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(Lo shaze ( 2-3 pezsons )
BEETROOT SALAD = 0 & 330 FREE-RANGE ROASTED WHOLE CHICKEN 4w/ (15 & 900
Granny Smith apple, herb salad, balsamic reduction, matcha sorbet, citrus dressing, Spicy ginger, honey rub, pancetta roasted potatoes, spicy gravy and truffle cheese
basil mayonnaise sauce (at least 45 min)
FROG LEGS "-‘ g‘ 380 MIX GRILLED SEAFOOD PLATTEB &E‘r}* _ _ _ 1,200
Garlic butter, laksa leaf tempura, garlic puree, asparagus risotto, sundried tomato, Seabass, river prawn, tiger prawn, Hokkaido scallop, squid. Served with grilled
vegetables, fresh tomato salmoriglio sauce (at least 25 min)
parsley puree .
]
o~ - 3,100
CHICKEN LIVER & FOIE GRAS MOUSSE & f3 390 6?:";5’.3"“?3‘32?'1“255}3%%‘(‘;%"( ,f‘F"")GUS [[CHELe N
Citrus, red berries jelly, caramelized shallot, pear and roasted nuts Grilled Dalat vegetables, mixed green, truffle mashed potato, confit tomato on vine,
B A red wine sauce (at least 45 min
BURRATA & HEIRLOOM TOMATO & 480 ( ) /
Aloe vera in cinnamon syrup, citrus dressing, balsamic reduction, Vietnamese basil pesto o ___________
BEEF-ROOT TARTARE ﬂ & 480 ﬂdl‘fl couzcse
Beef tenderloin, Hikari cured egg yolk, marinated beetroot, Vietnamese pesto, rice =~ ~  — -~~~ -~ - - - - - - oo oo oo oo
paper cracker SQUID INK CRAB PASTA & 8% ) 490
HOKKAIDO SCALLOPS 6 %@;‘; 610 Squid ink tagliolini, spicy crab ragout, lobster bisque, sturgeon caviar and basil foam
Cauliflower puree, sweet chards, crispy capers, ikura, lemon and garlic butter sauce DOUBLE RAVIOLI % \ @ 570
PAN SEARED FOIE GRAS ﬁ%@ 720 :}'n;ffflle, mushroo|||~n, rico:ta.l/- roasted tomato and ricotta, fresh tomato sauce and
Seasonal fruit, sesame tuile, pickled ginger, chicken jus and Brioche Feuilletee uttalo mozzarefla emuision
_ @
POACHED LOBSTER Q& 720 SBBQ :‘USTF‘A'—'AN _OCTQPU?]_I_ R i
Fresh mango, avocado cream, Dalat cherry tomato, Sirracha mayo, fennel salad picy bravas sauce, spring onion, chili chutney and mix sala
SEABASS PAPILLOTE & 650
Mix seafood, cherry tomato, baby potato and Mediterranean sauce (at least 15/20 min)
zom Chazcoal Qospez gaﬂé BLACk coD &8\ S -
Sesame roasted pumpkin, bok choy, pickled radish, coconut foam
All meat served with grilled bone marrow, tomato salsa, confit garlic, one sauce and H
ne side dish J J CHESNUT FED GALICIAN PORK PRESA 200GR 1,/ % f 700
served with apple mustard demi-glace
=120 DAYS CORN-FED BLACK ANGUS TENDERLOIN (AR) 250GR 1,290 A
DUCK BREAST a2 760
* 150 DAYS GRAIN-FED BLACK ANGUS RIB EYE 250GR 1,450 Dry aged duck breast, fennel, macadamia romesco, fresh figs and red wine sauce
= 400 DAYS GRAIN-FED F1 WAGYU STRIPLOIN MS6/7 (AUS) 250GR 1,690 A
LAMB CHOPS - 890
* KAGOSHIMA WAGYU A5 OYSTER BLADE (JP) 200G 1,790 Pumpkin flower, cous-cous, raisin, pine nut, eggplant, tomato, comté cheese, lamb jus
LOBSTER & SEAFOOD FREGOLA \M’*‘k 1,250
“Sardinia cuscus”, sautéed seafood, poached lobster, fresh tomato, basil oil
VEGETARIAN & VEGAN _____________________________
= CAVIAR UPGRADE (1GR - VND 50,000) = ROASTED POTATO ROASTED AUBERGINE % & 320
 GARDEN SALAD WITH CITRUS DRESSING % - PARMESAN SHOESTRING FRIES ﬂ LN Soy miso eggplant, pine nut, mix green salad, crispy tofu, chimichurri sauce
» MUSHROOMS WITH YUZU &0 = ROASTED MIX BABY ROOTS ﬁ z*
- GRILLED ASPARAGUS & WITH FETA CHEESE _T_‘ATATQU"'.LE N . S8y
L&) aro confit, spicy tomato sauce, basil, herb foam
77777777777777777777777777777777777777777777777777777 COCOBEAN =:a0% 420
5 Chickpea broth, grilled radicchio, carrot, celery, semi-dried tomato, bread chips, parsley
aueces 90 -
***************************************************** POTATO GNOCCHI % *'f 450
. MUSHROOM @ r\ .- BEARNAISE ﬂ - PHU QUOC PEPPER %‘ﬁ Mushroom, potato, asparagus, Parmesan cheese
= CHIMICHURRI \ - RED WINE f"%&; ———————————————————————————————————————————————————
***************************************************** %essezts
_Qg_e - eceam 60 BANOFFEE & 180
All ice cream go with meringue kiss, caramelize popcorn, semi dry brownie, biscotti, Oatmeal, banana, green apple compress, lime sorbet
Chocolate sauce, Kirsch cherry coulis LEMON TART @ (\}3\& 220
- MATCHA ﬂv\k =« COCONUT @(}—; - STRAWBERRY ﬂ(}; Lemon cream, French meringue, mango coulis
= VANILLA ﬂ & = CHOCOLATE 5\\“) »YUZU SORBET & CHOCOLATE SPHERE % 5 \ 250
Dark chocolate mousse, cherry sphere,vvanilla sauce
_S' natuze aislt ITALIAN TIRAMISU ﬂ (&Qf} = * ”‘ 250
g Vietnamese coffee soaked ltalian ladyfinger, mascarpone sauce, coffee tuile,
Vietnamese product combined with Western cooking technique, by Italian Chef - Ivan Barone. raspberry pearls
A mix and match must try at Social Club. CITRUS DOME g'a, ’ 250
Baies rose pepper merinlg-u/e,y yogurt, carrot & citrus compote, mixed citrus salad,
* ) & , ) : Cointreau
Inspired By Her @ Seafood 7% Vegetarian @ Dairy ighd Pork
@ Signature dish ﬂ Alcohol :\) Vegan (% Nut x Gluten CHEF'S CHEESE SELECTION 67\'\\7 350

