CT/I C

Restaurant

A la Carte
MENU

Opening hours: 11AM - 10PM
Hotline: (+84) 98 1414 385
Location: 10th Floor - Classyc Hotel



In the heart of Hanoi’s Old Quarter, CTaste brings a fresh
perspective to the dining scene, where European precision
meets Vietnamese flair.

Our chefs pair local ingredients with worldly know-how,
turning tradition into something unexpected.

From native herbs to reimagined sauces,

every dish is a clever remix of East and West.

Whether it’s a laid-back evening or a flavor-driven journey,
CTaste delivers an experience that’s refined,
spirited, and anything but routine.
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APPETIZER

Charcuterie Platter For Two 460

Fresh Camembert, Emmental, Gorgonzola, Chorizo, Salami,
Serrano Ham, Crackers and Fruits
Dia Thit Ngudi va Phd Mai Thuong Hang danh cho 2 Nguoi

Beef Carpaccio 450

Australian Tenderloin Carpaccio with Gorgonzola, Arugula,
Candied Tomatoes, Olive Oil, Balsamic Dressing

BO Tdi Cdt Ldt dn kém Phé Mai Gorgonzola, Ca Chua Séfy Déo, Rau Rocket,
Dau O Liu, X6t Dau D&m Balsamic

Traditional Spring Rolls 180

Pork, Crab Meat, Prawn, Beef, Herbs, Coriander, Scallion, Cabbage,
Pineapple, Noodles, Fish Sauce Dipping
Phé Cudn Bd, Nem Cudn Tém Thit va Nem Cua Bé Chién Truyén Théng

Foie Gras Terrine 490

Foie Gras de canard Terrine, Hibiscus Jam, Mug Wine Reduction
Gan Ngbng Néu Lanh Kém Mift Atiso va X6t Rugu Vang C6 Dic

Salmon Rillettes 320

Smoked Salmon, Pickle, Capers, Shallot, Dill, Ricotta Cheese, Crouton
Cd Hoi Xéng Khéi Trén Phé Mai Ricotta, Bdnh Mi Sdy Gion

ORONORORONGRCNO,

Vegeterian Dairy Gluten Nuts Spicy Beef Pork Seafood

Kindly request our service team to advise you on any special dietary requirements and allergies.
All prices are quoted in thousand Vietnam Dong, exclude service charge and applicable government tax.
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SOUP

Creamy Mushroom Soup 170

Bolete Mushrooms, Chive, Chive 0il, Whipped Cream
Xtip Kem Nam Rirng vdi Dau He

Crab Bisque 250

Crab Meat, Seafood Soup, Green Asparagus, Mascarpone Cheese
Xtup Cua Nudng véi Mdng Tdy, Kem Phé Mai Mascarpone

Vietnamese Style Prawn Soup ®® 190

Tiger Prawn, Pork Paste, Clear Soup with Gourd, Squash, Ginger
Xtip Tém Trong vdi Bau S¢i, Moc Heo, Nu B, Glrng

SALAD

Vietnamese Style Seafood Salad ®® 200

Tiger Prawn, Squid, Green Papaya, Mango, Cucumber, Carrot,
Aromatic Herbs, Sweet And Sour Fish Sauce
Xa Ldt Kiéu A Vi Tém Su, Muc Ong, Nuéc Mdm Chua Ngot

Nicoise Salad 290

Green Beans, Cherry Tomatoes, Capers, Baby Potatoes,

Herring Fish, Olives, Balsamic Dressing
Xa Ldt Rau Cu Viing Nicoise, Cd Trich, O Liu, X6t Dau D4m Balsamic

Caesar Rolls 220

Rolled Romain Salad With Serrano Ham, Arugula, Cherry Tomatoes,
Egg, Nori, Grape, Melon, Caesar Dressmg
Xa Ldt Rau Gion Cudn vdi Thit Dui Heo Mudi, Xot Caesar

