SIS

know one, teach one

Welcome to KOTO - Know One Teach One, a unique dining experience that not only offers
exceptional cuisine but also empowers and transforms lives. At KOTO, we believe in the power
of education and the ability of food to bridge gaps and create opportunities and a feeling of
family.

Our menu is a testament to our commitment to excellence and social impact. Each dish has been
carefully crafted by our talented chefs, who are graduates of our KOTO training program. In fact
92% of our staff are KOTO Alumni.

KOTO is a non-profit organization and Vietnam’s first social enterprise that provides vocational

training and life skills to at-risk and disadvantaged youth, giving them a chance to pursue
careers in the hospitality industry. Even more, KOTO gives them a pathway.
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Embark on a culinary journey that reflects the diverse flavours of Vietham and beyond. Our
starters are a delightful introduction to our menu, showcasing the artistry and innovation of our
young chefs. From crispy Hai Phong’s spring rolls filled with fragrant herbs and succulent
minced pork to zesty Banana Flower salads bursting with fresh ingredients, every bite is a
testament to talent and dedication of our staff and trainees.

As you move to the main course, be prepared to savour the authentic flavours of Viethamese
cuisine. From the iconic Bun Cha, a fragrant and comforting local favourite, to delicate rice
paper rolls filled with grilled meats and vibrant vegetables, our dishes capture the essence of
Vietnam's culinary heritage. We also offer a selection of international favourites, beautifully
prepared with a KOTO twist, showcasing the global influences that have shaped our menu.

To complete your culinary experience, indulge in our selection of desserts that blend traditional
recipes with modern flair. From the silky Passionfruit and mango mousse smoothness of our
homemade Chocolate Brownies to the irresistible warmth of our Carrot-infused tiramisu cakes,
our desserts will leave a lasting impression on your taste buds. There are more selections at our
cake pantry, please ask your friendly trainees for recommendation.

At KOTO, every meal you enjoy contributes to a greater cause. By dining with us, you directly
support our mission of education and empowerment. Join us in creating a brighter future for
these talented young individuals as they embark on their professional journeys.

Welcome to KOTO - Know One Teach One, where passion, purpose, and extraordinary flavours
come together to create a dining experience that goes beyond the plate.
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Chao mirng ban dén véi KOTO - Biét Mét Day Mét, mot trai nghiém am thuc déc ddo khong chi mang dén

nhirng mén an dac sdc ma con trao quyén va thay déi cudc séng. Tai KOTO, ching téi tin tudng vao st
manh cla gido duc va kha nang cua thuc pham dé thu hep khoang céach va tao co hoi ciing nhu cam giac
clia mot gia dinh.

Thuc don clia chiing tdi minh chirng cho cam két vé thanh qua va tac déng xa hoi. Méi mén an déu dugc
ché bién can than bai cac dau bép tai ndng clia ching téi, nhirng ngudi da tét nghiép chuong trinh dao
tao KOTO. Trén thuc té, 92% nhan vién dang lam viéc tai nha hang la cuu hoc vién KOTO.

KOTO la mot té chure phi loi nhuan va la doanh nghiép xa hoi dau tién ciia Viét Nam cung cap dao tao nghé
va ky nang séng cho thanh thi€u nién cé hoan canh khé khan va thiét thoi trong cudc séng, gitp ho cé co
héi theo dudi su nghiép trong nganh nha hang - khach san, tham chi la nhiéu hon nhu thé.
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B4t tay vao hanh trinh 4m thuc dé dua huong vi da dang cua Viét Nam dén vgi tirng vi khach. Nhirng mén
khai vi ciia ching t6i la phan gigi thiéu thd vi vé thuc don, thé hién tinh nghé thuat va su déi mdi cua céc
d4au bép tré cta KOTO. Tlr mén nem ran Hai Phong gidon rum véi céc loai rau thom va thit heo bdm mong
nudc dén ndm hoa chudi thom ngon véi cac nguyén liéu twoi mat, méi mon an la moét minh chirng cho tai
nang va su cdng hién cua céc hoc vién.

