APPETIZER

CHEESE PLATTER
Truffled Manchego, creamy Gorgonzola,
truffled Brie, smoked scamorza, red wine
balsamic onion chutney

and quince paste.

Manchego truffle, Gorgonzola béo min,
Brie truffle, scamorza hun khéi, mut
hanh tay véi rugu vang dd va gidm
balsamic cling muit trai cay mdéc qua.

(155000 o JZ

Parmigiano
Reggiano, truffle salt and fresh parsley,
served with cocktail sauce.
Khoai tay chién réc Parmigiano Reggiano,
mudi truffle va mui tay tuoi, kém sbét
cocktail.

(55000 o [

COLD CUTS PLATTER
Grisons meat, saucisson sec
and Parma ham.

Thit bo sdy Grisons, xtGc xich saucisson sec

va giam bdéng Parma.

199.000 d

Provolone chee ved on sun-dried
tomatoes with oregano, garlic confit,
spiced honey and toasted almonds.

Phé mai Provolone nudéng cung ca chua
sdy, oregano, tdi confit, mit ong va
hanh nhén rang.

(169000 o 2

MEZZE ASSORTMENT

Tzatziki, hummus and romesco,
served with warm focaccia.
Tzatziki, hummus va sbét romesco,
phuc vu kém banh focaccia &m.

(165000 o JEZ

pickled onions ic herbs,
buckwheat, chickpea, maccadamia nuts
and truffle olive oil.

Falafel kem stracciatella, hanh ngam,
thdo méc, kiéu mach, dau ga va hat
maccadamia va dau 6 liu truffle.

(175.000 o JZ

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




SOUP & SALAD

MUSHROOW T - SALMORE:

Velvety soup of porcini and assorted Chilled Spanish tomato soup, garnished

wild mushrooms, finished with a touch with jamén Ibérico, hard-boiled egg and BUTTERNUT LOBSTER BISQUE

of cream and aromatic herbs. extra-virgin olive oil. Creamy butternut squash and lobster bisque
SGp nhuyén n&m porcini va SGp ca chua lanh kiéu Tay Ban Nha, pht with roasted hazelnuts and truffle oil.
nam rung, hoan thién véi jamén Ibérico, trung ludc va dau &6 liu Sip kem bi db va tém him r&c hat phi nudng

nguyén chéat. va dau nédm truffle.

149.000 d : 169.000 d !

kem tuoi va thdo méc.

ARUGULA SALAD

Arugula, mushrooms, sun-dried tomatoes, CAESAR SALAD SEAFOOD SALAD

fried Camembert, balsamic onion Crispy romaine lettuce, crispy bacon, Refreshing romaine salad with
chutney, Parmigiano biscuits and a hard-boiled eggs and calamari, smoked salmon, pomelo,
balsamic- wasabi vinaigrette. Parmigiano Reggiano. dill and mango dressing.

Rau rocket, ndm, ca chua sidy, Camembert Rau romaine gion, thit x6ng khéi Rau romaine tuoi mat voi muc,
chién, chutney hanh balsamic, banh chién gidn, trung ludc va phdé mai céd hoéi x6ng khéi, budi,
Parmigiano va xét balsamic-wasabi. Parmigiano Reggiano. thi 1a va sbét xoai.

219.000 4 ‘QE 169.000 d 199.000 d

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



STARTER

TUNA MOSAIC

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

C4 ngu dd udp xi dau, xb6t md tat, xoai
hat lyu, hat dé cudi gia va dau

hing qué.

199.000 d

WATERMELON CARPACCIO

Thinly sliced watermelon drizzled with
truffle olive oil and topped with roasted
pine nuts, Pecorino cheese and capers.

Dua hdu thdi mdéng, rudi dau 6 liu truffle,
phd hat théng rang, phd mai Pecorino va nu
bach hoa.

C169.000 o S

Minced tenderloin, capers, pickles,
shallots, parsley, Dijon mustard and
hashbrown.

