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MUSHROOM SALMOREJC

A luxurious, velvety soup of cépes and A silky, chilled Spanish tomato purée,

assorted forest mushrooms finished with garnished with jamon Ibérico, hard- BUTTERNUT LOBSTER BISQUE

a touch of cream and aromatic herbs. boiled egg and extra virgin olive oil. Creamy butternut squash and lobster bisque
Sip kem nadm cépes va cac loai SGp ca chua lanh va min td Tay Ban Nha, with roasted hazelnuts and truffle oil.

trang tri v&i thit heo mudi Ibérico,
tring chdy va dau 6 liu nguyén chéat.

119.000 d

nam rung ké&t thdc véi mot chit kem
va thdo mdéc thom.

(145000 o JS

Stip kem bi dd va tém hiim rdc hat phi nudng

va dau nadm truffle. ’
169.000 d i

ARUGULA S

Arugula, mushrooms, sun-dried tomatoes,

fried Camembert, balsamic onion chutney, SEAFOOD SALAD

Parmigiano Reggiano biscuits and a CAESAR SALAD Refreshing romaine salad with
balsamic—wasabi vinaigrette. Crispy romaine lettuce, crispy bacon, calamari, smoked salmon, pomelo,
Rau rocket, ndm nudng, ca chua sdy khd, hard-boiled eggs and Parmigiano Reggiano. dill and mango dressing.
Camembert chién, mUt hanh tdy rugu vang Rau romaine gion, thit x6ng khoi Rau romaine tuoi mat véi muc,
dd, banh phd mai Parmigiano Reggiano chién gidn, triung ludc va phd mai céd hdéi x6ng khéi, budi,

gion kém xb6t gidm balsamic—wasabi. Parmigiano Reggiano. thi 1a va sét xoai.

219.000 4 @ 169.000 d 199.000 d

All prices are net. Tat ca gia déu bao gém phi dich vu va VAT.
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WATE

Thinly s zzled with
truffle olive oil topped with roasted
macadamia nuts, Pecorino cheese,
capers and a white balsamic reduction.
Dua hdu thai 14t mdéng, rudi dau 6 liu
vi ndm truffle, r&c hat macadamia
nudng, phdé mai Pecorino, nu bach hoa
va x6t gidm balsamic tréang.

(165000 o JES

TARTER

BEEF TARTARE

Minced tenderloin with egg yolk, capers,
pickles, shallots, parsley, Dijon mustard
and matchstick fries.

Thit bd thdn bdm nhé, 1ldong &b trung, nu bach
hoa, dua chudt mudi, hanh tim, mui tay, mu
tat Dijon va khoai t4y chién sogi nhd.

299.000 d

CRAB BEETROOT RAVIOLI

Delicate beet jelly ravioli stuffed with
crab meat, wasabi mayonnaise, lumpfish roe
and grapefruit.

Ravioli lam tu thach cd dén, nhan thit cua,
wasabi mayonnaise, trung ca vay tron

va budi.

249.000 d

GREEN MOSAIC

Leeks with asparagus, burrata sauce and
egg in a vinaigrette sauce.

Téi tay va midng tay, sbét burrata va
trung trong sét gilm.

(145000 o I

TUNA MOSAIC

Soy-marinated red tuna with horseradish
sauce, diced mango, crushed pistachios
and basil oil.

C4 ngu dd udp xi dau &an kém sbét
horseradish, xoai x&t hat 1luyu,

hat dé cudi gid nhd va dau hing qué.

199.000 d

EGG MIMOSA

Classic egg mimosa served with tuna
sauce, lumpfish roe, Parmigiano Reggiano
biscuits and sun-dried tomatoes.

Tring Mimosa truyén théng ding kém sbt ca
ngud, tring cd vay trdn, banh quy phdé mai
Parmigiano Reggiano va ca chua sy kho.

169.000 d

All prices are net. Tat ca gia déu bao gém phi dich vu va VAT.



BEEF RIBEYE + BLUE CHEESE FUSION
USDA Prime, America. Blue cheese, mayo,
lemon, garlic, chives and black pepper.
USDA Prime, My. Ph6 mai xanh, mayo, p

chanh, tdi, he va tiéu den. /
o
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799.000 4
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BEEF TENDERLOIN + PERIGUEUX

Black Angus, MBS2+, Australia, 150 days
grain-fed. Veal stock, truffle and wine.
Black Angus, MBS2+, Uc, nudi bang ngi cbc
150 ngay. Nudc dung bé, ndm truffle den
va rugu vang.

599.000 d
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BEEF CHEEK + RED WINE TRUFFLE
Wagyu, Australia, 350 days grain-fed.
Red wine, black truffle and shallots.
Wagyu, Uc, nudi bdng ngi cbéc 350 ngay.~
RUgu vang dd va nam truffle va hénhfff

559.000 d

BEEF STRIPLOIN + PEPPER TRIO
Wagyu, MBS5, Australia, 350 days
grain-fed. Black-green-white pepper,
Cognac and cream.

