 —

o

BLACK

VINEGAR

DINNER SET MENU

FOOD ONLY: VND 1,088,000++ | 2 GUESTS / 2 KHACH

TRBEE, BXOB, BT
HALONG BAY OYSTERS, SHAOXING WINE,
SZECHUAN DRESSING A‘L
Hau vinh Ha Long, rwou Thiéu Hwng, s6t dau giam T Xuyén
(6 /PCS)

FHEAEZ7
DOUBLE BOILED MUSHROOM SOUP, MOREL,
BAMBOO PITH
Sup n&m, trdc sinh, ndm déng trung

EEREMNmE
BRAISED IMPORTED ABALONE, MUSHROOM,
OYSTER SAUCE
Bao ngw, ndm Bong, sét dau hao

ma =1
BWOK-FRIED ZUCCHINI FLOWER, THIEN LY,
CHIVE FLOWER, GARLIC @
Bong bi, thién ly, bong he xao tdi

EREB YR
FRIED RICE, CONPOY, EGG WHITE (®
Com chién so diép kho, long trang trirng

B Q7K R
SEASONAL FRUIT
Trai cay theo mua

@ SIGNATURE 7‘-— PARTNERS IN PROVENANCE

PRICE IS SUBJECT TO 6% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX

Gia trén chwa bao gdm 6% phi phuc vu va phi thué hién hanh ciia nha nuéc



FOOD AND WINE PAIRING

FOOD: VND 1,088,000++ | 2 GUESTS / 2 KHACH

WINE PAIRING: VND 788,000++ | 2 GUESTS / 2 KHACH

PURATO CATARRATO, PINOT GRIGIO
SICILY, ITALY

TRIBEE, BXXH, BT
HALONG BAY OYSTERS, SHAOXING WINE,
SZECHUAN DRESSING A‘L
Hau vinh Ha Long, rwou Thiéu Hwng, sot dau giam T Xuyén
(6 / PCS)

FHELEED
DOUBLE BOILED MUSHROOM SOUP, MOREL,
BAMBOO PITH
Sup n&m, trdc sinh, ndm déng trung

MARRENON LES GRAINS, PINOT NOIR
LUBERON, FRANCE

EEREHE
BRAISED IMPORTED ABALONE, MUSHROOM,
OYSTER SAUCE
Bao ngw, ndm Béng, sbt d&u hao
e =1

BWOK-FRIED ZUCCHINI FLOWER, THIEN LY,

CHIVE FLOWER, GARLIC @

Bong bi, thién ly, bdng he xao téi

BEREEADIR
FRIED RICE, CONPOY, EGG WHITE (5
Com chién so diép kho, long trdng trirng

CLAYPOT SAKE NEGRONI
MANCINO VERMOUTH ROSSO, CAMPARI BITTER,
SAKE JUNMAI, GINGER LIQUEUR

<7k R
SEASONAL FRUIT
Trai cay theo mua

@ SIGNATURE j\L’— PARTNERS IN PROVENANCE

PRICE IS SUBJECT TO 6% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX

Gia trén chwa bao gdm 6% phi phuc vu va phi thué hién hanh cta nha nuéc
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BLACK

VINEGAR

T

DINNER SET MENU

FOOD ONLY: VND 2,088,000 | 2 GUESTS / 2 KHACH

VSYEZE Y
SEAFOOD ON ICE
Hai san séng trén da

AT E TR EE
FISH MAW SOUP, BAMBOO PITH
Sup ga, bdéng ca, trdc sinh

R L
ROASTED DUCK, CANTONESE STYLE
Vit quay Quéng Boéng
*DUCK SKIN ROLL "MOMO" WRAPPER
Da vit quay cudn banh trang bo bia

BEKAHRE
STEAMED GAROUPA, GINGER, SPRING ONION,
SOY SAUCE
Ca mu hép nwéc twong va hanh girng

TR P =18
WOK-FRIED BROCCOLI, GARLIC
Bong cai xanh xao toi

R RG22 K0
WOK-FRIED EGG NOODLE, SHREDDED DUCK,
BEAN SPROUTS
Thit vit xao mi tri’ng va rau cu

B 27K R
SEASONAL FRUIT
Trai cay theo mua

@ SIGNATURE 7}% PARTNERS IN PROVENANCE

PRICE IS SUBJECT TO 6% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX

Gia trén chwa bao gdm 6% phi phuc vu va phi thué hién hanh cda nha nuéc



FOOD AND WINE PAIRING

FOOD: VND 2,088,000++ | 2 GUESTS / 2 KHACH

WINE PAIRING: VND 988,000++ | 2 GUESTS / 2 KHACH

TOSCHI VINEYARDS, RIESLING
CALIFORNIA, USA

BEEH R
SEAFOOD ON ICE
Hai san séng trén da

BB ITE R E
FISH MAW SOUP, BAMBOO PITH
Sup ga, bdéng ca, trac sinh

LAPOSTOLLE ROSE, GRENACHE — SYRAH
RAPEL VALLEY, CHILE

BEXRKRY
ROASTED DUCK, CANTONESE STYLE
Vit quay Quang Bong
*DUCK SKIN ROLL "MOMO" WRAPPER
Da vijt quay cuén banh trang bo bia

BRI ARE
STEAMED GAROUPA, GINGER, SPRING ONION,
SOY SAUCE
Ca mu hép nuwéc twong va hanh girng

MARRENON LES GRAINS, PINOT NOIR
LUBERON, FRANCE

e =1
WOK-FRIED BROCCOLI, GARLIC
Bong cai xanh xao toi

RG22 K0 E
WOK-FRIED EGG NOODLE, SHREDDED DUCK,
BEAN SPROUTS
Thit vit xao mi trirng va rau cu

CLAYPOT SAKE NEGRONI
MANCINO VERMOUTH ROSSO, CAMPARI BITTER,
SAKE JUNMAI, GINGER LIQUEUR

B <K R
SEASONAL FRUIT
Trai cay theo mua

@ SIGNATURE j\L’— PARTNERS IN PROVENANCE

PRICE IS SUBJECT TO 6% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX

Gia trén chwa bao gdm 6% phi phuc vu va phi thué hién hanh cta nha nuéc



