Tan Pinh, Quan 1, Tp. HCM

Thi hai, 17 thang 11 ndm 2025

Phién Ban Dac Biét

Maison Man-Dn Restaurant

FLAVORS & MAISON

“Ngwoi ghé roi, ngwoi quay lai — va ngwo'i sé dén.”

PHONG VI

MAISON
MAISON’S ESSENCE

“Noi nao co6 cay man, noi
d6 c6 Maison.”

Maison Man-P6é mang lai
su tinh té trong khong gian
hoai c¢6, két ndi tinh than
Fusion Viét — Au qua ca
nhiing blta an riéng tu va
nhitng khodnh  khac
chung. Khéi nguon tir Thao
bién nam 2017, Maison
nay tiép noi hanh trinh tai
Tan binh.

“Where there is a plum
tree, there is Maison.”

Maison Man-Do evokes
refined nostalgia,
embracing the spirit of Viet—
European Fusion — in the
quiet of a private meal, or
the warmth of a shared
table. Founded in Thdo Dién
in 2017, Maison continues
its journey today in Tan
Dinh.

MAISON
A 2

MAN-DO

PARTY & RESTAURANT

Tim kiém huong vi...
Khéng phai mén nao 6 Paris ciing hop ¢ Sai Gon.
Chiing t6i nhdn ra: dé mon an thyc sy duoc dén nhan,
khéng chi can ky thudt, ma can sy dong diéu voi nguoi
thuéng thitc. M6i mén tai Man-Dé déu duoc thit, chinh
va ném lai nhiéu lan — cho dén khi thdy “dung vi nguoi
Sai Gon.”

Chiing t6i ndu theo cdch minh hiéu, va ném theo cdch
nguoi ta nho. C6 lé, dé chinh la am thwc fusion —
noi hwong vi gap gé' cam xiic.

LOTI NHA
MAN

“C6é mon dn khién nguoi
ta nho. Nhung cling co
noi khién nguoi ta quay
lai - chi dé dwoc yén
nhw lan dau.”

; Maison Man-Dé
— néu ban can mét cho nhu thé.

Explore Our Full Menu & Wine List -~ Scan the QR above



Tan Pinh, Quan 1, Tp. HCM

Thi hai, 17 thang 11 ndm 2025

Phién Ban Dac Biét

Maison Man-Dn Restaurant

MON AN CHUNG, SHARED DISHES

aon
P

2-3 (uests

“Huong Vi co nguol cung chia - Better When Shared”

STARTERS

KHAIVI CHUNG

Terrine Gan Ngong vi Man
Crafied Foie Gras Terrine
Maison Plum Confit

Bao Ngw kiéu Ceviche
SoDiép kiéu Ceviche
Scallop Ceviche
CuaT{t Chién- Tring Mudi

Crispy Soft Shell Crab-
Creamy Salted Egg Sauce.........325K

Mu'c & Hanh Chién Gion
Onion Ring &Squid Fritti......325k

Nam NwongNgoTay
Chimichuari Mushroom

Cha Gio Nam Chién Gion Y
Crispy MushroomRol............ 185k

Nem Cua Chién Gion

MARK DG

PARTY & RESTAURANT

OCEAN MAINS - HAI VI CHINH

 Mwc Cau Nwong Toi O't—Lira Pia Trung Hai
Seared Squid Chili-Garlic &Olive Oil . ... . . . . ¢
» Ca Se Mt Chao —Moc Vi Phwwrong Dong

Seared Catch — Eastern Rustic Essence, 385k

 Tom Hum Chay Téi & Mién Hiap Rwou Vang

Garlic Lobster Vermicelli Steamed in White Wine ... 1295k

MEATY MAINS - MON THIT CHINH

« Heo Phi L.é Mam Mat Ong - Hwong Vi Viét
Grilled Pork Fillet — Honey Fish Sauce Glaze

« Vit Phi Lé Ngii Vi — Hoi Am Phwong Bic

« Chan Bé HAm Tiéu Xanh - Dw Vi Nam Y
Osso Buco — Coconut & Green Peppercorn

MON AN CHOT

Crisp & Warm
A COLe

' Khoai Tay Chién - French Fries

Banh Mi Bo Hwwong Thao - Toasted Maison Bread

Y Rau Ct Nwéng —Baked Vegetable

GOI & SALAD

LIGHT STARTERS

Goi Viét -Vietamese Salad :

"V Chay-Vegetarian.............. 165k
o Tom-Shrimp......e. 225k

Salad Au - Mixed Salad :

Y Feta&Bibo
Feta & PumpKin............... 185k

Mién Xao- Sauté Vermicelli :
} RauCu-Vegetabie..............

