| essence
De Culisine

OPENING HOURS

WE ARE OPEN EVERYDAY

MONDAY - SUNDAY
10:30 AM - 10:00 PM

Vui long lién hé voi nhan vién phuc vu khi dat mon dé dicpe twvan chi tiét trong truong hop
quy khdch cd vin dé vé dj img/ In case you have any intolerances or allergies, please inform

your server upon placing your order.
Gid chua bao gom 10% VAT va 5% Service Charge / Price excludes 10% VAT and 5%

Service Charge

LESSENCEDECUISINE.COM



L ' essence De Cuisine

L'ESSENCE SE'T

HA NOI TRONG TOI
HANOI IN ME 2290000 VND

Khai Vi / Appetizer
. Xa Ldt Truyén Thong Ha Ngi / Vietnamese Traditional Salad.

Moén Chinh / Main Course

1. Nem Truyén Thong Viét / Vietnamese Traditional Imperial Rolls.
1. Bun Chd Gdnh / Grilled Bamboo Meatballs On Yoke.

1.Chd Cd Thang Long / L essence Grilled Fish.

1. Bo Gdnh Dira / Beef In Coconut and Green Pepper Sauce.

Trang Miéng / Dessert
1. Hoa Qud Theo Mita / Seasonal Tropical Fruits.

Do Udng / Drinks
(Mot do uéng/nguoi / One drink/person)

e Bia / Beer Or Nudc Ep Hoa Qud / Healthy Fresh Juice
Or Cocktail Or Mocktail Or Rupu Vang / Wine By Glass.

SET FOR FAMILY

HUONG VI TINH YEU

Khai Vi / Appetizer
1. Xa Ldt Sen Viét / L essence Flavor Salad.

Moén Chinh / Main Course

1. 76m Chién Hoang Bao /' Royal Fried Shrimp.

1. Hoa Triic Ngoc Sen / Stir — Fried Beef In Bamboo On Fire
1. Ngoc Luu Hiuong / Fried Chicken With Steam Rice.

02 PERSONS

Trang Miéng / Dessert
1. Hoa Qud Theo Mita / Seasonal Tropical Fruits.

Do Udng / Drinks
(Mot do udng/nguoi / One drink/person)

e Bia / Beer Or Nudc Ep Hoa Qud / Healthy Fresh Juice
Or Cocktail Or Mocktail Or Rupu Vang / Wine By Glass.

SET FOR COUPLE




Ll ' essence De Cuisine

L'ESSENCE SE'T

SAC MAU VIET NAM
COLORFUL VIETNAM

1.990.000 VND

Khai Vi / Appetizer
1. Xuip Xanh Cung Dinh / Royal Garden Soup.

Moén Chinh / Main Course

1. 76m Chién Hoang Bao / Royal Fried Shrimp.

1. Chd Cd Thang Long /' L essence Grilled fish.

1. fIéa Triic Ngoc Sen / Stir — Fried Beef In Bamboo On Fire
1. Huwong Sac Cau Vong / Colorful Rainbow.

Trang Mi¢ng / Dessert
1. Hoa Qud Theo Mua / Seasonal Tropical Fruits.

D6 Uong / Drinks
(Mot do uong/nguoi / One drink/person)

e Bia / Beer Or Nuée Ep Hoa Qud / Healthy Fresh Juice
Or Cocktail Or Mocktail Or Rupu Vang/ Wine By Glass.
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NGUYEN VI HUONG
ORCHARD L’ESSENCE

1.190.000 VND

Khai Vi / Appetizer
1. Xuip Xanh Cung Dinh / Royal Garden Soup.

