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LES ENTREES
MON KHAI VI

Foie Gras De Canard (D, A)
Duck foie gras with brioche bun, dried plum chutney, sherry and sauternes jelly
Paté gan vit kiéu Phdp cling bdnh mi bo, mit mén khé, thach rugu vang ngot
650

Moules A La Creme Et Au Safran (D, S, A, E)
New Zealand mussels with white wine, cream, saffron, spinach, potato with egg rouille dip
Vem New Zealand vdi ruou vang trédng, kem béo, nhuy hoa nghé tay, cdi b xéi, x6t triing véi khoai tdy nghién
580

Confit De Canard (N)
French duck confit with summer citrus salad, potato, spinach, pine nut, orange balsamic dressing
Pui vit ndu chdm ki€u Phdp véi xa ldt cam quyt, khoai tdy, céi bé x6i, hat théng, gidm den Y vi cam
480

Coquilles Saint-Jacques A La Grenobloise (D, S)
Pan-seared French scallops with Grenobloise brown butter, capers, lemon, parsley, croutons
So diép Phdp dp chdo vdi bo ndu kiéu Grenobloise, nu bach hoa, chanh vang, mui tdy, bdnh mi gion
580

Tartare De Thon (E, S)
Bluefin tuna tartare with Ha Long mantis shrimp glass noodles, crystal cucumber,
young tamarind leaves dressing, Tién Giang quail egg
Cd ngir vay xanh tdi, mién bé bé, dua chudt pha &, x6t 6t [d me non, tring cut Tién Giang
580

Huitres Fraiches (S, D)
Royale David Hervé oyster N'1 with pink guava jus with sarsi leaf sphere, piper lolot leche de tigre,
pickled green watermelon
Hdau Phdp tuoi Royale David Hervé N°1, triing thay tinh lam tir nudc ép 6i héng va ld xd xi, x6t ld 16t
dua hdu xanh muéi chua
580

Salade Chévre Chaud (D, N)
Mixed lettuce with green apple, cherry tomato, Chévre cheese, San Daniele ham, walnuts, croutons,
honey mustard vinaigrette
Xa ldt trén véi tdo xanh, cd chua bi, phé mai siia dé, thit heo muéi San Daniele, hat éc ché, bdnh mi gion,
x6t ddu gidm mdét ong
580v

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 =Chua Hat | D =Chta SGa | GF = Khéng Chua Gluten | E = Chda Tring | S =Chda Hai San | P =Chda Thijt Lgn | B = Chda Thit Bo
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LES SOUPES

MON XUP

Soupe A Loignon (D, B, A)
Caramelized onions with red wine and meat broth, large croutons, comte cheese
XUp hanh téy ki€u phdp véi hanh tay caramen, nudc dung tir rugu vang dé, bdnh mi nuéng, phé mai comte

390

Bouillabaisse provengial (D, E, S)
Creamy saffron bouillabaisse soup with patagonian toothfish, pear grouper, red mullet, tiger prawn,
Garlic-rubbed croutons, potato with egg rouile dip
Xup kem héi sén ving provencal cling nhuy hoa nghé tay vdi cd tuyét nam cuc, cd mu tran chéu,
Cd déi dé, tém van bién, bdnh mi nudng tdi, x6t triing véi khoai tdy nghién

580

Soupe A l'oignon aux noix de saint-jacques (B, D, S)
Seared scallops with onion broth, creamy potato foam, sourdough toast, seared truffle brie cheese
XUp hanh téy ki€u phdp vdi so diép dp chéo, bot kem khoai téy, bdnh mi men chua, phé mai brie vi ndm truffle

480

Halong soupe de poisson aux fruits de mer (D, S)
Hokkaido scallops, rock lobster, abalone consommé, phu yén white basil, tién Léng chili oil
Xup héi sén ha long vdi so diép hokkaido, tém hum dd, nudc xtp bao ngu, ld E trdng phu yén, ddu dt tién lang

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 =Chua Hat | D =Chta SGa | GF = Khéng Chua Gluten | E = Chda Tring | S =Chda Hai San | P =Chda Thijt Lgn | B = Chda Thit Bo
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BBQ STEAK (B)
BIT TET

Japanese wagyu beef - grade A3 striploin
Thit thdn lung bo wagyu A3 nhdt béan thugng hang
1900

Japanese wagyu beef - grade A3 ribeye
Thit thdn ngoai bd wagyu A3 nhdt bén thuong hang
1900

AUS wagyu BMS 5+ oyster blade steak
Thit 16§ vai bo wagyu tc BMS 5+ thugng hang
1300

AUS beef tenderloin steak
Thit thdn ndi bo uc thugng hang
1100

All steaks will be served with vietnamese chimichurri sauce and mustard

T4t cd cdc loai bit tét déu phuc vu kém véi x6t chimichurri ki€u viét nam va mu tat

Choices of three sauces: beef jus (B, D) / pepper sauce (A) / morel sauce (D)

Lua chon trong ba loai x6t: x6t bo (B, D) / x6t tiéu den (A) / x6t ndm bung dé (D)

