STARTER

KHAI V|

Pan Fried Scallop
So6 Piép Ap Chao

Hokkaido scallop, corn fondue, beluga lentils, beetroot jam & dill oil
So diép hokkaido, bap ndu cham, dau Idng nghién, mat cG dén ndu rudu vang & dau thi 1a

Wagyu Bone Marrow & Nha Trang Urchin With Caviar& Gold Flake
Tay BO Wagyu Nudng V&I Nhum Nha Trang, Tring Ca Tam & Vay Vang

Bone marrow, urchin, spring onion, anchovy mustard, caviar, 24k gold flake
Xuong tdy bo wagyu, nhum bién, hanh 13, cd com tron mu tat vang, tring ca tém, vang 24k

Wagyu Fat Poached Miyagi Oyster
Hau Sta Miyagi Nhat Chan Véi M& Bo Wagyu

Wagyu fat, salmon roe, kikkoman, ginger foam, mirin, wasabi
M& bod wagyu, tring cd hoi, nudc tuong nhat, bot gung héng, rusu ngot, wasabi

Lobster “Nha Trang “Confit With Truffle Oil
Tém Hum Nha Trang Nau Cham Vai Dau Nam Truffle

Caviar, bouillabaisse, foam fennel, truffle oil
Tring ca tém, stp ca tuyét nam cuc, bot cu thi la, dédu ndm truffle

Seared Foie Gras With Pot Au “Pho”
Gan Ngdng Ap Chao V&i Nudc Cét “Phd”

Pot au pho, caramelized onion, basii, seared apple cinnamon
NudSc c8t phd, mut hanh tay, 13 hing tdy, tdo tdm bot qué

Beef Tartare
BO Tron Tai Kiéu Phap

Chopped red onion, capers, quail egg, worcestershire, dijon mustard, cucumber pickled toasted bread
Hanh tim, nu bach hoa, tring cut, sét worcestershire, dijon mustard, dua chudt mudi, banh mi nudng

King Crab Tortellini& Tartare In Bisque With Caviar
Hoanh Thanh Cua Tuyét & Cua Tai Trong Sup Cua & Trdng C& TAm

Caviar, lobster jelly, crab tartare, crab tortellini, bisque
Tring ca tédm, thach tém hum, thit cua tron, mi hoanh thanh cua, sup tém hum
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SALAD

RAU TRON

Chickpea Salad With Pan-Fried Beef Wagyu A5 435
Xa Lach Pau Ga V&i Bd Wagyu A5 Ap Chdo

Chickpea, boiled mushroom, asparagus, carrot, bacon powder, beetroot powder
Bau ga, ndm linh chi luéc, mang tay, ca rét baby, bot thit ba chi xéng khoi, bot ci dén

Octopus Carpaccio 295
Bach Tubc Tai Carpaccio

Caramelised citrus salad, watercress gel, parmesan cheese, lime skin, lime honey dressing
Xa ldch cam quyt caramen, thach xa ldch xoong, phd mai parmesan, vé chanh vang, sét chanh mét ong

Salmon Tataki Salad 425
Xa Lach Rau Xanh & Rong bién V&i Ca Hbi Ap Chao

Mixed green salad, wakame, red radish, roe prawn, foam ginger, sesame dressing
Xa lach tron, rong bién, cu cdi dd, tring tém, bot giing nhat, sét mé rang

SOUP

SUP

Creamy Boletus Soup With Morel Mushroom & Toulouse Sausage 235
Sup Kem N&m Théng Cung Nam Bung Dé & Xuc Xich Toulouse

Boletus, morel mushroom, toulouse sausage, truffle oil, bread garlic butter
NEm bung dé, ném thong, xuc xich phap, dédu ném truffle, banh mi nudng bao toi

