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Where Le Club Bar now stands used to be the former
Metropole Hall. The first movie ever shown in Indochina
played here on June 3, 1916.

Boasting an elegant and tranquil 1920s colonial
ambiance, Le Club Bar offers a relaxed setting perfectly
suited to French brasserie-style food. Brasseries became
popular in the 1800 as theatres and concert venues in
Paris started introducing late-evening performances.
They usually closed later to serve the after-show crowd
and have traditionally been associated with a more casual
type of menu offering. Blending French art de vivre with
gracious Vietnamese traditions, the menu also includes a
selection of fine Vietnamese cuisine.

The Afternoon Indulgence (a choice of chocolate library or

afternoon tea) at Le Club Bar, reminiscent of a famous

Salon de Thé in Paris. Le Club Bar offers original

cocktails named after famous visitors of the Metropole —

Charlie Chaplin and Noel Coward. The historical venue is

home to live jazz performances from 8 pm till late from
Tuesday to Sunday.

% Vegetarian @ Gluten Free @ Fargreen ]H][ Le Club Bar Classics

Fargreen is the leader in Vietnam’s green food movement, their sustainable premium products
are 100% natural, without any chemical fertilizers and pesticides.
Tai Viét Nam, Fargreen la don vi tién phong, hudng tdi thuc phém xanh, sach, vdi san phfim hao hang
hoan toan tu nhién, khong chét tang truong hay thudc bao vé thuc vat

Prices quoted in VND (,000), subject to 5% service charge & 10% VAT
Gia tinh bang nghin dong, chua bao gom 5% phi dich vu & 10% thu¢ GTGT

Please kindly inform us if you have any food allergies
Vui 1ong chia sé voi chiing t6i néu quy khach co di tmg vai bat ky loai thuc pham nao




SANDWICHES

Banh my kep va banh tac tin

METROPOLE CLUB SANDWICH - 300

Smoked bacon, chicken breast, egg, tomato, lettuce, mayonnaise
Banh mi kep Club

Ba chi hun khoi, than ga, trirng, ca chua, rau xa ldch,xot mayonaise

SCANDINAVIAN CLUB - 300

Smoked salmon, rye toast bread, cucumber, sour cream, dill

Banh mi kep club Xcang di na vo

Cd héi hun khéi, banh mi bot mach nuwong, dira chuot, kem chua, thi la

VEGETABLE FOCACCIA - 220 %
Mediterranean grilled vegetables, pesto
Banh mi focaccia kep chay

Rau nuweéng kiéu Pia trung hdi, xot hiing t6i

PROSCIUTTO PANINI - 250

Parma ham, tomato, mozzarella, pesto

Banh Panini

Giam bong Pac mo, ca chua, phé mai Mozzarella, xot huing toi

CROQUE-MONSIEUR - 230 HMI
White ham, Emmental

Banh mi kep nwéng truyén thong
Giam bong, pho mai Emmental
Single - Xuat don

BLACK ANGUS BEEF BURGERS

Thit bo angus bam nuong

PARISIAN - 420 I

Parisian style burger with mushroom & comté
Banh mi kep Pa-ri

Pa-ri v6i ndm va phé mai Phdp

METROPOLE - 630

Pan fried foie gras, truffle, tomato, onion

B0 bam nuwéng Rossini

Gan béo ran chao, nam cii nghién, ca chua om nhir, hanh tdy, xa lat

CLASSIC - 370

Tomato, caramelised onion, gherkin, lettuce

Cb dién

Ca chua, hanh tdy caramen, dwa chudt mudi, xa lat

CHEESE - 390
Cheddar or Emmental or Blue cheese
Pho mai

Phé mai cheddar hodc Emmental cheese hodc pho mai xanh

ALL SANDWICHES AND BURGERS ARE SERVED WITH FRENCH FRIES
Tat ca cdc mon banh mi kep thit duoc phuc vu voi khoai tdy chién




MAIN COURSES
Mon chinh

DALAT ARTICHOKE - 280 ¥ ®
Vegetables stuffed, herbs, truffle dressing
Ac ti s6 Pa lat

Rau nhoi, rau gia vi, xot ndm cii

STEAK TARTAR - 800 I ®

Knife cut, capers, salad, French fries (200g)

Géi thit bd Uc bim

Thit bam tay, nu bach hoa, xa lat, khoai tdy chién

BEEF BOURGUIGNON - 620 M

Beef cooked in red wine, served with mashed potatoes, baby onion, crispy bacon
Bo Bourguignon

Thit bo ham rwou vang do, an kém khoai tdy nghién, hanh ngoc,

thit xong khoi chién gion

BEUF STROGANOFF - 590

Flambé beef filet and beef kidney with cognac, paprika, mushroom sauce
Bo Stroganoff

Phi 16 va bau duc bo dot ruwou Cognac, ot Paprika, X0t ném.