MBS5, Uc, nudéi bang ngid cbc 350 ngay.
Tiéu den-xanh-trdng, Cognac va kem.

899.000 d
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Around 180g per skewer, including 1 matching

dipping per skewer. Meats are lacquered with
tare sauce (land) or miso sauce (sea). Dipping
can be exchanged according to your preferqnce.
Additional dipping + 49.000 d.

Khodng 180g cho mét xién, bao gém 1

phii hop. Thit dugc tam udp véi sét

hodc sét miso (bién). C6é thé tha tuy
theo khdu vi cta ban. Thém sét

LAMB RACK + WHOLE-GRAIN MUSTARD
Australia. Mustard, cream and tarragon.
Uc. Kem, ml tat nguyén hat _ﬁ?
va ngai giam.

599.000 d

PORK LOIN + HONEY DIJON

Ibérico, Spain. Honey, Dijon mustard,
apple cider vinegar, olive oil and garlic.
Ibérico, Tay Ban Nha. Mat ong, mu tat
Dijon, gidm tdo, dau 6 liu va tdi.

319.000 d

All prices are net. Tat ca gia déu bao gém phi dich vu va VAT.



TOOTHFISH + ASIAN CHIMICHURRI
Patagonia. Parsley, cilantro, garlic,
ginger, vinegar, soy, chili and lime.
Patagonia. Rau mui tdy, ngd ri, téi,
gung, gidm gao, xi dau, 6t, dau me
va nudc cbét chanh.

699.000 d

C zarbonara sauce
with guanciale, Parmigiano Reggiano,
egg and white wine.
Banh gao Han Qudc, sbét carbonara, ma heo
mudi guanciale, phdé mai Parmigiano
Reggiano, tring va rugu vang trang.

189.000 d

SCALLOPS + ROMESCO

Hokkaido. Red peppers, almonds, garlic,
tomato, sherry vinegar and paprika.
Hokkaido. Ot chuéng nuéng, hanh nhéan,
tdi, ca chua, gidm sherry va paprika.

559.000 d

MANTI E

Beef dumplings with yogurt, tomato,
mint, garlic butter sauce,
pomegranate seeds and basil.

SGi cdo nhé&n bd vdi sua chua, ca chua,

bac ha, sét bo tdi, hat lyu va hdng qué.

189.000 d

OCTOPUS LEG + HARISSA HONEY
Australia. Harissa, honey, garlic,
lemon juice, olive oil and dill.
Australia. Harissa, mat ong, tdi,
nudc cdt chanh, dau &6 liu va thi la.

499.000 d

CRAB RIS

Crab risotto infused with lemongrass,
Serrano ham, zucchini and pomegranate
confit onions.

Risotto cua thom mii sd, thit heo mudi
Serrano, bi ngoi va hanh tay confit lyu.

299.000 4

All prices are net. Tat ca gia déu bao gém phi dich vu va VAT.



VEGEIABLE SKEWER

SWEET POTATOES MEDITERRANEAN MUSHROOMS DUO

Grilled sweet potato skewers Grilled bell pepper, onion, tomato, Grilled king oyster and button mushrooms
seasoned with thyme and garlic. zucchini, sweet potato and eggplant. with a light olive o0il marinade.

Xién khoai lang nudéng vd&i Ot chuéng, hanh tay, ca chua, Nam dui ga va nédm nat dugc udp

huong thom cida cdé xa huong va tdi. bi ngodi, khoai lang va ca tim nudng. nhe nhang véi dau 6 liu.

BROCCOLI CABBAGE ASPARAGUS
Grilled broccoli with a touch of olive oil. Grilled cabbage coated with nduja oil. Grilled asparagus with olive oil.
Béng cdi xanh nuéng thém chdt dau 6 liu. Bip cdi nudéng pht dau nduja. Mang tdy nudng vdi dau 6 liu.

75000 o I 75000 o 2 (115000 o JZ

All prices are net. Tat ca gia déu bao gém phi dich vu va VAT.



All sharing dishes
‘ ‘ re served with

red wine sauce, périgueux sauce
nd french fries.
T4t cd cadc mén an chung
déu dugc phuc vu kem

‘ sét rugu vang dé, sbt périgueux

. va khoai tay chién.

PRIME RIB

Charcoal-grilled Black Angus beef prime rib.
MBS4+. Approximately 1 - 1,2 kg.

For 2 - 3 people.

Suon bo Black Angus nudng than.

MBS4+. Trong luong khodng 1 - 1,2 kg.

Danh cho 2 - 3 nguoi.

299.000 d / 100 g
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SKEWERS PLATTER

Scallops / Toothfish / Beef cheek /
Beef tenderloin / Lamb rack / Pork loin.
Approximately 1,1 - 1,2 kg.

For 2 - 4 people.

SO diép / ca tuyét / Thit ma bo /

Thin néi bd / Sudn cuu / Thin lon.

Trong luong khodng 1,1 - 1,2 kg.

Danh cho 2 - 4 nguodi.

