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LINK BISTRO

CAFE

At Link Bistro, each dish is a canvas infused wich the spiric of a
f
place, the rhythm ot its time, and the passion of its people. When
brought rtogether, thev create a vibrant culinary mosaic -
g g : .
harmonious and full of soul.

"Link Mosaic" is 2 Ii'n.-’ing masterpiece where tradition embraces
modernity, where Vietnam’s hu:rimgc meets the world, and where

past, present, and future unite on one table.

Tai Link Bistro, moi mon an nhu mot tdm toan duge tham dam huong
vi cua vung dat, nhip thé cua thoi gian va dau an cia con nguoi. Khi
duoc dac canh nhau, chung der nen moe buc cranh am thuc ruc ré - vua
hai hoa, vua day cam xuc.

"Link Mosaic" la mot ki¢t tac song, noi truyén thong giao hoa cung hién
dai, noi tinh hoa Viet gap ga thé gioi, va noi qua khut, hién tai, twong lai
cung hoi ngo tren mot ban tige.

Chapter I — Sketch the Memory / Phac Hoa Ky Uc

Timeless flavors that awaken cherished memories - each bite a
gentle brushseroke that brings stories to life.

Nhitng huong vi ¢é dién khoi day ky wc chan quen - méi mon an la moc
net co ké chuyen.

Chapter Il — Interewined Patterns / Hoa Tiét Giao Thoa

A celebration of today’s culinary landscape - where vibrane tlavors
from different cultures come together in perfect harmony.

Bita ti¢c cua hien tai, noi nhitng huong vi da van hoa hoi tu va thang hoa
trong tung mon an.

Chapter Il — Future’s Spectrum / Sic Mau Tudng Lai

Where East meets West, shaping tomorrow'’s flavors - an
experience of cu|in:1r_v dreams ruking ﬂigh L.

Noi Dong Tay gap g6, khoi nguon huong vi aiong lai - noi giac mo dm
thuc cdt canh.




GRS ocrch the Memory

FRENCH
AM THUC PHAP

SALMON HOLLANDAISE i
Oven-baked salmon filler, Creamy hollandaise,

Sauteed asparagus spears, Velvety mashed potatoes

with a hint of pesto oil

Ca hoi xot Hollandaise

CANARD POMMES 430
Pan-seared duck breast, Tender stewed apples,

Duck fat-infused crispy potatoes

Vit ap chdo cung tao mém

All prices are quoted in (,000) VND
Toan bo gia duoc niem yét bing don vi nghin (,000) VND,



AMERICAN
AM THUC MY

SMOKY SPARE 44()
RIBS BBQ SAUCE

350gr Smoked pork rib,

Potato chips, Baked beans, Mayonnaise
Suon cay xong khoi

ITALIAN
AM THUCY

CAPONATA CRUNCH 175
Stewed eggplant wich vegetable

sicilia style, Cheese toast,

Cashew nuts, Olives, Garden salad

Banh mi pho mai an kem ca tim ham oliu

CHEESY ARANCINI BITES 175
Risorro and cheese arancini,
Parmesan, Rich tomato sauce

= £ A . w A |
Comy phﬂ mai vien gion

GAZPACHO DI POMODORO 175
A refreshing blend of mixed tomatoes,
Green chili, Cilantro zest, Mozzarella,
Crispy bread bites

Xup ca chua pho mai ldc da

SEABASS A LA NAPOLI 360
180¢g pun-scm‘cd seabass fillet,
Garlic butter potatoes, Pesto,

Zest}' Nupnli sauce
Ca Chém xot napoli khoai tay chan bo

All prices are quoted in (,000) VND
Toan bo gia duoc niém yét bang don vi nghin (,000) VND.



