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DINNER A LA CARTE MENU




215.000

215.000

PRAWN COCKTAIL
S 2tE

Prawns, avocado, cucumber, tomato, cream and herbs.
(WS, OFE7IE, Q0| E0tE, 2] 32

CHEF SMOKED SALMON CARPACIO
MZ ZFX 210f FJI2LHX|
360.000

Smoked salmon with poached fennel, avocado wedges, red onion, capers,
2l 313, b= 7t 22|, AT, Ao, 01222}, Tyt PAS

arugula and parmesan mousse.
252 EA| Aol

PAN SEARED SCALLOPS WITH FAVA BEAN PUREE

E ZSQ mo| & J2y|

Scallops, fava bean purée made with whipped cream and champagne,

295.000

FAVA BEAN PUREE
served with bacon, micro herbs and orange salsa.
SIE I HHQle 2 Oh= 7h2[H|, 01| F 72|, #[0], Oio| 32

512, QAlR| ARl SA A5
FRESH MOZZARELLA SALAD
LIMTE DR B
Fresh mozzarella with sundried tomatoes, tomato jelly, pesto sauce, olive
MEZI0| EO0LE, EOtE H2|, HAE A4 228 Y, EAtY
1ot DREL
215.000

oil and balsamic reduction.
2 EsQ M

208.000

2|HHS

AVOCADO QUINOA SALAD
O Il O &2
Avocado, romaine lettuce, cherry tomatoes, quinoa, basil, cucumber,
g
Ot27t=, 20Ql 4=, &2 E0tE, {0f, B, 20|, 2&z| Y

orange and lemon dressing.
.

2= Eald.
YELLOW FIN TUNA STEAK NICOISE-STYLE
EAZQ ™ SL AHOI3 UAX AEY
Tuna steak, French beans, baby potatoes, cherry tomatoes, olives, mixed

leaves and a lemon mustard sauce.

&z A0, ZHz| Bl o2l 4z}, 42 E0tE, 22E, &

AAHY, 22 HAEIE A4
295.000
208.000

=X ©10] E}ZELE

SMOKED SALMON TARTAR
Atlantic smoked Salmon, caviar, avocado, cucumber, dill,caper and micro herb.
CHAM L A A0, 7iH|04, OFE7tE, 20|, T, 0| 2! 00|32 5{E
205.000

CHICKEN SATAY
X| 2! ALEjO]
tomatoand green salad.
(Ol 2 A2l A S F287| YSEOIER T2l Me{E).
GRILLED GREEN ASPARAGUS
WITH TRUFFLE VINAIGRETTE
ol Q@ & ofAmZHA
Asparagus, mushroom with truffle vinaigrettle served with parmasan
QI B, ImDpat

Pan-fried marinated pork loin choppedand crumbed served with cherry

2=

EE S0

Eg S diu s

cheese crispy,comato salsa.

OtamfetAA, EHZE HYIHE
32[AT|, E0LE &AL A|SF.

Al UIOE{O|A 225 Al

M ©oT T
All prices are quoted in (;,000) VND

ol Ho =o
SE 7142 -(000) VND B[ 2 HEA|ELICt

If you have any intolerances or allergies, please inform your server upon placing your order
o277+
=



GRILLED SEAFOOD PLATTER 855.000
F& UjAE EdH

six king prawns, four export scallops, eight green mussels, 120gr salmon,

120gr tuna steak, 120gr cuctlefish served wich three different sauces.

ML 60t2|, +28& 7t2|H| 4012], 25 =37 80t2|, H0f 120gr,

22| AE|0|3 120gr, Z4220{ 120gr, 3712 A4

SAUCE: Three different sauces: balsamic/ vinaigrettle dressing for salad,

lime & butter, chilli & salt for seafood

BBQ MEAT PLATTER FOR TWO 895.000
291 BBQ 117| E3iH

120gr AUS beef rib eye, 150gr chicken thigh, 150gr USA pork loin, two

lamb chops, 100gr French duck breast, 150g pork rib.

SEAASM 120gr, HCH2[4 150gr, 0= € 2|5{214F 1500,

4| 2, ZTEAL 22|7F54 100gr, =HA|ZH[ 150q.

SAUCE: Three different sauces: balsamic/ vinaigrettle dressing for salad,

lime & butter, chilli & salt for seafood.

HEALTHY BEETROOT SOUP 125.000
ZHPTHHIE =T

A blend of roasted beetroot, potato, cream, feta cheese and herb croutons.

T2 HE, 44, 3, HEf X2, 5B AF 2| SdE.

