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star bar ¢« dining room



APPETIZERS -

Edamame: Salt/ Spicy Sauce (Sesame)

Edamame Beans: Salt/ Spicy Sauce

Japanese Seafood Salad (S, F, G, Sesame, Alcohol)
Seasonal Sashimi Selection With Mixed Greens And Wafu Apple Dressing

House-Smoked Duck Salad (G, D,Alcohol)
House-Smoked Duck Breast With Seasonal Greens And Black Truffle Wafu Dressing

Wagyu Shabu-Shabu Salad (B, N, G, Sesame, Alcohol)
Thinly Sliced Wagyu Beef, Seasonal Greens And Sesame Ponzu Dressing

Japanese-Style Tuna Tartare (F, N, E, G, Sesame, Alcohol)
Bluefin Tuna Tartare With Egg Salad And Crispy Nori

V =Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood |
P = Contains Pork | B = Contains Beef | G = Gluten | F = Fish | Mustard | Seasame | Alcohol

All prices are in '000 VND, subject to 5% service charges and 8% VAT
Tdt cd gid dugc niém yét theo don vi nghin déng Viét Nam, chua bao gém 5% phi dich vu va 8% thu€ gid tri gia tdng.

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.
Tdt cd mén dn dugc so ché va ndu vdi cdc thanh phdn co thé gdy di ing. Néu ban c6 bdt ky yéu cdu ddc biét ndo vé nhiing thanh phdn dj tng va ché do dn kiéng,
chung téi sdn sang phuc vu. Vui long théng bdo trudc cho nhdn vién phuc vu dé cé dugc trdi nghiém tot nhdt.

90

380

350

480

380



SASHIMI

Bluefin Tuna Sashimi Selection (F, G, Alcohol)

Premium Bluefin Tuna: Otoro, Chutoro, Akami

Van Don Grouper Sashimi (F, G, Sesame, Alcohol)
Premium Fresh Van Don Grouper Sashimi And Spicy Soy Sauce

Salmon Sashimi (F, E, G,Alcohol)

Norwegian Salmon Sashimi And Miso-Yuzu-Wasabi Sauce

Chef’s Sashimi Selection (Seven Kinds)- (F, S, G,Acohol) l,

Premium Chutoro, Three Seasonal White Fish, Salmon, Amaebi, Hokkaido Scallop

V =Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood |
P = Contains Pork | B = Contains Beef | G = Gluten | F = Fish | Mustard | Seasame | Alcohol

All prices are in '000 VND, subject to 5% service charges and 8% VAT
Tdt cd gid dugc niém yét theo don vi nghin dong Viét Nam, chua bao gém 5% phi dich vu va 8% thué gid tri gia tdng.

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.
Tdt cd mén dn dugc so ché va ndu véi cdc thanh phdn c6 thé gdy di ung. Néu ban ¢6 bdt ky yéu cdu ddc biét ndo vé nhiing thanh phdn dj ung va ché d6 dn kiéng,
ching téi sdn sang phuc vu. Vui long théng bdo trudc cho nhan vién phuc vu dé€ cé dugc trdi nghiém tét nhdt.

890

370

350

300



NIGIRI / GUNKAN / MAKI -

Chef’s Sushi Selection (Eleven Kinds) - (F, S, E, G, Alcohol) 1,000

Nigiri: Two Premium Tuna, Three Seasonal Fish, Ebi, Scallop
Gunkan: Uni, lkura And Maki: Tamago, Tekka Maki

Chef’s Nigiri Selection (Seven Kinds) - (F, S, E, G, Alcohol) 750

Premium Tuna Chutoro, Two Seasonal Fish, Ebi, Ikura, Tamago, Tekka Maki

Ha Long Bay Seafood Selection - (F, S, G, Alcohol) 900

Sashimi Of The Day: 3 Kinds — Fish, Snail, Clam Nigiri Sushi: 5 Kinds
“Ngan” Clam Miso Soup

V =Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood |
P = Contains Pork | B = Contains Beef | G = Gluten | F = Fish | Mustard | Seasame | Alcohol

All prices are in '000 VND, subject to 5% service charges and 8% VAT
Tdt cd gid dugc niém yét theo don vi nghin déng Viét Nam, chua bao gom 5% phi dich vu va 8% thu€ gid tri gia tdng.

