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LES SOUPES
MON XUP

VIETNAMESE / MON XUP VIET NAM

Stone Crab with Asparagus Soup (S)
“Ha Long” Stone Crab with Asparagus, Carrot, Enoki Mushrooms, Sesame Oil
Xup cu ky Ha Long voi mang tdy, ca rot, nam kim cham, dau me

Salmon Sweet and Sour Soup (N, S)
Salmon Simmered with Pineapple, Tomato, Okra, Bean Sprouts,
Red Chili, Rice Paddy Herb, Crispy Fried Garlic, Steam Rice
Canh chua cd héi néu cung vai dira, ca chua, dau bd'p, gid db, 6t ds, rau ngoX, toi phi, com trd'ng

380

FRENCH / MON XUP PHAP

Soupe a I’Oignon (D, A, B)
Caramelized Onions with Red Wine and Meat Broth, Large Croutons, Cheese
Xup hanh tay kiéu Phap voi hanh tdy caramel, nuoc dung tir ruwou vang do, banh mi nuwong, pho mai

LES GARNITURES
MON AN KEM

Stir-fried Bamboo Shoots with Wild Piper Lolot Leaves,

Fried Garlic (S, V)
Mang triic xdo véi ld 16t rieng, t6i phi
180
French Fries (V)
Khoai tdy chién
180

Mashed Potatoes (D, V)
Khoai tdy nghién
200

Green Beans Salad With Water Chestnuts,
Phan Rang Grape Dressing (N, V)

Xa lat dau xanh Pa Lat voi cu nang,
xot dau giam nho xanh Phan Rang

180

Crispy Japanese Sweet Potato
with Sesame Honey (V)

Khoai lang Nhdt chién gion an cung xot mé mdt ong
200

Tomatoes Salad, Arugula, Balsamic (V, D)
Xa lat ca chua, rau cdi long, xot gid'm Balsamic
200

Asparagus with Pine Nuts, Parmesan Cheese (N, D)
Mang tdy xao voi hat thong, pho mai Parmesan
250

Charcoal-grilled King Oyster Mushroom with
Parmesan Cheese, Parsley (D, V)
Néam diii ga nuéng than hoa ding kém
phd mai Parmesan, mui tdy
250
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LES PLATE
MON CHINH

VIETNAMESE / MON VIET NAM
Crispy “Ha Long” Tiger Prawns (S, N)
Crispy Ha Long Tiger Prawns Coated with Tay Ninh Salt, Kaftir Lime Chips, Cashew Nut Crumbles
T6m st bién chién gion phii mudi Tay Ninh, ld chanh gion, vun hat diéu
350
Northern Style Charcoal-grilled Pork Rib (P, G, S)
Northern style Charcoal-grilled Pork Rib with Herbs, Pickled Green Papaya & Carrot,
Aromatic Herbs, Steamed Rice, Fish Sauce Reduction
Sweon non nwéng than hong véi thao méc Tdy Bic dimg kém véi du dii xanh va ca rét ngdm chua,
rau thom, com trd'ng, x6t nudc mam sdanh
450
“La Vong” Turmeric Fish (S, N)

Charcoal-grilled River Catfish Marinated with Galangal and Fermented Rice, Spring Onion, Fresh Dill,
Rice Vermicelli, Vietnamese Aromatic Herbs, Traditional Sweet and Sour Fish Sauce, Roasted Peanut
Ca ling wop riéng mé meong than, ding kém véi hanh 14, thi la,
bun twoi, rau thom, xét nuwée mdam chua ngot, lac rang
450
Cobia In Clay Pot (S, P)

Braised Cobia with Pork Belly, Shallots, Red Chili, Green Peppercorns, Served with Steamed Rice
Ca do kho voi ba chi heo, hanh tim, ot sung, tiéu xanh phuc vu kem com trcfng
750

FRENCH / MON PHAP
Aglio e Olio Pasta (E, D)
Spaghetti with Olive Oil, Asparagus, Sliced Garlic, Chili, Parmesan Cheese
My Y xdo dau 6 liu, mang tdy, t6i lt, &t, phé mai parmesan
450
Confit De Canard (D)
French Duck Confit with Sautéed Potatoes, Spinach, Orange Honey Sauce
Buti vit ndu chdm kiéu Phdp an kém véi khoai tdy xdo, cdi b6 x6i, xot cam mdt ong
480
Croque Monsieur (E, D, P)

