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HAI SAN CO VO THAN MEM
Fresh Oysters, served with four different dressings
Hau tuoi, dn kém vdi 4 logi gia vi
e 1/2 dozen - 6 con 290,000
e 1 dozen - 12 con 580,000

Oysters (06 pieces) - Hau (06 con)

Kindly Select Your Preferred Method of Preparation:
Vui long chon phuong phdp ché bién yéu thich:

o Beer batter fried — Chién bia bot 320,000
o Herb, garlic crumble - Nudng téi 320,000
o Baked with cheese - Nudng phé mai 320,000
o X.O sauce - Nudng xot XO 338,000

Oysters (12 pieces) - Hau (12 con)

Kindly Select Your Preferred Method of Preparation:
Vui long chon phuong phdp ché bién yéu thich:

« Beer batter fried — Chién bia bot 640,000
o Herb, garlic crumble - Nudng tdi 640,000
o Baked with cheese - Nudng phé mai 640,000
« X.O sauce - Nudng xot XO 676,000
Hokkaido Scallop (per piece) 218,000

So diép Hokkaido (Bdn theo con)

Kindly Select Your Preferred Method of Preparation:
Vui long chon phuong phdp ché bién yéu thich:

o Scallion oil & peanuts — Nudng md hanh ddu phong
o Chili, calamansi - Nudng 6t tac

o Baked with cheese - Nudng pho mai

 Miso & cheese — Nuidng pho mai & x06t miso

CHEF’S SIGNATURE VEGETARIAN
&/ Mon ngon dugc goi y tii Bép trudng ~/ Mbon chay
\ All prices are subject to 5% Service Charge & current Government Tax
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J]wy@ & Jalads

SUP VA XA LACH
Porcini Cappuccino e 339,000

Black truffle, sundried tomato tapenade biscotti
Stip ndm thong
Ndm truffle den, ca chua phoi pho, banh biscotti

Seafood Consommé Infused English Tea 498,000
Lobster, sea urchin, clams and octopus

Sup hdi san tra den

Tom hum, nhim bién, nghéu & bach tudc

Field Green Salad & Berries (7 218,000

Romaine, butter lettuce, strawberry, blueberry, avocado
mango, almond, olive oil, balsamic dressing

Xa ldach rau xanh & qud mong

Xa ldach romaine, xa ldch mad, dau tdy, viét qudt, bo, xoai
hanh nhan, dau 6 liu, gidm balsamic

Grilled Portobello Mushroom - 419,000

Black truffle, arugula salad, Parmigiano-Reggiano
and balsamic dressing

Ndm md nudng
Ndm truffle, rau diép, pho mai Parmigiano & gidm balsamic

Caesar Salad with Grilled Chicken 258,000
Romaine with pork bacon, toasted bread

and Parmigiano-Reggiano

Xa ldch caesar ga nuong

Xa ldch romaine vdi thit heo ba chi xong khoi, banh mi nuéng

va pho mai Parmigiano

Asian Crab Salad with Shrimp & Pomelo 298,000
Shredded vegetables, fresh herbs, peanuts and tangy dressing

Xa ldch cua, tom & budi kiéu chau A

Rau cti bao, rau thom, dau phong & xot chua cay

CHEF’S SIGNATURE VEGETARIAN
&/ Mon ngon dugc goi y tii Bép trudng ~/ Mon chay

All prices are subject to 5% Service Charge & current Government Tax
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Sake Steamed Australian Abalone 419,000

Sea grape and Umami sauce

Bao ngu Uc hdp ruou sake
Rong nho & x0t umami

Grilled Octopus Gochujang 419,000

Sautéed spinach and beansprout, served with Kimchi

Bach tugc nudng xot Gochujang
B6 x6i xao vdi gid, an kem vdi kim chi

Seared Hokkaido Scallop 368,000
Served with smoked bone marrow and oxtail tortellini

