7 LE NGO CAT STREET,
VO THI SAU WARD, DISTRICT 3,
HO CHI MINH CITY

COMBINING THE BEST OF VIETNAMESE INGREDIENTS WITH
JAPANESE IZAKAYA FAVORITES
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HOTLINE: 0869 010 739
EMAIL: HELLO@MUASAKE.VN
FB/ IG: MUASAKE.VN MUASAKE.VN



Cold/Raw

Ha Long Oyster, Gucumber Granita, 90
Ponzu (3pc)
HAU SONG HA LONG, SOT GIAM CHANH

Smoked Buffalo Tartare, 135
Black Garlic, Water Chestnut

THIT TRAU TAI XONG KHOI,
SOT TOI PEN, cU NANG

Phu Quoc Sea Urchin & Crab Crispy . 150
Rice With Daklak Avocado, Litchi

COM CHAY CANH, NHUM BIEN PHU Quéc,
CUA, BO DAC LAK, VAI THIEU

Squid And Jellyfish Salad 150

GOI Myc & SUA, SOT NuGC cOT DUA
THI LA, BONG SUNG, CAN TAY

Vietnamese Beef Tataki, e 165
Wild Pepper, Garlic

TATAKI BO TO VIET NAM,
CHAM CHEO, TOI PHI

Vegetahles

Papaya And Green Mango Pickles 2 30

DU DU XOAI XANH NGAM GIAM

Cucumber And Carrot Kasuzuke o 30
RAU CU NGAM BA RUQU SAKE

Seaweed Marinated Tomato ’ @ 60
CA CHUA NGAM CHUA NGOT

(SONG, LANH)

Smoked Bonito And 165
Pomelo Fresh Roll

GOI cudr{ CA NGU XONG KHOI,
BUGI, SOT DAU PHONG, MAM TOM

e 185

Raw Tiger Prawn, Ground Cherry,
Passionfruit
GOI TOM SU, TAM BOP, SOT CHANH DAY

Ca Mau Crab, Pickled Lotus Stem, 225
Toasted Nori

THIT CUA CA MAU, NGO SEN,
RONG BIEN NUGNG

Sapa Trout And Butterfish Sashimi, 225
Yuzu Ponzu And Fermented Kumgquat

SASHIMI CA HOI SAPA & CA CHIM TRANG,
SOT QUYT, QUAT (TAC) NGAM

(RAU CU)

Shaved Radish And Seaweed Salad A 65
GOI RONG BIEN

Miso Kho Quet 110
With Seasonal Vegetahles
RAU CU THEO MUA, KHO QUET MISO

.
Grilled Vegetahle And Burrata Salad 165

SALAD RAU CU NUGNG DA LAT,
PHO MAI BURRATA

# * Spicy M * \egetarian @@ * Highly Recommended
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* Highly Recommended
* Spicy

* \Vegetarian

Grill

Grilled Oyster With
Miso Butter (3pc)
HAU NUONG BO MISO

Fish Collar (Limited)
MANG CA

Tsukune - Chicken Sausage
Grilled In Bamhoo

XUC XICH GA NUGNG ONG TRE

Kasu Cured Pork Jowl
NONG HEO NUONG

Honey Glazed Duck Breast
UC VIT NUGNG MAT ONG

MUA’s Trio Skewer - 3 Xién

90

95

100

265

275

165

CHA CA LA VONG, NEM CHUA NUGNG,

BO LA LOT

Chicken Liver/Heart/Gizzard
GAN/TIM/ME GA

Chicken And King
Trumpet Mushroom
THIT GA & NAM DPUI GA

Marinated Beef Tenderloin
PHI LE BO UGP SAKE

Pork Tongue - Mac Khen
LUOI HEO NUGNG MAC KHEN

Shrimp
TOM SU

Squid
MUC ONG
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35

35

65

65

65

65

Grilled Unagi, 365
Marinated Taro Stem
CA CHINH NUGNG, GOI BAC HA

Shio Koji Grilled Steak Of 395
The Day, Smoked Corn Cream
BIiT TET BO NUONG TOI, SOT KEM BAP

Crispy Smoked Suckling Pig, 385
Fermented Plum Sauce

HEO SUA QUAY XONG KHOI BA MIA,
SOT TUONG DAU, MAN LEN MEN

Sugarcane Smoked 'z Duck Platter 550

% VIT XONG KHOI BA MIA, BANH HOI,
DUA LEO NGAM MANG CHUA MAC MAT

Skewers

Sweet Corn 25
BAP NGOT

Sweet Potato 25
KHOAI LANG

Okra 25
DPAU BAP

Quail Egg 25
TRUNG CUT

King Trumpet Mushroom 25
NAM DUI GA

Cherry Tomato 25
CA CHUA BI

Avocado 45

BO TRAI BOOTH

NO SAKE NO LOVE



Steam/ Stir Fry

Chicken Hearts In Soy Butter 85
TIM GA XA0O XI DAU

Beef Tendon And Radish Stew 100
(Portion For One Person)

