
Hellooooooo Friends! 

It's pretty weird, how a few small choices and a wholeeee lot of mistakes lead us to where we are 
now. There was no master plan or anything. You just take a path and keep walking it because it feels 
right and before you know it you're in the middle of something pretty insane. Our passion for doing 
this just keeps growing and growing. We genuinely love what we're doing and more importantly, we 
love who we do it with. That's all that matters really.

Anywaysss, backstory time. In        Doan's     , Alex's      start running a little hostel called The Light 
House. Built to be a bit of light for travelers passing through this place we call home. Hungry guests 
kept asking for food. And I mean hungrrrry. So they started making food. Questionable looking 
breakfast and community dinner but they threw their heart into it for seasoning with little clue 
what they were actually doing. But that's where the fire was lit. The moment that people actually 
like what you create.

That's when they decided they were going to actually do this. Turn this hostel breakfast thing into 
an actual restaurant. Smash burgers, full breakfasts, salads, smoothie bowls, Poke bowls, banh mi, 
whatever people wanted. Trying to cater to the whole world but as time progressed Bikini formed 
into an Americany, Canadiany, global menu, inspiration from everywhere but still with something for 
everyone.

They kept trying different names. La Terrasse and Somewhere Over The Rainbow were tried and 
tested. Eventually they landed on Bikini Bottom. Inspired by the yellow dude living it up under the sea, 
just doing his thing. Young, wild, free. That's what it was supposed to feel like. Having a name that 
sticks in your head of course helps too. Something about Bikini Bottom just worked. It said what we 
wanted to say without overthinking it. Home comforts, done right, no fluff. And yeah of course 
that cheeky little sponge drove us forward with the work ethic, the weird wisdom, the whole vibe of 
that world just seemed like us when we needed direction.

We're nowhere near perfect but we're still growing into this little journey. We try and do things 
right, bake our breads in house, butcher our own beef and try and take more of what we do into 
our kitchens as we go. Our beautiful team are young, full of energy and learning with us too. Still lots 
of adverntures to have, but we're getting there step by step. Thanks for being a part of that 
journey with us. All we really want is for you to leave full and happy, then and only then is our job 
done well 

Alex, who started this adventure back in        , is no longer with us and left us for the real place over 
the rainbow, but we continue the journey he started and keep his legacy alive through every dish 
served and everyone who leaves happy 

Lots of love,



French Scramble 
& Cheese
French-style soft scramble eggs with mozzarella 
and cheddar, chives, fried shallots & sriracha 
mayo in a toasted croissant.

Smoked Salmon
Smoked salmon, French soft scrambled eggs, 
avocado, and cream cheese in a toasted croissant.

Croissants

���

���The Sizzler 
Flash seared thin sliced beef steak, sausage patty, 
2 eggs, hash potato, sautéed spinach, roast 
tomato & sourdough toast all on a sizzling platter

Avo is Life
Seasoned smashed avocado, poached eggs, fried 
shallots, feta cheese, roasted sesame, and pico de 
gallo, all on toasty sourdough.

Messy Omelette
Chunky cheese omelette, jalapeños, chorizo, bacon, 
tomato and onion. Topped with chive sour cream, 
pickled onions and coriander, served on sourdough.

Signature
���

���

���

Truffle Scramble Bowl
Scrambled egg bowl with truffle cream sauce, local 
mushroom mix and garlic sourdough toast sticks

���

Toasted Sourdough topped with mashed 
maple roasted tomatos mixed with tahini 
mashed burnt bell peppers, fried eggs topped 
with feta and chilli crisp  

���Tomato is Life too

Classic
Poached eggs, bacon, caramelized onions, confit 
garlic aioli, & hollandaise sauce served on a toasted 
homemade fluffy sourdough English muffin.

Steak & Eggs
Poached eggs, flash-seared thin slice beef steak, gravy- 
hollandaise, chimichurri served on a toasted homemade 
fluffy sourdough English muffin.

Shroom Bennies
Poached eggs, sauteed local mushrooms, miso mushroom 
hollandaise topped with chive powder served on a toasted 
homemade fluffy sourdough English muffin.

