' MENU

% Welcome to Jasmine,
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F
J
Mo biia an ngon chi [a khoi dau. Jasmine fa khong gian dé moi cude gap go trd nén

dang nho hon:
o Ban tiéc két nor - Noi ciu chuyén kinh doanh tré nén cdi mé va chan thanh * ”
« Goc guen ban hin - Noi nhiing tiéng cuoi cung dong nghiép, ban bé duoc néi dai

a - Mdm com sum vay - Noi cd gia dinh qudy quan bén nhing khoanh khac am ap a

8N . Clon ding chin - Noi ban gac lai mor ngay dai, tm lai su' thu thai
2

A great meal is only the beginning. Jasmine is a space where every gathering % -

I comes truly memorable:
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o Table of Connection - Where business conversations turn open and genuine
« Corner of Friendship - Where laughter with colleagues and friends lingers

o Zable of Togetherness - Where families gather for warm, cherished moments
e A Place to Unwind - Where you leave the day behind and find your calm
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RECOMMENED -

Nam chién s&t hai san
Crunchy Mushroom with
Seafood sauce

R Z U .
178 ks

Cha gio Bangkok #

Bangkok Spring rolls
28 EE &

148 -
Y w



Cha ca Thai chién
Fried Thai fish cake
Z& ¥ 1 f

178

Khoai tay chién
French Fried
YEE 2%

88

Ga xao hat diéu
Gai Pad Med Mamuang/
Thai Cashew chicken
Ze U RN T
210



RECOMMENED
Goi xoai ca tré
Crispy Catfish with Mango Salad

3% TR 5 E £

188




| RECOMMENED |
Goi khoai mén gion LA o ‘k7
Crispy Taro Salad with Seafooa

%fﬁ%?%ﬁ

218

Géi mién hai san
Spicy Glass noodles Salad w1th seafood

3R IR PR VD i

198

Chin ga rut xuong s6t Thii s S
Thai-Style Boneless Chicken Feet

SABATAI P 5

199 : \.\
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Goi du du tom khoé tring mudi

Som Tum with Dried Shrimp and Salted Egg
e O Y N IZ 72 .
138

Lip ( Heo | Bo | Ga)
Larb ( Pork | Beef | Chick

168




g

RECOMMENED

Nong heo nudng sot Théi
Grilled Pork Jowl with Thai Sauce

RSN




Heo xién nudng sot Satay
Grilled Pork Skewers with
Satay Sauce

Satay BN H

Heo xién nudng s6t Thai
Moo Ping / Thai-Style
Grilled Pork Skewers

R IEH A H
168

Gai Yang / Thai-Style Grilled Chicken

RN
188
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Jasmine combo nudéng Thai

Jasmine RABNIR L4
399 “ ~ 7"

Heo nudng Satay | Xién heo | Ga ki€u Thdi | Nong heo | Xoi
Grilled Pork Satay | Pork Grilled | Gai Yang | Pork Jowl | Sticky Rice
Satay #EIEA | R H| ZAGA | RAGAH | KRR
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RECOMMENED

T6m s6t Jasmine
Jasmine Thai-Style Sauce Shrimp

Jasmine Z& X HE R

238




dt ong

7 Glazed Sh

Tém nudng mudi 6t
Grilled Shrimp with Chili Salt
PR 45 Ui
288

Cua 16t s6t me cay
Soft-Shell Crab in Spicy
Tamarind Sauce
R S5 T R
“hi.,.:'! - W et
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RECOMMENED

Vem xanh nuéng tam vi g
Three-Flavor Grilled Green Mussels

“RER AN
188




Muc hip chanh s6t Théi ./
Thai Steamed Squid with Lime Sauce

FAFr iR 2R i

Muc xao sa té€ S
Stir-Fried Squid with Satay Sauce

U 20N
268

Muyc nudéng mudi 6t S
Grilled Squid with Chili Salt

il &% 1L £
278 4




RECOMMENED

Céa chém st tam vi /2
Three-Flavor Sea Bass

IRV KLy £
388

Ca chém hap chanh

Steamed Sea Bass with Lime Sauce

GLEE: 1Ak
388




RECOMMENED

Jasmine combo hdi sin
Jasmine ifEEHF L
599

Vem xanh, Muc, Tém nudng Mudi 6t
Grilled Green Mussels, Squid, and Shrimp with Chili Salt

BBUER A% ¥ 11 DL, S8 fr R
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Bong céi xao dau hio

Stir-Fried Broccoli in Oyster Sauce

S KD P = AE ,
119

Bong cai xao toi
Stir-Fried Broccoli with Garlic

wha RV A
110

Cai thia xao dau hao
Stir-Fried Bok Choy in Oyster Sauce
EEMKD Ll E 7
109 ‘

Cai thia xao tdi

Stir-Fried Bok Choy with Garlic
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Padthai y
PadThai / Thai Stir-Fried Rice Noodles