Grilled Country Bread with Double Cheese, Paris Honey Ham, Rich Mustard Béchamel, Cornichons, Fresh Herbs
Bdnh mi kep kiéu Phdp nwéng gion véi phé mai déi, giam bong mdt ong Paris, xot Béchamel mil tat,
dura leo bao tit, thdo moc twoi
450
Croissant Poulet César (E, P, D)

Fresh Butter Croissant with Roasted Chicken, Crispy Romaine Lettuce, Parmesan Cheese, Smoked Bacon, Caesar Sauce
Bdnh sirng bo kiéu Phdp véi ga nudng, xa lach Romaine gion, phé mai Parmesan, thit heo xéng khéi, xot hoang dé
460
Beeuf Bourguignonne (A, D, B)

Slow-braised beef cheeks with Bourgogne red wine, thyme, baby carrot, potato fondant
M bo ham rwou vang dé Bourgogne, xa hiong, cd rot, khoai tdy nuwéng bo
590
Saumon Poélé (A, D, S)

Pan-seared Salmon Fillet with Asparagus, Baby Scallops, Dill Oil, Salmon Roe Beurre Blanc
Cd hoi phi 1é dp chdo véi méng tdy, so diép, dau thi la, xot bo trimg cd héi kiéu Phdp
580
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BBQ STEAK (B)

Steak Frites (B, D, E, A)
Charcoal-grilled AUS Flank Steak with Béarnaise Sauce, Bordelaise Sauce, Potato Chips
Thit than bung bo Wagyu Uc thuong hang MB3 vdi xot bo trieng, xot ruou vang do, khoai tay gion

Surf and Turf (B, D, S, A)

Pan-seared AUS Beef Tenderloin, Tiger Prawn Beurre Noisette, Asparagus,
Mashed Potatoes, Black Pepper Sauce

Than ngi bo ap chao, tom su bién xoi bo ndu, mang tdy, khoai tdy nghién, xot tiéu den

LES DESSERTS
MON TRANG MIENG

VIETNAMESE / MON VIET NAM
Summer Coconut Delight (D, N, V)

Coconut Jelly, Coconut Ice Cream, Roasted Peanut,
Coconut Coulis, Crispy Coconut

Thach vi dvea, kem dira, lac Jang,
x0t nude cot dira, diva soi sdy gion

200
Local Sweet Soup (V)

Young Lotus, Longan, Dried Apple, Snow Mushroom,

Local Pandan Syrup

Ché hat sen, long nhan, tdo do, nam tuyét,
nuoc duong hwong la dira dia phwong

180
Seasonal Tropical Fruit Platter (V)
Trdi cdy nhiét doi theo mua
200

V = Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-free | E = Contains Eggs | S = Contains Seafood | P = Contains Pork | B = Contains Beef | A = Contains Alcohol
V = Mon Chay | N = Chira Hat | D = Chita Sita | GF = Khéng Chita Gluten | E = Chita Tritng | S = Chita Hdi Sin | P = Chita Thit Lon | B = Chita Thit Bé | A = Chita Con

FRENCH / MON PHAP
Créme Briilée (E, D)

Vanilla Bean Créme Briilée
with Caramelized Sugar Crust, Fresh Berries

Bdnh kem dot va-ni hat nguyén cht
voi lop caramen dot gion, qua mong tuoi

250
Homemade Ice Cream

Ice Cream (D) : Vanilla, Chocolate Ecstasy,
Strawberry,

Salted Caramel, Coconut, Forest Berries
Kem ty chon: vani, so-c6-la, dau tay,
caramen man, dwa, ddu rung

Sorbet: Mango, Lemon and Lime Sorbet

Kem da xay: xoai, chanh vang va chanh xanh

150

All prices are in '000 VND, subject to 5% service charges and 8% VAT
Tat ca gia dwoc niém yeétt theo don vi nghin dong Viét Nam, chia bao gom 5% phi dich vu va 8% thué gia tri gia tang

Our dishes are freshly prepared in kitchens that handle allergens. Should you have specific allergies, dietary requirements or concerns, we will be delighted to assist.

