L DBrwition

chef tasting
4 course

2800

epicurien
6 course

3800

clam Vichyssoise, pastis, leek, fennel,
«Fines de Claire» oyster

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

New Zealand “Coastal” lamb loin, shank
croquette, Provence potato confit, smoked
eggplant puree, rosemary jus

French AOC cheeses from Les Fréres Marchand

or

red fruit tartlet, meringue, vanilla ice cream

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

creamy lobster bisque flambéed with cognac

Hokkaido scallops, asparagus orzo,
black truffle, lobster sauce

New Zealand “Coastal” lamb loin, shank
croquette, Provence potato confit, smoked
eggplant puree, rosemary jus

French AOC cheeses from Les Fréres Marchand

red fruit tartlet, meringue, vanilla ice cream

1 Prices are quoted in VND (,000), exclusive of 5% service charge and 10% VAT



2 "Dining is and always was a great artistic opportunity." ~ Frank Lloyd Wright
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L Bevritiin

chef tasting
4 course

2800

epicurien
6 course

3800

xtip kem ngao, rugu pastis, toi tay,
thi 1a, hau Phéap «Fines de Claire»

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

thin ctru New Zealand, ctru chién gion,
khoai tdy om kiéu Provence, ca tim hun khoi

nghién, x6t huong thao

cic loai ph6 mai AOC caa Phap
ttr thuong hiéu Les Fréres Marchand

hodc

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

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

xtip kem tém hum @6t véi ruou cognac,
14 he va kem

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

thin ctru New Zealand, ciru chién gion,
khoai tdy om kiéu Provence, ca tim hun khéi

nghién, x6t huong thao

cac loai ph6 mai AOC caa Phap
tt thuong hiéu Les Fréres Marchand

banh tart vi hoa qua d6, kem siy, kem vani

1 Gia tinh bang nghin dong VND (,000), chua tinh phi dich vu 5% va 10% thué” GTGT



