ROKU SET MENU
8 courses
4,000,000++

Amela Tomato Siokouzizuke (F, E)
Ca Chua Anh Dao Usp Nhe
Onion, Carrot, Celery
Hanh Tay, Ca Rét, Can Tay

Seafood Tosazu Jelly - Truffle Soy (S, N, Gelatin, G)
Hai San Thap Cdm Vai Gidm Ca Ngt, Nudc Tuong Nam Cuc
Tuna Stewed, Red Sea Bream Marinated In Kelp, Grilled Scallops, Tosa Vinegar Jelly, Truffle Sauce
Ca Ngur Him Nudc Tuong, Ca Trap D6 U Tao Be, S6 Diép Nudng, Thach Gidm Tosa, S6t Ndm Truffle

Sakura Ebi Chawanmushi (E, S, N)
Tring Hap Tom Hoa Anh Bao
Clams, Squid, Ginkgo Nuts, Shiitake Mushrooms
Nghéu, Muc, Hat Bach Qua, Ndm Huong

Sashimi 5 Kinds Of Selection (S, G)
Sashimi Tuyén Chon

Ha Long Tiger Prawn Tempura (S, G)
Tom Su Bia Phuong Chién Gion
Asparagus, Tempura Sauce
Mang Tay, S6t Tempura

Woagyu Shabushabu Nabe Style (B, F, G, Seasame)
L&au Bo Wagyu & Ndm Khiéu Va
Vegetables, Ponzu Sauce, Sesame Sauce, Grated Daikon Radish, Shichimi Pepper, Yuzu Pepper
Rau Cua, Nudc S8t Chanh Nhat, Nudc Sét Me, Cu Cai Trang Bao, St Béy Vi, Tiéu Yuzu

Five Kinds Of Specially Selected Nigiri Sushi & Red Miso Soup (S, G)
Nim Loai Sushi Nigiri Bugc Tuyén Chon Bic Biét Va Sup Miso Do
Sea Urchin, Salmon Roe, Boiled Shrimp, Aburi Salmon, Amberjack, Fatty Tuna
Nhim Bién, Tring Ca H6i, Tom Ludc, Ca Héi Khe Tai, Ca Cam, Bung Ca Ngur

Ivory Chocolate Yuzu Delight (D, E, N)
S6 Co La Trang Vi Yuzu (D, E, N)
Yuzu Sorbet, Yuzu Jelly, Crispy Meringue, Sesame Tuile
Kem Ba Xay Yuzu, Thach Yuzu, Banh Meringue Gion, Banh Tuile Mé

Additional Dish
Mén An Bé Sung
1,500,000++

Kagoshima Sirloin Teppanyaki (70g) (B, Mustard)
70g Kagoshima Sirloin, Fried Garlic, Pickled Purple Cabbage, Salt, Soy Sauce,
Wasabi, Lime,Whole Grain Mustard, Black Pepper

Thit Than Teppanyaki Kagoshima (70g) (B, Mustard)
70g Thit Than Bo Kagoshima, Téi Phi, Bdp Cai Tim Mudi Chua, Mudi,
Nudc Tuong, Mu Tat Wasabi, Chanh, Mu Tat Nguyén Hat, Tiéu Ben

V =Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood |
P = Contains Pork | B = Contains Beef | G = Gluten | F = Fish | Mustard | Seasame

All prices are in '000 VND, subject to 5% service charges and 8% VAT
T4t ca gia dugc niém yét theo don vi nghin déng Viét Nam, chua bao gém 5% phi dich vu va 8% thué gia tri gia ting.
Our dishes are freshly prepared in kitchens that handle allergens. Should you have specific allergies, dietary requirements or concerns, we will be delighted to assist.
Simply speak to our team to create a bespoke culinary experience based on your exacting needs.
T4t cd mén an dudc s ché va ndu vai cac thanh phan c6 thé gay di tng. Néu ban cé bt ky yéu ciu dic biét nao vé nhiing thanh phan di Uing va ché do an kieng,
ching i sin sang phuc vu. Vui Iong théng bao trudc cho nhan vién phuc vu dé ¢ dudc trai nghiém tét nhat.




ROKU SAKE PAIRING

8 courses
1,400,000++

Gassan Junmai Ginjo Izumo, Japan
Clean - Rice-forward - Smooth

Shirakawago Sasanigori Junmai Ginjo, Japan
Creamy - Off Dry - Rustic

Niwano Uguisu Oukara Junmai Muroka, Japan
Savory - Earthy - Umami

Yuzu Liqueur Obaachan, Japan
Zesty - Bright - Citrusy

ROKU WINE PAIRING

8 courses
1,700,000++

Freixenet Prosecco,Veneto, Italy
Crisp - Lively - Refreshing

Domaine Weinbach Riesling, Alsace, France
Elegant - Mineral - Vibrant

Satellite Pinot Noir, Marlborough, New Zealand
Silky - Fruity - Balanced

Gemma di Luna Moscato, Piedmont, Italy
Semi Sweet - Floral - Aromatic

V =Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood |
P = Contains Pork | B = Contains Beef | G = Gluten | F = Fish | Mustard | Seasame

All prices are in '000 VND, subject to 5% service charges and 8% VAT
T4t ca gia dugc niém yét theo don vi nghin déng Viét Nam, chua bao gém 5% phi dich vu va 8% thué gia tri gia ting.

