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CHEF’S WELCOME \\ \

Moén khai vi tit bép trudng A \!

Alfred Gratien Brut — Chardonnay, Pinot Noir, Pinot Meunier § :
(Champagne - France) :’“_-'\\
FOIE-GRAS N

Gan ngong 4p chao | Dau tay tring | X6t Miso

Pan-scared foie gras | White strawberry | Miso sauce

LANGOUSTINE
Tom dé langoustine khéng 16 tuoi song |
Xup cic loai c4 d4 nudc trong v6i huong cay gb keo | Can tay
Raw giant langoustine | Acacia infused Mediterranean fish consommé | Compressed celery

Domaine Faiveley — Chardonnay
Bourgogne AOC (Bourgogne — France)

YELLOW TAIL TUNA
C4 ngti vay vang | Cu gai | X6t Marini¢re | Rau cti thip cdm
Yellow tail | Sea urchin | Sauce marini¢re | Seasonal vegetables “jardiniere”

Villa Maria Private Bin — Sauvignon Blanc
(Marlborough — New Zealand)

WAGYU
Bo Wagyu | Ndm Trufle | Viét quit | Bi ngoi non | Téi den
Wagyu tournedos | Truffle | Blueberry | Baby zucchini | Black garlic

Chéateau Larose-Trintaudon, Cru Bourgeois Supérieur — Cabernet Sauvignon, Merlot
Haut-Médoc AOC (Bordeaux — France)

STRAWBERRY
Dau tiy | Kem sita va-ni Grand Marnier | Binh Puff Caramen
Strawberry | Grand Marnier vanilla cream | Caramelize puff pastry

Prunotto — Moscato Bianco
Moscato d’Asti DOCG (Piedmont - Italy)

Thuc don 6 mén/ 6 courses menu: 2,488,000
Keém rugu vang 6 mén/ Tasting menu with wine pairing: 3,788,000

Gid niém yét bing Viét Nam D6ng, chua bao gém 5% phi phuc vu va thué GTGT theo quy dinh hién hanh
All prices are qu()tcd in VND, exclusive of 5% service chargu and applicablc VAT



