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Opyster selection - Cooked to your style (6 pcs)
Hau tudi ché bién theo yéu cau:

« Fresh oyster, lime, salt and pepper o Hau tudi mudi tiéu chanh
« Baked oyster with garlic butter » Hau nudng bo téi
« Baked oyster with X.O sauce » Hau nudng xot X.0

Grilled scallop on shell - Cooked to your style:
So diép nudng theo yéu cau:

« Scallion oil & peanuts  Nudng mé hanh ddu phong
« Gratinated cheese o Nuéng pho mai
« Garlic butter o Nudng bo toi

Salmon, crab fried spring rolls with sweet and sour sauce
Nem thit cua, cd hoi dung kém nuéc mam chua ngot

Caesar Salad Xa ldach Caesar

Sucrine, Crostini, Lemon, parmesan, Caesar dressing

Xa ldach buip, banh mi kep crostini, chanh, pho mai bao parmesan, xot Ceasar
Add lobster / Thém tom hium

Add chicken / Thém thit ga

Burrata / Xa ldch phé mai Burata
Buratta Heirloom Tomato, lemon, olive crumble, Basil pesto

Phé mai tuoi Buratta, ca chua leo gian, chanh, oliu cat vun, xot pesto

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

Gid dugc tinh bdng tién Viét va chua bao gom 5% phi phuc vy & 10% VAT

290,000

218,000
per piece

298,000

490,000
290,000

350,000
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For- Main

Grass-fed Prime beef rib-eye MB3+ 300 grams
Nac lung bo Prime thugng hang 300 grams

Grass-fed Prime beef tenderloin MB3+ 200 grams
Thdn bo Prime thugng hang 200 grams

Nha Trang lobster 350 grams
Tom hiuim Nha Trang 350 grams

Norwegian salmon fillet 200 grams
Phi Ié cd hoi Na Uy 200 grams

New Zealand lamb cutlets
Cot-let cuiu Tan Tay Lan

Including one complimentary sauce (Not gluten-free):

MENU

1,289,000
989,000

869,000

590,000
1,089,000

Extra sauce

Béarnaise, green peppercorn & Brandy, red wine jus, forest mushroom cream, 118,000 per sauce
BBQ, Whisky and rosemary cream, Hollandaise or white wine cream sauce

Da bao gom mot loai xot diing kém (co gluten):

Xot yéu cdu thém

X0t bo triing, x0t tiéu vdi rugu Brandy, xot ndm kem tuoi, x0t cii cdi ngua, 118,000 cho mbi phdn
x0t rigu dé, xot kem tuoi rugu Whisky, huong ld xa huong thdo,

x0t rugu trang hodc x6t nuéng

Jede Disties

98,000

Truffle mashed potatoes
Khoai tay nghién ndm den

Grilled Da Lat asparagus
Mdng tdy xanh niidng

Parmesan French fries
Khoai tdy chién phé mai

Mix sautéed mushrooms
Ndm xao

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

Gid dugc tinh bang tién Viét va chua bao gom 5% phi phuc vu & 10% VAT
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Dessert

Seasonal fruit platter
Trdi cdy theo mua

Chocolate mile feuille with hazelnut sorbet and whisky cocoa
Bdnh ngot nhiéu I6p vi S6-c6-la dixng véi Kem Hat phi rigu Wishky

Berries Fresh mix berries, mascarpone cream, lime sorbet
Hoén hop qud mong, phdé mai kem mascarpone, kem chanh

Ice-cream

Chocolate, coffee, stracciatella, coconut, vanilla, strawberry
Kem cdc loai:

S0 ¢6 la, ca phé, sita hat s6-c6-la, diia, va-ni, dau

Sorbert Selection
Mango, passion fruit
Kem tuyét

Xoai, chanh day
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Prices are quoted in VND and subject to 5% Service Charge & 10% VAT
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Gid dugc tinh bdng tién Viét va chuia bao gom 5% phi phuc vu & 10% VAT

189,000

189,000

189,000

95,000

per scoop

95,000

per scoop




