DL W

Ocean Lounge

SALAD
XA LAT

Dam Ha Crab Sugarcane (S, P, GF)
Pan-seared mud crab meat and pork paste on sugarcane, minced prawn, micro herbs, coriander chili sauce

Chao cua Bam Ha boc mia, gido séng, cha tém gia tay, xa lach vudn, sét 6t rau mui

420

Sapa Sturgeon Wild Galangal (S, P, E, D)
Crispy sturgeon fillet with galangal, fermented rice, fresh turmeric, crispy piper lolot leaves, red fermented tofu sauce

Ca tam Sapa rang riéng, mé chua, nghé tuai, 14 |6t sdy gion, sét chao dd

300

Da Lat Avocado Salad (D, N, GF)
Mixed greens, avocado, heirloom tomatoes, cucumber, olives, feta cheese, onion, lemon honey dressing

Xa lat trai bo Da Lat, rau xanh téng hdp, ca chua da sac, dua chudt, 6 liu, phd mai feta, hanh tay, s6t mat ong chanh vang

300

Prosciutto Caesar Salad (P, D, N, E)
Prosciutto ham with romaine lettuce, garlic croutons, parmesan cheese slices, caesar dressing

Xa ldt hoang dé, thit ngudi, xa lach romaine, banh mi gion, phdé mai parmesan lat, sét hoang dé

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 =Chta Hat | D= Chta Sta | GF = Khéng Chida Gluten | E=Chda Tring | S =Chua Hai San | P = Chda Thit Logn | B = Chda Thijt Bo
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PASTA
MiY

Octopus Linguine (S, D)
Octopus with squid ink linguine, black olives, cherry tomatoes, tomato sauce, basil, parmesan cheese

Mi Y muc den v38i bach tudc, 6 liu den, ca chua bi, s6t ca chua, hing tay, phoé mai parmesan

450

Seafood Fettuccine (S, D)
Olive fettuccine with squid, prawns, mussels, seafood bisque, cherry tomatoes, basil,
parmesan cheese, salmon roe

MI Y fettuccine, muc, tdm, vem xanh, nudc s6t hai sadn, ca chua bi, hang tay,
ph6é mai parmesan, tring ca hoi

550

Angus Beef Cheek Tagliatelle (B, P, D)
Sous-vide Black Angus beef cheeks with black olives, heirloom tomatoes, chorizo sauce,
basil, parmesan cheese

Mi Y v8i ma bo Uc Black Angus ndu cham, véi 6 liu den, ca chua da sic, s6t xUc xich cay,
hung tay, phd mai parmesan

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 =Chta Hat | D =Chta Sta | GF = Khéng Chuda Gluten | E =Chda Tring | S =Chta Hai San | P = Chda Thit Logn | B = Chda Thijt Bo
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PIZZA
BANH PIZZA

Iberico & Buffalo Mozzarella (D, P)
Noir de Bigorre ham with arugula, tomato sauce, mozzarella cheese

Pizza thit Ign mudi Noir de Bigorre, rau cai l6ng, sét ca chua, phd mai mozzarella

650

Ha Long Seafood Pizza (S, D)
Prawn, calamari, green mussels, crab meat, mozzarella cheese, fresh basil

Pizza hai san Ha Long v&i tdm suU bién, muc, vem xanh, thit cua, phé mai mozzarella, hing tay tugi

550

Four Cheeses (D, V)
Gorgonzola cheese, buffalo mozzarella cheese, emmental cheese, truffle brie cheese sauce,
dried figs, served with wild honey

Pizza 4 loai phd mai: phd mai gorgonzola, phd mai slia trau tugi, phé mai emmental, phé mai brie vi nam truffle,
sung kho, dung kem vgi mat ong rung

550

Pizza Margarita (D, V)
Tomato sauce, mozzarella cheese, buffalo mozzarella cheese, Italian basil

Pizza s6t ca chua, phd mai mozzarella, phd mai sfa trau tugi, |a hung tay Y tugsi

450

Mushroom Pizza (D, V)
Button mushrooms, brown and white shimeji mushrooms, black truffle pastes and chives

Pizza cac loai ndm: nam ma, ndm linh chi ndu va trang, sét nam truffle den va 1a he

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 =Chta Hat | D =Chta Sta | GF = Khéng Chuda Gluten | E=Chda Tring | S =Chda Hai San | P = Chda Thit Logn | B = Chda Thijt Bo
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BURGERS AND SANDWICHES
BANH MI KEP

Wagyu Beef Burger (D, B, P)
Wagyu beef patty with Noir de Bigorre ham, seared foie gras, caramelized onions,
truffle mustard, truffle brie cheese sauce, french fries

Banh bs-go bd Wagyu thugng hang, thit Ign den mudi, gan ngdng ap chao, hanh tay caramel,
s6t mu tat nam truffle den, phdé mai brie vi nam truffle, khoai tdy chién

650

Chicken Burger (P, D)
Char-grilled chicken with prosciutto, caramelized onions, truffle mayonnaise,
emmental cheese, french fries

Banh bad-ga véi thit ga nudng than hoa, thit Ign mudi, hanh tdy caramel, st mayonnaise vi nam truffle den,
phdé mai emmental, khoai tay chién