CREAMY PUMPKIN SOUP 125.000
ELRLPY:

A blend of pumpkin, onion, cream, served with garlic croutons.

T, 2Op, 3| 23}, Ol AR S 2 &/ Al

ANGUS BEEF TORTELLINI SOUP 145.000
BHA HZE ESEHLY =T

Beef consommé, slow cook angus rib eye, mascarpone cheese, green

peas and garlic croutons.

HZ SAL, €29 5 YHA O010|, oA Y| 2|2, 2&F,

Ots 3AFS.

PRAWN BISQUE 145.000
ML H23

King prawns, smoked paprika, tomato paste, celery, cream, and

parmesan cheese croutons.

YMSF, A otZe|7t, E0tE HO[AE, Aegie|, A, IOt

212 A5 E.

CRAB WITH JALAPENO SWEETCORN SOUP 145.000
YAy AYES 228 2 I

A blend of sweetcorn, jalapeno pepper, cream, crab meat and herb crouton.

ALIEZR Sefllx N2 I AY, B ARE9| R}

If you have any intolerances or allergies, please inform your server upon placing your order
LHZI7} U= B3R F2 Al HOIEO|AH 22|SHUAIL
All prices are quoted in (;,000) VND
DE 7HH2 2(000) VND |2 HA|EL|C



MUSHROOM RAVIOLI
B4 2t &
Mushroom, ricotta cheese, parmesan cheese, chicken egg, served with

walnut  butter and herbs.
KA, 2|ZEf 2[R, OO 2|2 S0 7| G2 S5 HE QL HE A5,

MUSHROOM GNOCCHI WITH SLICED RIB EYE STEAK

giojo] AEO|TE EBEQ HA )

Gnocchi with mushrooms, grain mustard, onion, butter, parsley, asparagus,
roasted baby potatoes and mushroom sauce.

MM, == AAL SO, HE, Ots2|, OfALIREAA 2 OF7] 24}
LHH AAS ESQ 27|,

AVOCADO PESTO GNOCCHI

o2l HAE k3|

Gnocchi with cherry tomatoes, olive seeds, mushrooms, and avocado pesto.
2| E0tE, S2|E 4|, A, Ot27te HAES 2592 7.

CHILI LINGUINE WITH SEAFOOD

OjAtES 2SS &2 FHY

Prawns, calamari, green mussels, cherry tomatoes, anchovies, capers, dried
chili, basil, parmesan cheese.

M, 230, =M 55 42 E0LE, B2, #[0[m, Yzl 22|, Bt
IpopAE 2|2

PAPPARDELLE WITH SLOW COOK LAMB SHANK
EEQ 8 Y17 ¥TPOIE EEQ L=y

Pappardelle pasta, tomato, red wine, parmesan powder.

OpIpEef| TAEL EOLE, 2| =241, IOk 7t

RIGATONI WITH SMOKED SALMON

&N Q10jE EEQ! YIIEY

Green olives, cream, spinach, smoked salmon, parmesan and basil.
a2l 228, 38, Alg2|, EA| HOf, IOkt 2| =, HH.

265.000

375.000

265.000

315.000

495.000

315.000

If you have any intolerances or allergies, please inform your server upon placing your order

L 27|17t U= B F2 Al AIO|EO|A| 22lstuAl2
All prices are quoted in (;,000) VND
DE 7122 2(000) VND B2 HAELC



PROSCIUTTO WRAPPED CHICKEN THIGH
TE2ELE 3 X|2! 65X
Chicken thigh rolled with mozzarella cheese and prosciutto served with pan

fired asparagus potato purée and tomato sauce.
THO|| §71 OfAIf2bHA AL F2fot EOLE AAS 250 ERe}
2|2t BE2ELHES 250 & S{=HR| 4

GRILLED BEEF TENDERLOIN

WITH TRUFFLE MASHED POTATO
EgE O ZXIE ES2 & 2|117] oy
Grilled beef tenderloin, mashed potato with truffle oil, spinach served with

a choice of red wine or pepper sauce.
T2 AN7| Y, EE 2US ESQ oM 24} 2= ol &
I AA S MEH 7SS AIZA].

rr

ANGUS RIB EYE STEAK
YHA Eoto] AH|o|3
Slow roasted steak, Lyonnaise potato, grilled asparagus, black garlic purée
and béarnaise sauce.

HHs| 12 £H0|3, 2[QHZ ZAL, 2 OfALIEAHA,

—

Foll, HofuI= 22

ot

Jlok
ur

ROASTED LAMB RACK

WITH RICOTTA PUMPKIN PUREE

2|JE T R E 2SS0 & 1 H

Lamb rack on a base of pumpkin puree, and ricotta cheese served with a
choice of red wine, thyme or pepper sauce.

