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CHEF TIFFANY-HONG TRUC CUNG ME & CON TRAI
CHEF TIFFANY HONG TRUC WITH HER MOM AND SON

Chez Nous Comme Chez Vous




L'ETOILE

—— BISTRO ——




JHe thong Ga Nuong Phdp-L_Etoile luon chii trong chdt lugng
thue pham.Bép trung tam cua chung toi chon cdc nha cung cdp a
uy tin va qudn ly ty le thanh phan cung cong thiic ché bien dung \ -

tieu chuan chat lugng 5 sao, ddam bdo an toan va phuc vu tot nhdt
cho qui khdch hang.

Chung toi luon mong udc qui khdch quan tam nhieu hon dén stic
khoe caa minh trong dn uong va cong viéc cua chung toi la cham
soc buia an dinh duong va an toan cho qui vi.
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AT L'ETOILE BISTRO, FOOD QUALITY IS TOP CONCERN. OUR
CENTRAL KITCHEN ONLY WORKS WITH REPUTED SUPPLIERS
AND MANAGES FIVE-STAR QUALITY INGREDIENTS AND RECIPES
IN ORDER TO PROVIDE OUR CUSTOMERS WITH SAFETY AND
BEST SERVICES.

OUR WISH IS FORYOU TO BE MORE HEALTH COINSCIOUS AND
OUR JOB IS TO MAKE YOU HEALTHY AND NUTRITIOUS MEALS.
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"A LEtoile Bistro, la qualité de la nourriture est notre prin-
Cipale préoccupation. Notre cuisine centrale fonctionne
uniquement avec des fournisseurs réputes et travaille avec
des ingrédients de qualité pour préparer des recettes ga-
rantissant securité et le meilleur service possible.

Notre souhait le plus cher, est que vous soyez davantage
conscients des benefices de plats sains et de qualité et no-
tre mission est de vous les apporter.




Appetizers %J % -
Appetizers O Lo =4

RS

A01/69,000 A02/108,000
Khai vi LEtoile Pa té gan ngdng
LEtoile Special Foie Gras
LEtoile Special Foie Gras
SRR YRR R RE T
A03/79,000 A04/79,000
Nghéu dut o Oc buu nuéng kiéu Phép
Baked clams Les Escargots
Palourdes au four Escargots au beurre a la frangaise
T A P / _——
=
A05/79,000 /5 o =
So diép nudng dit 16 v6i phod mai == i \ =
Oven baked scallops with cheese i S\
Coquilles Saint Jacques fromage au four \ ﬂ\
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Gia trén chua bao gom 5% phi phuc vu va 10% thué GTGT
The price are subject to 5% service charge and 10% VAT
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B01 Stpraucu Vegetables Soup Soupe aux légumes g e B >V
B02  Stp kem bi dd Pumpkin Soup Soupe aux potirons I 1 F TN
B03  Stp kem khoai Potato Soup Soupe de pomme de terre RIS EY
B04  Sup hanh kiéu Phap French Onion Soup ~ Soupe a loignon PSR W I RE SR
B05  Sutp haisan Seafoods Soup Soupe aux fruits de mer SRR
B06  Stp hoanh thanh Y nhan tdm  Prawn Ravioli Soup  Soupe aux raviolis a la crevette  fif iR i 6l
B07  Stp ga vdi ndm tuoi Chicken Soup Soupe au poulet VGRS

*Thém 25,0004 c6 banh x6p phong bén trén P
sup thoi gian ché bién 20 phut y T

*Have puft pastry top on your soup for ‘ &
25,000d more and an extra preparation time of .

20 minutes. ! J

* Pate feuilletée recouvrant la soupe; supplément %’v "

de 25,0004 et 20 min de prépration b -
B R IR R N2 5 5B (75 552070 88 DL 1)

Gia trén chua bao gom 5% phi phuc vu va 10% thué GTGT
The price are subject to 5% service charge and 10% VAT

SOUPS
kL

39,000
49,000
49,000
79,000
79,000
49,000
49,000
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“ORIGINAL SAUCE MADE FROM BONE MARROW,
BEEF AND VEGETABLES THROUGH THE FAMOUS
lT)%%IiI[I\SIé) UE BY THE FRENCH DECORATED CHEF

A FAMILY LEGACY WITH MORE THAN 20 YEARS OF
EXPERIENCE FROM TWO GENERATIONS.

