.

RESTAURANT

APRIL 2™° TO 4™

¢

oMise en bouche

Green pea coulis, foie gras terrine, yolk egg and Parmesan espuma in egg shell

Ddu lang nghién, pate gan vit nhdp, long do triing vdi xot phé mai Parmesan sii bot
250,000

eAppetisers - Khai vi
Seafood chawanmushi, king crab, scallop, black lumpfish and nori cracker
Tritng hdp hdi sdn thit cua nhén, so diép, triing cd den va rong bién gion
380,000
Crunchy egg, poached kale, Ibérico ham and classic Hollandaise sauce
Triing chién gion cdi xodn chdn, thit mudi thugng hang vdi xot triing Hollandaise
380,000

oMain courses - oWMon chinh

Lobster tail ragout, morel mushroom, fried julienne potato,
preserved coco bean and chicken oyster
Tritng khoai cudn tom hiim om x6t ndm to ong, dau trang hdm, hoc thit ga
720,000

Or/hodc

Sous-vide spicy lamb loin, grilled vegetables,
sunny side up quail egg and baby onions
Than ctiu vi cay ndu nhiét do nhé, rau cu nudng, triing ciit chién
va thit ciiu nhoi hanh tdy non
750,000

(Desserts - Arang micng
Warm chicken egg sweet soup, water chestnut, red apple, lotus seed and lotus root
Che triing nong, cu ndang, tdo dé, hat sen va cui sen
180,000
Or/hodc
Chocolate egg shell, chocolate brownie, chocolate mousse and chocolate sauce
S6 ¢6 la tring, banh s6 c6 la, s6 co la mém va xot s6 co la
180,000

5-COURSE MENU:

VND 1,449,000++ per person

Prices are quoted in VND and subject to 5% Service Charge ¢ 10% VAT
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