The Nest Restaurant
12th Floor, The Myst Dong Khoi Hotel
6-8 Ho Huan Nghiep, Sai Gon Ward, HCMC
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TO START

The Nest Trio 240

Baby Clam, Baby Shrimp, Fish Terrine, “Muong Khuong” Chili,
Sour Cream, Lemon

Hén, Tép Rong, Pa Té Ca, ot Muong Khurong, Kem Chua,
Chanh Vang

Banh Cuén - Mantis Shrimp 280
Flower Crab, Mantis, Fish Sauce Gel, Herb, Wild Mushroom, Truffle
Ghe, Tém Tich, Gel Nué'c Mam, Rau Mui, Ném Rirng, Ném Truffle
La L6t - Beef Tartare 290
Australian Tenderloin, “La L&t” Leaf, Tamarind Gel, Aioli,

Star Fruit, Peanut

Thén No6i Bo Uc, L& L6t, Gel Trai Me, S6t Tdi, Trai Khé,

Dau Phong

Phd - Beef Tataki 380

Australian Striploin, “Muong Khuong” Aioli, Chimichurri,

Reduced “Ph&” Broth, Fresh Herb

Than Ngoai Bo Uc, Sét Toi Ot Murong Khurong, S6t Rau

Mui, Nurére Phé C6 Béac, Rau Mui Turori

Ca Ngur Bai Duong - Tuna Tataki 280
Tuna Fillet, Apple Salsa, Chimichurri, Scallion Oil

Phi Lé Ca Ngcr, S6t Tao Chua Cay, S6t Rau Mui, DAu Hanh La

Ha Long - Squid Cake Hollandaise 240
Squid Cake, Hollandaise Sauce, Mugwort, Chili Paste, Brioche

Cha Mure, S6t Bor Tring, Ngai Ciru, O't Rim, Banh Mi Hoa Clc

Nom Hoa Chudi - Hokkaido Scallop 420
Hokkaido Scallop, Red Capsicum Emulsion, Banana Blossom,
Salmon Roe, Cashew Nut ’

So Digp Nhat, Sét O't Chudng £6, Bdp Chudi, Trirng Cé H6i, Hat Diéu
N&m Maéi - Honey Egg Yolk 240

Mushroom Mousse, Termite Fungus, Cordyceps,
Homemade Pickles, Eggplant, Sourdough, Honey Egg Yolk
Mousse Nam, Nam Mai, Ném Béng Trang Ha Théo,

D6 Chua, Ca Tim, Banh Mi Men Chua, Trirng Mét Ong

R
TO FEAST
Com Tam - Iberico 450
lberico Pork Jowl, Yuzu Fish ,Sauce, Scallion Oil, Mixed Salad
Nong Heo Iberico, Nué'c Mam Huwong Chanh Nhét,
Dau Hanh L&, Xa Lach Tron
Ca Ri - Chicken & Apple 380
Chicken Fillet, Apple Curry Sauce, Wild Mushroom, Laksa Leaf Oil
Phi Lé Thit Ga, S6t Ca Ri Tao, Nam Rirng, DAu La Rau Ram
Chao - Duck 450

Duck Leg, Fermented Tofu Sauce, Wild Mushroom, Crispy Taro
bui Vit, S6t Chao, Nam Rcrng, Khoai Mén Chién Gion

All prices are quoted in “1000VND”, subject to 5% service charge and
current government tax

Méc Khén - Striploin Steak 750

Australian Dry Aged Striploin 28, Wild Bamboo Shoot, “Mac Khén”
Pepper Sauce, Fish Sauce Gel
Thén Ngoai Bo Uc, Méng Rirng, S6t Hat Mic Khén, Gel Nuéc Mam

Céa Kho - Cyprinid Fish 450

Cyprinid Fillet, Caramelized Fish Sauce, Turmeric Foam, Allium Garlic
Phi Lé C4 Gay, S6t Nué'c Mdm, Bot Ci Nghé, Cu Nén

Com Hén - Toothfish 750

Toothfish Fillet, Two-Siphone Clam, Banana Blossom,

Cherry Tomato, Peanut, Garlic

Phi Lé C4 Tuyét Réng, Ngao Hai Coi, Bap Chudi, Ca Chua B,
Bau Phéng, Toi

Nwéc M3m - Seafood 690

Hokkaido Scallop, Halibut, Tiger Prawn, Caramelized Fish Sauce,
Burnt Cauliflower Puree

So Pigp Nhat, Ca Bon, Tém Su, S6t Nuérc Mam,

Bong Cai Trang Nghién

Suoén Chay - Char Siu 250

Vegan Soy Porkchop, Cordyceps, Mushroom Puree,
Young Corn, Char Siu Sauce

Sworn Non Chay, Nam Béng Trung Ha Thao, Nam Nghién,
Bép Non, S6t X& Xiu

SIDE DISH

Asparagus & Mushroom / Ndm & Mang Tay 80
Wild Vegetable / Rau Riurng Xao 90
Daishi Rice / Com N&au Nuéc Ding Ca Va Rong Bién 50
Lotus Rice / Com Hat Sen 50
Chicken Broth Soup / Sup Nuéc Dung Vi Ga 40
Mushroom Broth Soup / Stp Nudéc Dung Vi N&m 40

TO FINISH

Flan Dtra - Coffee Jelly 150

Caramel Custard, Coco Pana Cotta, Coffee Jelly
Banh Sira Trirng, Kem Sdra Béng Vi Dura, Thach Ca Phé

Chum Ruét - Lychee & Dark Chocolate 150

Gooseberry Jam, Dark Chocolate, Caramel Sauce,
Lychee Foam, Cashew Nut

Mcrt Cham Rudt, S6 C6 La Pen, S6t Caramen, Bot Vai
Thiéu, Hat Biéu

Céc - Yuzu Sorbet 150

Hog Plum, Vanilla Mousse, Mascarpone, Yuzu Sorbet,
Smoked Paprika

Trai Céc, Mousse Vani, Kem Phé Mai, Kem Ba Bao Chanh
Nhét Vang, Bét Ot Xéng Khdi

T4t cé gid trén durore tinh bdng “1000VND”, chura bao gém 5% phi dich
vu va thué GTGT theo quy dinh



