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t Red Bean, our vision extends beyond being

just a restaurant; we aspire to be one of

Vietnam's premier culinary establishments. We
are dedicated to serving modern Vietnamese cuisine
infused with innovative ideas, all while Cherishing the
essence of authentic Vietnamese cooking and its cultural
significance.

Our primary goal is to cultivate an outstanding
reputation within the hospitality and restaurant industry.
We strive to pioneer the creation of inspirational dishes
that stay true to the heart of Vietnamese culinary
traditions, embracing the elemental balance of metal,
wood, fire, water, and earth that defines Vietnamese

gastronomy.

The name "Red Bean," or "Dau D" in Vietnamese, holds
immense importance in Asian cuisine, not only for its
versatility and delectable taste but also for its profound
symbolism. In various Asian cultures, the red bean
signifies love and fidelity, often finding its place in poetic
expressions of romance. Additionally, it carries a personal
connection within our story. It represents owner's
youngest son, D6 Trin Minh Quan, whose parents
affectionately nicknamed him "Pau D¢" due to his
appearance at birth. This endearing moniker has become
the very essence of our brand, encapsulating the spirit of
the Elegance Hospitality Group restaurant chain.
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PARADISE SET MENU
680/ PERSON

DEEP FRIED SPRINGROLL
Deep‘f‘ried spring rolled with minced pork7 Vietnamese herbs, Pickled,
Special dipping sauce
Nem rdn

CLASSIC CAESAR SALAD
Grilled chicken breast, Romaine lettuce, Bacon bits, Parmesan cheese,
Garlic crouton

Xa ldt Hoc'mg bé

BOURGUIGNON BEEF
American Top Blade Beef, Shallots, Baby Vegetables, Grilled Mushroom, Potatoes,
Red wine sauce
Bo hdm rugu vang Phdp

CREAM CARAMEL
Kem caramen

VIETNAMESE SET MENU
750/ PERSON

VIETNAMESE PLATTER
Fried spring rolls with pork, Beef'in “La Lot” leaves, Chicken satay and Herbs
Huiong vi Viét tong hop

GREEN MANGO SALAD WITH GRILLED SQUID
Green mango,Carrot, Cucumber, Squid, Coriander, Peanut,
Sesame in sweet and sour fish sauce
Nom xodi thai vdi muc nudng

CHEF’S “GRILLED FISH”
Grilled Fish ,Dill, Spring onion , Herbs ,Fresh vermicelli, Five tastes.
Chd ca kiéu bép trudng

MANGO STICKY RICE

Xoi xoai kiéu Thai

All prices are quoted in (,000)
VND Toan b gid duogc niém yét bang don vi nghin (,o00) VNP
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ELEGANCE SET MENU
890/ PERSON

SMOKED SALMON SALAD
Lettuce, Smoked Salmon, Tropical fruit, Apple, Cream cheese,
Rocket leaves, Micro herbs, Japanese dressing
Xa ldt cd héi hun khdi vdi pho mai kem

LANGOUSTINE BISQUE SOUP
Red capsicum pureed, Ravioli, Dill
Xup kem Tém tit v6i rau ci nghién vi kem dia trung hdi

THE PERFECT SURF AND TURF

Hokube striploin beef, Jumbo Prawn, Sauteed mushroom, Vegetables,
Mashed potatoes, Lemon butter sauce.
Mon Bo Than ngogi mém va Tom nudng

CREAM BRULEE
Kem chdy

VEGETERIAN SET MENU
650/ PERSON

GARDEN GREEN SALAD
Mixed Lettuce, Pickled cherry tomatoes, Cashew nuts, Fresh mozzarella cheese,
Balsamic dressing
Xa lac vuon Dia Dang

PUMPKIN SOUP
Pumpkin oil, Creme fraiche and Garlic Crouton
Xup Bi Do

STEWED RIBS WITH RAGU SAUCE
Vegan ribs, Mushroom, Carrot, Shallots, Green beans,
Red beans and steamed rice
Suon chay om Dau D6

