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LES ENTREES
MON KHAI VI

Foie Gras De Canard (D)
Duck foie gras with brioche bun, seasonal chutney, vin blanc liquoreux
Paté gan vit kiéu Phdp cting bdnh mi bo, murt trdi cdy, ruou vang ngot

650

Tartare De Thon (D, E, S)
Bluefin tuna tartare, red onion, capers, gherkin pickles, chives, quail egg yolk,
served with French toast
Cd nglrvay xanh thdi nhd tdi, hanh tdy tim, nu bach hoa, dua chuét muéi, he téy, long dé tring chim cuit,
phuc vu kém bdnh mi nudng kiéu Phdp

580

Huitres Fraiches Sur Glace (S, GF)
Fresh Royale David Hervé oyster N1 on ice, mignonette sauce
Hau Phdp tudi Royale David Hervé trén dd, s6t gidm hanh tim

580

Confit De Canard (N)
French duck confit with summer citrus salad, potatoes, baby spinach, pine nuts, orange balsamic dressing
Pui vit ndu chdm kiéu Phdp vdi xa ldt cam quyt, khoai tdy, céi bé x6i, hat théng, gidm den Y vi cam

480

V = Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood | P = Contains Pork | B = Contains Beef
V = Mén Chay | N =Chda Hat | D =Chta SGa | GF = Khéng Chua Gluten | E =Chda Tring | S =Chda Hai San | P =Chda Thjt Lgn | B = Chda Thit Bo
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LES ENTREES
MON KHAI VI

Foie Gras Terrine (D)
Foie gras terrine with gooseberry and Tien Lang chili fermented glaze, Phan Rang green grape jam,
served with Vietnamese bird’s nest cake
Paté gan ngéng pht sé6t chiim rudt va tuong 6t Tién Lang, mut nho xanh Phan Rang,
phuc vu kém bdnh tai yén
650

Tuna Tartare (E, S)
Bluefin tuna tartare, Ha Long mantis shrimp glass noodles, crystal cucumber, young tamarind leaves dressing,
Tien Giang quail egg
Cd nglrvay xanh thdi nhd tdi, mién bé bé, dua chudt pha [, s6t 6t [d me non,
tring cut Tién Giang
580

Huitres Fraiches (S, D)
Royale David Hervé oyster N1, pink guava jus with Sarsi leaf sphere, piper lolot leche de tigre,
pickled green watermelon
Hau Phdp tuoi Royale David Hervé N°1, trirng thiy tinh lam tir nudc ép 6i héng va ld xd xi, sot d [6t,
dua hdu xanh muéi chua
580

Van Dinh Confit De Canard (D, N, S)
Duck confit with fermented tofu, lesser yam, mushrooms, pepper elder, KBang wild bamboo shoots, fish sauce caviar
PUi vit Vén Binh ndu chdm vdi chao, khoai tir, nédm, rau cang cua, mdng riing KBang, triing cd thay tinh vi nuée mém
480

Da Lat Green Bean (N, V)
Green beans with water chestnuts, lesser yam, Vietnamese herbs, salted Con Dao sea almonds,
Phan Rang grape dressing
Xa lgt dau xanh B& Lat véi ct ndng, khoai tir, rau mui Viét Nam, hat bang bién Cén Bdo rang mudi,
s6t ddu giédm nho xanh Phan Rang
390

V = Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood | P = Contains Pork | B = Contains Beef
V = Mén Chay | N =Chda Hat | D =Chta SGa | GF = Khéng Chua Gluten | E =Chda Tring | S =Chda Hai San | P =Chda Thjt Lgn | B = Chda Thit Bo
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LES SOUPES
sUP

Soupe A L'oignon (D)
Caramelized onions, red wine and meat broth, large croutons, cheese
SUp hanh tay ki€u Phdp véi hanh tdy caramel, nudc ding tir rugu vang dé, bdnh mi nudng, phé mai

390

Bouillabaisse Provencal (D, S)
Creamy saffron bouillabaisse soup, scallops, whitefish, mantis shrimp, squid, mussels, garlic-rubbed croutons
Sup kem hdi sén viing Provencal cing nhuy hoa nghé téy, so diép, cd trdng, bé bé, muc, ngao va bdnh mi nudng ti

580

Hokkaido Scallop Onion Soup (D, S)
Seared scallops with onion broth, creamy potato foam, sourdough toast, seared truffle Brie cheese
Sup hanh tay so diép Hokkaido, bot kem khoai téy, bdnh mi men chua, phé mai Brie vi nédm truffle

