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AMBIANCE & FLAVORS

Located on the ground floor of La Siesta Premium Saigon
Central, right in the heart of District 1, Link Bistro Café takes
diners on a journey through authentic Vietnamese
flavors—simple yet refined. Inspired by the traditional
Vietnamese family meal, the restaurant beautifully captures
the essence of Vietnamese cuisine, where every dish is not just
a combination of ingredients but a reflection of love, culture,
and heritage.

Nam ngay tdng trét cla khédch san La Siesta Premium Saigon
Central gita long Quén 1, Link Bistro Café mang dén mot
hanh trinh &m thuc dadm chét Viét voi nhang huong vi méc
mac ma tinh té. Bat ddu tu mam com gia dinh, quan tai hién
tron ven linh hén &m thuc Viét qua tung mon &n, noi ma mdi
bta com khéng chila su két hop ciia nguyén liéu ma con thdm
ddm tinh yéu thuong va gié tri van hoa.




KHONG GIAN VA HUONG VI

A Vietnamese meal is a harmonious balance of flavors and
nutrition, offering a well-rounded dining experience. It
typically includes steamed fragrant rice, the heart of every
meal; a light, refreshing soup to cleanse the palate; a
nutritious stir-fried dish with fresh vegetables; a flavorful main
course featuring braised, grilled, or fried meat or seafood;
and a side of boiled or fresh salad greens to add a touch of
lightness. At Link Bistro Café, each dish is carefully crafted to
preserve traditional flavors while incorporating modern
creativity to appeal to contemporary tastes. The restaurant’s
inviting ambiance is another highlight, with its elegant design
and warm lighting, creating a welcoming atmosphere
reminiscent of home.

BA CHI RANG CHAY CANH

Mém com Viét la su két hop tinh té gita huong vi va dinh
duéng, tao nén mot baa an tron vi, can bang. Mot baa com
truyén théng thusng gém com trdng déo thom - nén tdng cua
moi ba an, canh thanh mét giup diéu hoa vi gidc, mén xao
giau dinh duéng véi rau ct tuci xanh, mén chinh dém da nhu
thit, ca, toém kho hodc chién, va mét mon rau luéc hodc gdi dé
tang thém do thanh nhe. Khéng gian cua Link Bistro Café cting
la mot diém nhén déc biét, voi su két hop hai hoa gita thiét ké
thanh lich va énh séng &m cung, mang lai cdm gidc thodi mai
nhu tré vé nha. By la nai ly tuéng cho moi dip, tir nhiing bia
an than mat dén céc budi hop mat hay ky niém dic biét.
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GIA VI - LINH HON
CUA AM THUC VIET

SPICES - THE SOUL OF VIETNAMESE CUISINE

In Vietnamese cuisine, spices are not just seasonings; they are
the soul that defines the distinct character of each dish. From
fish sauce, shrimp paste, garlic, shallots, pepper, ginger,
lemongrass, turmeric, chili, and more, each spice plays a
unique role in creating the perfect balance of sour, spicy,
salty, sweet, bitter, and umami flavors.

Trong 8m thuc Viét Nam, gia vi khong chi don thuan Ia
nguyeén liéu phu, ma con la linh hén quyét dinh huong vi dac
trung clia tuing moén dn. TU nudc mém, mam tém, hanh, tdi,
tiéu, gung, sa, nghé, ¢t..., médi loai gia vi déu co mét vai tro
rieng, gitp mon &n dat dén su can bang hoan hao gita cac vi
chua - cay - man - ngot - ddng - umami.

MILDLY SALTY,
LIGHT FLAVORS

Shaping Regional Flavors

Northern Vietnam: Prefers light, delicate flavors, using mild
fish sauce, shrimp paste, fermented rice vinegar, and pepper ; :
to preserve the natural taste of ingredients. Y

Central Vietnam: Known for its bold, spicy, and salty flavors,
with chili, black pepper, fermented anchovy sauce, and
shrimp paste adding depth to dishes.