TROPICAL FRUIT PLATTER
Trdi cdy nhiée doi

All prices are quoted in (,000)
VND Toan b gid duogc niém yét bang don vi nghin (,o00) VNP
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APPERTIZERS & SALAD

CLASSIC CAESAR SALAD

Grilled chicken breast, Romaine lettuce, Bacon bits,
Parmesan cheese, Garlic crouton

Xa ldt Hoang ¢

CHEF'S PASTEE WITH BREADS
Chicken liver, Butter, Eggs, Rocket leaves
Pate gan cua Bép Trudng vdi banh mi m[é’ng gibn

GREEN MANGO SALAD WITH SEAFOOD

Green mango, Carrot, Cucumber, Squid, Prawn cakes,
Coriander, Peanut, Sesame in sweet and sour fish sauce
Nom xoai thdi vdi hdi san

CELERY SALAD WITH PRAWNS

Celery, Carrot, Cucumber, Coriander, Peanut, Prawns,
Sesame in sweet and sour fish sauce

Xa ldt cdn tay My vdi tém si

SPRING ROLL DUO (6PCS)

Fresh spring rolled with smoked salmon. Deep—ﬁied spring rolled
with minced pork, Vietnamese herbs, Pickled, Special dipping sauce
Nem hai kiéu

MARINATED SALMON GRAVLAX

Homemade bread crisps, Creme Fraiche, Red onion,
Caper berries, Herbs

Cd Hoi muoi kiéu Bac Au

SMOKED SALMON SALAD

Lettuce, Smoked Salmon, Tropica] fruit, App]e, Cream cheese,
Rocket leaves, Micro herbs, Japanese dressing

Xa lat cd héi hun khéi véi pho mai kem

VIETNAMESE COMBINATION PLATTER
Fried spring rolls with pork, Beef'in “La Lot” leaves,
Chicken satay, Prawn cakes, Herbs

Huong vi Viée tong hgp

CHEESE & COLD CUTS PLATTER

3 kind of cold cuts, 3 kind of cheese, Cherry tomatoes, Raisin,
Apple, Olives, Cashew nuts, Bread

Thit ngudi va pho mai tong hgp

All prices are quoted in (,000)
VND Toan b gid duogc niém yét bang don vi nghin (,o00) VNP
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SOuUP

HANOI “PHO”
Traditional Vietnamese noodle soup with Beef or Chicken
Phé Bo hodc Ga

LA SIETA STYLE CHICKEN SOUP
Chicken Ravioli, Quail eggs, Mushroom, Coriander
Xtip ga ndm vdi hd cdo kiéu La Sieta

HU TiU - SEAFOOD NOODLE SOUP
Prawns, Pork, Noodle, Spring onion and Vietnamese herbs
Hit tiu hdi sdn

PRAWNS BISQUE SOUP
Red capsicum puree, Ravioli, Crab roe, Dill
Xup kem Tém tit v6i rau ci nghién vi kem dia crung hdi

VIETNAMESE - ASIAN

LA SIESTA STYLE FRIED RICE
Char siu pork, Vegetab]es, Fried eggs, Chicken satay and Herbs
Com rang kiéu La siesta

RED BEAN STYLE CHICKEN CURRY
Chicken drumstick curry, Potatoes, Vegetables, Breads
Ga ndu ca ri kiéu nha hang Red Bean

CHEF’S “GRILLED FISH”
Grilled Fish, Dill, Spring onion, Herbs, Fresh Vermicelli, Five tastes
Chd cd kiéu bép trudng

GRILLED PORK TRIO

Grilled pork belly with “Mac khen” spice, BBQ Pork,

Char siu pork, Fresh noodle, Cucumber, Vietnamese Herbs
Thit heo nudng ba kiéu

GRILLED BBQ PORK RIBS
Pork ribs, Steamed rice, Vegetables, Pickled and Herbs
Sudn nudng xdt BBQ

GRILLED BEEF IN BAMBOO

Sliced beef, Laksa leaves, Shallots, Oyster sauce,

Organic vegetables, Green pepper sauce, Vietnamese Sticky rice
Bo nuidng dng tre

All prices are quoted in (,000)
VND Toan b gid duogc niém yét bang don vi nghin (,o00) VNP
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STAU

WESTERN CUISINE

GRILLED SEABASS
Organic vegetables, Herbs, Lemon, Passion fruit sauce
Ca vuge nudng xot chanh leo

BOURGUIGNON BEEF
American Top Blade Beef; Shallots, Baby vegetables, Carrot, Red wine sauce.
Bo hdm rugu vang Phap

DUCK DUO

Grilled French Duck Breast, Confit Duck leg with pickled beets,
Cocktail onion, Pok choy, Mashed potatoes.

