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Starters — Shac o
Salmon Tataki with jalapeno and truffle ponzu dressing
Cd hoi ap chdo diing vdi 6t jalapeno ngdm, x0t ponzu ndm truffle
CrdSoge
Wagyu Beef with, portobello, jalapeno and truffle ponzu dressing

Bo thugng hang dp chdo diing véi ndm ban, 6t jalapeno ngam, xot ponzu ndm truffle

Mar course — Morn clinte
Spice & chicory Iberico pork collar with glaze Portobello & apple gel
Thit nac vai Tdy Ban Nha diing véi ndm Portobello om xo6t & Gel Tdo

O/ %(i{)

Nha Trang Lobster with baby broccoli, plain yoghurt, Indian spices butter sauce

Tém hivm Nha Trang ding vdi bong cdi xanh non, x6t bo hiidng vi An Dé

@/ p_ g‘ ) -. A
Dark Chocolate Chantilly with Cherries, Sake Ice Cream and Shiso
Bdnh socola mém qud anh dao, kem rugu Sake tia to
Or/Hoge
Seasonal fruit platter

Trdi cay theo mtia

VND 1,150,000++ per person

Prices are quoted in VND and subject to 5% Service Charge & 10% VAT

Gid duigc tinh bdng tién Viét va chua bao gom 5% phi phuc vu & 10% VAT
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Fo - Jtart

Opyster selection - Cooked to your style [6 pcs]
Hau tuoi ché bién theo yéu cdu:

« Fresh oyster, lime, salt and pepper o Hau tuoi mudi tiéu chanh
« Baked oyster with garlic butter  Hau nudng bo téi
« Baked oyster with X.O sauce o Hau nudng xot X.0

Grilled scallop on shell - Cooked to your style:
So diép nuidng theo yéu cdu:

« Scallion oil & peanuts o Nudng md hanh ddu phong
o Gratinated cheese o Nuidng pho mai
« Garlic butter  Nudng bo toi

Hokkaido scallop with smoked bone marrow and oxtail tortellini

So diép Hokkaido diing vdi tity bo va stii cdo dudi bo

Fan fried duck liver with duck rillette, rhubarb
and fennel compote and sourdough bread

Gan ngong dp chdo, miit dai hoang cii thi la v6i banh mi 1 chua

Wagyu beef with, portobello, jalapeno and truffle ponzu dressing

Bo thugng hang dp chdo dung vdi ndm ban, 6t jalapeno ngam, xot ponzu ndm truffle

Veal sweetbread with créme yellow corn, X.O. butter and kafir lime
Ld ldch bé chién bo ding véi bap nghién, x6t ba X.O. 1 chiic

Salmon, crab fried spring rolls with sweet and sour sauce
Nem thit cua, cd hoi dung kém nudc mam chua ngot

Soft shell crab with green papaya and Vietnamese herb salad
Cua 16t chién bot, xa ldach du du rau thom

Roasted organic beetroot and beef tomato with toasted hazelnuts,
Burrata and basil coulis

Cti dén nuéng, ca chua bit tét ding kém hat phi nudng, phé mai Burrata va xot hiing tdy

Prices are quoted in VND and subject to 5% Service Charge ¢~ 10% VAT

290,000

218,000

per piece

368,000

489,000

829,000

548,000

298,000

298,000

389,000

Gid duigc tinh bdng tién Viét va chuia bao gom 5% phi phuc vu & 10% VAT
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For- Maon

Spice and chicory Iberico pork collar with glaze Portobello and apple gel 489,000

Thit nac vai Tay Ban Nha ding véi ndm Portobello om x6t

Nha Trang lobster with baby broccoli, plain yoghurt, 798,000
Indian spices butter sauce
Tom hivm Nha Trang ding vdi bong cdi xanh non, x6t bo huong vi An D6

Lamb rack with mint peas puree, baby onion, salted baked turnip, 1,089,000
mack khen pepper sauce

