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NEW YEAR’S EVE CELEBRATIONS
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Smoked salmon brandade on blinis black caviar ~ Bottega II Vino Dei Poeti Brut, Italy

Céd hoi hun khéi vdi khoai tdy nghién bdnh xép blinis, triing cd den mudi ~ Greenish Apple, White Peach, Floral nose is bouquet

J of wisteria flowers and grapefruit aromas
Duck rillette, smoked eel and green apple fen

Paté vit om md, luon hun khéi va tdo xanh
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Appetezers
Seafood Platter  Allan Scott, Sauvignon Blanc, New Zealand
Baby shrimp with cocktail sauce Flavor of green apple and tropical fruits, notes of passion fruit, pineapple
Tom nhé xot cocktail Hints of Citrus fruits like grapefruit and lime
Marinated abalone with wasabi /dressing Huong vi ctia tdo xanh va trdi cdy nhiét déi, di kem véi nhiing
Bao ngu xot mu tat not hvong cia chanh day va diia. Két hop nhe nhang vdi huiong

Opysters with Japanese oyster dressing and roe ctia trdi cdy ho cam quyt.
Hau xot kiéu Nhat va triing cd hoi

Huiong vi ngot diu ciia tdo xanh va dao tring
Di kém v6i misi huiong tinh té ciia hoa tii dang va budi chiim.

Baked scallops with leek smoked salmon and Brie cheese
So diép nudng vdi téi tay, cé hoi hun khéi va phé mai Brie
Foie Gras Terrine =~ Koonunga Hill, Chardonnay, Australia
Foie gras terrine with figs compote, truffle dressing Flavor of oak and butter.
Pate gan ngdng, miit qud sung, x6t ndm truffle Hints of peach, melon and green apple and citrus aroma.
Huong vi ciia g6 s6i va bo.
Két hop ciia dao, dua va tdo xanh va huong thom cam quyt.
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Crab Locatour, Pinot Grigio, USA
Crab tortellini with shiitake and Iberico ham broth The taste of green apple, pear.

Hoanh thénh nhan thit cua Hint of citrus fruit aroma such as lime and tangerine.
vdi nudc dimg ndm dong co thit heo mudi Iberico Huiong vituioi mdt cita tdo xanh va ¢

Hoa quyén cung mivi huong thoang thodng ciia chanh xanh va quyt lai.

Lobster  Locatour, Pinot Grigio, USA

Pan seared lobster ~ The taste of green apple, pear.
with parsnip créeme and brandy tarragon jus Hint of citrus fruit aroma such as lime and tangerine.

Tom hum dp chdo ding v6i kem cik cdi vang xot ld ngdi gidm Huiong vi tuoi mdt ctia tdo'xanh va 1é
Hoa quyén cting mui huong thoang thodng ctia chanh xanh va quyt lai.

Veal  Evening Shade Cabernet Sauvignon, USA

Veal tenderloin with Savory cabbage rolled forest mushroom, Flavor of black fruit such as blackberry,
white asparagus, sage velouté and truffle port jus black cherry and taste of earthy, herbal, dried leaves
Thit than noi bé ding kém bap cdi cupn cdc logi ndm Huiong vi ctia nhiing trdi cdy chin mong nhu mam x6i den va anh dao
dung véi mdng tdy trdng x0t x6 thom va x6t tugu vang Port ndm truffle hoa quyén vdi huiong vi nhe nhang cia thdo moc va ld kho.

Dessert
Chocolate cherry Homemade Caramel Vodka

Cherry créme, whipped Valrhona ganache Aroma of sweet caramel, rich buttery, and
and cherry chocolate ice cream reminiscent of caramel candies or caramelized sugar
Bdnh mém qud anh dao Huiong thom ctia bo duiong ngot ngao, dam vi bo va
Valrhona s6-co-la diing véi kem so-co-la qud anh dao miii vi keo bo duong

Festive Gookies & Ghocolate

Bdnh quy miia Lé héi va So-co-la
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New QYears Sve 6>cowrse Mere
VND 2,990,000++ 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