SRl [11ccrtwined Patterns

APPERTIZER

CHEESE PLATTER

Cheddar, Emental, Blue cheese, Camemberrt,

Gouda, Smoked Cheese, Grape, Cashew nut, Jam, Crackers
Dia Pho Mai cac loai

CHARCUTERIES
Chorizo, Garlic sausage, White ham, Salami,
Cured Salmon, Black & green olive, Cashew nut, Raisin, Crackers

Dia thit xong khoi

LOTUS ABALONE FRIED SPRING ROLL
Crispy rolls filled with taro, Prawn, Pork paste,
Lotus seeds, Herbs, Tangy plum sauce

Cha gio hat sen bao ngu xét xi mugi

All prices are quoted in (,000) VND
Toan bo gia duoc niem yét bing don vi nghin (,000) VND,

280

280

205



SALAD

TROPICAL BURRATA SALAD

Creamy burrata, Dragon fruit, Plum, Pomelo, Rucola,
Zesty Vietnamese apricot dressing

Xa lach crai cay pho mai tuoi

FUSION CAESAR SALAD
Caesar Dressing, Bun cha Meatball, Parmesan leaf,
Caramelized prawn, Rice cracker

Xa lach Caesar Ha Noi

SALMON KALE SALAD

Cured Salmon , Quinoa, Shallot, Capsicum, Cashew nuts,
Mango dessing

Xa lach cai xodn ca héi xot xoai

All prices are quoted in (,000) VND
Toan bo gia dugc niem yét bang don vi nghin (,000) VND.

290

275

290



SOUP

PUMPKIN SOUP 1
Almond flake, Bread, Pumkin, Butter, Olive oil
Xup bt do

(=] |
il

CAVIAR COCONUT SOUP 205
Smooth coconut milk soup, Tender chicken,

Pumpkin seeds, Toasted bread, Caviar

Xup dva tring ca tam

SEAFOOD MISO 235
Clams, Prawn, Red talapia, Nori seaweed,

Seasame, Rice cracker, Onion spring

Xup miso hai san

All prices are quoted in (,000) VND
Toan bo gia dugc niem yér bang don vi nghin (,000) VND,



PASTA

Pick your pasta: PENNE | SPAGHETTI | LINGUINE

BOLOGNESE

Parmigiano, Dried olive, Premium minced beef
in Chet’s special tomato sauce
X6t Bo Bam

SEAFOOD XO
(CHEF QUY'S CREATION)
Seafood, Vietnamese herbs, Seabass, Prawn, Squid,

Homemade special chili sauce
Xor hai san XO

VIETNAMESE MINCED BEEF BETEL LEAF
Herbs and spices, Lemongrass, Shallot, Sesame, La 16t

Xoe bo la lot

BOUILLABAISSE CRAB MEAT
(CHEF BAO'S CREATION)
Saffron, Rucola, Sunrise tomato, Seafood stock

X6t thit cua kiéu Phap

BURRATA
Rucola, Rose Napoli, Cherry tomato, Parmesan, Pesto sauce

X6t pho mai

All prices are quoted in (,000) VND
Toan bo gia duoc niem yét bing don vi nghin (,000) VND,

240

355

240

295

275



FUJJI RIB EYE
STRIPLOIN
TENDERLOIN
T - BONE

TOMAHAWK

*PICK 1 SIDE DISH:

Chon 1 mon dan kem:

Mashed Potato / French Fries / Sauteed Vf:gﬂtuhlﬁ

Khoai nghién / Khoai tay chien / Rau cu tong hop

Add more side dish
Thém mon dan kem

*PICK 1 SAUCE:

Chon 1 loai xot:

Red wine / Mushroom Sauce [ Gravy / Phu Quoc Creamyv Pepper Sauce
3 Yy FEpp

X6t rugu vang / Xot nam / Xot Gravy / Xot tieu Phu Quac

Add more sauce
Them loai xot

All prices are quoted in (,000) VND
Toan bo gia duoc niem yét bing don vi nghin (,000) VND,

755

595

820

1900

4400

65

35



MAIN

SIGNATURE LAMB CHOP 790
Edamame hummus, Sweet potato fondant,

Lemon basil crumble, Indian prickly ash sauce

Sudn ctiu nudng xot tiéu An cay, dan kém ddu Nhde nghién

STEW BEEF CHEEK 520
Slow-braised beef cheek, Creamy truftle mash,

Kale and carrot, Pepper elder salad
Ma Bo Ham

DUCK ROTTI 450
Crispy duck confit, Creamy blue cheese butter,

Smoky pear dressing - Chet An's signature creation

Vit ro-ti xot le

All prices are quoted in (,000) VND
Toan bo gia dugc niem yét bang don vi nghin (,000) VND.



