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HAU TACH VO

Fresh Oysters, served with four different dressings
Hau tvoi, an kém vdi 4 logi gia vi

e 1/2 dozen - 6 con 290,000
e 1dozen - 12 con 580,000
Opysters (06 pieces) - Hau (06 con) 320,000

Kindly Select Your Preferred Method of Preparation:
Vui long chon phuong phdp ché bién yéu thich:

o Herb, Garlic & Parmesan - X6t rau miii, bo t6i & pho mai Parmesan
» Miso & Cheese - X6t miso & pho mai
 Anchovy Butter & Breadcrumbs - X6t bo cd com va vun banh mi

 Smoked Bacon and Hollandaise Sauce - X6t Hollandaise & thit xong khéi

Oysters (12 pieces) - Hau (12 con) 640,000

Kindly Select Your Preferred Method of Preparation:
Vui long chon phuong phdp ché bién yéu thich:

o Herb, Garlic & Parmesan - X6t rau muii, bo téi & pho mai Parmesan
 Miso & Cheese - X6t miso & phé mai
 Anchovy Butter & Breadcrumbs - X6t bo cd com va vun banh mi

« Smoked Bacon and Hollandaise Sauce - Xét Hollandaise ¢ thit xong khoi
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SUP VA XA LACH

Lobster Bisque 339,000
Flambe cognac with lobster covered puft pastry

Stip tom hiim

Rugu cognac va banh ngan lép

Porcini Cappuccino (+) 339,000
Black truffle, sundried tomato tapenade biscotti

Sup ndm thong

Ndm truffle den, banh mi ca chua biscotti

Roasted Pumpkin and Quinoa Salad Q’/\ @ 218,000
Baby cos lettuce, kale, avocado, pomegranate and pumpkin seeds

Olive oil, balsamic dressing

Salad bi dé nudéng va hat diém mach

Rau diép non, cdi xodn, ba, lyu va hat bi

Dadu 6 liu, gidm balsamic

Caesar Salad with Grilled Chicken 258,000
Romaine with pork bacon, toasted bread

and Parmigiano-Reggiano

Xa ldch caesar ga nuéng

Xa lach romaine vdi thit heo ba chi xong khoi, banh mi nuéng

va pho mai Parmigiano

Asian Crab Salad with Shrimp & Pomelo @ 298,000
Shredded vegetables, fresh herbs, peanuts and tangy dressing

Xa ldch cua, tom & buéi kiéu chau A
Rau cti bao, rau thom, dau phong & xot chua cay
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KHAI VI
Lobster & Avocado @ 439,000

Fennel, orange salad and cocktail sauce

Salad tom hium va bo
Thi la va cam, diing kém x6t cocktail

Plant-Based Honey Roasted Baby Carrots & Beets v\:ﬂ 218,000
Cashew cream cheese and sourdough toast

Ca rot non va cu dén nudng véi “mdt ong” thudn chay

Pho6 mai hat diéu va banh mi sourdough niidng

Baked Portobello, Melted Brie and Black Truffle @ﬂ/\ @ 289,000
Arugula, semi dried tomatoes and balsamic dressing

Ndm md dut 10 v6i phé mai Brie va ndm truffle

Salad rocket, ca chua kho va gidm balsamic

Seared Hokkaido Scallop 368,000

Served with smoked bone marrow and oxtail tortellini

So diép Hokkaido dp chdo

An kém véi tiy bo xong khéi & tortellini dudi bo

Baked Stuffed Crab Shell 218,000
Crabmeat, prawn, pork & cheese

Thit cua nhoi nudng

Thit cua, tom, thit heo & pho mai

Pan Fried Foie Gras, Onion Marmalade 339,000

Figs, Brioche toast, red wine sauce
Gan ngong dp chdo vGi miit hanh tdy
Qud sung, banh mi Brioche nuéng va xot ruou vang do

Fried Salmon, Crab Spring Roll 268,000

Served with sweet & sour sauce
Nem thit cua cd hoi
An kém véi nuéc mam chua ngot
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Made Gowrse
MON CHINH

Angus Beef Grain Fed Skirt Steak (%) 439,000

Black garlic puree, chayote stem, garlic scape & green peppercorn sauce
Thdan bo Angus nudng
Puree t6i den, dot su su, ngong téi va xot tiéu xanh

Iberico Pork Rack (%)(¥) 689,000

Spice honey roasted pumpkin, apple and cranberry
grain mustard with mushroom cream sauce

Sudn heo Iberico
Bi d6 nuéng vdi mdt ong, tdo va nam viét qudt
An kém x06t kem ndm va mu tat

Chilean Toothfish @ 789,000

Sesame black garlic, fennel, orange salad
Ca tuyét Chile
Xa ldach cam cu hoi, hat me, téi den

Baked Lobster with Anchovy Butter Crust @ 899,000

Grilled baby cos lettuce with avocado Ranch sauce
Toém hum dut 1o phu bo cd com

Rau diép non véi qud bo va xot Ranch

Mediterranean Seafood Stew 428,000
Prawn, scallop, black mussel, smoked bacon with garlic, chili and tomatoes
Served with ciabatta garlic bread

