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Beginning
Khai vi

Ocean in Town

Mixed Seafood Platter featuring Sous Vide Salmon, Abalone, Hokkigai, Snow Crab, Guacamole,
Capers, Black Caviar, and a Trio of Sauces (Mango, Beetroot, Green Pea)

Am thye Pai Duong trong thanh phé

Dia hai san tinh tuyén véi cd hoi nau chdm, bao ngw, so do Hokkigai, cua tuyét, xot qud bo,
nu bach hoa, trung ca va bo ba xot dic trung: X6t xodi, ci dén va dgu Ha Lan

Foie Gras Terrine

Brioche Bread, Pistachio Crumble, Red Wine Jelly, Fig Jam, and Fresh Fruit
Pate gan ngong

Banh Brioche, vun hat de cwoi, thach riweou vang do, mut sung va trdi cay tuwoi

From the Garden
Sa-lat
Caesar Salad

Anchovies marinated in vinegar (Boquerones en vinagre),

Ibérico ham, Quail eggs, Salmon roe and Croutons

Additional topping: Grilled Jumbo Prawn or Pan-Seared Hokkaido Scallop
Sa-lat Hoang dé

Dung kém cd trich ngdam giam Tdy Ban Nha,

diii heo muéi Ibérico, trieng ciit, tritng cd hoi va banh mi nwéng gion
Dung thém: Tom su nuwong hodc so diép Hokkaido ap chao

1/ Organic Farm Salad
Fesewi®® Grilled Da Lat Artichoke, Fresh Mozzarella Cheese, Sun-Dried Tomatoes, Beetroot,
Quail Eggs, Croutons, Avocado Cubes
Choice of One Dressing: Thousand Island, Balsamic, or Oriental Dressing

Sa lat rau twoi hitu co

Hoa Atisé Da Lat nudng, phé mai Mozzarella twoi, ca chua sdy, ci dén,
trung cut, banh mi nwong gion, trai bo twoi

Luwa chon mét logi xot: Xot nghin dao, xot gid'm den va xot Phwong Dong

Asparagus Salad with Sous Vide Egg and Parmesan Cheese

Serrano Ham, Olive, Pickled Tomato, Mashed Potato and Fresh Parsley

Sa lat mang tdy dung kem trieng sous vide va phé mai Parmesan

Thit ngudi Serrano, é liu, ca chua ngdm, khoai tdy nghién va mi tdy tuwoi

If you have any intolerances or allergies, please inform your server upon placing your order
Vui long lién hé nhdn vién phuc vu khi ddt mon néu quy khach co van dé vé dj irng

Prices quoted in (,000) VND, subject to 5% service charge, 8% VAT with non-acohol items and 10% VAT with acohol items
Gia tinh bang nghin dong, chua bao gom 5% phi dich vu, 8% thué GTGT véi do khong con va 10% thué GTGT voi do co con
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Soup
Sup
Lobster Bisque with Crab Meat and Seasonal Vegetables 420

Sup tom hum voi thit cua va rau

Creamy Cepes Mushroom en Croute with Parma Ham and Almond 350

Siip kem ndam théng phii banh ngan 16p véi vun thit ngudi Y va hanh nhdn

Signature Stone Grill with Flambé Service
Mon nuwong ddac biét trén da kem dich vu Flambé
Indulge in special Flambé service, featuring your choice of sauce, side dish of the day, premium wasabi,

and 2 types of salt (sea salt & herb salt) - the perfect combination of top-quality grilled beef.

Thuong thuece dich vu Flambé doc dao voi nhiéu lya chon nuoc xot, mon an kem theo ngay, wasabi cao cap,
va hai logi muoi (muoi bién & muoi thao moc) - tao nén trai nghiém hoan hao voi bo nuwong thuong hang.

