JOSEPH

Restaurant




Core Value

"To achieve the success of the Joseph brand, the most
crucial element that cannot be overlooked is the quality of
the food. Understanding this, we always pay special
attention to the sourcing of ingredients, as well as the
food preparation process, in order to deliver the best
dishes to our customers.

If creating food is considered an art, then the chefs are the
"artists" in the kitchen. And the "artists" at Joseph always

understand their responsibility in creating these artworks
with their professionalism, creativity, and dedication.

In addition, Joseph always meets all needs - even the most
demanding customers - with a professional attitude. We
prioritize customer satisfaction above all else with all our
passion and attention to detail."

Core Value

“DE tao tao nén su thanh coéng cta thudng hiéu Joseph,
thi yéu t6 quan trong khong thé thiéu chinh 14 chat
lugng cta cdc mén an. Hiéu duge diéu d6 chung toi luon
dac biét chu trong ti khau dau vao cta nguyén vat liéu,
cho dén quy trinh ché bién thuc phdm. Nham dua ra
nhiing moén an hoan hao nhat dén cac thyc khach.

Néu coi viéc tao moén an la mot nghé thuat thi cac dau
bép chinh la ngudi “nghé si” trong cén bép. Va nhiing
ngudi “nghé si” cua Joseph ludn thau hiéu trach nhiém
trong viéc tao nén nhiing tic phdm nghé thuat d6 bang

su chuyén nghiép, sing tao va tan tm ctia minh.

Cung véi do, Joseph ludn dap ing moi nhu cau - ké ca
v6i nhiing khach hang kho tinh nhat bang thai do phuc
vu chuyén nghiép. Joseph luén uu tién khach hang lén
hang dau bang tat ca sy tAm huyét va chin chu.”

All prices in Vietnam dong (VND), subject to 5% service charge and 10% VAT
Gia dugc tinh theo Viét Nam dong (VND), chua bao gom 5% phi dich vu va 10& VAT



STARTER

STARTER

1. Garlic Bread 90.000
Banh Mi Bo Toi

2. French Fries 95.000
Khoai Tay Chién

3. Calamari With Tartar Sauce 198.000

Muc chién gion véi sot Tartar

4. Mixed Cold Cuts Platter 245.000
Dia thit ngudi tong hgp

Ingredients: Salami, garlic sausage, smoked goose breast, camembert,
edam, emmental, raisins, walnut, cashew, rocket lecttuce.

5. Hanoi Traditional Fried Spring Rolls (Vietnamese Corner) 135.000
Nem Chién Ha Noi
Ingredients: Rice paper, prawn, egg, pork, mushroom, glass noodle,

onion, fresh coriander leaves, carrot.
Served with fresh rice vermicelli, dipping sauce and fresh herbs




SALAD

SALAD

1. Anatole Special Salad
Salad Dac Biét Anatole

Ingredients: Well selected vegetable: Rock lecttuce, lecttuce, black olives,
sun-dried tomatoes, almond,cheese radish.
Served with dressing sauce.

2. Caesar Salad
Sa Lat Hoang Dé

Ingredients: Lecttuce, croutons, parmesan cheese, bacon, smoked chicken with dressing sauce.
Top up with: Bacon or Smoked chicken - 30.000

3. Rocket Salad With Smoked Goose Breast
Sa Lat Rocket V6i Ludn Ngong Xong Khoi

Ingredients: Rocket lecttuce, black olives, baby tomato, smoked goose breast.

4. Tuna Salad
Salad Ca Ngu

Ingredients: Lecttuce, baby tomato, tuna, radish, sesame sauce.

5. Vietnamese Beef Salad (Vietnamese Corner)
Noém bo bop thau

Ingredients: Lecttuce, cucumber, carrot, herb, beef fillet, peanut with dipping sauce.

165.000

165.000

175.000

180.000

155.000




Cream Pumpkin Soup
Sap Kem Bi bo

Ingredients: Pumpkin, cream croutons, onion.

Cream Mushroom Soup
Sup Kem Nam

Ingredients: Seafood mushroom, king oyster mushroom, straw mushroom, cream.

Seafood and Fresh Mushroom Soup
Sup Hai San Nam Tudi

Ingredients: Praw, Squid, Seafood mushroom, king oyster mushroom, straw mushroom.

Chicken Corn Soup
Sap Ga Ngo Non

Ingredients: Chicken, corn, vegetables.