Khi ban chuy&n sang mén chinh, hay chuén bj dé thudng thirc huong vi dich thuc ctia 4m thuc Viét Nam.
Tir mén Bun Cha mang tinh biéu tuong, mét mén an thom ngon va dé chiu dugc yéu thich cia dia phuong,
dén nhirng mén nem cuén banh trang tinh té véi thit nwéng va rau séng, cdc mén an cua ching téi ndm
bat duoc tinh hoa cua di san 4m thuc Viét Nam. Ching téi cling cung cap tuyén chon cac mén an quéc té
dugc yéu thich, duoc ché bién dep mét theo phong cach KOTO, thé hién nhirng anh hudng toan cau da
dinh hinh nén thuc don cta chung t6i.

DPé hoan thién trai nghiém am thuc cua ban, hay thudng thirc cdc mén trang miéng trong bd suu tap cua
chung téi dugc pha tron céng thire truyén théng véi su tinh té hién dai. Tir vi chanh day va Mousse xoai
dén cam nhan mém muot cua banh Brownies Sécéla tu lam cho dén sy am ap kho cudng cua banh
Tiramisu nhan ca rét, cdc mon trdng miéng cuia chung t6i sé dé lai an twong khoé phai trong vi giac ctia ban.
C6 nhiéu lua chon hon tai ta banh cua chung t6i, vui long hdi cdc hoc vién than thién cua ban dé giégi thiéu.

Tai KOTO, mbi bira &n ban thudng thirc déu déng gép cho mét muc tiéu lén hon. Bang cach dung bira, trai
nghiém vai ching t6i, ban da truc ti€p ung hd stir ménh gido duc va trao quyén. Hay tham gia cung ching
toi dé tao ra mét twong lai tuoi sdng hon cho nhirng ca nhan tré tai nang khi ho bat dau hanh trinh chuyén
nghiép cta minh.

Chao mirng ban dén véi KOTO - Biét moét day mét, noi dam mé, muc dich va huong vi dac biét két hop vai

nhau dé tao ra trai nghiém &n udng vuot trén ca dia thirc an.
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Drink Menu

Coffee

Vietnamese Black Coffee

Vietnamese Specialty: Coconut / Passionfruit / “Bac Xiu”
Cold brew Coffee / Fruits (Orange / Pineapple)

Italian Coffee: Espresso / Americano / Cappuccino / Latte

Tea

KOTO Signature tea: Ginger, Lemongrass & Honey

Herbal Tea: Green / Jasmine / Chamomile

Botanical Tea: Ruby Bliss / Royal Elixir / Blue Moon / Fruitopia-Detox
Black Tea: Earl Grey / English / Oloong

Water & Soft Drinks
Pepsi / Pepsi Light / 7-Up / Soda
Aquafina 500mi

Sanpellegrino 500ml

Kombucha
Original Ginger
Passion

Coffee
Seasonal

Juice & Healthy
Orange / Pineapple / Lemon / Watermelon / Passion Fruit
Green Goddess/ Tropical Treat/ The A.O.B (Apple, O.J, Beetroot)

52

70

52/70
48/70/80/80

70

42

120
58/58/70

58
36
146

92
92
92
92

76
140

Prices quoted in (,000) VND, included 5% service charge and VAT | Gig tinh béng nghin déng, da bao gém 5% phi phuc vu va thué GTGT
Free Wifi: KOTO_VANMIEU_GUEST
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Bubble Cocktail

Mimosa (O.J, Sparkling wine) 168

Bellini (Peach juice, Sparkling wine) 168

Aperol spritz (Aperol, Sparkling wine & Soda) 190

Cider Beer

Organic Original Apple 135 Hanoi 58

Apple & Ginger 135 Heineken 88
Kronenbourg 1664 Blanc 92

Wine By Glass

White Wine

Baron P.De Rothschild Agnea, Sauv Blanc - Semillon, France 152

ConchaY Toro, Casa Subercaseaux, Sauv Blanc, Central Valley, Chile 152

Red Wine

De Bortoli, DB Family Selection, Shiraz Cabernet, Australia 128

Baron P.de Rothschild Agneau, Cab Sauv - Merlot, France 152

Sparkling

Terre Forti, Prosecco DOC, 03 Veneto ltaly 174

Rose - Dessert Wine

De Bortoli, Deen Vat 5, Botrytis Semillon 250

Prices quoted in (,000) VND, included 5% service charge and VAT | Gig tinh béng nghin déng, da bao gém 5% phi phuc vu va thué GTGT
Free Wifi: KOTO_VANMIEU_GUEST
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Soup / Mon Sup

