A LA CARTE
MENU







ROMEO

BURRATA®
Ph6 mai Burrata viing Apulia | Ca chua | Vun hing tay
Apulia burrata | Tomato | Basil crumble
Mionetto — Prestige Collection Brut, Prosecco Treviso DOC
(Veneto - Italy)

OSTRICA
Hau Canada | Xa lich Romaine thity canh | Triing c4 héi
Canadian oyster | Hydroponic romaine lettuce | Salmon roe
50° Feinherb — Riesling, QbA
( Rheingau — Germany)

NAPOLETANO ®
Mi Y Paccheri | Ragout | Pho mai Parmesan
Paccheri pasta | Grandma’s recipe meat ragout | Parmesan cheese
Botter — Merlot, Corvina, Gran Passione Rosso IGT
(Veneto - Italy)

MEDAGLIONE
C4 h6ng cudn | Ca tim nudng | S6t nhuy hoa nghé tay
Snapper medallion | Roasted eggplant | Saffron sauce
Moda, Talamonti — Montepulciano, Montepulciano dAbruzzo DOC
(Abruzzo - Italy)

BIGNE
Hat phi | $6 ¢6 la | Truffle
Hazelnut | Chocolate | Truffle
Cantine Pellegrino, Zibibbo, Passito di Pantelleria DOC
(Sicily, Iraly)

S mén/ S courses: 1,088,000
Wine Pairing Tasting Menu — 5 mén/ S courses: 2,088,000

@ Moén chay/ Vegetarian @ Moén chay rau ctt/ Vegan dish or vegan preparation available ® Mbén in 6 thit heo/ Contains pork
Néu quy khdch ¢6 nhu ciu dn uéng theo ché do riéng biét hodic bi di ting véi thiic in,

vui long lién hé quan Iy nha hang dé dugc tw vin chon Iia mén dn phit hgp

Should you have any specific dietary requirement (gluten free, lactose free, vegetarian or allergies),

please contact the Restaurant Manager who can advise on a selection of suitable dishes

Gid niém yét bing VN, chua bao gém 5% phi phuc vu va 10% thué GTGT
All prices are quoted in VND, subject to 5% service charge and 10% VAT



JULIET

MARINATO
C4 h6i muéi | Dua chua | S6t xanh Salsa Verde
Cured salmon | Pickles | Salsa verde
Mionetto — Prestige Collection Brut, Prosecco Treviso DOC
(Veneto — Italy)
Acqua Panna (Florence, Tuscany - Italy)

CAPPUCCINO®
Tring chin | S6t kem bong cai tring | Ndm Porcini
65°C egg | Cauliflower cream | Porcini mushroom
Vigneti Le Monde — Pinot Grigio, Friuli Grave DOC
(Friuli-Venezia Giulia - Italy)
Surgiva still (Trento, Trentino-Alto Adige — Italy)

TORTELLO
Hoanh thénh kiéu Y nhén ca minh thai | Hai san | Ca tim xong khéi
Pollock fish tortelli | Crustaceans | Smoked eggplant
Couvent des Jacobins, Louis Jadot, Chardonnay, Bourgogne AOC
(Burgundy - France)
San Benedetto still (Venezia, Veneto — Italy)

ANGUS
Bo Uc ham | Hanh tim | Ca rét | Mu: tat nguyén hat
Slow-cooked Australian beef | Shallot | Baby carrot | Wholegrain mustard
Castelforte — Corvina Veronese, Corvinone, Rondinella,
Amarone della Valpollicella DOCG (Veneto - Italy)
San Pellegrino (Bergamo, Lombardy - Italy)

BABA
Banh Rum Baba | Trdi cAy tuoi | Kem
Neapolitan rum baba | Fruit | Pastry cream
Cantine Pellegrino, Zibibbo, Passito di Pantelleria DOC
(Sicily, Iraly)
Ferrarelle (Caserta, Campania — Italy)

S mén/ S courses: 1,088,000
Wine Pairing Tasting Menu — 5 mén/ S courses: 2,188,000
Wine and water pairing tasting menu - S mén / 5 courses : 2,388,000

