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DESSERTS
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“KEM FLAN” @

M= 23 sek

BLACK SESAME SPONGE @
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“CAFE SUA NONG” AFFOGATO GRANITA
Hhe BEE, oAz 4 F, 2R vl Aa | 3 9 Al F

“XOI” STICKY RICE & FRESH MANGO CARPACCIO
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PLANT-BASED 3-COURSE MENU
EWE H0|2 332 HiFF

720,000 % / W% AlE | 1,460,000 F / ¥l + <1 E3H

SALAD LOTUS “GOI SEN”

AE BE, I, I, VIE & vRate A% e
Champagne J.M. Labruyere, Prologue, Grand Cru Brut Reserve
Chardonnay - Pinot Noir, France

MUSHROOM COCONUT “PHO” RISOTTO
okl Pho S8 I3yl Aol AWM I B E 5o Al¥
Bodega Argento, Estate Bottled, Chardonnay, Mendoza, Argentina

“CAFE SUA NONG” AFFOGATO GRANITA
or “XOI” STICKY RICE & FRESH MANGO CARPACCIO

SEAFOOD 3-COURSE MENU
sH&HE 33 A M

090,000 % / WwF% AlF | 1,550,000 & / "W + 91 X3

CRISPY CRAB “HOANH THANH GION” WONTON
or VIETNAMESE PRAWN CEVICHE “TOM TAI CHANH” @

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

SNOW FISH "CHA CA" @

2w -IA Aol 4 J, A% vk, A, 3E S 2E0,
2 gh 78 A= o) 3 Al
Bodega Argento, Estate Bottled, Chardonnay, Mendoza, Argentina
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SURF & TURF 3-COURSE MENU
M= E{=Z33A HF

960,000 % /"W AF | 1,520,000 F / Wi + 94 £

SALAD LOTUS “GOI SEN”
or MUSHROOM WONTON “HOANH THANH” SOUP

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

“BANH XEO” SURF & TURF @
Angus 2117] QFA, 2 B8 Elo] A Alf, AlA S S B. g} oAl E W W E ] fAo] T,
Agolol MA B EGA Aol 3 AlE
Chéteau Les Valentines, L'Effronte.e Rose
Grenache- Syrah, IGP Mediterranee, France

DESSERT of CHOICE

DELUXE 3-COURSE MENU
=332 HiFF

1,490,000 % / W73 AF | 2,220,000 5 / W7 + 9l £

ABALONE SOUP “BAO NGU NAU NAM”
or STEAMED SCALLOP DUMPLINGS “BANH BAO”

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

<)

LOBSTER CHAMPAGNE “PHO” )
or WAGYU BEEF TENDERLOIN “NUGC CHAM”

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

DESSERT of CHOICE
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