DINNER SET MENU

VND 788,000 "/ per person

Inclusive of one glass of Red or White Wine

v 2O

ASIAN STYLE

AMUSE BOUCHE
Soft shell crab with steamed spinach
Cua 6t chién gion vdi rau bé x6i hdp

)

ENTREE
Sweet and sour beef salad

Gai bo bép thdu
&=
SOUP

Seafood asparagus soup
Sup hdi san mdng tay

&=

MAIN COURSE

GRILLED TIGER PRAWNS
Served with scallops, egg noodles and abalone sauce
Tém st nwéng kém mi xdo so diép sét bao ngu
Bok choy and shiitake mushroom with oyster sauce
Cdi thia xao ndm déng cé véi sét ddu hao
OR/ HOAC
GRILLED PORK RIBS

Served with coconut juice steamed rice
Sudn heo nuréng mdt ong kém véi com hdp nuéc dira

Bok choy and shiitake mushroom with oyster sauce
Cadi thia xao nam déng cé vai sét ddu hao
S

DESSERT
Snow fungus with Chinese apple and lychee sweet soup

\ Ché ndm tuyét tdo dé véi trdi vdi J

Price is subject to Service Charge and VAT
Gid chuwa bao gém phi phuc vu va thué GTGT




VND 888,000 "/ per person

Inclusive of one glass of Red or White Wine

Herb cheese potato ball with bacon
Khoai tdy, hing qué vdi thit ba chi heo va phé mai

S

Salmon poke bowl
Xa ldch cd hoi
& =5)

Cream of mushroom
Stip kem ndm ga

&=

AUSTRALIAN BEEF TENDERLOIN - 160GR
Served with mixed vegetables,
King oyster mushroom, mashed potato and your choice of sauce (*)
Thdn bo Uc nuéng, kém rau cu, khoai tdy nghién véi sét déc trung di kem (*)

GRILLED NORWEGIAN SALMON - 160GR
with fettuccine asparagus in white wine and dill sauce
Cd hdi nuéng kém mi Y soi dep sét tém hum

&=

Sedona cream bruleé
Bdnh trirng nuéng pht caramel

Price is subject to Service Charge and VAT
Gid chua bao gém phi phuc vu va thué GTGT
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