D% %M lrese

chef tasting Betterave

6 course salt baked beetroot, goat cheese, egg yolk, black garlic and
3800 pine nuts
Langoustine

plankton oil, citrus and caviar

Pintade
ballotine of Guinea fowl, foie parfait, chanterelle, brioche

Selle D’agneau
New Zealand “Coastal” Lamb saddle, braised shoulder,
carrot and yogurt

Miel
Acacia honey panna cotta

Citron
Valrhona yuzu chocolate, Menton lemon and mint

To ensure the most harmonious service, we respectfully request that the entire table select the tasting menu.

Please advise us of any special dietary requirements and/or allergies so that we may personally cater to your needs.

All of our seafood dishes are prepared with sustainably certified seafood.

Prices are quoted in VND (,000), exclusive of 5% service charge and applicable government taxes VAT.



D% %M lrese

thuc don Cu dén nwéng pho mai dé

trai nghiém  ca dén nuéng mudi, pho mai dé, long d6 tring, téi den va
6 mon hat thong

3800

Géi tom cang Na Uy
dau tao bién, chanh va tring ca mudi

Ga sao bo 1o
dui ga rat xwong nhoi, gan béo, ndim modng ga, banh my

Thit ciru New Zealand
thin lung ctru New Zealand, vai ctru ham,
ca rot va stta chua

Kem niu huong vi mat ong
thach kem sira va mat ong Acacia

Banh s6 ¢6 la vi chanh
s0 ¢O la Valrhona vi thanh yén, chanh vang va bac ha

Dé&ddm bdo mang t01 trdi nghiém tot nhat, chiing toi xin khuyén nghi quy khdch lua chon thuc don theo set.

Viui long chia sé cho chiing t6i cdc yéu cau ddc biét vé ché’dg dn uong va/hodc tinh trang di ing cia quy khach.

Tat cd cac mon hdi san déu sir dung nguon hdi san duoc chiing nhan bén virng.

Gid tinh bang nghin dong VND (,000), chua tinh phi dich vu 5% va thué’ GTGT theo chinh phii hién hanh.



D% %M lrese

thuc don Cu dén nuéng pho mai dé

trai nghiém  ca dén nuéng mudi, pho mai dé, long d6 tring, téi den va
4 mén hat thong

2800

Goi tom cang Na Uy
dau tao bién, chanh va tring ca mudi

Thit ciru New Zealand
th#n lung ctru New Zealand, vai cru ham,
ca rot va stta chua

Banh s6 ¢6 la vi chanh
s0 ¢O la Valrhona vi thanh yén, chanh vang va bac ha

Dé ddm bdo mang tai trdi nghiém tot nhat, ching toi xin khuyén nghi quy khach lwa chon thuc don theo set.

Viui long chia sé cho chiing téi cdc yéu cau ddc biét vé che"d dn uong va/hodc tinh trang di itng ciia quy khdch.

Tat cd cac mén hdi san déu s dung nguon hdi san duoc chitng nhan bén virng.

Gid tinh bang nghin dong VND (,000), chua tinh phi dich vu 5% va thué’GTGT theo chinh phii hién hanh.



D% %M lrese

chef tasting Betterave

4 course salt baked beetroot, goat cheese, egg yolk, black garlic and
2800 pine nuts
Langoustine

plankton oil, citrus and caviar

Selle D’agneau
New Zealand “Coastal” Lamb saddle, braised shoulder,
carrot and yogurt

Citron
Valrhona yuzu chocolate, Menton lemon and mint

To ensure the most harmonious service, we respectfully request that the entire table select the tasting menu.

Please advise us of any special dietary requirements and/or allergies so that we may personally cater to your needs.

All of our seafood dishes are prepared with sustainably certified seafood.

Prices are quoted in VND (,000), exclusive of 5% service charge and applicable government taxes VAT.



