“” HOKKAIDD SCALLOPS

=, FROG LEGS

Garlic butter, laksa leaf tempura, garlic purée,
asparagus risotto, sundried tomato, parsley purée
DPuii éch, sot bo toi, rau ram chién gion, toi nghién,
com Y mdng tiry an kém ca chua sity kho va ngo tay
nghién

380

7 BURRATA & HEIRLOOM TOMATO 480

Aloe vera in cinnamon syrup, citrus dressing,
balsamic reduction, Vietnamese basil pesto

Pho mai burrata diung kem ca chua bach tudc,
nha dam ndu ciung syrup hoi, dau gidm cam chanh,
gidm Balsamic co ddc va sot hiing qué

610

Curry cauliflower cream, salmon roe,

cauliflower cous-cous, squid ink tuile

So diép Hokkaido, bong cdi trdng nghién huong ca ri,
tring cd hoi, com couscous va bdnh ngoi muc

520

FOIE GRAS & EEL TERRINE
Brioche, apple spaghetti, homemade Unagi sauce
Pa té gan ngbng va luon, bdnh mi brioche, tdo xanh
cdt soi va sot luon
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PAN SEARED FOIE GRAS 610

Seasonal fruit, sesame tuile, pickled ginger

and chicken jus

Gan ngbng dp chdo dn kem trdi cay theo mua,
bdnh ngoi me, giing ngam chua va nudc sot ga

POACHED LOBSTER 720

Fresh mango, avocado cream, Dalat cherry tomato,
Sirracha mayo, fennel salad

Tom huum chan, xodi tuoi, s6t kem qud bo,

ca chua bi Da Lat, s6t mayo cay va xa ldch cu
hoi huong

BEETROOT SALAD 380

Granny Smith apple, herb salad, balsamic reduction,
matcha sorbet, citrus dressing, basil mayo

Xa ldch cu dén, tdo xanh Granny Smith, gidm
Balsamic co ddc, kem sorbet vi matcha , dau gidm
cam chanh va sot mayo hiing qué

PORK TERRINE 480

Pistachio nut, foie gras, cognac, lilliput capers
and gherkin, pickled mushroom, garden salad

Pa té heo, diung kem hat dé, gan ngong, ruou manh
Cognac, bach hoa va dua chuot, ndm ngam chua
va sa ldt tron

@ Gluten free (Khong chuia gluten)

@ Nut free (Khong chiia hat)

@ Dairy free (Khong chua siia)

"7 Fish/ Shellfish (Cd/ dong vat co vd)

™ Alcohol containing (C6 chita rugu)

A Vegetarian (Mon dn chay)

Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT

Gid trén dugc tinh theo ngan dong Viét Nam, chua bao gom phi phuc vu va thué

Please let us know if there is any dietary requirements or food allergies

Hay noi vdi chung toi néu quy khdch cé yéu cau riéng vé ché' do dan uoéng hodc dj vung thuc phdm
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- MAIN COURSE -

SEABASS 450

Carrot, bacon, French bean, green pea, “La Lot” tempura
Cd chém dp chdo, diung kem ca rot, thit hun khoi, dau co-ve, dau Ha Lan, ld [6t chién gion

BLACK COD 640

Sesame roasted pumpkin, bok choy, pickled radish, coconut foam
Cd tuyét tdm udp st miso, bi do diit [0, cdi thia, cu cdi do ngam chua va sot bot vi diia

LAMB RACK 880

Pumpkin flower, cous-cous, raisin, pine nut, eggplant, tomato, comté cheese, lamb jus
Suon ciiu, bong bi, com cous-cous, nho kho, hat thong, ca tim, ca chua, pho mai comté, sot ciiu

%+ LOBSTER THERMIDOR 1.800

Mushroom & parsley crust, sirracha chili mayo, gaufrette potato
Tom hium Thermidor dugc phu [6p ndm va ngo tdy, sot mayo cay va khoai tay chién dang luoi

QUAIL & FOIE GRAS 790

Herb salad, Dalat baby vegetables, truffle mashed potato
Chim cuit dp chdo va gan ngbng, dung kem rau cu Pa Lat va khoai tay nghién vi ndm truffle

DUCK BREAST 690

Foie gras, seasonal fruits, slow cooked daikon
Uc vit dp chdo, gan ngbng, trdi cay theo miia vi ci cdi trang ndu cham

.

