
dragon pearl cave
- The Million-Year-Old Cave -

Tour and Experience

17:30 - 18:15

Guest welcome & check-in

18:15 - 18:45

Embark on a multi-sensory journey with the performance 
˝The Quest for the Sacred Pearl"


18:45 - 20:30

Unveil tastes of the world
in the million-year-old-cave


20:30

The journey's end

hotline 035 335 3566

*Prices are including show and dining experience.



THE STONE - APPETIZERS
Assorted Home-made Bread with Butter & Olive Oil

Warm, soft bread paired with luscious butter and olive oil is an elegant prelude to the culinary journey ahead

Poached Prawn in Butter served with Avocado Salad and€Mango salsa
Poached prawn in rich garlic butter sauce, accompanied by refreshing avocado salad and tangy mango, creating a perfectly harmonious ensemble



THE WATER - SOUP
Pumpkin Soup with Truffle Oil served with Roasted Pumpkin Seeds

Sweet pumpkin blended with truffle oil, accented by crunchy roasted pumpkin seeds
- a smooth symphony for the palate


THE FIRE - MAIN COURSES

Grilled Nha Trang Lobster with Olive Crust,
served with Butter-Poached Baby Vegetables and Vanilla Bell Pepper sauce


Grilled Lobster topped with olive, served alongside silky butter-poached vegetables and vanilla bell pepper sauce, highlighting the overall balanced flavor profile


Roasted Atlantic Cod, Japanese Scallops and Wild Mushrooms au Gratin
served with Baby Vegetables and Saffron Sauce


Perfectly roasted Cod and Japanese Scallops deliver a rich melt,
swiftly balanced by the fresh crispness of baby vegetables


Please choose ONE of the following dishes
Main course 1

Main course 2

OR

Prime Beef Steak served with Kale Flambé and Mashed Potatoes
Tender, well-seasoned beef steak paired with charred kale and rich bone marrow sauce,
offering layers of deep and complex flavors



THE SPIRIT - DESSERTS
Oolong Tea Jelly with Golden Peach Sauce

A dessert symbolizing prosperity and prestige, delicately crafted and adorned with a fine layer of gold leaf

Herbal Tea
Pure herbal tea bestows a refined sense of serenity - the perfect finale to the feast

dragon pearl legend
dinner set menu

7 courses - 1.450.000 VND/person



súp kem bí �Ï h§m vË d§u n¥m truffle dùng vÛi h¡t bí n°Ûng
Pumpkin Soup with Truffle Oil served with Roasted Pumpkin Seeds

Bánh mì t°¡i dùng vÛi b¡
Assorted Home-made Bread with Butter

THE STONE - APPETIZERS

N¥m h§u thç trÙn b¡ trái vÛi n°Ûc xÑt trái l¡c tiên
Yamabushi Confit with Avocado and Passion Fruit Dressing

THE WATER - SOUP

THE FIRE - MAIN COURSES
N¥m �ùi gà n°Ûng mét h¡nh nhân nghiÁn dùng KÈM XÑt hai vË trái ô-liu

Grilled King Oyster Mushroom with Almond Purée and Duo-olive Salsa

Trái sake chiên giòn phç xÑt m¡ dùng KÈM m�ng tây n°Ûng
Crispy Deep-fried Breadfruit with Apricot Sauce and Grilled Green Asparagus

THE SPIRIT - DESSERTS
TH€CH NGÌC RÒNG DÁT VÀNG

Golden Dragon Pearl Jelly

TRÀ TH¢O MØC
Herbal Tea

VEGETARIAN DINNER
set menu


7 courses - 1.450.000 VND/person



kid DINNER
set menu


THE STONE - APPETIZER
Bánh mì t°¡i dùng vÛi b¡

Assorted Home-made Bread with Butter

súp kem bí �Ï h§m vË d§u n¥m truffle dùng vÛi h¡t bí n°Ûng

Pumpkin Soup with Truffle Oil served with Roasted Pumpkin Seeds

THE WATER - SOUP

THE FIRE - MAIN COURSE

Prime Beef Steak served with Kale Flamblé and Mashed Potatoes

Th�n Bò h£o h¡ng 
dùng vÛi c£i xo�n �Ñt và n°Ûc sÑt tu÷ bò


th¡ch ngÍc rÓng dát vàng

Golden Dragon Pearl Jelly

the spirit - DESSERT

4 courses - 365.000 VND/person


