VIETNAMESE

WOMEN'S DAY
20.10.2019




"OCTOBER 20" SET MENU
VND900.000++ PER SET

AMUSE- BOUCHE
White mushroom salad with tobiko & cripy lotus
Sa &t bach tuyét an cling tring cua va c sen chién gion.

Deep fried Canadian oysters with pomelo salad
Hau sira Canada chién gion an cung géi thanh tra.

ENTREE
House cured Norwegian salmon
salad lettuce, orange, onion, walnut, cherry
tomato, passion fruits dressing.
Cé héi muéi salad, xa lach, cam vang, hanh téy,ca
chua bi, hat éc chd, sét chanh leo

Paris mushroom creamy soup & truffle oil serve
with raviolis foie-grass, organic vegetables.
Sdp kem ndm ring ndu cung dau truffle &n cung ha
cdo gan ngbng phap, rau hitu co

MAIN COURSE
Roasted Australian veal tenderloin with chocolate
& vanilla sauce, potato vanilla purre, carrot and
ginger puree, asparagus and mushrooms fagot
Thin bé sita Uc quay phuc vu ciing véi sét s6 cé la
& huong vani, khoai tdy nghién ctng vani, bé
méang tdy ndm, ca rét puree

DESSERT
Rose & confit lychee mousse cake,
pink macaron, red apple ice cream,berries fruits
Bénh kem hoa héng va mdt vai an cung kem téo dé
va banh macaron Phép, hoa quéa dé

The price is subject to 10% VAT and 5% of service charge
THIS PRICE INCLUDED ONE GLASS OF ROSE WINE
HAPPY 20-10