SUP GAN B0, CU CAI

(PHAN CHO 1 NGUOT)

Duck And Cahbage Yaki Udon 120
MI UDON XAO THIT VIT BAP CAI

Drunken Fried Rice 120
COM CHIEN NHA LAM

Furikake Potato Fries 60
KHOAI CHIEN

Millet Onigiri (2pc) 60
COM CUON HAT KE

Chicken Karaage 85
THIT GA CHIEN BOT KIEU NHAT

“Hanetsuki Gyoza”
SOI CAO CHIEN

Mushroom & Chive / NAM & HE 80
Gia Cay Pork / HEO vI 6IA cAy 90

Teba Gyoza (2 Pieces) - 95
Lime Leaf Stuffed Chicken Wing

CANH GA RUT XUONG NHOI
LA CHANH (2 CANH)

AN
&

Dashimaki - Rolled Omelet, 145
Smoked Trout Egg

TRUNG CUON, TRUNG CA HOI

XONG KHOI

Bone Marrow And Da Lat 150

Asparagus Beef Shumai
XIu MAI TUY BO, MANG TAY DA LAT

Clams Steamed In Sake 160
With Basil
NGHEU HAP RUQU SAKE

Teppan/ Fry

La Lot Beef Menchi 95
BO LA LOT CHIEN XU NHOI PHO MAI

Okonomiyaki X Banh Xéo 110

Crispy Eggplant, Hot Honey, 155

Fig Leaf, Smoked Trout Roe

CA TIM CHIEN BOT THINH,
MAT ONG CAY, LA SUNG

Frogs Legs Teppanyaki 180
“A La Chapter” With Garlic Puree,

La Lot Chimichurri

PUI ECH NUGNG AP CHAO

“A LA CHAPTER”, SOT TOI, SOT LA LOT

NO SAKE NO LOVE

DESSERTI

Kasu Cheesecake, Passionfruit, 95
Lime Leaf
CHANH DAY, LA CHANH

Kasu Ice Cream, Dark Chocolate 95
Cookie, Miso Caramel

KEM TU BA RUQU SAKE, BANH QUY
SOCOLA DPEN, SOT MISO

AN
&

(TRANG MIENG)

NO SAKE NO LOVE
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Appetizers

WATERMELON AND KASU CURED
CREAM CHEESE, CRISPY RICE

Dua hau, phd mai kasu, com chay

FRIED TOFU AND BABY CLAM, GARLIC
CHIVE SAUCE

Hén s6t he tdi, dau hi chién

ASPARAGUS, BITTERMELON TEMPURA,
FERMENTED TOFU, SALTED EGG

M&ng tay, tempura kh& qua, chao, tring mudi

KOJI POACHED CHICKEN, SICHUAN
PEPPERCORN, WATER CHESTNUT

Ga ludc Koji, hat tiéu T« Xuyén, cl nang

GREEN MANGOSTEEN SALAD, BLACK
PIG BACON, MORNING GLORY, LIME
AND HONEY DRESSING

Salad mang cut, bacon heo den, rau mudng,
chanh vang, mat ong

hn = MUA SAKE'S KASU-RAISED BLACK PIG
illll (LIMITED QUANTITY)

CUT OF THE DAY, MARINATED WITH KASU 250K
AND CHARCOAL GRILLED. SERVED WITH
PEACH AND MANGO SLAW

Heo den kasu trong ngay, udp kasu nuéng
than, dung kém gdi xoai dao

GRILLED CATFISH WITH TURMERIC 315K
AND PRESSED RICE NOODLE

Ca lang nudng nghé, bun ép

CA MAU CRAB UDON NOODLE, TAMARIND 450K
AND CHERRY TOMATO SAUCE

Mi udon cua Ca Mau, me, s6t ca chua bi

«
Dessert L4

MANGO, POMELO TAPIOCA, SESAME 120K
ICE CREAM,PEANUT BRITTLE

Kem me, xoai,nudc cdt dira bot bang,
banh dau phdng

LONGAN, SILKEN TOFU, CITRUS 120K
AND GINGER SYRUPWATER CHESTNUT

Nhén, tau ph&, syrup cam chanh gung



CHOOSE 2 DISHES

+ DESSERT 206K

HA LONG OYSTER, GRILLED OYSTER WITH MISO ! CHOOSE 3 DISHES
PINEAPPLE SAUCE, BUTTER (3PC) + DESSERT 256K
PINEAPPLE CHILI GELEE Hau nudng bo miso
(3PC)
Hau Ha Long, sot dua, BONE MARROW & DA LAT GLASS OF SAKE +75K
thach rugu 6t ASPARAGUS BEEF SHUMAI JUICE +50K

