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Homemade Breadbasket with
Chef's Signature Butter
Gio banh mi cung bo dac biét cua bép trusng

- APPETIZER -

Pan-Seared Hokkaido Scallop
With Vol-au-Vent, Longan Mustard, Mango Salsa, Rhubarb Sauce
So digp Nhat ap chao
Dung kém banh ngan &p, trai nhan voi mu tat,
xOt salsa xoai, x&t dai hoang

- SOUP -

Ham Ninh Slipper Lobster Bisque with Lobster & Bread

SUp tdm mu ni Ham Ninh dung kém tom hum & banh mi

- MAIN COURSES -

Wood-Grilled Black Cod
Chili-Strawberry Jam, Confit Carrot, Dried Orange,
Pumpkin Purée, Smoked Tomato Beurre Blanc
Ca tuyét nuodng
Dung kem mut ¢t & dau tay, ca rét, cam say,
x6t ca chua nusng kiéu Phap

or/ hoac

Slow-Cooked Wagyu Beef Short Rib Ragu
with Truffle Mash § Baked Buttered Sweet Corn
SuoN bo Wagyu nau cham voi ruou vang do
Dung kem khoai tay nghién vi ndm rung & ngd ngot bo 1o véi bo

- DESSERT -

Moelleux au Chocolate on Top
with Raspberry Mascarpone Cheese
Banh s6 ¢ la chay voi kem phd mai vi mam xoi

950 | For menu with choice of 1 main course | Cho menu véi lua chon 1 mon chinh

”1-50 I For full menu with 2 main courses | Cho menu véi 2 mon chinh
S

All prices are quoted at thousand VND and inclusive of Service Charge and Government Tax (VAT).
T&t ca gia trén dugc tinh theo ngan VVND, da bao gom phi dich vu va thué GTGT.



