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DEGUSTATION MENU
oMise en bouche

Chef’s selection of freshly, green & organic amuse bouche
Mon an khai tiéc vdi nguon thuc phdm xanh va hiiu co

Gérard Bertrand “Gris Blanc”, Pays d’Oc, France

oAppetisers - “Khai vi
Oyster Selections
Oyster Kilpatrick « Oyster champagne & Brie « Oyster smoked salmon
Hau nudng Kilpatrick « Hau nuidng phé mai Brie & Champagne
Hau nudng cd hoi xong khoi
Chandon Rose Sparkling, Yarra Valley, Australia
Curries crab and mango with black plumfish
Ca ri cua dung vdi xoai va triing cd den mudi
Allan Scott Pinot Gris, Marlborough, New Zealand

oMain courses - oMon chinh

Surf & Turf - Sea scallop and slow cooked beef cheek
with cardamom celeriac créme, Swiss chard and Port wine jus
So diép ap chdo va md bo ham rugu vang doé
dung véi cii can tdy kem béo, cdi cdu vong va xot riigu vang Port

Elderton E-Series Unoaked Barossa Chardonnay, Barossa Valley, Australia
or | hodc

Surf & Turf - Half lobster and beef tenderloin
with white asparagus, gratin Dauphinois and Port wine jus
Nika con tom hizm nudng va thdin bo nuéng dung véi mdng tdy trang,
khoai tdy nudng va xot rugu vang Port
Cape Barren, Flying Geese, McLaren Vale, Australia

HOME-MADE CARAMEL VODKA

(Dessert - rdang mieng
Layer chocolate cake with Graham crumble,
chocolate créme briilée, meringue and vanilla ice créeme
Bdnh s6 c6 la nudng xép 16p, banh lam bang long trang tring dung véi kem vani

Haut Charmes Sauternes, France

5-COURSE MENU WITH WINE PAIRING
VND 1,590,000++ per person VND 1,190,000++ per person
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Price is quoted in VND and subject to 5% Service Charge & 8% VAT I
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