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STORY OF LINK BISTRO CAFE

The allure of the Mosaic style lies in its delicate
craftmanship - piecing scemingly fragmented elements
into a vivid, harmonious whole.

Inspired by this art form, we created Link Mosaic—a
culinary composition meticulously assembled by the
skilled hands of our kitchen artisans. Each fragment holds
the flavor of a land, the breath of time, and the imprint of
humanity. When placed side by side, a unique gastronomic
canvas emerges—colorful, balanced, and deeply expressive.

Link Mosaic is a culinary masterpiece where tradition
converses with modernity, where the soul of Vietnam
touches the world, and where past, present, and future
come together.

Stic hdp dan cta phong cach Mosaic dén ctr ki thuac khim
va ghep ndi tinh vi nhitng manh vun nho bé dé tao nén mot
bic tranh tong hoa song dong.

Chinh ttt vé cidm hiing 4y, ching tdi tao nén Link Mosaic —
mot tac pham dm thue duge day cong ghep néi cir doi ban
tay tai hoa ctia nhiing ngudi ngh¢ nhan trong can bép nho.
M6i manh ghép mang trong minh huong vi cta vung di,
nhip thd cta théi gian va ddu dn cta con ngudi. Khi dic
canh nhau, mét biic tranh 4m thuc ddc dao dan hién ra - da
sdc, hai hoa va ddy cam xec.

Link Mosaic la buc danh hoa, noi truyén thong déi thoai
voi hien dai, noi hon Vier cham vao thé gidi, va noi qua
kht, hi¢n tai va tuong lai cing duge dic trén mot ban in.
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FRENCH
AM THUC PHAP

SALMON HOLLANDAISE

Oven-baked salmon fillet, Creamy hollandaise,
Sautced asparagus spears, Velvety mashed potatoes
with a hint of pesto oil.

Ca héi sot Hollandaise

CANARD POMMES

Pan-seared duck breast, Tender stewed apples,
Duck fat-infused crispy potatoes.

Vit ap chdo cung tdo mém

AMERICAN
AM THUC MY

SMOKY SPARE RIBS BBQ SAUCE
350Gr Smoked pork rib, Potato chips, Baked beans, Mayonaise
Suon cdy xéng khoi

ITALIAN
AM THUC Y

CAPONATA CRUNCH

Stewed eggplant with Vegetable sicilia style,
Cheese toast , Cashew nuts , Olives , Garden salad
Banh mi phé mai an kem ca tim ham oliu

CHEESY ARANCINI BITES
Risotto and cheese arancini, Parmesan, Rich tomato sauce.
Com y pho mai vién gion

GAZPACHO DI POMODORO

A refreshing blend of mixed tomatoes, Green chili,
Cilantro zest, Mozzarella, Crispy bread bites.

Stp ca chua pho mai ldc da

SEABASS A LA NAPOLI

180g pan-seared seabass fillet, Garlic butter potatoes,
Pesto, Zesty Napoli sauce

Ca Chém sot napoli khoai tay chan bo

All prices are in (,000) VND
Please inform your server for any dictary requirement
Gid tinh b&ng nghfn déng
Xin vui long thong bao cho nhan vién phuc vu moi yéu cdu dac biét vé thuc pham

475

430

440

175

175

175

360
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APPERTIZER

CHEESE PLATTER 280
Cheddar, Emental, Blue cheese, Camemberrt,

Gouda, Smoked Cheese, Grape, Cashew nut, Jam, Crackers
Dia Phé Mai cdc loai

CHARCUTERIES 280
Chorizo, Garlic sausage, White ham, Salami,
Cured Salmon, Black & green olive, Cashew nut, Raisin, Crackers

Dia thit xong khoi

205
LOTUS ABALONE FRIED SPRING ROLL
Crispy rolls filled with taro, Prawn, Pork paste,
Lotus sceds, Herbs, Tangy plum sauce.
Chd gio hat sen bao ngu sot xt mugi
SALAD
TROPICAL BURRATA SALAD 290
Creamy burrata, Dragon fruit, Plum, Pomelo,
Rucola, Zesty Vietnamese apricot dressing.
Xa lach trai cay pho mai tuoi
275
FUSION CAESAR SALAD
Caesar Dressing , Bun cha Meatball , Parmesan Leaf
Caramelized Prawn , Rice Cracker
Xa lach Caesar Ha Noi
290

SALMON KALE SALAD

Salmon, Quinoa, Shallot , Capsicum , Cashew nuts,
Mango dessing

Xa lach cdi xoan ca hoi sot xoai

All prices are in (,000) VND
Please inform your server for any dictary requirement
Gid tinh b&ng nghfn déng
Xin vui long thong bao cho nhan vién phuc vu moi yéu cdu dac biét vé thuc pham
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SOUP

