AMBROSIA MENU



BREAKFAST & BRUNCH

BREAKFAST & BRUNCH

BANH MI THIT NUONG 119
(ZLEMONGRASS & “VIET” SPICES MARINATED PORK BELLY, HOUSE BAKED “BANH MI”,
CUCUMBER, PICKLED CARROT & DAIKON, CORIANDER, HOUSE MAYO)

BANH MI CHAO 169
A B RN % (ALL IN ONE PAN “BANH MI”, SAUTEED BEEF TENDERLOIN, CARAMELIZED ONION,
%

TEXIIY . s ; FRIED EGG, SMOKED HAM, PORK PA-TE, SALAD DELI)

ot L LT COM TAM 109
’ 3 (STEAMED BROKEN RICE, BBQ PORK CHOP / PORK BELLY, FRIED EGG, PICKLED
CARROT & DAIKON, CUCUMBER, TOMATO, SCALLION OIL, SWEET FISH SAUCE)

A E X E T

-a e a

Y ' 4 R . HO TIUu SUON 89
. i (PORK RIBS “HU TIU” — DRY OR SOUP)

HOANH THANH TOM THIT 99
(PRAWN & PORK WONTON (SOUP OR NOODLE), CHIVE, CRISPY GARLIC)
B.A.E BACON AVO EGG ROLL 119
(BURNT SMOKED BACON, AVOCADO MASHED, CREAMY SCRAMBLED EGG
HOUSE SANDWICH OR BRIOCHE)
ADD ON:
—SMOKED BACON +49
—EXTRA EGGS +29
—CURED SALMON +69
—ROASTED MUSHROOM +49
AMBROSIA OMELETTE 179

(HAND-PICKED CRAB, SEARED MARINATED PRAWN, MELTED CHEESE
SHELLFISH BISQUE, TOASTED OLIVE OIL SOURDOUGH, HERBS OIL)

CROISSANT EGG ROYALE 169

HOUSED BAKED CROISSANT, SPINACH, SOTZ HOLLANDAISE, “VIET”
CHARCUTERIES, POACHED EGG

SHROOMS TOAST (V) 169
(SOURDOUGH / CROISSANT / SANDWICH/BRIOCHE, MIXED SHROOMS, CHEESE, POACHED EGG)

AMBROSIA BURGER 189
(DOUBLE PATTIES, CARAMELIZED ONION, CHEDDAR CHEESE,

CHIPOTLE AIOLI, SALTED FRIES, “PHO HERB")

*EXTRA PATTY +69
STEAK “BO KHO” 329
(BLACK ANGUS TENDERLOIN STEAK, PETIT SALAD, FRIES, HOISIN BEEF SAUCE)

KFC “NUOC MAM” 139

(FRIED CHICKEN WINGS, FISH SAUCE GLAZE, CHEESE POWDER,
SALTED EGG YOLK CRUMBLE, CRISPY CURRY LEAVES, CHILI MAYO)

TROPICAL SALAD 159

(CURED SALMON, MIXED LEAVE, FENNEL, ORANGE SUPREME, OX HEART
TOMATO, VIETNAMESE VINAIGRETTE)

GIA TINH THEO ,000 VND & SE CONG THEM 5% PHf PHUC VU + 8% THUE VAT




LUNCH

LUNCH — COM / RICE

GA DA GION XOT TIEU BEN
(CRISPY SKIN FIVE-SPICES, HONEY SOY MARINATED CHICKEN THIGH,
PICKLED ROOTS, CUCUMBER, BLACK PEPPER SAUCE)

CA HOI AP CHAO XOT TUONG GUNG
(GINGER SOY GLAZED SALMON FILLET, CARAMELIZED MUSHROOM,

POACHED BOK-CHOY)
TOM / THAN BO XAO BONG CAI XOT DAU HAO

(STIR-FRY BROCCOLI, CAULIFLOWER, CARROT WITH PRAWN /
SLICED BEEF TENDERLOIN, HOUSE OYSTER SAUCE)

RAU CU & NAM XAO DAU HAO (V)
(MIXED MUSHROOMS, BROCCOLI, CAULIFLOWER, CARROT, OYSTER SAUCE
SERVED WITH STEAMED JASMINE RICE / EGG NOODLE)

BUN / RICE NOODLE BOWL

THIT BA RQI/TOM HOAC GA NUONG SA / CHA GIO TOM THIT
(VIETNAMESE BBQ PORK BELLY / PRAWN / CHICKEN / CRISPY PRAWN & PORK SPRING ROLLS)

ALL SERVED WITH MIXED LEAVES, FRAGRANT HERBS, BEAN SPROUT, PICKLED ROOTS,
CUCUMBER, ROASTED PEANUT, SCALLION OIL, CRISPY SHALLOT & “NUOC CHAM” SAUCE

