SMOKE DELIGHT SET MENU
VND 800.000++ / person

COLD CORNER
Assorted breads with Hummus dip and Romesco dip
Banh mi cac loai dung kém sét Hummus va sét Romesco
Sweet corn potato salad, spring onion, olive oil, mustard
Xa lach khoai tay trén bdp non, hanh I, d4u 6 liu va mu tat
Balsamic strawberry chicken salad
Xa lach ga va dau tay
Thai style papaya salad with shrimp
Géi du dd trén tém kiéu Thai
Couscous salad served with yoghurt dressing
Gao Y trén sét sira chua
Mushroom pasta salad with sun-dried tomato pesto and pine nut
Nui Y trén ndm, ca chua nwéng va hat théng remg
Spice seafood ceviche in shooter glass
Tom trén cay
Heart of palm salad with shrimps and pork

Gai ct ha dera tdm thit

SALAD BAR AND DRESSING
Oak leaf lettuce, Romaine, Ice berg, Lolo rosso, Tomato, Cucumber, Capsicum,
Grilled Mushroom, Vegetable Pickle
Xa lach dun, xa lach romain, xa lach gion, xa lach tim, ca chua, dwa leo, 6t chubng,
ném nuéng, rau cd ngam chua
Italian Dressing, Mustard Dressing, Vinaigrettes, Cocktail Sauce

Sét Y, sét mu tat, sét gidm, sét cocktail

SOUP
Crab meat and corn soup
Sip bép cua
Beef noodle with condiments
Phé Bo



BBQ Corner
Marinated shrimps with coriander, chili
Tém tdm ngo va 6t
Seabass fillet with turmeric, lemongrass and panda leaves
Phi |Ié ca chém wép nghé, sa, la dia
Grilled baby octopus with salt and chilli
Bach tuéc nuéng mudi 6t
German sausage
Xuc xich Burc
Australian beef striploin Chimichurri sauce
Than lung bo Uc sét Chimichurri
BBQ pork spare ribs
Swon non BBQ
Grilled chicken marinated in randan currry powder and lime leaves
Ga nuong wép voi bét ca ri va la chanh
BBQ Sauce
Spicy tamarind sauce
Sét Me Cay
Sweet Ginger sauce
Sét gung
BBQ Sauce
Sé6t BBQ

HOT DISHES
Jambalaya Rice
Com chién xuc xich, thit ga kiéu My
Fried chicken wing with fish Sauce
Canh ga chién nuéc mam
Roasted potato wedge
Khoai tay mui nurdng
Gratin vegetable
Rau cud dut Io phé mai
Mini hot dog
Banh mi kep xuc xich
2 kind of Dimsum
2 loai diém tam
Spaghetti with Tomato sauce
Mi Y véi sét ca chua

Deep fried crab claws in breadcrumbs



Cang ghe chién xu

DESSERT MENU
2 kinds of jelly
Hai loai rau cau
Mini carrot cake

Banh ca rét
English fruit cake
Banh ngot trai cay kiéu Anh
Cream caramel
Banh flan
Agar agar
Rau cau
Macaroon 3 colors/
Macaroon 3 mau
Fuji Cake
Banh phu st

FRUITS
Watermelon, Guava, Pineapple, Dragon Fruit, Papaya
Duwa héu, Oi, Thom, Thanh Long, Pu di

ICE CREAM WITH TOPPINGS
Ice cream Vanilla/ Kem vanila
Ice cream Strawberry/ Kem dau
Ice cream Chocolate/ Kem s6 c0 la
Ice Cream Coconut/ Kem dcra



OCEAN GIFT SET MENU
VND 1,200,000++ /person

COLD CORNER
Japanese style Potato Salad/ Khoai tay tron kiéu Nhat
Lotus salad with shrimp/ Géi ng6 sen tém
Southern Pasta & Bean Salad/ Xa lach dau va nui
Fresh Tuna Tartar with Wafu Sauce/ Ca ngtr tuoi va sét wafu
Vietnamese Beef salad/ Gdi bo Viét Nam
Wakame Crab Stick Salad/ Gdi rong bién thanh cua
3 Kind of Sashimi/ 3 loai c& séng
3 Kind California Roll/ 3 loai com cudn

Sweet Ginger, Washabi, Soya Sauce/ Gimg ngot, wasabi, nuéc trong

SALAD BAR AND DRESSING
Oak leaf lettuce, Romaine, Ice berg, Lolo rosso, Tomato, Cucumber, Capsicum,
Grilled Mushroom, Vegetable Pickle/
Xa lach dun, xa lach romain, xa lach gion, xa lach tim, ca chua, dwa leo, 6t chubng,
ndm nuéng, rau cd ngdm chua
Italian Dressing, Mustard Dressing, Vinaigrettes, Cocktail Sauce/

