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/ N OYSTER

shallot vinegar pearls

LOBSTER BISQUE
lobster - herbs

PAN SEARED FOIE GRAS
fig chutney - micro rocket - red coulis

BLACKCURRANT SORBET

fresh berries - mint - lemon zest

ROASTED TURBOT
cuttlefish parpadelle - broccoli - saffron velouté

WAGYU BEEF TENDERLOIN
black truffle potato - asparagus - morrel sauce

BERRY CHARLOTTE
vanilla - raspberry purée - pistachio - red coulis
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/ g HAU TUOI

tran chau vi ddim hanh

XUP TOM HUM
tom hum - cac loai rau thom

GAN BEO AP CHAO

mut qua va - rau rocket - x6t qua dé

KEM THANH VI QUA LY CHUA DEN .
qua dau twoi - bac ha - vé chanh bao . /

CA BON BAC PAI TAY DUONG

muyc mai - bong cai xanh - x6t nhuy hoa nghé tay

THAN NON BO WAGYU
khoai tdy ndu ndm cu truffle - ming tay - x6t ndm bung dé

BANH DAU

vani - qua mam x6i nghién - hat ho trin - x6t qua dé
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' | TOMATO BRUSCHETTA

\. tomato - balsamic vinegar - olive

MUSHROOM SOUP
mushrooms - cep powder - chantilly

GRILLED HALOUMI CHEESE
Kalamata olives - asparagus - arugula - coriander pesto

BLACKCURRANT SORBET ’
fresh berries - mint - lemon zest

ORGANIC DA LAT VEGETABLES
braised mixed vegetables - cream - basil

EGGPLANT BOLOGNAISE

fettuccine - lentil and eggplant ragout - walnuts

BERRY CHARLOTTE
vanilla - raspberry purée - pistachio - red coulis
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. CA CHUA VOI BANH MY GION

ca chua - ddm den - 6 liu
' XUP NAM
cac loai ndm rirng - bot ndm - kem twoi

PHO MAI HALOUMI NUONG
0 liu Kalamata - mang tay - rau rocket - x6t rau mui

KEM THANH VI QUA LY CHUA PEN
qua dau tuoi - bac ha - vo chanh bao

RAU HU'U CO PA LAT

cic loai rau ham - kem tuoi - 1a hung tay

THAN LUNG BO WAGYU MB6
rau Pa Lat hGtu co - x6t ndm

) MY Y CHAY
my Y soi det - x6t dau ldng va ca tim - hat ho dao

BANH DAU
vani -°qua mam x6i nghién - hat ho tridn - x6t qua dé
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