Surf and Turf Combination 1°900
Half a Lobster (500 gram) with Angus Beef Tenderloin (100 gram)
Nita con tom hum (500gam) voi than non bo Angus (100gam)

Wagyu Beef MBG6: Australian Wagyu beef Tenderloin (200 gram) 2’000
Thit bo Wagyu ddc biét loai MB6: Thén nén bo Wagyu Uc (200 gam)

Wagyu Beef MB4/5: Australian Wagyu beef Rib-eye (300 gram) 2’100
Thit bo Wagyu ddc biét loai MB4/5: Than lung swon bo Wagyu Uc (300 gam)

Wagyu Beef A5: Japanese Wagyu Striploin (200 gram) 2’000
Thit bo Wagyu ddac biét loai A5: Than lung bo Wagyu Nhdt (200 gam)

Wagyu Beef A5: Japanese Wagyu Striploin (300 gram) 2’950
Thit bo Wagyu ddac biét loai A5: Than lung bo Wagyu Nhdt (300 gam)

If you have any intolerances or allergies, please inform your server upon placing your order
Vui long lién hé nhdn vién phuc vu khi dat mon néu quy khach co van dé vé dj irng

Prices quoted in (,000) VND, subject to 5% service charge, 8% VAT with non-acohol items and 10% VAT with acohol items
Gia tinh bang nghin dong, chua bao gom 5% phi dich vy, 8% thu¢ GTGT véi do6 khong con va 10% thué GTGT véi do co con



From the Field

Mon nuong tir nong trai

USDA Beef Choice: Rib-eye (270 gram)* 1250
Thit Bo My: Than lung swon bo My logi thwong hang (270 gam)

New Zealand Lamb: Lamb Rack (300 gram)* 1250
Thit ciru New Zealand: Dé swon cuu (300 gam)

*All grilled meats are served with baked potato, asparagus, roasted garlic herb, and your choice of sauce
Tdt ca cdc loai thit nwéng dirgc phuc vu kém khoai tdy nwéng, mang tdy, t6i nwéng thao méc
va quy khach tuy chon xot theo so thich.

From the Ocean
Mon tir dai duong

All seafood dishes are served with mashed potato, seasonal vegetables, and your choice of sauce

Tat ca cdc mon hai san dwoc phuc vu kém khoai tdy nghién, rau cii theo mia va quy khdch
lwa chon xot theo so thich

Grilled Whole Lobster from Nha Trang (1000 gram) with Flambé Service 3°000
Tom hum Nha Trang nuwong nguyén con (1000 gam) kem dich vu Flambé

Pan-Seared Patagonia Toothfish Fillet (200 gram) 1°200
Cd tuyét Patagonia Nam Cuc dp chdo (200 gam)

Meat sauce selection 60
Mon an phu
Green Peppercorn sauce/ Xot tiéu xanh

Truffle sauce/ Xot ndm den truffle

Seafood sauce selection 60
Cdc loai xot hadi san
Lemon Butter Sauce/ Xot bo chanh

Passion Fruit Sauce/ X6t chanh leo

If you have any intolerances or allergies, please inform your server upon placing your order
Vui long lién hé nhdn vién phuc vu khi dat mon néu quy khach co van dé vé dj irng

Prices quoted in (,000) VND, subject to 5% service charge, 8% VAT with non-acohol items and 10% VAT with acohol items
Gia tinh bang nghin dong, chua bao gom 5% phi dich vu, 8% thué GTGT véi d6 khong con va 10% thué GTGT véi do co con



|/

Side dishes 80
Mon an phu

Grilled Asparagus/ Mdng tdy nuong
Truffle Mashed Potato/ Khoai tdy nghién nam truffle

French Fries with Herb Spice and Cheese Topping/ Khoai tdy chién xoc gia vi thao moc va phé mai

Desserts

Mon trang miéng

A

S EPRAN
egetaria’

A

. Jan
cgetaria¥

Fudge Brownies 180
Blueberry and Nuts Brownie, Chocolate Ganache
Banh so co la cac loai hat va qua viét quét, 80 ¢o la va kem tuoi

Strawberry Yoghurt Cake 180

Yogurt with Strawberry, Seasonal Fresh Fruit, Strawberry Sauce

Bdnh déu tdy sita chua ding kém cdc logi hoa qua twoi theo mia va xot dau tdy

Signature Grill63 Set Menu 1’500

Fresh Fig and Organic Tomato with Burrata Cheese Salad
Fresh Herb, Dried Fig, and Yuzu Dressing

Sa lat sung twoi va ca chua hitu co cung phé mai twoi Burrata
Phuc vu kem rau thao moc twoi, sung say va xot qua thanh yén

