L Bvridiin

CLASSIC STARTERS
LA SOUPE A L'OIGNON - 290

Onion soup, beef stock, caramelized onions,
Emmental cheese

LE CAVIAR -2,900
Metropole caviar, traditional condiments,
blinis and creme fraiche

LE BEUF TARTARE- 490
Hand-cut beef tartare with quail egg and baby leaves

LA BISQUE DE HOMARD - 650
Flambéed lobster bisque with cognac,
chopped chives and double cream

STARTERS
LE FOIE GRAS - 470

Pan seared foie gras, sweet and sour glaze,
thyme roasted peach, elderflower, maple syrup

LE HOMARD - 1,200
Vanilla poached lobster, crustacean consommé,
cauliflower Chantilly, Metropole caviar

LE SAUMON FUME MAISON - 490

House smoked salmon with traditional condiments

CARPACCIO DE NOIX DE SAINT JACQUES - 490

Scallop carpaccio, avocado mousse,
orange reduction dressing

LES LEGUMES - 320
Seasonal garden vegetables, quinoa and
red pepper sauce

TABLESIDE SERVICE FORTWO

LES SUPREMES DE VOLAILLE - 1,250

Roasted chicken breast, seasonal vegetables, black truffle

LA COTE DE BEUF 1kg - 2,400

Beef prime rib on the bone,

served with caramelized onions, braised lettuce,
Comté potato and pepper sauce

LE CHATEAUBRIAND 500¢g - 1,800
Roasted beef filet served with mashed potatoes,
baby vegetables and red wine jus

LA LANGOUSTE - % Piece 500g - 1,800
Whole Piece 1kg - 3,400

Rock lobster gratin thermidor served with baby vegetables

Vegetarian Option - Mén chay

MON KHAI VI TRUYEN THONG

Xtp hanh kiéu Phap
Nuoce dung bo, hanh tay caramen,
phé mai emmental

Tring ca Phap hop 30g

Trung ca Metropole, cdc gia vi an kem truyén
thong, banh bot ran va kem twoi

Goi thit bo

Goi thit bo truyén thong voi trung chim cut va la non
Xip tom hum

Tom hum dot voi ruou cé nhdc, xup tom hum,

la he va kem

CAC MON KHAI VI

Gan béo

Gan béo ap chao, phu xot chua ngot, dao ran
vOi ld xa hwong, hoa com chay, si ro mdt phong
Tom hum

Nau trong nudoc dung vi va ni, xup hdi san

vo cung trong, Chantilly hoa lo, tritng ca Metropole

C4 hoi hun khéi

Voi cac gia vi an kem truyén thong
Goi so diép

Goi so diép lat mong, qua bo nghién,

xot cam

Rau trong vuon
Hat diem mach, rau theo mua,
xot hat tiéu do

CUNG CHIA SE - 2 NGUOI

Lwon ga quay
Lwon ga quay, rau theo mua va nam cu den

Swon bo 1kg
Swon bo hdo hang

Phuc vu kem voi hanh tdy caramen, rau xa lach om,

khoai tdy véi phé mai comte va xot hat tiéu

Bit tét Chateau Briand 500g
Than bo quay, phuc vu kem khoai tdy nghién,
rau non va xot ruou vang do

Tom hum % con 500g
Tom hum nguyén con 1kg
Tom hum bo lo phuc vu kem voi rau non

Gluten free - Khong chira gluten

Price quoted in (,000) VND, subject to 5% service charge and 10% VAT - Gid tinh bang nghin dong, chira bao gom 5% phi phuc vu va 10% thué GTGT
Please kindly inform us if you have any food allergies. - Vui long chia sé véi ching t6i néu quy khdch co di img voi bat ky logi thwce pham nao.