Vit ndu 2 kiéu

YAKINIKU SALMON
Salmon, Pickled vegetables, Edamame, Seaweed, Teriyaki sauce
Ca hoi nudng xot Teriyaki

GRILLED HOKUBEE STRIPLOIN BEEF
Organic Vegetables, Herbs, Steak fies and red wine sauce
Than ngoai bo Uc nuidng

THE PERFECT SURF AND TURF

Hokubee striploin beef, Jumbo Prawns,

Sauteed mushroom, Vegetables, Mashed potatoes, Lemon butter sauce
Mon Bo Than ngoai mém va Tom nudng

LAMB CHOPS

Lamb chops, Mashed potatoes, Mushroom, Balsamic onions,
Green pepper sauce

Suon cliu nudng xot tieu xanh

PASTA & PIZ7ZA
PASTA CHOICE OF: SPAGHETTI OR PENNE

PASTA WITH CARBONARA
Garlic, Onion, Mushroom, Parsley, Cream sauce, Parmesan cheese
My Y x6t kem nam

PASTA WITH BOLOGNAISE SAUCE
Parmesan cheese, Baby herbs, Garlic bread
M1 Y x6t bo bam

PASTA WITH ARRABIATA SEAFOOD
Prawns, Mussel, Chili, Basil, Tomatoes
M1 Y hdi san xot ca chua cay

MARGHERITA VEGETERIAN PIZZAV
Tomatoes, Basil coulis, Mozzarella cheese, Olive oil
Pizza chay huong vi dong que

PEPPERONI PIZZA
Spanish ham, Chorizo, Sausage, Aragula, Mozzazella cheese
Pizza xuic xich cay truyén rhé’ng kiéu Tdy Ban Nha

OCEAN PIZZA
Seafood, Vegetables, Mushroom, Mozzazella cheese
Pizza Dai Duong

All prices are quoted in (,000)
VND Toan b gid duogc niém yét bang don vi nghin (,o00) VNP
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STAU

VEGETERIAN

PUMPKIN SOUP
Pumpkin, Pumpkin oil, Créme fraiche and Garlic Crouton

Xuip kem bt ngo

GARDEN GREEN SALAD

Mixed Lettuce, Pickled Cherry tomatoes, Cashew nuts,
Fresh mozzarella cheese, Balsamic dressing

Xa lat vudn Dia Dang

SPAGHETTI POMODORE
Plum tomatoes sauce, Basil and extra virgin olive oil
My Y x6t ca chua mdn

SAUTEED ORGANIC VEGETABLES WITH CASHEW NUTS
Cashew nuts, Vegetables, Steamed rice
Rau theo mua xdo har diéu

FRIED RICE WITH VEGETABLES
Fried rice, Vegetables, Fried eggs and Herbs
Com rang rau

STEWED RIBS WITH RAGU SAUCE

Vegan ribs, Mushroom, Carrot, Shallots, Green beans,
Red beans and steamed rice

Suon chay om Ddu D6

KID MENU

FRENCH FRIES V7
Khoai tdy chién

GRILLED SAUSAGES
Smoked german sausages, French fried and salad
Xtlc xich m(éng tong hop kem xa ldt va khoai ré)) chién

CHICKEN FINGER
French fried, salad, lemon, thousand island sauce
Ga tam boe chién gib?l xot Thousand island