Thin bd bam, nu bach hoa, dua mudi, hanh
huong, mui tady, mu tat Dijon va banh khoai
tdy chién gion.

249.000 d

TUNA EGG MLNMUODA

Egg mimosa served with tonnato sauce,
topped with a Parmigiano tuile,
sun-dried tomato and lumpfish roe.
Tring mimosa v&i xbt tonnato,

banh tuile Parmigiano, ca chua say va
tring ca lumpfish.

169.000 d

SALMON EGG 44 e d'ANJ D £A

Egg mimosa with smoked salmon,
asparagus, miso-mustard sauce, capers,
lumpfish roe and a Parmesan biscuit.
Triung mimosa v&i cd hdéi x6ng khéi,

ming tady, sbét miso—mi tat, nu bach hoa,
tring céd vay trdon va banh Parmesan.

189.000 d

BEEF CROMESQUI

Braised beef cheek, smoked scamorza
cheese, parsnip purée, hazelnuts, fresh
herbs.

Ma bd hadm mém, phdé mai scamorza hun
khéi, purée cu cdi vang, hat phi rang,
rau thom tuoi.

259.000 d

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



HEESE FUSION
Australian Black Angus, 200-day
grain-fed - blue cheese, mayo, lemon,
garlic, chives and black pepper.
Pau thdn ngoai bd Black Angus Uc,
200 ngay nudi ngi cbc — phé mai xanh,
mayo, chanh, tdi, he va tiéu den.

A

BEEF TENDERLOIN + PERIGUEUX

Black Angus, MBS 2+ — veal stock,
truffle and wine.

Than ndéi bo Black Angus MBS 2+ —
nudc cét bé, truffle va rugu vang.

599.000 d

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 prefersnce.
Additional dipping + 49.000 d.
Khodng 180g cho mdét xién, bao gém 1
phii hop. Thit dugc tam udp vdi sét
hodc sét miso (bién). C6é thé tha
theo khdu vi cta ban. Thém sét

t)

tuy

BEEF CHEEK + RED WINE TRUFFLE

Wagyu, 350-day grain-fed — red wine, LAMB RACK + WHOLE-GRAIN MUSTARD

black truffle and shallots. . ‘o Australia - mustard, cream and tarragogix

Ma bd Wagyu 350 ngady nudi ngid cbc — % Sudn c@u Uc — mu tat hat, kem va '“$

ruou vang dé, truffle den va hanh ij y ngdi dam. ffff; )
v ’

559.000 d 599.000 d ’

BEEF STRIPLOIN + PEPPER TRIO

Australian Wagyu MB 4/5 F1 Red, 400-day PORK LOIN + HONEY DIJON

grain-fed — black, green and white Japanese pork loin - honey, Dijon mustard,
pepper, Cognac and cream. apple-cider vinegar, olive oil and garlic.
Than lung bo Wagyu MB 4/5, 400 ngay nudi Than heo Nhidt udp midt ong, md tat Dijon,
ngi cbc — ba loai tiéu, Cognac va kem. gidm tédo, dau 6 liu va téi.

899.000 d 319.000 d

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



SEA SAEWE

TOOTHFISH + F AN CHIMICHURRI
Patagonian toothfish with parsley,
cilantro, garlic, ginger, vinegar, soy,
chili and lime.

C4 tuyét Nam Cuc udp mui tay, ngd ri,
tdi, gung, gidm, xi dau, 6t va

chanh xanh.

699.000 d

Japanese pasta in a carbonara sauce with

bacon, Parmigiano Reggiano,
egg and white wine.

Mi udon sbt carbonara v&i thit xo6ng khéi,

Parmigiano, tring va rugu vang trang.

199.000 d

SCALLOPS + ROMESCO

Hokkaido scallops with red peppers,
almonds, garlic, tomato, sherry vinegar
and paprika.

SO diép Hokkaido voi 6t d4, hanh nhén,
tdi, ca chua, gidm sherry va paprika.

559.000 d

UDON LOBSTER

Japanese pasta in lobster sauce with
crunchy buckwheat.

