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MID-AUTUMN
FESTIVAL ﬂ
ey

Amuse
Khai vi

U

Grilled Portobello mushroom with burrata,
heirloom tomato & sesame salsa
Ndm Portobello nuéng vdi ca chua heirloom xot mé

va phé mai tuoi burrta

U

Truffle celeriac ravioli with burnt onion consommé
Hoanh thanh Y, ndm truffle, cii cdn tdy
va sup trong hanh tdy nuéng

U

Grilled white asparagus with buckwheat,
almond cream, ginger and citrus
Miing tay trang nudng vdi hat kiéu mach, kem hanh nhan
va x0t gring chua ngot

L

Eggplant confit with red miso vinaigrette, figs,

wild blackberries, Japanese shiitake and wild rice
Ca tim chién vdi x0t tuong miso, qud sung ngot,
mam x6i, ndm dong cé ding vdi gao liit

L

Ice-cream moon cake
Choose one: Fresh lotus, mung bean, passion or vanilla flavour
Bdnh Trung Thu kem

Vui long chon mot: Sen tuioi, ddu xanh, chanh day hodc va ni

/ N SION VEGETARIAN 6-COURSE MENU
» / VND 1,590,000++ per person /——
|

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