DESSERT

CORN CREME BRULEE
Rich, creamy corn custard, Caramelized sugar top
Creme Brulee Ngo Vang

SEASONAL FRUIT PLATTER
Hoa qua theo mua

FROZEN COCONUT SOUFFLE

WITH CU bO CANDY

Chilled coconut cream souftle with caramelized Cu Pg
peanut candy, Rock melon pearls, Mint garnish

Kem dhia dong cu do

CREPES SUZETTE

Flambeed crepes infused with wine and orange burcter sauce,
Caramelized apples, Ice cream, Sweet crumble - Chef Nguyen creation
Banh crepe om Liia vi cam rugu

CHOCOLATE MOUSSE

Creamy, Airy chocolate mousse infused with

a hint of espresso, Crunchy hazelnut praline, Sea salt
Banh mém s6 cé la

All prices are quoted in (,000) VND
Toan bo gia duoc niem yét bing don vi nghin (,000) VND,

240

250 | 450

185

215

210



(Zhapter 000 e ifi }WHPL}L‘E“F{J{}”

TASTING FUSION

950/GUEST

APPERTIZER SALAD

24K GOLD ARRANCINI (1 Piece) FUSION CAESAR SALAD
Risotto and cheese arancini, Smoky bacon, Bun cha Meatball, Parmesan leaf,
Rich tomato sauce Caramelized prawn, Rice cracker,
Pho mai chien xuyén vang 24k Caesar dressing

Xa lat Caesar Ha Noi

LOTUS ABALONE SPRING ROLL (1 Piece)
Crispy rolls filled with taro, Prawn, Pork paste,
Lotus seeds, Herbs, Tangy plum sauce

Cha gio hat sen bao ngu x6t xi muoi

MAIN COURSE SOUP

CAVIAR COCONUT SOuUp
Smooth coconut milk soup,

SEAFOOD XO LINGUINE

Seabass, Prawn, Squid, Chili,

- Te a1 chicle b SV .
Herbs and spices, lender chicken, Pumpkin seeds,

T - _'1|l L] i
Hisihamale Yoy i [oasted bread, Caviar

My y det xot hai san XO Xiip dia tring ca tdm

HOKKAIDO SCALLOP

Tender Hokkaido scallops, Edamame hummus,

Spicy harissa miso blanc, Sriracha - infused caviar,

Sautced mushrooms, Phu Quoc pepper elder salad

So di¢p Hokkaido an kem hummus dau edamame va la lot cieu Phu Quéc

DESSERT

CORN CREME BRULEE
Creamy corn custard, Caramelized sugar top

Creme Brulee Ngo Vang

All prices are quoted in (,000) VND
Toan bo gia duoc niem yét bing don vi nghin (,000) VND,



WESTERN COUPLE

1,500/ SET/ 2 GUESTS

APPERTIZER

CAPONATA CRUNCH

Stewed eggphmt with w:gemh]r: Sicilia r:tj-,-']f:1
Cheese toast, Cashew nuts, Olives, Garden salad
Banh mi pho mai an kem ca cim ham oliu

MAIN COURSE

STEW BEEF CHEEK
Slow-braised beef cheek, Creamy
truftle mash, Kale, Carrot,
Pepper elder salad

Ma Bo Ham

DESSERT

CREPES SUZETTE

SALAD

QUINOA KALE SALAD WITH
CURED SALMON

Shallot, Capsicum, Cashew nuts,
Mango dressing

Xa lach cai xodn ca héi xét xoai

SOUP

CAULIFLOWER SOUP
Portion for 2 / Cho 2 ngudi
Chicken, Bread , Pumkin,
Burtter, Olive oil

