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MAISON

MAN-DO

= PARTY & RESTAURANT

A NEW ERA OF VIETNAMESE DINING

MASTERFULLY  MODERN  VIETNAMESE
CLASSICS, MAISON MAN-PO RESTAURANT,
CREATED BY A SWISS "VIET KIEU" COUPLE,
PRESENTS  VIETNAMESE CUISINE IN
CONTEMPORARY  INGREDIENTS  AND
SETTING. THE ELEGANT COZY HOUSE
SETTING FIT TO ALL REQUIREMENTS FOR
DINNERS AND  EVENTS  WHETHER
CORPORATE OR PRIVATE.

77> N
MAISON MAN-PO --- NHA HANG VIET FUSION

27] TRAN NHAT DUAT -P.TAN PINH - Q1 TPHCM

WWW.MAISONMANDO.COM

HOTLINE: 093 377 4487




MAISON MAN-PO QUY DPINH

A New Era of Viethnamese Fusion Dining R U L E 5

Mot vai diéu nho cho trai nghiém tron ven
- AFew Gentle Notes for a Lovely Dining Experience

FOOD ALLERGIES [ DIUNG & SG THICHANUGNG [
If you have any allergies or specific dietary Néu quy khach cd di Ung hodc yéu cau an kiéng
needs, kindly inform our staff before dac biét, xin vui long bao véi nhan vién trudc khi
ordering. For larger groups, please notify us | goi maén. Véi nhém déng, xin théng bao trude it
at least 24 hours in advance. nhat 24 gid.

{1 ORDERING SUGGESTIONS GOl Y KHI GOl MON

To maintain a smooth dining rhythm, | D& bUa an dién ra tron ven va mugt ma, Xin vui
please do not mix A La Carte dishes with | long khéng goi mon A La Carte va Set Dinner
Set Dinners at the same table for group of | trén cung Mot ban trén 10 khach. Mai ban ¢
10 people and more. Each table may select | thé chon t6i da 2 loai Set Dinner khac nhaui.

up to 2 different Set Dinner menus.

b L BRINGING WINE FROM OUTSIDE MANG RUGU TU BEN NGOAI ﬁ !
; Outside food and beverages are not Chung t6i knéng nhan dé an &thuc uéng
permitted. Should you wish to bring wine, | mang vao. Néu quy khach can mang
=5
corkage fees apply: rucu, phu thu nhu sau:
e 300,000 VND per bottle of Rice, Red, » 300.000d/chai rudu Gao, Do, Trang, Hong
White, or Rosé Wine (750ml) (750ml)

¢ 600,000 VND per bottle of Champagne | . 600.000d/chai Charnpagne hosc Rudu
or Spirits (750ml) ' '

e Groups of 10 or more guests may bring a Manh (750ml)
maximum of 2 bottles. e Nhém tU10 khach trg 1én cd thé mang

o toida2chai.

v« FAMILIES & SHARED SPACE GIA DINH & KHONG GIAN CHUNG ..Q

"-‘-r} We warmly welcome families with | Chudng t6i han hanh don ti€p cac gia dinh co

‘4 childrenTo ensure a refined and enjoyable | tré nho. Tuy nhién, xin gidp chudng tdi gitt
experience for all, we kindly ask that guests | khéng gian nhe nhang, d& moi thuc khach
help maintain a calm and respectful | déu cd thé tan hudng tron ven bla an trong
atmosphere. Mot bau khéng khithanh lich.

CARD ARE ACCEPTED HERE - NHAN THANH TOAN THE NGAN HANG:

visa @2 035 napasy [







MAISON MAN-PO

A New Era of Viethamese Fusion Dining

MON MOI

NEW

MON MO GIGI THIEU - NEW ADDITIONS TO THE MENU

Newly added dishes, each carrying fresh inspiration in our ongoing culinary journey.

. “Thesea s neverold though waves have crashed for a thousand years.
\ Adish is never old when curiosity still stirs.”

