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Tasting Menu
Thuc Don Nem Thu

VND 2,888,000++/{if — person — nguoi
BB %5 i/ Add wine pairing / Thém rugu 1,200,000++
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Honey-glazed Barbecued Pork - Deep-fried Cod Fish Spring Rolls
Xd xiu xot mdt — Chd gio cd tuyet chién gion

BB 5L 08 5 e R A K A B
Double-boiled Fish Maw with Red Sea Conch and Cordyceps Flower in Coconut
Canh hong bong cd tiem hoa trimg thdo oc bién trdi diia
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Deep-fried Sea Cucumber Stuffed with Minced Tlger Prawn and Gold Leaf
Hdi sam chién nhoi (om si bam gion dat vang
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Turnlp Roll with Parma Ham and Chicken Broth
O cdi cuon Parma Ham chan canh ga quy phi
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Stir-fried Australian quf Fillet with Leek and Black Bean Garlic
Bo Uc phi lé xao hanh paro
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Canada Snow Crab with Red Rice
Cua tuyet Canada kem com gao lic
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Chilled Mango Cream with Bird’s Nest, Sago and Pomelo
Duiong chi cam lo yen 540
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Chilled Red Bean Pudding with Coconut Milk -~ Baked Portuguese Bird’s nest
Banh dau dé cot diia - Banh tart yen Bo Dao Nha
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++ Gia niém \cL bing Viét Nam dong, chua bao afom 5% phi phuc vu va thué GTGT theo quy dinh hién hanh
++ All prices are quoted in VND, exclusive of 5% service charge and applicable VAT