PUMPKIN SOUP
Almond flake, Bread , Pumkin, Butter, Olive oil
Sup bi do

CAVIAR COCONUT Ssoup

Smooth coconut milk soup, Tender chicken,
Pumpkin seeds, Toasted bread, Caviar

Stp duia triing ca tdm

SEAFOOD MISO

Clams, Prawn, Red talapia, Nori seaweed,
Seasame, Rice cracker, Onion spring

Sup miso hdi san

PASTA

Pick your pasta: PENNE | SPAGHETTI | LINGUINE

BOLOGNESE
Parmigiano, Dried olive, Premium minced beef
in Chef’s special tomato sauce

X6t Bo Bam

SEAFOOD XO

(CHEF QUY'S CREATION)

Seafood, Vietnamese herbs, Seabass, Prawn, Squid,
Homemade special chili sauce

Xot hai san xo

VIETNAMESE MINCED BEEF BETEL LEAF
Herbs and spices , Lemongrass , Shallot , Seasane , La 16t

Xot bo la loe

BOUILLABAISSE CRAB MEAT

(CHEF BAO'S CREATION)

Saffon, Rucola, Sunrise tomato, Seafood stock
X6t thit cua kiéu Phap

BURRATA
Rucola , Rose Napoli, Cherry tomato, Parmesan, Pesto sauce

Xot phé mai

All prices are in (,000) VND
Please inform your server for any dictary requirement
Gid tinh b&ng nghfn déng
Xin vui long thong bao cho nhan vién phuc vu moi yéu cdu dac biét vé thuc pham

155

205

235

240

355

240

295

275
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STEAK

FUJJI RIB EYE 755
STRIPLOIN 595
TENDERLOIN 820

PICK 1 SIDE DISH:

Chon 1 mén dn kém:

Mashed Purple Potato / French Fries / Sauteed Vegetable
Khoai tim nghién / Khoai tay chién / Rau cu tong hop
Add more side dish 65

Thém mon dn kém
PICK 1 SAUCE:

Chon 1 loai xot:

Red wine / Mushroom Sauce / Gravy / Phu Quoc Creamy Pepper Sauce

X6t rugu vang / X6t ndm / Xot Gravy / Xot tiéu Phi Qudc

Add more sauce 35
Thém loai xot

MAIN

SIGNATURE LAMB CHOP 790
Edamame hummus, Sweet potato fondant,

Lemon basil crumble, Indian prickly ash sauce

Sudm ctiu nudng sot tiéu An cay, dan kém ddu Nhde nghién

STEW BEEF CHEEK

Slow-braised beef cheek, Creamy truffle mash, 520
Vibrant kale and carrot, Refreshing pepper elder salad

for a Vietnamese twist.

Ma Bo Ham

DUCK ROTTI 450

Crispy duck confit, Creamy blue cheese butter,
Smoky pear dressing — Chef An’s signature creation.
Vit ré-ti 46t ¢

All prices are in (,000) VND
Please inform your server for any dictary requirement
Gid tinh b&ng nghfn déng
Xin vui long thong bao cho nhan vién phuc vu moi yéu cdu dac biét vé thuc pham




[

LINK BISTRO
CAFE

DESSERT

CORN CREME BRULEE 240
Rich, creamy corn custard, Caramelized sugar top

Créme Brulee Ngé Vang

SEASONAL FRUIT PLATTER | Small 250 | Medium 450

Hoa qud theo mita

FROZEN COCONUT SOUFFLE 185
WITH CU bO CANDY

Chilled coconut cream soufflé with caramelized Cu Do

peanut candy, Rock melon pearls, Refreshing mint garnish.

Kem diva d6ng cu do

CREPES SUZETTE 215
Flambéed crépes infused with wine and orange butter sauce,

Caramelized apples, Ice cream, Sweet crumble —a Chef Nguyen creation.
Bdnh crepe 6m lita vi cam ruou

CHOCOLATE MOUSSE 210
Creamy, Airy chocolate mousse infused with

a hint of espresso, Crunchy hazelnut praline, Sea salt.

