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WHITE YAM ALMOND JAPANESE SCALLOP |
VELOUTE SOUP

NNUHBEABNELCH

SEARED HAMACHI DELIGHT
WITH CHILLI GINGER INFUSION
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GRILLED AUSTRALIAN BLACK ANGUS STEAK
HOUSE HERBS BUTTER MB2+
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DESSERTS
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Gia tinh theo don vi 1.000 VND, chua bao gom 5% phi dich vu va thué GTGT hién hanh.
Prices are on 1,000 VND, subject to 5% service charge and current government tax.
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CRUSTED SOFT SHELL CRAB SALAD |
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CREAM FISH PEPPER SAUCE
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SEARED TROPICAL LOBSTER IN CURRY ESSENCE
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SEAFOOD AGLIO OLIO LINGUINE SPAGHETTI
SHRIMP, SQUID, JAPANESE SCALLOP
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Gia tinh theo don vi 1.000 VND, chua bao gom 5% phi dich vu va thué GTGT hién hanh.
Prices are on 1,000 VND, subject to 5% service charge and current government tax.
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SEARED JPN SCALLOP & WINTER SONATA SALAD
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ABALONE PUMPKIN COCONUT VELOUTE SOUP
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STEAMED PATAGONIAN TOOTHFISH
SOY GINGER SAUCE J
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Gia tinh theo don vi 1.000 VND, chua bao gom 5% phi dich vu va thué GTGT hién hanh.
Prices are on 1,000 VND, subject to 5% service charge and current government tax.
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MAISON

MAN-DO

PARTY & RESTAURANT