CHEF TIFFANY-HONG TRUC TAKES PRIDE IN THE
MAKING OF MORE THAN 100 DIFFERENT KINDS OF
DELICIOUS AND HEALTHY SAUCES, IN HER SERVING
WITH PASSION AND CONSTANT INNOVATION

"SAUCE ORIGINALE FAITE A PARTIR DE MOELLE OSSEUSE,
BOEUF ET LEGUMES D APRES LA CELEBRE RECETTE DU CHEF
ETOILE PAUL BOCUSE.

UN HERITAGE FAMILIAL APRES PLUS DE 20 ANS DEXPERI-
ENCE ET 2 GENERATIONS.

CHEF TIFFANY-HONG TRUC EST FIERE LA REALISATION
DE PLUS DE 10O TYPES DE SAUCES DELICIEUSES ET SAINES,
AINSI QUE ET DE VOUS CONSTANTE INNOVATION
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SCO1
SC02
SCO03
SC04
SCO05
SC06
SCO07
SCO08
SC09
SC10
SCI11
SC12
SC13
SC14
SC15
SC16

C:%c/éégbiwhnééfyaéﬁ%

S6t ruou vang
S6t tom him
Sét elizabethan
St cherry

St cam

S6t me

Sot téc

S6t ca chua
S6t nAm

St tiéu

S6t hanh

S6t ruou porto
Sot cari

St rau bo xoi
S6t chanh day
S6t chanh

Wine sauce
Lobster sauce
Elizabethan sauce
Cherry sauce
Orange sauce
Tamarind sauce
Kumquats sauce
Tomato sauce
Mushrooms sauce
Pepper sauce
Shallot sauce
Porto sauce
Curry sauce
Spinach sauce
Passion fruit sauce
Lime sauce

Sauce au vin
Sauce au homard

Sauce au bleu d’Elizabeth

Sauce a la cerise
Sauce a l’'orange
Sauce au tamarin
Sauce au kumquat
Sauce tomate

Sauce aux champignons

Sauce au poivre
Sauce a [’échalote
Sauce au porto
Sauce au curry
Sauce a [’épinard

Homemade sauces list

Sauces faites maison

St

AL BT
HEMRE T
IS BT
PRk
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Sauce au fruit de la passion & F¥ VT

Sauce au citron

A I

25,000
25,000
25,000
25,000
25,000
25,000
25,000
25,000
25,000
25,000
25,000
25,000
25,000
25,000
25,000
25,000

Gia trén chua bao gom 5% phi phuc vu va 10% thué GTGT

The price are subject to 5% service charge and 10% VAT



Poultries/ Steak > 5 > = - :

X/

MO1  Dui ga nuéng truyén thong  Special Traditional Grilled Chicken Thighs  Cuisse de poulet traditionnelle au four 2 JEH R 58 7 )05 X0 ik 79,000
M02  Dui ga rut xuong nuéng Boneless Grilled Chicken Steak Poulet désossé traditionnel au four R 2 W 89,000
M03  Uc ga nudng s6t Elizabethan  Elizabethan Chicken Poulet grillé a la sauce au bleu d’Elizabeth IS H XS A 99,000
M04  Uc vit nuéng da gion Grilled Duck Breast Magret de canard grillé R 1 fiy 149,000
MO05  Gio heo rut xuong xong khoi  Boneless Smoked Pork Porc fumé désossé M R 79,000
MO06  Sudn nac nuéng sot cam Roasted Pork Chops Cotes de porc a lorange HREFELL 79,000
M07  Xuc xich nuéng Grilled Sausage Saucisse grillée ks 79,000
* Vui long chon mot trong cac loai s6t *Avec une sauce au choix

* Please choose one of your favorite sauce * EEEREE R AR B O R
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Gid trén chua bao gém 5% phi phuc vu va 10% thué GTGT HEAMHA

The price are subject to 5% service charge and 10% VAT HHEHEH HAA E HEH gg%% A A |
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5 2 : = Z 3 Poultries/ Steak
I LR C;\/O MO 7/1/&\/ Ccu"Nnv ~cv %’/‘% Vi&lndeS/ Volailles

