All-day Breakfast

Asian Flavours

Healthy Soft Gocktails

Coffee (Hot &

Iced)

I’ IUsine Favourites
> Chef’s Recommendations
(V) Vegetarian
No MSG

All prices are listed in VND’000
and subject to 5% service charge
and then 10% VAT.

Wifi password: lusinehcme

Extra coffee shot for VIND25,000
Decaffeinated coffee also available

LUsine Breakfast - Fried Eggs, spina'Ch’ Bacon, © Tenderloin Beef Kimchi Fried Rice Mellow Vibe - Peach & Watermelon Kombucha 85 Vietnamese Black Coffee 50
Mushrooms & Sourdough Toast 160 with Poached Egg 195 Viot Milk Coff s
s q q . Green Yogi - Coconut Celery Kombucha 80 retnamese A oree
I’ English Breakfast - Fried Eggs, Sausage, Bacon, I' “Com Tam” - Broken Rice ol Viet Lood Cott o
Roasted Tomatoes, Baked Beans, Mushrooms Caramelised Pork, Fried Egg & Mango Salad 165 < Radiate - Pomegranate & Carrot Soda 30 ~ foyal Viethamese loed Lollee
& Sourdough Toast 199 - .
< LUsine Green Curry Chicken Rice 155 Espresso / Long Black / Macchiato 60
Three-egg Omelette with Ham, Cheese, ]
Spinach & Sourdough Toast 125 LU “Bin Thit Nuéng” c rus h ed I ce n I‘i n ks Americano / Decaf Coffee 75
Rice Noodle Salad with Grilled Pork, Prawn Spring Rolls,
I'(v) Avocado Toast - Poached Eggs, Edamame, Feta, Peanuts, Sweet & Sour Fish Sauce 165 Mocha 90
Pesto & Quinoa on Rye Bread 185 I’ Sage Mojito Crush (Non Alcoholic) 70
Asian Flavours Sharing Platter (for 2) Marou Chocolate 75
> Smoked Salmon on Toast - Smoked Salmon, Grilled Pork with Broken Rice, Grilled Tenderloin Steak, Coconut Crumble Shake i
Capers & Pickled Shallots 195 Fried Spring Rolls, Fried Egg, Mango Salad & Kimchi 380 Blended Caramel / Blended Matcha / Blended Chocolate 85
Watermelon Mint Crush 75
Salmon Scrambled Eggs on Sourdough Toast 135 Cappuccino / Flat White / Latte
i > Pineapple Granita with Mint 75 Soy milk also available 75
I’ ) Brioche French Toast with Raspberry Compote, sa“ d WIC h es & B ] I‘g ers e
Strawberry Ice Cream & Truffle Honey 170 Kiwi Li Crush with S & Red C ¢ 70
I’ LUsine Beef Burger - Bacon, Cheese, Jalapenos, W1 LHne LIrush wi aes ed burran
(v) Yoghurt with Granola, Banana, Strawberries, Caramelised Onions & French Fries 245 Fr esh J uice
Goji Berries & Honey 130
Grilled Chicken Burger with Guacamole & H
Eggs Benedict with Spinach or Ham 135 French Fries 195 s m 0 uth | es Iced Lime Juice / Iced Lime Soda 60
I’ Eggs Benedict with Smoked Salmon * Beef Burger with Mushrooms, Swiss Cheese & Banana / Mango / Strawberry 85 Fresh Coconut 60
& Salmon Caviar 185 French Fries 255 )
< Almond Raspberry Joy 95 © Fresh Coconut Water with Chia Seeds 75
< (v) Ricotta Pancakes with Strawberry, Banana, Blueberry, Toasted Ham & Gruyere Cheese Sandwich 150
Caramel Popcorn, Almond & Vanilla Ice Cream 165 Banana, Yoghurt, Almond, Nutmeg, Honey 95 Watermelon / Carrot 65
I’ Original Philly Cheese Steak & French Fries 220
I’ Spinach Mango Glow 95 Pomelo / Pineapple / Passion Fruit / Orange 75
Salads & li g hll- Pla-l-es Grilled Chicken Wrap with Sun-dried Tomatoes,
Pesto & Chipotle Ranch 160 Mango, Passion Fruit, Yoghurt 95
I’ Crispy Chicken Salad with Feta, Apple & Cashew Nuts 180 (v)Haloumi Burger - Avocado, Roasted Tomatoes
. & French Fries 230 = A
175
Chicken Caesar Salad 80'"- nrlnks & Water Ble“ded Julce
< Crab & Avocado Salad with Toasted Seaweed (V) Grilled Five Cheese Sandwich with Truffle Honey 195
3 Coke / Diet Coke / Soda / 7Up / Ginger Ale 55 & Sai S ise - Orange, Pineapple, Watermelon, Carrot
& Sesame Dressing B Crispy Butter Milk Chicken Burger - Kale & Cashew P £ & (f’:on h range PP e a5
q q inger
' Smoked Salmon Salad with Avocado, Capers & Edamame 195 iz [21LEGIEL 1@ G LR 13 55 D Alba - 450ml 55
; ; ; . Cool as a Cucumber - Orange, Cucumber & Mint 85
Honey Roasted Pumpkin & Kale Salad with Chicken C}ub Sandwich on Whole Wheat Toast with Alba (Sparkling) - 450ml 60
Spiced Cashews, Feta Mousse & Chorizo Jam 170 lirerels, [Pl s San Pellegrino - 500ml % Cyclo - Mango, Orange & Strawberry 85
<> Cobb Salad - Chicken, Egg, Bacon & Avocado with v Trio of Sliders - Mini Cheeseburger, Chicken Burger Root Radiance - Beetroot, Carrot, Orange & Celery 85
Cheddar Cheese & Blue Cheese Dressing 185 o7 Ll B ek
(V) Vegan Buddha Bowl with Kale, Avocado, Quinoa, nesserts
Pumpkin, Black B hew Dressi 190 i
umpkin, Black Beans & Cashew Dressing Mal IIS I’ Chocolate Lava Cake with Vanilla Ice Cream 95
(V) French Fries 65 . . Te a [H 01. & I ce d]
Beer Battered Fish & Chips with Tartare Sauce 220 © Fried Banana with Coconut Ice Cream 85
Soup of the da, 95 © i 75
p y Classic Beef Lasagna B e Chesels ke 95 I’ Peach Iced Tea with Lemongrass
< Butterfly Pea Iced Tea with Honey & Lime 75
H 0 m e m ad e Flatbread s ? Squid Ink Pasta with Crab 199 Red Velvet Cake 95
Lychee Iced Tea 75
I’ Tenderloin Steak Frites with Red Wine Gravy 295 Carrot Cake / Cheesecake 75 i
& (v Roast Pumpkin & Spinach Flatbread with Sun-dried I’ Lavender Toed Tea. o
Tomato Pesto, Capers, Olives & Feta Cheese 150 (V) Farfalle Pasta with Caramelised Onions, Zucchini,
Peppers, Pine Nuts & Feta Cheese 140 0 Hot Chai Latte 75
Grilled Chicken Flatbread with Basil Pesto, pp Gelato (100% Natural) !
Sun-dried Tomatoes, Rocket & Parmasan Cheese 160 < Spicy Penne Diavola Pasta with Sausage Ragout 190 Ronnefeldt Tea
. . . A . . . * Pistachio / Hazelnut 50 Darjeeling Summer Gold / Earl Grey /
Tenderloin Beef Flatbread with Grilled Vegetables, Seafood Spaghetti with Shrimp, Squid & Clams in a English Breakfast Tea / Red Fruit / Fancy Sencha. /
Rocket & Parmasan Cheese 195 Tomato Sauce 199 Rum Raisin / Chocolate / Vanilla / Coconut / Strawberry 50 Fruity Chamomile / Refreshing Mint / Vanilla Rooibos 85



