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Half Shell Boston Lobster, Abalone, Oysters,
Tiger Prawn, Scallops & Home-Made Condiments
Ntia con tém hum Boston, bao ngu, hau, tom si,
so diép va gia vi ding kém

Chandon Garden Spritz

Foie Gras Creme Briilée
Walnut bread
Kem gan ngong dp liia
Bdnh mi hat éc cho
Parallele 45 Cétes Du Rhone

Main courses - Morn clinle
Nha Trang Lobster with turkey, Spinach Ravioli & Stracciatella

Tom hivm Nha Trang vdi ga tay, mi Y, cdi b6 x6i va pho mai Stracciatella

Terrazas De Los Andes Reserva Chardonnay

Beef Rossini with Foie Gras, Mushroom Tarte, Truffle Sauce
Thdn bo nuéng gan ngdng, banh tat ndm, x6t ndm truffle
Zonin «20 Ventiterre» Chianti 2016

Desserts - Trang mitng
Chocolate-Pear Cake, Calvados Anglaise & Caramel Ice Cream

Bdnh 1é sécbla, calvados & kem vi caramel
Homemade Caramel Vodka

Festive Cookies and Chocolates
Bdnh quy Gidng Sinh va socola
Port Tawny Noval 20 years old

CHRISTMAS 6—COURSE MENU
VND 2,790,000++ per person

Enhance your experience with paired wine
VND 1,690,000++

Price is subject to 5% Service Charge and 8% VAT
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