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TAPAS FROM THE SEA

S1. SMOKED SALMON, SPICY CRAB SALAD, AVOCADO & VIETNAMESE "BANH DA" (2PCS) 90
C4 hoi xong khoi, qua bd, cua nghién cay va banh da Viét Nam

$2. SCALLOP SESAME TART,\CHII.I OIL, TARO FOAM (2PCS) 120
Tart vimg so diép, dau 6t va bot khoai mon

$3. SCALLOP, WASABI MOUSSE & PONZU SAUCE (2PCS) 130
SO diép, mousse 11 tat va xo6t Ponzu

S4. PRAWN 'BANH DA' TACOS, AVOCADO & CREAMY TOM YUM (2PCS) 90
Tacos tom banh da, qua bo va x6t kem tom yum _

S5. UNAGI, TRUFFLE OIL, FOIE GRAS BALLOTINE & VIETNAMESE "BANH DA" (2PCS) l"f&a‘; 140
Luwon niéng, dau nam truffle, gan ngdng mudi va banh da N

$6. SHRIMP CROQUETTES, PARMA HAM! PICKLED SHALLOT & AIQI.I SAUCE 20
Vién tom chién, thit dui lgn muoi, hanh tim ngam & xot aioli

S7. OCTOPUS, CHORIZO, POTATOES & HOLLANDAISE 210

Bach tudc nuéng, xic xich cay, khoai tay va x6t Hollandaise
$8. GRILLED SHRIMP, HOLLANDAISE & VIETNAMESE "BANH TRANG" 190

Tom mudng, xot Hollandaise va banh trang Viet Nam

“We recommend Sharing 3 tapas dishes as a Starter
Or 6 a$ @ main course between (wo people”

TAPAS FROM THE GROUND

G1. COPPA HAM, BRIE, CRANBERRIES & CIABATA (2PCS) 80
Thit c6 lon mudi, qua nam viét quat va phomai Brie, banh mi ciabata
G2. LOMO IBERICO, AVOCADO, CREAM CHEESE & CIABATA (2PCS)
Thit lgn chan den Tay Ban Nha mudi, qua bo, kem phd mai va banh mi ciabata |
G3. IBERICO TACOS, BABY CORNS & CORN PUREE (2PCS)
Tacos thit lon chan den Tay Ban Nha, ngd bao tit & ngd nghieén
G4. FILLET OF BEEF, DRIED TOM)&TO & (ElERI{lC REMOULADE (2PCS)
Bo ap chao, ca chua say va kem can tay
G5. WAGYU BEEF, AIOLI SAUCE & GARLIC CRACKER (3PCS)
B Wagyu kho, xot Aioli va banh mi téi gion
G6. PULLED IBERICO PORK CROQUETTES, QUAIL EGG, BEI.I. PEPPERS & HOLLANDAISE SAUSE
Iberico xé sdi ham, trimg cut, 6t Da Lat mudi va x6t Hollandaise
G7. GRILLED MUSHROOM, TRUFFLE OIL, AIOLI SAUCE, PERILLA LEAF & GARLIC CRACKER (2PCS)
Nam nudng, dau nam truffle, xot Aioli, 14 tia t6 va banh mi téi gion
G8. FOIE GRAS WITH ROASTED APPLE, GRILLED PINEAPPLE, MANGO SALSA & BRIOCHE

Gan ngong ap chao voi tdo nudng, dita nudng, xoal tuol tron va banh mi ngot

C1. VEGGIE COLD CUT 190
Khay khai vi chay gom: pho mai Mozzarella,

banh mi toi gion, 6t chudng, dwa chudt, Gt

chuong say, qua va kho, xot qua ba va xot

mayonnaise xong khoi

C2. JAMON IBERICO PURO BELLOTA COLD CUT 380/580
Thit dii logn chan den Jamon Iberico Bellota

mudi

C3. SELECTION OF IBERIAN CHARCUTERIE (CHORIZO/ 280
SALAMI/ LOMO)

Dia cac loai thit nguoi tir lon Iberico

**% Price in .000 VND, excluded tax (Gid tinh theo VNB, chua bao gom thué)

¥** There is no service charge, so tips are welcome




EXTRA TRUFFLE BURRATA + 220K | NATURAL BURRATA + 160K

V1. PINCHO SALAD - SMOKED SALMON, SHRIMP, AVOCADO & KUMQUAT SAUCE /"
%m Salad c& hoi xong khéi, tom, qua bo va xdt quat
a V2. SNOW IN SUMMER SALAD - GUANCIALE, PARMA HAM, DRIED BELL PEPPER, 180
= CRYSTALLINE ICE PLANTS. BALSAMIC :

Salad m4 heo mudi, dui lon mudi, 6t say, rau tuyét va gidm Y
< g V3. DUCK SALAD - DRY-AGED DUCK, GREEN GRAPE, YELLOW MELON, ORANGE, CRYSTALLINE ICE PLANT /-

Salad vit 7t khé, nho xanh, dua vang, cam vang, rau béng tuyét =
4 c : V4. ‘FRUIT NINJA® SALAD - SEASONAL FRUIT, PARMA HAM & CANDIED PEANUT

Salad hoa qua theo mia, thit dii lon mudi va ddu phong ngao dudng
< m V5. DU,XELLE OF MUSHROOM, HOLLANDAISE & POACHED QUAIL EGG

Nam dét rugu Madeira dn ciing tritmg cit chan va x6t Hollandaise

V6. ‘LADY BURRATA’ - TRUFFLE BURRATA, SEASONAL FRUITS, HONEY, HIBISCUS, BALSAMIC

w Truffle phé mai Burrata, hoa qua theo miia, mét ong, hoa but gidm, gidm Y .