DESSERT

CREME BRULEE
Kem chdy kiéu Phdp

2 SCOOPS ICE CREAM
Vanilla, chocolate, strawberry
2 vién kem tuoi New Zealand

MANGO STICKY RICE
Xoi xoai kiéu Thdi

BANANA SPRING ROLLS
Ice cream, Strawberry, Mint
Nem chudi

TROPICAL FRUIT PLATTER
Trai cdy nhi¢t ddi

All prices are quoted in (,000)
VND Toan b gid duogc niém yét bang don vi nghin (,o00) VNP
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STA

SIGNATURE COCKTAILS

WINTER IS COMING
Johnnie Walker Black Label Blened, Peated Whisky,
Apple Juice,Tamarind, Lime , Ginger Syrup

LEGENDARY BOTANIST
Tanqueray Gin, Cointreau, Struwberry Purée,
Rosemary Leaf, Egg White and Lime Juice

INTO THE CENTRAL
Tanqueray Gin, Fresh Lychee Homemade Puree,
Yoghurt , Honey , Lime Juice , Thyme leaf

PHOENIX
Grey Goose Vodka, Cointreau, Sweet & Sour Mix,
Homemade Hot Spices Puree

THE MASTERPIECE
Bourbon, Grand Marnier, Apricot Liquor, Tamarind Sauce

“SAPA” MISTY TOWN
Ron zacapa 23Y, Kum quat and Sugar cane Juice,
Homemade Sapa infused syrup , Pink Peppercon

THE SCENT OF 'HOI AN
Roku Gin , Grand Marnier, Pomelo and Lemon Juice,
Homemade Jasmin infused syrup

“SAI GON” IN THE RAIN
Ketel One Vokda, Blue Orange Cucarcao, Cointreau,
Orange and Lime Juice

CLASSIC COCKTAILS
STRONG - RICH - DENSE

CLASSIC DRY MARTINI
Dry Gin/ Vodka, Dolin Dry Vermouth, Orange Bitters

MANHATTAN
Bourbon Whiskey, Sweet Vermouth,
Angostura Aromatic Bitters

NEGRONI
Gin, Sweet Vermouth, Campari

OLD FASHIONED
Bourbon Whiskey, Orange Bitrer, Angostura Bitter, Sugar

Corkage fee VND1,000,000 per spirit bottle & VND500,000 per wine bottle (750ML)
Phi m& rugu la 1,000,000 VND méi chai rugu manh & 500,000 VND méi chai ruou vang (750ML)
All prices are quotcd in (,000)

VND Toan b6 gid dugc niém yét bang don vi nghin (;,000) VND
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SWEET - SOUR AND FRAGRANCE

COSMOPOLITAN
Vodka, Cointreau, Lime, Cranberry Juice

LYCHEE MARTINI
Vodka, Lychee Liqueeur, Lime, Rosemary, Lychee Puree

MARGARITA
Tequila, Cointreau, Lime, Salted-rim glass

MIDORI SOUR
Midori, Absinthe, Lime Juice, Sugar Syrup, Egg White

WHISKY SOUR
Whiskey, Lemon, Sugar, Egg White

LONG FRUITY, REFRESH

GIMLET

Floral Gin, Lime & Jasmin Cordial

MOJITO
Rum, Lime, Brown Sugar Syrup, Mint, Soda

MAI TAI
Dark Rum, Orange Curacao, Amaretto, Lime, Orgeat Syrup

PINA COLADA
Light Rum, Dark Rum, Pineapple Juice,
Coconut Milk, Sugar Syrup, Aromatic Bitters

SEX ON THE BEACH
Vodka, Peach Liqueur, Cranberry Juice,
Pineapple Juice, Grenadine

LONG ISLAND ICED TEA
Vodka, Gin, Rum, Tequi]a, Cointreau, Lime, Sugar, Coke

SINGAPORE SLING

Gin, Cherry liqueur, Dom Benedictine, Cointreau,
Pineapple juice, Lime juice, Grenadine

