
The Sapa Rooms concept was born around 
the idea that we wanted to establish a 
community-focused hotel to assist the local 
ethnic minority communities, encouraging 
like minded people to stay with us and assist 
with our numerous community projects. We 
believe our business has a responsibility to 
give back to the local community and we 
do this through our adopt a buffalo project, 
second hand clothing campaign, Sunday 
soup kitchen and the stationary for school 
program. Our team comprises of local ethnic 
minority people and disadvantaged youth 
who are trained in our vocational training 
program. Our chefs have been thoroughly 
trained at KOTO the school for disadvantage 
youth, in Hanoi.

Every piece of art in Sapa Rooms boutique 
hotel tells a story, we have hand crafted 
each piece as well as sourced all the 
materials locally by trekking into the jungle 
to trade with the ethnic minority people. 
This is to ensure in representing the local 
tribes in our hotel through our artwork, we 
represented the local people with cultural 

respect and 
sensitivity.  We 
realise we have 
a responsibility 
to help those on 
whom we rely as 
our suppliers and 
ethnic minority 
guides, to improve 
their income and 
living conditions 
and recognise 
their right to a 
decent standard 
of living. By buying 
direct from the 

ethnic minority people we are trying to 
support positive change with our purchasing 
decisions. We think socially aligned sourcing 
is a step in the right direction for positive 
change. Thank you for dining with us and we 
hope you enjoy your stay in Sapa. 

 

All served with our home made jams.

 Toasted home baked baguette 

 Coconut bread

 Banana nut bread

 Corn Bread

 Pumpkin bread

 Home made crumpets

 Daily selection of fresh baked muffins

 
 

These are traditional Vietnamese breakfasts 
served throughout the country.

Pho ga - Vietnamese chicken noodle soup 
Chicken stock, free from MSG with star anise, 
fresh ginger, cardamom, served with fresh 
market herbs and a wedge of lime.

Pho Bo - Vietnamese beef noodle soup 
Beef stock free from MSG with spring onions, 
mountain herbs and spices, served with fresh 
market herbs and a wedge of lime.

Bun Moc - vermicelli noodle soup 
Made from pork and shiitake mushroom 
broth. This is a delicious, earthy, yet light soup.

Sticky Rice – Xoi Dua
Coconut sticky rice served with sesame and 
roasted peanuts.

Scrambled, boiled or poached eggs, served 
on a toasted baguette with home made 
tomato relish.

Omelettes
Sautéed vegetables, Sapa mushrooms or Ham 
and cheese.  Served on a toasted baguette 
with home made tomato relish.

Bacon and egg baguette
Crispy bacon, eggs with homemade tomato 
relish served on our homemade baguettes.

 

Toastie 
Ham, cheese, tomato toastie with our home 
made tomato relish.

French Toast and caramelised banana
Fluffy French toast, Sapa honey, caramelised 
bananas and fresh passionfruit.

Chocolate French toast
Fluffy chocolate French toast, caramelised 
bananas and fresh passionfruit. 

Seasonal fruit salad 
Served with passionfruit yoghurt.

Lemon soufflé cakes
Citrus pancakes, low in fat served with 
seasonal fruit salad.

Fresh coconut pancakes
With fresh mango and Sapa honey.

Roast thyme mushrooms and parmesan cheese
Roasted Sapa mushrooms with thyme and 
parmesan cheese, served on a toasted 
baguette.

Avocado with lime, pepper and coriander 
Served on a baguette.

Sweet Corn fritters and bacon
Freshly harvested Sapa corn, crispy bacon 
served with home made tomato relish.
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 Latte

 Cappuchino

 Lungo

 Macchiato espresso

 Mocha

 Café latte macchiato

Segafredo Iced Coffee
Iced Café Latte, Ice Mocha
Café Sua Da (Iced Vietnamese coffee)

 

English breakfast, Earl Grey, Jasmine and green 
tea, Strawberry tea, Lotus tea, Blackberry tea
Rosehip and Hibiscus tea, Lychee tea, Orange 
tea, Artichoke tea, Banana tea.

Moroccan Tea
Hot fresh lemon juice with Sapa honey, 
cinnamon bark, star anise and mint.

Rise and shine – carrot, ginger and apple.

Spring boost – pineapple, lychee, mint and lime.

Summer morning – banana, pineapple, 
passionfruit and mint.

Green dream – Lychee, mint and lime.

V5 – Tomato, carrot, celery, cucumber and basil.

Mango or Banana lassi – honey, yoghurt, lime and milk.

Sapa Rooms Special – Apple, banana, 
pineapple, yoghurt and mint.

Sapa dream – Mango, banana, coconut juice 
and lychee.

Hmong Kiss – fresh passionfruit, mango, 
Vietnamese sweet milk.

Sapa Garden – fresh coconut juice, pineapple, 
honey and yoghurt.

All natural ingredients and no MSG
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