
‘I am not a glutton - 
I am an explorer of food!’

Erma Bombeck 
American famous column author

Motivated by Erma’s inspiration, we went on to create 
a menu that will surprise and please your palate while 
discovering a new world on your plate.

Our Vietnamese delicacies paired with a fusion cocktail or a 
fine wine from Turkey or the ‘New World’, will surely give you 
that “Explorer Spirit” …



SAIGON SPECIAL COCKTAILS

Destination                                                                                                 32
Strawberry juice, strawberry cream tea, 
pineapple juice, lychee

Jasmine sake  45
Jasmine green tea infused sake, 
vodka, fresh lemon

Garden Tonic                                                                                              46
Gin, elderflower, sliced cucumber

(V) vegetarian
please ask our service team for other dietary requirements



SASHIMI   3 pieces

Shake / Salmon 38
Shibasu / Sea bass 38
Unagi / Eel  38
Maguro / Tuna  38

NIGIRI    2 pieces

Shake / Salmon 34
Suzuki / Seabass 34
Ebi / Prawn 34
Unagi / Eel    38
Maguro / Tuna  38
Ikura / Salmon roe  38

MAKI ROLLS  6 pieces

Kyuri / Cucumber 24
Avocado / Avocado 28
Maguro / Tuna 34
Kani / Crab 34
Shake / Salmon 34
Unagi / Eel   34
Ebi  / Shrimp    34

TRADITIONAL ROLLS   4 pieces

California roll 50
Crab, avocado, mango, tobiko, sesame seeds

Spicy tuna roll 50
Tuna, sriracha, chives,  sesame seeds, honey, soy sauce 

Philadelphia roll 50
Smoked salmon, double cream cheese, cucumber, avocado, 
black and white sesame seeds 

Tempura 52
Prawn, japanese mayonnaise, cucumber, chives

(V) vegetarian
please ask our service team for other dietary requirements



CHEF’S SPECIALS   6 / 8 pieces

Monster saigon signature roll 95                                                                                                                       
Tempura shrimps, truffle crab salad, 
avocado, ebi shrimp teriyaki reduction, chives, micro greens

Dragon roll  70 
Breaded prawn, steamed asparagus, 
chili mayo, cilantro sauce, tempura crust 
 
Crunchy & spicy                                                                                         75                                                                                                                                               
Crunchy and crust tuna strips, 
spicy tuna tartar, avocado tempura crust, sweet-chili mayo 

Surf & turf  (8 pieces)                                                                           105
ebi prawn, ikura, avocado 
micro greens 

Xiro miro (8 pieces) 90                                                                                                                                             
Surimi salad, salmon, tobiko, avocado,
chromi sauce, salmon caviar 

Calle ocho  70                                                                                                                                               
Beef strips, avocado, cucumber, 
sliced deep fried banana, teriyaki sauce, sesame seeds 

Crazy salmon  68                                                                                                                                               
Spicy atlantic salmon, smoked salmon, 
ikura, light spicy sauce, japanese mayo 

(V) vegetarian
please ask our service team for other dietary requirements



APPETIZERS

Tom yum goong soup 39
Spicy Thai shrimp soup                                                                           

Crispy vegetables rolls   (V)                 38                                              
Fresh herbs and nuoc cham 
  
Vegetable tempura   (V) 42  
Carrot, zucchini, colored capsicum, onion

Prawn tempura 59
Sweet chili sauce

Soft shell crab    52
Wasabi mayo

Wok toasted spicy sugar snap peas   (V) 38       
Chili garlic

Edamame   (V) 30 
 
Dynamite shrimp                                                                                     48
Crispy shrimp coated with rich creamy sriracha sauce

Maguro tataki                                                                                            62
Thinly sliced seared tuna with spicy ponzu sauce                      

Malaysian chicken & beef satay 64
Peanut sauce, edamame beans 

SALAD                                                                        
 
Wofu spinach salad  38
Special sesame garlic dressing, marinated surumi 

Avocado seaweed salad   (V) 45
Turmeric, lime, grape oil marinated    

Saigon samurai salad 49
marinated beef loin, lemongrass

Ginger, deep fried bonito flakes, crusted tofu  64
Peanut sauce, edamame beans 

(V) vegetarian
please ask our service team for other dietary requirements



KITCHEN

Saigon’s triple delight                                                                            110
Grilled scallops, tiger prawn & sea bass
asparagus, ginger beurre blanc

Saigon signature marinated beef tenderloin  85
Bodrum mandarin, mushrooms, caramelized onion

Aka miso crispy roasted chicken  75
Pak choi 
                  
Japanese duck breast  80
Confit red orange supreme, 
amarant, baby carrot, spinach cake

THAI CURRY  
 
All Thai curries are served with steamed or fried rice
Your choice of Green, Red, Yellow Thai Curry

Beef  80 

Chicken  75

Seafood  85
 
 

WOK SAUTED EGG NUDELN & UDON 

Prawn   75

Chicken  70

Beef   75

(V) vegetarian
please ask our service team for other dietary requirements



SIDE DISHES

Steamed quinoa 35

Fried rice
Basmati, pasteurized egg, onion, green peas   (V) 35

Steamed jasmine rice   (V) 30

Chow mien, stir fried egg noodles   (V)          35 
Cabbage, spring onion, carrot, onion, capsicum
 
Stir-fried seasonal greens   (V) 30
Chard, zucchini, scallions, capsicums, mushroom
carrot & onion, light soy 

DESSERTS

‘Dessert of the year’ 120th 45
Mondial
Chocolate mousse, infused white tea, 
lemongrass, pistachio jelly                                                                                                                

Asian plump tomato mouse 38
Green tea mousse, tomato juice jelly, vanilla sponge 

Ninjin cake 38
Carrot cake, spicy chocolate ganache, lemon cream
Compressed pineapple 

Exotic fruit platter 65 

Ice cream (per scoop) 12 

(V) vegetarian
please ask our service team for other dietary requirements



SPECIALTY TEA

Jasmine pearl 18
Delicate tea leaves, hand-rolled and scented
with fragrant jasmine flowers.

Fancy sencha 22
A-class big leaf sencha. Light green in the cup
with a subtle hint of sweetness.

Greenleaf darjeeling 18
A delicate, flowery green tea 
from the Indian highlands.

Morgentau 18
Large-leafed sencha with petals 
and mango and lemon flavour. 

Pai mu tan 22
A Chinese white leaf tea of the absolute highest level
with the sweet aroma of fresh and light spices; bright,
yellow-orange cup.

Tarry lapsang souchong 22
An interesting and special Chinese tea, that is dried by
 burning resinous spruce wood that gives it a strong, 
smoky aroma.

(V) vegetarian
please ask our service team for other dietary requirements