1)
"

Southern Vietnam: Features sweeter and richer flavors,
incorporating sugar, coconut milk, fermented fish sauce, and
fresh herbs for natural balance.

Spices are not just ingredients; they carry cultural
significance, making Vietnamese cuisine refined, diverse, and
uniquely captivating. Each dish is a symphony of flavors,
where spices play a crucial role in making Vietnamese food
truly remarkable.

Dinh hinh huong vi viing mién

Mién Bdc: Ua chudng vi thanh dam, s dung nudc mém
loang, mém tém, gidm bdng, hat tiéu dé git nguyén huong vi
tu nhién ctia nguyén liéu.

Mién Trung: N&i bat véi vi cay, man, dam da, dung nhiéu ¢t,
tiéu, mdm ném, mam rudc dé tao chiéu sdu huong vi cho mon
an.

Mién Nam: Ngot béo hon, tu ducng & nudc cét dua, mam cé
va céc loai rau thom, trai cay lam gia vi tu nhién.

Gia vi khéng chila thanh phén tao nén huong vi ma con mang
gidtrivan hoa, giup §m thuc Viét tré nén tinh té, phong phu va
dac trung. M&i mon an la mét ban giao hudng cia gia vi, lam
nén suc hdp dan khong thé tron I&n cia &m thuc Viet Nam.
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CHO BUA AN
THEM PHAN TRON VEN

HOME-STYLE MEALS - A PERFECTLY SATISFYING DINING EXPERIENCE

At Link Bistro Café, our set meals are
thoughtfully crafted to deliver not only
an irresistible taste but also a well-bal-
anced and nutritious dining experience.
Each set features fragrant steamed rice,
a flavorful main dish, a light stir-fry, and a
comforting hot soup, ensuring a perfect
harmony of flavors and textures. Careful-
ly prepared using fresh ingredients and
time-honored recipes from our execu-
tive chef, these meals bring a touch of
authenticity to every bite. Whether it's a
quick office lunch or a cozy dinner, Link
Bistro Café's signature rice sets always
evoke the warmth and comfort of a
traditional home-cooked meal.

Tai Link Bistro Café, nhing set dn cda
chung toéi dugc thiét ké dé mang dén
mot blra dn khéng chi thom ngon kho
cuéng ma con déy da dinh dudng, can
bang gida com déo thom, mdn chinh
dam da, mon xao thanh ngot va canh
néng hsi. Méi set la su két hop tinh t&
gitra cac nguyén liéu tuoi ngon va céng
thuc gia truyén tu bép trudng. Du la
mot baa trua cong sé hay mot baa tdi,
set com tai Link Bistro Café luén mang
dén cadm gidc &m cung nhu baa com
gia dinh.
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SOLO COMFORT SET < GUEST 450.000

22 QUESTS

DUET DINING SET

VEGGIES PLATTER
Farm Fresh vegetable, Caramelised fish sauce
Rau ct luéc kho quet

SHREDDED CHICKEN SALAD
Chicken fillet, Banana flower, Sesonal vegetable, Wild herbs
Gdi hoa chudi ga xé

GOURDS SOUP COOKED WITH SHRIMP
Fresh snake gourds, Wild shrimp, Spring onion
Canh bau tém nén

OMELETE WITH BASKET CLAMS AND DILL
Free-range egg, Basket clams, Dill, Salt and pepper
Trung chién hén thi la

FRUIT PLATTER
Tropical mixed fruit, seasonal
Trai cay dia theo mua

BEEF SALAD
Sliced beef, Fresh herbs, Onion, Sesame, Vinaigrette dressing
Goi bo meé cay

SALT-FRIED PRAWNS WITH CRISPY GARLIC
Prawns, Garlic, Spring onion, Chilli
Tém chéy mudi téi Ca Mau

HERBAL SPARE RIBS SOUP
Pork ribs, Carrot, Jujube and Other spices
Canh susn non thdo méc