@ Moén chay/ Vegetarian @ Mo6n chay rau cii/ Vegan dish or vegan preparation available ® Moén in 6 thit heo/ Contains pork

Gi4 niém yét bing VND, chua bao gém 5% phi phuc vu va 10% thué GTGT
All prices are quoted in VND, subject to 5% service charge and 10% VAT



KHAI VI | APPETIZER

GIARDINO ®@
Rau cti hitu co | Hat diém mach | Nim Truffle
Organic vegetables | Quinoa | Truffle

BURRATA @
Pho mai Burrata ving Apulia | Ca chua | Vun hing tay

Apulia burrata | Tomato | Basil crumble

MARINATO
C4 hoi muéi | Dua chua | S6t xanh Salsa Verde

Cured salmon | Pickles | Salsa verde

CAPASANTA
So diép Hokkaido | Ctt dén | Pho mai Mascarpone
Hokkaido scallop| Beetroot | Mascarpone

CANADESE 1 con/ 1 piece
Hau Canada Baynes Sound s6ng hoic dut lo

Canadian Baynes Sound oyster on ice or baked

FRANCESE 1 con/ 1 piece
Hau Phap song hodc dut 1o

Fine De Claire oyster on ice or baked

CAVIALE 30 gr
Tring c4 tAm nhip khiu | Mén in keém truyén théng

Imported Oscietra caviar | Classic condiments

ANATRA
Vit x6ng khéi | Gan ngéng | Qua anh dao Amarena

House smoked duck | Foie-gras | Amarena cherry

BATTUTA
B0 tdi cao cip kiéu Phap | Hat phi Piedmont | Gidm Balsamic
USDA beef tartar | Piedmont hazelnuts | Aged balsamic pearls

198,000

288,000

298,000

388,000

118,000

118,000

2,888,000

388,000

328,000

@ Moén chay/ Vegetarian @ Moén chay rau cti/ Vegan dish or vegan preparation available ® Mbén in ¢6 thit heo/ Contains pork

Gid niém yét bing VND, chua bao gém 5% phi phuc vu va 10% thué GTGT
All prices are quoted in VND, subject to 5% service charge and 10% VAT



SUP | sOUP

POMODORO ® 168,000
Ca chua San Marzano | Banh mi | D4u oliu nguyén chit

San Marzano tomato | Farmer’s bread | Extra virgin olive oil

CAPPUCCINO @ 188,000
Triing chan | S6t kem bong cai tring | Ndm Porcini

65°C egg | Cauliflower cream | Porcini mushroom

OSTRICA 228,000
Hau Canada | Xa lich Romaine thity canh | Triing c4 héi

Canadian oyster | Hydroponic romaine lettuce | Salmon roe

MI VA COM Y | PASTA AND RISOTTO

TUBETTONE @ 198,000
Mi Y Tubettone | Ca chua phoi khé | Bét oliu den

Tubettone pasta | Sun-dried tomato | Black olive dust

RISOTTO @ 328,000
Gao hat dai Carnaroli | Nim Porcini | Ph6 mai tan chay

Carnaroli rice | Porcini mushroom | Cheese fondue

TORTELLO 398,000
Hoanh thanh kiéu Y nhin c4 minh thai | Hii sin | Ca tim x6ng khéi
Pollock fish tortelli | Crustaceans | Smoked eggplant

CARTOCCIO 498,000
Mi Y den | Téom hum | St hai san cay | Ca chua
Squid ink pasta | Lobster | Spicy seafood | Cherry tomato

TAGLIOLINO 798,000
Triing c4 tim | D4u oliu chita vang 23 Carat | Téi | Ot

Oscietra caviar | 23 karat gold olive oil | Garlic | Chilli

NAPOLETANO ® 298,000

Mi Y Paccheri | Ragout | Phé mai Parmesan

Paccheri pasta | Grandma’s recipe meat ragout | Parmesan cheese

FAGOTTINO 328,000
Hoanh thinh kiéu Y nhan thit thé | Nhuy hoa nghé tiy | Bot ngo tay
Handmade rabbit fagottini | Saffron | Parsley foam

