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Black Angus Carpaccio 280
Truffle salsa, arugula, tartare dip

Than néi Bo den thdi lat, xdt ndm truyp,

xa ldch cay, x6t dua chugt mudi

=
e

Organic Burrata Cheese 250
Heirloom tomatoes, sweet and sour shallots

Phé mai buratta hiru co, ca chua ngn sdc,

hanh tim ngdm chua

& Seared Japanese Sea Scallops 290
»<m Yuzu kosho sauce, tonkinese flowers, roasted daikon

So diép vimg Hokkaido dp chdo,
x6t gitng va huong chanh Nhdt, bong thién ly, ci cdi trdng nudng

/ & Pan seared Foie Gras B 380
Apple confit, crispy rice, amarena cherry
Gan ngéng dp chdo, tdo xanh, gao rang gion va muit trdi anh dao

»@% Canadian Lobster Salad & 10

Mango shavings, sweet basil, tom yum purée
Sa ldat tém hivm Canada, xoai, x6t hing qué Thdi, xdt tom yum

tg{ Gluten (Lua mi) = Dairy/ Egg (Bo sua/ tring) $ Signature (Mon ddc trung)

* Inspired by her, healthy creation

&> Nuts (Hat) = J® Fish/ Shellfish (Cd/ dong vat co vd) (Mén an 16t cho sic khde, danh cho phu nz)

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% thué
Please kindly let us know if there is any special dietary requirements or food allergies
Vui long thong bdo vdi chiing t6i néu quy khdch cd yéu cau ddc biét vé ché' do dn udng hodc vin dé lién quan dén di ung thuc phdam.



JOCIAL CLUR

— ABOVE SAIGON ——

MAIN PLATES

f‘; French Duck Breast 490
Orange gel sauce, beetroot purée, miso aubergine

Uc vit Phdp nudng ditng kem sét cam, ci dén nghién, ca tim nudng sét Miso

;{ & New Zealand Lamb Rack j} 690

»@® Honey mustard crusted lamb rack, Sicilian caponata, eggplant caviar
5% Suon ciu New Zealand, mii tat mdt ong, ca tim ham kiéu Y
& Seabass Guazetto & 460

»<m Artichoke, heirloom tomatoes, olives, sauce vierge
Cd chem, diing kem hoa a-ti-sé, ca chua bach tugc, trdi éliu hdm va nudc x6t kiéu Phdp

7/ Black Ink Linguine
7 gu

580
»<m Fresh lobster, black ink linguine, lobster bisque
MY den, thit tém hiim tuoi, x6t tém hium kiéu Phdp
/ & Signature Ratatouille 480

Ricotta sponge, creamy pesto, tomato fondue, parmesan foam
Rau cii hdm kiéu Phdp, banh phé mai tuoi kiéu Y, x6t ca chua, bot phé-mai parmesan

{7/ Gluten (Lua mi) wy  Dairy/ Egg (Bo sta/ tring) $ Signature (Mon ddc trung)

. — . ) L, Inspired by her, healthy creation
& Nuts (Hat) »<"J Fish/ Shellfish (Cd/ dong vat cd vd) * (Mdn an 16t cho sic khde, danh cho phy niz)

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% thué
Please kindly let us know if there is any special dietary requirements or food allergies
Vui long thong bdo vdi chiing t6i néu quy khdch cé yéu cau ddc biét vé ché' do dn uéng hodc vin dé lién quan dén di ung thuc phdam.



JOCIAL CLUR

— ABOVE SAIGON ——

CHARCOALED PLATES

& Black Angus Hanger Steak 200gr 650
Grilled mushrooms, asparagus, red wine sauce

Diém thdan bo Black Angus nudng, ndm nudng,

mdng tdy, x6t vang dé

/ & Pork Iberico Presa 460

Grilled artichoke, celeriac cream, honey mustard sauce
Thit lon Iberico, hoa a-ti-sé nudng, cii can tdy nghién,
x0t mit tgt

Served with sauces: pepper, red wine, mustard, green chili sauce
X0t ditng kem: x6t tiéu, xdt rugu vang, x6t mit tat, tuong dt xanh

SIDE PLATES

120 190

25> Green Salad, black sesame dressing <> Mashed potato, roasted almond
Sa lat hitu co tron, x6t me Khoai tdy nghién, hanh nhdn

& Asparagus, broccolini, spicy chorizo

i ' Parmesan fries, truffle dip mayonnaise
Mang tdy, bong cdi xanh, xiic xich thit lon cay

Khoai tdy chién phii phé mai Parmesan diing
kem s6t mayo ndm truyp

=

;Lm’ Dairy/ Egg (Bo sta/ triing) $ Signature (Mon ddc trung)

7/ Gluten (Lua mi) i

* Inspired by her, healthy creation

=& Nuts (Hat) > ® Fish/ Shellfish (Cd/ dong vat co Vo) (Mdn dn t6t cho sic khde, danh cho phy niz)

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% thué
Please kindly let us know if there is any special dietary requirements or food allergies
Vui long thong bdo vdi chiing t6i néu quy khdch cd yéu cau ddc biét vé ché' do dn udng hodc vin dé lién quan dén di ung thuc phdam.



JOCIAL CLUR

— ABOVE SAIGON ——

DESSERTS

i European Fine Cheese 90 per piece
With condiments
Phé mai thugng hang chdu Au

Chocolate Cake 190

Served with peach purée and yuzu sorbet
Bdnh s6-c6-la nhdn chdy diing kem sét dao va kem tuyét yuzu

& Social Club Tiramisu 180
Double mascarpone, biscuit, espresso
Bdnh tiramisu, phé mai Y Mascarpone, banh bich-quy,
café Espresso tuoi

= Ice Cream & Sorbet Selection
* Your choice of 3 scoops
Vanilla, dark Chocolate, matcha, coconut

Mango sorbet & Yuzu Sorbet

Lua chon 3 vi

Vani, sé-cé-la den, tra xanh, dita
Kem tuyét vi xoai va kem tuyét Yuzu

% Espresso Café Gourmand
Banh ngot ditng kem ca phé espresso

p - $ Signature (Mon ddc trung)
j Gluten (Lia m1) wy Dairy/ Egg (Bo sia/ tring) 57 Nuts (Hat)
* Please allow 25 mins (Vui long doi trong 25 phuit)

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% thué
Please kindly let us know if there is any special dietary requirements or food allergies
Vui long thong bdo vdi chiing t6i néu quy khdch cd yéu cau ddc biét vé ché do an udng hodc vin dé lién quan dén di ung thuc phdam.




