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 kem bo va déu 6-liu

THE FIRE - MAIN COURSE

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

Thdn bd nudng dung véi rau cdi xodn, khoai tdy nghién va nudc xét tuy bd

THIE SPIRIT - DESSERT

CHOCOLATE MOUSSE WITH FRUITS SALSA AND ORANGE MARMALADE

Bdnh kem mém vi s6-cod-la dung vdi trdi cdy trén mut cam
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LUNCH SET ME

5 course - 1.100.000 VND/pax

THE STONE - AMUSE-BOUCHE

ASSORTED HOME-MADE BREAD WITH BUTTER & OLIVE OIL

Bdnh mi tusi dung kém bo va ddu 6-liu

HERB-GRILLED CHICKEN WITH CRISP LETTUCE AND PARMESAN CHEESE

Herb-Grilled Chicken with Crisp Lettuce and Parmesan Cheese

THE FIRE - MAIN COURSE

— MAIN COURSE1 —

BAKED SALMON WITH BUTTER-ROASTED CAULIFLOWER
AND CURRY FOAM SAUCE

Than cd héi bd 16 dung véi bong 16 nudng va xSt bot ca-ri

— MAIN COURSE 2 —

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

Thdn bd nudng dung véi rau cdi xodn, khoai tdy nghién va nudc x&t tuy bod

THE SPIRIT - DESSERT

CHOCOLATE MOUSSE WITH FRUITS SALSA AND ORANGE MARMALADE

Bdnh kem mém vi sé-cd-la dung vdi trdi cdy trén mat cam




" . DRAGON PRARL SIGNATURR

SKT ME

IGETABLE LUNCH

THE STONE - AMUSE-BOUCHE

ASSORTED HOME-MADE BREAD WITH BUTTER & OLIVE OIL

Bdnh mi tuci dung kém ba va dédu 6-liu

YAMABUSHI CONFIT WITH AVOCADO SALAD AND PASSION FRUIT DRESSING

N&m héu thu trén bo trdi véi nude x6t 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 nusdng

THE FIRE - MAIN COURSE

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

My Y xdio hing qué x6t kem ndim dung véi ca chua cherry nusng thdo moc

TRAI SAKE CHIEN GION PHU SOT MO DUNG VG| MANG TAY NUGNG

Deep-fried crispy breadfruit with apricot sauce and grilled green asparagus

THE SPIRIT - DESSERT

CHOCOLATE MOUSSE WITH FRUITS SALSA AND ORANGE MARMALADE

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