TRIET LY AM THUC CUA NP

Tréi nghiém phong pht cda Bép truéng Nghiém Minh Dic trong hon mudi hai ndm lam bép
chuyén nghiép, ti nhiing qudy hang bdn dé &n nhanh cho téi nha hang cao cdp bac nhét tai Uc
va Viét Nam dd gidp anh xay dung triét ly &m thyc var lya chon 16i di cho rieng minh. Chef Dic tin
rdng d6 &n hanh phic khéng thé tach roi khéi bdi cénh ma chung duoc phyc vy, nhiing ky Gc ma
ching khoi goi hodc tao méi trong long thuc khdch, ciing nhu tinh dé tiép can déi véi sé déng.

Day ciing chinh & nhiing gid tri cot 16i ma NP Bistro tdm nguyén mang t6i cho khdch hang.

OUR FOOD PHILOSOPHY

The rich experience of our Head Chef Nghiem Minh Duc, who has spent over twelve years as a
professional chef, from working at fast-food stalls to the top-tier restaurants in Australia and
Vietnam, has helped him build his own culinary philosophy and choose his own path. Chef Duc
believes that happy food cannot be separated from the context in which it is served, the
memories it evokes or creates in the hearts of diners, as well as its accessibility to the masses.

These are the core values that NP Bistro aspires to bring to its customers.

Quét m& QR dé tim hiéu thém vé ching t6i.

Scan the QR code to learn more about us. we talk in food language @



UAILUU Y NHO

@ Gid cdc mén &n va thic ubng duoc tinh trén don vi .000 VND, chua bao gém VAT.
08) Quy khach vui long bdo trude cho nhén vién phyc vy néu cé di tng véi bt ky nguyén liéu nao.

é@ Nha hang xin phép thu phi dich vy 200.000d/chai déi véi rugu mang 1 bén ngodi vao.

$s  Nha hang cé nhan dat tiéc riéng va thiét ké thyc don theo yéu cdu.

Y.
? Quy khach vui long lién hé quan |i dé duoc hd tro.

nlME REMNDERD

@ All prices are quoted in .000 VND, not inclusive of VAT.
00) If you have any problem regarding food allergy, please notify our staff before ordering.

é@ We welcome guests to Bring Your Own wine or other alcoholic beverages to enjoy

with their meal. A corkage fee of 200.000VND per bottle will be applied.

éﬁ,’r We accepts private party booking and can design a customized menu upon request.

Please contact the manager for assistance.
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N CHOP | GNACK TO GHARE

Khoai tay chién xéc muéi | Sea salted fries W= 65
Lya chon dn kem tuong ca hodc tuong &t

Served with chili sauce or ketchup

Khoai tdy chién nuéc mém | Fish sauced fries & 85
St nuéec mém ngot, khé cd bao, hanh 14

Coated with sweet fish sauce reduction, bonito flakes, scallions

Khoai tay chién nédm truyp | Truffle fries W 95

Dung kém mayonnaise ndm truyp, ddu huong ndm truyp va phé mai Parmesan

Served with truffle mayonnaise, truffle flavored olive oil & Parmesan cheese

Ga chip | Chicken popcorn 75
Ga vién t&m bot chién gion, &n kém tuong ca hodic tuong &t

Served with chili sauce or ketchup

Muc chién gion | Calamari ) 125

Muyc |4 tuoi t&dm bot chién, goi rau thom, sot Gt chudng vang

Crispy squid served with Vietnamese herb salad & yellow bell pepper sauce

Bach tuéc sashimi | Octopus sashimi &2 105
Bach tuéc Ving Tau, ddu Ha Lan, s&t budi chua - Phat Tho, kem chua

Vung Tau octopus, mashed green peas, pomelo - Buddha's hand sauce, sour cream
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N CHOP | GNACK TO GHARE

Banh mi nuéng cé héi xéng khéi | Smoked salmon bruschetta <2

Thi la, kem chua, mat ong Dak Lak, tiéu héng (2 miéng)

Dill, sour cream, Dal Lak honey, pink peppers (2 pieces)

Banh mi nuéng cd ngtU cay | Spicy tuna bruschetta z

Cd ngl, hanh tim, dua leo, thi &, sét mayonnaise cay (2 miéng)

Tuna, red onion, cucumber, dill, spicy mayonnaise (2 pieces)