L'Usine

Sparkling & Rosé Wines

Bar

Beers &

Ciders

Bisol Belstar Brut Prosecco / Glera
Veneto, Italy

Glass (150ml) 130
Bottle 600

Tavernello Sangiovese Rosato / Sangiovese Glass (150ml) 110

Pasteur Street - Jasmine IPA

Draught (330ml) 95

Heineken

Bottle (330ml) 50

Emilia-Romagna, Italy Bottle 495 Heineken Silver Bottle (330ml) 50
Charles de Fere / Blanc de Blancs Brut / Tiger Bottle (330ml) 50
Ugni Blanc, Colombard & Chardonnay
Burgundy, France Bottle 550 Strongbow Gold Cider Bottle (330ml) 50
Culemborg / Chenin Blanc Glass (150ml) 110 Yuzu Mojito 110
Western Cape, South Africa Bottle 495

Strawberry Mint Margarita 110
Lunardi / Chardonnay Glass (150ml) 110
Veneto, Italy Bottle 495 Summer Day Gin & Tonic 110
Mussel Bay / Sauvignon Blanc Salted Caramel Espresso Martini 120
Marlborough, New Zealand Bottle 690

Aperol Spritz 120
Ruffino Orvieto Classico / Grechetto
Orvieto, Italy Bottle 600
Lunardi / Cabernet Sauvignon Glass (150ml) 110
Veneto, Italy Bottle 495
Bodegas Castano / Monastrell
Yecla DO, Spain Bottle 550 H a H 0 u r
Sanama / Shiraz p py
Andes Valley, Chile Bottle 550

Altos Las Hormigas Malbec Clasico (375ml) / Malbec

Mendoza, Argentina Bottle 750

Half off all wines, beers and cocktails

from 5 pm to 7 pm

All prices are listed in VND’000
and subject to 5% service charge
2104LU and then 10% VAT.




