RESTAURANT

28" January to 6" February

oMise en bouche

Chef’s Selection
Su lua chon ctia Bép trudng

eAppetisers - SKhai vi
Pressed duck foie gras with rhubarb compote and pistachio crumble

Pate gan ngong v6i miit dai hodang va ho tran vun

Baked sea scallop in shelf with sake miso cream
So diép dut 1o vdi xot tuong miso kem béo

oMain courses - oMon chinh

Red wine-poached monkfish with spinach, corn,
girolles and baby shrimp

Cd chay chan rugu vang dé véi bé x6i, bap My,
ndm mong ga va tom ddt
Or/ hodc
Pan seared beef tenderloin with braised oxtail, fondant Korahbi,
mushroom and truffle tapenade and smoked baby onion
Thdn bo niudng vdi dudi bo ham, su hao, ndm nghién truffle
va hanh tdy bi hun khoi

(Desserts - Arang miéng
Strawberry Eton Mess with mint marinated strawberries,
vanilla Chantilly cream, meringue shards and chocolate soil
Bdnh dau tay pho mai, dau tdy uép duong, kem béo, so co la dat
Or/ hodc

Mandarin yoghurt cheese cake, shiso sorbet and yuzu gel
Bdnh quyt yogurt pho mai, tuyét kem ld tia t6 va gel chanh
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CHEF'S SIGNATURE 5-COURSE MENU
VND 1,890,000 ++ per person

Price is subject to 5% Service Charge ¢ 10% VAT




	Page 1

