Q% g%/// frece

chef tasting
3 course

1800

clam Vichyssoise, pastis, leek, fennel,
<<Fines de Claire>> oyster

or

foie gras de canard, apricot, plum, spices
crumble, Brioche

lamb rack, herb crusted, Provence potato confit,
rosemary, red wine sauce

or
Hokkaido scalllops, asparagus orzo, black truffle,
lobster sauce

French AOC cheeses from Les Fréres Marchand
or

red fruit tartlet, meringue, vanilla ice cream

Prices are quoted in VND (,000), exclusive of 5% service charge and 8% VAT

Please note this is sample menu only - some additional starters and main courses rotate daily



D% %/// lrece

chef tasting  xUp kem ngao, rugu pastis, téi tay,
3 course thi 14, hau Phap «Fines de Claire»
1800

hodc

gan béo, qua mo, qua mén, crumble gia vi,
banh my Brioche

suon ctiu, phu bat rau gia vi, khoai tdy om nhir
kiéu Provence, x6t 1a huong thao rugu vang do6

hodc

s0 diép Hokkaido, nui orzo va ming tay,
nam truffle den, x6t tom hum

cac loai pho mai AOC caa Phap

tt thuong hiéu Les Fréres Marchand
hodc

banh tart vi hoa qua dé, kem siy, kem vani

Gid tinh bang nghin dong VND (,000), chua tinh phi dich vu 5% va 8% thue'GTGT
Viui long luu y day la thuc don tham khdo - mgt s6"mon khai vi va mon chinh sé duoc thay doi luan phién theo ngay