= BERLINGOT PASTA 550
Truffle & mushroom cream, pecorino cheese, slow cooked egg, shave Parmesan & butter mushroom
Bdnh ngoi kiéu Y nhan kem ndm truffle & ndm, pho mai pecorino, tring nédu cham,
pho6 mai Parmesan va bo ndm

@ Gluten free (Khong chuia gluten) @ Dairy free (Khong chua siia) A Alcohol containing (C6 chua ruou)

@ Nut free (Khong chiia hat) »<"7* Fish/ Shellfish (Cd/ dong vat co vd) “}’ Vegetarian (Mon dn chay)
Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gid trén dugc tinh theo ngan dong Viét Nam, chua bao gom phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies
Hay noi vdi chung toi néu quy khdch cé yéu cau riéng vé ché do dan uoéng hodc dj vung thuc phdm
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- TO SHARE (2-4 PERSONS) -

BOUILLABAISSE 1.500

Hokkaido scallops, Tiger prawns, clams, garlic snails, squid, slow cooked fennel, rouille sauce and toasted bread

Sup hdi sdn Bouillabaisse
So diép Hokkaido, tom su, nghéu, 0c toi, muc, cu hoi huong ndu cham cing sot nhuy hoa nghé tay
va bdnh mi nudng

7+ LOBSTER COCOTTE 2.300
Asparagus, homemade sundried tomato, confit chestnut

Tom hum dut lo
Mang tay, ca chua sdy kho va hat de ham

) BUINEA FOWL 1.900
Confit potato, cognac chicken jus, (at least 45 min)

Ga loi nudng
Khoai tay va nudc s6t ga rugu Cognac

< TOMAHAWK MB 4-5 12006 (AUS) 2.600

Grilled Dalat vegetables, mixed green, truffle mashed potato, confit tomato on vine, red wine sauce
(at least 45 min)

Bo bit tét Tomahawk, 1,2kg
Rau cu Pa Lat nuong, sa ldt tron, khoai tay nghién vi ndm truffle va ca chua bi ndu cham vdi sot vang do

- JOSPER COAL GRILL -

All meat served with grilled bone marrow, tomato salsa, confit garlic, one sauce and one side dish
Phuc vu kém chung vdi xuong 0ng tiy bo, st ca chua tuoi, t6i nudng, mot s6t va mot mon an kém

+

AUSKOBERIBSEVE (AUS)300GR _ 1.600 WAGYU STRIPLOINR250GR _ 1.300

Than lung bo Kobe Uc Than ngoai bo Wagyu

VEAL TENDERLOIN (HOLLAND) 200GR _ 1.300 ANGUS TENDERLOINR250GR _ 1.200

Thdn noi thit bé Ha Lan Than noi bo Angus

HANGING TENDER 200GR 880
+ Diém phi lé bo Angus

@ Gluten free (Khong chuia gluten) @ Dairy free (Khong chua siia) ﬁ‘ Alcohol containing (C6 chuia rugu)
@ Nut free (Khong chiia hat) »<"7* Fish/ Shellfish (Cd/ dong vat co vd) “}’ Vegetarian (Mon dn chay)

Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gid trén dugc tinh theo ngan dong Viét Nam, chua bao gom phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies
Hay noi vdi chuing toi néu quy khdch cé yéu cau riéng vé ché' do dan uoéng hodc dj vung thuc phdm
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- . SIDES - )

