SENS

DINE & WINE

ﬂe/
SETMENU

VND 2.200.000+/ 2 PAX

P’COURSE

New Zealand mussels,
creamy fennel, saffron emulsion sauce

Vem xanh New Zealand, kem ct héi, x6t nhuy hoa nghé téy
7%7
Assorted seafood (mussels, squid, tiger prawns, seabass),
Da Lat vegetables, bouillabaisse soup

Hai séin cdc logi (vem, muc, tém su, cd chém) rau cd Ha Lat
Vv3i sup co dién kiéu Phap

2"ZCOURSE

Serrano ham, peeled cherry tomatoes,
pine nuts, citrus gel, rocket salad

Thit heo Tay Ban Nha & mudi, ca chua, x6t cam chanh, x& Idch rocket
7%7
Chicken breast, romaine lettuce, crispy smoked bacon,
parmesan cheese, croutons, “Phu Quoc” anchovy dressing

Xaldch romaine, dc ga, thit heo x6ng khdi, )
phé mai parmesan, banh mi gion, xét cd com “Phu Quéc”

3 COURSE

Pan-fried Japanese scallops, quinoa, broccoli,
pickled vegetables, cepe mushroom sauce, salmon roe

So diép Nhat ap chdo, hat quinoa, béng cdi xanh,
rau ct ngédm chua, x6t nGm, trung cd hoi
7%7
Creamy ltalian rice, pan-fried foie gras, red wine sauce
Com Y dung kém gan ngdng dp chdo, xét rugu vang dé
7%7
Australian beef striploin, braised shallots,
mashed potatoes with black truffle, green pepper sauce

Thit thdn ngoai bo Uc, hanh tim néu rugu vang,
khoai tdy nghién ném cuc den, xét tiéu xanh

DESSERT

Tiramisu espuma, almond crumble, rum & raisin ice-cream
Tiramisu, crumble hanh nhén, kem rum - nho
7%7
Hot chocolate pudding, served with
ginger vanilla ice cream, roasted almonds
Bdnh pudding s6-cé-la, dting véi kem vani giing, hanh nhén nudng