Mon hdm hdi san Dia Trung Hdi

Tém, so diép, vem den va thit xong khéi vdi téi, 6t va ca chua

An kém véi banh mi bo téi
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‘Asian Style’ Squid Ink Spaghetti with Crabmeat 368,000

Vietnamese mint leaves, chili, tomatoes, Umami sauce
and creme fraiche

Mi Y muc vdi thit cua
Hiing I, dt, ca chua, x0t Umami va kem chua

Half Lobster with Spicy Linguine Pasta 589,000

Garlic, chili, tomatoes, basil and prosecco wine
Mi Y tom hium niia con
T6i, 6t, ca chua, thila & ruou

Miso Potato Gnocchi with Cremini Mushroom w?) 258,000

Miso-sake cream sauce, sesame seaweed nori

Khoai tdy gnocchi x0t miso & ndm
X0t kem miso-rugu sake, rong bién va me rang

Steak Lover’s Trio - Featuring Three Premium 1,180,000
Miniature Cuts of Steak @
Bé ba steak danh cho tin do thit bo

® 80 grams Pasture-Fed Beef Tenderloin - Thdn ngi bo

®* 80 grams Wagyu Grain Feb Striploin - Than lung bo Wagyu

* 80 grams Kagoshima Japanese Wagyu Ribeye - Than vai bo Wagyu
Served with warm porcini & pimento, truffle mash potatoes, semi dried
tomato & arugula salad
An kém ndm porcini va 6t pimento, khoai tay nghién tron ndm truffle,
xa ldach ca chua khé va rocket
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Grdlls

MON NUONG
Kagoshima Japanese Wagyu Ribeye @ 1,690,000

A-5 Grade 300 gram
Thdan vai bo Wagyu Nhdt Ban Kagoshima

Premium Grain Fed MB-5 @ 1,888,000
T-Bone Steak 500-600 gram
Thit bo T-Bone cao cdp

Wagyu 180 days Grain Fed MB-3’ (&) 1,280,000
Striploin 300 gram
Than lung bo Wagyu

Premium Pasture-Fed (%) 1,389,000
Beef Tenderloin- 200 gram
Thdn noi bo cao cap

Texas BBQ Beef Flap Meat -180 gram (%) (%) 538,000
Thit bo nuéng kiéu Texas

Chili-Apricot Glaze Rack of Lamb @ 1,089,000
Sudn citu nudng x6t ma & ot

A brief description of each of the sauces you listed, which can be paired
wonderfully with steak: Each of these sauces offers a unique profile,
allowing you to tailor your steak experience to your personal taste!

Moi logi nuéc x0t nay mang dén mot ddc diém riéng, cho phép ban diéu
chinh trdi nghiém bit tét theo sé thich cd nhan ciia minh!
o Béarnaise Sauce - X0t bo triing
 Red Wine Sauce - X6t rugu vang do
o Brandy Sauce - X6t rugu Brandy
o Black Pepper Sauce - X6t tiéu den

o Mixed Mushroom Sauce - X6t ndm
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Jede dishes

MON AN KEM

e Baby Broccoli Almondine 98,000
Bong cdi xao hanh nhan

® Grilled Asparagus with Black Garlic ) 98,000
Madng tay nudng tdi den

® Portobello Mushroom (v9) 110,000
Ndm md

* Roasted Sweet Potato & Pumpkin (+9) 110,000
Khoai lang & bi do nudng

® Trufifle Mash Potatoes C;:J 200,000
Khoai tday nghién ndm truffle

® French Fries with Homemade Spices (+9) 189,000
Khoai tay chién

e Fried Potato Wedges (+¢ 110,000
Khoai tdy cat mui cau chién

* Deep Fried Onion Rings («9) 110,000
Hanh tay khoanh chién
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\ All prices are subject to 5% Service Charge & current Government Tax /

| Gid chiia bao gom 5% phi phuc vu va thué hién hanh theo quy dinh ctia Nha nudc |




N\

RESTAURANT

A LA CARTE MENU
@\y%»%@

Jweet Jowuch

TRANG MIENG

Selection of International Cheese & Condiments ¢ 568,000
Su lya chon cdc logi phé mai quéc té & thanh phan dn kém

Chocolate Decadence (%) (-2 189,000
Caramelized orange grand marnier sauce

Badnh socola dam vi

An kém x0t cam caramel va ruou Grand Marnier

Mango Peach Oolong Tea Cake (%) 139,000

Coconut ice cream
Bdnh olong dao va xoai
Dung kéem kem diia

Seasonal Fresh Fruit Platter () 190,000
Hand-cut, local fruits and a variety of seasonal berries
Trdi cay va qud mong theo mua

Ice cream (per scoop) (2 118,000
Chocolate, coffee, stracciatella, coconut, vanilla, strawberry

Kem vi so c0 la, vi ca phé, vi banh quy siia, vi diia, vi vanila, vi dau tay

Sorbet (per scoop) (+9) 118,000
Kem tuyét (Vién)

» Limoncello - Kem ruou chanh

o Jackfruit & Coconut - Kem mit va diia
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