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RAW BAR

/ % Marinated beetroot, SH#®I70
organic farm goat cheese, salted yolk
Cti dén tdm gia vi, phé mai sita dé hiu co, tning mudi

7/ Cured ocean trout, 200
. créme fraiche, hazelnut crumble, fennel salad

Cd hoi dai duong udp mudi, kem tioi, vun hat dé,

sa ldt en hoi tuoi

7 Creek bay fresh Canadian oyster, 90/piece
green apple, caviar
Hau séng vinh Creck Canada, tdo xanh, triing cd tdm

“% Japanese yellowtail tuna tartar, 150
[talian black truffle, Granny Smith, arugula salad

Cd ngir dudi vang Nhdt Bdn diing kiéu tdi,

ndm truyp den Y, tdo xanh, xa ldch cay

/ & Caviar Transmontanus (30gr), 1,900

»<m  served with its traditional garnishes
Tning ca tam trang Transmontanus (30gr)
phuc v véi mon dan kem truyén thong

/ & Golden Garden farm organic red radish, 120
avocado mousse, homemade butter
Cii cdi dé hiou co, x6t trai bo nioi, va bo

/& Black Angus carpaccio, 280
truffle salsa, arugula, tartare dip
Than néi Bo den thdi ldt,
X6t ndm truyp, xa ldch cay, xét diea chudt mudi

[ & Beef tartar, 260
' honey mustard, semi dried tomato

Thit bo dimmg kiéu tdi,

mil tat mdt ong, ca chua bi sdy Social Club ceviche t

7 Social Club ceviche tostada & 160
“m Géi cd chem tdi chanh Social Club va budi

f Gluten (Liia mi) ﬁ Dairy/ Egg (Bo saa/ tring) g) Signature (Mon dic trung)
_ e ) . D . Inspired by her, healthy creation
=& Nuts (Hat) ~w® Fish/ Shellfish (Ca/ dong vat co vo) l

(Mon an t6t cho siuc khoe, danh cho phu nit)

Prices are quoted in Vietnamese Dong ('000s) and subject to 5% service charge and 10% VAT
Gid trén dugc tinh theo ngan dong Viét Nam, chua bao gom 5% phi phue vu va 10% thué
Please kindly let us know if there is any special dietary requirements or food allergies
Vui long théng bdo vdi chuing t6i néu quy khdch o6 yéu cau ddc biét vé ché do an udng hoge vén dé lién quan dén di ung thuce phdm.
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APPETIZERS

= . . . —_
w Japanese Hamachi tataki, cucumber, watercress, lemon jam 520
=g Cd cam vimg Tasmanian niudng tai, dua chudt, cai xoong, miit chanh

/ 5 Organic burrata cheese, heirloom tomatoes, sweet and sour shallots 250
Phé mai buratta hitu co, ca chua ngn sdc, hanh tim ngdm chua
i Seared Japanese sea scallops, yuzu kosho sauce, tonkinese flowers, roasted daikon 290
s So di¢p viing Hokkaido dp chdo, xdot hanh ld, xot gimg va chanh mudi Nhdt,
béng thién ly, i cdi trang nidng
yom . f . -
/ = Pan seared foie gras, apple confit, crispy rice, amarena cherry H 380
Gan ngdng dp chdo, tdo xanh, gao rang gion va muit trdi anh dao
<w» Canadian lobster salad, mango shavings, sweet basil, tom yum purée b 410
Sa ldat tém hivm Canada, xoai, x6t ning qué Thdi, x4t tom yum
f % Lobster bisque, kaffir lime foam, lobster raviolis ' 270

< Siip tém hitm, xdt bot chanh thdi, mi Y nhdn tém himm

f Gluten (Lia mi) E Dairy/ Egg (Bo saa/ tring) g) Signature (Mon dgc trung)

Inspired by her, healthy creation

Nuts (Hat) > Fish/ Shellfish (Cd/ dong vt co vo) ‘ (Mon an tot cho siic khoe, danh cho phu nu)

Prices are quoted in Vietnamese Dong ('000s) and subject to 5% service charge and 10% VAT
Gid trén duge tinh theo ngin dong Viet Nam, chua bao gom 5% phi phue vu va 10% thué
Please kindly let us know if there is any special dietary requirements or food allergies
Vui long thong bdo voi chung t6i néu quy khdch o yéu cau dac biét vé ché do dn udng hode vin dé lién quan dén di tng thue pham.
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MAIN PLATES

8 Corn-fed chicken ballotine,

pancetta, broccolini, potato espuma, morel sauce
Ga Phap cugn ndm truyp, ditng kem thit heo muot,
bong cdi, khoai tdy va xot ndm