SEASONAL TASTE

ST1. WAGYU BEEF TARTARE, FLYING FISH ROE, TOAST (2PCS) 180
Bo Wagyu song tron 3 loai x6t, tritng cd chudn, banh mi bo 4p chao

ST2. FOIE GRAS IN BELL PEPPER AND TOMATO SOUP & SOURDOUGH 190
Stp dt chudng va ca chua, gan ngong 4p chdo, banh mi men chua

ST3. WAGYU TAR'I:ARE, POACHED QUAIL EGG, BRIOCHE & HOLLANDAISE (2PCS) 160
Bo Wagyu song tron, trimg cit tran, banh mi ngot va x6t Hollandaise

ST4. SEMOOQ MUSHROOM - PASTA, SCALLOP, SHRI!HP, BEl'l PEPPER & TOMYUM ) 220

Sgi mi nam, so diép Nhat, tom, dt chuong say & xot Tomyum o

ST5. BURRATA, GREEN GRAPE, PARMA HAM & ALMOND 250
Burrata, nho xanh, thit ba chi mudi, hanh nhéan va dau oliu &

STé. JAPANESE OYSTER & LEMON SORBET/THYME OIL & HERBAL SORBET 120/PC

Hau Nhét va x6t kem chanh vang/hoidc x6t kem dau c6 xa huong va thio moc

H1. IBERICO (140GR), PURPLE CABBAGE, SWEET POTATO, OLIVE
Thit lon chan den Iberico Tay Ban Nha, biap cai tim, khoai lang tim chién, oliu =
H2. GRILLED LAMB RACK, CAULIFLOWER, CARAMELIZED PEANUTS & YELLOW BELL PEPPER PUREE 480
Dé suon cita nuéng, bong cai trang, dau phong ngao duong & 6t chuong vang nghién
H3. WAGYU FLANK (|'4GGR), WEGDE POTATOES, GRILLED KING MUSHROOM, TRUFFLE AIOLI & \
& BLACK GARLIC PUREE Nty
Thit bd Wagyn (140gr), khoai chién ba lita, nam dni ga, x6t toi truffle & toi den nehicn
H4. SEARED WAGYU BEEF, JAPANESE RICE, GARLIC SCAPES & QUAIL EGGS 380
Thit bd Wagvu thai 14t khd, com Nhat, negdng toi va tring cit
HS5. TRUFFLE CARBONARA 180
My Y sét kem nam truffle va thit lon mudi
Hé6. SMALL MEAT PLATTER (160GR IBERICO PORK & 250GR FLAP MEAT ANGUS) 880
Khay thit c¢d nho: Thit lon chan den Tay Ban Nha & diém bung bo Angus
H7. BIG MEAT PLATTER (160GR IBERICO PORK, 250GR FLAP MEAT ANGUS & LAMB CHOPS) 1480
Khay thit c¢d 16n: Thit lgn chan den Tay Ban Nha & diem bung bo Angus
& dé suon ciru
H8. SPECIAL MEAT PLATE & RACLETTE (160GR IBERICO, 140GR WAGYU FLANK MBS 7/8 /=
& RACLETTE CHEESE) s
Khay thit dac biét an cung pho mai Raclette
H9. DRY AGED ANGUS STRIPLOIN (PORTION FROM 300G), THREE TIMES FRIED e
WEGDE POTATOES, BELL PEPPER, GRILLED MUSHROOMS, PEPPER SAUCE AND AIOLI PESTO ‘=

Than ngoai bd Angus 0 kho phan cat tir 300g, khoai tay chién 3 lita, x6t tiéu, xt hing tay

520

1380

280/1006

R1. RACLETTE CHEESE & COLD CUT FOR SHARING 420
Khay Raclette véi khoai tay x6c bo toi, thit ngudi

R2. FLAP MEAT ANGUS (140GR), RACLETTE CHEESE & WEGDE POTATOES 480
Thit bo Angus nuéng, pho mai Raclette va khoai tay chién 3 lita

R3. THREE TIMES FRIED WEGDE POTATOES, RACLETTE CHEESE & CRUMBLED BACON 250
Khoai tay chién ba lita x6c bo toi, pho mai Raclette va thit ba chi chién gion

R4. SWEET POTATO, GUACIALE, HONEY & GOAT CHEESE 180

Khoai lang Nhat, thit ma heo mudi kiéu Y, mat ong, pho mai dé

THE CHEESIKIR
THE BETTER

D1. BASQUE BURNT CHEESECAKE TRUFFLE 120 D3. HOMEMADE GELATO BY ONLYON: DAILY FLAVORS 85
Banh pho mai chay nam Truffle Kem thil cong kiéu Y Onlyon: vi theo ngay
D2. BREAD PUDDING, APRICOT SPIRIT GELATO 95 D4. CREME BRULEE & LOTUS SEED 80
Kem nudng dudng vi hat sen

Pudding banh mi, kem rugu mo

**¥% Price in .000 VND, excluded tar (Gid tinh theo VND, chua bao gom thugé)

**#* There is no service charge, so tips are welcome




