RESTAURANT

Crab salad with brandy cocktail sauce =~ Romance Spumante Brut, Italy
Xa ldch cua diing vdi x6t cocktail riugu Brandy — Greenish apple, pear, lemon yellow, floral nose is
bouquet of wisteria flowers and grapefruit aromas.
Huong vi pha tron cdc nét trdi cdy xanh tuoi nhu tdo,
1é va sy nhe nhang ciia hoa trang.

Pan fried scallops with leek ~ Minimalista Bodega Pinot Grigio, Argentina
smoked Basa and black caviar Flavors of vanilla or toast and tropical fruits, notes of

So diép dp chdo dung vdi hanh boaré  pineapple, mango,and green apple. Hints of citrus fruits
cd Basa hun khéi va triing cd den  such as lime or grapefruit.

Huiong thom cuia vani hodc banh mi nudng va cdc logi trdi
cdy nhiét ddi, mui vi pha tron cua qua diia, qua xodi,

. qud tdo xanh, phdng phdt huong trdi cdy cam quyt va budi.
Main Gourses

Sous-vide turkey breast with braised ~ Gerard Bertrand Naturalys Pinot Noir, France
red cabbage, chestnut créme and tarragon jus Aromas of ripe cherry and wild raspberry, with spicy
Uc ga tay ndu cham dimg vdi bdp cdi tim ham ~ nuances. Elegant, velvety-smooth tannins building to
kem hat dé va x6t ngdi thom ~ a well-balanced finish.
Su két hop giita cdc logi trdi do chin mong nhu qud anh dao,
dau riing vdi sy nhe nhang cay nong, chdt nhe tinh té.

Beef tenderloin with pressed potatoes = Minimalista Bodega Malbec, Argentina
oyster, horseradish and celeriac créme Flavors of dark fruits, including blackberry, black cherry,
air-dried beef with peppercorn sauce  and plum. There may also be notes of dark chocolate and spice.
Than bo dp chdo dung vdi khoai tay I6p dutlo  Huong vi ciia cdc logi trdi cdy den, bao gom qua mam xoi, qua
hau chién gion, kem cdn tdy, cii cdi ngua  anh dao den va qud mdn, véi mot chiit ddc trung cia trdi cdy do.
X0t tiéu xanh va bo i khé Mot chiit mii vi ciia s6 ¢6 la den va gia vi.

Dessert

Raspberry, rhubarb and coconut ice cream  Homemade Caramel Vodka

Qud mam xoi, cdy dai hoang va kem diia  Aroma of sweet caramel, rich buttery, and reminiscent
of caramel candies or caramelized sugar

Huong thom ctia bo dudng ngot ngao, ddm vi bo
va mui vi keo bo dudng.
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3-COURSE: VND 1,150,000++ PER PERSON
WITH PAIRING WINES VND 490,000++ PER PERSON

5-COURSE: VND 1,590,000++ PER PERSON
WITH PAIRING WINES VND 890,000++ PER PERSON

\ All prices are subject to 5% Service Charge & current Government Tax /

Gid chiia bao gom 5% phi phuc vu va thué hién hanh theo quy dinh ciia Nha nudc |
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