RESTAURANT

RBusiness &
LUNCH SELECTIONS
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Jtarters — Sihac o

Squid patties and BBQ pork
with Vietnamese net noodles.

Chd muic dung vdi banh héi thit heo nuiéng

Shrimp, avocado, Jalapeno
cucumber salad and cocktail sauce.

Xa ldch tom tron vdi bo, dua leo
4t Jalapefio va x6t cocktail

Jellyfish and green mango salad
with sesame cracker.

Goi stia xoai xanh véi banh da mé
Fig salad with arugula, Burrata

cheese and pecans, balsamic dressing.

Xa ldch trdi sung vdi rau rocket, pho mai
Burrata, hat ho dao va x6t gidm balsamic

Main course — Morn clink

Prawn and fish cake, river leaf creeper
with shrimp broth

Canh tém va chd cd ndu ld giang

BBQ beef marinated with
fermented yellow beans

Bo nudng vdi tuong bdan

Baked salmon fillet with salted
chili lemongrass

Cd hoi nudng mudi sd

Sous-vide chicken breast with Porcini rice
asparagus, wild mushroom sauce

Uc ga ndu chdgm ding v6i com ndm thong va
mdng tdy, x6t cdc logi logi ndm

Mee Goreng Mamak-Style Stir-Fried Noodles
Mi xao kiéu Malaysia

Sweet red bean, peanut and
red dried apple soup, wolfberries

Che tdo do, dau va ky tir.

Mango cheese cake

Bdnh pho mai xodi
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Sweet jack fruit, pineapple and
young palm coconut soup

Ché mit, dita va diia non

Tiramisu with black rice pudding

Bdnh tiramisu diing vi nép cdm
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3-course Menu: VND 490,000++ Per Person
4-course Menu: VND 590,000++ Per Person
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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
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