Moén Chinh / Main Course

1. Nem Tuoi Phuong Hoang / Phoenix Fresh Spring Rolls
(Vegetable Style).

1. Huong Ngoc Lam/fragrant Garden Mushroom With Tofu

1. Huong Sdac Cau Vong / Colorful Rainbow.

Trang Mi¢ng / Dessert
1. Hoa Quad Theo Mita / Seasonal Tropical Fruits,

D6 Uong / Drinks
(Mot do uong/nguoi / One drink/person)

e Bia / Beer Or Nuée Ep Hoa Qud / Healthy Fresh Juice
Or Cocktail Or Mocktail Or Rupu Vang /' Wine By Glass.
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L' essence De Cuisine

A AT
Salad

XA LAT SEN VIET 220.000 VND
L ESSENEESEIERSAas T A D

Ngé Sen, Rau Tién Vua, Tém, Nude S6t

Lotus Root, Dried Mountain Jelly Vegetable, Shrimp, Sauce.

XA LAT TRUYEN THONG VIET NAM 168.000 VND
VIETNAMESE TRADITIONAL SALAD

Xoai, Tom, Ca Rot, Nude Sot, Rau Thom

Mango, Shrimp, Carrot, Sauce, Herbs.

XA LAT XANH 158.000 VND
ORCHARD SALAD

Rau Ci Qua, Sot

Fruits, Vegetables, Sauce.

NOM HUONG BIEN XANH 188.000 VND
WHISPERS OF THE SEA SALAD

Buoi, Mye, Tom, Dwa Chugt, Ca Rot, Hanh Tay, Sot

Pomelo, Shrimp, Squid, Cucumber, Carrot, Onion, Sauce.




L' 'essence De Cuisine

XUP
Soup

XUP HAI SAN 186.000 VND
VITAMIN SEA SOUP

Muee, Tom, Trung Ga, Bot Nang

Squid, Shrimp, Chicken Egg. Tapioca Starch.

XUP XANH CUNG DINH 168.000 VND
ROYAL GARDEN SOUP

Mudp Huwong, S6t Bo Lac, Kem, Hanh, Gia Vi

Sponge Gourd, Peanut Butter, Cream, Onion, Spices.

XUP BI DO 168.000 VND
PUMPKIN SOUP

Bi Do, Kem

Pumpkin, Cream.

XUP GA NAM 188.000 VND
CHICKEN SOUP WITH MUSHROOM

Ga, Nam. Tring Ga, Kem Ngo

Chicken, Mushrooms, Eggs. Creamy Corn.




L 'essence De Cuisine

NEM VIET

Spring /

NEM CUON NHIET DOI 225.000 VND
TROPICAL SHRIMP ROLLS

T6m, Bin, Ca Rot, Dwa Chudt, Ngo Ta, Xa Ldch

Shrimp, Vermicelli, Carrot, Cucumber, Vegetables.

NEM CHAY HOANG GIA 199.000 VND
ROYAL VEGETARIAN IMPERIAL ROLLS

Ndm, Moc Nhi, Mién, Rau Cii Qud

Mushrooms, Wood-Ear, Vermicelli, Vegetables.

NEM TRUYEN THONG HA NOI XUA 245.000 VND
VIETNAMESE TRADITIONAL IMPERIAL ROLLS

Mién, Moc Nhi, Thit Lon, Hanh Tay, Tring ga

Vermicelli, Wood-Ear, Pork, Chicken Eggs, Onion.

NEM TUOI PHUONG HOANG 168.000 VND
PHOENIX FRESH SPRING ROLLS (Vegetarian Style)

Mién, Moc Nhi, Tring Ga, Ddu Phu, Rau Xanh

Vermicelli, Wood-Ear, Chicken Eggs, Tofu, Green Vegetables.

PHG CUON HA NOI 168.000 VND
HANOI FRESH NOODLE SPRING ROLLS

Thit Bo, Phd, Gid, Rau Xanh

Beef. Noodle, Pean Sprouts, Fresh Green Vegetables.



L'essence De Cuisine

GOE€ AN @HAY

Vegetarian €orner

NEM CHAY HOANG GIA 199.000 VND
ROYAL VEGETARIAN IMPERIAL ROLLS

Ndm, Mgc Nhi, Mién, Rau Cii Qud

Mushrooms, Wood-Ear, Vermicelli, Vegetables.

