U

MENU
ALACARTE

A

\

A\

%?

Yoo v Sleveter

Green Asparagus

With black Truffle mushroom, almond puree, pine nuts,
Balsamic dressing, Parmesan snow

Mang téy xanh, ndm Truffle den, hanh nhan nghién,
x6t gidm den, phd mai tuyét

255

Salmon Salad

Smoked salmon, mixed lettuce, cucumber,
cherry tomato, passion fruit dressing

Cd héi xong khoi, hén hop xa lach, dualeo,
ca chua bi, x6t chanh day

295

Caesar Salad

Sous-vide chicken breast, Romaine lettuce,“Phu Quoc”
anchovy dressing, bacon, Parmesan cheese

X& ldch Romain, e g&ndu chdm, x8t cd com Phi Quéc,
thit heo x6ng khoi, phd mai Y

295

French Foie Gras

Green apple puree, caramelized orange,
Balsamic reduction

Gan ngéng Phdp, tdo xanh nghién cam chdy dudng,
gim den Y c6 ddc

Pan Seared 455 Terrine 355

Sentinel Crab

Nha Trang sentinel crab meat, green asparagus,
broccoli, red bell pepper Gazpacho

Thit ghe Nha Trang véi x6t Gazpacho, mdng téy, béng cdi xanh

325 With Oscietra Caviar 495

Scallop Ceviche

Marinated in Vietnamese herbs, smacked cucumber,dill
& sherry vinaigrette, salmon roe

So diép song, rau mui Viét Nam, dua leo mugi,

dau giém thi la, tring cd hoi

295 With Oscietra Caviar 52 5

Angel Hair-Caviar

Cold pasta with Oscietra caviar, white Truffle extra virgin,
Shio kombu, raspberry vinegar

Mi lanh véi tring ca tam Nga, déu 6 liu ndm Truffle trang,
rong bién muoi, gidm phuc bon t

625

Assortment Seafood

Canadian lobster, New Zealand mussels, squid,
Japanese scallop served with Bouillabaisse soup

Tém hum Canada, vem xanh New Zealand, muc,
sO diép Nhat vdi sup co dién kiéu Phap

1350

Lobster Linguine

Nha Trang lobster, linguine pasta in Bisque sauce,
roasted garlic, edamame

Mi Y tdm hum Nha Trang, x6t Bisque, téi nudng, ddu nanh Nhat

1350

Prices are quoted in 1,000 VND, excluding VAT & Service charge

/Gid dugc tinh theo don vi 1,000 VND, chua bao gém VAT & phi phuc vu. /
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Pan Fried Scallop

Slow-cooked in butter, quinoa, couscous, broccoli,
pickled vegetables, cépe mushroom sauce, salmon roe

So d|ep Nhat néu chdam, hat quinoa, béng cai xanh,
rau cl ngdm chua, x6t ném, tring cd hoi

525 With Caviar 755

Toothfish

Baked Patagonian toothfish, pumpkin mousseline,
Da Lat vegetable, clam sauce

Cd tuyét dut 1o, bi dé nghién, rau cli D& Lat, x6t nghéu

725 With Caviar 955

Rack Of Lamb

Australian lamb, garlic-mashed potato eggplant puree,
carrot chip, “Mac Khen” pepper sauce

Susn clru Uc, dung kem khoai tay nghién toi,
puree cd tim, x5t “Mdéc Khén”

625 2 Bones HSO 4 Bones

10-Days Duck Breast

Long An duck breast, foie gras rougié, mashed sweet potato,

choy sum, sour cranberry sauce

Uc vit Long An G kh6 10 ngay, khoailang nghién,
cdingdng, x6t nam viét quét

825

Tenderloin
Australian grass-fed beef (MB 3+), Da Lat vegetables,
choice of your sauce (red wine, green peppercorn, morel)

Thit thén ndi bo &n cé Uc van ma MB 3+,
rau cl Da Lat, xot ty chon

825 100 Grams 1250 150 Grams 1550 200 Grams

Rib Eye

200 grams Australian beef (240 days grain-fed beef),
Da Lat vegetables, choice of your sauce
(red wine, green peppercorn, morel)

Thit ddu than ngoqi bo Uc 240 ngay ngii céc,
rau ct Ba Lat, x6t tu chon

1550

Wagyu Striploin

Australian Wagyu beef (400 days grain-fed beef),
Da Lat vegetables, choice of your sauce
(red wine, green peppercorn, morel)

Thdn ngogi bo Wagyu 400 ngay ngl cée,
rau ct Da Lat, xot tu chon

1350 150 Grams 2450 300 Grams

Dessedd

Citrus Tart

Sablé breton, mango ice-cream

Bdnh tart, x6t kem cam chanh, kem xodi

185

Tiramisu Espuma

With almond crumble,
rhum & raisin ice-cream

Tiramisu, crumble hanh nhdn, kem rum - nho

195

Chocolate

Dark chocolate ganache, yogurt sauce & passion fruit

S6-cd-lamém, x6t sifa chua & chanh day

195

[

Prices are quoted in 1,000 VND, excluding VAT & Service charge

/Gid dugc tinh theo don vi 1,000 VND, chua bao gém VAT & phi phuc vu.
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