RSO
188

y I A S i e el
T6ém | Heo | Ga
Shrimp | Pork | Chicken
¥ | 50 | 50
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Mién xao suki hai san
Stir-Fried Glass Noodles with Seafood in Suki Sauce
I\ 2 IR R 22

Hu ti€u / mi xao hai san
Stir-Fried Rice Noodles / Egg Noodles
with Seafood

3 EIYRTIE Y TS
240
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Thép sudn cay Jasmine 4 .

Thai Leng Saab / Spicy Pork Spine Tower
FAKIHEE

298




Tomyum héi sdn J
Seafood Tom Yum Soup

RIBEZLATI

“Cari xanh}
Thai Green Curry

2SR INNE
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8§ RECOMMENED
Com trdi thom
Thai Pineapple Fried Rice

N RSN
\ 198




RECOMMENED

Com chién hat sen
Lotus Seed Fried Rice

IR
219

RECOMMENED

Com chién mam kapi Tém J
Kapi Fried Rice with Shrimp
FRIUAME IR

188

Com chién mam kapi Heo/Ga J

FIMELD R (A / WSH)
188

Kapi Fried Rice with Pork / Chicken””
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DANH CHO 4 - 5 NGUOQI1 | FOR 4 - 5 PEOPLE

989,++/4 PAX

THAP SUO'N JAS

L

MINE  NQNG HEO NUONG XOI XOAI

PORK RIB TOWER HOT ! ILLED PORK. MANGO STICKY RICE
R K ILHEF o ;A £ SRR R

= B :.
GOI XOAI CA TR CHE NGOT

MANGO SALAD WITH C

. SWEET SOUP
FABAE R A >

== 1
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DANH CHO 4 - 5 NGUO'I | FOR 4 - 5 PEOPLE

989,++/4 PAX

&

LAU THAP SUGN NONG HEO NUONG XO1 XOAI
PORK RIB TOWER HOT POT THAI GRILLED PORK NECK MANGO STICKY RICE
5Kk L B e mRmmme | 1 BRI

GOl XOAI CA TRE COM CHIEN KAPI CHE NGOT
MANGO SALAD WITH CA RIED RICE WITH THAI PASTE SWEET SOUP
% BRI A =" i e CE R
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RECOMMENED

Com tam sudn tring op la

Set banh géi 14 truyén thong Broken rice with grilled pork chop
Set traditional Vietnamese Leaf- and fried egg
Wrapped Cake ROKRAHE 1 00

AL GRS R PF

7(‘{ Bianh mi 6p la
o Pl Baguette with Fried Eggs

s 3?4 ik
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Phé bo
Beef Pho
LGN SN ROIE s

165

Phé ga xé
Shredded Chicken Pho
X 22 9y ~Time

165

Bo kho ( Hu ti€u / Binh mi )
Vietnamese Beef Stew (served with Rice
Noodles or Baguette)

Rl A PR (Rl e 2R O eii )

Bin bo Hué
Spicy Hue Style Beef Noodle Soup
AR A AT H

—

Hu ti€u Nam Vang
Phnom Penh Style Rice Noodle Soup

SR 28 MUK R %
165

Banh canh thit nac
Thick Tapioca Noodle Sou :

PR By
165
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Che d4u tring
Vietnamese black eyed peas
sticky rice Sweet Soup

A S

35

.. Che ba ba
BfBa Sweet Soup

© Che bip _
Sweet Corn Soup Che buo e

B T o Pome\lo Sweet Soup
N eV ES PN
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Che Thai
H; Thai Style Dessert
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Signature
Beverages
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COFFEE TItalian style

*Bon vi tinh/ Pricing Terms/ EM &3k 1, 000/ND
Gia trén chua bao gobm 10% VAT & 59M:n dich vu / Prices are subject to 10% VAT and 5% service charge / b"ﬁ%%h

Espresso Latte
Hot/Cold 39 Hot/Cold 55
Americano Cappucino
Hot/Cold 49 Hot/Cold 55
Mocha
Hot/Cold 60
- . * Do : Khong duong | it ngot | Ngot vira | Ngot nhigu
CAFE Vletnam StYIC Sv?l:egt?tUnsweegteri:o(; Igl_lig;tli.ltRlegil'atrl LErxtlra ot
Café den 35 Café sla 42 Bac siu 42
Black coffee Coffee & condensed milk Coffee, condensed & fresh milk
Cafeslfabéo 45 Slia tuci cafe 38 Café Dalgona 42
Coffee with Coffee & fresh milk Coffee & dalgona candy
@ café Caramel 42 Café bac ha 45
Coffee Caramel Coffeemint
CO LD B REW * P ngot: Khong dudong | it ngot | Ngot vtr'a'l 'Ngot nhl-éu "
Sweet: Unsweetened | Lightly | Regular| Extra
CB truyén théng 55 CB chanh vang 55 —— !
Original CB with lemon
CB dua 55 @ CB mat ong 55
CB with coconut milk CB with honey
CB dao 55
CB with peach