Creamy Pumpkin and Cinnamon Soup Vegetarian

with Garlic Butter Prawn (vegetarian option)
Sdp kem bi ngd vi qué cling tom chay toi (lta chon mén man/chay)

Crabmeat and Corn Soup with Quail Egg, Herb Oil and Coriander

Sup ngd non vdi thit cua, tring cut, dédu thgo moc va rau mui

Entrees / Mon Khai Vi

Hai Phong Crab & Pork Square Fried Spring Rolls

with Glass Noodles, Mushroom and Herbs
Nem ran kiéu Hai Phong vdi thit cua bé, ndm huong va cac loai rau gia vi

Fresh Spring Rolls with Battered Fish, Garlic Mayo, Dill

and Wasabi Tamarind Sauce (5pcs)
Nem tuoi cudn ca an cling thi la, mayo va sét me mu tat (5 miéng)

Betel Leaf Delight - Prawn and Pomelo

Fresh prawns and pink pomelo served on betel leaf with golden shallots,
lemongrass, ginger, and chili in palm sugar and dried shrimp floss dressing.
Mén ngon tir [ (6t-Tom va Budi duoc phuc vu trén 8 (6t vdi he vang,

sa, gling va Gt trong nudc sot cha bong tom kho va duong thot not.

Vodka Cured Salmon Gravilax
Savory vodka-cured salmon gravilax served on sourdough bread with garlic butter,

Tartar sauce, and a bed of leafy greens.
Ca hoéi udp ruou vodka mudi thom ngon dung trén banh mi sourdough vdi bo toi,
sOt tartar va rau xanh.

Prawn and Pork on Lemongrass

with Local Pickled Fig, Herbs and Dipping Sauce (5pcs)
Tom, thit cudn sa an cung qué sung mudi, rau thom va sét chua ngot (5 miéng)

86/75

86

167

179

202

225

156

Prices quoted in (,000) VND, included 5% service charge and VAT | Gig tinh béng nghin déng, da bao gém 5% phi phuc vu va thué GTGT

Free Wifi: KOTO_VANMIEU_GUEST

A LA CARTE
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Salad / Sa-lat

Banana Blossom and Green Papaya Salad with Pork Char-siu

shallot dressing and crispy tofu skin (Vegetarian option)  Vegetarian with Tofu skin 144
Nom hoa chudi véi du dd xanh &n cung thit xa xiu va vang dau chién gion

Roasted Rare Beef Salad

Tender roasted rare beef served with a mix of romaine, arugula, fraise, red lettuce, artichoke,

beans, cherry tomatoes, and oranges, accompanied by a creamy blue cheese dressing. 190
Sa-lat thit bo nudng an kém vdéi hon hop xa lach, rau diép xoan, rau diép do, a-ti-so,

dau, ca chua bi, va cam, an kem vdi sét kem pho mai xanh

Chef's Recommendation

A tantalizing platter flavours: Hai Phong crab & Fish battered spring rolls,

banana blossom & Mango salad accompanied by Char Siu. 225
Mot su két hop day mé hoac cua céc huong vi bao gdm nem cua bé Hai Phong,

cg tdm bot chién, hoa chudi va goi xoai Xa xiu

Viethamese Beef / Tofu Poke Bowl Vegetarian with Tofu

with Bean Sprouts, Cucumber, Fresh Noodle, Carrot and Pickled Radish,

Crispy Shallots and Dipping sauce (Tofu for Vegetarians) 202/180
Bdn tron thit bo, rau thom gia vi, dua chudt va ct cai mudi chua

cung nudc sot chua ngot (lua chon mén méan/chay)

Prices quoted in (,000) VND, included 5% service charge and VAT | Gig tinh béng nghin déng, da bao gém 5% phi phuc vu va thué GTGT
Free Wifi: KOTO_VANMIEU_GUEST

A LA CARTE



Vegetarian with Tofu skin

Vegetarian  with Tofu
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Main Course / Mon Chinh

Baked Barramundi in Banana Leaf

A mixture of Vietnamese Spices and Sesame Sticky Rice Chips
Céa chém boc & chudi nudng cung rau gia vi va xoi tam vimg chién gion

Mussels in White Wine with Homemade Garlic Butter on Sourdough
Vem xanh nau ruou vang &n clng banh my men tu nhién phét bo téi nha lam

Marinated Tiger Prawns with Viethamese Spices
Baked in Bamboo and served with local Pickled Fig and Steamed Rice
Tom tédm udp gia vi Viét Nam nudng Ong tre an clng qua sung mudi chua va com trang

Teriyaki Glazed Salmon

Grilled salmon served with grilled radish cake, green mustard leaf,
teriyaki sauce, and fresh herbs

Ca hoi nudng phu sot Teriyaki an kém véi banh cu cai nudng, rau cai xanh,
sot teriyaki va rau thom.