X/

M08  Thit bo bim ép miéng nuéng  Grilled Burger Steak Hamburger au beeuf grillé G 79,000
M09  Bo ndu rugu Stewed Beef in Red Wine Sause Beeuf bourguignon ARIE: My CRA| 139,000
M10 Boluclac Cube Beefs Dés de beeuf a la poéle (EERaR 109,000
M11  Bo bit tét nuéng Grilled Steak(Sirloin or Rib eyes) Faux filet de beeuf FrEAHE (PR EUMIIR) 109,000
M12  Bo Uc nuéng Grilled Imported Beef Filet Mignon Filet mignon de beeuf grillé (importé) 75 HE 14E J1 44 159,000
M13  Thit cliu niéng Roasted Sliced Lamb Tranches dagneau roties FIEEA R 109,000
M14  Suon cliu Newzealand nuéng  Grilled imported Rack’s Lamb Carré dagneau grillé (importé) Fr et 1 EHE 299,000

: M15 B0 Ucnuéng diung véipaté  Grilled Filet Mignon Served with Foie Gras  Filet mignon Rossini RFESE I A IO IERE 239,000

gan ngdng Phéap JH- 5 :

M16  Bo bit tét va tom cang nuéng  Grilled Steak and King Prawn Steak grillé a la crevette royale 5 16 2F HE IR 349,000
* Vui long chon mot trong cac loai sot *Avec une sauce au choix Gia trén chua bao gobm 5% phi phuc vu va 10% thué GTGT

* Please choose one of your favorite sauce * G Ide R R B AR R The price are subject to 5% service charge and 10% VAT



—~——
41’

i~
. <

I '\
T 1
2 i
‘\‘M / N
, | , '"'L“”s

M17 Cabasa dutlo dung vé6i 2 loai nudc s6t  Fillet Catfish in Two Sauces

M18 Ca tuoi chién gion Fish and Chips

M19 Cachém s6t chanh Seabass in Lime Sauce

M20 Cahdinuéng sét tom hum Grilled Salmon in Lobster Sauce
M21 Tom cang nuéng dut lo Oven Baked King Prawn

M22 Caritom Fresh Prawns Curried

M23  Thit cua nuéng dut 10 Oven Baked Crab Meat

Gia trén chua bao gom 5% phi phuc vu va 10% thué GTGT
The price are subject to 5% service charge and 10% VAT

Filet de poisson chat aux 2 sauces
Frites et poisson

Loup de mer au citron

Saumon grillé a la sauce homard
Crevette royale au four

Curry de crevettes

Viande de crabe au four

Fish And Seafood

Les Poissons Et Fruits De Mer

R A

SR I £
SRR

M e i £
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79,000

89,000
159,000
239,000
299,000
109,000
149,000






Rice / Homemade Pasta / Pizza &/wv /% p
Riz / Pates Maison / Pizza T WW

K/ B RS RS/ L

M24  Pizza xtc xich Sausage Pizza Pizza a la saucisse 7 o L i 79,000
M25  Pizza hai san Seafoods Pizza Pizza aux fruits de mer A L 99,000
M26  Pizza tom Fresh prawns Pizza Pizza aux crevettes fraiches — FUR LU [ 99,000
M27  Mi hai san Seafoods Pasta Pates aux fruits de mer A NI T 119,000
M28  Miso diép Fresh Scallops Pasta Pates aux fruits de mer J U128 KA A 119,000
M29  Minghéu dat 1o Clams Pasta Pates aux palourdes e e NI 99,000
M30  Mi tic ga s6t ndim Chicken Pasta Pates au poulet ARSI T 99,000
M31  Mibo bit tét véi triing chién  Steak, Fried Egg and Pasta  Pates au steak et ceuf au plat 7515 4= HEVE L BT ER 38 KA 119,000
M32  Mi ca hoi xdng khdi sot kem  Smoked Salmon Pasta Pates au saumon fumé y b e SRRSO 109,000
M33  Com hai san dut lo Seafood Risotto Risotto aux fruits de mer 3RV G 119,000

Gia trén chua bao gom 5% phi phuc vu va 10% thué GTGT
The price are subject to 5% service charge and 10% VAT







Negon va Khoe

Trdi cay va rau cu giau duong chdt dugc st dung nhieu hon
trong cdc mon dn nay

Chung toi chi st dung cdc loqi trdi cay va rau cu sach hodc
hang nhap khau co gidy chiing nhan nguon goc.