HUONG SAC CAU VONG 169.000 VND
COLORFUL RAINBOW

Trimg, Mién, Ca Rot, Moc Nhi, Nam

Chicken Eggs, Vermicelli, Carrot, Wood-Ear, Mushroom.

NEM TUOI PHUQNG HOANG 168.000 VND
PHOENIX FRESH SPRING ROLLS (Vegetarian Style)

Mién, Moc Nhi, Trimg Ga, Dau Phu, Rau Xanh

Vermicelli, Wood-Ear, Chicken Eggs, Tofu, Green Vegetables.

SALAD XANH 158.000 VND
ORCHARD SALAD
Rau Cu Qud, Sot / Fruits, Vegetables, Sauce.



L 'essence De Cuisine

XUP XANH CUNG DINH 168.000 VND
ROYAT ‘GARDEN (SOU P

Mudp Huwong, St Bo Lac, Kem, Hanh, Gia Vi

Sponge Gourd, Peanut Butter, Cream, Onion, Spices.

HUONG CAI PON TRANG 168.000 VND
SAUTEED BOK CHOY WITH MUSHROOMS

Cdi Chip, Nam Huong, Xi dau, Gia Vi

Sautéed Bok Choy. Shiitake Mushrooms, Soy Sauce, Spices.

HUONG NGOC LAM 188.000 VND
FRAGRANT GARDEN MUSHROOM WITH TOFU

Ndam, Ddu Phu, Xi Ddu, Gia Vi

Mushrooms, T ofu, Soy Sauce, Spices.

RAU XAO HAT PIEU 186.000 VND
STIR-FRIED VEGETABLES WITH CASHEWS

Xip Lo Xanh - Trdang, Ca Rot, Ddau Phdp, Hat Diéu

Green Cauliflower — White, Carrot, French Beans, Cashews.



L' 'essence De Cuisine

MON CHINH

Main Course

GEA CA TELANGS O N G
L ESSENCE GRILLED FISH

Cd Lang, Rau Thom, Gia Vi Truyén Thong
Ldng Fish, Mixed Herbs, Traditional Spices.

288.000 VND

PHO BO TRUYEN THONG
VIETNAMESE TRADITIONAL NOODLE
WITH BEEF
. /it Bo, Banh Phd, Rau Thom, Nude Phd
S Beef, Pho. Herbs, Broth.

165.000 VND

BUN CHA GANH
\?‘, g ~ . GRILLED BAMBOO MEATBALLS ON YOKE
o 0, B~ Bin Tuoi, Thit Lon. Rau Thom
*\ ~ ;& > Fresh Vermicelli, Pork, Herbs.

185.000 VND

PHO GA HA NOI

HANOI FRESH NOODLE WITH CHICKEN
Thit Ga, Bdnh Pho, Rau Thom, Nudc Pho

Chicken, Pho, Herbs, Broth.

165.000 VND

g BANH XEO
3 VIETNAMESE PANCAKE

Thit lon, Tom, Tring, Gid Do, Hanh Ld. Sot
Pork, Shrimp, Egg, Bean Sprout, Green Onion, Fish Sauce.

220.000 VND




L 'essence De Cuisine

MON CHINH

Main Course

NGOC LUU HUONG
GRILLED CHICKEN WITH STEAM RICE
Ga, S0t Gia Vi, Com

Chicken, Spice Sauce, Steam Rice.

220.000 VND

HOA TRUC NGOC SEN
STIR-FRIED BEEF IN BAMBOO ON FIRE
Bo, Gia Vi, Sot Ddc Bigt, Com Trdang

Beef. Spices, Special Sauce with Steam Rice.

399.000 VND

HUONG SAC CAU VONG
COLORFUL RAINBOW

Trimg, Mién, Ca Rot, Moc Nhi, Nam

Chicken Eggs. Vermicelli, Carrot, Wood-Ear, Mushroom.

