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DINNER SET MENU
7 courses - 1.450.000 VND/person

~

THE STONE - APPETIZERS

IHE DAT - AMUSE BOUCHE
BANH Mi TUGI DUNG KEM BO VA DAU O-LIU
Assorted Home-made Bread with Butter & Olive Oil

TOM BIEN NAU BO BEO VI TOI DUNG KEM XA-LAT TRAI BO VA XOT XOAI TRON
Poached Prawn in Butter served with Avocado Salad and Mango Salsa

THE WATER - SOUP
SUC NUOQ - KHAIVI
SUP KEM Bi DO HAM VI DAU NAM TRUFFLE DUNG KEM HAT Bi NUGNG
Pumpkin Soup with Truffle Oil served with Roasted Pumpkin Seeds

THE FIRE - MAIN COURSES
LUA THIENG - MON CHINH
— MAIN COURSE1 —

CA HOI NUONG, SO BIEP NHAT TRON NAM RUNG BO LO
DUNG KEM RAU CU NON XOT HOA NHUY NGHE TAY

Roasted Salmon, Japanese Scallops and Wild Mushrooms Au Gartin served with Baby
Vegetable and Saffron Sauce

— MAIN COURSE 2 —
*Vui long chon mét mén chinh/Kindly choose one main courses

GA QUAY PHU SO6T MO DUNG VGI MANG TAY NUGNG BO TOI VA COM NEP CAM
Roasted Chicken with Apricot Glaze, Garlic-butter Grilled Asparagus and Purple Sticky Rice
OR

THAN BO HAO HANG DUNG KEM CAI XOAN POT VA NUSC XOT TUY BO
Prime Beef Steak served with Kale Flambé and Mashed Potatoes

THE SPIRIT - DESSERTS

LINH KHT - TRANG MIFNG
THACH NGOC RONG DAT VANG
Oolong Tea Jelly with Golden Peach Sauce
TRA THAO MOC
Herbal Tea
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Thuc don mdi sé dugc phuc vu tir ngay.01/08/2026/ This menu will be available from T August 2026.