450

Steak Sourdough Club Sandwich (D, B)
Black Angus striploin with sautéed mushrooms, caramelized onions, cheese
Banh mi men tu nhién véi thdn ngoai bd Uc Black Angus, ndm xao, hanh tay caramel, phd mai

550

Avocado Cheese Plant-Based Burger (D, V)
Plant-based patty with avocado, heirloom tomatoes, caramelized onions, truffle mayonnaise,
arugula, emmental cheese, french fries

Banh bs-ga chay v3i qua ba, ca chua da sac, hanh tdy caramel, s6t mayonnaise vi nam truffle den,
rau cai 16ng, phé mai emmental, khoai tay chién

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 =Mon Chay | N =Chta Hat | D =Chta Sta | GF = Khéng Chua Gluten | E = Chda Tring | S =Chda Hai San | P =Chda Thit Lgn | B = Chda Thit Bo
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TAPAS
PO AN NHE

Fresh Spring Rolls (V, N)
Da Lat avocado, mixed lettuce, garden herbs, cucumber, asparagus, coriander, rice paper, served with soy sauce
Goi cudn bag Da Lat, rau xa lach, rau tham vusn, dua chudt, mang tay, rau mui ta, banh trdng gao, dung kém véi xi dau

280

Salt-crusted Tien Yen Chicken (S, N, P, E)
Salt-crusted fried chicken thigh, pickled carrot and kohlrabi, crispy lime leaves, lemongrass,
spicy chili mayonnaise sauce

Pui ga Tién Yén rang mudi, ca rét va su hao ngdm chua, 1a chanh say gion, sa cay,
s6t mayonnaise cay

280

Prosciutto Sourdough (D, N, P)
Rockmelon with Prosciutto ham, aged balsamic dressing, pine nuts, arugula

Dua ludi hoang kim va thit xdng khéi thugng hang, gidm den V, hat théng, rau cai lébng
300

Dam Ha Crab Fried Spring Rolls (S, P, GF)
Crispy fried spring rolls filled with mud crab meat, pork, minced prawn, ear mushrooms, shiitake mushrooms,
carrots, Vietnamese herbs, served with coriander and chili sauce

Nem cua Bam Ha vdi thit Ign bam, tdm gia, nam moc nhi, n@m huadng,
ca rét, rau tham, dung kém vdi sét 6t va rau mui

300

Quang Yen Mussels (S)
Sous-vide Quang Yen green mussels with tomato sauce, Italian basil, lemon zest, served with sourdough bread

Vem xanh Quang Yén ndu cham cung sét ca chua, rau hing qué Y, vé chanh bao, dung kém v8i banh mi men chua

380

Fried Van Don Oysters (S, E, N)
Van Don oysters, cabbage salad, lemon, Thai spicy chili mayonnaise sauce

Hau stra Van Don chién gidon, xa lat bdp cdi bao, chanh vang, st mayonnaise cay kiéu Thai

380

V = Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood | P = Contains Pork | B = Contains Beef
V =Mon Chay | N =Chta Hat | D =Chta Sta | GF = Khéng Chua Gluten | E = Chda Tring | S =Chda Hai San | P =Chda Thit Lgn | B = Chda Thit Bo
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SIDE DISHES
DO AN KEM

French Fries (V)
Crispy fried potato chips
Khoai tay chién

150

Potato Wedges (V)
Crispy fried seasoned potato wedges
Khoai tdy bé mui cau tdm gia vi chién gion

150

Leafy Salad (N, GF)
Mixed greens, cherry tomatoes, cucumbers, lemon dressing

Xa 14t 14 xanh, ca chua bi, dua chudt, sét chanh

150

V = Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood | P = Contains Pork | B = Contains Beef
V' =Mdn Chay | N =Chia Hat | D =Chta Sta | GF = Khéng Chia Gluten | E =Chla Tring | S=ChUla Hdi San | P =Chta Thit Lon | B = Chda Thijt Bo

gia dugc ni ri gia tdng
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DESSERTS
MON TRANG MIENG

Lavender Créme Bralée (E, D)
Fresh strawberries, sponge cake, shortbread crumble, crispy tuile, edible flowers
Kem 03ai huong dét, banh béng lan, banh quy vun, banh nudng gion, hoa ngl sac

250

Yuzu and Fruit Tart (E, D, N)
Yuzu cream, fresh berries, meringue, almond crumble, crispy baked meringue, lemon wedge
Banh tart kem chanh Nhat, qua mong tugi, kem ldng trdng trdng, banh hanh nhan, banh trdng gion, chanh bé mui cau

250

Banana Amber Cake (E, N, GF)
Steamed banana cakes, roasted peanuts and coconut cream, coconut ice cream
Banh chudi hd phach, dadu phdéng rang va nudc cét dua, kem dua
220

Homemade Ice Cream (D, E)
Ice Cream (D, E): Vanilla, Chocolate, Strawberry, Salted Caramel, Coconut, Forest Berry
Sorbet: Mango, Lemon and Lime
Kem tu chon: Vani, S6-cb-la, Dau tay, Caramel man, Dua, Dau rung
Kem da xay: Xoai, 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 =Chta Hat | D =Chta Sta | GF = Khéng Chuda Gluten | E =Chda Tring | S =Chta Hai San | P = Chda Thit Logn | B = Chda Thijt Bo




