruit on the palate, this intense yellow color wine with green shades will
conquer you

DOMAINE FONCALIEU SAINT MARC Chardonnay, Australia 640 129
SAUVIGNON (NV) Pinot Noir
VINA MAIPO MI PUEBLO Cabernet Maipo, Chile 590 125
CABERNET SAUVIGNON Sauvignon

This bright ruby red wine is harmonious on the palate with fresh red fruit aromas, and chocolate and coffee notes.
It is an excellent choice for sharing with friends or famil.

LUNARDI CABERNET SAUVIGNON Cabernet IGT Veneto, Italy 640 129
Sauvignon

A fruity and surprising varietal wine. It has good freshness and roundness, displays aromas of red wild berries and aged
balsamic. 13% ABV

LA BELLE ANGELE PINOT NOIR Pinot Noir Vin de France, France 640 129

This wine has a lovely red color. It is fine, delicate, subtile but still vivid! Tannins are delicate. Aromas of cherry and
morello cherrylts delicate aromas will perfectly match white meats such as veal or even fishes with sauce.

DOMAINE FONCALIEU SAINT MARC Cabernet IGP Pays D'Oc, 640 129
CABERNET SAUVIGNON (2022) Sauvignoni FranceQ
MATEUS Baga Douro, Spain 640

Rufete, Tinta Barroca

It is a fresh and seductive wine with fine and intense bouquet and all the joviality of young wines. In the mouth, it is a well
balanced and tempting wine, brilliantly complemented by a soft and slightly fizzy finish.

LA BELLE ANGELE ROSE Cinsault, Grenache Vin de France, France 740

Pretty pink in color, this wine is perfectly balanced, fresh, lively and smooth, with floral and fruity notes.



CASALFORTE PROSECCO EXTRA DRY Glera Prosecco DOC, 940
Veneto, Italy

A full-sparkling, Extra Dry Prosecco. Enjoy aromas of Green apple, pear.fresh floral notes. It's fresh, fruity, and complex
on the palate, followed by a light velvety body. There is persistent perlage that lasts. This traditional prosecco balances

acidity, softness, structure and bubbles, making it a perfect aperitifl Multiple Gold medal winner with 11% ABV

VEUVE AMBAL CHARLES ROUX Chardonnay, Bourgogne, France 740
BLANC DE BLANCS Aligote

Aromas of peach, apricot & green apple. Light acidity with strong bubbles and long aftertaste.

TRIVENTO RESERVE CHARDONNAY Chardonnay MENDOZA, Argentina 740

From high altitude vineyards, this medium pale yellow Chardonnay with olive tinges expresses aromas of pineapple
and white peach with a pronounced acidity and persistent finish.

GERARD BERTRAND ‘6EME SENS’ Sauvignon blanc LANGUEDOC 640
PAYS D'OC Chardonnay ROUSSILLON
Viognier France

Pale yellow with green highlights. green highlights. The nose is very complex, floral and reminiscent of laurel, acacia and
boxwood. It is also very fruity, revealing notes of exotic fruit and citrus.

THE BEACHHOUSE SAUVIGNON BLANC Sauvignon Blanc WESTERN CAPE 640
South Africa

A light and refreshing palate teaser,packed with sunny, tropical passion fruit and pineapple,invigorated by a citrus

twang and a lively lemon and lime surge on the dry, frisky finish.

YALUMBA Y SERIES RIESLING Riesling BAROSSA VALLEY 640
Australia

Aromas of orange blossom and old style lemonade with subtle notes of quince and river rock minerality. A bright palate
with great balance, there are flavours of grapefruit and preserved lemon.

BARON PHILIPPE DE ROTHSCHILD Chardonnay MAULE VALLEY 640
MAPU RESERVA CHARDONNAY Chile

Brilliant and very pale yellow with green highlights. Deeply intense, with aromas of pear, orange blossom, pineapple
and melon, as well as notes of dried fruit and nuts, such as lightly toasted almonds, imparted by oak ageing.
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ALLAN SCOTT SAUVIGNON BLANC Sauvignon Blanc MARLBOROUGH 740
New Zealand

Fresh, zesty, juicy and full, this fruit-driven new world style wine will excite the senses without the racy overload.
Tropical fruit with a fresh herbaceous character balanced with zesty passionfruit and a dry finish.