ROASTED CHICKEN BREAST - 390

Carrot puree, pea ragout, onion marmalade, jus
Luwon ga quay

Ca rot nghién, dau hat ndu ragu, mirt hanh tdy, xot

VEAL “MILANESE” - 650 I
Mesclun salad, cherry tomatoes, lemon
Thit bé Uc “Milanese”

Xa lat, ca chua bi, chanh

PAN-SEARED BEEF ROSSINI - 1,300
Pan-seared Foie gras, truffle sauce, potato gratin
Thin bo Uc Rossini

Gan béo ap chao, X0t ndm cii, khoai tdy bo lo voi kem

SEARED SALMON - 650 (§)

Seared salmon, confit shallot crushed potato and rosemary, basil pesto, sauce vierge

C hdi
Cd hoi ap chao, khoai tay nghién véi hanh cii khé confit, xot pesto hiing qué, xot
vierge

PAN ROASTED BLACK COD - 1,100 @

Pan roasted filet, winter vegetables, fish veloute sauce
Ca tuyét

Than cd tuyét ran chao, rau mila dong, xot veloute cd

SEAFOOD RISO - 800 HI @&

Pan seared sea bass, saffron creamy seafood riso, grilled octopus

C4 vuge bién

Ca vuoc bién dp chao, risotto hai san x6t kem nghé tdy, bach tugc nuong




VIETNAMESE FAVORITES

Cac mon Viét Nam

“BUN BO” SALAD - 280 (§

Beef, lemongrass, lettuce, herbs, soy bean, noodles, fish sauce
Xa lat Bin bo

Thit bo, sa, xa lach, rau gia vi, gia ds, bun, nudc mam

VEGETARIAN SPRING ROLLS - 260 3~
Fresh, deep fried or mixed

Nem chay

Cuén tuoi, ran hodc ca hai loai

HANOI SPRING ROLLS - 290 (§

Fresh (prawn), deep fried (pork) or mixed
Nem Ha noi

Cudn twoi (t6m), ran (thit lon) hodc cd hai logi

SEAFOOD NOODLES - 290

Onion, bell pepper, spring onion, coriander
Mi xao hai san

Hanh tay, ot chuong, hanh xanh, rau mui

VEGETABLE NOODLES - 250 3~
Mixed vegetables, herbs, soy sauce

Mi chay

Rau thip cam, rau gia vi, xi dau

PHO TRADITIONAL NOODLE SOUP - 275 @
Beef or chicken

Phé truyén thong

Bo hodc ga

BUN BO “NAM BO” - 260 (§)
Noodles, sautéed beef, herbs, peanuts
Bin bo Nam b

Bun, bo xao, rau gia vi, lac

“BANH MI” - 250

Smoked pork belly, paté, coriander, carrot, chilli sauce
Banh mi

Thit ba chi, pate, rau mui, ca ro”'t, tuwong ot

BLACK PIG FROM SAPA MOUNTAIN - 450
Grilled with “mac mat” leaves, dry sausage

Thit lgn den Sa Pa

Nuéng véi ld mdc mdt, lap xuong




CHEESE AND DESSERTS
Mon trang miéng trong lo thuy tinh

LE METROPOLE HANOI - 250 (§)

Hanoi young rice, lotus tea, caramelized banana, ginger candied
Metropole Ha noi

Com, tra sen, chudi caramen, mirt girng

CREME BRULEE - 230 ®
Bourbon vanilla

Kem dbt

Va-ni Bourbon

CREME CARAMEL - 220 @)
Bourbon vanilla

Kem caramen

Va ni bourbon

BLANC MANGER - 230 @ Hi
Coconut blanc-manger, mango pomegranate
Banh Blancmange

Badnh blancmange dua, xoai, lyu

REVERSE LEMON TART - 250
Lemon curd, crumble, meringue

Banh tac chanh

Kem chanh, banh nueéng manh, kem sdy

FRAISIER - 250

Dalat strawberry, vanilla mousseline, genoise biscuit
Banh dau tay

Dau tdy Pa lat, kem va ni, bat bich quy

CHARLIE CHAPLIN - 280 I

Bitter chocolate, vanilla ice cream, chocolates brownie, Chantilly, chocolate sauce
Charlie Chaplin