So diép Hokkaido dp chdo

An kém véi tiy bo xong khéi & tortellini dudi bo

Baked Stuffed Crab Shell 218,000

Crabmeat, prawn, pork & cheese

Thit cua nhoi nudng
Thit cua, tom, thit heo ¢ phd mai

Calvados Flambe Foie Gras & Duck Rillette 488,000

Caramelized apples with gratin whipped cream,
crushed pistachio and melba toast

Gan ngong dot rugu & pate vit

Tdo sén caramel vdi kem béo,
hat dé cuoi & bdnh mi melba nuéng

Fried Salmon, Crab Spring Roll 268,000

Served with sweet & sour sauce

Nem thit cua cd hoi
An kém vé6i nuéc mam chua ngot
CHEF’S SIGNATURE VEGETARIAN
&/ Mon ngon dugc goi y tii Bép trudng ~/ Mon chay

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

Gid chua bao gom 5% phi phuc vu va thué hién hanh theo quy dinh ctia Nha nudc
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Chilean Toothfish 789,000

Black garlic, sesame, green peas puree & fennel orange salad

Cd tuyét Chile

Xa ldch cam ci hoi, ddu co ve nghién, hat me, téi den

Nha Trang Grilled Lobster 450 grams 869,000

Garlic, chili-calamansi glaze, mango salsa

Tom hium Nha Trang nudng 450gram
Salsa xoai, x0t 6t tdc, toi

Medley Seafood Cassoulet 789,000
Toothfish, prawn, scallop, octopus,

edamame bean & crabmeat crustacean sauce

Hadi sdn thdp cdm hdam

Cd tuyét, tom, so diép, bach tudc,

dau nanh Nhdt, thit cua & xo0t hdi sdn

Uni, Miso Bucatini Pasta Carbonara 589,000
Sea urchin, bacon, sake, sesame, seaweed nori, miso cream sauce
Mi Y miso

Nhim bién, thit ba chi x6ng khéi, rugu sake,
hat mé, rong bién, x6t kem miso

Baked Seafood Parcel with Giant Shell Pasta 428,000

Seafood cooked with tomato sauce,

cheese with shell pasta, wrapped in parchment paper
Hadi sdn nudng vdi mi ong

Hdi sdn nudng gidy nén vdi xot ca chua, mi ong pho mai

Half Lobster with Spicy Linguine Pasta 589,000

Garlic, chili, tomatoes, basil & Prosecco wine
Mi Y tém hiim nita con
T6i, 6t, ca chua, hiing qué & rigu

CHEF’S SIGNATURE VEGETARIAN
Mon ngon dugc ggi y tii Bép trudng ~/ Mbon chay

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

Gid chua bao gom 5% phi phuc vu va thué hién hanh theo quy dinh ctia Nha nudc
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Trilogy ‘Gut & GQﬁg@’ 1,980,000

Embark on a refined culinary experience with our Tasting of Two from the
Trilogy ‘Cut & Craft’ collection. This curated duo showcases the finest cuts,
expertly crafted to highlight exceptional flavors and textures. Each bite offers
a journey through premium, meticulously sourced meats that promise
unparalleled tenderness, rich marbling, and unforgettable taste. Perfect for
discerning palates seeking a truly extraordinary dining experience.

TRAI NGHIEM BO POI NGHE THUAT CAT THU CONG

Khéi hanh vao hanh trinh dm thuc tinh té v6i bo suu tdp nghé thudt cat thi
cong Trilogy ‘Cut & Craft’. Bé doi nay dugc tuyén chon dé gidi thiéu nhiing
phdn thit tuyét hdo nhdt, dugc ché bién tinh xdo nham tén vinh huong vi va két
cdu doc ddao. Moi miéng can dua ban qua hanh trinh ciia nhiing logi thit thugng
hang, dugc chon loc kj ludng, hiia hen Ao mém khong gi sanh bdng, dé van md
phong phii va huong vi khé quén.
e Australian Wagyu Striploin e Chilean Toothfish
Thén ngoai bo Wagyu Uc Cd tuyét Chile

e Spanish Iberico Pork Pluma Bellota
Thdn heo Iberico Tay Ban Nha

Served with potato Romanoff, grilled vegetables and fennel orange salad
An kém véi khoai tay nghién nudng pho mai, rau cii nuéng va xa ldch cam ct héi

“Duo of Meats for Two” 989,000

Thudng Thiic Tron Vi: B¢ doi Thit thuong hang

e Texas BBQ Boneless Beef Chuck Ribs
Sudn bo rut xuong nudng kiéu Texas

e Chili-Apricot Glaze Rack of Lamb
Suon ctiu nudng xot mo & Gt

Served with portobello mushroom, arugula salad and grilled vegetables
An kém v6i ndm m@, rau diép & rau ci nuéng

