CAFE CARDINAL
A LA CARTIE



DECOUVERTE MENU

AMUSE BOUCHE
TOFU @ TARAMA
DPéu hi | Xoai | X6t Koshu Tritng cd cay nghién | Quéi Yuzu | Binh mi
Compressed tofu | Mango | Citrus Koshu sauce Mentaiko tarama | Yuzu | Bread
IBERICO ®

L4 16t nuéng | Heo Iberico | Gan ngéng
Grilled “La Lot” leaves | Iberico pork | Foie gras

STARTERS
TOMATO

Ca chua Heirloom | Miso | X8t hat phi | Tring c4 hdi
Heirloom tomato | Miso paste | Hazelnut emulsion | Salmon roe

Alfred Gratien Brut Classique | (Champagne - France)

ONION SOUP
Xup bo nuéc trong | Hanh tiy nhé | Binh quy phé mai
USDA beef consommé | Baby onion | Cheese cracker
L’Original Colombelle Plaimont — Colombard | Cotes De Gascogne IGP (South of France)

MAIN COURSE

SALMON
C4 hoi Alaska | Pau Ha Lan | Nudc dung c4 | X6t Hollandaise chanh day
Alaskan salmon | Green peas | “Jus D’arrette” | Passion fruit Hollandaise
Couvent Des Jacobins, Louis Jadot - Chardonnay | Bourgogne AOC ( Burgundy - France)

DESSERT

MANGO RICE
DPi bao vi com rugu | Bot gao | Xoai
Fermented rice granite | Rice espuma | Mango
Haut Charmes — Sémillon | Sauternes AOC (Bordeaux - France)

4MON/ 4 COURSES: 1,298,000
Kém rugu vang 4 mén/ Tasting menu with wine pairing: 2,198,000

@ Mén chay/ Vegetarian €9 Mén chay rau ctt/ Vegan dish or vegan preparation available ~ ® Moén in ¢6 thit heo/ Contains pork

Néu quy khach ¢6 nhu ciu dn uéng theo ché do riéng biét hodc bi di ting véi thic in,

vui long lién hé quéan Iy nha hang dé dugc tu vén chon Iya mén in phi hop

Should you have any specific dietary requirement gluten free, lactose free, vegetarian or allergies,
please contact the Maitre d’hotel who can advise on a selection of suitable dishes

Gié niém yét bing VND, chua bao gém 5% phi phuc vu va thué GTGT theo quy dinh hi¢n hanh
All prices are quoted in VND, exclusive of 5% service charge and applicable VAT



CARDINAL MENU

AMUSE BOUCHE
TOFU © TARAMA
DPéu hi | Xoai | X6t rugu Koshu Tring cd cay nghién | Qui Yuzu | Binh mi Ciabatta
Compressed tofu | Mango | Citrus Koshu sauce Mentaiko tarama | Yuzu | Ciabatta
IBERICO ®

L4 16t nuwéng | Heo Iberico | Gan ngdng
Grilled “La Lot” leaves | Iberico pork | Foie gras

STARTERS

FOIE GRAS
Gan ngdéng om | Ca tim | Me
Foie gras confit | Eggplant | Tamarind
Alfred Gratien Brut Classique | (Champagne - France)

SCALLOPS ®
So diép Hokkaido | M4 heo sdy kho | Xup bip | Xoai Xanh | Nudc c6t ga
Hokkaido scallops | Guanciale bacon | Corn soup | Green mango | Chicken jus
Fleur De Ninon - Sauvignon Blanc, Semillon | Entre Deux Mers (Bordeaux - France)

ONION SOouP
Xup bo nudc trong | Hanh tay nhé | Binh quy phé mai
USDA beef consommé | Baby onion | Cheese cracker
L’Original Colombelle Plaimont — Colombard | Cotes De Gascogne IGP (South of France)

TROU NORMAND
D4 bio vi com rugu
Fermented rice granite

MAIN COURSE

BEEF
Thin bo | NAm huwong him | Tiy xuwong | Hau
Beef tenderloin | Shiitake stew | Bone marrow | Oysters

Les Pensées de La Tour Carnet Grand Cru Classé - Merlot, Cabernet Sauvignon
Haut - Medoc AOC (Bordeaux — France)

DESSERT

STRAWBERRY
DAu tiy tuoi | P4 bao vi ngo ri | Banh Financier hanh nhin
Strawberry | Coriander sorbet | Almond financier
Haut Charmes — Sémillon | Sauternes AOC (Bordeaux — France)

© @ SO

6 MON/ 6 COURSES: 1,898,000
Keém rugu vang 6 mén/ Tasting menu with wine pairing: 3,298,000

® Mén chay/ Vegetarian @ Mén chay rau cti/ Vegan dish or vegan preparation available ® Mon in cé thit heo/ Contains pork

Gi4 niém yét bing VND, chua bao gém 5% phi phuc vy va thué GTGT theo quy dinh hién hanh
All prices are quoted in VND, exclusive of 5% service charge and applicable VAT



GRAND CARDINAL MENU

AMUSE BOUCHE
TOFU TARAMA
P4u hi | Xoai | X6t Koshu Tritng cd cay nghién | Quéi Yuzu | Binh mi
Compressed tofu | Mango | Citrus Koshu sauce Mentaiko tarama | Yuzu | Bread
IBERICO ®

L4 16t nuéng | Heo Iberico | Gan ngéng
Grilled “La Lot” leaves | Iberico pork | Foie gras

STARTERS

TOMATO
Ca chua Heirloom | Miso | X8t hat phi | Triing c4 hoi
Heirloom tomato | Miso paste | Hazelnut emulsion | Salmon roe
Alfred Gratien Brut Classique | (Champagne - France)

