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WESTERN SET MENU

PATE’'S ROYAL & MARINATED SALMON
French duck mousse, beetroot red wine, caper, orange sauce, salmon roe,
ginger cream cheese

Pa té Vit Phép, cd hdi Na-Uy tdm udp vi cam

SEAFOOD CEVICHE
Tiger prawn, scallop, clam, salmon, avocado, orange, black caviar

Gai hédi sén an cung mut tréi bo va triing ca den

GREEN ASPARAGUS VELOUTE VELOUTE
French duck confit ravioli, cream, soft boil egg.

Sup kem mang téy an kém Ravioli nhan vit Phap

SEARED BARAMUNDI FIILLET
Edamame bean mash, fennel, carrot ginger broth, white wine foam

Cé Chém &p chdo an kém dau nghién

TAMARIND SORBET

Kem vi me

GRILLED ANGUS BEEF TENDERLOIN
Organic vegetables, roasted shallot, Funghi Porcini mushroom sauce

Than ndi bd ngd céc nuéng véi x6t ndm ring

BELGIUM CHOCOLATE BROWNIE
Served with tropical blast ice cream and red fruit

Banh sé cé la an kem vi hoa qué nhiét ddi

VND 1.390.000++ per person excluding drink
VND 1.890.000++ per person including FREE FLOW
selection of sparkling wine, red wine, white wine,

local beer, soft drink and water

The price is subject to 10% of VAT and 5% service charges
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VIETNAMESE SET MENU

PAN-FRIED STEAM RICE PAN CAKE WITH SCALLOP
Shitake mushroom, fungus mushroom, shallot, dipping chili fish sauce

Bénh cuén so diép dp chao

ANGUS BEEF TENDERLOIN SALAD
& GIAN RIVER PRAWN ROLL
Crispy noodles, lettuces, micro mix, Thai basil, passion fruit dressing, steamed rice
pancake sheet, carrots, mustard leaf, Hue's pickles shrimp sauce

Xa lat bo Uc véi phd chién gion, banh uét cudn tém he

HA LONG SEAFOOD COCONUT SOUP
Tiger prawn, cuttlefish fillet, scallop, clam, coconut juice, coconut milk, lemon grass

Sdp hai sén Ha Long ndu nudc dira chua cay vi xa

GRILLED VEAL TENDERLOIN
Young banana, star fruit, herbs, bean ginger sesame sauce

Thén bé nudng téi dn kém sa lat khé, chudi non, x6t tuong giing

TAMARIND SORBET

Kem vi me

ROASTED SMOKED PIGEON
Thai Nguyen green tea flavor, served with Red bean Lut steamed rice and pickles

Chim céu Phap x6ng khéi tra xanh phuc vu cung com Ldat dau dé

CHEF'S SPECIAL DESSERT
Red bean compote, Bién Bién black sticky rice, coconut yogurt, H6 Tay lotus seeds

Mt dau dé an cung sia chua dira nép cdm va sen nghién H6 Tay

VND 1.190.000++ per person excluding drink
VND 1.690.000++ per person including FREE FLOW
selection of sparkling wine, red wine, white wine,

local beer, soft drink and water

The price is subject to 10% of VAT and 5% service charges




RED BEAN RESTAURANT

No. 12 Nguyen Quang Bich Str., Hoan Kiem Dist., Hanoi, Vietnam
T: (+84 24) 3923 4026

W: www.redbeanrestaurants.com