TERRAZAS DE LOS ANDES Chardonnay Mendoza, Argentina 1290
RESERVA - CHARDONNAY (2018)

CHATEAU BARBEBELLE Roll, Sauvignon, AOP Coteaux D’aix 940
CUVEE MADELEINE WHITE (2022) Ugni blanc en Provence, France
DOMAINE STEPHANE OGIER Bourboulenc, AOC Cétes Du 1190
LE TEMPS EST VENU (2022) Grenache blanc, Rhéne (Plan De Dieu),

Roussanne, South Rhone Valley

Marsanne, France

Clairette, Vionier.

MARRENON - LES GRAINS Viognier IGP Méditérannée, 740
VIOGNIER (2022) France
SANTA JULIA LA OVEJA Torrontes Mendoza, Argentina 1.040

BLANCO NATURAL

Yellow of medium intensity and greenish reflections. Stands out for its muscat aromas. It presents aromas of white
fruits such us peaches, rose petals, jasmine and geraniums. At the finish, citrus aromas of lemon peel can be appre
ciated. Refreshing and bold acidity, with medium intensity and a long and citrusy finish.

KONO MARBOROUGH Sauvignon Blanc Marlborough, 840
SAUVIGNON BLANC New Zealand

This wine represents all you could ask for in a New Zealand Sauvignon Blanc. The vibrant acidity, citrus aromas, and long,
refreshing finish are all present in abundance. The body is light, the fruit is lively and the overall experience is amazing.

CASALFORTE SOAVE Garganega Soave DOC, 840
Veneto, Italy

A refined wine with a delicate perfume of white flowers and exotic fruit. Dry, elegant and intense, with a pleasant acidity
and a mineral note on the finish, it's ideal as an accompaniment to fish dishes and grilled white meats. 125% ABV



TERRE DI CHIETI PECORINO Pecorino Terre di Chieti IGT 640
TORDELCOLLE Abruzzo, Italy

The bouquet is unmistakable and immediate, with an intense impression of white pulped fruits with the com plexity
given by exotic fruits. The wine has a well-balanced structure supported by good acidity with a long and persistent finish.

It matches well with all dishes of fish, white meat and soups

MONTES SAUVIGNON BLANC Sauvignon Blanc Leyda Valley, Chile 1.040
LIMITED SELECTION
A predominance of tropical fruit such as passion fruit and fresh pineapple along with citrus notes of pink grapefruit and

a floral touch recalling orange blossom on the back.

MASIA LA SALA “BLANCO” Xarel-lo, Macabeo, Penedés, Spain 640
Chardonnay
Smell of apple, pear, strong expression by pineapple notes of the Chardonnay. Recommended for white fish, also with

sauces, salads, rice, shellfish.

LOUIS LATOUR ARDECHE Chardonnay Ardeche, France 740
CHARDONNAY

Notes of lemon verbena and fresh almond. The palate is light and well-structured because of the late harvest. It expresses
floral, hawthorn and citrus aromas. The finish is light and refreshing.

GREYWACKE WILD SAUVIGNON Sauvignon Marlborough, 1190
New Zealand

Delicious floral fragrance and juicy tropical fruit, infused with a fennel-like herbal thread and a faint whiff of wood smoke.

Rich on the palate with finishing crisp and long with a flinty dryness.

SPY VALLEY RIESLING Riesling Marlborough, 1040
New Zealand

Lovely aromas of lime, honeysuckle and river stone. Crispy and well-balanced acidity on the palate.

SATELLITE SAUVIGNON BLANC Sauvignon Blanc Marlborough, 940
New Zealand

Citrus, sweet lime with hints of fresh herbs. Juicy and crisp, this wine is layered with length of flavour.