All of our fishes are locally sourced or sustainably certified
Prices are quoted in thousand Vietnamese Dong and subject to service charge and VAT
Please let us know if there is any dietary requirements or food allergies
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XALACHCUDEN =« 0%
Xa lach cti dén, tdo xanh Granny Smith, gidm Balsamic c6 d&c, kem tuyét vi tra xanh,
dau gi@dm cam chanh va s6t mayonnaise hing qué

PUIECH 0% ,

S6t ba tdi, rau ram chién gion, t6i nghién, com Y mang tay an kém ca chua sy khé
va ngo tay nghién

GAN GA & GAN NGONG PHAP % f}

Banh mi gion, thach tc va dau, hanh tim va I& ngao dudng, hat nudng

g2 O
BE D

PHO MAI BURRATA TUCI
Pho6 mai burrata dung kém ca chua bach tudc, nha dam n&u cung syrup, dau gidm
cam chanh

THAN NQOIBOTAI A

Than ndi bo tai, tring ga Nhat, ci dén tAm udp, s6t rau mui Viét Nam, banh trang
chién gion

SO PIEP NHAT P% e

Bong cai nghién, cai cau vong, nu bach hoa chién gion,triing ca hoi, sét téi ba chanh

GAN NGONG AP CHAO 240
Tréi cay tudi theo mua, banh mé, gling ngadm chua, nudc cét ga va banh hoa cuc
ngan I6p

TOM HUM CANADIAN CHAN A&

Tom hum chan, xoai tudi, sét kem qué bd, ca chua bi Da Lat, s6t mayo cay va xa lach
¢l héi huong

Moén nuong lo than Qos et
g P

Phuc vu kém chung vdi xuong éng tdy bd, sét ca chua tuoi, téi nuéng, mét sét va
mot mon an kem

« THAN NOI BO ARGENTINA 250GR

« THAN LUNG BO UC 250GR
« THAN NGOAI BO NHAT MS6/7 250GR
« LOI VAI BO NHAT A5 200GR

- TRUNG CA TAM (1GR - VND 50,000) » KHOAI TAY NUGNG

- SALAD TRON DAU GIAM CAM CHANH &, + KHOAI TAY CHIEN PHU PHO MAI 3%
- CAC LOAI RAU CUNUGNG [ g

« NAM XAO SOT CHANH YUZU &

- MANG TAY NUONG & VOl PHO MAI FETA

380

390

480

480

610

720

720

90
-NAM 0% -BOTRUNG 8 -TIBUPHU QuC %A

- RAUMUI % -VANG DO 2%

J(em Lot 60

Phan kem dugc phuc vu kém bénh meringue, bdp rang vi caramel, banh brownie, banh
biscotti, sét s6-c6-la, sét anh dao Kirsch

-TRAXANH 0B -DUA O™
- HUGNG VANI .s6-co-LA A

ﬂéll 3a"c tZtl’Ilg

Thudng thiic su két hop déc déo gitia nguyén liéu ban dia, ky thuat ché bién Au Chau
ddy sang tao dén ti bép trudng Ivan Barone.