¢ Tom &Murc —Seafood ... 295k

Com Chién T6i—Fried Rice :

\ Hatbiéu-Cashew.......... 180k
e SoDiép &Tom sot X0
Scallop & Shrimp.................. 325k
¢ BoWagyuAS5
A5 Wagyu Begf............. 325k

Gid 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.
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Phién Ban Dac Biét

Maison Man-Do Restaurant
CHO RIENG BAN, TAILORED FOR ONE & Guest

“Dinh Luwong Cho Mot Nguoi - Solo, but memorable”

|
Sup Nha Man - Maison’s Soup

Vstip Bi D6 | Siip Khoai Tir Hanh Nhan
Velouté PumpkinOr AimondYam....................... 105k

» Addons: PhomaiFeta Hodc So Diép
Feta Cheese Or Scallop + 40k

Khai Vi Ca Nhan - Solo Appetizer

- SoPiép Ap Chao- Phé Mai Phii Swong

—— Seared Scallops —Cheese Mist 155k
AT QA . o Qua CauMaison- Bo A5 Wagyu
OCEAN MAINS - HAI SAN CHINH Sour Cream A5WagyuPuffBall ... . . 195k

* Bach Tudc & Quinoa — Dau An Bién Tinh |

Seared Octopus & Quinoa—Sea Meets Silence 375k * CaTuyétNam CucCeviche

DU61 B ach 'Ituéc’ S6t me’ dlém mach, kem Chua Patagonj.an TOOthﬁSh CeViChe .............................................. 425k
e Ca Tuyét Nam Cwc Hip — Hoi Thé Phwong Pong « GanNgong Phap S6t Tdo &Man
Steamed Patagonian Toothfish—Soy-Ginger Sauce. ... .. . 825k Seared Foie GrasApple &PIm................c: 455k

Ca Tuyét Nhat Pham, hat sen, nudc ca va sot nudc twong ging

* T6 May - Tém Hum, Ca Hoi & Anh S6m
Vol-au-Vent - Lobster, Salmon, Poached Egg 785k
Banh Pastry, Tom Hum, Ca Hoi, Triong Chan

Y My Ong Phé Mai Nwéng Té
Baked Cheesy Penne in Claypot 225k

MEATY MAINS — MON THIT CHINH

« A5 Wagyu Ap Chéo - Huong Lira Umami Penne Asparagus Chimichuri...........e. 225k
Seared A5 Wagyu & Fried Rice-Duo Sauces 995k i i
Wagyu 4p chao, com chién m&bo Wagyu, sot mil tac va sa té. * My Y Linguine Hai San Téi Ot
Linguine Agtio Olio Seafood 385k

 Bo Wellington - Ban Giao Hwdng Kinh Dién

B0 cudn ndm, heo mudi, banh pastry, an kém khoai tay nghién. Tra'mg Miéng — Sweet Endin g

o Steak Bo Uc-Dau An Thao Moc
Australian Steak — Herb Butter & Mushroom Sauces ................... 695k « Xuén Tinh Khéi Dira ChuéiTuéiTho
Dung kem khoai tay chién, s6t bo huong thado Maison hodc sot nam. Tropical Banana & Coconut Deli 75k

" Dii Vit Riit Xwwong —Hwong Cam Nau | I —— o
Boneless Duck Leg — Orange Brown Glaze 350k l}_)IaDll' ugkgn H]"lcl),jgg’(gDSe%;lglhtNmE SELLS —

Vit nuéng gion, sét cam caramel kiéu Auhoa vi min ngot.

 Thu An Nhién Cii Nang Sen bo
Water Chesnut & Red Date Sweet Soup 75k

“Rugu vang luén san sang phuc vu.” . %ﬁ%ﬁ%*ﬂn&%ﬁhﬁy -
“Pair with wine for perfection.”