. Xiu mai tay bd, méng tay COFFEE OR TEA +25K
MINI MUA CHIRASHI ba Lat o
BOWL, SARDINE, o =
BUTTERFISH, SAPA CHICKEN GYOZA, (€2 \ l
TROUT, TROUT ROE ON GINGER NUOC MAM ¥ @ !
SEASONED VINEGAR SGi cao thit ga, -
MULTIGRAIN RICE ° nudc mam gimng
C4d moi, ca chim, |

ca hoi Sapa, tring cda CHICKEN HEARTS IN %"
hoi s6t gidm, com hat SOY BUTTER

dinh dudng Tim ga xao xi dau
RAW TIGER PRAWN, MINI PAITAN CHICKEN RAMEN, KASU CHEESECAKE, *
GROUND CHERRY, SWEET CORN, SCALLION OIL, PASSIONFRUIT,
PASSIONFRUIT SOFT EGG, SHIO KOJI LIME LEAF
Goi toém su, tam bop, GRILLED CHICKEN THIGH Chanh day, 1a chanh
sdt chanh day Bap ngot, md hanh,
tring long dao, ma dui ga SEASONAL PANNA COTTA
VIETNAMESE BEEF nuéng shiokoji Panna Cotta, trai cay
TATAKI, WILD PEPPER, theo mua
GARLIC LA LOT BEEF PATTY MELT,
Tataki bo to Viét Nam, CARAMEL ONION, HOUSE MADE ICE CREAM
cham chéo, toéi phi MOZZARELLA CHEESE (CHOOSE 2) - KASU
Sandwich bo 1a 16t, SAKE, BLACK SESAME
CA MAU CRAB, PICKLED hanh tay caramel, Kem nha lam (chon 2) -
LOTUS STEM, ph6é mai mozzarella Ba sake, meé den
TOASTED NORI °.

Thit cua Ca Mau, ngé OKONOMIYAKI X BANH XEO
sen, rong bié&n nudng

KASU CURED PORK JOWL

:

CHILLED SOBA WITH Nong heo, sét miso

SQUID & PICKLED TOMATO

Mi soba lanh, muc, HONEY GRILLED DUCK

ca chua ngam BREAST, MISO SAUCE, CORN
SALAD

STRAWBERRY AVOCADO & Uc vit nudng mat ong, sét

FENNEL SALAD miso, salad bap

Salad dau, trai ba, (+100K) *

rau thi la

GRILLED VEGETABLE & ‘{\ \
BURRATA SALAD ‘ M E

Salad rau cu nuéng Da
Lat, phd mai burrata

(+50K) ¥ *



DUCK & CABBAGE
YAKI UDON, WITH
MISO SOUP & PICKLES
Mi udon xao thit
vit bap cai véi
d6 chua & slp miso

PAITAN CHICKEN
RAMEN - SWEET
CORN, SCALLION
OIL, SOFT EGG,
SHIO KOJI GRILLED
CHICKEN THIGH

Bap ngot, mdg
hanh, tring 1long
dao, ma dui ga
nuéng shio koji

MUA CHIRASHI
BOWL WITH MISO
SOUP - SARDINE,
BUTTERFISH, SAPA
TROUT, TROUT ROE
ON SEASONED
VINEGAR
MULTIGRAIN RICE
C4a moi, ca chim,
ca hoi Sapa,
tring ca hoi sot
giam, com hat
dinh dudng &
sUp miso

GRILLED VEGETABLE
SALAD W/ SESAME

Salad rau cu nuéng,
sdt mé rang

BURRATA CHEESE
Phoé mai Burrata

LA LOT PATTY
MELT, CARAMEL
ONION,

MOZZARELLA CHEESE
Sandwich bo 14
16t, hanh tay
caramel, ph6é mai
mozzarella

FRIED HOT
CHICKEN SANDO -
SHIOKOJI CHICKEN
THIGH, PICKLED
ONION, HOT HONEY
Ma dui ga
shiokoji chién
gion, hanh tay
mudi chua,

