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Amuse-Bouche
Khai vi

Petit Plateau
Half Shell Boston Lobster, Abalone, Oysters,
Tiger Prawn, Scallops & Home-Made Condiments

Ntia con tom hum, bao ngu, hau, tom su, so diép & gia vi dung kem

Chandon Garden Spritz

Foie Gras Terrine
Figs Compote, Herb Salad, Brioche
Pa té gan ngéng
Muit qud sung, rau thom, banh mi hoa ctic

Terrazas De Los Andes Reserva Chardonnay
Lobster Soup with Uni and Caviar
Sup tom huan voi cau gai va triing cd mudi

Rawson's Retreat Sémillon Chardonnay 2017

Roasted Cod Fillet, Red Wine Butter Sauce and Celeriac
Cd tuyét phi lé nudng, cot bo rugu vang va cii cdn tdy
Zonin «20 Ventiterre» Pinot Grigio 2017

Beef Wellington with Pressed Potato Porcini, Asparagus and Truffle Jus
Bo cudn Wellington, khoai tay diit lo, ndm thong, mdng tdy va xot ndm truffle

Les Hauts De La Gaffeliere Bordeaux

Kumquat & Hazelnut Milk Chocolate Cake with Chocolate Sorbet
Muit tac, banh sécola hat phi va kem mém sécéla
Caramel Vodka
Port Tawny Noval 20 years old

Mignardise
Trdang miéng

NEW YEAR'S EVE 6-COURSE MENU
VND 2,990,000++ per person

Enhance your experience with paired wine
VND 1,690,000++

Price is subject to 5% Service Charge and 8% VAT
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