Xﬁp g.:i E}ﬁng cai trang

Flambeed crepes infused with wine and orange butter sauce,

Caramelized apples, Ice cream, Sweet crumble - Chef Nguyen creation

Banh crepe om lita vi cam rugu

All prices are quoted in (,000) VND
Toan bo gia duoc niem yét bing don vi nghin (,000) VND,



vad

FAMILY SET

1,800/ SET (For 2 Adults & 1 Child)

SALAD SOUP

TROPICAL BURRATA SALAD PUMPKIN SOUP
Creamy burrata, Red dragon fruit, Almond flake, Bread,
Plum, Pomelo, Rucola, Pumkin, Butter, Olive oil
Vietnamese apricot dressing Xup bi do

Xa lach trai {ﬁy phﬁ mai tuoi

MAIN COURSE DESSERT

BOLOGNESE CORN CREME BRULEE
Portion for 1 Parmigiano, Dried olive, Creamy corn custard, Caramelized
Premium minced beef in Chet’s special sugar top

tomato sauce Creme Bruilee Ngo Vang

Mi ¥ bo bam

SMOKEY SPARE RIBS
350g smoked pork rib, Potato chips, Baked beans, Mayonaise
Suon cay xéng khoi

SEABASS A LA NAPOLI
180g pan-seared seabass filler, Garlic butter potatoes, Pesto, Zesty Napoli sauce
Ca Chém xdt napoli khoai tay chdn bo

All prices are quoted in (,000) VND
Toan bo gia duoc niem yét bing don vi nghin (,000) VND,



SOFT DRINK/ WATER

Coke | Coke Zero

Sprite | Soda | Ginger Ale | Tonic 85

Acqua Panna 75¢] 175
San Pellegrino 75¢l 175
Lavie 45¢l 95

JUICE

Coconut 95
Watermelon 95
Orange 95
Passion Fruit 95

COFFEE

Espresso 55
Macchiato 65
Americano 75
Matcha Latte 80
Cafe mocha 80
Latte | Cappuccino | Flac White 95
Affogato 115
Extra Coffee Shot 25

*Decaffeinatted coffee available
*Soy milk/ Almond milk available

SIGNATURE COCKTAIL

GINGER TEA MARTINI
Black label, Laphroaig 10y, Earl grey, Ginger, Lime.

MELLOW SERENITY
Four pillars bloody shiraz gin, Cinzano rosso 1757, Campari,
400 Conejos mezcal, Plum bitters.

SUN FLOWER

BEER

Huda

Ha Noi
Saigon Special
135

rI1|
12CT

Tanqueray Gin infused with Chamomile Tea, Lillet Blanc, Cointreau,

Passion Fruit, Pandan, Lime, Egg White.

SANGRIA NO. 2

Herbal Red Wine Homemade, Evan Williams Bourbon, Cinzano Rosso

1757, Raspberry — Creme de Framboise, Lime, Soda.

ANOTHER WHITE SANGRIA
Herbal White Wine Homemade, Cinzano Dry 1757,
Elderflower, Lime, Soda.

NAP JOURNEY

Pisco Acholado, Flor de Cana 4Y Rum, Cherry Brandy, Watermelon,

Thyme, Lime.

CITRUS FIELD
Bulleit Bourbon, Cointreau, Yuzu Citron, Lime, Lemon Cordial.

All prices are quoted in (,000) VND

Toan bo gia duoc niem yét bing don vi nghin (,000) VND,

115
115
115
115
125

315

335

335

295

295

295

295



SIGNATURE MOCKTAILS

GOLDEN SIGHT

Peach Juice, Passion Fruit Syrup, Popcorn, Vanilla, Lime.

PINKY CLOUDY

Pineapple Juice, Watermelon Syrup, Mojito Syrup,

Coconut Cream. Lime.
q

GINGER COOLER

Apple Juice, Cinamon, Seasalt Caramel, Lime Juice, Ginger Ale

CHAMMER ROSE

Cranberr}f Juice, L}fc]we Juice, Watermelon Syrup, Lime , Rose Syrup.