Snow Crab Bisque With Cognac 355
Sup Cua Tuyét Nam Cuc V&i Rugu Cognac

Steamed snow crab, snow crab jelly, cognac, rosemary
Cua tuyét hdp, thach cua tuyét, rucu cognac, 1& hucng thao

Double-Boiled Abalone & Shark Fin In Chicken Soup 520
Sup Tiém Bao Ngu & Vi Ca Véi Nudec Dung Thuonhg Hang

Fresh abalone, shark fin, bamboo pith, prawn roe, coriander
Bao ngu tuai, vi ca map, ndm trdc sanh, tring tém, ngo ri

Double-Boiled Black Chicken With Dendrobium & Cordyceps In Coconut 560
Sup Tiém Ga Ac Véi Hoa Lan Va Bong Trung Ha Thao Trong Trai Dua

Black chicken, hokkaido scallop, cordyceps, coconut, goji berries
Ga ac, coi so diép nhat, dong trung ha thao, trai dia, ky tu



MAIN COURSE

MON CHINH

ASIAN DELIGHT | AM THUC CHAU A

Lobster Cook Two Ways
Tém Hum 2 Mén

Rice in lobster soup - wok-fried meat lobster, white egg & morel mushroom
Com chién & sup tém hum, thit tdm hum xao tring vai ném bung dé

Stir-Fried Lobster & Black Garlic With X.O Sauce
TémM HUmM Xao Toi Pen Vai Sét X.O

Yellow noodle, black garlic, bamboo pith, white mushroom, green bean, x.0 sauce
Mi vang, téi den, ném truc sanh, ném thay tién, ddu ha lan, sét x.o

Wok-Fried King Crab With Bamboo Pith
Cua Tuyét Xao Truc Sanh

King crab meat, asparagus, enokitake, edamame, bamboo pith, pepper sauce
Thit cua tuyét, mang tay, ném kim chém, déu nanh nhat, ndm truc sanh, sét tiéu den

Nha Trang Urchin Curry With Somen Noodle
Ca Ri Nhum Nha Trang Dung Kém Mi Somen Nhat

Urchin, taro, sweet potatoes, curry leaves, saffron, coconut mitk
Nhum thit, khoai mén, khoai lang, 1a ca ri én do, nhuy nghé tay, nudc cét dia

Stir-Fried Wagyu Beef With Leek
Bo Wagyu Xao Vai Tdi Tay

Leek, carrot baby, mushroom, crispy garlic, green bean, pear
TS/ tay, ca rét baby, nam dui ga, tdi gion, dau ha lan, qua 1é

Char Grilled Patagonian Toothfish With Teriyaki Sauce
Ca Tuyét Nam Cuc Nudng Than Véi S6t Teriyaki

Corn miso puree, mushroom, edamame, cauliflower, teriyaki sauce

Bap ndu chdm vdi tuong dau 1én men, ném nudng, ddu nanh nhat, bong cdi nudng, sot teriyaki
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FROM THE CHARCOAL GRILL

FOR MEAT LOVERS

CAC MON THIT NUGNG THAN HOA
DANH CHO NGUGI YEU THIT

23 months Fed Bushu Oguma Wagyu A5 Striploin - 200g 1.560
Than Ngoai Bd Wagyu Bushu Oguma A5 V& Béo 23 Thang

23 months Fed Bushu Oguma Wagyu A5 Ripeye - 200g 1.215
PauThan Ngoai B6 Wagyu Bushu Oguma A5 V6 Béo 23 Thang

45 Days Dry-Aged US Black Angus Rib Eye 1.150
Than Lung Bo My Black Angus U Khd 45 Ngay

Premium Gold Coated US Black Angus Tomahawk - 1.500g 2.598
Sudn Tomahawk Bo My Black Angus Dat Vang 24K