mat ong

SOFT SHELL CRAB
SANDO - TOMATO,
UNI MAYO

Cua 10t, ca
chua, sot mayo
nhum bién

156K

165K

195K



Cold/Raw

Ha Long Oyster, Cucumber Granita,
Ponzu (3pc)
HAU SONG HA LONG, SOT GIAM CHANH

Vietnamese Beef Tataki,
Wild Pepper, Garlic

TATAKI BO TO VIET NAM,
CHAM CHEO, TOI PHI

Raw Tiger Prawn, Ground Cherry,
Passionfruit

GOI TOM SU, TAM BOP, SOT CHANH DAY

Hot

Grilled Oyster W/ Miso Butter (3pc)
HAU NUONG BO MISO

Chicken Hearts In Soy Butter

TIM GA XAO XI DAU

Tsukune - Chicken Sausage
Grilled In Bamhboo
XUC XICH GA NUONG ONG TRE

Beef Tendon & Radish Stew
SUP GAN BO, cU CAI

Drunken Fried Rice
COM CHIEN NHA LAM

Clams Steamed In Sake W/ Basil
NGHEU HAP RUQU SAKE

Duck And Cabbage Yaki Udon
MI UDON XAO THIT VIT BAP CAI

MUA

CRAFT SAKE

90

165

185

90

85

100

100

120

120

120

HAPPY HOUR MENU
3PM - 5PM EVERYDAY

Vegetables

Papaya And Green Mango Pickles
PU DU XOAI XANH NGAM GIAM

Cucumber And Carrot Kasuzuke
RAU CU NGAM BA RUQU SAKE

Shaved Radish And Seaweed Salad
GOI RONG BIEN

Seaweed Marinated Tomato
CA CHUA NGAM CHUA NGOT

Fry

Furikake Potato Fries
KHOAI TAY CHIEN

Chicken Karaage
THIT GA CHIEN BOT KIEU NHAT

Teba Gyoza (2 Pieces) -
Lime Leaf Stuffed Chicken Wing

CANH GA RUT XUONG NHOI LA CHANH
(2 CANH)

La Lot Beef Menchi
BO LA LOT CHIEN XU NHOI PHO MAI

Dessert

Kasu Cheesecake, Passionfruit, Lime Leaf

BANH PHO MAI NUGNG, SOT CHANH DAY

Kasu Creme Caramel,
Vietnamese Coffee, Chocolate Liqueur

BANH FLAN BA SAKE, CA PHE,
RUOU SO cO LA

* Vegetarian

30

30

4d

60

60

85

95

95

95

* Highly Recommended



MUA CRAFT SAKE
ORIGINS SERIES

Classic ABV 14%
Truyén Théng

Guava Kumquat ABV 12%

0i, Tac

Passionfruit Cubeh ABV 12%
Chanh Day, Tiéu

Sparkling Mulberry ABV 10%

Dau Tam, Mac Khén
Cloudy Nigori

Sake Flight (Pick 3)
Chon 3 loai

CT25 SERIES
Pure Rice ABV 15.5%

(Vietnam's Award Winning Rice ST25)

Gao ST25
Pineapple Chili ABV 8%
Dira Mat, Ot

SEASONAL SAKE

Vanilla Lime ABV 13%
Vani, Hoa Bia & Chanh Thai

Citrus Melon ABV 8%
Dua H&u, Chanh

BEVE

SAKE

RAGE

GLASS CARAFE
120ML 350ML

95

95

95

10

275

275

275

275

365

520

585

520

585

HEIWA SHUZOU

Kid Junmai 720ml

Kid Muryozan
Junmai Ginjo 720ml
(IWC Champion Sake 2020)

Kid Muryozan Junmai
Daiginjo 720ml|

Other Sake
Schichiken Sparkling

WHISKEY

Suntory Kakubin
Chivas Mizunara

Kyoto Nishijin Ori Aka-0bi Red

HIGHBALLS

Lemon Fizz
Sake, Lemon & Soda

Ume Spritz
Plum Sake & Soda

Toki Ball
Whisky & Soda

BEER

Sapporo Draught

Mua Sake Beer Collah
With East West

Sake Bomb

(Choose 1 sake flavor)

NO

GLASS
125
250
505

95

125

60
75

90

BOTTLE

1100
2050

5250

1950

BOTTLE
1750
2985
4350

LOVE



COCKTAILS

Sakerita 150

Pineapple Chilli Sake, Yuzu Puree,
Lime Leaf, Ginger Ale

GLASS / JUG
White Sangria 150 595
Classic Sake,
Lychee Juice, Fruit
Pure Negroni 150
Pure Rice Sake, Campari,
Sweet Vermouth
“Ca Phé Sira” Nigori 150
Nigori Sake, Ca Phé Sta
Shot of the Day 50

NON-ALCOHOLIC
BEVERAGES

SOFT DRINKS
Coke, Sprite, Diet Coke, Soda

Alba Still Mineral Water
Alba Sparkling Mineral Water
\
FRESH JUICES
Carrot, Pineapple, Watermelon, Guava, Orangde
Ca rét, Thom, Dua hau, 0i, Cam
OTHER

Green Tea

CCQ./ Hot/Cold

SAKE

45

60

75

45

LOVE

BE\IERAGE MENU