@ Moén chay/ Vegetarian @ Mo6n chay rau cii/ Vegan dish or vegan preparation available ® Moén in 6 thit heo/ Contains pork
Gid niém yét bing VND, chua bao gém 5% phi phuc vu va 10% thué GTGT

All prices are quoted in VND, subject to 5% service charge and 10% VAT



MON CHINH | MAIN COURSE

TERRINA @ 328,000
Terrine rau ci | Atiso nuéng | Ndm Truffle
Vegetable terrine | Grilled artichokes | Truffle

ACQUAPAZZA 298,000
C4 trong ngay | Nghéu | S6t Acqua Pazza
Catch of the day | Clams | “Acqua pazza guazzetto”

MEDAGLIONE 368,000
Cé4 h6ng cudn | Ca tim nudng | S6t nhuy hoa nghé tay
Snapper medallion | Roasted eggplant | Saffron sauce

SALMONE 398,000
C4 hoi Alaska | Dau Ha Lan | Hoa ciic

Alaskan salmon | Green peas | Camomille

PORCHETTATO ® 488,000
Heo Iberico | Cai xoin | Mtit 6t chuéng | Rugu Y Sambuca
Iberico pork

“Friarielli “ | Bell pepper jam | Sambuca

ANGUS 688,000
Bo Uc him | Hanh tim | Ca rét | Mt tat nguyén hat
Slow cooked Australian beef | Shallot | Baby carrot | Whole grain mustard

FILETTO 888,000
Thin bo | Rau ctt nudng cti | Ca phé | S6t rugu Barbaresco
USDA beef tenderloin | Wood roasted vegetables | Coffee | Barbaresco wine sauce

AGNELLO 688,000
Sudn citu | Bot bip | Ndm Morel

New Zealand lamb rack | Polenta | Morel mushroom

@ Moén chay/ Vegetarian @ Mo6n chay rau cit/ Vegan dish or vegan preparation available ® Mbén in ¢6 thit heo/ Contains pork
Gid niém yét bing VND, chua bao gém 5% phi phuc vu va 10% thué GTGT

All prices are quoted in VND, subject to 5% service charge and 10% VAT



TRANG MIENG | DESSERT

GELATO 138,000
Lva chon cic huong vi kem: S6 ¢6 la | Dau | Va-ni

Selection of home-made ice-cream: Chocolate | Strawberry | Vanilla

BIGNE 168,000
Hat phi | $6 ¢6 la | Truffle
Hazelnut | Chocolate | Truffle

SCAZZETTA 138,000
Mousse rugu mui vi chanh | Kem dau |
Banh long tring triing véi dudng | Banh bong lan

Limoncello mousse | Strawberry ice-cream | Meringue | Sponge-cake

TIRAMISU 158,000
Banh Tiramisu v4i Mousse pho mai | Binh quy | Xi-r6 espresso

Classic light mascarpone mousse | Ladyfinger biscuit | Espresso syrup

BABA 168,000
Banh Rum Baba | Trdi ciy tuoi | Kem

Neapolitan rum baba | Fruit | Pastry cream

TORTINO 168,000
Banh s6 c6 la néng | Kem va-ni

Hot chocolate cake | Vanilla ice-cream

FRUTTA 138,000
Tréi ciy theo mua

Seasonal fruit platter

FORMAGGI 388,000
Luya chon cic loai ph6 mai Y | Miit | Dau nim mit ong | Trai cy kho | Hat

Selection of Italian cheeses | home-made jam | truffle honey | dried fruit | nuts

@ Moén chay/ Vegetarian @ Mo6n chay rau cii/ Vegan dish or vegan preparation available ® Moén in 6 thit heo/ Contains pork
Gid niém yét bing VND, chua bao gém 5% phi phuc vu va 10% thué GTGT

All prices are quoted in VND, subject to 5% service charge and 10% VAT



