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CAM KET VE TINH BEN VONG

Khich san The Reverie Saigon tiép cin phuong thiic kinh doanh thyc phim va thiic uéng an toan hon
bing viéc st dung cdc sin phidm hitu co song song véi viéc ddnh gid va kiém sodt cic nha phan phéi
nguyén li¢u d€ dim bao stic khoe lanh manh cho thyc khich cing nhu mdi trudng.

OUR COMMITMENT TO SUSTAINABILITY

At The Reverie Saigon, we are embracing a more sustainable approach to our food & beverage operations.
W are advancing towards stronger integration of organic and sustainably grown products wherever possible.
Our vendors are constantly evaluated and controlled to enable us to focus on the health and well being of our

guests, as well as the environment.

Thuc don dugc in trén chit liéu gidy dat chiing nhin FSC® vé phat trién bén viing. \/13
FSC

This menu is printed on FSC” certified paper, supporting sustainable forestry. MIX

FSC* C121289




BUSINESS SET LUNCH

2 mdn - 2 courses: 348,000
3 moén — 3 courses: 428,000

WINE RECOMMENDATIONS Ly/Glass  Chai/Bottle

Sparkling
Alfred Gratien Brut Classique, Reims 488,000 2,288,000
Chardonnay, Pinot Noir, Pinot Menieur (Champagne — France)

Mionetto, Prestige Collection Brut, Prosecco Treviso DOC 168,000 788,000
Glera (Veneto - Italy

White
Domaine Faiveley, Bourgogne AOC 368,000 1,688,000
Chardonnay (Burgundy — France)

Marius, M. Chapoutier, Pays d’'Oc IGP 208,000 968,000
Vermentino (Languedoc — France)

Red
Domaine Faiveley, Bourgogne AOC 368,000 1,688,000
Pinot Noir (Burgundy — France)

Les Grain, Marrenon, Méditerranée IGP 268,000 1,288,000
Merlot (South of France)

Néu quy khéch c6 nhu ciu in uéng theo ché d¢ riéng biét hodc bi di ting véi thitc in,

vui long lién hé quan Iy nha hang d€ dugc tu vin chon lya mén dn phit hgp

Should you have any specific dictary requirement (gluten free, lactose free, vegetarian or allergies),
please contact the Restaurant Manager who can advise on a selection of suitable dishes

@ Mb6én in cé thit heo/ Contains Pork
@ Mén chay/ Vegetarian @ Mén thuin chay, hoic ché bién theo yéu cu/ Vegan dish or vegan preparation available

Gi4 niém yét bing VND, chua bao gém 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



KHAI VI / APPETISER

MOZZARELLA TOMATO REVISITED ®

Ca chua | Bot ph6 mai Mozzarella | X1p lanh Gazpacho ci chua | Hat thong
Tomato | Mozzarella espuma | Tomato gazpacho | Pine nut

PIGEON
B6 ciu tim gia vi | G6i ct hit diva | Tartar dau tay | Hat dé cudi | Ngo ri
Marinated pigeon | Palm heart salad | Strawberry tartar | Pistachio | Coriander

TUNA CARPACCIO
C4 ngi Carpaccio dung kem Mousse bip | Thach giing | Trii bo | X6t trdi thanh yén
Corn mousse | Ginger jelly | Avocado | Yuzu dressing

ASPARAGUS & EGG “CAPPUCCINO” ®

Tring luc chin mém dung kém xip ming tay | Xic xich Sobrassada |
Banh ngéi pho mai Parmesan | Binh mi que gion

Asparagus soup | Slow cooked egg | Sobrassada | Parmesan tuile | Grissini

Néu quy khéch c6 nhu ciu in uéng theo ché d¢ riéng biét hodc bi di ing véi thitc in,

vui long lién hé quan Iy nha hang d€ dugc tu vin chon lya mén dn phi hgp

Should you have any specific dictary requirement (gluten free, lactose free, vegetarian or allergies),
please contact the Restaurant Manager who can advise on a selection of suitable dishes

@ Mb6én in cé thit heo/ Contains Pork
@ Mboén chay/ Vegetarian @ Mén thuin chay, hoic ché bién theo yéu ciu/ Vegan dish or vegan preparation available

Gi4 niém yét bing VND, chua bao gém 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



MON CHINH / MAIN COURSE

HOMEMADE TAGLIATELLE ®

My Y x4t ca chua Heirloom vang | Phé mai Parmesan | Hing tay
Sunrise yellow Heirloom tomato sauce | Parmesan cheese | Basil

RED MULLET
Xup ca pheén | X6t Rouille | Khoai tay | Ca thila | L4 chanh
Fish soup | Rouille | Potato | Fennel | Keffir leave

LAMB “SOURIS”
Duii cltu ndu 7 tiéng | Rau cit non him | Pau tay | Trdi lyu | X6t Paloise
7-hour cooked lamb shank | Braised baby vegetable | Haricot bean | Pomegranate | Paloise sauce

PICANHA STEAK (150gr Black Angus MB4 +) Thém/extra
Bit tét dung kém xa lich ddu c6 ve | Banh hanh tiy tim Tatin | X8t rau thom véi xuong 6ng tiy
Runner bean salad | Shallot tatin | Bone marrow & herbs sauce

TRANG MIENG / DESSERT

PROFITEROLE

Lya chon loai kem thii cong | Banh su | Hanh nhén | X6t s6 ¢6 la
Selection from our homemade ice-cream | Choux | Almond | Chocolate sauce

STRAWBERRY MILLE-FEUILLE
Kem tritng sita va-ni thi cong | V6 banh Puff | Dau tiy Han Quéc
Homemade vanilla custard cream | Puff pastry | Korean strawberry

FRESH FRUIT

Trai cay tuci theo mua
Seasonal fresh fruit platter

ADD TO YOUR DISH

Gan ngéng 388,000
Foie-gras

C4 hoi xong khéi 188,000
Smoked salmon

Pho mai Burrata 168,000

Burrata cheese

168,000

Néu quy khéch c6 nhu ciu in uéng theo ché d¢ riéng biét hodc bi di ing véi thitc in,

vui long lién hé quan Iy nha hang d€ dugc tu vin chon lya mén dn phi hgp

Should you have any specific dictary requirement (gluten free, lactose free, vegetarian or allergies),
please contact the Restaurant Manager who can advise on a selection of suitable dishes

@ Mb6én in cé thit heo/ Contains Pork
@ Mboén chay/ Vegetarian @ Mén thuin chay, hoic ché bién theo yéu ciu/ Vegan dish or vegan preparation available

Gi4 niém yét bing VND, chua bao gém 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



