Allergens/ Danh muc thiic phim cé khd ning gdy di iing
" Cerals containing gluten and products thereof
Ngii coc cd chiia gluten va cdc san phim ti; chiing

% Crustaceans and products thereof
Déng vit gidp xdc va cdc sin phim ti; chiing
3 Eggs and products thereof
Triing va cdc san phim ti chiing
# Fish and products thereof
Cé vd cdc sian phim ti chiing
5 Peanuts and products thereof
Ddu phéng va cic sin phim ti; chiing
o Soybeans and products thereof
Ddu nanh va cic sin phim ti; ching
7 Milk and products thereof (including lactose)
Siia va cdc sin pham tii chiing (ké cd lactose)
8 Nuts: almonds, hazelnuts, walnuts and products thereof
Cic logi hat: hanh nhin, hat phi, hat éc ché va cdc san phin 11 chiing
9 Celery and products thereof
Cin tdy va cic sin phim tii chiing
'° Mustard and products thereof
M tat va cdc san phim t; ching
" Sesame seeds and products thereof
Hat mé va cdc san phiam ti: chiing
= Sulphur dioxide and sulphites
Luu buynh dioxit va sunfua

3 Lupins and products thereof
Lupin va cdc san phim ti ching

1
* Molluscs and products thereof
Ding vit thin mém va cic sin phim ti chiing

If you have any food allergies and/or intolerances, please ask our staff, who will provide
you with appropriate information on our food and beverage

Xin lun y néu quy kbdch bi di ting vdi bit ky thanh phdn thiic pham nao, vui long thong bao cho nhin vién
nha hang dé duoc tu vin mon dn va thiic udng thich hop.

All prices are quoted in ,000 VND, exclusive of 5% service charge and applicable VAT
Gid niém yét bing ,000 Viét Nam Dong, chia bao gom 5% phi phuc vi va thué GTGT theo quy dinh hié¢n hanh
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ALL IN THE FAMILY -
A DA VITTORIO GLOBAL EVENT
GUEST CHEF:
2 MICHELIN STAR CHEF PAOLO ROTA

In partnership with

¢y, > ACQUA PANNA

Gambero Rosso, Pickled Carrot, Cold Tomato & Basil Emulsion

Gambero Rosso, Ca Rot Ngam, Ca Chua Lanh & Nhi Tuong Hing Qué

Vietnamese Flower Crab, Scallop, Black Garlic, Oscietra Caviar

Cua Vigt Nam, So Diép, T6i Den, Tring Cd Tam Oscietra

Langoustine, White Bean, Dulce De Leche, N'duja Infused Oil

Langoustine, Ddu Trdng, Mut Stta, Dau Ngam Xuc Xich Y Cay N’ Duja

Pan Seared Veal Sweetbread, Polenta Espuma,
Olives, Capers Dust
Ld Ldch Bé Ap Chdo, Bot Chdo Ngo Kiéu Y, Oliu, Bot Bach Dgu Khau

Duck Leg Stuffed Casoncelli, Saffron, Gremolada,
Tapioca & Thyme Chips
Dui Vit Nau Cham Casoncelli, Nhuy Hoa Nghé Tay, X6t Gremolada,
Banh Bot Nang C6 Xa Huong

New Zealand Coastal Lamb 2 Ways:
Loin Roll & Slow Cooked Shoulder, Morel Mushroom,
Golden Berries Sauce, Spinach Sponge
Ciru New Zealand Néu 2 Kiéu: Thit Than Cugn & Thit Vai Nau Chdm, Nam Bung De,
Xot Trai Tam Bop, Banh Rau Bé Xoi

“Tiramisu”

“Tiramisu”

VND 4,388 with pairing of fine Wines & Tea



