MV3 Assorted vegetarian three-color Vietnamese springrolls 199,000 VND
Nem chay tam sac tong hop

Fresh Spring Rolls, Deep Fried Spring Rolls, Truc Bach Fresh Rice Noodle Rolls
Nem tugi cuén, Nem ran Ha N&i, phd cudn Truc Bach

MV4 Fried Rice with Mushroom and Vegetable 189,000 VND
Com chién rau voi nam tuoi
Rice, egg, corn kernels, green beans, carrot, spring onion; stir fried
with vegetables and mushroom
Gao, tring, hat ngd, dau xanh, ca rét, hanh 13; xao véi rau cd va nam
MV5 Tofu & Vegetable Gratin 289,000 VND
Rau cu bé 10 voi phomai kiéu Phap
Tofu, white beech mushroom, carrot, cauliflower, broccoli, fresh cream,
fresh milk, Mozzarella
Dau hu, ndm soéi trang, ca rét, sup I8 trang, béng cai xanh, kem tudi,
sfa tuaci, phd mai Mozzarella

DESSERT

D1 Vietnamese Sweet Soup Mesdames Linh style 189,000 VND
Ché ba Linh
A selection of traditional Vietnamese sweet soup ingredients, including mixed
beans, lotus seeds, longan, and coconut milk
Tuyén chon cac nguyén liéu ché truyén théng cua Viét Nam, bao gom
dau thap cam, hat sen, nhan va nudc cét dua

D2 Matcha Cream Brulée 159,000 VND
Kem chay vi Tra xanh

Coconut milk, glutinous rice, pandan extract, green tea flavor, sesame seeds
and vanilla ice cream
Nudc cot dia, gao nép, chiét xuat 1a dda, hugng tra xanh, hat ving va kem vani

D3 Chocolate fondant served with ice vanilla cream 169,000 VND
Béanh socola nong véi kem vani

Chocolate, icing sugar, vanilla ice cream, mint, flower
S6 ¢b la, dudng min, kem vani, bac ha, hoa

D4 Panna Cotta with Green Young Rice Flavor 159,000 VND
Panna Cotta vi cOm

Fresh milk, coconut milk, gelatin, vanilla with green young rice flavor
S(fa tuai, nudc cét dua, gelatin, vani husng cém xanh

D5 A Dewdrop Resting on a Leaf 159,000 VND
Giot suong trén chiéc la

D6 Seasonal Tropical Fruit 159,000 VND
Hoa qua theo mua

D7 Homemade ice cream selections (2 scoops) 109,000 VND
Kem theo mua (2 vién)

The prices are in Vietnamese Dong & subjected to 10% VAT
Gid theo VND & chua bao gom 10% VAT

Sel Menu

SET 1 499,000 VND
Asparagus soup with egg terrine
Xup mang tay voi trirng terrine

Five-Spice Grilled Pork Ribs served with Lotus Seed Rice
Suon heo nudng ngii vi an kém com hat sen

Homemade ice cream selections (2 scoops)
Kem theo mua (2 vién)

SET 2 599,000 VND
Pumpkin cream soup with sour cream and crispy bacon
Xup kem bi d6 voi kem chua va thit bo xong khoi gion

Oven-Baked Salmon with Passion Fruit Sauce,
serveg with Blagk Bean Rice
Ca hoi b 10 sot chanh leo an kém com dau den

Matcha Cream Brulée
Kem chay vi Tra xanh

SET 3 699,000 VND
Yellow morel with Japanese Scallop
Xup nam bung dé voi so di¢p Nhat

Chilled prawn and avocado salad served with classic cocktail dressing
Xa lat tom va qua bo x0t Cocktail

Grilled Beef with Special Sauce, served with Green Young Sticky Rice
Bo x0t ddc biét an kém x061 cOm

Vietnamese Sweet Soup Mesdames Linh style
Ché ba Linh

SET 4 (Vegetarian) 499,000 VND
Silky luffa cream soup served with crispy croutons
Xup kem mudp huong véi banh mi crouton

Mixed Vegetable Salad
Salad rau cu thap cam

Stir-fried Vegetarian Pho with Tamarind Sauce, Vegetables, and Mushrooms
Phé chay xao so6t me voi rau va nam

Seasonal Tropical Fruit
Hoa qua theo mua

MESDAMES LINH CUISINE
Add. 30 Bat Su St, Hoan Kiem Dist, Hanoi
Hotline/WhatsApp/Zalo. (+84) 82 888 3030
Website. Mesdameslinhcuisine.com
Email. Reservation@mesdameslinhcuisine.com
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Starters

SOUPS | XUP

S1 Pumpkin cream soup with sour cream and crispy bacon 159,000 VND
Xup kem bi do véi kem chua va thit bo xong khoi gion
Pumpkin, Cream, Bacon
Bi dd, kem tudi, thit xdng khoi

