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NAEUM X DA VITTORIO SAIGON

AMOUSE BOUCHE
Duckgalbi
Duck Leg, Gochujang Glaze, Rice Cake, Perilla — Chef Louis Han

Golden Berries
Foie Gras, Cocoa Nibs — Chef Matteo Fontana

FIRST COURSE
Hwae Muchim
Smoked Kampachi Fish, Ssam, Burnt Leek — Chef Louis Han

SECOND COURSE
Somyeon

Buckwheat, Scallop, White Kimchi — Chef Louis Han

‘White Truffle
Homemade Tagliolini, Butter, Aged Parmesan — Chef Matteo Fontana

THIRD COURSE
Lobster
Doenjang Butter, Zucchini, Cabbage Mandu — Chef Louis Han

New Zealand Coastal Lamb
2 Ways: Loin Roll & Slow Cooked Shoulder, Morel Mushroom,
Spinach Sponge — Chef Matteo Fontana

DESSERT
Charcoal Jujube
Multigrain, Charcoal, Korean Red Dates — Chef Louis Han

Da Vittorio’s Cannoncini & Chef’s Louis petit four

Menu price 3,588,000++ food only
Additional wine pairing 1,888,000++

4 ACQUA PANNA

THE FINE DINING WATERS

S.PELLEGRINO
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AMOUSE BOUCHE
Duckgalbi )
Chan Vit Dung Kém X6t Tuong Ot Gochujang,
Banh Gao, La Tia T6 — Chef Louis Han

Golden Berries

Gan Ngéng, Hat Ca Cao — Chef Matteo Fontana

FIRST COURSE
Hwae Muchim
Ca Cam Kampachi Hun Khéi, Téi Tay Chay — Chef Louis Han

SECOND COURSE
Somyeon

My Somyeon, Hat Kiéu Mach, So Diép, Kim Chi Trang — Chef Louis Han

White Truffle
Nam Truffle Trang, My Y Tagliolini, Bo,
Pho Mai Parmesan — Chef Matteo Fontana

THIRD COURSE
Lobster
Tom Hum, Bo Doenjang, Bi Ngoi, Banh Xép Bip Cai — Chef Louis Han

New Zealand Coastal Lamb
Ciuiu New Zealand Nau 2 Kiéu: Thit Thian Cuén & Thit Vai Nau Cham,
Nam Bung Dé, Banh Rau B6 X6i — Chef Matteo Fontana

DESSERT
Charcoal Jujube
Ngt Céc¢, Than Tre, Tao Tau Dé Han Quéc — Chef Louis Han

Da Vittorio’s Cannoncini & Chef’s Louis petit four

Menu price 3,588,000++ food only
Additional wine pairing 1,888,000++

4 ACQUA PANNA

THE FINE DINING WATERS

S.PELLEGRINO