FRUIT PLATTER
Tropical mixed fruit, seasonal
Tréi cady dia theo mua




CAULIFLOWER BROCCOLI IN CRAB SAUCE
Cauliflower, broccoli, crab, carrot, spices
Boéng cai sét thit cua

ROASTED DUCK SALAD
Shredded duck, Chop cabbage, Cashew nuts, Wild herbs
Gai vit quay bap cdi chua cay

MEKONG DELTA SWEET & SOUR CATFISH SOUP
Catfish, Tamarind broth, Pineapple, Tomatoes,
Elephant ear stalks, Bean sprouts

Canh chua cé hu

CARAMELISED BRAISED SNAKEHEAD

WITH PHU QUOC PEPPER

Snakehead fish, Caramel sauce, Phu Quoc pepper,
Spring onion

Cé qua kho tiéu xanh

STIR-FRIED BOK-CHOY AND MUSHROOM
Bok-choy, Shiitake mushroom, Oyster sauce
Céi thia ndm déng cé sét ddu hao

FRUIT PLATTER
Tropical mixed fruit, seasonal
Trai cay dia theo mua
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GOl / SALAD

BEEF SALAD \.

Sliced beef, Fresh herbs, Onion, Sesame,
Vinaigrette dressing

Goi bo me cay

179,000

At Link Bistro Café, each Salad is not just
a refreshing dish but a culinary journey |
through Vietnam's diverse regions,
where the essence of traditional flavors :
comes to life. Carefully crafted to :
balance textures and tastes, these salads
bring together crisp vegetables,
fragrant herbs, and bold seasonings, :
creating a perfect harmony of sweet,
sour, salty, and spicy. ‘

Every ingredient is thoughtfully selected
and combined to deliver a captivating
and well-rounded flavor experience. ©
Each serving of Salad embodies the !

sophistication and  authenticity ~ of SHREDDED CHICKEN SALAD
Vietnamese cuisine, inviting diners to : Chicken fillet, Banana flower,
explore both familiar and unexpected Sesonal vegetable, Wild herbs
flavors in a dish that is at once light, : Goi hoa chudi ga xé

vibrant, and deeply satisfying.

150,000

"Gadi" - Tai Link Bistro Café, m&i moén goi
khong chi mang dén su thanh mat, danh
thuc vi gidc, ma con la buc tranh thu nhé
cla tung vung mién, noi hoi tu tinh hoa | iroirrtoomitiisoiiiiniiiiiciioisiin

annithucics ROASTED DUCK SALAD

Shredded duck, Chop cabbage, Cashew nuts,
Wild herbs

Goi vit quay bap cai chua cay

Tung nguyén liéu duoc lua chon ky !
lusng, hoa quyén dé tao nén huong vi C A
ddy cuén hat. M&i mon géi déu mang
dén trdi nghiém tinh té, dam chat Viet,
dua thuc khach vao hanh trinh kham pha
nhtng huong vi thdn quen nhung day
mdi la. ;

179,000

an
SPICY SEAFOOD SALAD

z E s T Y' Squid, Prawn, Wild herbs

Goi hai sdn chua cay

CRISPY, 259,000
AROMATIC o r
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CANH / VIETNAMESE SOUP

HERBAL SPARE RIBS SOUP
Pork ribs, Carrot, Jujube and Other spices
Canh susn non thdo moéc

In a traditional Vietnamese family meal, !
Soup (Canh)is not only a nutritious dish
that plays an essential role but also a :
symbol of harmony and refinement in !
Vietnamese cuisine. At Link Bistro Café¢, :
each bowl of soup tells a unique !
culinary story, reflecting the distinct .
flavors of different regions. Made from !
the freshest ingredients, these soups
offer a refreshing, rich, and nourishing
dining experience. !