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.
Tdt cd mén dn dugc so ché va ndu vdi cdc thanh phdn co thé gdy di tng. Néu ban cé bdt ky yéu cdu ddc biét ndo vé nhiing thanh phdn dj tng va ché do dn kiéng,
chung téi sdn sang phuc vu. Vui long théng bdo trudc cho nhdn vién phuc vu dé cé dugc trdi nghiém tot nhdt.



NIGIRI / GUNKAN / MAKI -

Maki & Gunkan Selection (Five Kinds) - (F, G, Alcohol)
Tekka Maki Roll, Sake Maki Roll , Kappa Maki Roll, Uni Gunkan, lkura Gunkan Maki

Roku Style Sushi Roll (S, F, Gluten, Alcohol)
Three Cuts Of Bluefin Tuna, Salmon, Ebi, Hokkaido Scallop

Aburi Salmon Roll (D, F, G, Alcohol)
Aburi Salmon With Cream Cheese, Sushi Rice And Nori

V =Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood |
P = Contains Pork | B = Contains Beef | G = Gluten | F = Fish | Mustard | Seasame | Alcohol

All prices are in '000 VND, subject to 5% service charges and 8% VAT
Tdt cd gid dugc niém yét theo don vi nghin déng Viét Nam, chua bao gém 5% phi dich vu va 8% thu€ gid tri gia tdng.

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.
Tdt cd mén dn dugc so ché va ndu vdéi cdc thanh phdn co thé gdy dj ung. Néu ban cé bdt ky yéu cdu ddc biét ndo vé nhing thanh phdn dj dng va ché do dn kiéng,
chang téi sdn sang phuc vu. Vui long théng bdo trudc cho nhdn vién phuc vu dé€ c6 dugc trdi nghiém tét nhdt.

550

550

380



MUSHIMONO -

Seafood Chawanmushi (S, E, G, Alcohol)
Silky Steamed Egg Custard With Seasonal Seafood

Miso Soup (G, F)
Miso Soup With Wakame, Tofu And Leek

Mushrooms Soup (F, G,Alcohol)

Seasonal Mushroom Clear Soup

Ha Long Seafood Soup (S, F, G,Alcohol)
Spicy Soup With Ha Long Seafood

NIMONO -

Wagyu Nikoni Udon (B, G, F,Alcohol)
Japanese Udon With Wagyu Beef And Seasonal Vegetable

V =Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood |
P = Contains Pork | B = Contains Beef | G = Gluten | F = Fish | Mustard | Seasame | Alcohol

All prices are in '000 VND, subject to 5% service charges and 8% VAT
Tdt cd gid dugc niém yét theo don vi nghin déng Viét Nam, chua bao gom 5% phi dich vu va 8% thu€ gid tri gia tdng.

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.
Tdt cd mén dn dugc so ché va ndu vdi cdc thanh phdn co thé gdy di ing. Néu ban c6 bdt ky yéu cdu ddc biét ndo vé nhiing thanh phdn dj tng va ché do dn kiéng,
chung téi sdn sang phuc vu. Vui long théng bdo trudc cho nhan vién phuc vu dé cé dugc trdi nghiém tot nhdt.

120

70

70

190

650



AGEMONO -

Chef’s Tempura Selection (S, F, G, Alcohol)
Seasonal Seafood With Vegetables And Tentsuyu

Seasonal Vegetable Tempura (F, G,Alcohol)
Crispy Vegetables Tempura With Tentsuyu

Ha Long Black Tiger Prawn Tempura (S, F, G, Alcohol)
Ha Long Black Tiger Prawn With Tentsuyu

Sat Shrimp Tempura (S, G, Alcohol)
Shrimp Tempura And Ha Néi Chilli Garlic Sauce And Green Salad

Tori Karaage (G, Alcohol)

Japanese Fried Chicken And Spice Onion Tonkatsu Sauce

V =Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood |
P = Contains Pork | B = Contains Beef | G = Gluten | F = Fish | Mustard | Seasame | Alcohol

All prices are in '000 VND, subject to 5% service charges and 8% VAT
Tdt cd gid dugc niém yét theo don vi nghin dong Vit Nam, chua bao gém 5% phi dich vu va 8% thu€ gid tri gia tdng.

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.
Tdt cd mén dn dugc so ché va ndu véi cdc thanh phdn c6 thé gdy di ting. Néu ban c6 bdt ky yéu cdu ddc biét ndo vé nhiing thanh phdn di tng va ché d6 dn kiéng,
chung t6i sdn sang phuc vu. Vui long théng bdo trudc cho nhan vién phuc vu dé€ c6 dugc trdi nghiém t6t nhdt.

