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Tour and Experience

DRAGON PEARL CAVE

- THE MILLION-YEAR-OLD CAVE -

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

W, = s ~ 18:30 - 19:00 W S—

4,

_Embafrk on a multi-sensory journey with the per formance
“The Quest for the Sacred Pearl" ¥ A

. 19;&- 20:30

UnQ\EféiI tastes of the world
in the million-year-old-cave
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*Prices are including show and dining experience.

HOTLINE 035 335 3566
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DRAGON PEARL LEGE

o DINNER SET MENU
7 courses - 1.450.000 VND/person

y THE STONE - AMUSE-BOUCHE
THE DAT - AMUSE - BOUCHE

BANH Mi TUGI DUNG KEM BG VA DAU O-LIU
Assorted Home-made Bread with Butter & Olive Oil

TOM BIEN NAU BO BEO V| TOI DUNG KEM XA-LAT TRAI BO VA XOT XOAI TRON

Poached prawn in butter served with avocado salad and mango salsa

THE WATER- APPETIZER
SUC NUOC - KHAIVI
SUP KEM Bi DO HAM VI DAU NAM TRUFFLE DUNG KEM HAT Bi NUONG

Pumpkin soup with truffle oil served with roasted pumpkin seeds

M 0o 1
[HE FIRE - MAIN COURSE
LUA THIENG - MON CHINH
— MAINCOURSE1 —
Quy khdch vui long chon MOT trong hai mén sau/Please choose ONE of the following dishes
CA HOI NUGNG, SO PIEP NHAT TRON NAM RUNG BO LO
DUNG KEM RAU CU NON XOT HOA NHUY NGHE TAY

Roasted salmon, Japanese scallops and wild mushrooms au gratin served
with baby vegetables and saffron sauce

OR

TOM HUM NHA TRANG PHU O-LIU NUONG
DUNG KEM RAU CU NON TRAN BO VA XOT BG TOI

Olive-crusted grilled Nha Trang lobster served with butter-glazed
seasonal baby vegetables and garlic butter sauce

— MAIN COURSE2 —
THAN BO HAO HANG DUNG KEM CAI XOAN BOT VA NUSC XOT TUY BO

Prime beef steak served with kale flambé and mashed potatoes

THE SPIRIT - DESSERT
LINH KHI - TRANG MIENG

Oolong tea jelly with golden peach sauce

TRA THAO MOC

\ Herbal tea




SET MENU

4 courses - 365.000 VND/person

THE STONE - APPETIZER

BANH Mi TUGI DUNG V31 BO

Assorted Home-made Bread with Butter

THE WATER - SOUP

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

THE FIRE - MAIN COURSE

THANBO HAOHANG
DUNG VOI CAI XOAN POT VA NUGC SOT TUY BO

Prime Beef Steak served with Kale Flamblé and Mashed Potatoes

THE SPIRIT - DESSERT

THACH NGOC RONG DAT VANG
Golden Dragon Pearl Jelly
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GETARIAN DINNE

SET ME

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 BUI 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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