Gid 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.
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Set Lunch for One

TOM OM DAUHAO MIEN PAU XANH

/85.000 BRAISED SHRIMP & VERMICELLI

VIT PHI LE KHOAI TAY NGHIEN

252,000 SEARED DUCK & MASHED POTATO

BAONGU, TOM, SO BIFP, COM CHIEN

355,000 ABALONE, SHRIMP, SCALLOP FRIED RICE

385000 MY Y LINGUINE AGLIO OLIO HAI SAN
SEAFOOD LINGUINE

SET DINNER for One

Western Ballad

Salad Thu&TomNudng  Autumn Salad & Shrimp

Sup Bi D6 Velouté Pumpkin Velouté

CaSe Mt Chao Seared Catch - Herb Sauce

Steak Bo—Khoai Tay Chién Black Angus-French Fries

Trang Miéng Dessert of the Day

Tasting Cocktail Tasting Cocktail
1150.000++/ e/ Faon

Sealood Symphony

Go6i Xuan & Bao Ngu Abalone & Spring Salad
Sobiép Ceviche Scallop Ceviche
TomHUmVangTrang  Lobster Creamy Wine Sauce
MyYAlioOlioHaiSdn  Seafood Aglio Olio Linguine

Trang Miéng Dessert of the Day

Tasting Cocktail Tasting Cocktail
1,590.000++/ S/ Faor

Privilege

Salad Bong & So biép Winter Salad & Scallop

SipKhoaiTw&BaoNgw  White Yam Velouté & Abalone
NhatPham CaATuyétHap Steamed Patagonian Toothfish
AS5Wagyu&ComChién  Seared A5 Wagyu & Fried Rice

Trang Miéng Dessert of the Day
Tasting Cocktail Tasting Cocktail
1.890,000++/SeH/ Fn_

services You Might Have Missed
(Nhitng dich vu ban ¢ thé da bd 10)

[m] & [w]
[=]
e 0933 77 4487

&8 Scan QR to explore more

Maison’s Hidden Corners - Phong Piano Lang Man
There’s a romantic room tucked away — just for two.
C6 mét phong nho gidu minh - “phong lang man”
danh riéng cho hai nguwoi.
Upstairs Gem - Lau 2 Tiéc Tung
Once a rooftop. Now private rooms for 20-70 guests.
Tirng 1a san thwgng. Nay la khong gian tiéc 20-70 khach.
Little Secrets, Big Celebrations
More than 100 proposals. Over 200 private & corporate parties.
Hon 100 101 cau hon. Trén 200 bira tiéc dang nho.

Gid 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.
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Phién Ban Dac Bit

SMART ORDER — SMART SAVING

Sip & Save — U'n Dai Khi Goi Ruou
Goi chai rirou vang hodc chai whisky, nhan giam
10% cho t6i da hai moén dudi day:

Order any wine or whisky bottle and enjoy 10% off
on up to 2 dishes below:

(gid goc)
Tém hum chdy téi - Garlic Lobster Vermicelli 1,295k vnd D
Bo Wagyu A5 — A5 Wagyu Main Dish 995kvnd | |
Steak bo Uc— Australian Black Angus 695kvnd | |
BoO Wellington — Beef Wellington 695kvnd | |

C4 tuyét hap - Steamed Patagonian Toothfish ~ 825kvnd | |

Khai Vi Maison-1B0 3 Mon
Maison Starters Selection — Combo of 3 Items

VI VIET THAN QUEN CHAM DPONG - VI TAY
Authentic Vietnamese Flavors Eastern Touch, Western Taste
555,000++vnd 785,000++vnd
Goi tom nwéng  Grilled Shrimp Salad (225k) Bao Ngw Ceviche  Abalone Ceviche (325k)
Nem cua chién gion Crispy Crab Rolls (225k) Terrine Gan Ngong Foie Gras Terrine (325k)
Bo 1a 16t Grilled Beef in Betel Leaf (185k) Muwc Chién Gion  Calamari Di Fritti (325k)
Tiét kiém — Saving : 80,000 vnd Tiét kiém — Saving : 190,000 vnd
. D A o N 0 7N \
Chia se thuong yeu -~ Vié( Review & Nhan Qua
Share the Love Review & Recelve

'Yéu Maison? Hay chia sé diéu do!
béanh gia trdi nghiém ctia ban trén
Google hodc Facebook dé nhan mét
: phan qua dac biét tirMaison—
Haly chia s8 khodnh khic dep nhéit ciia ban tai Maison véi hashtag; wivai thtt cong dé thuong,
Capture your best moments, snap a great photo, i;’ve MR Sprgad tlhe [ord:
o . : dve us a review on Googie or
and share it with the hashtag SCAN ME Facebook and receive a special gift —
#MAISONMANDOMOMENTS a charming Maison tote bag.