130.000

130.000

105.000

85.000

soup




SANDWICH-PIZZA-SPAGHETTI

SANDWICH-PIZZA

1. Tuna Sandwich 130.000
Sandwich Ca Ngu

Served with french fries (An kém khoai chién)

2. Mixed Bread 139.000
Banh My Thap Cam

Ingredients: Smoked chicken breast, bacon, salami, vegetable.
Served with french fries

3. Beef Pizza 150.000
Pizza Bo
4. Seafood Pizza 150.000

Pizza Hai San

SPAGHETTI

5. Spaghetti Bolognese Sauce 130.000
My Y S6t Bo Bam

6. Spaghetti Carbonara Sauce 130.000
My Y S6t Kem N4am
7. Spaghetti With Basil & Almond 155.000

My Y Véi Hing Tay & Hanh Nhan

8. Spaghetti Seafood With Cream Sauce Or Tomamto Sauce 185.000
My Y Hai San S6t Kem Hodc S6t Ca Chua




MAIN COURSE

MAIN COURSE

e

1. Grilled Australian Beef Rib Eye Steak
Than Bo Uc Nuéng

Ingredients: Served with French fries or mashed potato & black pepper,
mushroom or red wine sauce.

(An kém véi khoai tdy chién hodc khoai nghién va sét tiéu den,

s0t ndm hodc sot rugu vang do)

2. Grilled Australian Sirloin Steak

Than Bo Ngoai Uc Nuéng

Ingredients: Served with French fries or mashed potato & black pepper,
mushroom or red wine sauce.

(An kém véi khoai tdy chién hodc khoai nghién va sot tiéu den,

s0t ndm hodc sot rugu vang do)

STEAK SAUCES

Red Wine Sauce | S6t Rugu Vang Do
Mushroom Sauce | S6t Nam

SIDE DISHES W STEAK

French Fries | Khoai Tay Chién
Roasted Potatoes | Khoai Tay B6 Cau Nudng

395.000

325.000

Black Pepper Sauce | S6t Tiéu Den
Green Pepper Sauce | S6t Tiéu Xanh

50.000

Mashed Potatoes | Khoai Tay Nghién
Grilled Vegetable | Rau Ci Qua Nudng




Fish & Seafood

I.Fish & Seafood

3. Baked Seafood With Cheese 295.000
Hai San Bo Lo V6i Pho Mai

Ingredients: Prawn, squid, seafood mushroom, served with roasted bread.

4. Baked Salmon With Passion Sauce 395.000
Ca Hoi Bo Lo Vi S6t Chanh Day

Ingredients: Salmon, vegetable, mashed potato, served with passion or Joseph special sauce.

N
. BAKED SALMS& 20
ca H61 BOLC




Noodle & Congee

II.Vietnamese Corner

5. Vietnamese Traditional “Bun Cha” 295.000
Grilled Pork with rice noodle. Served with dipping sauce

6. Vietnamese Traditional “La Vong” 325.000
Grilled Fish with rice noodle. Served with dipping sauce




Noodle & Congee

III.Rice Dish

7. Sauteed Beef With Onion & Mushroom 195.000
Bo Xao Hanh Nam

Ingredients: Beef filet, onion, mushroom, served with steam rice.

8. Stir Fried Beef With Black Pepper Sauce 195.000
Bo Sot Tiéu Ben

Ingredients: Beef filet, onion, bell pepper, black pepper sauce, served with steam rice.

9. Grilled Chicken Leg With Teriyaki Sauce 175.000
Ga bui Nudng V6i Sot Teriyaki

Served with steam rice.

10. Stir-fried Chicken With Lemongrass and chili 135.000
Ga Xao Sa Ot

Ingredients: Chicken, lemongrass, bell pepper, served with steam rice.

11. Stir-fried Pork Five Color 155.000
Heo Xao Ngii Sac

Ingredients: Pork, bell pepper, onion, carrot, served with steam rice.

12. Stir-fried Prawn With Almond 265.000
Tém Xao Vi Hanh Nhan

Ingredients: Prawn, green capcicum, almond, served with steam rice.




Noodle & Congee

IV.Fried Rice & Noodle

13. Fried Rice 125.000
Com Rang Vé6i Lua Chon Bo/ Ga/ Hai San Va Thap Cam

You choice of: Beef/ chicken/ seafood/ mixed.
Ingredients: Onion, carrots, sweet com, green bean, served with soya sauce.

