
ベトナム料理の創造性



STARTERS
スタ〡タ〡

WAGYU BEEF TATAKI “PHỞ SÀI GÒN” 
9

OYSTER MUSHROOM “NẤM SÒ NGHỆ”

CRISPY STUFFED “HOA BÍ” ZUCCHINI FLOWERS

VIETNAMESE LOBSTER “TÔM HÙM” BISQUE
540,000

4

MUSHROOM WONTON “HOÀNH THÁNH” SOUP

5

520,000

260,000

2

280,000

2

VIETNAMESE “CÀ CHUA” TOMATO TARTAR
280,000

2

260,000

3



ABALONE SOUP “BÀO NGƯ NẤU NẤM”

SALAD LOTUS “GỎI SEN”

CRISPY CRAB “HOÀNH THÁNH GIÒN” WONTON

STEAMED SCALLOP DUMPLINGS “BÁNH BAO”

STEAMED VEGAN DUMPLINGS “BÁNH BAO CHAY”

290,000

2

390,000

3

390,000

4

340,000

3

3

260,000

VIETNAMESE PRAWN CEVICHE “TÔM TÁI CHANH”
2

390,000

GRILLED GIANT CURRY CLAMS “NGHÊU NƯỚNG SỐT CÀ RI”
3

320,000



MAINS
メ〡イン

“BÁNH XÈO” SURF & TURF
620,000

5

MUSHROOM COCONUT “PHỞ” RISOTTO

WAGYU BEEF TENDERLOIN “NƯỚC CHẤM”
1,100,000

7

390,000

4

SNOW FISH “CHẢ CÁ”
590,000

5

ORGANIC CHICKEN “CƠM GÀ”

LOBSTER CHAMPAGNE “PHỞ”
1,190,000

6

490,000

5

SAFFRON COCONUT VELOUTÉ with BLACK GARLIC WONTON
2

380,000



RAVIOLI “CƠM TÀU HỦ”

BRAISED LAMB SHANK “CÀ RI”

GRILLED EGGPLANT “CÀ TÍM NƯỚNG MỠ HÀNH”

HOISIN TRUFFLE GLAZED DUCK “THỊT ỨC VỊT”
690,000

5

340,000

2

650,000

6

390,000

4

STIR FRY “BÁNH ĐẬU HỦ”
4

350,000

SOUTHERN VIETNAMESE CRISPY PORK BELLY

SQUID “MỰC NHỒI”
450,000

5

490,000

7



DESSERTS
デザ〡ト

210,000

5

180,000

3

200,000

6

240,000

4

210,000

4

“KEM FLAN”

BLACK SESAME SPONGE

“CAFÉ SỮA NÓNG” AFFOGATO GRANITA

“XÔI” STICKY RICE & FRESH MANGO CARPACCIO

“SÔ CÔ LA” MATCHA MOUSSE
80%



サ〡フ＆タ〡フ·3コ〡スメニュ〡
960,000  お飲み物は含まれておりません   |   1,520,000 ワイン付きメニュー

Château Les Valentines, L'Effronte.e Rose
Grenache- Syrah, IGP Mediterranee, France

お好みのデザート

“BÁNH XÈO” SURF & TURF

Château Carbonneau, Margot
Sauvignon Blanc, Sainte-Foy Cotes de Bordeaux, France

SALAD LOTUS “GỎI SEN”
or MUSHROOM WONTON “HOÀNH THÁNH” SOUP

デラックス·3コ〡スメニュ〡
1,490,000 お飲み物は含まれておりません   |   2,220,000 ワイン付きメニュー

Bodega Argento, Estate Bottled, Chardonnay, Mendoza, Argentina
or Jean Luc Colombo, Les Abeilles de Colombo, Syrah - Grenache - Mourvedre, Cotes du Rhone, France

お好みのデザート

LOBSTER CHAMPAGNE “PHỞ”
or WAGYU BEEF TENDERLOIN “NƯỚC CHẤM”

Champagne J.M. Labruyere, Prologue, Grand Cru Brut Reserve
Chardonnay - Pinot Noir, France

ABALONE SOUP “BÀO NGƯ NẤU NẤM”
or STEAMED SCALLOP DUMPLINGS “BÁNH BAO”

プラントベ〡ス·3コ〡スメニュ〡
720,000 お飲み物は含まれておりません   |   1,460,000 ワイン付きメニュー

Bodega Argento, Estate Bottled, Chardonnay, Mendoza, Argentina

“CAFÉ SỮA NÓNG” AFFOGATO GRANITA
or “XÔI” STICKY RICE & FRESH MANGO CARPACCIO

MUSHROOM COCONUT “PHỞ” RISOTTO

Champagne J.M. Labruyere, Prologue, Grand Cru Brut Reserve
Chardonnay - Pinot Noir, France

SALAD LOTUS “GỎI SEN”

シ〡フ〡ド·3コ〡スメニュ〡

SURF & TURF 3-COURSE MENU

DELUXE 3-COURSE MENU

PLANT-BASED 3-COURSE MENU

SEAFOOD 3-COURSE MENU

990,000 お飲み物は含まれておりません   |   1,550,000 ワイン付きメニュー

Bodega Argento, Estate Bottled, Chardonnay, Mendoza, Argentina

お好みのデザート

SNOW FISH "CHẢ CÁ"

Château Les Valentines, L'Effronte.e Rose
Grenache- Syrah, IGP Mediterranee, France

CRISPY CRAB “HOÀNH THÁNH GIÒN” WONTON
or VIETNAMESE PRAWN CEVICHE “TÔM TÁI CHANH”



TIA

TIA Eat Light, Feel Bright

5

体の休息：

体が治癒に集中：

健康と気分の改善：