- DAU &
o~ - TUYET V| CHANH YUZU

N/

* Danh cho phai Bep @ Chtra sira va trirng

55 Mon dac trung

@ Ch(ra hai s&n "a Mon chay

M Chira rugu Q?J Moén thudn chay () Chia hat

[N
</

i) Chira thit heo

\ Chra tinh bt

J \
AN AN
%ung c/umg ( 2-3S nguoi )

GA NUGNG NGUYEN CON /™ & 900

Gling, mat ong nguyén chét, thit heo mudi, khoai tdy nudng, s6t c6t ga véi ndm

truyp den phé mai tudi (it nhat 45 phut)

HAI SAN NUGNG < & 1,200

Ca chém, tém cang xanh, tém su, c6i so diép Nhat, muc éng, phuc vu kém rau

¢l nudng, ca chua tudi va sét Y vi huong thao (it nhat 25 phut)

BO BIiT TET TOMAHAWK, 1,2KG ~ ° 3,100

Rau cU Da Lat nudng, sa lat tron, khoai tay nghién vi ndm truffle va ca chua bi

ndu cham véi s6t vang do (it nhat 45 phut) J
Ve

.mall C/llli/l

MiYTHITcua & 0% 490

Mi Y muc den sgi dep dung kém thit cua ham cay, nudc sdp tém hum, tring ca tam
va bot hing qué

BANH GOIHAIV] “% ) 570
N&m truyp, ndm tugi, phé mai tuci, ca chua nudng, ca chua tuci, kem bot phoé mai tugi
BACH TUGC AUSTRALIAN NUGNG BBQ &~ 610
Sét 6t chudng, hanh 14, 6t ngao dudng va rau trén hiu co
CA CHEM NUGNG GIAY NEN & 650
Hai san, ca chua bi, khoai tay bi va sét Dia Trung Hai (it nhat 15/20 phut)
CATUYET =4 690
Ca tuyét tAm udp s6t miso, bi dé dut 16, cai thia, ¢ cai dé ngam chua va sét bot vi dira
THIT HEO DEN TAY BAN NHA &/ % 32 700
in kém vdi s6t tho xanh mu tat vang
ucvitT “4® 760
Uc vit hong khé, cl hoi, sét hat macca nghién, sung tugi va sét rugu vang do
L N A
SUGN CUU - 890
Sudn cuu, bong bi, com cous-cous, nho khd, hat théng, ca tim, ca chua, ph6é mai
comté, sét cliu
TOM HUM, HAI SAN VA Mi Y DANG HAT &% 1,250
Toém hum Canadian, mi Y dang hat, hai san tugi xao, ca chua tugi, dau hing qué
MON CHAY & THUANCHAY _______
CATIMBUTLO * &5 320
Ca tim udp sét tuong dau, hat thong, xa lach hiu cg, dau ha chién gion, sét thao maoc
RAU CUHAM % 380
Khoai mén ndu cham, s6t ca chua cay, la qué, s6t bot qué tay
PAUCOCO = a0y 420
Nudc dung dau ga, xa lach nudng, ca rét, can tay, ca chua ngam dau, banh mi nuéng,
ngo tay
MiY HINHNOT %% 0 450
N&m, khoai tdy, méng tay, pho mai
Ve
CLZaizg miéng
BANH CHUOI KEO SUA & 180
Chuéi, tao xanh, kem tuyét vi chanh
BANH TART CHANH ™% 220
Kem chanh, banh triing dudng, sét vi xoai
BANH SO-CO-LAHINHCAU = 8% 250
S6-co-la den, qua anh dao, st vani
L c < A 2 - . A
BANHBEOVICAPHEKIEUY fAho2 @ ? 250
Banh sam banh ngam ca phé Viét Nam, ph6é mai Mascarpone, banh nuéng vi ca phé,
phuc bén ti va &
VOM CITRUS CHANH CAM BUGI B%a & 250
Banh men vi tiéu do, sita chua, mdt qua vi chua, rugu mui vi cam
PHO MAI THUONG HANG CUA BEP TRUGNG % 350

T4t ca ca clia ching t6i déu dugc danh bét tai dia phuong hodc dugce chirng nhan bén viing
Gia trén dugc tinh theo ngan déng Viét Nam, chua bao gém phi phuc vu va thué

Hay néi véi ching toi néu quy khach cé yéu cau riéng vé ché do an udng hoac di trng thuc pham
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