TROPICAL MOMENT

Coconut Water, Peach Syrup, CO,, Lime, Espuma Foam.

VODKA

SKYY

KETEL ONE
CIROC

GREY GOOSE

GIN

TANQUERAY
BOMBAY SAPPHIRE
OPIHR

TANQUERAY NO. TEN
BEEFEATER
BEEFEATER 24

FOUR PILLARS BLOODY SHIRAZ
LADY TRIEU VARIETY
ROKU

SONG CAl
HENDRICK'S
LONDON NO. 3
MONKEY 47

All prices are quoted in (,000) VND

BY SHOT
195

275
335
355

195
195
225
310
215
345
275
275
280
295
355
350
480

Toan bo gia duoc niem yét bing don vi nghin (,000) VND,

195

195

195

195

215

BY BOTTLE

1,750
2,500
3,500
3,500

1,990
1,990
2,550
3,200
1,700
2,800
2,500
2,200
2,500
2,800
3,700
3,500
4,300



RUM

FLOR DE CANA 4 Y.0 WHITE RHUM
CAPTAIN MORGAN BLACK
CAPTAIN MORGAN GOLD
SAMPAN AGRICOLE

FLOR DE CANA 12 YO

ZACAPA 23

TEQUILA & MEZCAL

JOSE CUERVO
TWO FINGER
400 CONE]OS
DON JULIO BLANCO

SINGLE MALT SCOTCH WHISKY

195
205
205
295
320
425

195
205
275
320

BY SHOT
SINGLETON 12 285
SINGLETON 15 335
LAGAVULIN 16 395
GLENFIDDICH 12 YO 300
THE GLENLIVET 12Y 300
BOWMORE 12 285
LAPHROAIG 10 265
GLENMORANGIE ORIGINAL 290
THE MACALLAN 12 YEARS OLD 390
THE MACALLAN 15 YEARS OLD 720
THE MACALLAN A NIGHT ON EARTH 680
THE MACALLAN LUMINA 450
BRUICHLADDICH THE CLASSIC LADDIE 345

All prices are quoted in (,000) VND
Toan bo gia duoc niem yét bing don vi nghin (,000) VND,

1,750
1,800
1,800
3,000
2,800
3,200

1,750
1,700
2,500
3,000

BY BOTTLE

3,200
3,600
7,500
3,300
3,500
3,200
2,500
3,300
1,000

12,000
11,200

7,500
4,900



BLENDED SCOTCH WHISKY

JOHNNIE WALKER BLACK LABEL
JOHNNIE WALKER GOLD LABEL RESERVE
JOHNNIE WALKER PLATINUM 18 Y.O
JOHNNIE WALKER BLUE LABEL

CHIVAS 12 Y.O

CHIVAS 18 Y.O

CHIVAS 21 Y.O

AMERICAN WHISKEY

EVAN WILLIAMS BLACK
JACK DANIEL'S

BULLEIT BOURBON
RITTENHOUSE RYE WHISKEY
ELIJAH CRAIG SMALL BATCH

IRISH WHISKEY

JAMESON
JAMESON STOUT EDITION

COGNAC & PISCO

DEMONIO DE LOS ANDES - PISCO ACHOLADO
ST-REMY VSOP

REMY MARTIN 1738

HENNESSY VSOP

HENNESSY X.0

REMY MARTIN VSOP

REMY MARTIN X.O

All prices are quoted in (,000) VND

225
315
375
685
265
320

195
215
225
300
285

BY SHOT
215
250

265
250
350
45()

Toan bo gia duoc niem yét bing don vi nghin (,000) VND,

1,900
2,890
3,890
9,990
1,900
3,690
6,990

1,750
1,990
2,200
2,500
2,800

BY BOTTLE
1,800
2,200

2,600
1,950
4,800
4,200
10,900
3,900
10,900
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LINK BISTRO

CAFE

47 - 51 Le Anh Xuan St., Ben Thanh Ward,
Ho Chi Minh, Viernam
T: +84 28 3824 6082

E: info@linkbistrocate.com

W: linkbistrocafe.com
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