Our dishes are freshly prepared in kitchens that handle allergens. Should you have specific allergies, dietary requirements or concerns, we will be delighted to assist.
Simply speak to our team to create a bespoke culinary experience based on your exacting needs,
Tat c& mén an dudc so ché va ndu véi céc thanh phan c6 thé gay di ing. Néu ban 6 bit ky yéu cdu dic biét nao vé nhing thanh phan di ng va ché do an kiéng,
chung t6i sin sang phuc vu. Vui long thong béo trudc cho nhan vién phuc vy dé cé dudc trai nghiém tét nhét.




ROKU SET MENU
6 courses
2,400,000++

Flame-Seared Roku Wagyu Beef Striploin (B, D, E, S, Gelatin, G)
Than Ngoai Bo Nhat Wagyu Kho Tai
Kagoshima Kuroge Wagyu Beef, Onion, Romanesco, Cauliflower, Zucchini, Miso Mayonnaise, Truffle Sauce
Thit Bd Wagyu Kagoshima Kuroge, Hanh Tay, Sip Lo Romanesco, Stp Lo Trang, Bi Ngoi, S6t Nam Truffle

Crab Chawanmushi (E, S, N, S)
Tring Hap Thit Cua
Crab, Clams, Squid, Ginkgo Nuts, Shiitake Mushrooms
Cua, Nghéu, Muc, Hat Bach Quda, Na&m Shiitake

Co To Rock Abalone Sashimi (S, G)
Bao Nguba Co To
Liver Soy Sauce, Bonito Soy Sauce
Nudc Tuong Gan Bao Ngu, Nudc Tuong C4 Ngu

Misozuke Van Don Grouper Fish (F, N)
Ca Song Van Bén U Miso
Yuzu Radish Pickles, Paprika Pickles, Hajikami
Cua Cai Muéi Yuzu, Dua Chua Gt Bot, Mam Giing

Maguro Nigiri Sushi & Miso Soup (S, G)

Lean Tuna, Aburi Medium Fatty Tuna, Fatty Tuna
Than Ca Ngu, Lusn Ca Ngur Khe Tai, Bung Ca Ngu

Matcha Ice Cream & Rice Pudding (D, G)

Kem Matcha Va Pudding Gao
Mango, Strawberry, Green Grapes
Xoai, Dau Tay, Nho Xanh

Mon An Bé Sung
1,500,000++

Kagoshima Sirloin Teppanyaki (70g) (B, Mustard)
70g Kagoshima Sirloin, Fried Garlic, Pickled Purple Cabbage, Salt, Soy Sauce,
Wasabi, Lime,Whole Grain Mustard, Black Pepper

Thit Than Teppanyaki Kagoshima (70g) (B, Mustard)
70g Thit Than Bo Kagoshima, Tdi Phi, Bdp Cai Tim Mudi Chua, Mudi,
Nudc Tudng, M Tat Wasabi, Chanh, MU Tat Nguyén Hat, 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 | G = Gluten | F = Fish | Mustard | Seasame

All prices are in '000 VND, subject to 5% service charges and 8% VAT
Tét ca gia dugc niém yét theo don vi nghin déng Viét Nam, chua bao gém 5% phi dich vu va 8% thué gia tri gia tang.
Our dishes are freshly prepared in kitchens that handle allergens. Should you have specific allergies, dietary requirements or concerns, we will be delighted to assist.
Simply speak to our team to create a bespoke culinary experience based on your exacting needs.
T4t ca mén an dudc s ché va ndu vai cac thanh phan c6 thé gay di tng. Néu ban cé bat ky yéu ciu dic biét nao vé nhiing thanh phan di ting va ché d6 an kiéng,
ching t6i sin sang phuc vu. Vui Iong théng bao trudc cho nhan vién phuc vu dé ¢ dudc trai nghiém t6t nhat.




ROKU SAKE PAIRING

6 courses
1,000,000++

Gassan Junmai Ginjo Izumo, Japan
Clean - Rice-forward - Smooth

Niwano Uguisu Oukara Junmai Muroka, Japan
Savory - Earthy - Umami

Plum Liqueur Green Tea Umeshu, Japan
Delicate - Herbal - Sweet-tart

ROKU WINE PAIRING

6 courses
1,200,000++

Freixenet Prosecco,Veneto, Italy
Crisp - Lively - Refreshing

Domaine Weinbach Riesling, Alsace, France
Elegant - Mineral - Vibrant

Gemma di Luna Moscato, Piedmont, Italy
Semi Sweet - Floral - Aromatic

V =Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood |
P = Contains Pork | B = Contains Beef | G = Gluten | F = Fish | Mustard | Seasame

All prices are in '000 VND, subject to 5% service charges and 8% VAT
Tat ca gia dugc niém yét theo don vi nghin déng Viét Nam, chua bao gém 5% phi dich vu va 8% thué gia tri gia ting.

Our dishes are freshly prepared in kitchens that handle allergens. Should you have specific allergies, dietary requirements or concerns, we will be delighted to assist
Simply speak to our team to create a bespoke culinary experience based on your exacting needs
Tat c& mén an dudc so ché va ndu véi cac thanh phan c6 thé gay di ing. Néu ban cé bét ky yéu cu dic biét nao vé nhing thanh phan di ng va ché dé an kiéng,
chung t6i sin sang phuc vu. Vui long théng béo trudc cho nhan vién phuc vu dé cé dugc trai nghiém t6t nhét.




