CAFE CARDINAL
A LA CARTIE



CARDINAL MENU

STARTERS

FOIE-GRAS CONFIT
Gan ngdng om diu | Xoai | S6 co la
Foie-gras | Mango | Chocolate
50° Trocken - Riesling
Rheingau. Germany

CROZET
Nui det Phip Crozet | Phoé mai Comte | NAim mong ga | Rugu vang tring
Traditional French pasta Crozet | Comte cheese | Chanterelle | White wine
Les Grains, Marrenon - Viognier
Méditerranée IGP, South of France

CARABINEROS
Triing c4 tim | Xup Bisque tom d6 Carabineros | Ravioli kiéu dwong dai | Rau ctt hat lyu | L4 chanh
Caviar | Carabineros bisque | Modern ravioli | Vegetable brunoises | Lime leaf
Les Allées Du Vignoble, Domaine d’Henri - Chardonnay
Petit-Chablis AOC, Burgundy - France

FRENCH RED MULLET
Cé4 phén | A-ti-so | Truffle | Nudc c6t ga nuwéng | Triing c4 héi xong khéi | Luon
Red mullet | Artichoke | Truffle | Roasted chicken jus | Smoked salmon roe | Eel
Cellier Des Dauphins - Grenache, Syrah
Cotes du Rhone AOC, Rhone Valley - France

MAIN COURSE

KAMICHIKU BEEF
Thin ndi bo Wagyu AS MB 8/9 | Tiéu Phii Qudc | Rugu Whisky Macallan | Ndm bung dé |
Emulsion nuéc béo bo Wagyu
Wagyu tenderloin A5 MB 8/9 | Phu Quoc pepper | Macallan whisky | Morel | Grilled Wagyu fat emulsion
Chéteau Larose-Trintaudon, Cru Burgeois Supérieurs - Cabernet Sauvignon, Merlot
Haut-Médoc AOC, Bordeaux — France

DESSERT

CHOCOLATE
$6 ¢ la Valrhona 66% | Kem sita phiic bon tit | Keo Praline
Valrhona chocolate 66 % | Raspberry cream | Praline
Castelnau de Suduiraut, Semillon - Sauvignon Blanc
Sauternes AOC, Bordeux - France

G 5O

6 MON/ 6 COURSES: 2,988,000
Kém rugu vang 6 mén/ Tasting menu with wine pairing: 4,088,000

) Mon chay/ Vegetarian €9 Mén thuan chay, hoic ché bién theo yéu ciu/ Vegan dish or vegan preparation available
® 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



A LA CARTE

KHAI VI
STARTERS

TOMATO ®
Ca chua Heirloom | Chanh vang ngao dudng | X6t Miso ca chua | Hat thong nuéng | Hiing tay
Heirloom tomato | Candy lemon | Tomato miso | Roasted pine nut | Basil

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

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

FOIE-GRAS
Gan ngdng om dau | Xoai | $6 ¢6 la | Cdc mén in kem vi cay nhe
Foie-gras confit | Mango | Chocolate | Mild spicy condiments

298,000

298,000

398,000

788,000

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



KHAI VI
FIRST COURSE

SCALOPS POT AU FEU 988,000
S0 diép chan | Ravioli nhAn ma bo | X6t Sabayon nim | Triing c4 hoi xong khdi | Xap bo nudc trong
Poached scallops | Beef cheek ravioli | Mushroom sabayon | Smoked salmon roe | Gold beef consommé

FRENCH FOIE-GRAS 988,000
Gan ngdng 4p chao | T4o | X6t gidm | TS ong
Pan-seared foie-gras | Apple | Reduction of aged vinegar | Honeycomb

VARIATION AROUND THE CRUSTACEA TAILS (in Crudo or grilled) 1,888,000
Cic loai gidp xic (tuoi séng hoic nudng)

Tom Gambero Rosso | Toém bac | Tom Scampi | Tom bung xanh

Gambero Rosso | Wild white prawns | Scampi | Blue belly shrimp

) 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



MON CHINH
MAIN COURSE

CANADIAN LOBSTERIN 3 DISHES 1,998,000
Tém hium Canada 3 mén

MODERN RAVIOLI LOBSTER CLAW
Ravioli ki€u duong dai nhan cing tém him | Rau ctt hat lyu | X6t ca ri | L4 chanh
Lobster claw | Vegetable brunoises | Curry sauce | Lime leaf

ABYSSAL TAIL
DPudi tdm hum nudng | Cii cin tay | Ci dén | Ci cai tring | Xodi xanh | Cau gai
Roasted lobster tail | Celeriac | Beetroots | Daikon | Green mango | Sea urchin

LOBSTER BISQUE
Xup gach tom hum | Binh mi Brioche | Hoa ngh¢ tay
Coral | Brioche | Saffron

FRENCH RED MULLET 1,298,000
Cé phén | A-ti-s6 | Truffle | Nu6c c6t ga nuéng | Tritng c4 hoi xong khéi | Luon
Red mullet | Artichoke | TrufHle | Roasted chicken jus | Smoked salmon roe | Eel

BLACK COD 998,000
C4 tuyét | Pau Ha Lan | Nudc dung g4 | X6t Hollandaise chanh day
Black cod | Green peas | ”Jus D’arréte” | Passion fruit Hollandaise

JAPANESE KAMICHIKU BEEF 2,688,000
Thin ndi bo Wagyu AS MB 8/9 | Tiéu Phii Quéc | Rugu Whisky Macallan | Nim bung dé |

X4t nudc béo bo Wagyu

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

LAMB SADDLE (2 pax/ 2 person) 2,188,000
Thit lung citu | Gia vi ni ritng | X3t Rouille t8i den | Rau ctt Ratatouille mini
Saddle of lamb | Mountain spices | Black garlic Rouille sauce | Mini Ratatouille

SWEETBREAD ® 1,298,000
L4 lich bé nuéng va phi x5t | Khoai tay | Dim boéng Parma | Bot mu tat Wasabi
Roasted and glazed sweetbread | Potato | Parma ham | Wasabi foam

6n cha egetarian 6n thuln chay, hodc ché bién theo yéu cau/ Vegan dish or vegan preparation available
® Mé hay/ Veg @9 Mén thud hay, h hébién theo yéu cu/ Vegan dish gan prep labl

® 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



TRANG MIENG
DESSERTS

CHEESE PLATTERS

298,000

Lua chon céc loai ph6 mai nhap khau | Cic mén in kém | Banh quy
Selection of imported cheeses | Condiments | Crackers

CHOCOLATE

$6 ¢ la Valrhona 66% | Kem sita phic bon ti

268,000

Keo Praline

Valrhona chocolate 66 % | Raspberry cream | Praline

STRAWBERRY
Xup dau tay lanh | Hing tiy | Va-ni
Strawberry declination | Basil | Vanilla

BABA

228,000

228,000

Binh Baba | Kem sita vi cam | Xi r6 chi cam chanh | Rugu Rum
Baba | Orange cream | Citrus syrup | Rhum

) Mén chay/ Vegetarian

@9 Mén thuiin chay, hoic ché bién theo yéu cu/ Vegan dish or vegan preparation available
® 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