S6-c6-la ding, kem vani, banh nuwéng sé c6 la, kem bong Chantilly, xét s6-cé-la

TIRAMISU IN A JAR - 280

Mascarpone, lady fingers, cocoa, coffee

Tiramisu

Phé mai mascarpone, banh sam pa, ca cao, ca phé

MANGO LOVER - 250 (§)

Mango, juice, sorbet, fresh tapioca

Xoai

Xoai twoi, nudce xoai, kem thanh vi xoadi, tran chdu

SELECTION OF AGED FRENCH CHEESE - 390 @
Dalat mesclun, onion jam

Cac loai pho mai Phap

Xa lat Da lat, mirt hanh




HOMEMADE ICE CREAM AND SORBET
Kem Metropole

VND 85/ 1 scoop — vién
VND 155/ 2 scoops — vién

[ICE-CREAM

Coffee - Ca phé

Vanilla - Vani

Tiramisu - Tiramisu

Dark chocolate - S6-cé-la den
Metropole honey - Mt ong Metropole @
Lotus tea - Tra sen

Hazelnut - Hat de phi
Pistachio - Hat hé tran

Dalat Yoghurt - Sita chua
Young rice - Com

Coconut - Dira

SORBET

Strawberry - Ddu tdy

Apple - Tdo

Mango - Xoai

Raspberry - Qua mdam xo6i

Passion fruit - Chanh leo

Dalat strawberry - Ddu tdy Da Lat
White peach - Pdo tring

Lime - Chanh




APPETIZERS
Khai vi

FOIE GRAS IN A JAR - 650

Fig and port wine marmalade, toasted brioche
Gan béo trong hii thuy tinh

Murt qua va va rwou porto, banh brioche nuong

ESCARGOT (6 PIECES —290 / 12 PIECES -550) M
Burgundy “escargot” roasted in the shell, Persillade Butter
Oc sén Burgundy

Oc sén Burgundy bo 16 kém bo va miii tay

HOME SMOKED SALMON - 420

Traditional condiments - sour cream, red onion, salmon eggs, lemon, capers and chives
C3 hoi hun khéi

Cac gia vi an kem truyén théng - kem chua, hanh tim, trimg ca hoi, chanh, nu bach
hoa ngdam va la he

SARDINES - 420 I

Sardine escabeche, pickles vegetables & tabbouleh

Ca moi

Cd moi nau kiéu Escabeche, rau cii mudi & xa lat tabbouleh

CHARCUTERIE - 350

Paté, rillettes, dry sausage, ham, cornichons
Dia thit ngudi cac loai

Pa-té, ri-lét, xuc xich kho, giam bong, qua mudi

BEEF CARPACCIO - 420

Campbell beef tenderloin carpaccio, pesto dressing, shaved parmesan cheese
Géi thit bo thai lat

Goi than nén bo Campbell, xot hiing t6i, phé mai, pac mo san bao

SOUPE A L'OIGNON - 290 @) 1Hi
Beef'stock, emmental cheese, crouton

Stip hanh truyén thong

Nudc dung bo, pho mai Emmental, banh mi gion

MUSHROOM SOUP - 260

Smoked duck, grilled hazelnuts, parsley oil
Xiip kem nim

Vit hun khéi, hat dé phi nwéng, dau mii tdy

PEA SOUP - 290

Braised peas, lettuce and bacon ragout

Xip ddu Ha Lan

Xup ddu Ha Lan, thit xong khoi ra-gu, xa lach, dau Ha Lan

PRESIDENT TRUMP & CHAIRMAN KIM SHRIMP COCKTAIL - 690
Chilled shrimp, romaine leaves, Thousand Island dressing, diced avocado, fresh lemon and herbs
(Signature dish at the USA - DPRK Summit February 2019)

Tom tryn cocktail

Tom lanh, ld xa lat romaine, X0t ngan hon ddo, qua bo thai hat lyu, chanh va rau gia vi
(Moén phuc vu Hoi nghi thugng dinh My Triéu thang 2 nam 2019)




SALADS

Xa lat

CLASSIC CAESAR - 230

Anchovy, croutons, parmesan, bacon

Xa lat Caesar

Ca com, banh mi gion, phé mai Pdac-mo-san

Add grilled chicken breast - 250
Voi ga nuwong

Add steamed prawn - 280

Véi tém hdp

Add Gravelax ( Salmon) - 280
Véi ca hoi wp gia vi

CRISPY EGGPLANT - 220 Y~

Eggplant, tomato, melted mozzarella cheese salad

Xa lat ca tim

Ca tim chién gion, ca chua, pho mai mozzarella tan chay

TOMATO & BURRATA - 440

Beef tomato, burrata cheese, reduced apple balsamic vinegar
Xa lat ca chua va ph6é mai Burrata