169.000 VND

TOM CHIEN HOANG BAO
ROYAL FRIED SHRIMP

T6m, Bot Chién, Khoai Tdy Soi, Sot dgc Bigt

Shrimp, Powder, Chip, Souce.

320.000 VND

BO GANH DUA
BEEF IN COCONUT AND
GREEN PEPPER SAUCE.
Bo, Dura, Gia Vi Dac Biét

Beef. Coconut, Special Seasoning.

326.000 VND




L 'essence De Cuisine

MON CHINH

Main Course

" COM RANG

DUI GA CHIEN MAM

FRIED RICE WITH CHICKEN THIGHS
Com Rang, Tritng Ga, Dui Ga

Fried Rice, Chicken Thighs, Souce.

199.000 VND

(2f A 1oN oUE XU NGHE
".ﬁb SOUL OIQHO\U TOWN

| [én, Gia Vi, Rau Thom, Binh Pa Vitng
Baby Clams, Mixed Herbs, Spices, Dry Rice Cake.

188.000 VND

RAU XAO HAT DPIEU

Xuip Lo Xanh - Trdng, Ca Rot, Pau Phdp, Hat Diéu

186.000 VND

4 HUONG CAI DON TRANG
SAUTEED BOK CHOY WITH MUSHROOMS

N Cdi Chip, Nam Huong, Xi dau, Gia Vi
\ Sautéed Bok Choy, Shiitake Mushrooms, Soy Sauce, Spices.

168.000 VND

"HUONG NGOC LAM

Nam, Pau Phu, Xi Dau, Gia Vi
Mushrooms, Tt Qﬁt, Soy Sauce, Spices.

188.000 VND

STIR-FRIED VEGETABLES WITH CASHEWS

Green Cauliflower — White, Carrot, French Beans, Cashews.

FRAGRANT GARDEN MUSHROOM WITH TOFU



L'essence De Cuisine

MON TRANG MIENG

Desserts
Il (R, O UA TosBE@RIVITE A KEM CHANH DAY
SEASONAL TROPICAL FRUITS PASSION FRUIT ICE CREAM
135.000 VND 168.000 VND
NEM CHUOI CHIEN VI SOCOLA HOA QUA DAM
FRIED BANANA ROLLS WITH MIXED TROPICAL FRUITS WITH
CHOCOLATE SAUCE YOGURT

188.000 VND 125.000 VND




L'essence De Cuisine

L'ESSENCE DRINKS

Old Fashionned —_
Bulleit Rye, Sugar, Bitter @)
Martini @
Vodka or Gin, Dry Vemouth, Olive Green/ Lemon peels ;
T D)
jito
Rum Barcadi White, Mint Leaves, Soda, Lime, Sugar O
Negroni O
Bombay Gin, Campari Liqueur, Rosso Sweet Vermouth
Long Island Ice Tea %
Rum, Tequila, Gin, Vodka, Cointreau, Coke, Lime D
Gentlemen
Bulleit Bourbon, Jagermeister, D.O.M,
Ginger Soda, Laphroaig
Clover Clup
Bombay Gin, Rasberry Syrup, Lemon, Egg white
Magrarita
Cointreau, Tequila, Lime, Sugar
Whisky Sour
Bulleit Bourbon, Sugar, Lemon, Egg white
La Vie Glass Still 450ml 50.000VND Soda/Tonic 50.000VND
La Vie Glass Sparkling 450ml  55.000VND Sprite 50.000VND
Coke or Diet Coke 50.000VND Dasani Bottle  35.000VND
Lotus/Jasmine Tea 55000 VND/Cup Lipton Tea. 55.000 VND/Cup
Lotus/Jasmine Tea  225.000 VND/Set Iced Tea. 35.000 VND/Cup
Lemon. 88.000VND/Glass
Watermelon Or Pineapple. 88.000VND/Glass
Passion Fruit Or Orange. 88.000VND/Glass

COFFEE

Vietnamese coffee Black/Milked — 75.000VND



‘essence De Cuisine

MOCKTAIL

Tropical Vibes
Strawberry Puree, Lime,
Mint, Soda

Virgin Colada

Milk, Coconut Milk,
Pineapple, Banana Puree
Heart

Pineapple, Mango Puree,
Coconut Milk, Strawberry
New Day

Watermelon, Pineapple,
Passion Puree, Peach Juice
Red Velvet

Fresh Watermelon, Lime,

Apple Juice, Strawberry

AUNA OOO OC!