CHEF’S SIGNATURE VEGETARIAN
&/ Mon ngon dugc goi y tii Bép trudng ) Mobn chay
\ All prices are subject to 5% Service Charge & current Government Tax

| Gid chua bao gom 5% phi phuc vu va thué hién hanh theo quy dinh ctia Nha nudc
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(figfﬂ/ g&ﬁc 869,000

THIT VA HAI SAN

Premium Pasture-Fed Beef Tenderloin
Thit thdn ndi bo cao cdp

Half Lobster
Toéom htum nvia con

Tre

Kagoshima Japanese 1,690,000
Wagyu Beef Ribeye 300 grams

Indulge in the finest purebred Japanese Black Wagyu (Kuroge Wagyu), born
and raised across Japan. Sourced from the prestigious Kagoshima region, this
ribeye is renowned for its exceptional marbling, melt-in-your-mouth
tenderness, and rich umami flavor. Elevate your dining experience with this
unforgettable cut of Wagyu perfection.

Thdan bo Wagyu Kagoshima Nhat Ban 300 gram

Thudng thiic mén bo Wagyu den Nhat Bdn (Kuroge Wagyu) thudn chung ngon
nhdt, dugc sinh ra va phdt trién trén khap Nhat Bdan. C6 nguon goc tu ving
Kagoshima danh tiéng, than bo nay ndi tiéng véi van cam thach ddc biét, do
mém tan trong miéng va huong vi umami ddm da. Nang tam trdi nghiém dm
thiic ctia ban véi miéng Wagyu hoan hdo khéng thé nao quén nay.

Premium Pasture-Fed 1,389,000
Beef Tenderloin 200 grams

Our Premium Pasture-Fed Beef Tenderloin is sourced from the finest
Australian Angus and Hereford cattle. With a marbling score of 6-7, this
tender, buttery cut delivers exceptional flavor and melt-in-your-mouth
tenderness. A true gourmet delight.

Thit than ngi bo 200 gram

Thit Tenderloin tif bo dn c6 cao cdp ciia chiing toi dugc tuyén chon tii nhiing con
bo Angus va Hereford tot nhdt cia Uc. V6i do van mé dat tix 6-7, miéng thit ndy
mang dén huong vi xudt sac va do mém mai tan chdy trong miéng—thuic sy la
mot mon qua dm thyc dang dé kham phd.

CHEF’S SIGNATURE VEGETARIAN
&/ Mon ngon dugc goi y tii Bép trudng </ Moén chay

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

Gid chua bao gom 5% phi phuc vu va thué hién hanh theo quy dinh ctia Nha nudc
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For optimum flavor, cooking your steak to medium rare or medium
is often recommended as this preserves the tenderness and juiciness
while bringing out the best flavors.

Dé c6 trdi nghiém tot nhdt, ban nén chon bit tét & miic tdi viia hodc
chin, vi diéu nay giup gii dugc dp mém va ngon ngot dong thoi mang
lai huong vi ngon nhat.
« Rare: Cool red center, very soft and juicy

Tdi: C6 mau do 6 giita, rdt mém & mong nudc
e Medium Rare: Red, warm center with a tender texture and juicy flavor

Tdi vita: Mau dé, dm & gitia vdi két cdu mém mai va huong vi ngon ngot

» Medium: Pink, hot center with a slightly firmer texture, still juicy
Chin: Mau dé hong, néng & giita vé6i két cdu hoi ciing hon, van ngon ngot

o Medium Well: Slightly pink center, more firm and less juicy
Chin vita: Phdn gitia hoi hong, chdc hon va it mong nudc hon

» Well Done: Broiled throughout, no pink, fully cooked, firmer texture
and less juiciness

Chin hoan toan: chin déu, khong con mau hong, chin hoan toan, két cdu chdc
hon va it nuéc hon.

Each of these sauces offers a unique profile, allowing you to tailor
your steak experience to your personal taste!