Gid 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.
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WINE LIST

White Wine By Qlowe | Betile
CHARDONNAY, AUSTRALIA 200 | 750
SAUVIGNONG BLANC, AUSTRALIA 235 | 850

SAUVIGNON BLANC-CHARDONNAY-VIOGNIER,

FRANCE

CHARDONNAY, CHILE
SAUVIGNON BLANC, NEW ZEALAND

PINOT GRIS, FRANCE

Red Wine

SHIRAZ - VIOGNIER, AUSTRALIA
SHIRAZ, AUSTRALIA
GRENACHE MERLOT SYRAH, FRANCE

CABERNET SAUVIGNON, CHILE

CORVINA VERONESE RONDINELLA, ITALY

MALBEC, ARGENTINA

MERLOT-CABERNET FRANC, FRANCE

Rose & Sparkling

GRENACHE MERLOT SYRAH, FRANCE

AIREN- UGNI BLANC- CHARDONNAY, FRANCE

250 | 850

750

1.250

1,650

2001750

235 | 850

250 | 850
750

1.250
1,350

1750

Cose
850

Spsrdlirg

850

Gid 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.
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COCKTAIL

DAIQUIRY BUOM NHIET BOI
250,000  TROPICAL DAIQUIRIBUTTERFLY

THI THAM HOA COM CHAY
250,000 F1 DERF1LOWER WHISPER VODKA

GIN BATANG HOANGHON
250,000 UNSETLAYERS GIN

GIN CHANH MATLANH
250,000 CITRUSFIZZ GIN

MOJITO RUM CHANH DAY
250.000  pASSION FRUIT MOJITO

MOCKTAIL

DPEM NGAN HA
85,000 STARRYNIGHT

XOAY XANH NHIET POI

85.000 g1 )E HARMONY PUNCH

Bia — Beer

Tiger Draught | Fldelweiss Can 65,000
Heineken Bottle | Heineken Silver Bottle | Heineken 00 |
Tiger Bottle | Tiger Crystal Bottle| Saigon Special

Strongbow Sparkling Ciders 55,000
Aperitifs —
Campari | Ricard | Martini Extra Dry |
Martini Rosso | Martini Bianco 85,000
Spirits —

120,000
Gold | Black Label

Red Label | Captain Morgan | Smirnoft Vodka |

Absolut Vodka | Rum Bacardi 85,000
Whiskey

Highland Park 12 Yo Viking Honour 2,950,000
The Maccallan 12 Yo Double Cask 5,850,000

TEACALM —COT'TEE CLARITY
TralaVéi | TraCam Qué |TraHoa Cac Ky T | Tra Ngoc Nit
“LaVoi” Digestive Tea | Orange Cinnamon Tea |

White Chrysanthenium | Jade Lady Tea ¢0.000

Espresso | Americano (Nong/bd) | Ca Phé ben May
Espresso One Shot | Americano (Hot/Iced) |

Black Coffee Machine Brewed 55.000
Thém Sita (Tuoi/Dac)
Add Milk/ Condensed Milk + 20,000

DRINKS — JUICE

NuGcKhoangCoGa  Sparkling Water Ik
NudcKhoang Still Water 6ok
Soda Chanh Lemon Soda 6Ol
Coca/Coca Light/Sprite Coca/CocaLight/Sprite ~ 40%—
Fp Tréi Cay Fruit Juice 70k

(Chon1hodc2: Cam, (Choiceoflor2:

Dua Haw, Thom, Gitng,  Orange, WaterMelon,

DuaLeo, Carot) Pineapple, Carrat,
Cuctanber;Ginger)

Gid 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.



