appetizer
V¥ salade gourmande
Dalat vegetables, eight-year aged Joselito ham, Italian burrata - 700
@ caviar kristal
marinated mackerel, Dalat fresh herbs and flowers - 1,500
@ fish gueridon
fresh herb cured kingfish, beetroot smoked seabass, smoked salmon, condiments - 700
to add 30g of Transmontanus Kaviari caviar - 2,200
@ duck foie gras terrine
apricot, plum, spices crumble, brioche - 800

@ lobster bisque

flambéed with cognac - 900

clam vichyssoise
pastis, leek fondue, crispy fennel, «Fines de Claire» oyster - 650

main
® monk fish
monk fish loin, braised fennel, saffron clam velouté - 1,400
dover sole
beurre noisette, lemon, spinach, Dalat vegetables - 2,600
organic French chicken breast
cauliflower truffle mousseline, Mimolette cheese, Morel sauce - 950
@ New Zealand “Coastal” lamb loin
shank croquette, Provence potato confit, smoked eggplant puree, rosemary jus - 1,500
beef tenderloin Wagyu Kiwami M B9
foie gras, chanterelles, creamy truffle polenta, Madeira wine sauce - 2,950
® Stockyard beef prime rib
asparagus, black trumpet mushrooms, Phu Quoc black pepper sauce - 3,600
Hokkaido scallops
asparagus orzo, black truffle, lobster sauce - 1,400

\\P vegetarian @ gluten free
1 Prices are quoted in VND (,000), exclusive of 5% service charge and 10% VAT



moén khai vi
Y xa lat Gourmande
rau Da Lat, gidm bong Joselito mudi tam ndm, phé mai Burrata Y - 700
® trirng ca muoi Kristal
cd thu wop, rau twoi Pa Lat va hoa - 1,500
@ xe ca Gueridon
cd cam Uc uGp rau gia vi, cd viroc hun khéi cii dén, cd Koi, gia vi in kém - 700
Thém 30g tritng cd mudi Transmontanus Kaviari - 2,200
® gan béo
qud mo), qud man, vun banh gia vi, banh my Brioche - 800
® xiap kem tom hum
dot voi ruou cognac, Id he va kem - 900
xup kem ngao
ruou pastis, toi tay, ci thia la gion, hau Phdp «Fines de Claire» - 650

moén chinh
® ca thay tu (ca chay)
phian thdn lung, ci thia la om, xip ngao va hoa nghé tay - 1,400
ca bon nguyén con
x0t bo’ndu, chanh vang, cdi bé x6i, rau Pa Lat - 2,600
wc ga hiru co’ Phap
x0t hoa lo’ nghién nam truffle, phé mai Mimolette, xot ndin t6’ong - 950
® thin ciru New Zealand
citu chién gion, khoai tdy om kiéu Provence, cd tim hun khoi nghién, xot huwong thdo - 1,500
thian non bo Wagyu Kiwami MB9
gan béo, ndin mong ga, ngd nghién vi ndin truffle, xot ruou Madeira - 2,950
@ swon bo Stockyard nguyén xwong
mdng tdy, ndin den trumpet, x6t tiéu den Phii Quac - 3,600
so diép Hokkaido
nui orzo va mdng tdy, ndin truffle den, xot tom hium - 1,400

\F maon chay @ khong tinh bot
1 Gid tinh bing nghin dong VND (,000), chua tinh phi dich vu 5% va 10% thué GTGT