480

Halong Beach Fish Soup (D, S)
Hokkaido scallops, Ha Long mantis shrimp, rock abalone consommé, Phu Yen white basil, Tien Lang chili oil
SUp héi sén vdi sd diép Hokkaido, bé bé Ha Long, nudc cét bao ngu dd, ld é trdng Phi Yén, ddu 6t Tién Ldng

580

V = Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood | P = Contains Pork | B = Contains Beef
V = Mén Chay | N =Chda Hat | D =Chta SGa | GF = Khéng Chua Gluten | E =Chia Tring | S =Chda Hai San | P =Chda Thijt Lgn | B = Chda Thit Bo
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LES PLATS
MON CHINH

Patagonian Toothfish (D, S)
Pan-seared toothfish fillet, lemon beurre blanc, asparagus, chives, purée de pommes de terre
Cd tuyét Nam Cuc dp chéo, sé6t ba chanh, mdng tdy, he, khoai tdy nghién
950

Joue De Boeuf Bourguignonne (D, B)
Slow-cooked beef cheeks with Bourgogne red wine, thyme, baby carrots, potatoes
Md bd hdm rugu vang dé Bourgogne, ¢é xa huong, cd rét, khoai tdy
850

Steak Frites (D, B, E)
Coffee wood charcoal-grilled AUS Wagyu Brisket BMS 4-5, Béarnaise sauce, Bordelaise sauces,
served with potato chips
Thit bod Wagyu Uc BMS 4 -5 thuong hang nudng xéng khdi than cd phé, sét bo tring, sét rugu vang da,
phuc vu kém khoai téy
1200

Pithiviers Aux Champignons (V, E, D)
Braised button mushrooms, burnt caramelized onions, puff pastry, smoked vanilla beet jus
Bdnh ngan [6p nhdn ndm ham kiéu Phdp, hanh tédy chdy canh, sét ¢l dén vani xéng khdi
450

Patagonian Toothfish (D, S, N)
Pan-seared toothfish fillet, spicy pumpkin dip, Long An sausage, squid salsa, salmon roe beurre blanc
Cd tuyét Nam Cuc dp chdo, bi dé nghién cay, lap xudng Long An, muc sét salsa, sét ba triing cd hoi
950

Wagyu Beef Tongue (D, B, N)
Slow-cooked beef tongue braised in Bourgogne red wine, burnt butter corn rice and stir-fried Gia Lai wild vegetables
LuGi bd hdm rugu vang dé Bourgogne, cdm ngé ndu cting bo chdy, rau Gi Gia Lai xdo
850

H’Mong Black Chicken (E, S)
Coffee wood charcoal-grilled H’'mong chicken, fermented garlic and truffle aioli, black fungus mushrooms,
served with Ha Long mantis shrimp sticky rice
Gda den Hméng nudng x6ng khdi véi than cd phé, sét triing ndm cuc va téi lén men bdng hoa bia, méc nhi,
ding kém vdi xbi bé bé Ha Long
620

Da Lat Pumpkin Steak (D, V)
Roasted Da Lat pumpkin steak with carrot ginger beurre noisette, watercress, salted Con Dao sea almonds
Bi dé Ba Lat nudng vdi sét ba ca rét va giing, xd ldch xoong, hat bang bién Cén Bé&o rang mudi
450

V = Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood | P = Contains Pork | B = Contains Beef
V = Mén Chay | N =Chda Hat | D =Chta SGa | GF = Khéng Chua Gluten | E =Chda Tring | S =Chda Hai San | P =Chda Thjt Lgn | B = Chda Thit Bo
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LES SANDWICHES
BANH MI KEP

Plant-based Sourdough (V)
Plant-based sausage, spicy tomato sauce, mushroom pété, cucumber, pickled radishes and carrots
Bdnh mi xtc xich chay, sét cd chua cay, paté ndm, dua chubt, cu céi va cd rét mudi chua

450

La Baguette Banh Mi (D, P)
Vietnamese Banh Mi with grilled Van Dinh duck wrapped in piper lolot leaves, chicken liver pdté, crispy roast pork,
cucumber, pickled radish and carrots
Bdnh mi véi thit vit Van Binh nudng ld 16t, paté gan gad, thit lon quay gidn, dua chuét,
cu c@i va cd rét mubi chua

