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MENU



BAR BITES

Marinated Olives
Qud Oliu tdm udp

100

Potato Wedges with Parmesan Cheese
Khoai tdy chién véi pho mdat Parmesan

150

Smoked Duck Breast
Luon vit hun khéi

180

Smoked Salmon
Served with cream cheese & crusty bread
Cd hoi hun khoi

Kem pho mdt kem va bdnh mi nuéng

290

Escargot with Garlic & Parsley Butter (6pcs)
Oc vung Burgundy nuéng bo va rau mui tdy

160

Sardine in Olive Oil, Thyme, Lemon, Timut Pepper

Served with bread

Cd moi ngdm ddu oliu, xa huong chanh, tiéu Ta Xuyén
An kém bdnh my nudng

330

Truffle Croque Monsieur
White ham, Edam cheese, Truffle oil

Bdnh my Croque Monsieur
Dam béng, pho mai Edam, dau ndm truffle

CHEESE & CHARCUTERIE

Paté de Campagne
Paté dong qué

130

120

Pork Rillette
Paté thit heo hdm

150

Board of Paté & Rillette
Pia 2 logi paté

270

100% Iberico Bellota Ham (50g)
100% thit heo mudi Iberico Bellota (50g)

550

Cold Cut Platter

(Iberico ham, salami & chorizo)

Pia thit ngudi tong hop

280

Cheese Plate - Choose 3 types of Cheese

(Camembert, Goat’s cheese, Parmesan, Blue cheese, Comté cheese)

Pia pho mdt téng hop - chon 3 logi pho mat

250

Cold Cuts & Cheese Plate
Pia pho mdt & thit ngudi téng hop

500

Baked Camembert & Honey
Pho mdt Camembert nuéng & mat ong

330

Truffle Brie and Honey (served with cracker)
Pho mdt Brie ndm truffer & mdt ong

250

Tannin Plate

550

(Iberico ham, salami, chorizo, Camembert, Comté cheese, smoked duck, pate)

Pia téng hgp Tannin

“Prices are Net in VND(.000)/ Gid tinh theo dong (.000)”
Excluding 5% service charge / Chua bao gom 5% phi phuc vu

SALAD | SA-LAT

Mixed Garden Salad 100

Heirloon tomatoes, beetroot, black olives, carrot

Sa-ldt rau cu
Ca chua bi, cd dén, oliu den, ca rot

Fresh Mozzarella Salad 250

Heirloom Tomatoes, Basilic Pesto,
Roasted Pine Nuts, Balsamic reduction

Sa-ldt Mozzarella tuoi
Ca chua Heirloom, s6t Pesto, hat théng nudng, dam Balsamic c6 ddc

Garden Salad with 200
Smoked Duck & Orange
Sa-ldt kém vit hun khdi & cam vang

Rocket Salad with Goat Cheese 250
& Iberico Ham
Rau réc két, pho mdt dé & thijt heo Iberico

Iberico Ham, Melon & Feta 250
Cheese Salad

Sa Idt thit heo mudi Iberico, dua luci vang

& pho mai Feta

Shimp, Avocado, Ripe Mango 210
Salad & Cocktail Sauce

Sa Idt tém, qud ba, xodi chin va sét cocktail




STARTER

Red Snapper Ceviche | 150
Passion fruits, cordiander, lime , chili
G6i cd diéu hong

Chanh leo, mui ta, chanh, 6t

Soft Shell Crab & Green Papaya Salad | 250

Deep fired , white sesame sauce, sweet & sour green papaya salad
Cua Igt chién, s6t vimg trang va géi du da chua ngot

Seared Scallop with Chorizo Sauce and Green
Bean Puree | 290
So Piép dp chdo, sét chorizo va dau ha lan

MAIN DISHES

Fresh Fettuccine Pesto
House-made Fresh pasta with our Basil Pesto and roasted pine nuts

Mi Fettucinne tuoi sét Pesto
Mi Y tudi nhé lam, sét Pesto v hat théng nudng

220

Egg Parfait | 180

“Perfect egg” served with bellota ham, green peas
and parmesan foam

"Perfect egg" phuc vu kem thit bellota, ddu ha lan va bot
pho mai parmesan

Fresh Fettuccine alla Carbonara

House-made Fresh pasta with Guanciale, Pecorino, Parmesan, Eggs & black pepper

Mi Fettucine Carbonara
Mi Y tuoi nhd lam, thit md heo hun khéi, pho mai Parmesan, tring va tiéu den

250

Fresh Pappardelle al Ragu

House-made Fresh pasta in a slow cook wagyu beef ragu

Mi pappardelle tuai thit bo wagyu ragu

Mi Y tudi nhd lam véi thit wagyu ndu chém

250

Fresh Squid ink Fettuccine with Clams
White wine , garlic sauce

Mi Y den tuci nha lam véi ngao, s6t vang trdng & toi

250

Grilled Squid with Squid Ink Risotto
Muc tudi nuéng , an kém com risotto ndu véi s6t muc den

250

Pan Seared Wild Tasmanian Trout
Served with passion fruit sauce, Da lat organic vegetables

Cd héi Tasmanian tu nhién dp chdo
An kém sét chanh leo, rau cd qud ba Lat

410

Slow Cooked Lamb Shank

Served with creamy mashed potatoes & green peas

Cdng ctiu ndu chdm
An kem khoai tdy nghién bo, ddu ha lan

490

Lamb Rack

Herb-crusted with served ratatouille & lamb gravy sauce
Dé suon ctu bé 16

Boc Id huong thdo, dn kem rau ci ham, sot cuu

650

Australian Black Angus Beef Ribeye (250g)

Served with a green salad, bearnaise sauce
& a choice creamy mashed potatoes or parmesan baby potatoes

Bo Uc Ribeye Black Angus
250 g thit bo, dn kem salad, sét béarnaise, khoai tdy nghién bo
hodc khoai tdy bi véi pho mai Parmesan

750

Black Angus Flank Steak (250g)

Served with honey-glazed baby carrots, mushrooms and chimichurri sauce

Nam bo Uc Black Angus

An kem ca rét baby mdt ong, ndm va s6t Chimichurri

550

Mussels Mariniére | 220
Irish Mussel, White Wine, Celery, Parsley

Vem ndu vang trang
Vem xanh, vang trdng, can tay, mui tay

“Prices are Net in VND(.000)
Gid tinh theo dong (.000)”
Excluding 5% service charge

Chua bao gom 5% phi phuc vu



tannin

WINEBAR & RESTAURANT

www.tanninwinebar.com.vn

n Tannin Wine Bar & Restaurant

@ @tanninewinel2daotan

3, Ngo 12 Dao Tan, Ba Dinh, Hanoi
Reservations: +84 904 789 482 or online



