BRISTISH AFTERNOON TEA SET
1.399/02 guests

SAVORY
MON MAN
Wagyu Beef Tartare (B, E, S)

Classic Beef Tartare with White Toast, Kaviari
Banh mi bo Wagyu t4i, banh mi tréng, triing c4 tim Kaviari

Smoked Tasmanian Salmon (S)

Avocado Pureé, Edamame & Water Chestnuts Salsa, Tobikko Roe,
Wonton Wrapper Tart

Ca héi Tasmania xéng khoi véi ba nghién, dau nanh va

cli nang tron, triing c4 chudn, tart vd banh hoanh thanh

Japan Baby Scallops Eclair (S, E, D)

Seared Baby Scallops with Avocado Cream Cheese, Crystal Cucumber,
Salmon Roe & Dill

So diép nhat 4p chdo véi s6t kem ba, dua leo pha Ié, triing ca hai va thi [a

Black Tiger Prawn (S, D)

Grilled Tiger Prawn, Brioche, Salted Butter, Chive, Citrus Caviar
Banh mi hoa clic v8i tdm st bién nuéng, b min, he phap va chanh tring ca

SWEET
BANH NGOT

Yuzu Macarons (E, D, N)
Banh hanh nhan vi qud thanh yén

Pina Colala (E, D)
Bénh kem vi dtia va dita

Raspberry Cheese Tart (E, D, N)
Banh phé mai vi phic bén t

Chocolate Hazelnut Delight (E, D, N)

Banh kém mém vi socola va hat phi

Mango & Saffron Panna Cotta (E, D)

Banh kem mém hoa nghé tiy

SCONE 7
BANH NUONG KIEU ANH (D, E)

Plain Scone, Pandan Scone (E, D)
Banh Scone c¢& dién , Banh scone |4 dda

Clotted Cream, Homemade Mix Berry Jam (D)
Kem tuci, Mt du rimng.

BEVERAGE
DO UONG
Tea

Tra

Coffee
Caphé

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 =Chtda Hat | D= Chua Sta | GF = Khéng Chia Gluten | E = Chda Tring | S = Chda HGi San | P = Chua Thit Lon | B = Chda Thit Bo




BRISTISH AFTERNOON TEA SET
1.999/02 guests

SAVORY
MON MAN
Wagyu Beef Tartare (B, E, S)

Classic Beef Tartare with White Toast, Kaviari
Banh mi bo Wagyu t4i, banh mi tréng, triing c4 tim Kaviari

Smoked Tasmanian Salmon (S)

Avocado Pureé, Edamame & Water Chestnuts Salsa, Tobikko Roe,
Wonton Wrapper Tart

Ca héi Tasmania xéng khoi véi ba nghién, dau nanh va

cli nang tron, triing c4 chudn, tart vd banh hoanh thanh

Japan Baby Scallops Eclair (S, E, D)

Seared Baby Scallops with Avocado Cream Cheese, Crystal Cucumber,
Salmon Roe & Dill

So diép nhat 4p chdo véi s6t kem ba, dua leo pha Ié, triing ca hai va thi [a

Black Tiger Prawn (S, D)

Grilled Tiger Prawn, Brioche, Salted Butter, Chive, Citrus Caviar
Banh mi hoa clic v8i tdm st bién nuéng, b min, he phap va chanh tring ca

SWEET
BANH NGOT

Yuzu Macarons (E, D, N)
Banh hanh nhan vi qud thanh yén

Pina Colala (E, D)
Bénh kem vi dtia va dita

Raspberry Cheese Tart (E, D, N)
Banh phé mai vi phic bén t

Chocolate Hazelnut Delight (E, D, N)

Banh kém mém vi socola va hat phi

Mango & Saffron Panna Cotta (E, D)

Banh kem mém hoa nghé tiy

SCONE 7
BANH NUONG KIEU ANH (D, E)

Plain Scone, Pandan Scone (E, D)
Banh Scone c¢& dién , Banh scone |4 dda

Clotted Cream, Homemade Mix Berry Jam (D)
Kem tuci, Mt du rimng.

