CAFE CARDINAL
BUSINESS SET LUNCH

Néu quy khéch ¢6 nhu ciu in uéng theo ché d riéng biét hodc bi di éing véi thitc in,

vui long lién hé quan ly nha hang dé dugc tu vin chon Iya mén in 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

@ Mén chay/ Vegetarian @ Mén thuin chay, hoidc ché bién theo yéu cau/ Vegan dish or vegan preparation available

® Mb6én in cé thit heo/ Contains Pork

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



BUSINESS SET LUNCH

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

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 ¢6 nhu ciu in uéng theo ché d riéng biét hodc bi di éing véi thitc in,

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

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

Gi4 niém yét bing VND, chua bao gém 5% phi phuc vy 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

SPAGHETTI ®

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” Thém/Extra 168,000
Duii cltu ndu 7 tiéng | Rau cit non him | Pau tay | Trdi lyu | X6t Paloise
7-Hours cooked lamb shank | Braised baby vegetable | Haricot bean | Pomegranate | Paloise sauce

PICANHA STEAK

Bit tét dung kém xa lich d4u c6 ve | Banh Tart hanh tiy | X6t rau thom véi xwong dng tiy
Runner bean salad | Onion tartlet | Bone marrow & herbs sauce

TRANG MIENG / DESSERT

PROFITEROLE

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

STRAWBERRY MILLE-FEUILLE
Kem tritng sita va-ni thii cong | V6 banh Puff | Dau tay
Homemade vanilla custard cream | Puff pastry | Scrawberry

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

Néu quy khéch ¢6 nhu ciu in uéng theo ché d riéng biét hodc bi di éing véi thitc in,

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

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

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