Banh mi nuéng bo téi | Butter garlic bread %
Banh mi baguette nuéng bo i va rau mui tay (3 miéng)

Toasted baguette with butter garlic & chopped parsley (3 pieces)

Banh tiéu ga cay | Spicy chicken donut Z

Bdnh tiéu nhan thit g dp chdo, sét mayonnaise cay, rau cdi con

Chicken stuffed Vietnamese hollow donut, young mustard green & spicy mayonnaise

95

85

65

85
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S0P | GOUP

Sup bi dé | Pumpkin soup ‘&

Kem tuoi, bi dé chién gion, &t cya ga

Creamy pumpkin soup with pumpkin chips & paprika

Sup bép cay | Spicy cornsoup ‘&

Bdp My, m& hanh, phé mai Parmesan

Served with scallion oil and Parmesan cheese

Sup kem gé& ndu ném | Chicken mushroom soup

Thit g& xé soi va cdc loai ndm chién gion

Shredded chicken & crispy mushrooms

Sup nghéu rong bién | Clam miso soup

SUp miso, rong bién, nghéu tuoi

Miso soup with wakame & clam

Sup tom nuéng bi dé | Prawn pumpkin soup 2

Tom sU nudng, ddu phdng, ngd gai, caviar dau &t

Grilled prawn, peanut, saw leaf & chili caviar

65

65

/5

/5

105
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ifi LACH | GALAD

Salad trdi cay burrata | Burrata fruit salad 22

Phé mai Burrata, thit heo mudi va cdéc loai trdi cay nhiét déi

Tropical fruits, ham & burrata

Salad bo nuéng mdc khén | Grilled beef salad

Than ngoai bd Uc nuéng méc khén, dau phéng rang, sét Thai chua cay

Beef striploin seasoned with “mdc khén”, toasted peanut, Thai Nam Jim dressing

Salad ga cari | Curry chicken salad

Ga tadm bot chién gion, xa Iach, trdi cdy tuoi, sdt mayonnaise vi ca ri

Crispy fried chicken, green leaves, fresh fruits, curry mayonnaise dressing

Vuon bach tuéc | Octopus garden <

Bach tuéc Ving Tau, xa lach, ca chua bi, s&t chanh cay

Vung Tau octopus, green leaves, cherry tomato, spicy lemon dressing

Salad ca hoi xong khéi | Smoked salmon salad

Cda hoi x6ng khai, ca chua bi, rau xa l&dch non, tiéu hdng, sot thi la - miso - nadm Truyp

Smoked salmon, cherry tomato, baby lettuce, pink peppers, dill - miso - truffle dressing

Salad ca ngv | Tuna salad

Cd ngl s6t mayonnaise, xa ldch, ca rot, ca chua bi, thi la

Tuna, green leaves, carrot, cherry fomatoes, dill, mayonnaise

Salad dau giém | Balsamic salad W&

Cdac loai rau tuoi, ca chua bi say, sét dau giam co ddc

Green leaves, semi dried cherry fomatoes, Balsamic reduction

265

125

85

105

115

85

55
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MiY | PASTA

PHO THONG | REGULAR

MiY bo bém | Bolognese

Mi spaghetti bod b&m, sét ca chua, phd mai Parmesan

Mi Y nam sét pesto | Mushroom pesto ‘&

Mi spaghetti ndm, cdi bé x6i, sét pesto, phd mai Parmesan

Mi Y thit heo xéng khéi | Carbonara &2

Mi spaghetti, thit heo mudi, Iong dé tring ga, phé mai Parmesan

Mi Y cé héi kem chanh | Creamy salmon pasta

Mi spaghetti sét kem chanh, cé hai Nauy, cai bé xai, thi la

Norwegian salmon, spinach, dill, creamy lemon sauce

PHA CACH | WITH ATWIST &2

Mi Y hai sén siéu cay | Spicy seafood pasta

Mi spaghetti, tém st nuéng, so diép, myc, nghéu, rau radm chién gion, téi phi,
st 6t cay Singapore
Grilled prawn, scallop, squid, clam, crispy Viethamese mint, garlic chip,