SUP DO NHUNG & NHG
Roasted Beetroot Soup with Feta Yogurt Dressing

Roasted beetroot, carrot, and potato simmered in
a savory broth. The soup blends the natural
sweetness of root vegetables with a light tang
from yogurt and feta cream.

1145

CUA LOT CHIEN GION SOT ME
Crispy Soft Shell Crab with Tamarind Sauce

Crispy soft-shell crab in a delicate batter. Served
with a balanced tamarind sauce made from sour
tamarind, palm sugar, and fish sauce — sweset,
tangy, and full of character.

| 295

TOM HUM CHAY TOI & MIEN HAP RUGU VANG
Garlic Lobster wA/ermicelli Stearmed in White Wine

Crilled lobster with golden charred garlic,
preserving its natural sweetness. Silky vermicelli
steamed in aromatic white wine infusion.

| 1250
1con

i T Ly
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Gia tinh theo dan vi 1.000 VNBD, chua bao gém 5% phi dich vu va thué GTGT hién hanh.
Prices are on 1,000 VND, subject to 5% service charge and current government tax.




MAISON MAN-PO

A New Era of Viethamese Fusion Dining

FIRST COURSE

SOUP

In a house shaded by a red plum tree, built in Indochine style in the heart
of Saigon, we retell the story of Vietnamese cuisine through a new lens —

a harmony of tradition and modernity, of homeland and the world.
Back then, on a quiet and empty plot of land, there was nothing
remarkable — except for one beautiful red plum tree standing in the front

yard...

SUP KHOAI TU HANH NHAN THOM NHE
Vietnamese White Yam Almond Soup

Asilky Vietnamese white yam soup gently
enriched with almond milk — delicate, earthy,and
comforting.

“5& 1105

SUP KHOAI TU & SO BIEP NHAT

Viethamese White Yam Velouté & Seared
Japanese Scallop

A smooth Vietnamese white yam soup, topped
with seared Japanese scallops — elegant, earthy,
and delicately umami. | 145

VELOUTE Bi DO & SO DIEP NHAT
Pumpkin Velouté & Seared Japanese Scallop

Silky pumpkin velouté served with seared
Japanese scallops — smooth, sweet, and
elegantly rich.

| 145

VELOUTE Bi DO - _ i
BAO NGU & SO PIEP NHAT

Pumpkin Silky Soup -
Seared Japanese Scallop & Abalone

Velvety pumpkin soup with seared albalone and
scallops — refined and ocean-kissed. | 255

Gia tinh theo dan vi 1.000 VNBD, chua bao gom 5% phi dich vu va thué GTGT hién hanh.
Prices are on 1,000 VND, subject to 5% service charge and current government tax.




~ VELOUTE Bi DO - BAO NGU & SO DIEP NHAT
Pumpkin Silky Soup - Seared Jon Scallop & Abalone
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MAISON MAN-PO

FIRST COURSE

A New Era of Viethamese Fusion Dining

SALAD

GOI CHAY BIEN XANH THANH VI

Green & Seaweed Salad - p\%; |165
A refreshing mix of sea grape seaweed
and crisp vegetables — light, clean,and
serene like a quiet morning by the sea.

SALAD PHO MAI FETA & Bi DO
Pumpkin Feta Mixed Salad ‘p%; | 225

Refreshing mixed green salad, roasted
pumpkin and Feta cheese —a colorful
vegetarian plate.

GOl BIEN XANH & TOM NUGNG
Green Seaweed Salad & Shrimp 1225
Crilled shrimp on a bed of fresh greens

and seaweed — a refreshing harmony
of land and sea.

SALAD RAU MUA & BO UC TAl CHANH
Rare Beef & Mixed Salad | 285

Lightly seared Australian beef over a bed
of young greens, finished with a bright
citrus dressing — refreshing, tender, and
full of flavor.

SALAD THU & GAN NGONG PHAP

Autumn & Foie Gras Salad | 325

Layered garden vegetables paired with
our house-crafted French foie gras.
Lovingly prepared in-house for a rich,
silky finish.

