Tour and Experience

DRAGON PEARL CAVE

- THE MILLION-YEAR-OLD CAVE -

12:00 - 12:15 -
Guest welcome & chec‘fﬁ ’in'.
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The journey's end

*Prices are including show and dining experience.

HOTLINE 035 335 3566




THE STONE - AMUSE-BOUCHE

ASSORTED HOME-MADE BREAD WITH BUTTER & OLIVE OIL

Bdnh mi tuci dung kém bo va ddu 6-liu

THE FIRE - MAIN COURSE

ROAST CHICKEN WITH APRICOT GLAZE
AND GARLIC-BUTTER GRILLED SPARAGUS, PURPLE STICKY RICE

Ga quay phi x&t mo dung véi mang tay nusng bo téi va com nép cdm

THE SPIRIT - DESSERT

CHOCOLATE MOUSSE WITH FRUIT SALSA AND ORANGE MARMALADE

Bdnh kem mém vi s6-cod-la dung vdi trdi cdy trén mut cam
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o LUNCH SET MENU
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4 course - 850.000 VND/pax

Bdnh mi tusi dung kém bo va ddu 6-liu

Kindly choose one appertizer

Ga nusdng thdo méc dung véi xa Idch gion va phé-mai Parmesan

OR

Sup kem hdi san dung vdi so diép dp chdo va tinh ddu bac ha

Kindly choose one main courses

GRILLED BEEF TENDERLOIN WITH CRISPY KALE,
MASHED POTATOES AND BONE MARROW SAUCE

OR

ROAST CHICKEN WITH APRICOT GLAZE
OR
AND CURRY FOAM SAUCE
Thdn cd héi bo 16 dung véi béng lo nudng va x6t bot ca ry

OR

AND HERB-ROASTED CHERRY TOMATOES

THE SPIRIT - DESSERT

Bdnh kem mém vi sé-c6-la dung vdi trdi cay trén mat cam

THE STONE - AMUSE-BOUCHE

ASSORTED HOME-MADE BREAD WITH BUTTER & OLIVE OIL
HERB-GRILLED CHICKEN WITH CRISP LETTUCE AND PARMESAN CHEESE

SEAFOOD BISQUE SOUP WITH PAN-SEARED SCALLOPS AND MINT ESSENCE

THE FIRE - MAIN COURSE

Thdn bo nudng dung vdi rau cdi xodn, khoai tdy nghién va nudc xot tuy bo
AND GARLIC-BUTTER GRILLED SPARAGUS, PURPLE STICKY RICE

Ga quay phu x8t mo dung véi mang téy nudng bo téi va com nép cém

BAKED SALMON WITH BUTTER-ROASTED CAULIFLOWER

SPAGHETTI WITH BASIL, MUSHROOM CREAM SAUCE

My Y xdo huing qué x6t kem ndim dung véi ca chua cherry nusng thdo moc

CHOCOLATE MOUSSE WITH FRUITS SALSA AND ORANGE MARMALADE




e DRAGON PRARL FSSE
CTABLE LHUNCH
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THE STONE - AMUSE-BOUCHE

ASSORTED HOME-MADE BREAD WITH BUTTER & OLIVE OIL

Bdnh mi tusi dung kém bo va ddu 6-liu

YAMABUSHI CONFIT WITH AVOCADO SALAD AND PASSION FRUIT DRESSING

N&m hdu tha trén bo trdi vsi nudce xé&t trdi lac tién

THE WATER - APPERTIZER

PUMPKIN SOUP WITH TRUFFLE OIL SERVED WITH ROASTED PUMPKIN SEEDS

Sup kem bi dé hém vi ddu ndm truffle dung kém hat bi nudng

THE FIRE - MAIN COURSE

SPAGHETTI WITH BASIL, MUSHROOM CREAM SAUCE
AND HERB-ROASTED CHERRY TOMATOES

My Y xdo hing qué x8t kem ndm dung véi ca chua cherry nuéng thdo moc

THE SPIRIT - DESSERT

CHOCOLATE MOUSSE WITH FRUIT SALSA AND ORANGE MARMALADE

Bdnh kem mém vi s6-co-la dung vdi trdi cdy trén mat cam
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