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Kindly ensure to make your reservation at
least 24 hours in advance.

Vui long dat trudc 24 gio.
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GHEF'S SIGNATURES:
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PREMIUM TOMAHAWK BEEF RACK
1.4 - 1.5kg per portion
SUON BO TOMAHAWK THUONG HANG
1.4 - 1,5Rg / phan
Tomahawk Beef (Black Angus, Mulwarra, Australia),
Potato Wedges, Asparagus, Organic Salad
Bo Tomahawk ( susn bo Black Angus thuong hang ving Mulwarra, Uc),
Khoai tay bo lo, mang tay nudng & sa lat hdu co

- 3800 -

(Tableside Service | Bo duoc cat miéng va phuc vu tai ban)

MARRI VALLEY LAMB RACK

5009

SUON CUU THUNG LUNG MARRI
5009

Marri Valley Lamb , Potato Wedges, Asparagus, Organic Salad Black Angus, Mulwarra, Australia
Suon cuu Valley, Khoai tay bo 1o, mang tdy nuong & sa ldt hdu co

- 1500 -

(Tableside Service | Ciu duoc cat miéng va phuc vu tai ban)

W¥hole
CA SAY QUAY KIEU QUANG NINH

Nguyén con

QUANG NINH-STYLE ROASTED MULARD

Ca Say, premium rolls and sauces
Ca Sdy dung kem do cudn & xét thugng hang
-750 -

(Tableside Service | Ca sdy dugc cat miéng, cudn va phuc vu tai ban)

All prices are quoted at thousand VND and exclusive of Government Tax (VAT) and Service Charge.
Tét ca gia trén dugc tinh theo ngan VND, chua bao gom thué GTGT va phi dich vu.



APPETIZERS

<

STEAMED OR GRILLED SEAFOOD TOWER
THAP HAI SAN CHAN HOAC NUGNG

Nha Trang Lobster, Sweet Prawns, Green Mussel, Bulot Snails,
Russian Spider Crab, Hokkaido Oyster
Served with Mixed salad, grilled vegetables, traditional Condiments, Bread & Butter

T6m him Nha Trang, Tém ngot, vem xanh, Oc Phdp, Cua Nhén Nga, Hau Hokkaido
Dang kém Sa lat hdu co, rau ct nudng, xét truyén thong, banh my & bo

-1.800 -

CAESAR SALAD WITH LOBSTER AND ALASKAN KING CRAB
SA LAT HOANG DE VOI TOM HUM, CANG CUA ALASKA

Served with Crispy Bacon, aged Parmesan Cheese, Crouton
Dung kem thit ba chi xéng khoi, Phé mai lén tudi, Banh mi gion

- 900 -

SEARED ABALONE WITH SEAWEED SALAD,
SALMON ROE TARTARE,
& HA LONG SHELLFISH DRESSING
SA LAT BAO NGU VOI RONG BIEN NHAT & TRUNG CA HOI,
XOT HAI SAN KIEU HA LONG

Salmon Roe Tartare, Seared Abalone with Seaweed Salad and Ha Long Dressing
X6t kiéu Ha Long, Tring cd hoi, Bao ngu Nudng, Salad rong bién va sét Ha Long

- 450 -



SOUP

ABALONE SOUP
SUP BAO NGU

Abalone, chicken broth, oyster sauce
Bdo ngu, nudc ding ga, dau hao

- 450 -

BIRD'S NEST SOUP
SUP TO YEN THUONG HANG

Bird's Nest, Fresh Ginger, Square ham
T6 yén, gung tuoi, giam béng
- 1050 -

LOBSTER BISQUE
SUP TOM HUM KIEU AU
Lobster, Cognac, Saffon, Fennel, Sour Cream

Tém Hum Ndu Véi Rugu Cognac, Nhuy Hoa Nghé Tay, Thi La, Kem Chua
- 450 -



MAIN COURSES

<

ATLANTIC BLACK COD WITH CAVIAR
CA TUYET DAl TAY DUONG NUONG DUNG KEM TRUNG CA TAM

Emulsion of Chardonnay Broth, Asparagus, fondant Potatoes
Dung kem X6t rugu chardonnay, mdng tay & khoai téy bo o

- 800 -

SOUS VIDE WAGYU BEEF WELLINGTON
THAN BO THUONG HANG NAU CHAM TRONG BAT NGAN LOP

Potato Wedges, Asparagus, Organic Salad
Khoai tay bo l6, mang tay & sa lat hdu co

- 1200 -



Premium
Asian Cuisine

Mon an A
thuong hang

- Price for Seasonal -
- Gid theo mua -



GROUPER SASHIMI WITH CONDIMENTS
GOI CA SONG DUNG KEM DO CUON

FRIED GROUPER WITH SALTED CHILI SAUCE
CA SONG CHIEN XOT MUOI OT

STEAMED GROUPER WITH PREMIUM SOY SAUCE
CA SONG HAP Xi DAU DAC BIET

HOTPOT: THAI STYLE OR FISHING VILLAGE STYLE
LAU CA SONG KIEU THAI HOAC LANG CHA/

GROUPER CONGEE WITH GREEN BEAN & CONDIMENTS
CHAO CA SONG VOI DAU XANH & DO AN KEM

LIVE BLACK TIGER GROUPER 15-16 kg

CA SONG SONG 1,5 - 1,6 kg/con



KING CRAB FRESH BLOOD PUDDING
TIET CANH CUA HOANG DE PHUC VU TAI BAN

FRIED KING CRAB WITH SALT
& PEPPER - HONG KONG STYLE
CUA HOANG DE RANG MUGI KIEU HONG KONG

DEEP-FRIED KING CRAB
WITH SALTED EGG YOLK - HON’G KONG SYLE
CUA HOANG DE XOT TRUNG MUOI KIEU HONG KONG

OVEN-BAKED KING CRAB THERMIDO
CUA HOANG DE BO LO PHO MAI

STEAMED KING CRAB WITH CENTURY EGG

CUA HOANG DE HAP VOI TRUNG BACH THAO

LIVE ALASKA KING CRAB 3-4kg

CUA HOANG BE 3-4kg



NHA TRANG LOBSTER SASHIMI
GOI TOM HUM

FRIED LOBSTER WITH SALT & PEPPER - NGHE AN STYLE
TOM HUM RANG MUO! TIEU KIEU NGHE AN

DEEP-FRIED LOBSTER WITH SALTED EGG YOLK
TOM HUM XOT TRUNG MUOI

LOBSTER THAI HOTPOT
LAU TOM HUM KIEU THAI

OVEN-BAKED LOBSTER THERMIDOR
TOM HUM BO LO PHO MAI

LOBSTER CONGEE
CHAO TOM HUM

LIVE NHA TRANG LOBSTER

TOM HUM NHA TRANG



Thank
youl!
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