


SAVORY | MON MAN

Foie Gras Mousse Tart and candied peppers, edible flowers
Banh tart gan ngéng, tiéu, hoa ngi séc

Smoked duck, rocket leaves, orange, pomegranate fruit, and orange mustard dressing

Salad uc vit xdng khoi, rau cai 1dng, cam vang, luu, s6t cam mu tat

Mini chicken cornflake, Thai peanut sauce, kifir lime leave

Ga tdm ngl céc chién gidon, sét dau phdng kiéu Thai, 14 chanh Thai




SWEET | BANH NGOT

Dulcey Panna cotta
Banh Kem kiéu y

Vietnamese palm sugar & honey cake
Banh Bd Thét N6t Mat Ong

Pina Colada parfait
Banh X6t Kem Cocktail

Valrhona Manjari chocolate & raspberry
S&6 C6 La Valrhona Manjari Va Mam Xéi Bé

Raspberry tart with créme patissiére

Banh Tart Nuéng Mam Xéi An Cung Kem Patissier




SCONES | BANH NUONG SCONES

Plain | Sultanas | Charcoal
Khoéng Nhan Nho Khé Than tre

Vanilla Clotted cream

Kem Vani

Homemade forest berry jam
MUt Qua Mong Nha Lam

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

All prices are in '000 VND, subject to 6% service charges and 8% VAT. Tat ca gid 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

Téat ca mon an dugc so ché va ndu vai cac thanh phéan cé thé gay di ing. Néu ban cé bat ky yeu cdu dic biét nao vé nhiing thanh phan di
ing va ché dé an kiéng, chung t6i sén sang phuc vu. Vui long théng bao trude cho nhan vién phuc vu dé cé dugc trai nghiém tét nhat