Mi udon sét tém hiim kém kiéu mach gion.

249.000 d

R 5 6

A

£ Ih::j' /1

OCTOPUS LEG + HARISSA HONEY

Australian octopus leg with harissa,
honey, garlic, lemon juice, olive oil
and dill.

Chan bach tudéc Uc udp harissa, mat ong,
tdi, nudc chanh, dau 6 liu va thi 1la.

499.000 d

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

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

299.000 d

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



SWEET POTATOES

Grilled sweet potato skewers
seasoned with thyme and garlic.
Xién khoai lang nudng voi

huong thom cta cdé xa huong va tédi.

75000 o B

BROCCOLI
Grilled broccoli with a touch of olive oil.
Bong cdi xanh nuéng thém chit dau 6 liu.

75-000 o I

VEGEIZBLE S

MEDITERRANEAN

Grilled bell pepper, onion, tomato,
zucchini, sweet potato and eggplant.
Ot chuéng, hanh tay, ca chua,

bi ngodi, khoai lang va ca tim nudng.

CABBAGE
Grilled cabbage coated with nduja oil.
Bip cdi nuéng phd dau nduja.

75000 o I

VER

MUSHROOMS DUO

Grilled king oyster and button mushrooms
with a light olive oil marinade.

NAm dui ga va ndm niGt dugc udp

nhe nhang véi dau 6 liu.

ASPARAGUS
Grilled asparagus with olive oil.
Ming tay nuéng véi dau 6 liu.

(55000 o [

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



SHARING & MAI

TOMAHAWK

Charcoal-grilled Wagyu beef tomahawk.
MBS6+. Approximately 1,3 - 1,9 kg.
Serves 3 - 5.

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

399.000 d / 100 g

SCALLOPS TORTELLONI

Handmade 'nduja-stuffed tortelloni with
seared Hokkaido scallops, finished with a
light white-Port & verveine emulsion.
Tortelloni nhadn ’'nduja, soO diép Hokkaido

dp chdo, sbét emulsion Port trdng & verveine
nhe.

739.000 d

S .
Scallops#/ Toothfish / Beef cheek /
Beef t®fiderloin / Lamb rack / Pork loin.
Approximately 1,1 - 1,2 kg.

Serves 2 - 4.

SO diép / Ca tuyét / Thit ma bod /

Thin néi bd / Sudn cuu / Thin lon.

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

Cho 2 - 4 nguoi.

2.899.000 d

LAMB SHANK TAJINE

Moroccan-style lamb shank tajine with
caramelized onions, jujubes, potatoes,
coriander and ras el hanout spices.
Tajine cui gid cuu kidu Maroc v&i hanh
caramel, tédo dd, khoai tay, rau mui va
gia vi ras el hanout.

679.000 d

All sharing dishes

are served with

red wine sauce, périgueux sauce
and french fries.

T4t cd cadc mén &n chung

déu dugc phuc vu kem

sét ruou vang dé, sbt périgueux
va khoai tay chién.

PRIME RIB

Charcoal-grilled Black Angus beef prime
rib. MBS4+. Approximately 1 - 1,2 kg.
Serves 2 - 3.

Suon bd Black Angus nudéng than.

MBS4+. Trong luong khodng 1 - 1,2 kg.
Cho 2 - 3 nguoi.

299.000 d / 100 g

TENDERLOI
Black Angus tenderloin topped with
pan-fried foie gras, served with dauphine
potatoes, garlic bok-choy bonbon and
Périgueux sauce.

Than ndi bd Black Angus ph@ gan ngdng

dap chdo, kém khoai tay dauphine, bonbon
bok choy tdi va sbét Périgueux.

899.000 d

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



LEMON
Lemon mousse with a tart lemon gel center
encased in a thin lemon-flavored shell.
Mousse chanh v6i nhadn gel chanh chua

bao pht 16p vd huong vi chanh mdng.

(155000 o I3

CARAMEL CRUNCH

Vanilla ice cream with

chocolate sauce, chocolate chips,
caramel chips and peanuts.