BEERS
LAGER BEERS: HANOI / TRUC BACH/ TIGER CRYSTAL

FURBREW - LOCAL CRAFT BEERS: IPA/ PALE ALE

HOUSE WINE
DEAKIN ESTATE ARTISAN’S BLEND
CHARDONNAY - PINOT GRIGIO
INFINITUS ORGANIC CHARDONNAY - VIURA

DEAKIN ESTATE 'ARTISAN’S BLEND'
SHIRAZ - VIOGNIER

INFINITUS ORGANIC TEMPRANILO

Corkage fee VND1,000,000 per spirit bottle & VND500,000 per wine bottle (750ML)
Phi m& rugu la 1,000,000 VND méi chai rugu manh & 500,000 VND méi chai ruou vang (750ML)
All prices are quotcd in (,000)

VND Toan b gid dugc niém yét bang don vi nghin (;000) VND
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HIGHBALL DRINKS

TOM COLLINS

Dry Gin, Lime Juice, Sugar syrup , Soda water

HAND GRENADE
Tequila, Jagermeister, Red bull

DARK & STORMY
Dark rhum, Lime Juice, Ginger Ale

HIGHBALL
Blended Scotch Whisky, Chamomile & Jujube

Cordial, Soda water

GIN & TONIC LOVERS

ROKU JAPANESE CRAFT GIN & TONIC

Ginger, Purple leaves

OPIHR ORIENTAL SPICED GIN & TONIC
Pink pepper, Dry lime

HENDRICK'S GIN & TONIC

Rosemary, Cucumber, Rose Bud

SONG CAI - VIETNAMESE CRAFT & TONIC
Lemongrass, Dried Lime, Wild Pepper

TANQUERAY NO.10 & TONIC
Dried Orange, Dried Chamomile Flower

MONKEY 47 & TONIC

Lime, Jamie Flower

SHOOTER

KAMIKAZE
Vodka, Cointreau, Lime

B52
Kalua, Baileys, Cointreau

GOLDEN FISH
Sambuca, Blanco Tequila, Tabasco sauce

BESPOKE COCKTAIL SHOT COMBOS

06 SHOTS

12 SHOTS

Corkage fee VND1,000,000 per spirit bottle & VND500,000 per wine bottle (750ML)
Phi m& rugu la 1,000,000 VND méi chai rugu manh & 500,000 VND méi chai ruou vang (750ML)
All prices are quotcd in (,000)

VND Toan b gid dugc niém yét bang don vi nghin (,o00) VND
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TEQUILA AND MEZCAL

SHOT-4CL BOTTLE

JOSE CUERVO ESPECIAL 155 1,490
PATRON XO CAFE 235 3,690
PATRON SILVER 245 3,890
DON JULIO BLANCO 245 3,890
1800 ANNEJO 285 4,290

HERENCIA DE SANCHEZ MEZCAL 285 4,290

WHISKEY
SINGLE MALT SCOTCH

SHOT-4CL BOTTLE

GLENFIDDICH 12 YO 215 2,900
SINGLETON 12 YO 235 3,290
TALISKER 10 YO PEATED SMOKED 245 3,790
LAPHROAIG 10 YO PEATED SMOKED 245 3,790
MACALLAN 12 YO 245 3,790
SINGLETON 15 YO 285 3,990
DALMORE 15 YO 285 3,990
LAGAVULIN PEATED SMOKED 16 YO 315 4,890

SINGLETON 18 YO 6,690

BLENDED SCOTCH

SHOT-4CL BOTTLE

JOHNNIE WALKER BLACK LABEL 175 1,990
JOHNNIE WALKER GOLD RESERVE 215 2,890
JOHNNIE WALKER PLATINUM 18 245 3,290
JOHNNIE WALKER XR 21 6,890
CHIVAS 18 YO 3,690
BALLANTINE 21 YO 4,890
CHIVAS 21 YO 5,990

CHIVAS 25 YO 9,990

Corkage fee VND1,000,000 per spirit bottle & VND500,000 per wine bottle (750ML)
Phi m& rugu la 1,000,000 VND méi chai rugu manh & 500,000 VND méi chai rugu vang (750ML)
All prices are quotcd in (,000)

