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‘WELCOME’
Sicilian Anchovies Crostini, Tonnata Sauce, Toasted Hazelnut
Fish Mantecato Cones, Candied Lemon, Lemon Gel

Our Pomodorino, Roasted Eggplant, Pine Nuts
Schichiken Sparkling Sake, Yamanashi, Japan

“SAKE" EXPERIENCE DINNER’

Raw Tuna Spaghetti, “Bagna Caoda” Sauce & Pistachio Crumble
Haneya Tokubestsu Junmai, Tochigi, Japan

Pan Seared Scallop, Green Peas, Green Apple, Miso
Senkin Organic Nature, Tochigi, Japan

Homemade Raviolo, Gambero Rosso, Yellow Tomato,
Fresh Ricotta Cheese
Harushika Kimoto Junmai, Nara, Japan
Antarctic Toothfish, Cauliflower, Beurre Blanc,
Almond Red Pesto
Wakanami Junmai Ginjo, Fukuoka, Japan

“Tiramisu”

VND 3,288,000++ per person with pairing
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‘“WELCOME”

Ca Com Sicily, Banh Mi Nuéng, S5t Ca Ngir, Hat Phi Nudng
Ca Musi Dang Kem Oc Qué, Keo Chanh Vang, Miit Chanh Vang
Thach Ca Chua, Ca Tim Nuéng, Hat Théong
Schichiken Sparkling Sake, Yamanashi, Japan
‘SAKE" EXPERIENCE DINNER”

Ca Ngu Sgi, S6t Bagna & Vun Gion Hat Dé Cusi
Haneya Tokubestsu Junmai, Tochigi, Japan

So Diép Ap Chao, Pau Ha Lan, Téao Xanh, X6t Miso
Senkin Organic Nature, Tochigi, Japan

Banh Xép Ravioli, Tém Gambero Rosso, Ca Chua Vang,
Ph6 Mai Ricotta
Harushika Kimoto Junmai, Nara, Japan

Cé Tuyét Nam Cuc Chan Dau O Liu, Bong Cai Trang,
X6t Bo Chanh, X6t Pesto Sicilia
Wakanami Junmai Ginjo, Fukuoka, Japan

“Tiramisu”

VND 3,288,000++ per person with pairing
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