450

V = Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood | P = Contains Pork | B = Contains Beef
V = Mén Chay | N =Chda Hat | D =Chta SGa | GF = Khéng Chua Gluten | E =Chia Tring | S =Chda Hai San | P =Chda Thijt Lgn | B = Chda Thit Bo

trigra tang
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BBQ STEAK
BIT TET

Japanese Wagyu Beef - Grade A5 Striploin
Thit than lung bo Wagyu A5 Nhat Bdn thuong hang
1900

Japanese Wagyu Beef - Grade A5 Ribeye
Thit thdn ngoai bd Wagyu A5 Nhat Bdn thugng hang
1900

Japanese Wagyu Beef - Grade A5 Chuck Rib
Thit suon bo Wagyu Nhat Ban A5 thuong hang
1500

AUS Wagyu BMS 5+ Oyster Blade Steak
Thit [6i vai bo Wagyu Uc BMS 5+ thugng hang
1300

AUS Wagyu BMS 5+ Rump Steak
Thit méng bo Wagyu Uc BMS 5+ thugng hang
1300

All steaks will be served with Vietnamese chimichurri sauce and mustard

T4t ¢ cdc loai bit tét déu phuc vu kém vdi sét chimichurri kiéu Viét Nam va mu tat

Choices of two sauces: Beef jus (D) / Pepper sauce
Lua chon trong hai loai sé6t: S6t bod (D) / S6t tiéu den

V = Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood | P = Contains Pork | B = Contains Beef
V = Mén Chay | N =Chda Hat | D =Chta SGa | GF = Khéng Chua Gluten | E =Chia Tring | S =Chda Hai San | P =Chda Thijt Lgn | B = Chda Thit Bo
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LES GARNITURES
MON AN KEM

Asparagus with Salted Con Dao Sea Almonds and Parmesan Cheese (N,D)
Méing téy xdo vdi hat bang bién Cén Pdo, phé mai parmesan

200

French Fries (V)
Khoai tay chién

200

Fricassée of Wild Mushrooms (D, V)
Né&m rirng hdm

200

Simple Salad with Tomatoes, Arugula and Balsamic (V)
Xa ldt ca chua va rau cdi léng

200

Purée De Pommes De Terre (D, V)
Khoai tdy nghién
200

V = Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood | P = Contains Pork | B = Contains Beef
V = Mén Chay | N =Chda Hat | D =Chta SGa | GF = Khéng Chua Gluten | E =Chia Tring | S =Chda Hai San | P =Chda Thijt Lgn | B = Chda Thit Bo
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LES DESSERTS
MON TRANG MIENG

Forét Noire (E, D)
Dark cherries, whipped cream, shaved chocolate
Bdnh s6-c6-la den, anh ddo, kem tugi ddnh béng, s6-cb-la bao
250

Créme Brilée (E, D, GF)
Served with fresh mixed berries
Kem dét, phuc vu kém qud mong tudi
250

Mont-Blanc (N, E, D)
Baked meringue, whipped cream, chestnut purée, powdered sugar
Bdnh hat dé, long trdng triing nudng, kem tudi ddnh béng, hat dé nghién, bét dudng tuyét
250

Deconstructed Forét Noire (E, D)
Dark cherry compote, microwave sponge cake, chocolate rosemary soil, chocolate cream, whipped cherry cream
Mdrt anh dao, bdnh béng lan, vun sé-cé-la huong thdo, kem s6-cé -la min, kem tuoi qud anh ddo
250

‘Gac’ Créme Brilée (E, D)
Fresh mixed berries, gac cream, crisp coconut tuile, gac and coconut jom, light sponge cake
Kem dét vi qué gdc, qué mong tuoci, kem tudi vi gdc, bdnh gion huong dira, mut qué géc va dira, bdnh béng lan
250

Home Made Ice Cream (E, D)
Ice Cream (E, D): Vanilla, Chocolate, Strawberry, Salted Caramel, Coconut, Forest Berry
Sorbet: Mango, Lemon and Lime
Kem tu chon: Vani, S6-cé-la, Dau tdy, Caramel mdn, Dla, Déu rirng
Kem dd xay: Xodi, Chanh vang va Chanh xanh
220

V = Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood | P = Contains Pork | B = Contains Beef
V = Mén Chay | N =Chda Hat | D =Chta SGa | GF = Khéng Chua Gluten | E =Chia Tring | S =Chda Hai San | P =Chda Thijt Lgn | B = Chda Thit Bo