190

GARDEN SALAD WITH CITRUS DRESSING

Sa ldt tron sot dau gidm cam chanh

MUSHROOMS WITH YUZU

Ndm xao sot chanh Yuzu

GRILLED ASPARAGUS
Mdng tay nuong

GRATIN CAULIFLOWER
Bong cdi trdang diit 10 pho mai

PARMESAN SHOESTRING FRIES
Khoai tay chién phi pho mai

DAUPHINOISE POTATO
Khoai tay duit 10 pho mai

. SAUCES -

20

MUSHROOM SAUCE BEARNAISE SAUCE

Sot ndm Sot bo triung

PHU QuOC PEPPER RED WINE SAUCE

Sot tiéu Phii Quoc Sot vang do

CAFE DE PARIS ALBUFERA

Sot Café de Paris Sot kem gan ngong
@ Gluten free (Khong chuia gluten) @ Dairy free (Khong chua siia) A Alcohol containing (C6 chua ruou)
@ Nut free (Khong chiia hat) »<"7* Fish/ Shellfish (Cd/ dong vat co vd) “}’ Vegetarian (Mon dn chay)

Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gid trén dugc tinh theo ngan dong Viét Nam, chua bao gom phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies
Hay noi vdi chung toi néu quy khdch cé yéu cau riéng vé ché' do dan uoéng hodc dj vung thuc phdm
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- ICE - CREAM -

MATCHA / Kem tra xanh COCONUT / Kem Diia
VANILLA / Kem huong Vani STRAWBERRY / Kem Dau
CHOCOLATE / Kem So-co-la YUZU SORBET / Kem tuyét vi Chanh Yuzu

60

All ice cream go with meringue kiss, caramelize popcorn, semi dry brownie, biscotti, Chocolate sauce, Kirsch cherry coulis
Phan kem dugc phuc vy kem bdanh meringue, bdp rang vi caramel, bdnh brownie, bdnh biscotti, s6t so-co-la, s6t anh dao Kirsch

. DESSERTS -

@  STRAWBERRY “MILLE- FEUILLE” 240

Strawberry coulis, vanilla cream & ice cream
Bdnh ngan I0p tit dau Da Lat
Sot dau, sot vani va kem

@ @ CARAMEL POPCORN CHOCOLATE TART 250
Corn jam, chocolate ginger cream, salted caramelize popcorn

Bdnh tart s6t caramel bdp rang
Muit bdp, kem so co la vi giing, sot caramel

BANOFFEE TIRAMISU 250
Coffee soaked ladyfinger, mascarpone cheese, banana and coffee espuma, biscotti

Kem béo vi chu6i va ca phé
Bdnh sam banh ngam ca phé, pho mai mascarpone, kem beo vi chudi va ca phé, banh biscotti

2 CITRUS DOME 250

Baies rose pepper meringue, yogurt, carrot & citrus compote, mixed citrus salad, Cointreau

Vom Citrus chanh cam budi
Bdnh men vi tiéu do, sta chua, mut qud vi chua, rugu mii vi cam

2 COCO- PINEAPPLE 210
Coconut & Malibu cream, sous vide pineapple, mango, passion fruit, crispy black sticky rice, pineapple sorbet
Thom Dita

Kem dita, rugu miii Malibu, thom ldt ndu cham, xoai, chanh day, nép cdm va kem thom

CHEF'S ARTISANAL CHEESE SELECTION 350
Pho6 mai thi cong thuogng hang cia Chef

@ Gluten free (Khong chuia gluten) @ Dairy free (Khong chua siia) A Alcohol containing (C6 chua ruou)

@ Nut free (Khong chiia hat) =<7 Fish/ Shellfish (Cd/ dong vat co vd) “}’ Vegetarian (Mon dn chay)
Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Gid trén dugc tinh theo ngan dong Viét Nam, chua bao gom phi phuc vu va thué
Please let us know if there is any dietary requirements or food allergies
Hay noi vdi chung toi néu quy khdch cé yéu cau riéng vé ché' do dan uoéng hodgc dj vung thuc phdm