FOIE GRAS
Gan ngéng om | Ca tim | Me
Foie gras confit | Eggplant | Tamarind

SCALLOPS ®
So diép Hokkaido | M4 heo sdy kho | Xup bip | Xoai Xanh | Nudc c6t ga
Hokkaido scallops | Guanciale bacon | Corn soup | Green mango | Chicken jus
Fleur De Ninon - Sauvignon Blanc, Semillon | Entre Deux Mers (Bordeaux - France)

ONION SOUP
Xup bo nuéc trong | Hanh tiy nhé | Binh quy ph6 mai
USDA beef consommé | Baby onion | Cheese cracker
L’Original Colombelle Plaimont — Colombard | Cotes De Gascogne IGP (South of France)

TROU NORMAND
P4 bio vi com rugu
Fermented rice granite

MAIN COURSES

LOBSTER
Tom hiim nuéng | Cai xoong | X6t 14 tia to | Xa lach ca ¢hila

Roasted lobster | Watercress | Shiso coulis | Fennel salad

Couvent Des Jacobins, Louis Jadot — Chardonnay | Bourgogne AOC ( Burgundy - France)

DUCK
Uc vit phoi khé | Ca r6t nhé | X6t cam | Tiéu ritng
Dry aged duck breast | Baby carrots | Gastrique orange sauce | Forest pepper
Les Pensées de La Tour Carnet Grand Cru Classé - Merlot, Cabernet Sauvignon
Haut - Medoc AOC (Bordeaux — France)

DESSERT

THE CHOCOLATE
Bot 56 ¢6 la | Hat cacao | Kem s6 c6 la
Chocolate foam | Cocoa nibs | Chocolate gelato

Haut Charmes — Sémillon | Sauternes AOC (Bordeaux — France)

© Q)

8 MON/ 8 COURSES: 2,298,000
Kém rugu vang 8 mén/ Tasting menu with wine pairing: 4,098,000



KHAI VI
STARTERS

TOMATO (9

Ca chua Heirloom | Miso | X6t hat phi

A LA CARTE

Heirloom tomato | Miso paste | Hazelnut emulsion | Salmon roe

SCALLOPS ®

So di¢p Hokkaido | M4 heo sdy khé | Xup bap | Xoii Xanh | Nudc cot ga
Hokkaido scallops | Guanciale bacon | Corn soup | Green mango | Chicken jus

FOIE GRAS

Gan ngdéng om | Ca tim | Me

Foie-gras confit | Eggplant | Tamarind

CAVIAR

Tring c4 Caviar nhip khiu | Binh kép | Mén in kém truyén thong

Imported caviar | Blinis | Classic condiments

ONION SOUP

Xup bo nuéc trong | Hanh tiy nhé

298,000
Triing c4 hoi
398,000
598,000
2,988,000
298,000

Béinh quy ph6 mai

USDA beef consommé | Baby onion | Cheese cracker

® Mén chay/ Vegetarian

@ Mén chay rau ctt/ Vegan dish or vegan preparation available ® Mbén in c6 thit heo/ Contains pork

Gi4 niém yét bing VND, chua bao gém 5% phi phuc vy va thué GTGT theo quy dinh hién hanh
All prices are quoted in VND, exclusive of 5% service charge and applicable VAT



A LA CARTE

MON CHINH
MAIN COURSE

GARDEN VEGETABLES @
Rau ctt hitu co | Kem sita | Rau thom | Chanh
Seasonal organic vegetables | Cream | Herbs | Lime

BLACK COD
C4 tuyét | Pau Ha Lan | Nudc dung c4 | X6t Hollandaise chanh day
Black cod | Green peas | "Jus D’arréte” | Passion fruit Hollandaise

LOBSTER
Tom hiim nuéng | Cai xoong | Xdt 14 tia t6 | Xa lach ca thila
Roasted lobster | Watercress | Shiso coulis | Fennel salad

HOMARD
Tom hum s6ng lwa chon ki€u ché bién | Dung kém rau cii xdo | Xa lach | Khoai ty nuéng
Live lobster any style | Sautéed vegetables | Mixed greens | Potato

DUCK
Uc vit phoi khé | Ca r6t nhé | X6t cam | Tiéu ritng
Dry aged duck breast | Baby carrots | Gastrique orange sauce | Forest pepper

BEEF
Thin bo | Ndm huong him | Tiy xwong | Hau
Beef tenderloin | Shiitake mushroom stew | Bone marrow | Oysters

LAMB
Sudn citu | Nghéu | Pau xanh | Téi den | Mu tat
Rack of lamb | Clams | Mung beans | Black garlic | Mustard

TRANG MIENG
DESSERTS

THE CHOCOLATE
Bot s6 c6 la | Hat cacao | Kem s6 ¢d la
Chocolate foam | Cocoa nibs | Chocolate gelato

MANGO RICE
D4 bao vi com rugu | Bot gao | Xoai
Fermented rice granita | Rice espuma | Mango

STRAWBERRY
Dau tay tuoi | P4 bao vi ngo ri | Banh Financier hanh nhan
Strawberry | Coriander sorbet | Almond financier

GLACE
Lya chon cic loai kem
Selection of homemade ice cream

398,000

898,000

998,000

298,000 / 100gr

498,000

898,000

798,000

198,000

198,000

298,000

198,000

® Mén chay/ Vegetarian @ Mén chay rau cti/ Vegan dish or vegan preparation available ® Mon in cé thit heo/ Contains pork

Gi4 niém yét bing VND, chua bao gém 5% phi phuc vy va thué GTGT theo quy dinh hién hanh
All prices are quoted in VND, exclusive of 5% service charge and applicable VAT