Grilled Salad 180

Mixed Salad, Bell Peppers, Eggplant, Zucchini, Asparagus,
Balsamic, Pine Nut Pesto Dressing
Xa Ldt Rau Ctt Nudng X6t Dau Dam Balsamic va Xot Pesto
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MAIN COURSE

Pan Seared Hokkaido Scallops 450

Scallop, Lemon Butter, Brussels, Herbs, Slow-Cooked Potatoes
S0 Diép Hokkaido Ap Chéo vdi Bo Chanh, Khoai Tdy Ndu Chdm va Rau Cti

Pesto Seafood Pasta ®@®® 390
Black Spaghetti With Prawn, Squid, Scallop, Asparagus

Mushrooms, Brussels, Pine Nut Pesto Sauce
My Y Muc Pen Xao Hdi San vdi Xot Pesto, Mdng Tay, N&m, Cai Bi

Salmon “en Papillote” 450
Grilled Salmon, Potatoes, Squash Blossom, Baby Carrot,

Brussels, White Wine Sauce

Cd Hbi B L) Kiéu Phdp G6i Ciing Rau Cii X6t Vang Trdng

Blanc Chicken with Grilled Ratatouille 320

Slow-cooked Chicken Breast, Porcini Mushrooms, Eggplant, Zucchini,
Bell Peppers, Parmesan, Truffle Oil, White Wine, Creamy Mushroom Sauce
Ludm Ga Néu Chdm vdi X6t Vang Trdng, Rau Cit Nudng Dia Trung Héi

“Luklak” Beef 320
Sautéed Beef, Sweet Potatoes, Bell Peppers, Mushrooms,
Scallions, Luklak Sauce

Bd Xao Liic Ldc vdi Khoai Lang, Gt Chudng, Ndm, Hanh Hoa

Chef’s Special Grilled Lamb 420
Minced Lamb in Wine Betel Leaves, served with Mung Bean Sticky Rice,
Pickled Beetroot, Shallots, Fermented Tofu Sauce

Cha Ciru Nudng Ld L8t Kiéu Béc Bo dn kém Bdnh Khiic Ddu Xanh,

Ci Dén Mubi va Xt Chao

ONONONORCRORONO,

Vegeterian Dairy Gluten Nuts Spicy Beef Pork Seafood

Kindly request our service team to advise you on any special dietary requirements and allergies.
All prices are quoted in thousand Vietnam Dong, exclude service charge and applicable government tax.
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STEAK CORNER

U.S Top Blade (250g) 400

USDA Choice Beef Top Blade, served with Onion, Zucchini,
Garlic, Arugula
Thit L6i Vai Bo My dn kém vdi Rau Cu Nuéng

AUS Tenderloin (200g) - 520

Australian Beef Tenderloin, served with Onion, Zucchini, Garlic, Arugula
Thit Thén N6i Bo Uc dn kém vdi Rau Cii Nudng

Black Angus Striploin (300g) 700

Australian Black Angus Beef Striploin, served with Onion,
Zucchini, Garlic, Arugula
Thit Thdn Ngogi Bo Uc Black Angus dn kém véi Rau Cii Nudng

Black Angus Rib Eye (300g) 980

Australian Black Angus Beef Rib Eye MB2+, served with Onion,
Zucchini, Garlic, Arugula
Thit Dau Than Ngoai Bd Uc Black Angus dn kém vdi Rau Cit Nudng

SAUCE SELECTION 90

One serving is included with the steak, extra serving costs 90.000 VND each.