Cdc dau bép cua SL_Etoile tuan theo ty le thanh phan dinh
duong va huong vi, khdch hang co thé hoan toan yen tam
thuong thuic.
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DELICIOUS AND HEALTHY

USE OF NUTRITIOUS VEGETABLES AND FRUITS IN DAILY
OFFERINGS

WE USE ONLY CLEAN AND IMPORTED VEGETABLES AND
FRUITS WITH CERTIFICATE OF ORIGIN.

L'ETOILE CHEFS ALWAYS MAINTAIN THE COMBINATION
BETWEEN NUTRITION AND FLAVOR TO MAKE SURE OUR
CUSTOMERS CAN ENJOY THE TASTE WITHOUT ANY WOR-
RIES.

Délicieux et sain

Consommation de fruits et légumes frais dans les
lats proposés quotidiennement.
ous nutilisons que des fruits et légumes propres et
importés avec certificat dorigine.
Le Chef de LEtoile sassure toujours de maintenir la
balance parfaite entre la santé et la saveur pour sas-
surer que nos clients prennent du plaisir sans remords.




Vegetarians And Dieters’s Dishes
Plats Legers / Vegetariens

ENEOIIIREEED: =2

M34

M35
M36
M37
M38
M39
M40
M41

M42
M43

Com bong cai st ndm

My tuoi véi rau ca s6t ndm
Banh Pizza rau ct
Xa lach tdng hop

Xa lach khoai va xdc xich kiéu Phap

Xa lach tém su
Xa lach tc vit
Xa lach trai cay dac biét

Rau cti lugc tron s6t mayonnaise
Xa lach ca héi xong khéi

Rice with broccoli & cauliflowers
in mushroom sauce

Vegetables home made pasta
Vegetables pizza

Garden Salad

Sausage and potato salad
Prawns salad

Duck salad

Chef’s special fruits salad

Boiled vegetables in light mayonnaise
Smoked Salmon Salad

Pates végétariennes faites maison
Pizza végétarienne

Salade du jardin

Salade de pomme de terre et saucisse
Salade de crevettes

Salade de canard

Salade de fruits du Chef

Legumes a la vapeur a la mayonnaise légere
Salade de saumé fumé

Mo cine by Bogic sin Biong

Riz, brocoli et chou fleur sauce champignons [1ARACRF S BCAK B A BE 15 3T

i 28 M
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79,000

89,000
79,000
39,000
59,000
79,000
149,000
79,000
129,000
39,000
79,000
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Accompagnements v 7/04/

e

N

EO1  Xalach bép cai Shredded cabbage salad Salade de chou rdpée TR S AR 25,000
E02 Com Steamed rice Riz a la vapeur R 10,000
E03 Banhmi Mini Baguettes Pain RURVEA ST 10,000
E04 Mi tuoi Home made pasta Pates maison EESEPNIETT 25,000
E05 Khoai tiy chién French fries Frites ESUNAE 4TS 30,000
E06  Khoai tay nghién Mashed potato Purée de pomme de terre 35 )] 53¢ Ee 39,000
E07 BanhmivaboPhdp Bread and butter Pain et beurre CITREN IR 25,000
E08  Banh mi o Garlic toast Pain a lail PN 30,000
E09 Bénhpatésd Home made pulft pastry Paté chaud HEE R SR S R BF (FEFIIT 35 25,000

(pork meat and liver paté)

E10  Trungchién Fried egg CEuf au plat AU 15,000
E1l1 Khanlanh Cold napkin Serviette rafraichissante %% THAK 3,000

Gia trén chua bao gom 5% phi phuc vu va 10% thué GTGT
The price are subject to 5% service charge and 10% VAT
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Desserts
Deserts

At i

D01
D02
D03
D04
D05
D06
D07
D08
D09

Do01
D02
Do3
D04
D05
D06
D07
Do8
D09

Banh tart dau tuoi

Chudi dut 16 va kem dia

Kem dua

Kem ly(chon vi dau,s6cola hodc vani)

Banh Flan

Stia chua

Banh phong kiéu Phap s6t rugu Grand Marnier
Banh phong kiéu Phap s6t s6 ¢6 la

Trai cay tuoi theo mua

Tarte a la fraise

Banane flambée servie avec sorbet maison

Sorbet ananas maison

Glace (fraise, vanille ou chocolat au choix)