Lobster Bisque with Crab Meat and Seasonal Vegetables

Sup tom hum voi thit cua va rau

USDA Beef Choice: Rib-eye Steak with Truffle Mushroom Sauce
Than lung bo My USDA nuéng diing kém xot nam Truffle

OR

Pan-Seared Norwegian Salmon Fillet with Lemon Butter Sauce

Cd hoi Na Uy dp chao diing kém xot bo chanh

Strawberry Yogurt Cake
Yogurt with Strawberry, Seasonal Fresh Fruit, Strawberry Sauce

Bdnh déu tdy sita chua ding kém cdc loai hoa qua twoi theo mia va xot dau tdy

If you have any intolerances or allergies, please inform your server upon placing your order
Vui long lién hé nhdn vién phuc vu khi dat mon néu quy khach co van dé vé dj irng

Prices quoted in (,000) VND, subject to 5% service charge, 8% VAT with non-acohol items and 10% VAT with acohol items
Gia tinh bang nghin dong, chua bao gom 5% phi dich vy, 8% thué GTGT véi do khong con va 10% thué GTGT véi do co6 con



FRESH FRUIT JUICE

Nudoce ép hoa qua twoi

Orange/ Lemon/ Mango/ Water melon/ Pineapple/ Passion fruit 150

Nude ép cam/ Nude chanh/ Nude xodi/ Nube diea hiu/ Nube dira/ Nude chanh leo

SOFT DRINK
Nuoc ngot

Pepsi/ Pepsi light/ 7up/ Twister/ Soda 90
MINERAL WATER
Nuoc khoang
STILL./ Khong ga SPARKIING/ Co ga
Evian 33 o Perrier 33/ 130
Evian 75 of San Pellegrino 75 ¢/ 150
TEA
Tra
English Breakfast/ Eatl Grey/ Green tea/ Jasmine/ Camomile/ Peppermint 135
Tra Anh/ Tra Ba Tuoc/ Tra Xanh/ Tra Nhai/ Tra Hoa Cuc/ Tra Bac Ha
COFFEE
Ca phé
Espresso 120
Double Espresso / Americano / Cappuccino / Latte / Vietnamese Coffee 135

If you have any intolerances or allergies, please inform your server upon placing your order
Vui long lién hé nhdn vién phuc vu khi dat mon néu quy khach co van dé vé dj irng

Prices quoted in (,000) VND, subject to 5% service charge, 8% VAT with non-acohol items and 10% VAT with acohol items
Gia tinh bang nghin dong, chua bao gom 5% phi dich vu, 8% thué GTGT voi do khong con va 10% thué GTGT véi do c6 con



WINE

Ruou vang

SPARKLING / Vang sui
Bottega Prosecco, I/ 1ino Dei Poeti, Glera, Italy

WHITE / Vang trdng

Buy 3 get 1 free  Allan Scott, Sauvignon Blanc, New Zealand
Buy 3 get 1 free  “Le Rosse”, Tommasi, Pinot Grigio, Italy
Casillero Del Diablo, Concha Y Toro, Reserva, Chardonnay
Buy 3 get 1 free  "Fritz”, Gunderloch, Riesling, Germany
RED / Vang do
Princess Des Sables, Syrah & Grenache & Carignan
Buy 3 get I free  Antinori Santa Cristina, Sangiovese & Merlot, Italy
Woodbridge By Robert Mondavi, Cabernet Saunvignon
La Vendimia, Alvaro Palacios, Garnacha & Tempranillo, Spain
Buy 3 get I free  Punta de Flechas, Baron Edmond de Rothschild, Malbec, Argentina
BEER
Bia
LOCAL
Heineken Non Alcoholic
Heineken Original
Tiger Regular
Hanoi
Saigon
Draught beer
Tiger draught
Sapporo draught
KOREAN LIQUOR

Ruwou Han Quoc

If you have any intolerances or allergies, please inform your server upon placing your order

Chumchurum Soju

Vui long lién hé nhan vién phuc vu khi dat mén néu quy khach cé van dé vé di img
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Prices quoted in (,000) VND, subject to 5% service charge, 8% VAT with non-acohol items and 10% VAT with acohol items
Gia tinh bang nghin dong, chua bao gom 5% phi dich vu, 8% thué GTGT véi do khong con va 10% thué GTGT voi do co con
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