banh mi focaccia - bo man
do6 chua an kém sét aioli
xa lach tron - s6t mu tat mat ong

dua leo nudng lanh - stia chua, khd ca nusng

muc séng - phé mai stracciatella, kem chanh, mat ong
tom song - & cai cay, rau tién vua, mam gia

s0 huyét nudng - sét bo sa, 6t chudng, gidm katsuobushi
hau chién - sét tartar can nudc

xién bo nudng - sét long do trung, giam &t, dé chua

bé chién - mam ném, sét hat dé
téom cang xanh nudng - sét mudi 6t xanh
b6 cau ra rang nudéng - sét xuong ham, man hau

than lung bo - sét tuy bo, tiéu xanh ngam, kem toi

ga nudng - mudi 6t, khoai tay lanh, xa lach ca chua
ca theo ngay - s6t ba chua cay, cai bo xoi, com tao be

heo nudng - sét lagu lUGi heo, rau cu theo mua, com ca chua

banh khoai mi - &i, caramel dua
banh bo nuéng - kem ca phé trung

sltrta chua da - chanh, thach amaretto

ban c6 dj uing gi khéng? hdy cho chiing minh biét nhé—chuing minh rdt sdn long gidp dé! tdt ca gid
dugc niém yét bdng .000 VND, chua bao gém 6% phi dich vu va 8% VAT
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focaccia bread - salt and butter
pickled platter - garlic aioli
mixed salad - honey mustard dressing

grilled and chilled cucumber - yogurt, grilled dried fish

cuttlefish - stracciatella, lemon basil sorbet, honey vinaigrette

shrimp tartare - mustard leaves, pickled celtuce, peanut dressing
cockles - lemongrass beurre blanc, roasted pepper, katsuobushi vinegar
fried oyster - water celery tartar sauce

beef skewer - egg yolk jam, chili vinegar, pickled

veal katsu - mam ném, chestnut
grilled river prawn - green chili butter sauce
grilled pigeon - meat jus, plum

cap off ribeyes - bone marrow jus, preserved green peppercorn, garlic cream

roasted then grilled chicken - chili salt, cold potato, tomato salad
fish of the day - chili tomato sauce, spinach, kombu rice

grilled pork loin - pork tongue ragout, seasonal vegetables, tomato rice

guava tatin - cassava, coconut caramel
banh bo nudng - coffee ice cream, egg foam

frozen yogurt - lemon, amaretto jelly

if you have any allergies, please let us know—we're happy to help!
all prices are listed in.000 VND and subject to 6% service charge and then 8% VAT
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May 28th, 2025
Embark on a funky adventure with Little Bear
To bring you a delightful dining experience, this specially curated menu

will be served to the entire table

our favorite shrimp tartare, mustard leaves, pickled celtuce
radish salad, coconut lemongrass, market fruit

cuttlefish with lemon basil sorbet, stracciatella, honey vinaigrette

sopressini, braised goat, carrot, bo kho's spice

*craving for more, grilled beef skewer - egg yolk jam, chili vinegar, pickled 180.000++
fish of the day with fermented rice broth

to share - grilled pork chop, pork tongue ragout, seasonal vegetables,

tomato rice
"stia chua thach", fior de latte, housemade yogurt, pandan jelly

Niklas’s sponge cake, coconut jelly and it sorbet

set menu: 1.390.000++/pax
wine flight: 1.150.000++ / 4 glasses

all prices are listed in VND and subject to 6% service charge
and then 8% VAT for food /' 10% VAT for alcohol drink
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28 thang 5, 2025
Hay budc vao cudc phiéu luu am thuc thu vi cung Little Bear
V&I mong mudn mang dén ban moét trai nghiém that tron ven, thuc don

dac biét nay sé dugc phuc vu cho toan bd ban.

tém séng, cai be xanh, rau tién vua, mam gia
cu cai va nudc cét dua, trai cay theo mua

muc sdng, phd mai stracciatella, kem chanh, mat ong

sopressini, dé ham, ca rét, gia vi bo kho
*thém - xién bo nuwdng kém xot long do trimg, giam dt, do chua 180.000++
ca theo ngay, canh me

an cung nhau - heo nudng, lagu ludi heo, rau cu theo mua, com ca chua

"slta chua thach", kem fior de latte, stta chua, thach la dua

banh bong lan cua Niklas, rau cau dua va kem nudc dua

set menu: 1.390.000++/pax
wine flight: 1.150.000++ / 4 ly

tdt cd gid dugc niém yét bang VND, chua bao gom 6% phi dich vu
va 8% VAT doi véi mén an / 10% VAT déi vdi dé udng co con