S6t Y, sét mu tat, sét gidm, sét cocktail

SOUP
Crab Meat Soup with Asparagus/ Sup thjt cua méng tay
White Miso Soup With clams/ Stp miso va nghéu
BBQ Corner
Grilled Salmon with caper butter sauce/Ca héi nuéng véi sét bo bach hoa
Seabass fillet lemongrass and panda leaves)/ Ca chém phi € véi sa va la dira
Grilled baby octopus with salt and chilli
Bach tudc nwéng mudi 6t)/ Bach tudc nwéng mudi ot
Grilled crab / Cua nuéng
Marinated shrimps with coriander, chili/ Tém tdm ngo va 6t
Deep fried whole Telapia/ Ca Diéu Héng chién
Blue Crabs/ Cua
USA beef Ribeye Chimichurri sauce/ Thén lung bo Uc sét Chimichurri



Grilled chicken marinated in lemon grass/ Ga nuéng sa
BBQ pork chops/ Swon cét léch heo nuéng BBQ
Lamb Leg roast/ Dui ctru nwong
BBQ Sauce
Spicy tamarind sauce/ Sét Me Cay
Sweet Ginger sauce/ Sét gimg
BBQ Sauce/ Sét BBQ

HOT DISHES
Fried Rice with Pork Char Siu/ Com chién xa xiu heo
Bok Choy with Oyster Sauce/ Céi thia sét ddu hao
Potato Gratin - Nutmeg Spinach/ Khoai tay dut 16 — b6 xdi hat dau khéu
Deep-Fried Quail with Vegetable and Chili Mayonnaise Sauce/
Cut chién véi rau va sét mayonnaise 6t
Schweinshaxe - Roasted Pork Knuckle/ Gio Khép Heo Quay
Pasta with cream sauce and mushrooms/ Nui véi sét kem ndm

Deep fried crab claws in breadcrumbs/ Cang ghe chién xu

DESSERT MENU
2 kinds of jelly/ Hai loai rau cau
Ba Ba Sweet Soup/ Ché Ba Ba
Coconut And Strawberry Panna Cota/ Ché khtic bach kiéu Y két hop vj dau va dcra
Orange Madeleines/ Banh s6 huong cam
Chocolate Rum Mousse/ Banh mut sé ¢é la huong rurgu rum
Japanese Green Tea Cheese Cake/ Banh ph6 mai tra xanh Nhat
Fuji Cake/ Banh phu st

FRUITS
Watermelon, Guava, Pineapple, Dragon fruit, Papaya
Duwa héu, Oi, Thom, Thanh Long, Pu di

ICE CREAM WITH TOPPINGS
Ice cream Vanilla/ Kem vanila
Ice cream Strawberry/ Kem dau
Ice cream Chocolate/ Kem s6 c6 la

Ice Cream Coconut/ Kem dira



LAVISH FEAST SET MENU
VND 1,800,000++ / person

COLD CORNER
Mango Salad with Deep Fried Crispy Fish/ Géi xoai ca com chién gion
French Bistro Steak Salad Grilled Beef Steak, radish, green beans, Cherry Tomatoes, basil, soft boiled eggs
Xa lach bo nudng kiéu Phap
Palm Heart Salad with Prawn and Pork/ Gai ct hd dira tom thit
Lentil Salad - Feta Cheese, Red Onions, Garlic cloves, Carrots in Extra Virgin Olive Oil/

Xa lach dau véi phd mai Feta, hanh tay dé, téi, ca rét ngam déu 6 liu

Fresh Tuna Tartar with Wafu Sauce/ Ca ngtr tuoi véi sét wafu

Mushroom pasta salad with sun-dried tomato pesto and pine nut/
Nui Y trén ndm, ca chua nuéng va hat théng remg
4 Kind of Sashimi/ 4 loai c& séng
4 Kind Nigiri/ 4 loai com va c& séng
4 Kind california Roll/ 4 loai com cudn

Sweet Ginger, Washabi , Soya Sauce/ Gimg ngam ngot, wasabi, nuéc tirong

SALAD BAR AND DRESSING
Oak leaf lettuce, Romaine, Ice berg, Lolo rosso, Tomato, Cucumber, Capsicum,
Grilled Mushroom, Vegetable Pickle
Xa lach dun, xa lach romain, xa lach gion, xa lach tim, ca chua, duwra leo, 6t chubng,
ném nuéng, rau cd ngam chua
Italian Dressing, Mustard Dressing, Vinaigrettes, Cocktail Sauce