SALAD XUAN & CUA LOT CHIEN GION
Crispy Soft Shell & Mixed Salad | 295

Golden soft-shell crab atop crisp greens,
finished with a house-made creamy
citrus mayo — indulgent yet balanced.

Gia tinh theo dan vi 1.000 VNBD, chua bao gém 5% phi dich vu va thué GTGT hién hanh.
Prices are on 1,000 VND, subject to 5% service charge and current government tax.




SALAD THU & GAN NGONG PHAP
Autumn & Foie Gras Salad
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MAISON MAN-PO

A New Era of Viethamese Fusion Dining

SECOND COURSE

SINGLE
DISH

~. And so, we named it Maison Man-Bo6 — a tender home beneath the plum
" tree heavy with fruit, where echoes of childhood laughter still drift through

the leaves. Here, we begin to retell the story of Vietnamese cuisine — with
grace and quiet boldness — where East meets West, crafted with modern

finesse.

SO PIEP NHAT AP CHAO SOT PHO MAI
Japanese Scallop with Cheese Sauce

Pan-seared Japanese scallop topped with creamy
cheese — a delicate, golden touch that melts in
every bite.

| 125 /piece

BAO NGU RUGU VANG VA KEM MAM TIEU
Abalone in White Wine & Pepper Fish Sauce

Tender abalone, simmered in white wine and
Vietnamese fish-pepper sauce — elegant, savory,
and uniquely local.

| 155 / piece

GAN NGONG PHAP - SOT DOI TAO & MAN
Seared Foie Gras in Apple & Red Plum Harmony

Pan-seared French foie gras served with a light
apple-lemon zest and red plum sauce. The gentle
sweetness softens the richness, bringing balance
and elegance to each bite.

| 455

Gia tinh theo dan vi 1.000 VNBD, chua bao gém 5% phi dich vu va thué GTGT hién hanh.
Prices are on 1,000 VND, subject to 5% service charge and current government tax.




GAN NGONG PHAP AP CHAO SOTTAO
eared Foie Cras in Apple & Red Plum Harmony




MAISON MAN-PO

A New Era of Viethamese Fusion Dining

SECOND COURSE

SHARED
DISH

- And then, each new member arrived like a missing piece of a puzzle —
\ as ifthey were always meant to belong. Not just staff, but part of the
Maison Man-ba family — a small home where everyone contributes,

grows, and learns together, so that every dish tells a story, and every

meal becomes a meaningful experience.

NAM DONG CO NUSNG SOT CHIMICHURRI

Baked Chimichurri Mushroom

Crilled shiitake mushrooms with fragrant
chimichurri, pearsley, olive oil, nut, parmesan —

light, herbal, and unexpectedly delightful. 5
x5 | 125

TERRINE GAN NGONG PHAP
SOT PHUC BON TU

Crafted Foie Gras - Homemade Rasberry Sauce

House-crafted French terrine foie gras with fresh
raspberry sauce — smooth, rich, and gently sweet.

|325

CUA LOT CHIEN GION SOT KEM TRUNG MUOI
Crispy Soft Shell Crab - Creamy Salted Egg Sauce

- Exotic Fruit

Crispy soft-shell crab glazed with creamy salted

egg sauce, served with tropical fruits— rich and

playful. 1295

MUC CHIEN GION & VONG HANH TAY

SOT COCKTAIL

Crispy Fried Fresh Squid & Onion Ring
Cocktail Sauce

Crispy fried squid and onion rings, served with

tangy cocktail sauce — golden, savory, crunchy.
| 325

Gia tinh theo dan vi 1.000 VNBD, chua bao gém 5% phi dich vu va thué GTGT hién hanh.
Prices are on 1,000 VND, subject to 5% service charge and current government tax.




BANH XEO HAI SAN MINI
Vietnamese Seafood Mini Pancake
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SECOND COURSE

MAISON MAN-PO SHARED

A New Era of Viethamese Fusion Dining
DISH

. We began with humble Vietnamese dishes — simple, familiar, and full of
/\}. memory. But in Saigon, a city of cultural crossroads, even the most
cherished flavors deserve to be retold. Our East-West fusion doesn't aim to
change tradition, but to blend it — with quiet refinement and a new voice.