MON KHAI VI

S2 Asparagus soup with egg terrine 159,000 VND
Xup mang tay voi tring terrine
Creamy asparagus soup served with a slice of delicate egg terrine,
enriched with milk and fresh cream.
SUp mang tay kem an kém véi moét 1at banh trdng tinh té,
dudc lam giau vai sfa va kem tuai

s3 Silky luffa cream soup served with crispy croutons 159,000 VND
Xup kem mudp huong véi banh mi crouton

Silky Luffa, cream, bread
Mudp hudng, kem tugi, banh my

sS4 Yellow morel with Japanese Scallop 189,000 VND
Xup nam bung dé véi so di¢p Nhat
Japanese scallop, yellow morel, Shimeji mushrooms, egg.
So diép Nhat, nam morel vang, nam Shimeji, trdng

s5 Nori Seafood soup 189,000 VND
Xup rong bién hai san
Seaweed, shrimp, crab stick, quail egg, corn
Rong bién, tdm, thanh cua, trdng cut, ngd

SALAD | XA LAT

X1 Caesar salad with Cajun-spiced chicken breast 189,000 VND
Xa lat hoang dé véi tre ga tim vi Cajun
Chicken, bacon, Romaine, egg, tomato, Parmesan, mayonnaise, anchovy
Thit ga, thit x6ng khdi, romaine, tring, ca chua, parmesan,
s6t mayonnaise, ca com

X2 Salad Nicoise with fresh Tuna in Sialy 159,000 VND
Xa lat Nicoise voi cé ngu Sialy
Romaine salad, egg, tomatoes, black olives, potatoes & vinaigrette
Xa lach romain, trdng ga, ca chua bi, oliu den, khoai tay, xét dau giam

X3 Tangy green mango salad with mixed seafood 189,000 VND
Xa lat xoai xanh hai san
Shrimp, squid, mango, carrot, cucumber, shallots, peanuts, herbs, fish sauce
Tém, muc, xoai, ca rét, dua leo, he tdy, dau phdng, rau thom, nudc mam

X4 Chilled prawn and avocado salad served with 159,000 VND
classic cocktail dressing
Xa lat tdm va qua bo x6t Cocktail
Shrimp, avocado, mayonnaise, tabasco, olive oil
Tém, bg, sét mayonnaise, sét tabasco, dau 6 liu

X5 Crisp green papaya salad topped with 189,000 VND
grilled marinated beef
Xa lat du du xanh véi bo nudng

Green Papaya Salad, Beef & Fish Sauce Dressing
Pu du xanh, ca rét, nudc mam, giam, thit bo

The prices are in Vietnamese Dong & subjected to 10% VAT
Gid theo VND & chua bao gom 10% VAT

Mains Course

TRADITIONAL HANOI CULINARY
MT1 Ha Thanh Traditional Grilled Pork with Rice Vermicelli 199,000 VND
Bun cha Ha Thanh
Pork, shallot, garlic, lemongrass, chili served with rice vermicelli and
dipping fish sauce
Thit heo an kém bun va nuéc mam

MT2 Thang Long Fried Fish Cake 299,000 VND
Cha cé Thang Long
Fillet bagridae, rice noodle, galangal, turmeric, fermented rice,
dill, spring onion, shrimp paste or fish sauce
Ca 1ang phi I&, riéng, hanh 13, he tay. An kém bun va rau them tuai
(phuc vu mam tém hodc nudc mam)

MT3 Traditionql PHQ - Hanoi Style 159,000 VND
Phé truyén thong (Lua chon gitta Bo/Ga/Vit quay)

Flat rice noodle, beef/ chicken/ duck served with pork bone broth (cinamon, star

MON CHINH

anise, cadarmom, ginger, onion), fresh herbs, spring onion, bean sprouts, hoisin sauce
Pha, bo/ga/vit &n kém nudc luéc xuong heo, rau tham, hanh 13,
gia do, sét tusng den

MT4 Assorted three-colored Vietnamese springrolls 199,000 VND
Nem tam sac tong hop

Shrimp, pork, beef, herbs, spring roll wrappers, Flat rice noodle, carrots, fish sauce
Tém, thit Ign, thit bo, rau tham, vo nem, banh phd, ca rét, nudéc mam

MT5 Vietnamese “Bo Bun” 159,000 VND
Bun bo Nam B0
Beef tenderloin, rice noodle, onion, bean sprouts, lemongrass,
fried shallot, lettuce, herbs, fish sauce
Than bo, bdn tugi, hanh tay, gia do, sa, hanh chién, xa lach,
rau tham, nudc mam

ASIAN TASTE
MA1 Mesdames Linh Seafood Fried Rice 229,000 VND
Com rang hai sain Mesdames Linh
Shrimp, squids, eegs, rice, garlic, shallot, carrot, sweet corn, coriander,
spring onion, chili sauce
Tém su, muc 8ng, tring ga, gao, toi, hanh kho, ca rét, bap ngot,
mui ta, hanh hoa, x6t 6t