Bennies
���

���

���

Holy Smokes Royale
Poached eggs, smoked salmon, chives, cream cheese, 
red onions, tobiko, and hollandaise sauce, served on 
an in house hash brown.

���

All price in VND X 1000, tax included

Mini Slam
2 eggs, crispy bacon, hash potato, 
roast tomato, garlic butter 
sourdough toast & fruit bowl.

Grand Slam
3 eggs, double crispy bacon, sausage patty, 
hash potato, roasted tomato, 2 pancakes, 
garlic butter sourdough toast & fruit bowl.

Keto Slam
2 eggs, crispy bacon, sausage 
patty, avocado, roasted tomato 
& watermelon fruit bowl.

Platters
���

���

���

Maple 
BBQ
Bacon 
Beans!
���



+ Add On's +

Hash Browns x2  

Hash Potato 

Eggs Any Style 

Pancakes x2  

Bacon Strips 

Breakfast Sausage

1�4 Avocado  

Sourdough Toast 
Sauteed spinach

Fruit Bowl 

Sauteed Beef 
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Smoothie 
Bowls Sausage & Egg 

Sausage patty, fried egg, American cheese, 
caramelized onions, fermented ketchup & 
dijonnaise in a Sourdough Fluffy Muffin.

Bacon Egg & Cheese
Bacon, fried egg, smashed brown, American 
cheese, fermented ketchup, sriracha mayo, 
in a Sourdough Fluffy Muffin.

Muffins
���

���

Offcut Beef & Egg
Low and slow offcuts from Missteak Steakhouse 
in a rich beef sauce with grain mustard, a fried 
egg and pickled onion Sourdough Fluffy Muffin

���

AvoCoconut
Base: Avocado, coconut cream, frozen yoghurt
Toppings: banana, mango, granola, coconut flakes, chia 

Made with frozen yoghurt, never any ice :)

���

Berry Blast
Base: Blueberry, raspberry, strawberry, banana, 
kiwi, frozen yoghurt 
Toppings: banana, mango, granola, coconut flake

���

Nutjob
Base: banana, peanut butter, frozen yoghurt
Toppings: banana, muesli, almonds, cashews, 
walnuts, chocolate chunks, chia seeds

���

King Kong
Base: Banana, mango, pineapple, frozen yoghurt
Toppings: dragonfruit, granola, coconut flakes, 
chia seeds

���

Coco Loco
Base: Cocoa powder, coconutcream, frozen yoghurt
Toppings: banana, muesli, cashews, coconut flakes, 
chocolate chunks, chia seeds

���

Banana/ Mango/ Dragonfruit/ Chia Seeds/ Chocolate 
Chunks/ Coconut Flakes

Extra Toppings ++

Muesli/ Granola/ Cashews Walnuts/ Almonds/ 
Peanut Butter +15

���

It's So Fluffy
3 buttermilk pancakes, butter, in 
house syrup and seasonal fruit.

��

Chocolate Hills 
Pancakes
3 chocolate-banana-buttermilk 
pancakes topped with butter and  
in house syrup.

���

French Toastie
2 brioche French toast with 
strawberry mascarpone.

���

Comes with house made syrup

Maple 
Syrup���

Fluff Stuff

All price in VND X 1000, tax included

In House Fluffy Sourdough Muffins



Bikini Bottom Burger      
Double cheeseburger with sautéed onions, 
house pickles, and dijonnaise.

Classic Double Double     
Double cheeseburger with white onions, house 
pickles, tomato, shredded iceberg and our classic 
burger sauce.

80/20 100% Australian in house ground beef smashpatty served our in homemade brioche butter bun.

The Baconator
Double cheese burger with bacon, sautéed 
onions, house pickles and classic burger sauce.

Big City Boi
Double cheeseburger with bacon, egg,  avocado, 
caramelized onions, white onions, house pickles, 
shredded lettuce, tomato, and classic burger sauce.

Truffle Tussle
Double cheeseburger with red wine caramelized 
onions and truffle aioli.

Okla Home Run
Double smashed onion cheeseburger, crispy 
smash browns, house pickles topped off with 
our honey mustard sauce.