Whishy/Gin

Black Label Whisky
Jack Daniel Whisky
Mokey Shouder Whisky
Maker’s Mark Whishky
Gin Hendrick’s

Gin Roku

Vodka Absolut

Tequila Reposado

AUNA OO0 0SI

BEER

Hanoi Beer/Bottle

Truc Bach Beer/Bottle

ANA 00O SS




L 'essence De Cuisine

BY GLASS
MANCURA, ETNIA CABERNET SAUVIGNON 185,000

Grape Varietal: Cabernet Sauvignon

Region: Central Valley, Chile

Characteristically Cabernet, this wine boasts a bright ruby-red colour, with pronounced blackberry
aromas oh the nose mingling with touches of leather and chocolate. In the mouth the wine is soft and
fruity, perfectly balanced with fine smooth tannins

MANCURA, ETNIA CHARDONNAY 185,000
Grape Varietal: Chardonnay
Region: Central Valley, Chile

Characteristically Chardonnay, the wine is a vibrant yellow-gold in colour, dappled with subtle
green hues. Ripe tropical aromas such as peach, melon and pineapple follow through onto a palate
thatis both soft and rounded yet refreshingly crisp on the finish.

CHATEAU LARY LACOMBE BORDEAUX SAUVIGNON 199,000
Grape Varietal: Sauvignon Blanc

Region: Bordeaux, France

His styleis lively and fruity, embodies dynamism, humor and energy, perfect to excite the taste buds

CHATEAU LARY LACOMBE BORDEAUX 199,000

Grape Varietal: Cabernet Sauvignon/ Cabernet Franc/ Merlot

Region: Bordeaux, France

The floral nose predominates in its youth and euvoluves latertowards more complex aromas of Grand
Vin de Bordeaux

BY BOTTLE
CAVA PAUL CHENEAU FRESH LIFE 1,320,000
Grape Varietal: Xarello / Macabeo / Chardonnay
Region: The Penedes, Spain

Straw yellow color with greenish highlights. Fine and constant bubbles forming a delicate crown.
Fresh with good acidity and balanced with very subtle notes of apple, pear and citrus. Nice carbonic
finish, lingering on the palate

INFINITUS CABERNET FRANC TEMPRANILO "ORGANIC WINES" 720,000
Grape Varietal: Cabernet Franc / Tempranillo

Region: Castilla Lamancha, Spain

Clean and bright, fresh red currant color of high intensity, violet trim with flashes of violet, very
attractive to the eye and bright.Frank and aromatic attack that immediately occupies the palate
thanks to its large volume and velvety finish. Pleasant to drink for its sweet and silky flavor. Long
finish with a fresh aftertaste that makes it very pleasant.



Il ' essence De Cuisine

Btl
MANCURA, ETNIA CHARDONNAY 780,000

Grape Varietal: Chardonnay
Region: Central Valley, Chile

Characteristically Chardonnay, the wine is a vibrant yellow-gold in colour, dappled with subtle
green hues. Ripe tropical aromas such as peach, melon and pineapple follow through onto a palate
thatis both soft and rounded yet refreshingly crisp on thefinish.

