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AMUSE BOUCHE
Sweet Snail
Salted egg yolk | Sautéed snail

Long dé tring muéi | Oc xao

SCALLOP
Pickled morning glory “gdi” | Grilled scallop| Toasted peanut

G&i rau muéng ngém chua [ So diép nudng | Bdu phdng rang

FOIE GRAS
Pan seared foie gras | Mango jam | Chocolate

Gan ngbng dp chdo | Mut xodi [ S6 c6 la

SOUP
Shark fin | Beef tendon | Tay Bdc ham consommé

Vicd [ Gan bd [ Consommé thit heo mudi Tay Bac

BLACK COD
Miso black cod | Dragon bean | Saffron champagne sauce

Cd tuyét udp tuong miso | DAu réng [ X6t sém panh nhuy hoa nghé téy

BEEF
Grilled Kagoshima Wagyu tenderloin | Lotus seed puree | Nuoc mam

Thdn bd Wagyu Kagoshima nudng [ Hat sen nghién | Nudc mdm nhi

RICE
Abalone | Ca Mau mud crab | Egg white and Truffle fried rice
Com chién [ Bdo ngu [ Cua Ca Mau [ Long trdng triing va ndm Truffle

DESSERT AND CHEESE BUFFET
Selection of Vietnamese and International desserts

and an exclusive selection of cheese

Su lua chon cdc mdn trdng miéng Viét Nam va quéc té

va cdc logi phé mai ddc biét

VND 2,588,000+ + per person



