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LUNCH SET MENU

/

'HE STONE - AMUSE-BOUCHE
THE DAT - AMUSE-BOUCHE
BANH Mi TUGI DUNG VGI BO

Assorted Home-made Bread with Butter

THE WATER- APPETIZER
SUQ NUOQ - KHAI VI
*Vui long chon mét madn khai vi/Kindly choose one appertizer

UC VIT U THAO MOC NAU CHAM
DUNG VOI XA LAT RAU VUGN HANH NHAN VA SOT XOAI TRON

Herb-crusted Slow-cooked Duck Breast served with Garden Salad, Aimond and Mango Salsa

SUP KEM HAI SAN DUNG VGI SO BIEP AP CHAO VA TINH DAU BAC HA

Seafood Bisque Soup with Pan-seared Scallops and Mint Essence

my h A
[HE FIRE - MAIN COURSE
LUA THIENG - MON CHINH
*Vui long chon hai mdn chinh/Kindly choose two main courses
THAN BO NUSNG DUNG VGI RAU CAI XOAN, KHOAI TAY NGHIEN VA NUGC SOT TUY BO

Grilled Beef Tenderloin with Crispy Kale, Mashed Potatoes and Bone Marrow Sauce

GA QUAY PHU SOT MO DUNG VSI MANG TAY NUGNG BO TOI VA COM NEP CAM
Roasted Chicken with Apricot Glaze, Garlic-butter Grilled Asparagus and Purple Sticky Rice

THAN CA HOI BO LO DUNG VGI BONG LO NUGNG VA SOT BOT CARI

Baked Salmon with Butter-roasted Cauliflower and Curry Foam Sauce

MY Y XAO HUNG QUE SOT KEM NAM DUNG VG| CA CHUA CHERRY NUGNG THAO MOC

Spaghetti with Basil, Mushroom Cream Sauce and Herb-roasted Cherry Tomatoes

THE SPIRIT - DESSERT

LINH KHI - TRANG MIENG
BANH KEM MEM V| SO CO LA DUNG VGI TRAI CAY TRON MUT CAM

Chocolate Mousse with Fruit Salsa and Orange Marmalade
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