Premium Gold Coated US Black Angus T-bone - 500g 1.675

Sudn Cht T BO MY Black Angus Dat Vang 24K

All Served With Your Choice Of Sauces
Phuc VVu Vi Cac Loai S6t

Bearnaise Sauce
S6t bo triing rau mui

Phu Quoc Pepper Sauce
Sét tiéu phu quéc

Truffle Sauce
s&t ndm truffle

Cabernet Sauvignon Sauce
s&t vang do cabernet sauvignon

Chimichurri Sauce
S6t rau mui kiéu argentina

Steamed Edamame Sauce
Pauléong nhat hap

One Side Of Your Choice:
Phuc Vu V&i Mot Mon Phu

Char Grilled Corn
Bdp my nudng than

Char Grilled King Brown Mushroom
Nam du nudng than

Braised White Bean With Toulouse Sausage
Dau hadm vdi xuc xich phap

Hand-Cut Potato With Aioli Sauce
Khoai tay Iudgi chién gion sét aioli

Creamy Smash Potato
khoai tdy nghién

Steamed Edamame
Pau ldng nhat hap

Additional Side 69
Moén Phu Goi Thém



FOR SEAFOOD LOVERS | DANH CHO NGUGI YEU HAI SAN

Nha Trang Lobster 865
Tém Hum Nha Trang

Lime milk foam, garlic & parsley butter, mushroom, blue cheese sauce
Bot stfa chanh, bo tron téi vai ngo tdy, ndm nudng, sot phd mai xanh

Patagonia Toothfish 665
Ca Tuyét Nam Cuc

Corn salad, cajun peanut crumble, chicken cream sauce
Xa ldch bap ngot, vun banh cajun, sét kem ga

Seafood Trio (Miyagi Oyster, Nha Trang Urchin, Snow Crab) 685
B& Ba Hai S&n (Hau Miyagi, Nhum Nha Trang, Cua Tuyét)

Japanese oyster, urchin nha trang, snow crab, viethamese herb sauce
Hau sta nhat, nhum bién nha trang, cua tuyét nam cuc, sét rau mui viét nam

Au Gratin King Crab 630
Cua Tuyét Véi Phé Mai But Lo

King crab meat, mushroom, celery, carrot, mozzarella cheese
Thit cua tuyét, ném md, can tay, ca rét, phé mai mozzarella



HAPPY ENDING

TRANG MIENG

Baba Au Rhum
Rum Baba

Exotic fruit mousse, strawberry ice cream, passion layer
Kem x6p vi hoa qua, kem vani, chanh day

24 K Gold Coated Chocolate Mille Feuille
S6 C6 La Ngan Lép Dat Vang

Chocolate sauce, pistachio, feuillantine au chocolate, 24K gold coated
S6t s6 ¢6 la, hat dé cudi, banh sé ¢é la gion, dat vang 24k

The Lime Trio With Chocolate Ice Cream
Chanh Xanh Ba Vi V&i Kem S6 C6 La

Lemon confit, lime jelly, lime mousse, walnut crumble
Mut chanh, thach chanh, kem x8p vi chanh xanh, vun banh é¢ chd

Pomme d’Amour
Trai CaAm

Green apple mousse, red apple jelly, vanilla ice cream
Kem x&p tdo xanh, thach tdo dd, kem vani

Seasonal Fresh Fruits
Hoa Qud Theo Mua

Selection of local fruits
Hoa qua dja phucng theo mua

Ice Cream (2 Scoops)
Kem (2 Vién)

Your choice of: chocolate, vanilla, strawberry, rainbow, chocolate & raspberry, mint choc kisses.
Cac loai mui dé chon: Sé-co-la, vani, déu tdy, cdu vong, sé o la trdng & quad mam xoi, bac ha sé cé Ja.

Cheese Selection
Ph6é Mai Cac Loai

Cheese selection with apple, muscat raisin, pear& fig chutney, truffles thyme honey, homemade bread& cracker
Phé mai cac loal, tdo, nho muscat khd, mdt trai cdy, sét mat ong huong ndm phap, banh mi &banh gion
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