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Embark on a funky adventure with Little Bear

Summer, 2026

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

steamed egg custard, mud crab, radish broth, corn milk

stuffed chicken wings, bird's eye chili chicken broth, fried tofu skin
fish of the day with fisherman sauce

pork collar, chestnut puree, pork jus

“sita chua nép cam”, yogurt gelato, pandan jelly

chocolate tart, toasted rice gelato, banana peel caramel

set menu: 1.500.000++/pax
wine pairing: 1.200.000++ / 4 glasses
Champagne add-on: 490.000++ / glass

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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Hay budc vao cuéc phiéu luu dm thuc thu vi cung Little Bear

Mua He, 2026

Vd&i mong mudn mang dén ban mét trai nghiém that tron ven, thuc don

dac biét nay sé ducc phuc vu cho toan bé ban.

tém sdng, cai be xanh, rau tién vua, mam gia
cu cai va nudc cét dua, trai cay theo mua
muc séng, pho mai stracciatella, kem chanh, mat ong

triang hap, cua, nudc dung cu cai, sta bap

canh ga nhéi, ' l[du ga 6t hiém”, tau ha ky
ca theo ngay, s6t canh ngot

c6 heo nudng, hat dé nghién, nudéc cét thit heo

sita chua nép cam, gelato sra chua, thach la dua

tart s6-co-la, gelato gao rang, caramel vo chudi

set menu: 1.500.000++/pax
wine pairing: 1.200.000++ / 4 ly
Champagne add-on: 490.000++ / ly

tdt cd gid dugc niém yét bang VND, chua bao gém 6% phi dich vu
va 8% VAT d6i véi mon dn / 10% VAT déi vdi dé udng co cén



doé chua
banh mi focaccia - bd man
xa lach cudn - mam tac, trai cay theo mua

dua leo nudng lanh - sia chua, hat tron, dau chanh

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

s0 huyét nudng - sét bo sa, 6t chudng, gidm katsuobushi
ga ngam chua chién - 6t chung, cai chua

xién bo nudng - sét long do tring, 6t Da Nang ngam gidam, dé chua

L6i than vai bé chién - hat dé nghién, mam ném, rau thom
téom cang xanh nudng - mudi 6t xanh, bc nau, hanh tay
b6 cau Tién Giang nudng - nudc xuong ham, &t lén men, trai cay theo mua

than lung bo - sét tuy bo, tiéu xanh ngam, toéi nghién

ga thdo méc dut Lo & nudng than - sét ca 6t, khoai tay lanh, salad ca chua
ca theo ngay - s6t ba chua cay, cai bo xoi, com tao be

sSuGn cuu hudng - sét gia cay, banh bao chién

chéc bung - com ta0 be

g

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

strta chua da - chanh, thach amaretto

ban cé dj ung gi khéng? hdy cho ching minh biét nhé—chung minh rét san 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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assorted pickled
focaccia bread - salt and butter
iceberg salad - calamansi dressing, market fruits

grilled and chilled cucumber - yogurt, mixed seeds, lemon oil

cuttlefish - stracciatella, lemon basil sorbet, honey vinaigrette

shrimp tartare - mustard leaves, pickled celtuce, peanut dressing
cockles - lemongrass beurre blanc, roasted pepper, katsuobushi vinegar
pickled fried chicken - hot sauce, preserved mustard green

beef skewer - egg yolk jam, Da Nang's chili vinegar, pickled

chuck tender veal katsu - chestnut puree, mam ném, spring herbs
grilled river prawn - green chili sauce, brown butter, confit onion

grilled Tién Giang's pigeon - meat jus, citrus kosho, seasonal fruit

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

roasted then grilled herbal chicken - grilled chili relish, cold potato, tomato salad

fish of the day - chili tomato sauce, spinach, kombu rice

grilled lamb rib - sauce from stew pork leg, fried bun

side of - kombu rice

g

guava tatin - cassava, coconut caramel
grilled honeycomb cake - coffee ice cream, egg yolk 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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