S6t Y, sét mu tat, sét gidm, soét cocktail

SOUP
Sea Food Bisque/ Sup hai san
Lobster Miso Soup/ Sup miso tdm hum
BBQ Corner
Grilled Salmon with caper butter sauce/ Ca hdi nuéng sét bo bach hoa
Seabass fillet lemon butter sauce/ Ca chém phi 1& sét bo chanh
Pen Shell / SO mai
Grilled crab / Cua nuéng

Marinated shrimps with coriander, chili/ Tém tdm ngo va 6t



Grilled river shrimps/ Tém cang nwéng
Chilian Abalone/ Bao nguw
Grilled Lobster with garlic butter/ Tém hum nwéng bo toi
Ha long Bay Pacific Oyster grilled with cheese/ Hao Ha Long Bay nuwdng phé mai
Wagyu graded beef D rump with red wine sauce/ Bo wagyu nuéng sot ruou dé
Teriyaki chicken skewers / Ga xién que sét teriyaki

Crispy Pork Belly with chinese 5 spices and BBQ sauce

Ba roi chién gion véi ngii vi va sét BBQ

Lamb chops/ Swon cou

Foie Gras/ Gan ngéng

BBQ Sauce
Spicy tamarind sauce/ Sét Me Cay
Sweet Ginger sauce/ Sét gimg
BBQ Sauce/ Sét BBQ

HOT DISHES
Sea food fried rice/ Com chién hai san
Wok Fried Flat Noodle with Beef/ Hd tiéu mém xao bo
Baked potatos with sour cream and chopped bacon/
Khoai tay nwong voi kem chua va thjt xong khoi
Young corn, Shitake mushrooms, Cauli flower in oyster sauce and fried garlic
B&p non, ndm déng cé, bong céi trdng xao téi va sét dau hao
Honey Roasted Pumpkin, Sweet potato, carrot topped with black sesame
Bi dé nuémg mét ong, khoai lang, ca rét va mé den
Pasta with Bolognaise sauce topped with parmasan cheese and sweet basil

Nui véi sét bd bdm, phé mai va l& qué

DESSERT MENU
2 kinds of jelly
Hai loai rau cau

Arsorted Bean Sweet Soup
Ché th4p cdm
Deconstructed lemon meringue pie/
Banh kem chanh
Siphon chocolate mousse with extra vergin olive oil and Himalayan pink salt/

Mousse s6 cd la két hop d4u olive nguyén chat va mudi bién



FRUITS
Watermelon, Guava, Pineapple, Dragon fruit, Papaya
Duwa héu, Oi, Thom, Thanh Long, Bu du

ICE CREAM WITH TOPPINGS
Ice cream Vanilla/ Kem vanila
Ice cream Strawberry/ Kem dau
Ice cream Chocolate/ Kem s6 c0 la
Ice cream Green Tea/ Kem tra xanh



A LA CARTE MENU

BBQ CORNER

Grilled Salmon with caper butter sauce (80gr)
Cé héi nwéng sét bo bach hoa (80gr)

Seabass fillet lemon butter sauce (80gr)

Ca chém phi |é sét bo chanh (80gr)

Pen shell (one)

S0 mai (1 con)

Grilled crab (400gr)

Cua nuwong (400gr)

Marinated shrimps with coriander, chili (150gr)
Tém tdm ngo va 6t (150gr)

Grilled river shrimps (3 pieces per person)
Tém cang nuéng (3 miéng)

Chilian Abalone (160gr) two pieces

Bao nguw (160gr)

Grilled Lobster with garlic butter (400gr)

Tém hum nwéng bo téi (400gr)

Ha long Bay Pacific Oyster grilled with cheese
Hao Ha Long Bay nuwdng phd mai

Wagyu graded beef D rump with red wine sauce (80gr)
Bo wagyu nuéng sét rirou dé (80gr)

Teriyaki chicken skewers (60gr) teriyaki

Ga xién que sét (60gr)

Crispy Pork Belly with chinese 5 spices and BBQ sauce (60gr)
Ba roi chién gion véi ngi vi va sét BBQ (60gr)
Lamb chops (2 pieces)

Swon ciru (2 miéng)

Foie Gras (20gr)

Gan ngdng (20gr)

59,000++

38,000++

70,000++

250,000++

124,000++

132,000++

182,000++

342,000++

18,000++

70,000++

15,000++

13,000++

183,000++

61,000++

*Prices are quoted in Vietnam Dong and subject to 10% VAT and 5% service charge