390

160

380

290

290



YAKIMONO -

Van Don Grouper Misozuke (F, N, G,Acohol)
Grilled Saikyo Miso-Marinated Grouper

Chicken Teriyaki (F, G,Alcohol)
Pan-Seared Chicken Thigh With Teriyaki Sauce

Premium Japanese Wagyu (B, G, Alcohol)
Pan-Seared Japanese Wagyu Steak

Unagi Don (F, E, G,Alcohol)
Grilled Unagi With Japan Steam Rice And Fried Egg

V =Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood |
P = Contains Pork | B = Contains Beef | G = Gluten | F = Fish | Mustard | Seasame | Alcohol

All prices are in '000 VND, subject to 5% service charges and 8% VAT
Tdt cd gid dugc niém yét theo don vi nghin déng Viét Nam, chua bao gom 5% phi dich vu va 8% thu€ gid tri gia tdng.

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.
Tdt cd mén dn dugc so ché va ndu vdi cdc thanh phdn co thé gdy di ing. Néu ban c6 bdt ky yéu cdu ddc biét ndo vé nhiing thanh phdn dj tng va ché do dn kiéng,
chung téi sdn sang phuc vu. Vui long théng bdo trudc cho nhan vién phuc vu dé cé dugc trdi nghiém tot nhdt.

320

290

980

450



KUSHI YAKI -

Negima Yakitori (E, G, Sesame, Mustard, Alcohol)
Chicken And Leek Skewers And Egg-Miso Mustard Sauce

Pork Jowl (P, G, Alcohol)

Pork Jowl Skewers And Ume Sauce

Ha Long Tiger Prawn Skewers (S, G, D Alcohol)

Tiger Prawn Skewers And Yuzu Kosho Aioli Sauce

Japanese Wagyu Skewers (B, G, Alcohol)
Japanese Wagyu Beef Skewers And Black Garlic Sauce

V =Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood |
P = Contains Pork | B = Contains Beef | G = Gluten | F = Fish | Mustard | Seasame | Alcohol

All prices are in '000 VND, subject to 5% service charges and 8% VAT
Tdt cd gid dugc niém yét theo don vi nghin dong Vit Nam, chua bao gém 5% phi dich vu va 8% thu€ gid tri gia tdng.

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.
Tdt cd mén dn dugc so ché va ndu véi cdc thanh phdn c6 thé gdy di ting. Néu ban c6 bdt ky yéu cdu ddc biét ndo vé nhiing thanh phdn di tng va ché d6 dn kiéng,
chung t6i sdn sang phuc vu. Vui long théng bdo trudc cho nhan vién phuc vu dé€ c6 dugc trdi nghiém t6t nhdt.

180

220

250

380



DESSERTS -

Ivory Chocolate Yuzu Delight (D, N, E)

Ivory Chocolate, Yuzu Sorbet, Yuzu Jelly, Crispy Meringue, Sesame Tuile, Lemon Zest, Edible Flowers

Mochi With Ice Cream (Three Flavors) (D, E)

Vanilla, Caramel, Matcha, Strawberry, Mango

Matcha Roll (D, G, N)

Matcha Roll Cake - Matcha Ice Cream - Coconut Cream

Nashi Tart (D, G, N, E, Sesame, Alcohol)

Sake Nashi - Vanilla Ice Cream - Meringue

Japanese Pudding (D, G, N)
Creamy Rice Pudding And Hojicha Ice Cream

V =Vegetarian | N = Contains Nuts | D = Contains Dairy | GF = Gluten-Free | E = Contains Eggs | S = Contains Seafood |
P = Contains Pork | B = Contains Beef | G = Gluten | F = Fish | Mustard | Seasame | Alcohol

All prices are in '000 VND, subject to 5% service charges and 8% VAT
Tdt cd gid dugc niém yét theo don vi nghin déng Viét Nam, chua bao gom 5% phi dich vu va 8% thu€ gid tri gia tdng.

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.
Tdt cd mén dn dugc so ché va ndu vdi cdc thanh phdn co thé gdy di ting. Néu ban cé bdt ky yéu cdu ddc biét ndo vé nhiing thanh phdn dj tng va ché do dn kiéng,
chung téi sdn sang phuc vu. Vui long théng bdo trudc cho nhdn vién phuc vu dé€ cé dugc trdi nghiém tot nhdt.

190

180

190

200

190
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