RESTAURANT
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Crab meat salad with wasabi sauce
mango and avocado puree

Xa lach thit cua xot mis tat xanh, xoai va bo nghién

Scallop and pork belly with lemon basil creme
So diép dp chdo
va ba roi nudng dung vdi kem hiing tdy

Maire Gourses
Pan seared grouper fillet

with chili fermented beans
and white beans ragout

Ca bong mu dp chdo
ding véi ddu trang ndu tuong ban va 6t

Beef tenderloin with chives bulb confit
capers and lardons

Than bo dp chdo dung vdi x0t cti hanh tam
nu bach hoa va tép md

Dessert

Sweetened guava soup, sago, pomelo
Kem 6i va budi, ding vdi x6t 6i va bot bing

Romance Spumante Brut, Italy

Greenish apple, pear, lemon yellow, floral nose is
bouquet of wisteria flowers and grapefruit aromas.
Huong vi pha tron cdc not trdi cdy xanh tuoi nhu tdo,
1é va sy nhe nhang ctia hoa trdang.

Minimalista Bodega Pinot Grigio, Argentina

Flavors of vanilla or toast and tropical fruits, notes of
pineapple, mango,and green apple. Hints of citrus fruits
such as lime or grapefruit.

Huong thom cuia vani hodc banh mi nudng va cdc logi trdi
cdy nhiét ddi, mui vi pha tron cua qua diia, qua xodi,
qud tdo xanh, phdng phdt huong trdi cdy cam quyt va budi.

Gerard Bertrand Naturalys Pinot Noir, France
Aromas of ripe cherry and wild raspberry, with spicy
nuances. Elegant, velvety-smooth tannins building to

a well-balanced finish.

Su két hop giita cdc logi trdi do chin mong nhu qud anh dao,
dau riing vdi sy nhe nhang cay nong, chdt nhe tinh té.

Minimalista Bodega Malbec, Argentina

Flavors of dark fruits, including blackberry, black cherry,
and plum. There may also be notes of dark chocolate and spice.
Huiong vi cuia cdc logi trdi cdy den, bao gom qud mam x0i, qua
anh dao den va qud man, voi mot chit ddc trung cia trdi cdy do.
Mot chut mui vi ciia sO 6 la den va gia vi.

Homemade Caramel Vodka

Aroma of sweet caramel, rich buttery, and reminiscent
of caramel candies or caramelized sugar

Huiong thom ciia bo duidng ngot ngao, dam vi bo

va mui vi keo bo dudng.
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3-COURSE: VND 1,150,000++ PER PERSON
WITH PAIRING WINES VND 490,000++ PER PERSON

5-COURSE: VND 1,590,000++ PER PERSON
WITH PAIRING WINES VND 890,000++ PER PERSON

All prices are subject to 5% Service Charge & current Government Tax
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! Gid chuia bao gom 5% phi phuc vu va thué hién hanh theo quy dinh ciia Nha nuiéc |