Ca chua to, pho mai burrata, giém tao balsamic

NICOISE - 300 M

Confit tuna, green bean, olive, tomato, baby corn, potato
Xa lat Ni xoa

Cda ngir om déu, ddu xanh, o liu, ca chua, ngo non, khoai tday

SALADE NORDIQUE - 300 (8
Smoked salmon, hard boiled quail egg, red onion, cucumbers, potatoes, lemon dressing

Xa lat Nordique
Cda hoi hun khoi, trieng chim cut luoc, hanh tim, dwa chudt, khoai tay, xot chanh

CHEVRE CROUSTILLANT -390 3~ I

Warm goat cheese in brick pastry, salad, raspberry chutney
Pho mai Dé

Bdnh Brick nhan phé mai dé tan chay, xa lat, X6t mam xoi

PASTA

4

MY

CHOICE OF PASTA: SPAGHETTI OR PENNE - 290
Mi theo lwa chon: Spaghetti hodc Penne

Choice of sauce - Xot theo lua chon

Pesto - Hung toi Bolognese - Thit bo xay Bolognese
Carbonara - Kem Carbonara Seafood Marinara - Hdi san, ca chua va toi




FROM THE GRILL

Mon nuong

CAMPBELL TENDERLOIN - 750
Than noén bo Campbell
200g

BLACK ANGUS RIB-EYE - 990
Than vai bo Angus
250¢g

WAGYU FLANK STEAK +6 - 1,250
Nam bo Wagyu hiéu +6
200g

WAGYU TENDERLOIN +6 - 1,400
Than noén bo Wagyu hiéu +6
200g

T-BONE STEAK - 1,100
Swon chit T nuong
600 g

LAMB CHOPS - 720
Suwon cieu Uc
3 cutlets

DUCK BREAST - 420
Luwon vit
200g

SAUCES - Mon an kem

Pepper - X6t hat tiéu
Mushroom - Xot nam

Red wine — Xot rueou vang do
Thyme - X6t xa huong
Veal jus - Xot bé

Blue cheese - X6t phé mai xanh
Béarnaise - Xot bo tritng

ALL GRILLED ITEMS ARE SERVED WITH ROASTED POTATOES
AND PROVENCAL TOMATOES
Tét ca cdc mén mueéng phuc vu kém véi khoai tay rdn va ca chua Provencal

SIDE DISHES - VND 90

Green beans - Ddu xanh

Mushroom fricassée - Nim xdo @

Pea cassoulet - Pdu hat néu cassolette
Mix salad - Xa ldt trén

Steamed vegetables - Rau hdp

Spinach - Cdi b6 xéi

Steamed rice - Com trang

Potato gratin - Khoai tdy bo lo véi kem
Mashed potatoes - Khoai tdy nghién @
French fries - Khoai tdy chién







AFTERNOON INDULGENCE

Every day from 15h00 to 17h30
Cdc budi chiéu tir 15h00 dén 17h30

CHOCOLATE LIBRARY
Thuw vien So-co-la - 650

For chocolate addicts only!

The best way to spend your afternoon in Hanoi with more than
twenty variety of fine chocolates, inger sandwiches and home-made
pastries.

Danh cho nhitng ai yéu thich so-co-la!

Tan huong mot chiéu Ha Néi va thuong thiee tiéc tra chiéu “huyén
thoai” cung hon 20 logi s6-co-la thuong hang, nhitng loai banh
sandwich truyén thong va banh ngot thom ngon.

AFTERNOON TEA
Tra chiéu - 590

Pastry stand:

Metropole signature scones with cream chantilly and a selection of fine jams
Assorted finger sandwiches - smoked salmon, cucumber and cream cheese, ham
and cheese, egg and truffle

Chocolate royal with gold

Fruit tart

Lemon tart

Classic madeleine

Mixed berry macaroon

Seasonal fruits

Khay banh véi:

Banh nudng Metropole voi kem chantilly va cdac logi mirt hdo hang

Bdnh finger sandwich truyén thong tong hop - & hoi hun khéi, dwa chudt va kem phé
mai, gidm bong va phé mai, trimg va nam ci ghién

Bdnh 6 ¢é la hoang gia rdc bot vang

Banh tart hoa qua

Banh tart chanh

Bdnh con so madeleine

Bdnh ma-ca-rén nhdn qud mong hén hop

Trdi cay theo mua