VND Toan b gid dugc niém yét bang don vi nghin (;o00) VND




SHOT-4CL BOTTLE
ABSOLUT 155 1,490
KETEL ONE 175 2,490
GREY GOOSE 195 2,890
CIROC ULTRA - PREMIUM 255 3,690

BELVEDERE 285 3,890

SHOT-4CL BOTTLE

BOMBAY SAPHIRE LONDON 155 1,490
OPIHR ORIENTAL SPICED 175 2,490
ROKU JAPANESE CRAFT 185 2,890

HENDRICK’S 200 2,990

VIETNAM SONG CAI DRY 235 3,590

TANQUERAY NO.10 DRY 255 3,790

MONKEY 47 355 3,990

SHOT-4CL BOTTLE
BACARDI LIGHT 155 1,490
CAPTAIN MORGAN DARK 165 1,890
SAMPAN AGRICOLE - LOCAL 185 2,890
HAVANA ANEJO ESPECIAL 185 2,990
BACARDI OCHO 08 YO 255 3,590
7ZACAPA 23 275 3,790

7ZACAPA XO 475 6,680

Corkage fee VND1,000,000 per spirit bottle & VND500,000 per wine bottle (750ML)
Phi m& rugu la 1,000,000 VND méi chai rugu manh & 500,000 VND méi chai ruou vang (750ML)
All prices are quotcd in (,o00)

VND Toan b gid dugc niém yét bang don vi nghin (,o00) VND
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IRISH / BOURBON / TENNESSEE / RYE WHISKEY

SHOT BOTTLE

JAMESON 155 1,490
JACK DANIEL'S 175 1,890
BULLEIT 185 1,990
RITTENHOUSE STRAIGH RYE WHISKEY 195 2,690
ELIJAH CRAIG 245 3,790

WOODFORD RESERVE 275 3,990

COGNAC / ARMAGNAC / CALVADOS

BOTTLE

CHATEAU DE LAUBADE VSOP 3,990
CHATEAU DE LAUBADE XO 7,890
REMY MARTIN VSOP 3,990
HENNESSY VSOP 8,990

CALVADOS 2,890

LIQUEUR

MARTINI DRY VERMOUTH
MARTINI ROUGH VERMOUTH
MARTINI BLANC VERMOUTH
JAGERMEISTER

DRAMBUIE

COINTREAU/ GRAND MARNIER
BAILEYS/ KA'LUA

RICARD

VACCARI SAMBUCA

All prices are quoted in (,000)
VND Toan b¢ gid duge niém yét bang don vi nghin (;,000) VND
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NON-ALCOHOLIC DRINKS
MOCKTAILS

VIRGIN STRAWBERRY MOJITO
Strawberry, Lime, Mints, Soda water

CENTRAL DELIGHT
Lychee, Mango, Lime juice, Strawberry Purée

PURPLE NIGHT
Lychee puree, Lychee juice, Red dragon fruit juice,
Fresh milk, Yoghurt, Lime juice

VIRGIN COLADA
Coconut Milk, Pineapple Juice,
Coconut Syrup, Whipped cream

FRESH JUICES | 125.000

PINEAPPLE / PASSION FRUIT / WATERMELON /
LIME / ORANGE

MINERAL / SPARKLING WATER

LAVIE MINERAL 45CL
ACQUA PANNA 75CL
SAN PELLEGRINO SPARKLING 50CL

SAN PELLEGRINO SPARKLING 75CL

SOFT DRINKS | 75.000

REDBULL / DRY GINGER ALE 7 SODA TONIC / COKE /
DIET COKE /7 SPRITE

COFFEE

AMERICANO
SINGLE ESPRESSO
DOUBLE ESPRESSO

VIETNAMESE COFFEE WITH CONDENSED MILK
Hot / Cold

LATTE / CAPPUCCINO

TEA | 75.000

EARLGREY / ENGLISH BREAKFAST / GINGER/
JASMINE / CHAMOMILE / LOTUS

All prices are quoted in (,000)
VND Toan b¢ gid duge niém yét bang don vi nghin (;,000) VND




Add: No 21 Hang Thung St.,
Old Quarter, Hoan Kiem Dist, Hanoi, Vietnam
T: 024 3938 0963
E: hangthung@lasiestahotels.vn

W: www.lasiestahotels.vn