GIA TINH THEO ,000 VND & SE CONG THEM 5% PHE PHUC VU + 8%

MENU

THUE

119

139

119

119

119

VAT



DINNER MENU

DINNER MENU

SALAD TOM / GA NUONG SA 180
(GRILLED MARINATED PRAWN / CHICKEN, MIXED LEAVES, FRAGRANT HERBS, FENNEL,
ROASTED SESAME, CRISPY SHALLOT, VIETNAMESE VINAIGRETTE DRESSING)

SALAD RAU CHAN VIT THIT BO AP CHAO 250

(LEMONGRASS BEEF TENDERLOIN, ARUGULA, MIXED LEAVES, FRAGRANT HERBS, BURNT
BELL PEPPERS, ROASTED SESAME, CRISPY SHALLOT, LEMONGRASS VINAIGRETTE)

SALAD LUON VIT AP CHAO NUOC MAM ME GUNG 250
(PAN-GRILLED DUCK BREAST, PURPLE & WHITE CABBAGE, CRISPY LEAVES,

FRAGRANT HERBS, PICKLED CARROT & DAIKON, ROASTED PEANUT,

CRISPY SHALLOT, GINGER TAMARIND FISH SAUCE DRESSING)

BANH PHG CUON THIT NUONG (4PCS) 120
(STEAMED FLAT RICE ROLL BBQ PORK, PEANUT BUTTER SAUCE)

CHA GIO TOM THIT 160
(CRISPY PRAWN & PORK SPRING ROLL SERVED WITH FRAGRANT HERBS,

PICKLED CARROT & DAIKON, “NUOC CHAM” SAUCE)

CHA GIO CUA TRUNG MUOI 180
(CURRY CRAB & SALTED EGG YOLK SPRING ROLLS, GARLIC AIOLI)

HAI SAN XOT SUA DUA & BANH MI NUGNG 190
(PRAWN, SQUID & MUSSEL IN LEMONGRASS COCONUT MILK BROTH, WARM BAGUETTE)

VEM XOT VANG & BANH MI BO TOI 220
(MUSSELS IN CREAMY WHITE WINE SAUCE , GARLIC BUTTER BREAD)

MIEN XAO CUA 220
(STIR-FRY CRAB MEAT CELLOPHANE NOODLE, BEAN SPROUT, CARROT, SCALLION, CORIANDER)

MI Y XOT CuA 220
(HAND-PICKED CRAB PASTA, SHELLFISH BISQUE, PARMESAN CHEESE)

MI Y HAI SAN TOM YUM 220

(SPICY TOM YUM SHELLFISH BISQUE PASTA, SCORED SQUID, PRAWN, KAFFIR LEAVE,
PARMESAN CHEESE)

CA CHEM AP CHAO & COM NAM HUONG SA 260
(SEARED SEA BASS, LEMONGRASS SHIITAKE MUSHROOM RICE
POACHED BOK-CHOY, CARAMELIZED SHIMEJI MUSHROOM, LEMONGRASS CHILI PESTO)

GIA TINH THEO ,000 VND & SE CONG THEM 5% PHf PHUC VU + 8% THUE VAT



CA HOI AP CHAO XOT TUONG GUNG CO bAC
(SEARED SALMON, GINGER SOY REDUCTION
POACHED BOK-CHOY, CARAMELIZED SHIMEJI MUSHROOM, STEAMED JASMINE RICE)

CA HOI AP CHAO XOT HAI SAN
(SEARED SALMON LEMONGRASS SHELLFISH BISQUE SAUCE
TENDERSTEM BROCCOLI, CARROT BABY, MUSHROOM, MASHED POTATO)

GA CUON NAM NUONG XOT HAT SEN & NAM
(MUSHROOMS CHICKEN ROULADE, LOTUS SEED PUREE, CREAMY MUSHROOM
SAUCE TENDERSTEM BROCCOLI, CARROT BABY, MASHED SWEET POTATO)

STEAK “VIET”
(2506R BLACK ANGUS TENDERLOIN COOKED MEDIUM, TENDERSTEM BROCCOLI,
CARROT BABY, MASHED POTATO, “PHO” GRAVY SAUCE OR BLACK PEPPER SAUCE)

SUON BO HAM XOT “PHO” GRAVY
(SLOW-COOKED BEEF SHORT RIB, “PHO” GRAVY” SAUCE,
TENDERSTEM BROCCOLI, CARROT BABY, MASHED POTATO)

COM CHIEN CUA TRUNG MUOI
(FRIED RICE WITH CRAB MEAT, LOTUS SEED, SALTED EGG YOLK CRUMBLE,
SCALLION, CORIANDER)

COM CHIEN TOM LAP XUONG & THOM
(FRIED RICE WITH PRAWN, LAP-CHOENG & PINEAPPLE,
TAMARIND PASTE, SCALLION)

COM CHIEN RAU CU & NAM (V)
(TURMERIC FRIED RICE WITH DICED MUSHROOMS, LOTUS SEED, PINEAPPLE,
SEASONAL VEGETABLES)




AMBROSIA MENU
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