Fish and Chips

Beer-battered barramundi served with homemade chips, tartar sauce, coleslaw,
and a wedge of lime.

Ca vuoc tdm bia phuc vu vdi khoai tay chién tu lam, sot tartar, xa léch tron

Surf & Turf Burger

Burger Juicy prawn and mince patties topped with caramelized onion, cheddar cheese,
and lettuce, served on a charcoal bun with homemade chips on the side.

Nhing miéng cha tom va thit bam ngon ngot phu hanh tay caramen, phd mai cheddar

va rau diép, phuc vu trén mot chiéc banh mi than véi khoai tay chién

Duck Breast with Potato and Mushroom Cake

Mango Chutney, Tamarind Sauce and Fried Pickled Ginger
Luon vit ap chao an cung banh khoai tay véi ndm, sot me va gimg mudi chién gion

Grilled Chicken "Tay Bac" Style

Grilled chicken marinated in lemongrass, chili, and local spices,
served with fried "Chung cake" and salted egg sauce.

Ga nudng kidu Tay Bac tam udp gia vi sa, 6t va gia vi dia phuong phuc vu kém
“Banh chung” rén va sot tring muoi.

328

385

328

639

259

328

305

305

Prices quoted in (,000) VND, included 5% service charge and VAT | Gig tinh béng nghin déng, da bao gém 5% phi phuc vu va thué GTGT

Free Wifi: KOTO_VANMIEU_GUEST
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Crispy Fried Chicken with Lime Leaf drenched in

Sweet and Sour Fish Sauce
served with Steamed Rice and Pickled Radish
Thit ga x6i mam vdi la chanh an clung com trang va dua cu cai mudi

BBQ Pork Two Way

Traditional Hanoi BBQ Pork Patties & Pork Belly on Bamboo sticks
served with Fresh Rice Noodle and Local Herbs with Dipping Sauce
Bun cha kep que tre an cling rau thom va nudc cham chua ngot

Crispy Skin Pork Belly
Deliciously crispy pork belly accompanied by creamy cauliflower puree,

chili apple cinnamon sauce, and soya sauce.
Thit ba roi heo gion bi an kém vdi kem hoa lo trang nghién,
SOt qué tdo ot va nudc nudc tuong

Smoked BBQ Pork Rib with Fries and Leafy Greens

Suon lon hun khoi an cling salad rau tron va khoai tay chién

Viethamese Roasted Pork Porchetta with Local Herbs

and “Mac Mat” with Chili Soy Sauce and special Northern Vietnamese Spices
Thit lon nudng vdi ld mac mat, sot xi dau cay cling com trang

moén an dam vi dan toc Mién nui

Wok-fried Australian Beef with Green Pepper Sauce

with Steamed Rice
Bo Uc xao tiéu xanh an cung com trang

Steak Fajitas Fillings Sandwich
Sliced beef steak, Mediterranean grilled vegetables, and cheese layered on

homemade bread, accompanied by a side of chips.
Thit bo bit tét cat lat, rau nudng kiéu Pia Trung Hai va pho mai phd trén
béanh mi tu lam, kém khoai tay chién

Slow Cooked Lamb Shank with Truffle Oil & Mashed Potato

Mushroom and Red Wine Sauce
Dui clru ndu cham &n clung khoai tay nghién, ném chay toi va sét vang do

Tropical Fried Rice with Prawn & Char-siu
Com rang va&i tom, lon x8 xiu va dua

Braised Pumpkin, Sweet Potato, Wooden Mushrooms Claypot

Accompanied with Steamed Rice (Vegetarian)
Bi ngd om nam, khoai lang v&i sot sta dira n cling com trang (moén chay)

Vegetarian

248

190

248

340

282

294

229

593

114

167

Prices quoted in (,000) VND, included 5% service charge and VAT | Gig tinh béng nghin déng, da bao gém 5% phi phuc vu va thué GTGT

Free Wifi: KOTO_VANMIEU_GUEST
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Sides / Mon An Kem

Homemade Potato Chips with Aioli Vegetarian
Khoai tay chién sot aioli

Fragrant Steamed Rice  \egetarian
Com tém thom

Duo Mini Chicken Buns
Two succulent chicken patties served with curry mayonnaise, mango

chutney, and a side of chips.
Banh kep thit ga tuoi ngon an cling sét mayonnaise ca ri, mut xoai,
va khoai tay chién.