MA2 Grilled Beef with Special Sauce, served with 289,000 VND
Green Young Sticky Rice
B0 nudng xOt dic biét an kém x6i cdm
Beef, rice, green rice, coconut, fish sauce, Da Nang chili, sesame, peanuts, herbs
Bo, gao, cém, dua, nudc mam, 6t Ba Nang, ving, lac, rau tham

MA3 Five-Spice Grilled Pork Ribs served with Lotus Seed Rice 269,000 VND

Suon heo nudng ngii vi an kém com hat sen
Pork ribs, rice, lotus seeds, coconut, sesame
Sudn heo, gao, hat sen, dua, vung

MA4 Seabass with Teriyaki Sauce, served with Lotus Seed Rice 289,000 VND

Ca vuogc xot terriyaki dn kém com hat sen
Sea bass, rice, lotus seeds, teriyaki sauce
Ca vudc, gao, hat sen, xot teriyaki

MAS5 Spicy Thai Seafood Pan 489,000 VND
Chao hai san x0t chua cay
Giant river prawn, tiger prawn, clams, and Bulot sea snails served on
a hot pan with spicy Thai sauce and fresh garden salad
Tém cang xanh, tdm su, nghéu va ¢ bién Bulot dudc phuc vu trén
chao néng vai s6t Thai cay va salad tugi vudn

WESTERN TASTE

MF1 Oven-Baked Salmon with Passion Fruit Sauce, 389,000 VND
served with Black Bean Rice
C4 hoi bo 10 x6t chanh leo dn kém com dau den

Salmon, potatoes, roasted vegetables, passion fruit sauce, gluten
Ca hoi, khoai tay, rau cu nudng, xét chanh leo, gluten

MF2 Duck Breast with Tamarind Sauce, served 329,000 VND
with Black Bg:an Rice
Luon vit x0t me an kém com dau den

Duck breast, rice, black beans, tamarind sauce, gluten
Ludn vit, gao, dau den, xot me, gluten

MF3 Beef Tenderloin with Green Peppercorn Sauce 469,000 VND
and Grilled Vegetables
Thin ndi bo x6t tiéu xanh véi rau cu nudng
Beef, potatoes, roasted vegetables, green pepper sauce
Thit bo, khoai tay, rau cl nudng, x6t tiéu xanh

MF4 Deep-Fried Sea Tiger Prawns with Taro and Cocktail Sauce 329,000 VND
Tom su bién chién khoai mon véi x0t cocktail
Tiger prawns, taro, tabasco, mayonnaise, ketchup
TOm su, khoai mdn, tabasco, mayonnaise, ketchup

MF5 Baked Seafood with Cheese, served with Bread 369,000 VND
Hai san bé 10 v6i phomai an kém véi banh mi
Shrimp, squid, onion, cheese sauce, bread, gluten
Tém, muc, hanh tay, xét phomai, banh my, gluten

WE ARE CHILDREN

MC1 Mini Beef Burger with French Fries 159,000 VND
Banh Mini Burger an kém vdéi khoai tay chién
Bread buns, minced local beef, minced chicken thigh, tomato, cucumber,

lettuce and potatoes
Banh mi, thit bo bam, dui ga bam, ca chua, dua chudt, xa lach va khoai tay

McC2 BBQ Skewers Meat with Mesdames Linh Sauce 159,000 VND
and Tamarind Sauce (Choice of Beef/Chicken/Pork)
Thit nuéng BBQ x6t Mesdames Linh va x6t me
(Lua chon thit Bo/Ga/Lon)
Beef/ Chicken/ Pork served with green chili sauce, tamarind sauce and side salad
B/ Ga/ Heo dung kém tucng 6t xanh, st me va salad an kém

MC3 Spaghetti with Mesdames Linh Sauce and Olives 189,000 VND
My Spaghetti x6t Mesdames Linh va qua oliu
Al dente spaghetti tossed in a house-made green chili sauce, garnished
with black olives and fresh herbs for a bold and zesty flavor experience
Mi spaghetti Al dente dudc trén véi nudc sét 6t xanh tu lam, trang tri bang
6 liu den va céac loai thao moc tudi dé mang lai trai nghiém huong vi dam da
va thdm ngon

WE ARE VEGETARIAN

MV1 Vegetable Tempura 139,000 VND
Rau tempura
Assorted seasonal vegetables lightly battered and deep-fried until crispy.
Served with dipping sauce
Cac loai rau theo mua dudc tam bot nhe va chién gion cho dén khi gion.
An kém nudc cham

MV2 Stir-fried Vegetarian Pho with Tamarind Sauce, 139,000 VND
Vegetables, and Mushrooms
Pho chay xao x6t me v6i rau va nim
Flat rice noodles, egg, celery, carrot, bell peppers, bean sprouts with
tamarind sauce. And your choice of either vegetables and mushroom
Pha, tring, can tay, ca rét, 8t chudng, gia dé sét me. Va su lua chon cla ban
Vvé rau va nam



