TET FESTIVE SET DINNER 2025
888,000++

SET MENU
Béinh mi tuoi nuéng, dung kém bo
Bread & Butter

Moén khai vi tie bép trudng
Chef’s special amuse bouche

APPETIZER

“BUN CHA”
Cha 8¢ nuéng | Banh tring nuéng | Mousse gao | Consommé nw6c mim | Rau thom
Grilled fatty snail | Cracker | Rice mousse | Fish sauce consommé | Herbs
Or
SCALLOP
So diép | Bip hat xao m& hanh | Nghéu | Com chdy | Cai mim
Scallop | Sautéed corn kernels and green onion oil | Clam | Scorched rice | Cress

MAIN COURSE

BRAISED GAROUPA
C4 mu nuéng | X8t tuong miso | Com risotto nghé¢ tiy | Hoa thién ly
Grilled garoupa | Miso glazed | Saffron risotto | Thien ly flower
Or
“LALOT” BEEF
Thin ndi bo | X6t 1416t | DPau phong nghién | Banh héi | X6t bo ndu chao

Grilled beef tenderloin | Chimichuri la lot | Peanut crumble | Rice vermicelli | Beef & fermented bean curd sauce

DESSERT

Banh crepe 14 dita cuén | Nuc cdt dita
Our signature pandan “crépe” rolls | Coconut sauce

) Mon chay/ Vegetarian €9 Mén thuan chay, hoic ché bién theo yéu ciu/ Vegan dish or vegan preparation available
(® Mén in ¢4 thit heo/ Contains pork

Gié niém yét bing Viét Nam Déng, chua bao gom 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



