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RESTAURANT

Clirdstrnas Gelebrateons

Chicken liver parfait and sweetcorn

Bdnh pate gan ga va bap

Minced bulot in rolled puffed pastry
Bdnh nuéng nhan chd éc bulot

Seafood Platter
Flavours of seafood
Smoked balik salmon, roasted langoustine

& uni Oyster créme black caviar
& cauliflower mousse

Huiong vi hdi sdn

Cd héi xong khoi, tom cang dé Nauy nuiéng va nhum bién,

Kem hau, triing cd mudi va kem bong cdi trdang

Foie Gras

Foie gras and turkey terrine

with figs compote, toasted nut bread
Pate gan ngong va ga tdy

diing véi trdi sung om chua ngot, banh mi dau nudng

Man courses
Cod fish
Cod fish fillet with champagne

and shrimp sauce

Cd tuyét dp chdo xot riugu Sam Panh va tom

Beef Wagyu

Wagyu beef Tenderloin MB5

with celeriac creme, sweetbread & truftle sauce
Than ndi bo Wagyu MB5

diing véi kem cii cdn tay, hach c6 bé

va x0t rugu ndm truffle

Dessert

Chocolate
64% Dark Chocolate, Orange
Vanilla, Cardamom

64% kem mém sé-co-la, cam, vani va bach dau khdu

Sairing Wines

Bottega II Vino Dei Poeti Brut, Italy
Greenish apple, pear, lemon yellow, floral nose is
bouquet of wisteria flowers and grapefruit aromas.
Huiong vi ngot dju ciia tdo xanh va dao trang. Di kém véi
mii huong tinh t€ ciia hoa tii ddng va budi chim.

Allan Scott, Sauvignon Blanc, New Zealand
Flavor of green apple and tropical fruits, notes of
passion fruit, pineapple. Hints of Citrus fruits like
grapefruit and lime

Huiong vi cuia tdo xanh va trdi cay nhiét déi, di kém véi nhiing
not huiong ctia chanh ddy va diia. Két hgp nhe nhang véi huiong
cia trdi cdy ho cam quyt.

Koonunga Hill, Chardonnay, Australia
Flavor of oak and butter. Hints of peach, melon
and green apple and citrus aroma.

Huiong vi ciia g6 s0i va bo. Két hop ciia dao, dua va tdo xanh
va huong thom cam quyt.

Locatour, Pinot Grigio, USA
The taste of green apple, pear.
Hint of citrus fruit aroma such as lime and tangerine.

Huiong vi tuoi mdt ciia téo xanh va Ié.
Hoa quyén ciing miti huiong thoang thodng ciia chanh xanh va quyt lai.

Evening Shade Cabernet Sauvignon, USA

Flavor of black fruit such as blackberry

black chery and taste of earthy, herbal, dried leaves ®
Huiong vi ciia nhiing trdi cdy chin mong nhu mam x0i den ‘
va anh dao, hoa quyén vdi hiiong vi nhe nhang

ctia thdo moc va ld kho.

Homemade Caramel Vodka

Aroma of sweet caramel, rich buttery, and
reminiscent of caramel candies or caramelized sugar
Huiong thom ciia bo dudng ngot ngao, dam vi bo va

mui vi keo bo duong

Festive Goolkies and Glocolate

Bdnh quy mia Gidng sinh va s6-cé-la

CHRISTMAS'S EVE 6-COURSE MENU

VND 2,890,000++ PER PERSON

3-COURSE PAIRING WINE: VND 790,000++ PER PERSON
6-COURSE PAIRING WINE: VND 1,190,000++ PER PERSON

\ 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 ciia Nha nuéc