220,000

From light and wholesome broths to
tangy and flavorful sour soups, every
dish is crafted with a delicate balance |

of vegetables, natural seasonings, and MEKONG DELTA SWEET &
aromatic herbs. Some feature the SOUR CATFISH SOUP
natural sweetness of fresh seafood, | Catfish, Tamarind broth, Pineapple, Tomatoes,
while  others boast the deep, : Elephant ear stalks, Bean sprouts
umami-rich flavors of slow-simmered ! Canh chua ca hu

meat and bone broths. Whether it's a .
simple vegetable soup or a hearty, :
nourishing stew, each bowl| showcases ! 220’000
the chef's skill and precision, bringing !
perfect balance to every meal. ‘

Trong bGa com gia dinh Viét, "Canh" .
khong chi la moén &n bé dusng, dong
vai trd quan trong ma con la biéu tuong -
cla su hai hoa va tinh té trong dm thuc.
Tai Link Bistro Café, méi bat canh la mét
cau chuyén §m thuc mang dam déu &n
ving mién, duoc ché bién tu nhing
nguyén liéu tuci ngon nhét, tao nén
huong vithanh mat, dam da va day dinh
duéng. !

SOUR BASKET CLAMS SOUP
Basket clams, Star fruit, Young banana, Dill
Canh hén chudi khé

190,000

Tir nhing mén canh bé dusng, thanh
dam, nhe nhang, dén nhiing mén canh
chua ngot hai hoa, kich thich vj gidc voi
su két hop tinh té cta rau cu va gia vi tu .
nhién. Cé nhting mén canh mang vi -
ngeortuthsfsankidc/ R alcotnndncimon I TR
dam da voi nudc dung ninh ky tir thit va - GOURDS SOUP COOKED WITH SHRIMP

xuong. Du la canh rau dan da h\ay canh ' Fresh snake gourds, Wild shrimp, Spring onion
hém bé dusng, mdi mon déu chua Caialh sl w6 e

dung su khéo léo cta ngusi ddu bép,
mang dén su can bang hoan héo trong

tung baa an. 1 90,000

'/ |
SAVORY,
NUTRITIOUS ,
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MON XAO / WOK

I/
GLOSSY,

FLAVORFUL
WELL
BALANCED

"

In Vietnamese cuisine, "Wok" dishes are
more than just a combination of fresh :
vegetables and signature |
seasonings—they embody the art of
precise cooking techniques. From light :
and delicate stir-fries to bold, savory !
dishes with velvety sauces, every bite
offers a harmonious mix of natural :
sweetness, subtle richness, and a hint of
spice to awaken the palate. Crisp green !
vegetables, mushrooms, meats,
seafood, and signature sauces not only
provide a variety of flavors but also !

ensure a nutritious and satisfying meal.

Each dish is a symphony of flavors, | =&
colors, and aromas, allowing diners to : B
fully experience the essence of :

Vietnamese cuisine in every bite.

Trong &m thuc Viét, "Mon Xao" khéng chi
don thuén la su két hop gida rau cu tuoi
ngon va gia vi ddc trung, ma con la moét - §
nghé thuat tinh té trong tiing cong doan @ &
ché bién. Tir nhaing mon xao thanh nhe,
dén nhang moén dém da vsi nudc sét
sanh min, tat c& déu duoc can bang
hoan hdo gita vi ngot tu nhién, dé béo
nhe va chut cay néng kich thich vi gidc. .
Cac loai rau xanh gion két hop cung |
ném, thit, hai sén, hay nudc sét dac trung
khong chi mang lai su da dang trong
huong vi ma con giup baa &n tré nén .

tron vi va dédy da dinh dusng.

M&i moén xao déu la ban hoa ca mang
dén su hai hoa gita huong - séc - vi, giup
thuc khach cdm nhan tron ven tinh hoa

am thuc Viét.