Honey mustard crusted New Zealand lamb rack,
Sicilian caponata, eggplant caviar

= Swon citu New Zealand, mir tat mdt ong,

ca tim hdm kiéu Y

Homemade lobster cannelloni,

black ink sauce, romesco sauce, basil oil

Mi éng nhoi tém hivm, x6t mic den,

x6t 0t chuong hgnh nhdn va ddu ld Ining qué

Truffle gnocchi,

almond cream, baby mushrooms

Bdnh khoai tdy kiéu Y, ndm truyp, x6t kem hanh nhdn
va ndm nidng

&

Signature ratatouille,
ricotta tart, tomato fondue
Rau cii ham kiéu Phdp, banh phé mai tuoi

b et

h =

cita Y va xét ca chua

Crusted French turbot fillet, ® 0
confit fennel, clam truffle emulsion
Phi Ié ca Bon Phdp, cii héi hdm, xét nghéu ,ndm truyp

500

690

400

480

510

# Grilled local octopus, 560
chef’s Mediterranean garden
Bach tugc midng, xa lach Dja Trung Hdi

i, Pan-seared Tasmanian salmon, 620
<7 green pea risotto, parmesan foam

Cd héi viing Tasmanian dp chdo,

com Y va ddgu Ha Lan, bot phé mai Parmesan

Seabass Guazetto, k% 760
= artichoke, heirloom tomato

Cd chém, ditng kem hoa a-ti-sé va

trdi olive hdm va sa ldt ca chua

{ Gluten (Lia mi) ;T: Dairy/ Kgg (Bo sia/ tring) 5 Signature (Mon ddc trung)

N S S , _— Inspired by her, healthy creation
" Nuts (Hat) =2 Fish/ Shellfish (Ca/ dong vat cé vo) ‘

(Mdn an tot cho sic khoe, danh cho phy ni)

Prices are quoted in Vietnamese Dong ('000s) and subject to 5% service charge and 10% VAT
Gid trén dugc tinh theo ngin dong Viét Nam, chua bao gom 5% phi phuc vu vi 10% thué
Please kindly let us know if there is any special dietary requirements or food allergies
Vui long thong bdo vdi ching toi néu quy khdch ¢6 yéu cau die bi¢t vé ché do an udng hode vdn @ lién quan dén dj ung thuc phdm.
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CHARCOALED PLATES

s Australian Wagyu 6/7 MBS striploin 300gr, /7,900 =1 US Prime beef rib eye 300gr, 8 1,100

roasted beetroot homemade French fries
Than ngoai bo Wagyu Uc nudng (300gr), Nac ling bo My nidng (300gr),
ci dén duit [o khoai tdy chién, xot vang do
7 & Pork Iberico presa, 460 = US Prime tenderloin 200gr, 950
grilled artichoke, celeriac cream, homemade potato espuma
honey mustard sauce Than ngi bo My nudng (200gr),
Thit lon Iberico, hoa a-ti-so nidng, bot khoai tdy nghién xét vang dé

ai cdn tdy nghién va xdot mi tqt

3

Josper Grill - A legend in the world of

L ‘ ~

L Black A“gus hanger steak ZOOgI', 650 charcoal gastronomy born in 1969 in
grllled mushrooms, asparagus, red wine sauce Barcelona. Social Club proudly creates : 3
Diém than bo Black Angus nudng (200gr), each of its every refined grilled dishes N

4 . ; . o 5 with this legendary Josper.
nam .‘HF(T.H;Q, .IH(IH‘Q Fﬂ}f, xot I’(!."Pg d(] 8 N P

& Roasted whole cauliflower, &® 290 ﬁ .
25> pine nut butter infused with saffron ; calll

Bdng cai trang nudng, bo hat théng

-

SIDE PLATES

All 120 All 190
s> Green salad, black sesame dressing & 2= Mashed potato, roasted almond
Sa lat him co trgn, xdt me Khoai tdy nghién, hanh nhdn
/ & Leek gratin
% Asparagus, broccolini, spicy chorizo Khoai tdy va hanh baro diit lo vi kem béo
Mang tdy, bong cdi xanh, xiic xich thit lon cay =

v,  Heritage carrots, blood orange
Ca rét hdm, x6t cam

Petit pois 4 la Francaise F e i s
eUtpe - rangaise L » / == Grilled mushrooms, yuzu sauce, thyme crumble
Ddn Ha Lan xao cimmg thit lon mudi va rau diép . g Tl i :

S Ndim niong, xét chanh Nhdt vin banh thdo mgc

Parmesan fries with truffle dip
Kheai tdy chién phii phé mai Parmesan ding
kem 6t mayo ndm truyp

y
% R
.