-~ "Every river must keep flowing to remain itself"

CHA GIO NAM CHIEN GION
SOT CHIMICHURRI COT DUA
Golden Crispy Mushroom Rolls
with Coconut Chimichurri Sauce

Crispy mushroom rolls paired with
coconut chimichurri—a playful and il
surprising twist. *i‘b%g | 185

NEM CUA CHIEN GION
Golden Crispy Crab Spring Rolls

Golden crispy crab spring rolls with flavorful crab
filling, served with fresh herbs and sweet fish
sauce — a Vietnamese classic reimagined.
| 225

BO NGU VI LA LOT
Grilled Beef Betel Leave Rolls
Marinated five-spice beef wrapped in betel leaves

and grilled to perfection —aromatic, savory,and
full of nostalgic warmth. 1185

BANH XEO HAI SAN MINI
Viethamese Seafood Mini Pancake
Mini crispy Vietnamese pancakes filled with fresh

seafood, served with herbs and tangy fish sauce
— playful, vibrant, and authentically local.

| 225

Gia tinh theo dan vi 1.000 VNBD, chua bao gém 5% phi dich vu va thué GTGT hién hanh.
Prices are on 1,000 VND, subject to 5% service charge and current government tax.
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MAISON MAN-DO MAIN COURSE

A New Era of Viethamese Fusion Dining “'IE SEA

TOM HUM AP CHAO SOT CA RI CAY
Pan-Seared Spiced Lobster Curry
Pan-seared lobster, served with curry made from

seafood shells essence, cardamom, and coconut —
mildly spicy, evoking Eastern seas in a fusion spirit.

Note: The sauce is complemented with crispy bacon,
which can be removed upon request. 11250

CATUYET NAM CUC HAP - HOI THO
DONG PHUGONG

Steamed Patagonian Toothfish
—Soy Superior Ginger Sauce

Delicate white Patagonian Toothfish, soft as clouds,
paired with a light soy-ginger sauce. A calm and subtle
dish, echoing the gentle flavors of the East — pure and

serene.
| 825

MUC CAU NUGNG TOI T & O LIV

Seared Squid with Viethamese Chili-Garlic &
Olive Touch

Line-caught squid, flame-grilled with garlic, chili, and
olive oil — smoky, tender, and full of character. A dish
rooted in Vietnamese spirit, lightly touched with
Mediterranean inspiration through olive oil.

| 485

HAMACHI AP CHAO - HOI AM
PHUGONG BONG

Seared Hamachi—Warmth of the East
Hamachi yellowtail, seared to perfection and finished

with a vibrant chili-ginger glaze — delicate, balanced,
and touched with a gentle heat.

| 455

Gia tinh theo don vi 1.000 VND, chua bao gom 5% phi dich vu va thué GTGT hién hanh.
Prices are on 1,000 VND, subject to 5% service charge and current government tax.







MAISON MAN-PO

A New Era of Viethamese Fusion Dining

MAIN COURSE

THE MEAT

A5 WAGYU - SOT SATE MU TAC & COM TOI

Seared A5 Wagyu - Garlic Rice with Sate-Mustard
Sauce

Pan-seared Japanese A5 Wagyu, served with garlic
rice and a Western-style sate-mustard sauce —

rich, tender, mildly spicy, blending East and West. 1995

BO WELLINGTON - KHOAI TAY NGHIEN
Baked Authentic \Wellington Beef—Mashed Potato

Beef tenderloin wrapped in paté, mushrooms, and
cured ham, baked in classic English style, served

with creamy mashed potatoes—an icon of

Western cuisine. | 695

STEAK BO UC - BG HUGNG THAO HOAC sOT
NAM - KHOAI TAY CHIEN
Pan-seared Australian Steak — French Fries

Pan-seared steak, served with your choice of Swiss-
style rosemary butter sauce (made with over 10
ingredients) or a rich, familiar mushroom sauce —
generously coated in full-flavored sauce. | 695