14. Vietnamese Noodle Soup “Pho”

. : 125.000
Phé Truyén Thong Véi Lua Chon Bo/ Ga
You choice of: Beef/ Chicken
Served with herbs, lime slices & fresh chilli.

15. Fried Noodles 145.000

Mi Xao Véi Lua Chon Bo/ Ga/ Hai San Va Thap Cam

You choice of? Beef/ chicken/ seafood.
Served with soya sauce.

V.Congee

16. Congee 85.000
Chéo V6i Lua Chon Bo/ Ga/ Heo

You choice of: Beef/ chicken/ seafood/ Pork.
Served with soya sauce.



VEGETARIAN DISH

1. Fresh Garden Salad 105.000
Sa Lat Rau Xanh

Well selected vegetables: Lecttuce, black olives, green olives, baby tomatoes,
bell pepper, cucumber.
Served with dressing sauce.

2. Stir-Fry Vegetable Seasonal 105.000
Rau Xao Theo Mua

Ingredients: Broccoli, Cauliflower, bok choy, carrot.
Served with steam rice & soya sauce.

3. Stir-Fry Noodle With Vegetable 105.000
Mi Xao Rau

Ingredients: Seasonal vegetables, onion, carrot
Served with soya sauce.

4. Stir-Fry Fresh Noodle With Mushroom 125.000
Phé Xao Nam

Ingredients: Seasonal vegetables, fresh noodle, onion, carrot
Served with soya sauce.

5. Boiled Vegetables 85.000
Rau Cu Ludc

6. Fried Rice With Vegetable 95.000
Com Rang Rau
7. Tofu With Mushroom Oyster Sauce 95.000

D4u Phu S6t Dau Hao Nam Huong
Served with steam rice.

DESSERT

8. Seasonal Fresh Fruit Platter 150.000
Hoa Qua Tudi Theo Mua

9. Yogurt With Fresh Fruit Or Passion Fruit 55.000
Stia Chua Dam Hoa Quéa Hoac Chanh Day

10. Sweet Cake 89.000
Banh Ngot

11. Creme Brulee 65.000



WESTERN SET MENU

VND 570.000/Person
— obr__—.

APPETIZER

Caesar Salad
Sa Lat Hoang Dé

Lecttuce, croutons, parmesan cheese, bacon, smoked chicken served with dressing sauce.

SOUP

Cream Pumpkin Soup
Sup Kem Bi Bo

Pumpkin, cream, croutons, onion.

MAIN COURSE

Grilled Australian Beef Rib Eye Steak
Thin Bo Rib Eye Uc Nudéng

Served with french fries or mashed potato & black pepper, mushroom or red wine sauce.

or

Grilled Salmon With Passion Sauce
Ca hoi nudng véi sot chanh day

Served with mashed potato & baby tomato.

DESSERT

Sweet Cake
Banh ngot

All prices Vietnam dong (VND), subject to 5% service charge and 10% VAT
Gia dugc tinh theo Viét Nam Dong (VND), chua bao gom 5% phi dich vu va 10% VAT




VIETNAMESE SET MENU

VND 430.000/Person
— or__—.

APPETIZER

Vietnamese Beef Salad
Ném Bo Bop Thau

Lecttuce, cucumber, carrot, herb, beef fillet, peanut with dipping sauce

SOUP

Seafood & Mushroom Soup
Sup Hai San Nam Tuai

Praw, squid, seafood mushroom, king oyster mushroom, straw mushroom

MAIN COURSE

Grilled Chicken Leg With Teriyaki Sauce
Ga bui Nudng Véi Sét Teriyaki
Served with steam rice

or

Grilled Pork With Satay Sauce
Thit Heo Nudng V4i S6t Sa Té

Served with steam rice

DESSERT

Seasonal Fresh Fruit Platter
Hoa Qua Tuci Theo Mua

All prices Vietnam dong (VND), subject to 5% service charge and 10% VAT
Gia dugc tinh theo Viét Nam Dong (VND), chua bao gom 5% phi dich vu va 10% VAT
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JOSEPH

Restaurant

FOOD MENU

All prices in Vietnam dong (VND), subject to 5% service charge and 10% VAT
Gia dugc tinh theo Viét Nam dong (VND), chua bao gom 5% phi dich vu va 10% VAT