Kem vani vdi sbét sécdla, sdcdla chips,
caramen chips va dau phdng.

B ©

MATCHA
Hazelnut, matcha-chocolate mousse

and raspberry coulis.

Hat phi, mousse s6-cé-la matcha va sét
mam xO0i.

(155000 o I3

TROPICAL BLISS

Vanilla ice cream with coconut and
mango coulis, toasted coconut flakes
and caramel chips.

Kem vani véi sbét dua va xoai,

dua nudng va caramen chips.

e ©

\STRY & SUNDAE

TIRAMISU

Coffee-soaked ladyfingers layered
with mascarpone cream.

LOp banh ladyfinger ngadm ca phé xen ké
vOi kem mascarpone.

(159000 o [z

-

BERRY SYMPHONY

Vanilla ice cream with raspberry and
strawberry coulis, chocolate chips
and crumble.

Kem vani véi sbét raspberry, dau tay,
s6cdla chips va vun banh.

e ©

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



SET MENU

I.I l:' I;l‘I:Z!:':' I~I ‘\KIE;‘N"‘;{‘;;
a 6-course menu from the land 999.000 d ‘ AT A a 6-course menu from the sea 1.299.000 d

SALMOREJO
Chilled Spanish tomato soup, garnished with

jamén Ibérico, hard-boiled egg and extra-virgin

olive oil.
Sip ca chua lanh kiéu Tay Ban Nha, pha

jamén Ibérico, tring ludc va dau 6 liu nguyén chat

WATERMELON CARPACCIO

Thinly sliced watermelon drizzled with truffle

olive o0il and topped with roasted pine nuts,
Pecorino cheese and capers.

Dua hdu thdi méng, rudi dau 6 liu truffle, phd hat

théng rang, phd mai Pecorino va nu bach hoa.

GRILLED PROVOLONE

Provolone cheese served on sun-dried tomatoes
with oregano, garlic confit, spiced honey and

toasted almonds.
Phé mai Provolone nudng cung ca chua say,

oregano, téi confit, mdt ong va hanh nhan rang.

BEEF TENDERLOIN + PERIGUEUX
Black Angus, MBS 2+ — veal stock,
truffle and wine.

Than néi bo Black Angus MBS 2+ —
nudc cbdt bé, truffle va

ruou vang.

MUSHROOMS DUO

Grilled king oyster and button
mushrooms with a light olive oil
marinade.

Nam dui ga va nédm ndt dugc udp nhe
nhang véi dau 6 liu.

TIRAMISU

Coffee-soaked ladyfingers
layered with mascarpone cream.
LOp banh ladyfinger

ngadm ca phé xen ké

voi kem mascarpone.

BUTTERNUT LOBSTER BISQUE
Creamy butternut squash and
lobster bisque with roasted
hazelnuts and truffle oil.

Stp kem bi dé va tém hiim r&c hat
phi nuéng va dau ndm truffle.

FALAFEL

Falafel served with stracciatella, pickled
onions, aromatic herbs, buckwheat,
chickpea, maccadamia nuts and truffle olive
oil.

Falafel kém stracciatella, hanh ngam, thao
moéc, kiéu mach, ddu ga va hat maccadamia va

TUNA MOSAIC

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

C4 ngu db udp xi dau an kém sbébt horseradish, xoai
x&t hat lyu, hat dé cudi gia nhé va dau hing qué.

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.

ASPARAGUS & MUSHROOMS

Grilled asparagus with olive oil and
grilled king oyster and button mushrooms
with a light olive o0il marinade.

Ming tdy nudéng véi dau 6 liu va ndm dui ga
& nadm nit duoc udp nhe nhang voi dau 6 liu.

LEMON

Lemon mousse with a tart lemon gel
center encased in a thin
lemon-flavored shell.

Mousse chanh v&i nhan gel chanh chua
bao phi 16p vé huong vi chanh mdng.

All prices are net. Tat ca gia déu bao gém

a VAT.