Jammin' Jalapeno
Double pickled Jalapeno Smash Burger with 
sharp aged English Cheddar, Bacon & Onion 
jam, dill pickles

Cali Babi
Double cheeseburger with avocado, pickled 
onions, house pickles, tomato, shredded iceberg 
and our classic burger sauce.

SMASH BURGERS
�� ���

���

���

���

���

���

���

*Fries Combo +40 *Classic Single 75 
*Stack It Up +40 (extra patty)

FRIES
French Fries �������

Truffle Fries ���

Secret formula kept under 
lock & key

Double fried French fries topped with 
cheddar cheese, caramelized onions and 
our classic burger sauce.

Savage Fries ��
Seasoned Fries �����

In house double fried French fries
Tossed in garlic, rosemary, 
parsley and parmesan, served 
with truffle aioli.

Fries, mozzarella, brown gravy,  caramelized onions, chives.

Fries, mozzarella, brown gravy, bacon bits, hashed up 
beef patty, American cheese, caramelized onions, chives. 

Classic Montreal

All-American Dad Bod     

Fries, mozzarella, brown gravy, guacamole, bacon bits, 
caramelized, onions, pickled red onions, chives.

California

THE 
ALMOST
POUTINE

���

���

���

Hot, melty cheese on double-fried 
fries slathered in our rich brown 
gravy. Created by our Montrealer 
Chef Le, after craving poutine 
home comforts for way too long. 
Mozzerella instead of cheese 
curds, hence the name.

SMASH-ISH
BURGERS
Almost a smashburger. Tenderizing 
is still considered smashed right....?

Barbacoa Pulled Pork
12-hour braised Canadian pork shoulder, BBQ 
sauce, mozzarella, house pickles, and cabbage 
mango slaw.

One and Only Chick
Seasoned beer battered fried chicken breast, 
house pickles, tomato, shredded iceberg, and 
capsicum mayo.

���

���

Jack in a Bun
Pulled and fried jackfruit burger  with grilled 
mozzarella, caramelised onions, pickles, 
tomatoes, lettuce, and mayo.

���

All price in VND X 1000, tax included

Topped with mexican chilli 
beef made from off cuts 
from our Missteak 
steakhouse topped with 
sourcream and cheddar 

Chillin’ on Fries ���



Birria Boi 

The Other Chick

Birria slow cooked beef, 
caramelized onions, 
cheese blend between 
sourdough *served with 
Birra consomé for 
dipping and sipping*Chopped crispy fried chicken 

breast, vodka tomato sauce, 
toasted pumpkin seed pesto 
and mozzarella between 
toasted sourdough

���

SANDO’S
Classic 3 Cheese
Signature cheese blend between garlic 
butter sourdough, secret seasoning, 
caramelized onions, dill pickles on the side
Dipping Tomato Soup +45
   * Avocado & Pickled Onions  110
   * Patty Melt  120  

��

���

Bun    Butter Pudding ���
Orange and dark chocolate custardy 
Bikini butter bun pudding topped 
with candied orange zest crumbs 
and vanilla ice cream

Cookie    Cream ��
Warm, chunky dark & milk chocolate 
browned butter walnut cookie served 
with whipped cream.

The Messy Cup ��
Chewy & Crispy Meringue with 
fermented strawberry ontop of fluffy 
cream topped with fresh strawberries

SWEETS

SALAD
Seasonal Salad ��
Mixed greens, parmesan 
cheese, croutons, pickled 
onions, cucumber and 
tomato tossed in vinaigrette

+ Honey Mustard ��

+ Guacamole ���

+ Sour Cream ���

+ Salsa Roja ��

+ Ranch �� 

 + Truffle Aoli ���

 + Gravy ��

Caesar Salad ��

MUNCHIES

Served with in house marinara.

Crispy Pickles 
Dill pickle spears in a crispy 
batter, side of sriracha mayo.

Loaded Browns 
Broken hash browns loaded 
with bacon bits, mozzarella, 
cheddar, chives, caramelized 
onion and sriracha mayo.

Poppin' Chillis 
Crispy Fried Chilli's stuffed with 
our signature cheese blend.