Chimichurri Sauce

Parsley, Oregano, Rosemary, Lemon, Olive Oil, Chili Pepper
Nu6c X6t Thdo Mc kiéu Argentina véi Dau O Liu

Cepes Bolete Mushroom Sauce
Porcini, Button, Oyster and Shiitake Mushrooms,

Beef Broth, Fresh Cream

Nude X6t Kem Nam Téng Hop

Green Pepper Sauce

Shallot, Green Peppercorn, Red Wine, Beef Broth, Butter, Flour
Nudc X6t Bo Tiéu Xanh
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Blue Cheese Sauce

Blue Cheese, Fresh Cream
Nudc X6t Phé Mai Xanh

SIDE DISH

Homemade Gratin , 70
Khoai Tay Gratin

French Fries 70
Khoai Tay Chién

Buttered Asparagus 70
Mdng Tay Xao Bo

Grilled Cauliflower 70
Bong Cai Nudng

Baby Potatoes au Four 70
Khoai Ty Bi Xdc Toi

Baked Baby Carrot with Orange 90
Ca R6t Baby Nuéng Cam

Stir-fried Mini Brussels with Bacon 140
Cdi Bi Xao Thit Xéng Khéi

Pan-seared Foie Gras 350
Gan Ngong Ap Chao
®

Kindly request our service team to advise you on any special dietary requirements and allergies.
All prices are quoted in thousand Vietnam Dong and exclude service charge and applicable government tax.
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DESSERT

Pina Colada Panna Cotta 160

Coconut Panna Cotta, Rum, Yuzu Sorbet, Pineapple, Shredded Coconut
Kem Nau Vi Dira an kém Kem Quat Nhat, Dita, Dita Nao Soi

Pain Perdu 180

French Toast, Chocolate Ice Cream, Oreo Crumble, Coffee Mousse
Bdnh Rdn Phdp vdi Kem S6 C6 La va Mousse Ca Phé

Italian Ice Cream 60

Choice of Gelato:
Vanilla, Chocolate, Almond

Choice of Sorbet:

Mango, Yuzu

Kem Y Theo Lwa Chon Cdc Vi:
Vani, S6 C6 La, Hanh Nhan, Xoai, Quyt Nhat

ORONORONONGRCNO

Vegeterian Dairy Gluten Nuts Spicy Beef Pork Seafood

Kindly request our service team to advise you on any special dietary requirements and allergies.
All prices are quoted in thousand Vietnam Dong, exclude service charge and applicable government tax.
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CLASSIC COCKTAILS 215

Strong, Rich, Dense

(Huong vi: Manh, ddm, day vi)

Classic Dry Martini
Gin | Vodka, Dry Vermouth, Lemon Twist | Olive

Manhattan

Bourbon Whisky, Sweet Vermouth, Angostura Aromatic Bitter

Old Fashioned
Rye Whiskey, Orange Bitter, Angostura Aromatic Bitter, Sugar Syrup

Negroni

Gin, Sweet Vermouth, Campari, Angostura Aromatic Bitter
Sweet, Sour And Fragrance

(Hwong vi: Ngot, chua, thom)

Whisky Sour
Bourbon Whisky, Lime Juice, Sugar Syrup, Orange Bitter, Egg White

Margarita
Tequila, Cointreau, Lime, Salted-Rim Glass

Cosmopolitan

Vodka, Cointreau, Cranberry Juice, Lime Juice
Daiquiri

Light Rum, Lime Juice, Sugar Syrup

Amaretto Sour
Amaretto, Bourbon Whisky, Lime Juice, Sugar Syrup, Orange Bitter

Kindly request our service team to advise you on any special dietary requirements and allergies.
All prices are quoted in thousand Vietnam Dong, exclude service charge and applicable government tax.
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CEASHIC COCKTATLS 215

Long, Fruity, Refresh
(Huong vi: Hau vi kéo dai, huong trdi cdy, twoi mdt)

Pina Colada
Light Rum, Dark Rum, Pineapple Juice, Coconut Cream,
Aromatic Bitters, Malibu

Maitai
Dark Rum, Cointreau, Amaretto Liqueurs, Lime

Long Island Iced Tea

Vodka, Gin, Rum, Tequila, Cointreau, Lime, Sugar, Coke

Sex On The Beach

Vodka, Peach Liqueur, Cranberry Juice, Pineapple Juice, Grenadine

Singapore Sling

Gin, Cherry Brandy, Cointreau, Dom Benedictine, Pineapple Juice, Lime
Juice, Grenadine, Angostura Bitter, Soda