WOK-FRIED SPINACH WITH BEEF
Spinach, Thin-sliced beef, Aroma spices
Cai bo x6i xao bo

105,000

STIR-FRIED BOK-CHOY AND MUSHROOM
Bok-choy, Shiitake mushroom, Oyster sauce
Céi thia ndm déng c6 sét dau hao

120,000

Farm Fresh vegetable, Caramelised fish sauce

* VEGGIES PLATTER
N Rau cl luéc kho quet

120,000

CAULIFLOWER BROCCOLI IN CRAB SAUCE
Cauliflower, broccoli, crab, carrot, spices
Bong cai sét thit cua

159,000
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MON CHIiNH / MAIN COURSE

"Main Course: plays a central role in creating depth and richness in every Vietnamese meal. Commonly prepared with pork,
chicken, beef, fish, or seafood, the main dish provides essential nutrients while bringing balance and harmony to the overall
flavors. If steamed rice is a staple and soup offers a refreshing contrast, then the main dish serves as the highlight, tying all
elements together into a satisfying and well-rounded meal.

At Link Bistro Café, main dishes are carefully crafted, ranging from fragrant braised dishes and savory stir-fries to crispy fried
specialties and delicately steamed creations. Each dish is made with fresh, high-quality ingredients, enhanced by signature
regional seasonings, ensuring an authentic and flavorful experience. This perfect blend not only enriches the dining
experience but also evokes the warmth and nostalgia of a home-cooked Vietnamese meal. Whether it's meat, fish, seafood,
or vegetables, every dish is prepared with meticulous care, delivering a truly balanced and delightful taste.

i CARAMELISED PORK SPARE RIBS
Pork ribs, Sugar, Fish sauce, Ca Mau Salt, Phu Quoc Pepper
Suon ram mudi Ca Mau

179,000

SIMMERED MARINATED PORK BELLY
Pork belly, Caramel sauce, Garlic,
Spring onion, Phu Quoc pepper.

Ba chi rang chay canh

179,000

CARAMELISED BRAISED SNAKEHEAD

WITH PHU QUOC PEPPER

Snakehead fish, Caramel sauce, Phu Quoc pepper,
Spring onion

Ca qué kho tiéu xanh

179,000

ST25 FRIED RICE
WITH LEMONGRASS
IN SHRIMP PASTE
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APPEBETIZING, "
JUICRY, SAVORY

"Mon Chinh" déng vai tro trung tdm, tao nén su dam da, tron vi cho cd baa &n. Ngusi Viét thusng chon mdén chinh ¢ nguén
gdc tu thit heo, ga, bo, ca,... Néu com tréng la mon khéng thé thiéu, canh mang lai su can bang cho baa &n, thi mén chinh
chinh la diém nhén, cung cép dinh duéng va lam hai hoa téng thé huong vi.

Tai Link Bistro Cafe, thuc don mon chinh dugc ché bién céu ky, ti cac mon kho thom liung, mon xao dam da, dén cac mon
chién gion rum hay hédp tinh té, méi mon an déu duoc ché bién tu nguyén liéu tuci ngon, két hop cung gia vi ddc trung cua
tung vung mién. Su hoa quyén nay khéng chi lam baa an thém phong phu ma con goi nhé huong vi 8m cung cta bia com
gia dinh. Du la thit, ca, hdi sén hay rau c, m&i mon chinh déu duoc ché bién vsi su ti mi, ddm bédo vi ngon tron vi.

SALT-FRIED PRAWNS

WITH CRISPY GARLIC

Prawns, Garlic, Spring onion, Chilli
Toém chdy mudi téi Ca Mau

199,000

OMELETE WITH BASKET CLAMS AND DILL
Free-range egg, Basket clams, Dill, Salt and pepper
Tring chién hén thi la

120,000

SHAKING BEEF
Beef cube, Bell pepper, Onion
Bo lic lac

220,000

ST25 rice, Pork, Mango, Cucumber,
Pineapple, Shrimp paste

Com ST25 chién xoai thom

mém ruéc Nam Bo

179,000
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LINK BISTRO
CAFE

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