Créme au caramel

Yahourt fait maison

Soufflé au Grand Marnier (20 min de preparation)
Soufflé au chocolat (20 min de preparation)

Fruits de saison

Gia trén chua bao gom 5% phi phuc vu va 10% thué GTGT
The price are subject to 5% service charge and 10% VAT

Strawberry tart

Baked banana with homemade sherbet
Homemade pineapple sherbet

Ice cream (choice of strawberry,vani or chocolate)
Créme Caramel

Homemade Yogurt

“Souffl¢” Grand Marnier (please allow 20 mins)
“Soufflé¢” Chocolate (please allow 20 mins)
Seasonal Fruits
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35,000
39,000
39,000
39,000
28,000
25,000
79,000
79,000
59,000

35,000
39,000
39,000
39,000
28,000
25,000
79,000
79,000
59,000






Mon chinh chon 1 trong 4
Moén phu chon khoai chién, com hodc banh mi

Entrée: pick 1 from 4 ;
Side dish: choose from french fries, rice or bread

Entrée: choix parmi les 4 :
Accompagnement: choisir entre frites, rice ou pain :
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Kid's corner
Menus enfant
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{ KCo1

: Combo Ga
Chicken Combo
Menu poulet

RS

................. Ce N A

i KCo2
Combo Bo

Menu hamburger

PR

Burger Steak Combo

| KCo03
! Combo Ca
Fish Combo

Menu poisson
MANER

7 a e
( b
\( A \?\,
S, \\\,//
KCo04
Combo Xuc Xich
Sausage Combo
Menu saucisse
e
2
Gia trén chua bao gom 5% phi phuc vu va 10% thué GTGT AT R
The price are subject to 5% service charge and 10% VAT { R —
J T@?\T
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Drinks

2 .
Boissons
BBk
DKO1 Ca phé (Nong/Da)
DKO02 Ca phé stia (Nong/ba)
DKO03 Cacao (Nong)
DKO04 Tra Lai hodc tra Ba Tudc (Nong)
DKO05 Nudc ép tac
DKO06 Nudc ép chanh day
DKO07 Nudc ép dua hau
DKO08 Nudc ép budi
DKO09 Nudc ép cam tuoi
DK10 Nudc ép chanh tuoi
DK11 Nu6c khoang Perrier
DK12 7up
DK13 Coca or Diet Coca
DK14 Tra da
DK15 Nudc sudi
DK16 Dtia tuci

Gia trén chua bao gom 5% phi phuc vu va 10% thué GTGT
The price are subject to 5% service charge and 10% VAT

Vietnamese Black Coftee (Hot/Ice)  Café vietnamien (chaud/glacé)
Vietnamese White Coftee (Hot/Ice)  Café au lait vietnamien (chaud/glacé)

Hot Cocoa Chocolat chaud

Jasmin Tea or Earl Grey Tea (Hot) Thé au jasmin/Thé Earl Grey (chaud)
Kumquat juice Jus de kumquat

Passion Fruit juice Jus de fruit de la passion
Water Melon juice Jus de pastéque
Grapefruit juice Jus de pamplemousse
Orange juice Jus dorange

Lemonade Limonade

Perrier Water Eau gazeuse Perrier
7Up 7 Up

Coke or Diet Coke Coca/Coca Light

Ice Tea Thé glacé

Mineral water Leau minérale

Fresh Coconut us de noix de coco

e SR (B /KO
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T SR 7K

¥

35,000
35,000
35,000
35,000
35,000
35,000
35,000
35,000
35,000
35,000
49,000
35,000
35,000

9,000
30,000
30,000






Chinhanh 1:
400 V6 Van Tan, Phuong 5,
Quan 3, Tp.HCM
Tel: 84 8 3839 9226
Fax: 84 8 6290 3630

L'ETOILE

—— BISTRO ——
Chi nhanh 2: Chi nhanh 3:
143 Nguyén Buc Canh, 26 Huynh Thac Khang,
My Phuc-Phu My Hung, P.Bén Nghé, Quan 1, Tp.HCM
Quan 7, Tp.HCM Tel: 84 8 3821 8045

Tel: 84854135135

www.GaNuongPhap.com

G

Bon Apﬂé‘tlt ! Z

Cira hang
nhuong quyén:
Red Pot - Foodcourt
Tang B3, Vincom
45A Ly TuTrong,
Quan 1, Tp.HCM