Mozzarella Sticks 

��

��

��

���

Chickie Tendies
Crispy beer battered secret 
seasoning fried chicken tenders

��

Romaine, zesty kombu 
caesar dressing with, 
sourdough crumb, 
bacon bits, healthy 
dose of parmesan

������������

Cheesesteak Xao

Basa Fish Chien 

Marinated skirt steak, black pepper 
oyster sauce, corn, cheddar, pickled 
onions, garlic aioli, chimichurri, 
sautéed onions.

Texmex Bam 
Minced beef, cheese blend, 
bacon bits, corn, pickled 
onion, salsa roja, sour 
cream.

Shroomy Xao
Local mushroom mix, charred 
mexican salsa, pico de gallo, 
cabbage mango slaw, cheddar, red 
onion, avocado purre

Beer battered Basa Fish, Cabbage 
Mango Slaw, Tartar sauce, Avo 
Purée, Chipotle mayo, pico de 
gallo, pickled onions.

������ ������

TACOS+BOWLRITTOS
Turn into a bowlritto for 125!
Made with fluffy egg fried rice and extra 

������Beef Barbacoa
Slow cooked pulled Mexican 
spiced beef, white cabbage 
pepper slaw and salsa verde 
topped with spring onions 

All price in VND X 1000, tax included



Base: Avocado, coconut cream, frozen yoghurt
Toppings: banana, mango, granola, coconut flakes, chia 

Bikini Bottom Lager�
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Bikini Beach IPA 
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San Miguel  ����
�����������
Sapporo ������
�����������

Dream Alone Pale Ale (Can)�����������
Saigon Special (Bottle) ���������
Red Horse (Can) �������
Da Lat Cider (Apple/Berry)����������
Huda (Bottle) ���������
Guinness (Can) ����������

Fruity Red Bordeaux �������

BOTTLE BEER
DRAFT BEER

WINE
�
���	���	������­�	������� ���������­­�

� Zesty Sauvignon Blanc �������
�
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Mixed Drinks ��
MORE DRINKS
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Shot ���
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BumBum on the Beach
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Saigon Sling
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Hanoi Mule
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Lychee Martini
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Cinema Nights
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Vina Colada 
� ����­����������	������������������ � ����������
����­�

Bloody Ngon 
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Cham Island Iced Tea                
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Hibis-kiss Margarita
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Fusion 
Cocktails

All price in VND X 1000, tax included



DRINKS

All price in VND X 1000, tax included

SMOOTHIES

KOMBUCHA
Original F1 45
Pineapple/Mango/Strawberry/Lychee 55

Guava, Pineapple, Lemongrass��45
Pineapple, Orange, Honey �45
Watermelon, Passionfruit, Mint��45
Apple, Pear, Lime��50
Single juice: (Lime/Guava/Watermelon/��40
Passionfruit/Orange/Pineapple)

Mango, Banana  55
Mango, Passionfruit  55
Strawberry, Banana  60
Mixed Berry, Mango, Banana  65
Banana, Peanut Butter  60


����������
��­ ¥���� �
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SOFT DRINKS - ��

TEA
Ginger + Lemon + Honey  45
Peach + Orange + Lemongrass  50
Lime Iced Tea  45
English Breakfast / Oolong / Earl Grey
/ Cinnamon / Green Tea  35

����­�	���	��������	­
JUICE

Espresso ��� 
Americano ��     
Latte ��
Cappuccino �� 
Mocha ��
Cold Brew ��
Hot Choco ���

Salt Coffee���
Egg Coffee���
Viet Black/ Milk Coffee���
Viet Coconut Coffee���

PB&J Latte ��
Black Sesame Latte ��
Brown Butter Latte ��
Custard Latte ��
Iced Caramel Coffee ��

Choco Slide

Baileys Oreo

White Russian
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Our classic thick and creamy shake 
topped with whipped cream.

Served with whipped cream.
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MILKSHAKES
Oreo 
Honeycomb
Cookie Dough 
Strawberry 
Vanilla 
Chocolate 
Salted Caramel
Mango & Coconut
Peanut Brittle

��

VIET CLASSICS
SAUCY BREWS

NORMAL NORMS