HEO IBERICO QUET NUGC MAM MAT ONG
Grilled Iberico Pork—Sweet and Savory Fish Sauce

Crilled Spanish pork, glazed with a blend of fish

sauce, honey, and garlic—a sweet-salty harmony
where Western ingredients meet Vietnamese fish

sauce in a playful flavor twist. 545

VIT PHI LE AP CHAO SOT CAM CHUA NGOT
Seared Duck Breast in Orange Reduction

Duck breast seared to a pink center with lightly

crisped skin, served with orange sauce —a nod to the
French tradition of pairing duck with fruit, gently
touched with Vietnamese fish sauce. |325

Gia tinh theo dan vi 1.000 VNBD, chua bao gém 5% phi dich vu va thué GTGT hién hanh.
Prices are on 1,000 VND, subject to 5% service charge and current government tax.




A5 WAGYU - SOT SATE MU TAC & COM TOI
Seared A5 Wagyu — Garlic Rice with Sate-Mustard
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MAISON MAN-PO

A New Era of Viethamese Fusion Dining

MAIN COURSE

PASTAS

Then we realized — creating fusion cuisine is stepping into an uncharted
Jjourney. No dish is truly Viethamese, nor purely Western. So what defines

the standard? But it is precisely that ambiguity that becomes our space

for creaqtivity.

.~ Eachdish is an experiment — never still, never the same.

MY ONG MANG TAY SOT CHIMICHURRI
Asparagus Chimichurri Penne

Al dente penne pasta tossed in herbaceous
chimichurri sauce made from parsley,
combined with cheese and fresh asparagus

— light, clean, and refreshing. )

MY ONG PHO MAI NUGNG TO
Baked Cheesy Penne in Claypot

ltalian pasta coated in rich cream sauce and

melted cheese, baked in a traditional clay pot
reminiscent of Southern Vietnamese braised flsh

—a Western dish in a Viethamese vessel. - |225

PHO MAI - BA ROI - MY NUGNG DAT NOI
Philly Cheese Bacon Penne Claypot

Melted cheese layered with salted pork belly and
rich cream sauce — nestled in a sizzling hot clay

pOt. I 255

MY Y LINGUINE HAI SAN TOI OT

Linguine Aglio Olio Seafood with Viethamese
Herbs

Prawns, squid, and scallops tossed with linguine,
sautéed in garlic, chili, and Viethamese herbbs—a
delicate yet gently spicy finish to the meal. | 385

Gia tinh theo dan vi 1.000 VNBD, chua bao gém 5% phi dich vu va thué GTGT hién hanh.
Prices are on 1,000 VND, subject to 5% service charge and current government tax.




MY Y AGLIO OLIO HAI SAN
Seafood Aglio Olio Linguine
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MAISON MAN-PO

A New Era of Viethamese Fusion Dining

RICE
NOODLE

“fusion” would have a place to return to.

_ Fusion was unfamiliar then. We began with small private dinners, dressing
| Vietnamese cuisine in a more elegant form. Guests kept coming. Then
came Covid. Two years closed. The kitchen fell silent. We didn’t know if

"Not all storms come to disrupt your life. Some come to clear your path.”

— Paulo Coelho

COM CHIEN TOI HAT PIEU
Cashew Carlic Fried Rice
White rice stir-fried with crispy garlic and roasted

cashew nuts, without fish sauce — suitable for
vegetarian and light palates.

<% 1180

MIEN XAO TOM MUC RAU cU
Vermicelli Sauté with Squid, Shrimp & Vegetables

Dry vermicelli stir-fried over high heat with tiger prawns,
fresh squid, carrots, and choy sum, Vietnamese style.