2.899.000 d

TOMAHAWK

Charcoal-grilled Wagyu beef tomahawk.
MBS6+. Approximately 1,3 - 1,9 kg.

For 3 - 5 people.

Thit bd Wagyu tomahawk nudng than.
MBS6+. Trong luong khodng 1,3 - 1,9 kg.
Danh cho 3 - 5 nguoi.

399.000 d / 100 g

All prices are net. Tat ca gia déu bao gém phi dich vu va VAT.



PASTRY & SUNDAE

THE LEMON THE APPLE THE TIRAMISU

Lemon mousse with a tart lemon gel center Apple mousse with green apple compote Coffee-soaked ladyfingers layered
encased in a thin lemon-flavored shell. covered in apple-flavored mousse and glaze. with mascarpone cream.

Mousse chanh v&i nhédn gel chanh chua Banh mousse tdo vdi nhdn compote tédo xanh LOop banh ladyfinger ngdm ca phé xen ké
bao phti 16p vé huong vi chanh mdng. phit 10p mousse va 1ldp glaze huong téo. voi kem mascarpone.

(155000 o I3 (155000 o I3 EXTn ©
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CARAMEL CRUNCH TROPICAL BLISS BERRY SYMPHONY

Vanilla ice cream with Vanilla ice cream with coconut and Vanilla ice cream with raspberry and
chocolate sauce, chocolate chips, mango coulis, toasted coconut flakes strawberry coulis, chocolate chips
caramel chips and peanuts. and caramel chips. and crumble.

Kem vani véi sét sbécéla, sbécbdla chips, Kem vani véi sét dua va xoai, Kem vani v&i sét raspberry, dau tay,
caramen chips va dau phdng. dua nudng va caramen chips. s6cbdla chips va vun banh.

B © B © B ©

All prices are net. Tat ca gia déu bao gém phi dich vu va VAT.



SET MENU

a 6-course menu from the land 999.000 d

MUSHROOM VELOUTE

A luxurious, velvety soup of cépes and assorted
forest mushrooms finished with a touch of cream
and aromatic herbs.

Sip kem ndm cépes va cdc loai ndm riung két thic
voi mot chiat kem va thdo méc thom.

WATERMELON CARPACCIO

Watermelon, truffle olive oil, macadamia nuts,
Pecorino, capers and white balsamic reduction.
Dua hdu théai 1lat mdng, dau 6 liu ndm truffle,
rdc hat macadamia, phé mai Pecorino, nu bach
hoa va x6t gidm balsamic tréng.

GREEN MOSAIC

Leeks with asparagus, burrata sauce
and egg in a vinaigrette sauce.

Tdi tay va mang tay,

sét burrata va trung

trong sbét gidm.

BEEF TENDERLOIN + PERIGUEUX

Black Angus, MBS2+, Australia, 150 days
grain-fed. Veal stock, truffle and wine.
Black Angus, MBS2+, Uc, nudi bang ngi cbc
150 ngay. Nudc dung bé, ndm truffle den va
ruou vang.

MUSHROOMS DUO

Grilled king oyster and
button mushrooms with

a light olive o0il marinade.
N&m dui ga va ndm ndt dugc
u6p nhe nhang véi dau 6 liu.

BERRY SYMPHONY

Vanilla ice cream with raspberry
and strawberry coulis,

chocolate chips and crumble.

Kem vani véi sét raspberry,

dau tay, so6cdla chips va vun béanh.

‘\KIHB‘N"Q;“;
‘ ‘ ‘ a 6-course menu from the sea

BUTTERNUT LOBSTER BISQUE

Creamy butternut squash and lobster bisque
with roasted hazelnuts and truffle oil.
Sip kem bi dé va tém hum,

rdc hat phi nuéng va

dau nadm truffle.

CRAB BEETROOT RAVIOLI

Delicate beet jelly ravioli stuffed

with crab meat, wasabi mayonnaise,

lumpfish roe and grapefruit.

Ravioli lam tu thach cd dén, nhan thit cua,
wasabi mayonnaise, tring cd vay tron va budi.

TUNA MOSAIC

Soy-marinated red tuna with horseradish sauce,
diced mango, crushed pistachios and basil oil.
C4 ngu dd udp xi dau &an kém

sét horseradish, xoai x&t hat luu,

hat dé cudi gid nhd va dau hing qué.

SCALLOPS + ROMESCO

Hokkaido. Red peppers,

almonds, garlic, tomato,

sherry vinegar and paprika.

Hokkaido. Ot chuéng nudéng, hanh nhéan,

tdi, ca chua, gidm sherry va paprika. p

CABBAGE
Grilled cabbage
coated with
nduja oil.

Bip cdi nuéng
phi dau nduja.

THE TIRAMISU

Coffee-soaked

ladyfingers layered

with mascarpone cream. o
LOp banh ladyfinger ngém ca

phé xen ké vOoi kem mascarpone.

All prices are net. Tat ca gia déu bao gém phi dich vu va VAT.



