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Love is in the it

The Masterpiece Collection
- February 14, 2026 -

v VND2,400,000++ / Guest v

Complimentary Rosie Heart table decoration for advance table reservations
Complimentary glass of Gerard Bertrand Gris Blanc Rosé wine

Chapter 1: The First Encounter | Appetizer
Foie Gras Terrine with Pistachio crumble, Apple Confit and Red Wine Jelly
served with Fig Jam, Orange Marmalade, Herb Brioche and Fresh Fruit
Terrine gan ngong voi vun hat hé tran, confit tdo va thach rirou vang do
Phuc vu kéem murt qua sung, murt cam, banh mi thdo moc va trai cay tuoi

Chapter 2: The Growing Connection | Soup

Green Broccoli Soup with Herb Oil
Sip bong cdi xanh véi dau thao mpc

Chapter 3: The Romantic Adventure | Main Course
Pan-Seared Patagonia Fish with Caviar Sauce
Celeriac Purée, Sun-Dried Tomato, Morel Mushrooms, Asparagus and Cauliflower
Cd tuyét viing Patagonia dp chdo véi sot trimg cd mudi
Phuc vu kém can tdy nghién, ca chua sdy, ndm 16 ong va mang tdy
Or
Grilled Angus Beef Tenderloin MB2+
Garden Vegetables, Mashed Potato and Port Wine Sauce
Than noi bo Angus MB2+ nuong
Rau cii hitu co, khoai tdy nghién va x6t riweou vang Bé Pdao Nha

Chapter 4: The Tender Moments | Dessert

Mascarpone Dark Chocolate Mousse
Bdnh kem mém s6 ¢6 la den véi phé mai mascarpone

Please inform us of any food allergies or special dietary requirements
Subject to 5% service charge, 8% VAT with non-alcoholic items and 10% VAT with alcoholic items
Vui long théng bdo cho chiing t6i néu quy khach di tmg thwe phdm hodc ¢é yéu cau ché dg an uong dic biét nao
Gid chua bao gom 5% phi dich vu, 8% thué GTGT voi do khéng con va 10% thué GTGT véi do ¢é con
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Love is in the it

The Masterpiece Collection
- Available from February 15,2026 -

v VND2,250,000++ / Guest v

Complimentary glass of Gerard Bertrand Gris Blanc Rosé wine

Chapter 1: The First Encounter | Appetizer
Foie Gras Terrine with Pistachio crumble, Apple Confit and Red Wine Jelly
served with Fig Jam, Orange Marmalade, Herb Brioche and Fresh Fruit
Terrine gan ngong véi vun hat hé tran, confit tdo va thach rwepu vang do
Phuc vu kém mirt qua sung, murt cam, banh mi thdo méc va trai cdy tuoi

Chapter 2: The Growing Connection | Soup

Green Broccoli Soup with Herb Oil
Siip béng cai xanh véi du thio méc

Chapter 3: The Romantic Adventure | Main Course
Pan-Seared Patagonia Fish with Caviar Sauce
Celeriac Purée, Sun-Dried Tomato, Morel Mushrooms, Asparagus and Cauliflower
Cd tuyét ving Patagonia dp chdo véi sot trimg cd mudi
Phuc vu kém can tdy nghién, ca chua sdy, ndm 16 ong va mang tdy
Or
Grilled Angus Beef Tenderloin MB2+
Garden Vegetables, Mashed Potato and Port Wine Sauce
Than noi bo Angus MB2+ nuong
Rau cii hitu co, khoai tdy nghién va xot rirou vang Bé Pdao Nha

Chapter 4: The Tender Moments | Dessert

Mascarpone Dark Chocolate Mousse
Bdnh kem mém s6 cé la den véi phé mai mascarpone

Please inform us of any food allergies or special dietary requirements
Subject to 5% service charge, 8% VAT with non-alcoholic items and 10% VAT with alcoholic items
Vui long théng bdo cho chiing t6i néu quy khach di vmg thwe phdm hodc ¢é yéu cau ché dg an uong dic biét nao
Gid chua bao gom 5% phi dich vu, 8% thué GTGT voi do khéng con va 10% thué GTGT véi do ¢é con