Singapore chili sauce

Mi Y myc héa tién | Squid “rocket” pasta

Mi spaghetti den, myc nhdi thit, sét chao hoa mai, sa té t6m

Stuffed squid, fermented bean curd sauce, shrimp satay

“Mi Quang” | Snakehead fish “Mi Quang”

Mi Y soi det, philé cd |6c dp chdo, rau chudi, cdi non, s6t mi Quéng

With our special “Quang noodles” sauce

“Bibim” nui | “Bibim” penne _/
Nui Y, tép Phiu Yén, trdng onsen, cdi xdo, gid dd, sét ¢t Han Quéc

Phu Yen mini shrimps, bean sprouts, spinach, onsen egg, Gochujang sauce

95

95

155

245

305

265

145

185
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MON CHNA | mAM

Ga sét trong mudi | Chicken salted egg &= 165

Mé dui g& nuédng, bdnh khoai tay, rau cd nuéng, sét miso tring mudi

Grilled chicken, hash brown, grilled vegetables, salted egg - miso sauce

Ba roi heo hai l‘a | Twice cooked pork belly 265

Thit heo n&u hai lan, &n kém tréng onsen va bdnh mi nudng

Twiced cook pork belly, onsen egg, toasted baguette

Vit om séu | Duck dracontomelon &2 245

Uc vit hong khé 14 ngay, rau cd nuéng, khoai lang tim nghién, sét sGu chua cay

14 day dry age duck breast, grilled vegetables, purple sweet potato, dracontomelon sauce

Bo nuéng mi soba | Beef soba 365

Thdn ngoai bo Uc nudng, mi soba, cdi thiq, s&t Ponzu

Grilled beef striploin, soba noodles, bok choy, Ponzu sauce
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TRANG MENG | DESSERT

Kem néu vi dua kiéu Y | Coconut panna-cotta

An k&m thach chanh xanh va kem t&c Nhét

Served with lime |elly & yuzu ice cream

Kem chdy phic bon ti | Raspberry brilée

Kem chdy kidu Y vj phic bdn 13, st tdo ging, hanh nhén rang

Served with ginger apple sauce & toasted almond flakes

Banh pho mai tra thai xanh | Thai green tea cheesecake

An kém kem vani

Served with vanilla ice cream

Tiramisu

Bdnh tiramisu cé chda ca phé va ruou rum

Contains caffein and alcohol

Kem | Ice-cream

Kem tradng miéng (1 vién), lya chon vi:

Pick your flavor (1 scoop):

e T4c Nhat + 20 - Yuzu + 20

e Tra xanh - Matcha

e Dua non - Young coconut
e \Vani - Vanilla

65

65

65

65

45
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NON-ALCOAOL

aPECIAL TRA | TEA

Yuzu bomb 59 Tra mo sori 49
Nudc ép va vé téc Nhat, 7-up Apricot & “sori”
Yuzu juice & zest, 7-up

Tra 6i héng 49
Komberry 59 Pink guava
Kombucha, phic bdn 13, nam viét quét
Kombucha, raspberry, cranberry Tra xoai quyt 49

Mango & tangerine

Xa-xi peach 59
Tra dao, xd xi Tra me thom 49
Peach tea & sarsaparilla Tamarind & pineapple

Citrus farmer 59

B, chanh, quyt vé soda NUOC NGOT | GOFT-DRINKE

Grapefruit, lemon, tangerine & soda

Pepsi 25

ﬁnDﬂ Pepsi khéng calo 25
Pepsi zero calories

Soda chanh vang 49

Herbal lemonade soda 7-up 25

Soda chanh muéi 45

Salted lemonade soda Hl_[ﬂ[: | HﬁTHEﬁﬁ

Soda dau xi mudi 45

Strawberry & salted dry apricot Nuéc subi 20
Mineral water (500ml)

Soda dao 45

Peach soda Nudc khodang cé ga 145

Sparkling water (750ml)
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ALCOAOL

UANG | WINE g 5

VANG TRANG | WHITE WINE ly | chai
Tanvernello Organico Bianco Terre Siciliane (Italy) 95 | 465
Grant Burge Classic Collection Chardonnay (Australia) 495
VANG DO | RED WINE ly | chai
Tanvernello Organico Rosso Terre Siciliane (Italy) 95 | 465
Dourhte No. 1 Grands Terroirs Bordeaux Supérieur (France) 585
Tiger Silver 49
Heneiken 55
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