All the juices contain gluten, for gluten free options, kindly ask your server )
Tat ca cac xot cho thit déu co chira gluten, voi khach an kiéng khong gluten xin vui long yéu cau thay doi hodc bo xot

CLASSIC MAINS
LE BEUF ROSSINI - 1,500

Beef tenderloin, pan seared foie gras,
mushroom, truffle sauce and potato gratin

LA SOLE - 1,800
Pan cooked whole Dover sole, served with spinach,
potatoes and butter sauce

MAINS

L'ARTICHAUT - 320
Globe artichoke, grain risotto, braised vegetables

L’EUF DE POULE - 290
Slow temperature cooked egg, potatoes,
sautéed mushrooms, Comté foam

LE WAGYU - 1,250
Wagyu flank steak, mustard and pistachio crust,
carrot purée, red wine jus

LE FILET DE BEUF CAMPBELL- 850
Beef tenderloin, cépes fricassée, potato fondant,
shallot confit, green peppercorn jus

L'AGNEAU - 920
Roasted lamb loin with herb crust, winter black truffle,
potato mille-feuille, lamb sauce

LE VEAU - 990
Lightly roasted veal fillet, trompette mushrooms,
24 months Comté potatoes, asparagus, truffle veal jus

LE PORK - 1,400

Iberico pork chop, lemon and vanilla glaze,
shallot chips, sweet potato puree, fava beans,
mustard seeds

LE CANARD - 790

Seared duck breast, confit duck leg,
orange braised endive, fava bean,
honey and spice sauce

LE CABILLAUD -1,100
Pan roasted cod filet, seasonal vegetables,
fish veloute

LA LOTTE -990
Pan seared monkfish, potato fondant, tomatoes,
lemongrass and chive beurre blanc

LE SAUMON - 690
Pan seared Atlantic salmon, quinoa,
garden vegetables and dill cream sauce

COQUILLES SAINT-JACQUES ROTIES - 900
Pan seared scallops, creamy almond polenta,
fig paste, dry pancetta and basil foam

MON CHINH TRUYEN THONG

Bo Rossini
Than nén bo, gan béo ran chao,
nam, xot nam cu, khoai tay bo lo voi kem

Ca bon meuniere
Ca nguyén con ran chdo, an kem cdi bo xéi,
khoai tay va xot bo

MON CHINH

Ac ti sO
Ac ti s0, risotto, rau om

Tring ga
Trieng ga nau chin chdm, khoai tdy, nam xdo,
xot bong pho mai comte

Thit bo Wagyu
Swon bo Wagyu, phu mu tat va hat ho tran,
ca rot nghién, xot ruou vang do

Than bo Campbell nuéng
Nam cepes xao, khoai tdy om nuoc dung,
hanh kho, xot hat tiéu xanh

Ciru
Than curu quay phi rau gia vi,khoai tay
xép l6p va nam cu den mua dong, xot curu

Bé
Than bé quay, nam loa kén, khoai tdy voi
Ppho mai comte 24 thang, mang tdy va xot bé nam cu

Thit heo

Swon heo Iberico, chanh va va ni,

hanh kho chao, khoai lang nghién, dau det,
mu tat hat

Vit

Lwon vit nwong, dui vit om nhi,
xa lat bup om vi cam, ddu det,
x6t mdt ong gia vi

Ci tuyét den
Than ca tuyet ran, rau theo mua,
xot veloute ca

Ca thay tu
Ca thay tu ap chdo, khoai tdy om nuoc dung,

ca chua o liu den chanh om nhir, xot bo voi la he va sa

C4 hoi

Ca hoi At lan tic ap chdo,

hat diém mach, rau va xot kem thi la

So diép ran

So diép ap chdo, banh ngé hanh nhan mém,

qua va nghién, thit muoi say khé va xot bong vi hiing

CHEF’S DAILY MARKET MENU |
THUC DON THEO NGAY CUA BEP TRUONG
5 COURSE MENU /5 MON 2,500

Daily Market Menu available for the entire table
Thuc don theo ngay dwoc phuc vu theo ban

Price quoted in (,000) VND, subject to 5% service charge and 10% VAT - Gid tinh bang nghin dong, chiea bao gom 5% phi phuc vu va IO%MZhuér GTGT
Please kindly inform us if you have any food allergies. - Vui long chia sé vdi ching téi néu quy khdch cé di img véi bat ky loai thuc pham nao.



