TRUFFLE SPECIALTY

CHATEAUBRIAND ROSSINI ( 2 khach/2 persons )
Thin ndi bo Angus den | Gan ngdng | Truffle | Tapenade 6 liu & t6i den | X6t rugu vang d6
Black angus beef tenderloin | Foie-gras | Truffle | Olive & black garlic tapenade | Red wine sauce

Recommended dishes for best match with truffle

GARDEN VEGETABLE ®
Rau ctt hitu co theo mita | Kem chua | Hing thom | Chanh ngén tay | Dim bong Parma
Seasonal organic vegetables | Sour cream | Herbs | Finger lime | Parma ham

CROZET
Nui det Phap Crozet | Pho mai Comte | NAm méng ga | Rugu vang tring
Traditional French pasta “Crozet” | Comte cheese | Chanterelle | White wine

SCALOPS POT AU FEU

So diép chin | Ravioli nhin ma bo | X6t Sabayon nim | Tritng c4 hoi xong khéi |
Xip bo nuée trong

Poached scallops | Beef cheek ravioli | Mushroom Sabayon | Smoked salmon roe |
Gold beef consommé

FRENCH RED MULLET
Cé phén | A-ti-s6 | Truffle | Nu6c c6t ga nuéng | Tritng c4 hoi xong khéi | Luon
Red mullet | Artichoke | Truffle | Roasted chicken jus | Smoked salmon roe | Eel

JAPANESE KAMICHIKU BEEF

Thin ndi bo Wagyu AS MB 8/9 | Ti¢u Phii Qudc | Rugu Whisky Macallan |
Nim bung dé | X6t nuéc béo bo Wagyu

Wagyu tenderloin A5 MB 8/9 | Phu Quoc pepper | Macallan whisky | Morel |
Grilled Wagyu fat emulsion

LAMB SADDLE (2 khach/2 persons)
Thit lung citu | Gia vi ndi ritng | X6t Rouille t6i den | Rau cii Ratatouille mini
Saddle of lamb | Mountain spices | Black garlic Rouille sauce | Mini Ratatouille

Thém Nim Truffle Tring/Add White Truffle: 400,000 per gram
Thém Nim Truffle Pen/Add Autumn Truffle: 120,000 per gram

2,888,000

298,000
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) Mén chay/ Vegetarian €9 Mén thudn chay, hoic ché bi¢n theo yéu ciu/ Vegan dish or vegan preparation available
y/ veg Y, Y 5 gan prep

® Mbén in ¢6 thit heo/ Contains pork

Gié niém yét bing Viét Nam Déng, chua bao gom 5% phi phuc vy va thu€ GTGT theo quy dinh hién hanh

All prices are quoted in VND, exclusive of 5% service charge and applicable VAT