Mojito

Rum, Lime Juice, Sugar Syrup, Mint, Soda

Highball Drink

Tom Collins
Gin, Lemon Juice, Sugar Syrup, Soda

Cuba Libre

Dark Rum, Lime, Coke

Tequila Sunrise
Tequila, Orange Juice, Lime Juice, Grenadine

Highball

Blended Scotch Whisky, Soda

Kindly request our service team to advise you on any special dietary requirements and allergies.
All prices are quoted in thousand Vietnam Dong, exclude service charge and applicable government tax.
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GIN AND TONIC LOVER

Roku Japanese Craft Gin & Tonic 195
Dried Lemon, Ginger

Opihr Gin & Tonic | 225
Pink Pepper
Hendrick's Gin & Tonic , 210

Cucumber, Rose Bud

Songcai Vietnamese Dry Gin & Tonic 230
Lemongrass, Kafffir Lime Leaves

Tanqueray No.10 Gin & Tonic 250
Dried Orange, Dried Chamomile Flower

MIXED DRINKS 175
HOUSE SPIRITS WITH MIXER

Your Choice Of House Spirits:

Lua chon ruou:

Absolut Vodka | Beefeater London Dry Gin | Havana Anejo 3 Rum |
Jose Cuervo Especial Tequila | Evan William Bourbon Whisky

Mix With Soft Drinks:
Dung kém nudc cd ga:
Coke | Diet Coke | Soda | Tonic | Dry Ginger Ale | Sprite

Kindly request our service team to advise you on any special dietary requirements and allergies.
All prices are quoted in thousand Vietnam Dong, exclude service charge and applicable government tax.
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COEREE
Vietnamese Black Coffee (Hot/Ice) 75
Ca Phé Pen (Néng/Pd)
Vietnamese Coffee With Condensed Milk (Hot/Ice) 75
Ca Phé Stta (N6ng/Dd)
Espresso / Americano 75
Cappuccino / Latte / Flat White 100
Mocha / Double Espresso 100

TEA 65

Served by cup
Strawberry Tea | Peach Tea | Earl Grey Tea | Lotus Tea |

English Breakfast Tea | Jasmine Tea | Green Tea |

Ginger Tea | Chamomile Tea

Tra Dau | Tra Pao | Tra Bd Twdc | Tra Sen | Tra English Breakfast |
Tra Nhai | Tra Xanh [ Tra Girng [ Tra Hoa Ciic

FRESH JUICES ‘ 125

Pineapple Juice | Passion Fruit Juice | Watermelon Juice
Lime Juice | Orange Juice

Nudc Ep Dita [ Nudc Chanh Leo | Nuée Ep Dua Hau
Nuéc Chanh Tuoi [ Nudc Cam Vit

Kindly request our service team to advise you on any special dietary requirements and allergies.
All prices are quoted in thousand Vietnam Dong, exclude service charge and applicable government tax.
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MINERAL | SPARKLING WATER

San Pellegrino 750 ml 160
Acqua Panna 750ml ‘ 150
Lavie Premium Mineral 400ml 75

SOFT DRINKS | 70

Schweppes Soda | Tonic
Sprite Lemon | Lime Soda

Coke | Diet Coke

BEERS

Heineken 120
Pale Lager / ABV: 5%
Bia Heineken

Tiger Crystal 105
Pale Lager / ABV: 4.6%
Bia Tiger

Local Hanoi Beer : 95
Pale Lager / ABV: 4.9%
Bia Ha Noi

Saigon Beer 95
Pale Lager / ABV: 4.9%
Bia Sai Gon

Kindly request our service team to advise you on any special dietary requirements and allergies.
All prices are quoted in thousand Vietnam Dong, exclude service charge and applicable government tax.