Simply speak to our team to create a bespoke culinary experience based on your exacting needs.

Céc mon an cia chiing t6i dwgc ché bién twoi méi trong nha bép, sir dung cdc thanh phan cé thé gay di tmg. Xin vui long théng bdo trude cho nhan vién phuc vu
néu quy khdach ¢é yéu cau dic biét vé dj vmg hodc ché dg an kiéng, chiing (6i rat sdn 1ong hé tro- nham mang lai trai nghiém am thiee riéng biét, phit hop véi nhu cdu ciia quy khdch.
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LES ENTREES
MON KHAI VI

VIETNAMESE / MON VIET NAM
“Ha No0i” Beef Rice Roll (B, N, S)
Fresh Rice Noodle Roll with Wok-fried Beef, Pickled Vegetables, Cucumber, Bean Sprouts,
Sweet & Sour Fish Sauce
Banh pho cuén thit bo, rau cu ngdm chua, dua leo, gid do6, nude mam chua ngot
320
Vietnamese Golden Crispy Spring Roll (S, N)
Crispy Golden Spring Roll with Shrimp and Scallop, Squid, Bronze Featherback Fish Mousseline,
Vegetables, Roasted Cashew Nut with Fish Sauce
Cha gio tom voi so diép, muc, chd cd thdc ldc, rau cu, xot hat diéu rang voi nuoc mdm
300
Seafood & Celtuce Salad (S)
Pan-seared Scallop, Abalone Salad & Tiger Prawn with Thinly Shaved Celtuce Stem, Water Chestnut,
Radish, Aromatic Herbs, Passion Fruit Sauce

Nom so diép, bao ngu ap chao va tom sii voi rau tién vua bao mong, cii nang,
cii cdi, rau thom, xét chanh leo

450

FRENCH / MON PHAP
Tartare de Beeuf (E, B)
French Style Beef Tartare with Shallots, Cornichons, Fresh Herbs, Dijon Mustard, Quail Egg Yolk

Bo tdi kiéu Phap dung cung hanh tim, duwa leo bao tir, thao mgc tuoi,
mit tat Dijon truyén thong, long do trimg chim ciit

420
Salade Nicoise (GF, E, S)

Seared Blue Fin Tuna, French Green Beans, Quail Egg, Olives, Tomato, Anchovy, Dijon Dressing
Cd ngir vy xanh dp chao, ddu que Phdp, trimg chim ciit, 6 liu, ca chua, cé com, x6t Dijon
400
Salade Lyonnaise (P, E)

Frisée Lettuce, Crispy Guanciale, Soft Poached Egg, Lemon Vinaigrette
Xa lat Lyonnaise, xa ldch xodn, md heo i mudi gion, trimg chan long dao, xot giam chanh
320

V = Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-free | E = Contains Eggs | S = Contains Seafood | P = Contains Pork | B = Contains Beef | A = Contains Alcohol

V = Mén Chay | N = Chira Hat | D = Chita Sita | GF = Khéng Chita Gluten | E = Chita Trirng | S = Chita Hai San | P = Chita Thit Lon | B = Chita Thit Bé | A = Chita Con
All prices are in '000 VND, subject to 5% service charges and 8% VAT
Tat ca gia dwoc niém yétt theo don vi nghin dong Viét Nam, chua bao gom 5% phi dich vu va 8% thué gia tri gia tang

Our dishes are freshly prepared in kitchens that handle allergens. Should you have specific allergies, dietary requirements or concerns, we will be delighted to assist.
Simply speak to our team to create a bespoke culinary experience based on your exacting needs.
Cac mon an cua chiing toi du‘oc ché bién twoi méi trong nha bép, sir dung cdc thanh phan ¢6 thé gay di img. Xin vm long thong bao trudc cho nhan vién phuc vu

néu quy khdach cé yéu cau dic biét vé di vmg hodc ché dg an kiéng, ching t6i rdt sin long hé tro- nham mang lai trai nghiém am thiec riéng biét, phit hop véi nhu cau ciia quy khdch.
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