Note: \'egetarian version available upon request
d p% 180 | 295

COM CHIEN SO PIEP NHAT, TOM SOT XO
Japanese Scallop & Prawn Fried Rice in XO Sauce

Fried rice with Japanese scallops and prawns, tossed
in mildly spicy Hong Kong-style XO sauce. Finished
with scallions and white pepper, with minimal oil. | 325

COM CHIEN TOI BO WAGYU NHAT A5
A5 Wagyu Garlic Fried Rice

Fried rice with A5 Wagyu fat, crispy garlic,and

scallions. A5 Wagyu beef is diced, seared to medium,
and scattered over the rice — preserving its marbling
and natural tenderness. |325

Gia tinh theo dan vi 1.000 VNBD, chua bao gém 5% phi dich vu va thué GTGT hién hanh.
Prices are on 1,000 VND, subject to 5% service charge and current government tax.




COM CHIEN SO PIEP NHAT, TOM SOT XO

Japanese Scallop & Prawn Fried Rice in XO Sau

BT & FXOZ R
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After Covid, as after the rain, the sky
cleared.

We welcomed a fresh breeze — new
guests discovering us for the first time,
surprised: "How did | not know about this
place ?" At that time, Maison Man-Do was
still in Thdo Dién — a chapter full of feeling
and inspiration...

But like every journey, there are pauses
we don’t plan for. We couldn’t renew the
space we had grown attached to over the
years. And so, we began searching for a
new place — one where the story could
continue, and a new chapter could begin.

We found a house in District 1, with a red
plum tree flourishing in the backyard —
a quiet coincidence that felt like fate.
From there, we began again, in a livelier
part of the city. Maison MAan-DJd not only
resumed, but also embraced a clearer
direction. A Man-B4 filled with childhood
nostalgia, open to the world, and growing
alongside a team united by a shared
passion for harmonizing Vietnamese and
Western cuisine.

Maison Man-bDo Restaurant brings back
the delicacy of hospitality where craft,
service, and ambiance is swathed in
velvet, old music and emotional
architecture in a juxtaposition of tradition
against progression.




MAY HA DIU EM HUGNG SAU NHIET B3I
Silken Tofu with Pandan Essence & Delight Durian
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MAISON MAN-PO

A New Era of Viethamese Fusion Dining

TRANG MIENG
DESSERTS

XUAN TINH KHOI DUA CHUOI TUOI THG
Tropical Banana Coconut Bliss

Frozen “Sisamese” banana and coconut dessert
with toasted sesame seeds and roasted peanuts—
a nostalgic sweet treat from Southern Vietnam.

| 65
NGOT NGAO MAC CA SUA DUA VE BONG
Coconut Milk Macadamia Ice-Cream
House-made coconut ice cream with lightly
toasted macadamia nuts— creamy, chilled,
and mildly sweet.

| 65

MAY HA DIU EM HUONG SAU NHIET B3I
Silken Tofu with Pandan Essence & Delight Durian

Silken pandan tofu senved with durian ice cream
and coconut cream — a chilled dessert with a
light taste and distinctive tropical fragrance.

|75

ANH LUA VANG THU MAT NGOT THOT NOT
Palm Sugar Creme Brdlee

Classic creme brulée made with palm sugar instead

of white sugar — lightly sweet with a warm caramel
aroma. |85

TANG TANG LGP LGP VU PIEU CA PHE VIET
Vietnamese Coffee Tiramisu

Tiramisu made with strong Vietnamese drip coffee,
layered with biscuits and mascarpone cream —
ltalian flavors with a Viethamese twist.

|95

Gia tinh theo dan vi 1.000 VNBD, chua bao gém 5% phi dich vu va thué GTGT hién hanh.
Prices are on 1,000 VND, subject to 5% service charge and current government tax.










MAISON MAN-PO

A New Era of Viethamese Fusion Dining

THUC UONG

DRINK

THUC UONG UA CHUONG -POPULAR DRINKS SELECTION - ¥51%&% 5

Vui long tham khao menu chinh dé xem danh sach thic udng day du.
Please refer to our full menu for the complete beverage selection.