Sucon ciu dung véi ddu xanh nghién bac ha, ci cdi nudng mudi, x6t mac khén

Cod fish filet with kabu, salmon roe and Bottarga and Sake Beurre Blanc 789,000
Cd tuyét dp chdo ding véi cii cdi, triing cd hoi, triing cd ngdm mudi

diimg kém xot rugu Sake

Cepes, tortellini with truffle and celeriac fricassee 589,000

Stii cdo, ndm thong diing vdi xot kem cii cdn tdy

BBQ beef short rib marinated in Vietnamese herbs and spices 689,000
Suon bo nudng cay

Baked crystal catfish with chili rock salt 398,000
Ca lang nuéng mudi ot

X.O. fried rice with scallop and chicken 328,000
Com chién X.0. so diép va thit ga

Yellow egg noodle with shredded pork and vegetable 328,000
Mi xao thit heo va rau cdi

Wok fried tofu with shitake mushroom and broccoli 328,000
Ddu hii xao véi ndm dong co va bong cdi xanh

299
Q{\ /\9/3/3

Prices are quoted in VND and subject to 5% Service Charge ¢ 10% VAT

Gid duigc tinh bdng tién Viét va chuia bao gom 5% phi phuc vu & 10% VAT
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Grass-fed Prime beef rib-eye MB3+ 300 grams 1,289,000
Nac lung bo Prime thugng hang 300 grams

Grass-fed Prime beef tenderloin MB3+ 200 grams 989,000
Thdn bo Prime thugng hang 200 grams

450-day grain-fed Wagyu beef tenderloin MB6/7 200 grams 1,590,000
Thdn bo Wagyu thugng hang 200 grams

450-day grain-fed Wagyu beef striploin MB6/7 300 grams 1,980,000
Than ngoai bo Wagyu thuigng hang 300 grams

Nha Trang lobster 350 grams 869,000
Tom hiuim Nha Trang 350 grams

Norwegian salmon fillet 200 grams 590,000
Phi lé cd hoi Na Uy 200 grams

New Zealand lamb cutlets 1,089,000
Cot-let curu Tan Tay Lan

Including one complimentary sauce (Not gluten-free): Extra sauce
Béarnaise, green peppercorn & Brandy, red wine jus, forest mushroom cream, 118,000 per sauce

BBQ, Whisky and rosemary cream, Hollandaise or white wine cream sauce

Dad bao gom mot logi xot ding kém (co gluten): Xot yéu cdu thém
Xot bo triing, x0t tiéu vGi rigu Brandy, x6t ndm kem tuidi, x0t cii cdi ngua, 118,000 cho mbi phdn
X0t rugu dé, xot kem tuoi rugu Whisky, huong ld xa huong thdo,

x0t rigu trang hodc x6t nuéng

98,000
Truffle mashed potatoes Parmesan French fries
Khoai tay nghién ndm den Khoai tay chién phé mai
Garlic sautéed spinach Mix sautéed mushrooms
Cdi bo x6i xao toi Ndam xao
Grilled Da Lat asparagus Fresh garden leaves mix salad
Mang tay xanh nudng Salad rau tuoi
Hand-cut chips
Khoai tdy chién

Prices are quoted in VND and subject to 5% Service Charge & 10% VAT

Gid duigc tinh bdng tién Viét va chua bao gom 5% phi phuc vu & 10% VAT
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Dessert

Seasonal fruit platter

Trdi cdy theo muia

Selection of cheese and condiment
Cdc logi pho mai va thanh phdn dn kem

Dark chocolate chantilly with cherries,
Sake ice cream and shiso

Bdnh s6 ¢6 la mém qud anh dao,

kem rugu Sake tia to

Mille feuille
with passion fruit curd, guava ganache
Bdnh xdp, chanh day, so cé la 0i

Flambé white snow cover mixed berries mousse
Rugu dot banh dau mém

Ice-cream

Chocolate, coffee, stracciatella, coconut, vanilla, strawberry
Kem cdc loai:

S6 ¢0 la, ca phé, siia hat s6-co-la, diia, va-ni, ddu

Sorbert Selection
Mango, passion fruit
Kem tuyét

Xoai, chanh ddy
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Prices are quoted in VND and subject to 5% Service Charge & 10% VAT

189,000

398,000

189,000

189,000

189,000

95,000

per scoop

95,000

per scoop

Gid duigc tinh bdng tién Viét va chuia bao gom 5% phi phuc vu & 10% VAT




