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Smoked salmon
sour cream, dill, fennel

Shellfish of the day
green curry sauce, garlic crudo, cresson, starfruit

Hokkaido scallop
brown butter, black garlic sauce, mushroom confit

Sourdough bread
roasted garlic, truffle butter

Grilled asparagus
gribiche sauce, bacon, grated cheese

Duck leg confit
taro hummus, kale, arugula, ginger apricot dressing

soy-marinated mushroom, sourdough toast
Grilled eel parfait

calamansi vinaigrette, shallot gastrique
Japanese oyster

Cured fish of the day
green chili dressing, pennywort, pickled galangal

Seasoned raw wagyu beef
lemongrass sauce, cashew nut, thorny coriander

Seasonal salad
lettuce, vegetables, pickles, herbs, dressing

Tiger prawn
garlic chili oil, jackfruit vinegar, sourdough toast

AUS octopus
green papaya, basil, sate vinaigrette

Cold cut/Cheese selections

MENU

Prices are listed in VND +000 and exclude 8% service charge.
If you have any food allergies or any special requirements,

please let us know.
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Catch fish of the day
sorghum, chayote, fermented rice sauce

White pomfret
galangal and turmeric sauce, spring onions, dill

ES pork collar
grilled eggplant, seasame seeds, devilled sauce

AUS wagyu beef
cassava, with pearl onions, five-spices beef jus

Long An chicken
béarnaise sauce, grilled lettuce, mango

Long An duck breast
ambarella, local herbs, wild pepper duck jus

AUS lamb
harrisa paste, tajine lamb sauce

Ha Noi apricot sorbet
wasabi cream, oatmeal cracker, calamansi 

Lam Dong chocolate mousse
tamarind sorbet, cocoa tuile, miso caramel

Rice pudding
mango sorbet, coconut milk

SWEET

MENU

glutenfishbeef soyduck

Prices are listed in VND +000 and exclude 8% service charge.
If you have any food allergies or any special requirements,

please let us know.