CHATEAU LARY LACOMBE BORDEAUX SAUVIGNON 950,000

Grape Varietal: Sauvignon Blanc

Region: Bordeausx, France

His styleis lively and fruity, embodies dynamism, humor and energy, perfect to excite the taste buds

BISQUERTT, LA JOYA RESERVA SAUVIGNON BLANC 895,000
Grape Varietal: Sauvignon Blanc

Region: Colchagua Valley, Chile

Notes of grapefruit, White peaches, and fresh lemon grass. The aromas carry through the long crisp
finish. Itis an excellent everyday value for Chilean wine fans. Pair with salads, shellfish or chicken

ELDERTON, E-SERIES UNOAKED CHARDONNAY 1,195,000
Grape Varietal: Chardonnay

Region: Barossa Valley, Australia

Style: Medium bodied, crisp
Aroma: Peach, melon, mango
Palate: A deliciously rich, balanced and uncomplicated Chardonnay

RIBBONWOOD SAUVIGNON BLANC 1,395,000
Grape Varietal: Sauvignon Blanc

Region: Marlborough, New Zealand

Classic passionfruit and grapefruit flavours, smartened up with currant, capsicum and hints of
mineral. Mouth-watering acidity makes you want to take another sip. Close your eyes and imagine
how cool, clear water rushing over fist sized stones on its way to the sea would
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Bt
MANCURA, ETNIA CABERNET SAUVIGNON 780,000

Grape Varietal: Cabernet Sauvignon

Region: Central Valley, Chile

Characteristically Cabernet, this wine boasts a bright ruby-red colour, with pronounced blackberry
aromas on the nose mingling with touches of leather and chocolate. In the mouth the wine is soft and
fruity, perfectly balanced with fine smooth tannins

F.CHAUVENET LA JOLIE PINOT NOIR VIN DE FRANCE 925,000

Grape Varietal: Pinot Noir

Region: Vin de France

Bright red garnet.Nose: Delicate aromas of cherry and coffee with subtly integratedtoasted notes.The
mouth is appealing and fruity with delicate toasted notesand a medium body. Flavours of chocolate
are emphasized by a hintof menthol, lying on silky tannins. The finish is long with assortedfruit
flavours and a subtle touch of oak.

CHATEAU LARY LACOMBE BORDEAUX 950,000
Grape Varietal: Cabernet Sauvignon/ Cabernet Franc/ Merlot

Region: Bordeaux, France

The floral nose predominates in its youth and evoluves latertowards more complex aromas of Grand
Vin de Bordeaux

BISQUERTT, LA JOYA GRAN RESERVA MERLOT 1,150,000

Grape Varietal: Merlot
Region: Colchagua Valley, Chile

Our Merlot features a red color with bright, clear purple hues, with medium body. The delicate nose is
rich in red fruit like strawberries and other aromas like wild mushrooms and moist earth. In the mouth,
the balanced acidity and floral aftertaste give the wine a more persistent and elegant finish.




L' essence De Cuisine

MANCURA ANDINO PURE CASABLANCA SELECTION 1,270,000

Grape Varietal: Syrah / Cabernet Franc / Merlot
Region: Casablanca Valley, Chile

Deep and bright red, highlighted by violet hues. Aromas of Red fruits combined with subtle rosepetal
hints and black-currants. Complex and structured on the palate, the wine feels also fresh and elegant,
with touches of mocha, black chocolate and cinnamon. It has a pleasant ending and a long
persistence.

FINCA EL SERRANO MONASTRELL, DO ALICANTE 1,320,000

Grape Varietal: Monastrell

Region: Alicante, Spain

Deep red with shades of purple. Highly intense aromas, most notably of extremely ripefruit on a
background of very elegant toasted oak. Flavour of Meaty and complex, with an unctuous palate,
balancedtannins and a roasted finish.

VIBERTI LA GEMELLA BARBERA D'ALBA DOC 1,525,000

Grape Varietal: Barbera

Region: Barbera d’Alba, Italy

Color: ruby red with evident purple notes
Perfumes: cherry, blueberry, blackberry, berries
Matches : game, cheeses and cured meats

J.LOHR ESTATES SEVEN OAKS CABERNET SAUVIGNON 1,695,000

Grape Varietal: Cabernet Sauvignon / Petie Sirah / Petit Verdo t/ Merlot / Cabernet Franc
Region: Paso Robles, USA

The J. Lohr Estates Seven Oaks Cabernet Sauvignon is dark and dense to the rim of the glass. Layered
aromas of black currant, blueberry and cherry are accentuated by an authentic barrel bouquet of
hazelnut, cocoa powder, and dark roasted coffee. High-toned red berry fruit strikes the fore-palate,
and follows with bright acidity and a full structure that is both dense and soft at once




Quy Khdch Than Mén,

Vi mong muon mang am thue Viét dén gan hon vi moi nguoi, moi nha, khong chi trong mdde ma
con danh cho ban bé qudc té nam chau.

