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GRILL & BAR

TET SUM VAY

Mixed Rice Cracker - Herbs Emulsion
Banh Trang Céac Loai - S6t Thao Moc

Banh Nudng Trai Oliu | Olive Ciabatta
Banh Mi Lua Mach | Rye Mini Baguette

Banh Focaccia Nudng Phé Mai Hanh La | Spring Onion Cheese Focaccia Mini
Banh Mi Téi | Garlic Bread

Banh Mi Cudn | Soft Roll
Banh Mi Ngi Cécl | Oats Rye Roll
Banh Mi Pita | Pita Bread
Banh Mi Zatar | Zatar Manikish Bread
Banh Mi Que | Grissini Stick
Banh Mi Nudng Bot Ot | Paprika Lavash

Banh Mi Cac Loai Hat | Multigrain Mini Baguette
@

Xa Lach Tron Céc Loai, S6t Chanh Mat Ong, S6t Giam Balsamic
Mix Salad, Lettuce, Lemon Dressing, Balsamic Dressing

Goi Busi Hong Muc Com, Ca Rét, Nuéc Mam Chanh Day
Pink Pomelo Squids Salad, Carrot, Passion Fish Sauce

Goi Thién Ly Tom, Rau Thom, Nuéc Mam Cham
Thién Ly Prawn Salad, Herbs, Chili Fish Sauce

Cha Gio Hai San
Seafood Spring Rolls

Hau Nha Trang, Ca Vua, C4 H6i Tam Udp, Tém Su, Ghe, Nhum Bién
Trang Oyster, Hamachi King Fish, Marinated Salmon, Blue Crab, Sea Urchin




Goi Ca Ngu, Rong Bién, Trai Bo, Ngo Ri, S6t Nudc Tuong Nam Truffle
Tuna Salad, Seaweed, Avocado, Coriander, Soya Citrus Truffle Dressing

Goi C4 Trich, Dua Bao, Rau Rung, Banh Trang, S6t Nuéc Mam Cay
Herring Fish Salad, Coconut, Forest Herbs, Rice Paper, Spicy Chili Fish Sauc

Hai San | Seafood

Tém Hum | SO T6 | Ca Chim Tréng | Muc Trung | Oc Méng Tay | Nnum Bién | Tém Su
Rock Lobster | Jumbo Clam | White Pomfret | Baby Squids | Razor Clam | Sea Urchin | King Prawn

Thit | Meat

Than Bo Uc | Thit Heo Ring | Chim Cut
Angus Beef Striploin | Wild Boars | Baby Quails

S&t: S6t Mudi Tieu Tac | S6t Ot Xanh Nha Trang | Nudc Mam Giing | S6t Me
Sauce: Salt & Phu Quoc Pepper | Calamansi | Green Chili Sauce | Spicy Ginger
Fish Sauce | Tamarind Sauce

Ga Xao Hat Diéu | Wok Chicken Cashew Nut
Rau Cu Hap S6t Kho Quet | Steamed Mix Vegetable Kho Quet Sauce
Bap Nudng M3 Hanh | Grilled Corn Scallion Oil

Com Chién Hai San | Seafood Fried Rice

Banh Kem Nudng | Cappuccino Creme Brulee
Banh Xoai Chanh Day | Mango Passion Pina Colada Jelly
Banh Ph6 Mai Mut Dau | Strawberry Cheesecake
Banh Tra Xanh | Yule Log Green Tea
Ché Ba Mau | Three Color Sweet
&g Banh Cha La Ngam Gung | Rum-Soaked Date & Ginger Pudding
Keo Déo | Marshmallow
Chuoi D6t Rugu | Banana Flambee
Trai Cay Dia | Cut Fruit Platter
*Go6i d6 ubng khong gidi han | Bia: 350,000/khach | Bia, cocktail, rugu vang: 650,000/khéch
*Additional: Beer: 350,000/person | Beer, Cocktail, Wine: 650,000/person
Chinh sach cho tré em ducc ap dung | Discounts for children apply

Gia dugc tinh bang VND, chua bao gébm 5% Phi Dich Vu va 10% Thué GTGT
All rates are excluding 5% service charge and 10% taxes



