


dragon pearl legend
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 course 1

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 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