BB ERBUERTE MY R,

_ RUGULY TRANG
White Wine by the Glass
MEREEHE

Baron Philippe de Rothschild
“Mapu Reserva”
Chardonnay | Chile

250.000 ++
150m | ly | per glass | —#F

~ RUGULY DO

Red Wine by the Glass

MEIHEE

Baron Philippe de Rothschild
“Mapu Reserva”

Cabernbet Sauvignon | Chile

250.000 ++
150ml | ly | per

glass | —tF

~ BIASAI GON | TIGER BIATHEO LY
Saigon Beer | Tiger Beer by Glass

PETNEE | R

- MANG CAU REVERIE COCKTAIL
Maison's Soursop Breeze Cocktail

LTHSERAVE ZA i) VIRER

55.000 VND E ’/ 250.000 ++ 7
= Mot ly/ per glass/—#% =
~ TRAHOA CUC TRANG KY TU | - NUGC EP Ol |[ NUGC DUA TRAI
TRA CAM QUE : ,
Guava Juice | Fresh Coconut Juice
White Chrysanthemum & Goji

Berry Tea | Orange Cinnamon Tea
BHEMNER | BFRER

60.000 VND J1
/mét binh / per pot/ —3= '@

BT | ST

80.000 VND

/ly/per glass/—#%

=\
iy

Gia tinh theo dan vi 1.000 VNBD, chua bao gém 5% phi dich vu va thué GTGT hién hanh.
Prices are on 1,000 VND, subject to 5% service charge and current government tax.




SMART ORDER
SMART SAVING g

TRAI NGHIEM UU PAI
THONG MINH CUNG
MAN-DO

Tai Maison Man-Do, méi lua chon déu
c6 thé trd nén tinh té hon. Hay kham
pha nhirng uwu dai dac biét danh riéng
cho ban — chi can mét chut luu y khi
chon mén.

XEM TIEP CAC_
TRANG SAU DE TRAI
NGHIEM TRON VEN!

#® Chon mon theo ggi y Maison -
nhan uwu dai giam gia.

# Mua 1 chai rugu - nhan uu dai cho
mon chinh.

# Chon khai vj theo set - tiét kiém
nhiéu hon.

’\
=

SMART ORDER -
ENJOY EXCLUSIVE
PRIVILEGES

At Maison, every order can be a
refined experience.

Discover exclusive privileges
crafted just for you — simply by
choosing wisely.

PLEASE TURN THE
NEXT PAGES FOR
FULL PRIVILEGES.

# Select from Maison’s
recommended dishes - enjoy special
discounts.

#® Buy 1bottle of wine - receive
special offers on main courses.

# Choose a starter set - save more
and enjoy more.

MAISON

MAN-DPO

PARTY & RESTAURANT




MAISON MAN-DO EXCLUSIVE

A New Era of Viethamese Fusion Dining D F F E R

1 MOT CHAI- MOT PAC QUYEN
' One Bottle - One Privilege

Goi 1chai rugu vang hodc whisky » giam 10% cho téi da 2 mon bén dugi.
Order 1 bottle of wine or whisky and get 10% off 2 courses from below list.

#® Ap dung khi khach goi cdc moén chinh sau:
Applicable for the following main dishes:

e« TOM hum so6t ca ri | Lobster with Curry Sauce 1250k
« BO Wagyu Nhat | Japanese A5 Wagyu Beef 995k
« Steak bo Uc | Australian Beef Steak 695k
« BO Wellington | Beef Wellington 695k
o Catuyét hap | Steamed Cod Fish 825k
« Gan ngong ap chao | Seared Foie Gras 455k
« Hamachi ap chao | Seared Hamachi 455k

Ghi chu / Notes:

o Apdung méilchaicho téi da 2 mon.

« One bottle entitles you to discounts on up to two eligible courses.

o Khong ap dung dong thai vai cac chuong trinh uu dai khac, khong tach ban hodc tach hda don dé
ap dung uu dai.

» Cannot be combined with other promotions, nor allow table or bill splitting to enjoy the offer.

Gia tinh theo dan vi 1.000 VND, chua bao gom 5% phi dich vu va thué GTGT hién hanh.
Prices are on 1,000 VND, subject to 5% service charge and current government tax.




MAISON MAN-DO EXCLUSIVE

A New Era of Viethamese Fusion Dining D F F E R

// UU PAI KHI GOl MON CHIiNH TU 800.000 VND TRG LEN
Special Offer When Ordering Main Courses from 800,000 VND.