Mixed vegetables (Steamed / Sautéed garlic) Vegetarian
Dia rau téng hop (lua chon ludc hoac xao toi)

Broth of the Day
Ask our friendly staff for broth and specials
Canh theo ngay (Vui long lién hé nhan vién nha hang)

Dessert / Trang Miéng

Dia hoa qua theo mua

Fruit Cup with Coconut Milk and Ice Cream

Hoa qua dam sGa dira an cung kem

Banana flambé with Ice Cream

Chuoi dot &n cling kem tu chon

Ice cream (per scoop)
Lua chon kem

Cake of the Day with ice cream
Ask our friendly staff for fresh daily cakes & specials
Banh ngot an ctuing kem (Vui long lién hé nhan vién nha hang)

89

29

156

179

190

86

111

144

64

144

Prices quoted in (,000) VND, included 5% service charge and VAT | Gig tinh béng nghin déng, da bao gém 5% phi phuc vu va thué GTGT

Free Wifi: KOTO_VANMIEU_GUEST
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Vegetarian

Vegetarian

Vegetarian
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279K pp

Minimum 2 Pax / T(r 2 khach tro én

Soup / Mon Sup

Crabmeat and Corn soup with quail Egg, herb oil & coriander
Sup ngd non vdi thit cua, tring cut, dau thado moc va rau mui

Starter / Khai Vi

Prawn and Pork on Lemongrass

with local herbs and dipping sauce
Tom, thit cudn sa an cling rau thom véa sét chua ngot

Mains / Mon Chinh
Baked Barramundi in Banana Leaf with a mixtures of Viethamese Spices
Cé chém boc & chubi nudng cung rau gia vi
Fried Chicken with Lime Leaf in Sweet & Sour Fish Sauce
Thit ga x6i mam vdi ld chanh
Wok-fried Bok Choy with Garlic and Shiitake Mushroom Sauce
Cai chip xao toi st ném
Vietnamese Pickled Fig with Sweet Chilli Sauce
Qua sung muodi vdi sot ¢t chua ngot

Fragrant Steamed Rice
Com téam thom
Dessert / Trang Miéng

Tropical Fruit
Dia hoa qua theo mua

Prices quoted in (,000) VND, included 5% service charge and VAT | Gig tinh béng nghin déng, da bao gém 5% phi phuc vu va thué GTGT
Free Wifi: KOTO_VANMIEU_GUEST
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340k pp

Minimum 2 Pax / T(r 2 khdch tr¢ lén

Salad / Mon NOm

Banana Blossom and Green Green Papaya Salad
with Pork Char Siu, Crispy Tofu & Shallot Dressing
Nom hoa chudi vdi du du xanh &n cung thit xa xiu va vang déu chién gion

Starter / Khai Vi

Fresh Spring Rolls with Fried & Battered Fish, Garlic Mayonnaise,
Dill and Wasabi Tamarind Sauce
Nem tuoi cudn cad an cung thi la, mayo va sét me mu tat

Mains / Mon Chinh

Wok-fried Australian Beef with Green Pepper Sauce
Bo Uc xao tiéu xanh
BBQ Pork Ribs
Suon lon sot BBQ

Stir-fried Duck with Basil, Chili and Peanuts
Ludn vit xao d hung qué, ¢t tuoi va lac rang

Steamed Mixed Vegetables with Sesame Salt
Céc loai rau ct ludc chdm mudi ving

Fragrant Steamed Rice
Com tam thom

Dessert / Trang Miéng

Cake of the Day
Banh ngot

Prices quoted in (,000) VND, included 5% service charge and VAT | Gia tinh bang nghin déng, da bao gém 5% phi phuc vu va thué GTGT
Free Wifi: KOTO_VANMIEU_GUEST

VAN MIEU TRADITION