“Fruit juice - Tea

Z & A * Pd ngot: Khong dudng | it ngot | Ngot vira | Ngot nhiéu
FRU IT J U ICE NddC tl'al Cay Sweet: Unsweetened | Lightly | Regular| Extra

Dia tugi (trai) 55 Chanh day 55 Dua hau 55
* Fresh Coconut Passion Watermelon
- \ S Cam 59 Ca rot 59
v L L F b y Orange Carrot
=g Oi 59 Cam &i ca rét 65
P Guava Orange, guava & carrot
—_ Them 59 Thom chanh day 5
p— ] Pineapple Pineapple & passion
_. ﬂ 2,° .
(@™ Tdo 59 ) S

Apple N j

( 7

SMOOTHIE  Sinh to

FréSh Fiui

< x 4

Bo 59 Dua 59 l (’ l lll
Avocado Coconut

Déu 59 Xodi 59 Bo tdo & chudi 65
Strawberry Mango Avocado, apple & banana

FRUITTEA  Tratrdicay

Luc Xodi Thach Tra 55  Shan Lai Chanh Yén 55

Mango Green Tea with Tea Jelly Yuzu Jasmine Shan Snow Teado
Luc Tra Nho Tim 55 Olong Bach bao 55
Purple Grape Green Tea White Peach Ooloagghe

Luc Tra Luu Do 55

Pomegranate Green Tea

HOT TEA Tranong i

~
- v
Tra dudng tGm 80 <
Calming Herbal Tea 18
Tra thanh nhiét 80 s
Cooling Herbal Tea ]'E__-.

*Don vi tinh/ Pricing Terms/ 2415&2k: 15900 VND -
Gia trén chua bao gom 10% VA % phi dich vu / Prices are subject to 10% VAT and 5% service charge /{13
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Milk tea
Matcha & Latte

LATTE & MATCHA

Matcha latte 42 Matcha latte Nhat

Matcha latte Matcha latte Japan

Matcha Dalgona 49 Matcha Caramel 49
Cacao Latte 49 Cacao mint 49

\ ~ * Do ngot: Khong dudng | it ngot | Ngot vira | Ngot nhiéu
M I L K TEA TI'a Slia Sweet: Unsweetened | Lightly | Regular| Extra

Tra stfa Jasmine 55 Tra Siia Thai bo 55

Jasmine milk tea Jasmine milk tea

Luc Tra Siia Xoai 55 Tra Sia Thai Xanh 55

Jasmine milk tea Jasmine milk tea

Olong Sita Bach bao 55

Jasmine milk tea

TOPPING .

Tran chautréng 7 Hat nd cl ndng 7
Thach tra 7 Dalgona 7o
Suong sdo 7

* Lwu y: Topping chi ap dung cho Latte & matcha, tra trai cay, tra sira, Cafe va cold brew
Note: Topping just add on Latte & matcha, fruit tea, milk tea, Cafe and cold brew

B N
*Pon vj tinh/ Pricing Terms/ E fis&k: 1,000 VND m\e
Gia trén chua bao gém 10% VAT & 5% phi dich vu / Prices are subj 0% VAT an gharge / M&H
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Beverages
Uodng cuing vui

Nudc sudi / Bottle of water

Coca Cola

Pepsi Cola

Sting dau / Strawberry Sting

Tiger Beer

Tiger Crystal Beer

Heineken Beer

*Don vi tinh/ Pricing Terms/ B 5&3k: 1,000 VND

Gia trén chua bao gom 10% VAT & 5% phi dich vu / Prices are subject to 10% VAT and 5% service charge / & E S 01 O%i‘%“&&S%HE%ﬁ
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30

30

45

438

438
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Jasmine Chilli

% Viet-Thai Cuisine
I3

) Beyond taste
Connect deeply and share truly

) Address: 12B - 14B Ngé Vin Nam, Sai Gon, Ho Chi Minh
Call: 0916 953 300

Cam on quy khdch da dimg biia tai Jasmine!
Thank you for dining with us!
JLJ\I’E#"—A\ E,J%II,_‘ !




Jasmine Chilli

Viet-Thai




	Menu_Jasmine_Digital.pdf
	Menu-drink.pdf