S8k 722 Ho|AZ o F Y| 2t 2| DE 2R E 2 E 240, EfY
F=om A S MEISHH XS

[ |

SEAFOOD RISOTTO

OjatE Y EE

Salmon, prawns, squid, mussels, green peas, and pesto sauce.
O, MS, 220, 2, »5F3, HAE AN

ROLLED PORK WITH CHEDDAR CHEESE

AND JALAPENO PEPPER
MO X| = efejly JIIFE ZEQ HXI1YI E
ROll(Td POTk lOii’l stuﬁed 'UUlfh spinach, b[lCOﬂ, cream C]’L€€S€ polenra, SCTU(Td

ina mushroom sauce.
A2z, Hold, 3 22 SHUEZ £33 A2 & S22 S,
B4 AL S S

MARINATED CONFIT DUCK LEG
olEjyiols g 22 ot
Duck marinated for 12 hours and slow cooked for about 7 hours, served

with orange salsa, mushrooms, green peas, and kumquat sauce.
12A17F S0 22 22[2F oF 7A|7t S0t 5| gl Q2[0 2%
AL HA, 5Z, 32 2425 250 22

PAN SEARED SALMON

moj R 210f

Salmon with a light pumpkin veloute, broccoli, cauliflower salsa and
teriyaki sauce.

M2 sE HIRE B3| S22t AL gi2lop)| AAE

CALAMARI STUFFED SALMON

2730 £& & 219

Rolled seaweed risotto, avocado, tomato salsa with an organic sauce.
7ls 2AE 250 E 6z 2|RE, Ot27tE, EOLE AAL

SEARED SEA BASS WITH MUSHROOM RISOTTO
HA AXEE S 50 70|
Sea bass, mushroom risotto and parmesan ChCCSE CTiSPS, and mixed

ngﬁ'Tl leaves 'UUlfh a saﬂi‘on sauce.
S0f, B4 2[R E, TiOpeh {2 3, APZEh A4

Ul

HEO| Al Ol
E=2uL 7 I1x.

375.000

535.000

495.000

525.000

355.000

315.000

395.000

455.000

455.000

415.000

If you have any intolerances or allergies, please inform your server upon placing your order

L 27|17t U= B F2 Al AIO|EO|A| 22lctAl2
All prices are quoted in (;,000) VND
DE 7122 2(000) VND B2 HAELC



CHEESECAKE WITH PASSION FRUIT

U WAL ZEQI X|=FHo|3

Cheesecake served with passion fruit pulp and whipped cream.
Ho2E Hoot 5|32 250 2|270|3.

COCONUT TART

IA3dAR EHEE

Coconut, butter, egg, sugar, stmwbewy and ice cream.
D3N, BE, g, 8¢, 7], ot0|A3d.

RICOTTA CREME BRULEE

c|JE 38 28T

Ricotta cheese blended with vanilla beans, cream cheese, eggs and whipped
cream served with strawberry ice cream.

2| ZE 2| 20] Hidetdl JZR| =, A2, SIS ST T
ofo|a= a2l

RASPBERRY FLY MOUSSE CAKE
ct= g E2to] £ FHo|3

Raspberry whipped cream, eggs, sugar, and butter .
22|, 2 EAE, g, 8, HE.

CHOCOLATE LAVA CAKE

TEX § AoI3

Indulgent chocolate fondant cake served with vanilla ice cream.
HHE2t ofo|AaE 2 250 4%t =225 Y #0(3.

—

CHOCOLATE RED WINE CAKE

TEH YE 42 FHo|3

Chocolate, red wine, cream, cacao powder, eggs ,sugar, served with
vanilla ice cream.

223, fEofel, I, Pt oRH, Agh dE, sBidet
Ofo| A= A5,

BAILEYS TIRAMISU

Mascarpone, eggs, sugar, Baileys, vanilla sorbet, and vanilla sorbet.
DiAZIZEY|, A2t dE, Hlde(A, videt qH, Bidet MH.

ICE CREAM

opojA3HE

Chocolate, red wine, cream, cacao powder, eggs ,sugar, served with
vanilla ice cream.

235, YHELQ, I, 7P medH, Az, dE, Hidet
OLO|ATE Al

145.000

145.000

145.000

145.000

495.000

315.000

145.000

80.000

If you have any intolerances or allergies, please inform your server upon placing your order

L 27|17t U= B F2 Al AIO|EO|A| 22lstuAl2
All prices are quoted in (;,000) VND
DE 7122 2(000) VND B2 HAELC
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