FESTIVE MENU

STARTERS

TRUFFLE ®
X6t Veloute a-ti-s6 v6i Truffle | Banh mi Brioche ngan 16p | Bo véi Truffle den
Truffle artichoke Veloute | Brioche feuilleté | Black truffle butter
Alfred Gratien - Brut Classique
Epernay, Champagne - France

MAIN COURSE

LOBSTER
Tom hum Nha Trang nudng | Ravioli duong dai | X6t muc | Tritng cd héi
Roasted Nha Trang lobster | Modern ravioli | Squid ink sauce | Salmon roe
Domaine Faiveley - Chardonnay
Bourgogne AOC, Bourgogne - France

BLACK ANGUS
Thin ndi bo Uc | X6t nAm mdng ga | Khoai tiy | Binh hanh tiy nuéng
Australian beef tenderloin | Chanterelle sauce | Potato | Onion pie

Chateau Larose-Trintaudon, Cru Burgeois Supérieurs - Cabernet Sauvignon, Merlot
Haut-Médoc AOC, Bordeaux — France

DESSERT

MONT BLANC
Hat dé | Cream | Banh Meringue
Chestnut | Cream | Meringue
Manzanilla Papirusa, Lustau — Palomino

Spain

Festive menu: 1,688,000
Festive menu with wine pairing: 2,788,000

) Mon chay/ Vegetarian €9 Mén thuan chay, hoic ché bién theo yéu ciu/ Vegan dish or vegan preparation available
® Mon in ¢6 thit heo/ Contains pork

Gié niém yét bing Viét Nam Déng, chua bao gom 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