L ‘essence De Cuisine ra doi tir do va dupe thiét ké'theo phong cdch co dién goi nhd dén khu vie Pong
Duong. Ciing voi bang mau vang, kem va dé két hop vdi cdc hinh khoi ciia do ndi that ké soc va gach
ldt san cé hoa van hinh vuong. Khong gian cita s6 dupe chia nhd mot cdch sang tao bang mgt loat
hinh dnh mang tinh biéu tupng khu vieon nhd trong long phd cd lam dju di bau khong khi tap nap
on do ciia phd xd.

L essence De Cuisine mang dén nhitng mon an Viét Nam dich thue tuyét voi nhat, bao gom cdc mon
an tr moi mien dat nudc ciing nhu nhiéu mon an dupe du khdch quéc (€' dupe wa chugng. Moi mon
an duge trinh bay sdng tao va tinh té vé mat ky thugt sé dua thue khdch vao mgt hanh trinh khdm
phd am thue sdu sdc nhdt.

Tai nha hang L essence De Cuisine chiing toi luon no luc hang ngay dé mang tron huong vi Vit dén
Vdi tat cd moi nguoi va du khdch quoc té. Voi mong mudn cing nhw ky vong do, chiing toi luén cé
gang hét minh khong ngimg hoc hdi, cdi thién va nang cao chat hiong ciing nhuw dich vu dé mang
dén cho quy khdch hang nhimg trdi nghiém tot nhdt.

Hi vong rang, nhiing lan ghé tham nha hang L essence De Cuisine la nhimg trdi nghi¢m thii vi vé
dam thue cing nhu phong cdch phuc vu chudn thanh va luén mang dén nhimg gid tri (6t dep nhat
cho quy khdch.

Clhiing toi mudn danh thoi gian nay dé tri an va chan thanh cam on quy khdch da dén véi chiing toi.

Trdn Trong Cdm on!
Doi Ngit Nhan Vien L essence De Cuisine.

Dear Valued Guests,

With a heartfelt desire to bring Vietnamese cuisine closer to everyone, to every home, not only
across our nation but also to friends around the world.

L essence De Cuisine was born that ways & designed in a classic style that evokes the charm of the
Indochina region, our restaurant features a warm palette of yellow, cream, and red, complemented
by striped furnishings and square-patterned tiled floors. The windows are creatively divided with a
series of iconic images that depict a serene little garden nestled within the heart of the old town,
gently softening the lively city atmosphere.

At L essence De Cuisine, we proudly present the finest authentic Vietnamese dishes, bringing togeth
er flavors from all regions of Vietnam as well as many international people favorites. Each dish is
thoughtfully crafted and artfully presented, inviting diners to embark on a deep culinary journey of
discovery.Our team at L essence De Cuisine is dedicated each day to capturing the essence of Viet
namese flavors for both local and international guests. With this vision and aspiration, we tirelessly
strive to learn, improve, and elevate the quality of our cuisine and service to provide you with the
very best experience.

We hope that each visit to L essence De Cuisine brings you memorable moments of culinary delight
and heartfelt hospitality, enriching you with the finest values we have to offer.At this moment, we
would like to extend our warmest gratitude and sincere thanks for choosing to visit us.

DBest Regards.
L essence De Cuisine Team.
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99 Hang Gai, Hoan Ki¢m, Ha Noi
024 66703818

lessencedecuisine.com

lessencedecuisin@gmail.com
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