LES JAMELLES {\'1.%] Chardonnay Du Sud De La France 890
CHARDONNAY ™=

Stands out for its freshness, fruit and richness, recalling the Burgundian origins of Catherine. Doted with gorgeous limpid
golden colour, this wine is redolent of apricot and pear aromas, notes of hazelnut and white flowers, and a slightly buttery
finish. The oak is expressed subtly through notes of candied chestnut, toffee and praline that are underpinned by a lemony
nuance. On the palate, this is a complex, wellbalanced wine that boasts remarkable freshness, pleasing minerality and a

long finish.
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TRIVENTO RESERVE MALBEC Malbec MENDOZA, Argentina 740

This carmine-red Malbec with violet tones expresses aromas of fig, plum and raspberry with elegant notes of vanilla

from the oak contact. Balanced profile with sweet tannins and a velvety finish.

THE BEACHHOUSE SHIRAZ Shiraz WESTERN CAPE 640
South Africa
This wine has deep ruby red with a beautiful purple hue. It's smooth velvety tannin structure with loads of black fruits

married with elegant spices and a hint of oak.

YALUMBA Y SERIES Cabernet BAROSSA VALLEY 640
CABERNET SAUVIGNON Sauvignon Australia

Cherry red to garnet in colour. The nose reveals blueberry and violets, plum, vanilla and quince with hints of native flora,
bay leaf and anise.

JIM BARRY COVER DRIVE Cabernet COONAWARRA 840
CABERNET SAUVIGNON Sauvignon Australia
The nose leads with aromas of fresh tobacco leaf, cassis, boysenberry and spice. A silk like entry on the palate with super

fine, detailed tannin, ripe berried fruits, a hint of tobacco and the classic brambles to finish.

LAPIS LUNA ZINFANDEL Zinfandel CALIFORNIA STATE 940
USA

This wine is rich, dark, and enticing. Flavors of lush blueberry, plums, and blackberry cobbler. Finish is smooth,

long & juicy.

DONNAFUGATA SHERAZADE Nero d’Avola SICILY, Italy 940

With bright ruby red color with violet reflections, Sherazade 2022 presents a fruity bouquet with hints of plum and cherry
flanked by delicate spicy and notes and balsamic hints.

SANTA JULIA EL BURRO Malbec Mendoza, Argentina 1190
MALBEC NATURAL

A 100% organically grown, hand-picked Malbec from Maipu - Mendoza, Argentina. The wine has been made with absolute
minimal winemaking intervention. Sulphites were not added. Natural yeasts were used, and the wine was bottled unfiltered.
The wine is attractively deep red in colour with violet hues. The flavours are deep cherry and plum. There is good structure

and depth with a pleasant finish.

TERRAZAS DE LOS ANDES Cabernet Mendoza, 1.290
RESERVA - CABERNET Sauvignon Argentina
SAUVIGNON (2021)

CHATEAU MARTINAT (2018) Merlot, Malbec Grand Vin 1190
de Bordeaux, France



MARRENON - LES GRAINS Syrah IGP Méditérannée, 740

SYRAH (2021) France

FUMU VULCANICA Merlot, Syrah, Terre Sicilian IGT, 1.040
Cabernet Sicily, Italy
Sauvignon

Grapes are handpicked and placed in drying crates. They are then stored, for about 10 days, in ventilated rooms with
controlled temperature and humidity. In these rooms, kilns are lit, small slow burning and flame- less combustion -
ovens, fueled with disused aging barrels that produce smoky clouds that permeate the premises.

SICILIA NERO D’A VOLA RISERVA Nero d'Avola Sicilia DOC, 1040
BORGO DEL MANDORLO Nero d'Avola, Italy

Wide and complex bouquet with notes of wild berries. Rich in red fruit in the finish is rounded with well inte- grated
tannins. 24-month age in Barrel. 14.0% ABV

PUGLIA ROSSO APPASSIMENTO Negroamaro Puglia IGT, Italy 1190
BORGO DEL MANDORLO
Intense purple colour, tending to amber with ageing. Full body and well-balanced on the palate, this wine has a perfect

balance between soft tannins and acidity. Pleasant accompaniment to savoury first courses, roasts, game and aged cheeses
145% ABV 98/100 Luca Maroni

KAIKEN RESERVA Cabernet Mendoza, Argentina 940
CABERNET SAUVIGNON MENDOZA Sauvignon

Anelegant, sensuous wine with ample fruit, a wide range of aromas, and just the right amount of influence from six
months’ aging in French oak.

