s

AT THE REVERIE LOUNGE

Banh mi | Bo vi tiéu Espelette
Bread | Espelette pepper churned butter

Bung c4 ngit viy xanh Otoro | Tém Langoustine tdm phat thi bao va thanh yén |

Tring tdm Scampi xanh

Blue-fin tuna Harakami otoro | Buddha’s hand and yuzu langoustine | Blue scampi caviar
Alfred Gratien Millésime 2005
(Champagne - France)

S0 diép nudng ki¢u Hibachi | Cau gai | Hoa nghé tay Dashi
Hibachi grilled scallop | Sea urchin | Saffron dashi
Louis-Jadot, Maconnais 2021 - Pouilly-Fuisse AOC
(Burgundy - France)

Gan ngdng | Binh my giing | Trdi sung | Nectar lyu do
Foie gras | Pain d'epices | Fig | Pomegranate nectar
Chateau Carbonnieux, Grand Cru Classé de Graves 2020 — Pessac-Léognan AOC
(Bordeaux — France)

C4 chay Dja Trung Hai | Cua huynh d¢ | Tritng c4 tAm Dom Petroff (Acipenser Schrenkii)
Mediterranean monkfish | King crab | Dom Petroff Amursky caviar (Acipenser Schrenkii)
Domaine de Villaine, La Fortune 2020 — Bourgogne Cote Chalonnaise
(Burgundy - France)

Oi héng | Hing qué | Musi 6t
Pink guava | Vietnamese basil | Chili salt

Thin ndi bo Kagoshima Prefecture Satsuma Gyu AS | Cii cAn tiy | X6t Aioli cti cii ngua

Kagoshima prefecture Satsuma Gyu A5 tenderloin | Celeriac | Horseradish aioli
Chateau Rauzan Segla, 2nd Grand Cru Classé 2013 - Margaux AOC
(Bordeaux — France)

“Ban Giao Hudng” dau tay
Strawberry “symphony”
Castelnau de Suduirat 2017 — Sauternes AOC
(Bordeaux — France)

Gia cho 2 khach/ Price for 2 guests: VND 10,000,000
Kém rugu vang / Wine pairing: 3,000,000 khéch/person

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