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 =Chua Hat | D =Chta Sda | GF = Khéng Chua Gluten | E =Chda Tring | S =Chda Hai San | P =Chda Thit Lgn | B = Chda Thit Bo
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LES PLATE
MON CHINH

Joue De Boeuf Bourguignonne (D, B, A)
Slow-cooked beef cheeks with Bourgogne red wine, thyme, baby carrot, potato fondant
Md bo hédm rugu vang dé Bourgogne, ¢é xa huong, cd rét, khoai téy nuéng bo
850

Steak Frites (D, B, E, A)
Coffee wood charcoal-grilled AUS Wagyu flank steak MB 8-9 with béarnaise sauce, bordelaise sauce,
served with potato chips
Thit bd Wagyu Uc BMS 8-9 thuong hang nudng xéng khdi than cd phé, x8t bo trirng, x6t rugu vang dé,
phuc vu kem khoai tay
1200

Patagonian Toothfish (D, S, N)
Pan-seared toothfish fillet with pumpkin dip, Long An spicy sausage, Ha Long burnt squid, salmon roe beurre blanc
Cd tuyét Nam Cuc dp chéo, bi dé nghién, lap xudng cay Long An, muc Ha Long nudng than, x6t bo triing cd hoi
950

Magret De Canard Frangais Grillé (D, A)
Chargrilled French duck breast with foie gras, potato fondant, coffee, Cabernet Sauvignon wine jus
Uc vit Phdp nudng than hoa, gan ngdng, khoai tdy dp chdo, nudc cét cd phé, ruou vang Cabernet Sauvignon
750

H'Mong Black Chicken (E, S, D)
Coffee wood charcoal-grilled H’'M6ng black chicken with fermented garlic and truffle aioli, arrowroot purée
Ga den H'Méng nudng xéng khdi vdi than ca phé, xét tritng ndm truffle va téi lén men bédng hoa bia, ct dong nghién
620

Steak De Chou-Fleur (V)
Roasted cauliflower steak, sweet corn, tomato salsa, pumpkin purée, chili oil
Sup lo trdng nudng than véi bdp ngot, cd chua tuoi trén, bi dé min, ddu &t
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 =Chua Hat | D =Chta SGa | GF = Khéng Chua Gluten | E = Chda Tring | S =Chda Hai San | P =Chda Thijt Lgn | B = Chda Thit Bo
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LES GARNITURES
MON AN KEM

Asparagus with Pine Nuts and Parmesan Cheese (N, D)
Mdang tay xao véi hat théng, phé mai parmesan
250

French Fries (V)
Khoai tédy chién
200

Fricassée of Wild Mushrooms (D, V)
N&m rirng ham
250

Simple Salad with Tomatoes, Arugula and Balsamic (V)
Xa ldt c& chua, rau cdi l6ng vd x6t gidm den
200

Da Lat Green Beans with Water Chestnuts and Phan Rang Grape Dressing (V)
Xa ldt déu xanh P& Lat vdi cl ndng v x6t déu gidm nho xanh Phan Rang
200

Burnt Butter Corn Rice, Salmon Roe and Stir-fried Gia Lai Wild Vegetable (S, D)
Com ngd ndu cling bo chdy, triing cd héi va rau LGi Gia Lai xdo
300

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 =Chua Hat | D =Chta SGa | GF = Khéng Chua Gluten | E = Chda Tring | S =Chda Hai San | P =Chda Thijt Lgn | B = Chda Thit Bo
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LES DESSERTS
MON TRANG MIENG

Apple Tart (E, D, N)
Cinnamon crumble, caramel sauce, vanilla ice cream
Bdnh tdo, Bdnh quy vun vi qué, x6t caramen, kem vi vani
250

Fraisier Cake (E, D, N)
Baked meringue, vanilla chantilly cream, berries coulis
Bdnh dau kiéu Phdp, bdnh triing gion, kem béng vi vani, x6t qud mong
250

Mousse Au Chocolate (E, D)
Chocolate pearl, fresh strawberry, raspberry coulis
Bdnh kem mém vi sé-cé-la, s6-c6-la tran chdu, dau téy tuoi, x6t phiic bén ti
250

Créme Brilée (E, D)
French vanilla, organic eggs, served with fresh mixed berries
Bdnh kem dét phuc vu kém qué mong tuoi
250

Profiteroles Au Chocolate (E, D, N)
Vanilla ice cream, vanilla whipped cream, hot chocolate sauce, fresh strawberry
Bdnh su kem ki€u Phdp &n kém kem vi vani, kem béng vi vani, x6t s6-cé -la, ddu tdy tuoi
250

Homemade Ice Cream
Kem tu chon: Vani, sé6-cé-la, ddu tdy, caramen mdn, dla, déu rirng
Sorbet: Mango, Lemon and Lime Sorbet
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 =Chua Hat | D =Chta Sda | GF = Khéng Chua Gluten | E =Chda Tring | S =Chda Hai San | P =Chda Thit Lgn | B = Chda Thit Bo
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