
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
     

 



 
 

ESPRIT PIERRE GAGNAIRE VEGAN MENU 
 

 

 

Tomato Otti 

Tomato Otti, green bell pepper sorbet, frosted mulberries 

Tomato soup 

 

 

Zezette Broth 

Cooked and raw asparagus in thin slices, orange dressing 

Black garlic  

 

 

 

Champignon 

Endive fondue, Frégola with onion juice, pan fried French wild mushrooms 

 

 

 

« Terre de Sienne » by Pierre Gagnaire 
Smoke eggplant, pine nut, fresh herbs and Dundee Peeky 

 

 

 

Truffle Risotto with Artichoke 

 

  

 

Fruit Platter and Sorbet 

 

 

 

 

 

 

 

 

 

 

 

 
TTMenu Origine 3,199  

(5 courses)  

 

 
TTMenu Esprit Pierre Gagnaire 3,899 

(6 courses) 

 

 

 

 

 

 

 

 

 

 

 

 
     

 

All prices are in ‘000VND and subject to 5% service charge and 8% VAT 

 

 

   

 

 

 


