Tour and Experience

DRAGON PEARL CAVE

- THE MILLION-YEAR-OLD CAVE -

- 17:30 - 18:15
Guest welcome & check-in

- 18:15-18:45 R

Emkysz on a multi-sensory journey with the pﬂormonce
” “The Quest for the Sacred Pearl"

b N IS:K 20:30

Unveil tos s of the world
inth -year-old-cave

2030" f

*Prices are including show and dining experience.

HOTLINE 035 335 3566
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DINNER SET MENU

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

— MAIN COURSE1 —
Please choose ONE of the following dishes
ROASTED SALMON, JAPANESE SCALLOPS AND WILD MUSHROOMS AU GRATIN
SERVED WITH BABY VEGETABLES AND SAFFRON SAUCE

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

OR
OLIVE-CRUSTED GRILLED NHA TRANG LOBSTER SERVED WITH
BUTTER-GLAZED SEASONAL BABY VEGETABLES AND GARLIC BUTTER SAUCE.

The grilled lobster is elevated with a savoury olive crust, served alongside butter-glazed vegetables and a
velvety garlic butter sauce, creating a perfectly balanced harmony of flavours.

— MAIN COURSE 2 —
PRIME BEEF STEAK SERVED WITH KALE FLAMBE 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 ledf

HERBAL TEA &

Pure herbal tea bestows a refined sense of serenity - the perfect finale to the feast ,{"‘
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SET MENU

4 courses - 365.000 VND/person

THE STONE - APPETIZER

BANH Mi TUGI DUNG V3| BO

Assorted Home-made Bread with Butter

THE WATER - SOUP

SUP KEM Bi DO HAM VI DAU NAM TRUFFLE DUNG VG HAT Bi NUGNG
Pumpkin Soup with Truffle Oil served with Roasted Pumpkin Seeds

THE FIRE - MAIN COURSE

THANBOHAO HANG
DUNG VOI CAI XOAN POT VA NUGC SOT TUY BO

Prime Beef Steak served with Kale Flamblé and Mashed Potatoes o

THE SPIRIT - DESSERT

THACH NGOC RONG DAT VANG
Golden Dragon Pearl Jelly
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7 courses - 1.450.000 VND/person

.

THE STONE - APPETIZERS

BANH Mi TUCI DUNG V31 BO
Assorted Home-made Bread with Butter
NAM HAU THU TRON BO TRAI V31 NUGC XOT TRAI LAC TIEN

Yamabushi Confit with Avocado and Passion Fruit Dressing

THE WATER - SOUP

SUP KEM Bi DO HAM V| DAU NAM TRUFFLE DUNG VOI HAT Bi NUGNG

Pumpkin Soup with Truffle Oil served with Roasted Pumpkin Seeds

THE FIRE - MAIN COURSES

NAM DUI GA NUGNG MUT HANH NHAN NGHIEN DUNG KEM XOT HAI VI TRAI &-LIU

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

TRAI SAKE CHIEN GION PHU XOT MO DUNG KEM MANG TAY NUGNG

Crispy Deep-fried Breadfruit with Apricot Sauce and Grilled Green Asparagus

THE SPIRIT - DESSERTS

THACH NGOC RONG DAT VANG
Golden Dragon Pearl Jelly

TRA THAO MOC
Herbal Tea
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