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SALAD MUA THU & TOM NUGNG
Autumn Elegance - Grilled Shrimp & Garden Salad

sUP Bi PO VELOUTE
Pumpkin Velouté

GAN NGONG PHAP SOT TAO MAN
French Foie Gras with Apple-Plum Duo Sauce

THIT BO UC BLACK ANGUS BG HUGNG THAO
RAU CU NUGNG, KHOAI TAY CHIEN
Black Angus Steak with Herb Butter,

Roasted Vegetables & French Fries

DESSERTS

TRANG MIENG THEO NGAY
Dessert of the day

TASTING COCKTAIL l

FUSION COCKTAIL THEO NGAY
Fusion Cocktail of the day
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Gia tinh theo don vi 1.000 VND, chua bao gém 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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GOl MUA XUAN & BAO NGU AP CHAO
Spring Garden Salad & Seared Abalone

SO PIEP CEVICHE CHANH WASABI
Citrus Wasabi Scallop Ceviche

TOM HUM SOT VANG TRANG
KEM TUI VANG, CUON BI NGOI
Lobster in Creamy White Wine Sauce,
Golden Pouch & Zucchini Roll

MY Y LINGUINE HAI SAN XAO TOI 8T O LIU
Seafood Linguine Aglio Olio

DESSERTS

TRANG MIENG THEO NGAY
Dessert of the day
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TASTING COCKTAIL

FUSION COCKTAIL THEO NGAY
Fusion Cocktail of the day
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Gia tinh theo dan vi 1.000 VND, chua bao géom 5% phi dich vu |
va thué GTGT hién hanh. Prices are on 1,000 VND, subject to 5% service
charge and current government tax. pam




SALAD MUA BDONG & SO PIEP NHAT
Seared Jpn Scallop Winter Sonata Salad

sUP KHOAI TU VELOUTE & BAO NGU AP CHAO
White Yam Velouté with Seared Abalone

NHAT PHAM CA TUYET HAP HAT SEN Xi DAU
Steamed Patagonian Toothfish with Lotus Seed
& Soy Ginger Sauce

A5 WAGYU SOT BOI HOAN HAO A-AU
COM CHIEN TOI WAGYU A5
A5 Japanese Wagyu with East-West Duo Sauces
Garlic Fried Rice with A5 Wagyu Essence

DESSERTS

TRANG MIENG THEO NGAY
Dessert of the day
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TASTING COCKTAIL

FUSION COCKTAIL THEO NGAY
Fusion Cocktail of the day
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Gia tinh theo don vi 1.000 VND, chua bao gém 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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AUTUMN ELEGANCE -
GRILLED SHRIMP & GARDEN SALAD
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PUMPKIN VELOUTE
ERE IR

SEARED FRENCH FOIE GRAS
WITH APPLE-PLUM DUO SAUCE
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GRILLED AUSTRALIAN BLACK ANGUS STEAK
HOUSE HERBS BUTTER MB2+
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DESSERTS

DESSERT OF THE DAY
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TASTING FUSION COCKTAIL
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Gia tinh theo don vi 1.000 VND, chua bao gém 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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SPRING GARDEN SALAD
& SEARED ABALONE
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CITRUS WASABI SCALLOP CEVICHE
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LOBSTER IN CREAMY WHITE WINE SAUCE,
GOLDEN POUCH & ZUCCHINI ROLL
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SEAFOOD LINGUINE AGLIO OLIO
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TASTING FUSION COCKTAIL
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Gia tinh theo don vi 1.000 VND, chua bao gém 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 JAPANESE SCALLOP
WINTER SONATA SALAD

ZFIMH - BRIBAREN

WHITE YAM VELOUTE WITH SEARED ABALONE
NLFHRZ - ERIEE

STEAMED PATAGONIAN TOOTHFISH
WITH LOTUS SEED & SOY GINGER SAUCE

BEBRES - EFETEM

A5 JAPANESE WAGYU WITH EAST-WEST DUO SAUCES
GARLIC FRIED RICE WITH A5 WAGYU ESSENCE
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DESSERTS

DESSERT OF THE DAY
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TASTING FUSION COCKTAIL
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Gia tinh theo don vi 1.000 VND, chua bao gém 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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