SAUCES & DIPS

P o= [ = . o . . . .
~“ Romesco =) Tartar w, Butter & Garlic Beef Jus with Truffles Chimichurri
Xot ot chuong ca chua X6t tartar Xt bo toi X6t bo ndm tuyp X6t t6i, ddu olin & rau miif
"f Gluten (Lua mi) E Dairy/ Egg (Bo sia/ tring) é?) Signature (Mon dgc trung)
N —— . , o o, Inspired by her, healthy creation
" Nuts (Hat) 7% Fish/ Shellfish (Cd/ dong vat ¢ vo) ‘ (Mdn an tot cho stic khoe, danh cho phu nu)
Prices are quoted in Vietnamese Dong ("000s) and subject to 5% service charge and 10% VAT

Gid trén dugc tinh theo ngan dong Viét Nam, chua bao gom 5% phi phue vi va 10% thué
Please kindly let us know if there is any special dietary requirements or food allergies
Vui long thong bdo vdi chiing toi néu quy kfidch co yéu ciu dge biét vé ché' do an uong hode vin dé lien quan dén di wng thuc pham.
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SOCIAL SHARING MENU

o} Organic Hen

Roasted and finished with hung cay “pesto”

Ga hiru co nidng xdt hiing cay : -
1500 »«7# Carabineros

. Deep Sea Red Prawns

T6m hong Carabineros

1,950

% Tomahawk
Premium market product grain fed - 1,2 kg
Suon bo Tomahawk thicong hang nidng
2,700

> / 8 Lobster

& l Daily Delrivered from Nha Trang - 600 gr
= Tha Seci 1 Affair | Tom hivn tieoi Nha 'I'mn‘g
i € JSocla a J /'9(}!-')

Hanger Steak - 300 gr | Iberico Presa - 300 gr |
Rack of Lamb - 350 gr | Duck Magret - 300 gr \

Diém than bo sitdng | Thit lon Iberico miing . Please enjoy 2 side dishes and 2 sauces of your choice
Suon cii midng | Uc vit nudng " (Vui long lua chon hai mon dung kém va hai loai nudc chdm)
2,900
;{ Gluten (Lda mi) _v?, Dairy/ Egg (Bo saa/ tring) 5 Signature (Mon dice tring)
A ) . L o Inspired by her, healthy creation
> Nuts (Hat) ## Fish/ Shellfish (Cd/ dong vat co vo) ' (Mon an tot cho stic khoe, danh cho phu nit)

Prices are quoted in Vietnamese Dong ('000s) and subject to 5% service charge and 10% VAT
Gid trén dugc tinh theo ngan dong Viét Nam, chua bao gom 5% phi phuc vu va 10% thue
Please kindly let us know if there is any special dietary requirements or food allergies
Vui long thong bdo vdi chiing toi néu quy khdch co yéu ciu dac biét vé ché do an uong hode vin dé lien quan dén di ung thuc pham.
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HAPPY ENDING
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2&"uy European fine cheese 90 per piece
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with condiments
Phé mai thiong hang chdan Au

Chocolate cake 190

served with peach soup and yuzu sorbet
Bdnh so-co-la nhdn chdy dimg kem sét dao va kem tuyét yuzu

24K Social Club gold bar & 750
dulcey chocolate mousse, passion & lemongrass

créme brulée, royaltine hazelnut & praline

Bdnh thoi vang 24K Social Club, mousse sé-cé-la,

chanh day & kem tning sia, hat phi & keo nhdn hat

Social Club tiramisu 180

Natural ice cream & sorbet selection from Osterberg
(Your choice of 3 scoops)

180

Coffee, jackfruit, lychee, mango sorbet, roasted pistachio, vanilla, marou chocolate sorbet,

matcha, raspberry & elderflower, coconut
(Lita chon 3 vi)

Ca phé, mit, vai, xoai, hat dé cuoi, vani, sé-cé-la Marou, tra xanh, pliic bén tit & hoa Elder, dira

East meets west fruit tart
Banh tart trai cdy

. Soufflé du jour

served with its sauce and ice cream™
Banh Soufflé theo ngay, dimng kem sot va kem vién®

[talian espresso café gourmand
Banh ngot diing kem ca phé espresso

180

,."' Gluten (Lua mi) i, Dairy/ Egg (Bo sta/ tring) <& Nuts (Hat)

i

@ Signature (Mon dac trung)

# Please allow 25 mins (Vui long doi trong 25 phiit)

Prices are quoted in Vietnamese Dong ('000s) and subject to 5% service charge and 10% VAT
Gid trén duge tinh theo ngan dong Viét Nam, chua bao gom 3% phi phuc vy va 10% thué
Please kindly let us know if there is any special dietary requirements or food allergies

Viui long théng bdo vdi chiing téi néu quy khdch cé yéu cau dac biét vé cheé do an uong hode vin dé lién quan dén dj tng thue pham.