KAIKEN ULTRA Cabernet Mendoza, Argentina 1.290
CABERNET SAUVIGNON MEDOZA Sauvignon

Deep, ruby-red colour, with deep notes of blackcurrant and cherry. The wine is very elegant, with big body and rising
tannins, abundant and ripe.

MONTES PINOT NOIR LIMITED SELECTION Pinot Noir Aconcagua Valley, Chile 1.040

With an expressive nose featuring aromas of tart cherries and fresh strawberries over a floral backdrop with notes of
rose petals and wild herbs.

MONTES CABERNET SAUVIGNON Carméneére Colchagua Valley, Chile 1.040
CARMENERE LIMITED

Intense aromas of ripe red and black fruits and black pepper along with notes of fresh tobacco and creme de cassis,
aromas of coffee and dark chocolate

51



52

' MONTES ALPHA Cabernet Colchagua Valley, 1290

CABERNET SAUVIGNON D.O Sauvignon Chile

The complex nose offers outstanding aromas of ripe black fruits such as figs and blackberries complemented by notes of

creme de cassis.

MONTES CLASSIC SERIES Cabernet Central Valley, Chile 1.040
CABERNET SAUVIGNON Sauvignon

Predominance of ripe red and black fruit aromas such as strawberries, plums, and fighs on the nose. Notes of créeme de
cassis intermingle with sweet spices such as nutmeg and black pepper.

MONTES CLASSIC SERIES Merlot Central Valley, Chile 940
MERLOT COLCHAGUA VALLEY

With a ruby-red colour, the wine has a nose dominated by primary fruit, including fresh red berries & black plum.

DAMILANO MARGHE LANGHE Nebbiolo Langhe Nebbiolo, 1690
NEBBIOLO D'ALBA DOC Italy

Delicate and unique fragrance with tips of violet and red fruit, and finally a balanced tannic taste and a velvety,

harmonic body.

WOODBRIDGE BY ROBERT MONDAVI Cabernet California, USA 840
CABERNET SAUVIGNON Sauvignon

Complex aromas of ripe fruits, hints of chocolate. Soft tannin with light acidity and smooth on the palate.

MASIA LA SALA “TINTO” Tempranillo, Garnatxa Penedés, Spain 640
Cabernet Sauvignon

Aromas of wild berries, notes of plum & cherry. Balanced combination of acidity & sweetness.

Enjoy with all kinds of light dishes, tapas.

LES JAMELLES PINOT NOIR \1.%} Pinot Noir Du Sud De La France 890

Endowed with beautiful ruby red colour, Les Jamelles Pinot Noir reveals a nose redolent of berries, floral notes and a
delicate hint of oak and vanilla. It boasts gorgeous complexity on the palate. Full-bodied, long and rich, its flavours of
crushed red fruit (raspberry, cherry) and jammy plum are supported by well-integrated, rounded tannins. Influenced by
her Burgundian origins, Catherine Delaunay offers a wine that is faithful to its varietal with aromas of red berries and a
mineral touch that give it pleasing freshness and well-rounded tannins. The perfect balance!



Experience culinary excellence at its finest with our catering services at Laang,
where each dish is meticulously crafted using the finest
ingredients, ensuring a harmonious fusion of taste and presentation.

With our impeccable service and attention to detail, you can relax and
savor the occasion while we handle all your catering needs, leaving you and
your guests with cherished memories that will last a lifetime.

*Laang accepts order for all kinds of parties and events: birthday,

celebration, year-end, anniversary, wedding,..




Your SPecial Moments at L aang

Make your memorable moments truly perfect with our event services
at Laang Saigon. Whether it's a birthday party or a formal gathering,

we are always here to turn your ideas into reality.
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Supporting Our local Community

At Laang Saigon, we are committed not only to culinary excellence but also to

the community where we live and work. Join us in contributing to building a

strong and sustainable future together.




QUAN BUI GROUP

Enriching Vietnamese Food Culture

Our website

WWW. quan-bui.com | www.laangsaigon.com

fb.com/LaangSaigon l

' instagram.com/quanbui_restaurant
fb.com/quanbuirestaurant

instagram.com/laangsaigon
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