VIETNAMESE "TẾT"
SET MENU
PRICE: 899,000 ++/PERSON

AMUSE-BOUCHE

DEEP FRIED SAIGON SPRING ROLL
Nem chiên Sài Gòn
Minced pork, shrimp, egg, carrot, yam bean, wood ear,
shiitake mushrooms, onion, Vermicelli, herbs “coriander”
and fish dipping sauce

SALAD

YOUNG PAPAYA, COCONUT WITH BEEF
Gỏi đu đủ với thịt bò nướng
Shredded green papaya, carrot, young coconut, grilled sliced beef,
herbs, peanuts, sweet & sour dressing

SOUP

ABALONE SOUP WITH CRAB MEAT AND ASPARAGUS
Súp bào ngư nấu thịt cua và măng tây
Abalone shredded, crab’s pincer meat, asparagus,
young mushroom, carrot pearls

MAIN COURSE

ROASTED CHICKEN THIGH
Đùi gà cuộn nấm và hạt sen quay ngũ vị
Chicken, mushroom, lotus seeds, pickles, apricot ginger sauce
GRILLED ANGUS BEEF IN TWO WAYS
Thăn bò đen nấu 2 kiểu ăn kèm rau hữu cơ,
sốt Tiêu xanh Phú Quốc, cơm tấm
“Charcoal-grilled beef tenderloin in pastel leaves and
Seared Striploin with lemongrass”
Da Lat organic vegetables, Phu Quoc pepper corn sauce,
Steamed rice

DESSERT

CHEF'S SPECIAL DESSERT
Tráng miệng đặc biệt của bếp trưởng
Sticky rice starch, red bean mashed, pumpkin, lotus seed, coconut,
selection of traditional Mứt
The price is subject to 10% of VAT and 5% of service charges

HOLIDAY A-LA-CART MENU
STARTER
FRESH SPRING ROLLS
170.000
Pork, shrimp, egg, fresh rice vermicelli, green mango, carrot,
herbs, peanuts. Served with fish and sour shrimp dipping sauce
DEEP FRIED HANOI SPRING ROLLS
170.000
Minced Pork, egg, carrot, yam bean, wood ear and shiitake
mushrooms, onion, vermicelli, herbs. Served with dipping fish
sauce
YOUNG PAPAYA SALAD WITH GRILLED BEEF
170.000
Mixed young papaya shredded, beef, carrot, cucumber, herbs
and peanuts in sweet and sour fish sauce

MAIN COURSE
TRADITIONAL PHO
180.000
Choice of: Beef or chicken. Served in broth with lime, red chili
slices and chili sauce on a side
VIETNAMESE BEEF STEAK
310.000
Marinated sliced beef with oyster sauce, fried egg, tomato and
spring onion. Served on a hot sizzler plate with bread and black
pepper sauce
GRILLED CHICKEN WITH LEMONGRASS
260.000
Marinated chicken with honey and lemongrass. served with
pickles, steamed rice
GRILLED ANGUS BEEF TENDERLOIN
600.000
Grilled tenderloin steak served with Potato fondant, organic
vegetables, Green pepper sauce
GRILLED ANGUS BEEF STRIPLOIN
580.000
Grilled striploin steak, Served with Mash potato, vegetables, wild
mushroom gravy
SEARED NORWAYGIAN SALMON FILLET
480.000
Salmon fillet with pumpkin puree, sautéed mushroom, asparagus,
carrot, black caviar, white wine sauce

The price is subject to 10% of VAT and 5% of service charges

TIGER PRAWN IN COCONUT CURRY
350.000
Tiger prawn with mushroom, asparagus, red radish, carrot,
broccoli, coriander seeds, coconut curry sauce, steamed rice
SPAGHETTI CARBONARA
230.000
Carbonara sauce with bacon, onion, mushroom, cream, fresh
parsley leaves and parmesan cheese
HAM & CHEESE SANDWICH
190.000
Ham and melted cheese. Served with salad and French fries.

VEGETARIAN CORNER
GARDEN SALAD
150.000
Lettuce, asparagus, orange, cocktail tomato, radish, mushroom,
green bean, kumquat dressing
MUSHROOM SOUP
155.000
Mix of fresh mushrooms, green asparagus, carrot, and fresh green
beans
ROASTED PUMPKIN PINE NUTS SOUP
155. 000
Pumpkin, onion, leek, celery, pine nut, ricotta cheese, asparagus,
garlic bread
SPAGHETTI ARRABBIATA
195.000
Tomato sauce, cocktail tomato, olives, chili flakes, chili, onion,
garlic, fresh basil, leaves basil oil, extra virgin olive oil and
parmesan cheese

DESSERT
MANGO STICKY RICE
130.000
Glutinous rice served with fresh mango and coconut milk
CRÈME BRULEE
Served with mint, banana flambé and cookies

160.000

RED BEAN BALL
130.000
Sticky rice ball filled with mashed sweet red bean. Topped up
with shredded coconut, sesame seeds, peanuts

The price is subject to 10% of VAT and 5% of service charges