Giam gid dac biét cho moét s6 mon phu khi goi kem mon chinh tt 800,000 VND.
Enjoy special prices on selected sides with main courses from 800,000 VND.

#® Ap dung khi khach goi cac mén chinh sau:
Applicable for the following main dishes:

e« TOM hum sét ca ri | Lobster with Curry Sauce 1,250,000 VND
« BO Wagyu Nhat | Japanese A5 Wagyu Beef 995,000 VND
o Catuyét hap | Steamed Cod Fish 825,000 VND

= Dugc chon 1trong cac mon phu sau vaéi gia uu dai:
Choose one of the following side dishes at special prices:

Gia goc . s =
Mén phu / Side Dish Regular GlaOU'u d:f“
] Special Price
Price
e SUp bidd-Dbao ngu & sd diép Nhat |
. . : ' 255k 195k
Pumpkin Velouté - Abalone & Jpn Scallop R
e Goi chay bién xanh | Green & Seaweed Salad Fesk 95k
e Gan ngdng ap chao sét tdo | Foie Gras & Apple Sauce 455k 295k
e Com chién bo Wagyu A5 | Wagyu A5 Fried Rice 325k 265k
e RUGU vang ly do/trang | Red/White Wine by glass SLok 170k
Ghi chu / Notes:

e Uu dai dp dung mdi moén chinh tuong tng mét mon phul.

o Offer applies to one side dish per eligible main course.

e Khoéng ap dung dong thdgi véi cac chuang trinh uu dai khac, khong tach ban hodc tach
hoa don dé ap dung uu dai.

e Cannot be combined with other promotions, nor allow table or bill splitting to enjoy
the offer.

Gia tinh theo dan vi 1.000 VNB, chua bao gém 5% phi dich vu va thué GTGT hién hanh.
Prices are on 1,000 VND, subject to 5% service charge and current government tax.




MAISON MAN-DO EXCLUSIVE

A New Era of Viethamese Fusion Dining D F F E R

// KHAI VI MAISON - MOT BO 3 MON
MAISON STARTER SELECTION - COMBO OF 3 ITEMS

#® PhU hgp khai vi cho ban 2-3 ngudi | Perfect for sharing among 2-3 guests
# D3 giam t 10-15% so vai gid goi |é | Enjoy 10-15% savings vs Alacarte prices

v GOI1- PHONG VI AU cO PIEN | Set 1- Classic Western Touch

« Xa lach bo Uc / Australian Rare Beef Salad (285k)
e Muc 6ng chién gion / Crispy Calamari di Fritti (325k)
« Gan Ngong Phap / Crafted Terrine French Foie Gras (325k)

Téng / Total: 935666 5 795.000 VND

% GOI 2 - FUSION MAISON CA TiNH | Set 2 - Maison’s Fusion Twist

e Xaldch tdm nudng /Shrimp Salad (225k)
e Binudng & Phd Mai/ Roasted Pumpkin & Feta (225k)
« Cua 6t triing mudi / Soft-shell Crab with Salted Egg Sauce (295k)

Tong / Total: 745666 - 645.000 VND

¢ GOI3-VIVIET THAN QUEN | Set 3 - Authentic Viethamese Flavors

e G3itdm nudng / Grilled Shrimp Salad (225k)
« Nem cua chién gion / Crispy Crab Rolls (225Kk)
« B0 1416t/ Grilled Beef in Betel Leaf (185k)

Tong/Total : 635666 » 555.000 VND

*

Ghi chu / Notes:

e Khong ap dung dong thdai véi cac chuong trinh uu dai khac, khong tach ban hoac tach
hda don dé ap dung uu dai.

e Cannot be combined with other promotions, nor allow table or bill splitting to enjoy

the offer.

Gia tinh theo dan vi 1.000 VNB, chua bao gém 5% phi dich vu va thué GTGT hién hanh.
Prices are on 1,000 VND, subject to 5% service charge and current government tax.






