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RESTAURANT

FESTIVE CHEF'S SIGNATURE
5-COURSE MENU

oMise en bouche
Chef’s Selection
Su lua chon cua Bép trudng

Starters - Khai vi

Pan seared foie gras with kumquat sauce and mustard seed jus
Gan ngéng dp chdo ding v6i x6t tdc va hat mii tac

Deep sea scallop with artichoke puree, smoked onion and razor clam
So diép dai duong dp chdo diing vdi a ti s6 nghién, hanh xong khéi va 6c moéng tay

oMain courses - oMon chinh

Monk fish with white asparagus, cuttlefish pappardelle
with a cockle and tobiko caviar emulsion sauce
Cd chay dp chdo dimg v6i mdng tdy trang, muic sgi va sot so huyét triing cd
Or/ Hodc
Roasted beef tenderloin with braised oxtail, Brussel sprout,
morel and truffle celeriac creme
Thdn bo nudng v6i dudi bo hdm, bap cdi ti hon,
ndm morel va cti cdn tdy nghién truffle

(Desserts - Urdang miéng
Mandarin yoghurt cheese cake, shiso sorbet and yuzu gel
Bdnh quyt yogurt phé mai, tuyét kem ld tia t6 va gel chanh
Or/ Hodc

Almond cake, preserved lemon and amaretto caramel
Bdnh hanh nhdn, chanh mudi, kem amaretto caramel

WINE PAIRING

Champagne Louis Roederer Brut Premier
Pinot Noir/Chardonnay/Pinot Meunier

The wine has a fresh festive finesse that pairs beautifully with scallop,
truftle, as well as foie gras

VND 3,700,000 per bottle

Penfolds, Max’s, South Australia
Shiraz/Cabernet Sauvignon

Smooth, velvety red. This one had the depth of a shiraz,
with a very smooth finish on the pallet. An excellent companion for steak

VND 3,500,000 per bottle
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VND 1,590,000++ per person

Prices are quoted in VND and subject to 5% Service Charge & 7% VAT
Gid duigc tinh bdng tién Viét va chuia bao gom 5% phi phuc vu & 7% VAT
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