BEVERAGE
DO UONG

Tea
Tra

Coffee
Caphé

02 Glasses of Welcome Tea Cocktails
o2 Ly Cocktails Tra Chao Miing

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 =Chtda Hat | D= Chua Sta | GF = Khéng Chia Gluten | E = Chda Tring | S = Chda HGi San | P = Chua Thit Lon | B = Chda Thit Bo




THE HERITAGE BAY AFTERNOON TEA SET
2.499/02 guests

SAVORY
MON MAN
Wagyu Beef Tartare (B, E, S)

Classic Beef Tartare with White Toast, Kaviari
Banh mi bo Wagyu t4i, banh mi tréng, triing c4 tim Kaviari

Smoked Tasmanian Salmon (S)

Avocado Pureé, Edamame & Water Chestnuts Salsa, Tobikko Roe,
Wonton Wrapper Tart

Ca héi Tasmania x6ng khoi v8i ba nghién, dau nanh va

cli nang tron, triing c4 chuén, tart vd banh hoanh thanh

Japan Baby Scallops Eclair (S, E, D)

Seared Baby Scallops with Avocado Cream Cheese, Crystal Cucumber,
Salmon Roe & Dill

So diép nhat 4p chdo véi s6t kem ba, dua leo pha €, triing ca héi va thi [a

Black Tiger Prawn (S, D)

Grilled Tiger Prawn, Brioche, Salted Butter, Chive, Citrus Caviar
Banh mi hoa clic v8i tdm si bién nuéng, b min, he phap va chanh tring ca

SWEET
BANH NGOT

Yuzu Macarons (E, D, N)
Banh hanh nhan vi qud thanh yén

Pina Colala (E, D)
Bénh kem vi dtia va ddta

Raspberry Cheese Tart (E, D, N)
Banh phé mai vi phiic bén tr

Chocolate Hazelnut Delight (E, D, N)

Banh kém mém vi socola va hat phi

Mango & Saffron Panna Cotta (E, D)

Banh kem mém hoa nghé tiy

SCONE 7
BANH NUONG KIEU ANH (D, E)

Plain Scone, Pandan Scone (E, D)
Banh Scone c¢& dién , Banh scone 13 diia

Clotted Cream, Homemade Mix Berry Jam (D)
Kem tuai, Mt dau riing.

BEVERAGE
DO UONG

Tea
Tra

Coffee
Caphé

02 Glasses of Welcome Champagne
o2 Ly Sam Panh Chao Muing

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 =Chtda Hat | D= Chua Sta | GF = Khéng Chia Gluten | E = Chda Tring | S = Chda HGi San | P = Chua Thit Lon | B = Chda Thit Bo




VIETNAMESE CRAFT GIN

Proudly inspired by the diverse cultures and flavours of Vietnam. Lady Triéu is created in small batches by a dedicated team of local artisans, at our rural home in Cd Chi.
Tu hao véi ngudn cdm hitng tit cic nén vin hda va hudng vi da dang cda Viét Nam. Lady Triéu dudc sdn xuét thi cong bdi d6i ngli nghé nhan tin tam, tai cin nha xudng nhé
nim tai viing ven Cd Chi.

Lady Trieu Mekong Delta Dry Lady Trieu East Sea Navy Gin
Rich, fragrant star anise, and wild forest pepper balanced with Fresh, bracing notes of citrus with coastal umami body from seaweed,
zesty kumquat and orange peel a pinch of sea salt gives a crisp finish
Néng nan, ddm da huong hoa héi két hgp véi tiéu riing, can bing Tusi méi, sing khodi v&i hudng cam, vi umami viing bién dén tif rong
cling huong vé cam sanh va quét bién, hiu vi gion tan, séng déng cling mét it mudi bién
270 270
Lady Trieu Hoi An Spice Road Gin Lady Trieu Contemporary Vietnam Gin
Lively citrus and aromatic ginger, smoke from black cardamom Bold citrus fruit & sweet warming spice with pepper notes
Huong cam s6ng ddng, gling cay néng, mui khéi tir thdo qué Huong cam chanh néi bat cling gia vi va hudng tiéu &m néng
270 270
Lady Trieu Sapa Citrus Tea Gin Lady Trieu Contemporary Orange Gin
A heady, aromatic gin, blending herbal notes of oolong tea with Warm and fresh with a strong citrus, delicate elegant dry tea finish
layered citrus tones and warming pepper. Am ap, tuci mdi ddm vi cam, hiu vi nhe nhang tinh t& tit tra xanh
Né&ng nan, ddm huong thdo méc, cam va tiéu két hgp tra Oolong 270
270

CARBONATED DRINKS
NUOC GIAI KHAT CO GA

Fever-Tree
Premium Ginger Ale/ Premium Ginger Beer/ Mediterranean Tonic/ Indian Tonic Water/ Premium Soda Water

160