Moi logi nudc xot nay mang dén mot ddc trung riéng, cho phép ban
trdi nghiém bit tét theo sé thich

« Béarnaise sauce — X6t bo triing
 Red Wine sauce - X6t ruigu vang do
« Brandy sauce - Xot rugu Brandy

o Black Pepper sauce - X0t tiéu den

e Mixed mushroom sauce - X0t ndm

MUSTARD - MU TAT

o French Dijon mustard - Mu tat Dijon Phap
» Whole grain Moutarde de Meaux Pommery - Mu tat nguyén bdn

CHEF’S SIGNATURE VEGETARIAN
Mén ngon dvgc goi y tir Bép trudng ~/ Moén chay

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

Gid chia bao gom 5% phi phuc vu va thué hién hanh theo quy dinh ctia Nha nudc
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Jeweet fﬂd@e/w@

THOA MAN SUNGOT NGAO

Selection of International Cheese & Condiments *#) 568,000
Su lua chon cdc logi pho mai quoc té & thanh phdn dn kém

Chocolate Mont Blanc and Chestnut 139,000

Stracciatella Ice cream

Bdnh s6 co la hat dé
Kem banh quy siia

Rose, Lychee, Raspberry Pavlova & Rum Flambe 139,000
Bdnh hoa hong, vdi, mam x6i dot rugu

Bourdaloue Pear Tart 139,000

Vanilla Ice cream

Banh 1é Bourdaloue
Kem vanila

Seasonal Fresh Fruit Platter 190,000

Hand-cut, local fruits and a variety of seasonal berries

Dia trdi cdy tuoi theo muia
Trdi cdy va qud mong theo mua

Ice Cream (per scoop) 118,000
Chocolate, coffee, stracciatella, coconut, vanilla, strawberry

Kem vién

Vi s6 c0 la, vi ca pheé, vi banh quy stia, vi diia, vi vanila, vi ddau tay

Sorbet (per scoop) 118,000
Kem tuyét (Vién)

» Limoncello - Kem rugu chanh

« Sapodilla fuit with Bailey’s — Kem sa pé ché riigu Bailey

« Kumquat & green apple - Kem tdo xanh & tdic

o Soursop fruit with Chamomile tea — Kem mdng cdu & tra hoa ciic

CHEF’S SIGNATURE VEGETARIAN
Mon ngon dugc ggi y tir Bép trudng =

) >/ Moén chay
\ All prices are subject to 5% Service Charge & current Government Tax /

| Gid chua bao gom 5% phi phuc vu va thué hién hanh theo quy dinh ctia Nha nudc |
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Australian Wagyu Striploin 300 grams 1,690,000

Thdn ngoai bo Wagyu Uc 300 gram

Texas BBQ Wagyu Beef Boneless Chuck Short Ribs 698,000
Suon non bo Wagyu riit xuong nudng kiéu Texas

Iberico Pork Pluma Bellota, Gochujang Glaze 698,000
[

Thdn heo Iberico nudng xo6t Gochujang
Served with Kimchi cabbage / An kém vdi kim chi

Chili-Apricot Glaze Rack of Lamb 1,089,000
Suon ctiu nudng x6t mo & Gt

Jide dishes

Mon an kem

® Portobello Mushroom (+# 289,000
Ndm md

® Creamy Wilted Spinach (+# 98,000
Kem béo bo xoi

® Broccoli Almondine (+7 98,000
Bong cdi xao hanh nhan

® Sweet Peas with Bacon 98,000
Ddu xao thit ba chi xong khoi

¢ Kimchi Cabbage 80,000
Kim chi

® Grilled Asparagus with black garlic g 98,000
Mdng tay nudng toi den

® Boiled Edamame Bean in Sake 98,000
Ddu nanh Nhdt hdp rugu sake

® French Fries with Homemade Spices 189,000
Khoai tdy chién dn kém vdi gia vi nha lam

® Potatoes Romanoff 3, 189,000
Khoai tdy nghién nudng pho mai

® Truffle Mashed Potatoes - 200,000
Khoai tay nghién ndm truffle

CHEFSSIGNATURE J) VEGETARIAN
Moén ngon dugc goi y tii Bép truidng ) Mbén chay

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

Gid chua bao gom 5% phi phuc vu va thué hién hanh theo quy dinh ctia Nha nudc



