RESTAURANT

oMise en bouche

Chef’s selection

Mon an khai tiéc chon lua béi Bép trudng

eAppetisers - Khai vi
Baby shrimp, smoked salmon
and avocado with Brandy cocktail sauce
Tom sui nhé, cd hoi hun khéi
dimg véi qud bo va xot cocktail rigu Brandy
Foie gras terrine with mixed berries compote and ginger bread

Pate gan ngong dung véi miit dau tdy va banh mi guing

oMain courses - oMon chinh

Sous vide Nha Trang lobster with sweetcorn puree
and shelf fish broth

Tom hivm Nha Trang ndu ltia nhé
ding véi bap nghién va x6t oc cdc logi

Or | hodc

Pan fried veal tenderloin wrapped Prosciutto
with white asparagus, truffle Celeriac purée,
Swiss chard and red wine jus

Than thit bé cudn thit heo mudi diung voi mdng tdy trang
Vi cdi cdu vong va x0t rugu vang do

(Desserts - rdang miéng

Cherry and lime cake with cookies ice-cream

Bdnh anh dao chanh dung vdi kem cookies
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5-COURSE MENU
VND 1,590,000++ per person
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Price is quoted in VND and subject to 5% Service Charge & 8% VAT
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