Binh mém 46 cé la

All prices are in (,000) VND
Please inform your server for any dictary requirement
Gid tinh b&ng nghfn déng
Xin vui long thong bao cho nhan vién phuc vu moi yéu cdu dac biét vé thuc pham
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TASTING FUSION
950/GUEST

APPERTIZER

24K GOLD ARRANCINI (1 Pieces)
Risotto and cheese arancini, Smoky bacon, Rich tomato sauce.
Pho mai chién xuyén vang 24k

LOTUS ABALONE SPRING ROLL (1 Pieces)
Crispy rolls filled with taro, Prawn, Pork paste, Lotus seeds,
Herbs, Tangy plum sauce.

Chd gio hat sen bao ngu sot x{ mugi

SALAD

FUSION CAESAR SALAD
Bun cha Meatball, Parmesan leaf, Caramelized prawn,
Rice cracker, Caesar dressing
Xa lar Caesar Ha Noi

SOUP

CAVIAR COCONUT Sour
Smooth coconut milk soup, Tender chicken, Pumpkin seeds,
Toasted bread, Caviar.
Sup diia tring ca tam

MAIN COURSE

SEAFOOD XO LINGUINE

Seabass, Prawn, Squid, Chili, Herbs and spices, Homemade XO sauce
My y det sot hdi sdn XO

HOKKAIDO SCALLOP
Tender Hokkaido scallops, Edamame hummus, Spicy harissa miso
blanc, Sriracha-infused caviar, Sautéed mushrooms, Phu Quoc
pepper elder salad.

So di¢p Hokkaido an kem hummus dau edamame va la [6t tiéu Phii Qudc

DESSERT
CORN CREME BRULEE

Creamy corn custard, Caramelized sugar top

Creme Brilee Ngo Vang

All prices are in (,000) VND
Pleasc inform your server for any dictary requirement
Gid tinh b&ng nghfn déng
Xin vui long thong bao cho nhan vién phuc vu moi yéu cdu dac biét vé thuc pham
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WESTERN COUPLE
1,500/ 2 GUEST

APPERTIZER

CAPONATA CRUNCH
Stewed eggplant with vegetable Sicilia style, Cheese toast,
Cashew nuts, Olives, Garden salad
Banh mi ph6 mai an kem ca tim ham oliu

SALAD

QUINOA KALE SALAD WITH CURED SALMON
Shallot, Capsicum, Cashew nuts, Mango dressing
Xa ldch cdi xodn cd héi sot xodi

SOuUP

CAULIFLOWER SOUP
Portion for 2 / Cho 2 ngusi
Chicken , Bread , Pumkin, Butter, Olive oil
Stp ga bong cdi trang

MAIN COURSE

STEW BEEF CHEEK
Slow-braised beef cheek, Creamy truffle mash, Kale, Carrot, Pepper elder
salad for a Vietnamese twist.
Ma Bo Ham

DESSERT
CREPES SUZETTE (Chef Nguyen's creation)

Flambéed crépes infused with wine and orange butter
sauce, Caramelized apples, Ice cream,
Sweet crumble — a Chef‘Nguyen creation.
Banh crepe om liia vl cam ruou

All prices are in (,000) VND
Please inform your server for any dictary requirement
Gid tinh b&ng nghfn déng
Xin vui long thong bao cho nhan vién phuc vu moi yéu cdu dac biét vé thuc pham
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FAMILY SET
1,800/ SET (3-4 GUEST)

SALAD

TROPICAL BURRATA SALAD
Creamy burrata, Red dragon fruit, Plum, Pomelo,
Rucola, Vietnamese apricot dressing
Xa lach trai cay pho mai tuoi

SOUP

PUMPKIN SOUP
Almond flake, Bread , Pumkin, Butter, Olive oil
Sup bi do

MAIN COURSE
BOLOGNESE

Portion for 1
Parmigiano, Dried olive, Premium minced beef
in Chef’s special tomato sauce

Mi y b6 bam

and/ va
SMOKEY SPARE RIBS
350g smoked pork rib, Potato chips, Baked beans, Mayonaise
Suon cay xong khoi

and/ va

SEABASS A LA NAPOLI
180g pan-seared seabass fillet, Garlic butter potatoes, Pesto, Zesty
Napoli sauce
Ca Chem sot napoli khoai tay chdn bo

DESSERT
CORN CREME BRULEE

Creamy corn custard, Caramelized sugar top
Creme Brilee Ngo Vang

All prices are in (,000) VND
Please inform your server for any dictary requirement
Gid tinh b&ng nghfn déng
Xin vui long thong bao cho nhan vién phuc vu moi yéu cdu dac biét vé thuc pham
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LINK BISTRO CAFE

47 - 51 Le Anh Xuan St., District 1,
Ho Chi Minh, Vietnam
T: +84 28 3824 6082
E: info@linkbistrocafe.com
W: linkbistrocafe.com




