RESTAURANT

FRENCH CUISINE

FROM 14™ TO 31°" JULY 2022

eAppetisers - Khai vi

Foie gras, fig, brioches
Gan ngong Phdp vdi trdi sung va banh mi brioche

486,000

Langoustine, white asparagus, tandoori
Tom hiym cang dé ding véi mang tay trang va xot gia vi

286,000

o
v

oMain courses - oMon chinh

Lemon sole Meuniére and Bulot snail
with browned butter sauce and new potatoes
Ca luoi trau x6t bo chanh, 6c Phap va khoai tdy

498,000

Bourguignon, beef cheek, marrow,
thyme with green garden vegetable and truffle mash
Thit ma bo ndu ruou vang dé vdi rau cdi theo miia va khoai tdy nghién ndm truffle

398,000

Truffle Brie de Meaux
Phé mai Brie ndu ndm truffle

298,000

o
v

(Dessert - Arang miéng

Vanilla mille-feuille with chocolate ice-cream

Bdnh x0p nhan kem vanilla dimg véi kem S6-co-la

198,000

Calamansi opera cake with coffee ice-cream
Bdnh opera tac dimg vdi kem ca phé

198,000

2SS

Price is quoted in VND and subject to 5% Service Charge & 8% VAT
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