entrées

foie gras 720
foie gras terrine, tomato glazed,

phu quoc pepper blinis, lemon jam

gan ngdng phdp terrine, ca chua lén men,

banh det vi tigu pht quéc, mat chanh

black tiger prawn tataki 620
torched hammered prawns, burnt orange, edamame,

dill peqr|, lemon jam, chilli oil

tém nudng tdi, cam vang chdy canh, dau nanh 6ng, thi la ngoc
trai, mut chanh va dau 6t

hokkaido scallops crudo 720
cauliflower mousseline, savoy cabbage, shrimp crackers,
champagne foam, blue scampi caviar

so diép hokkaido tai véi s6t kem béng cai, bép cai,

banh phéng tém, thi la, bot rucu sém panh,

trimg t6m xanh

muirgen oysters duo 490
green apple juice, crystal cucumber, olive gel,

green dill oil, blue scampi caviar, golden berries and
cucumber salsa, pomegranate juice,

tobiko roe, phu quoc pepper

hau phdp ddc biet véi 2 loai nudc sét: nuée ép tdo xanh,

dua leo pha 18, thach oliu, dau thi la va tring tém xanh;

hé&n hop dua leo va qua tam bop, nudce ép luu, tring ca chudn,
tieu phd quéc

burrata e crudo 560
burrata cheese, heirloom tomatoes, san daniele ham,
roasted beetroot, balsamic vinegar di modena,

toasted sourdough

p%é mai burrata, ca chua da séc, thit heo mudi san daniele,

cu dén dut 1o, gidm den vung modeng,

banh mi men chua nuéng

our quinoa salad 440
a duo of quinoas, roasted sweet potato, qvocho,

goji berries, edamame, white balsamic,

passion fruit dressing

sa-lat hat dieém mach, khoai \ong nudng, qud ba, k\’/ T,

déu nanh nhat, st chanh day va gidm tréng

from the sea

seafood chowder 520
sous-vide white fish, hokkaido scallop,

toasted country bread, burnt leek foam

stp kem hai sén véi cé frélng ndu cham, so diép hokkaido,

banh mi nudng, bot toi tay

ham ninh blue crab 450
crispy spring roll, fennel salad, spicy cocktail sauce
cha gio cua ham ninh, sa-lat ca thi la, s6t cocktail cay

gambas al ajillo 680
phu quoc prawns, garlic, chilli, smoked paprika sauce,
chorizo, toasted sourdough

tém st pha quéc véi ti &t va sét paprika, xtc xich vy,

b&nh mi men chua nudng

phu quoc pearl grouper fillet 720
burnt brussel sprouts, heirloom tomato salsa,

spicy tom yum sriracha

c& mu trén chéu nudng, bép cai non chay canh,

s6t ca chua thdo moc, sét 6t sriracha vi tom yum

sous vide wild turbot fillet 890
saffron beurre blanc, burnt leeks,

hokkaido scallops, taro mash

cé bon ndu chdm véi s6t bo hoa nghé tat, toi tay chay canh,

so diép hokkaido, khoai mén nghién

baked sturgeon in parchment paper 720
burnt orange, asparagus, baby potatoes, lemon,

caper berries, champagne

cé tam dat lo kiu v véi cam chdy canh, méng tay, khoai tay bi,
chanh vang va trai bach hoa, rugu champagne

chargrilled phu quoc squid 520
‘muoi ot xanh’ seasoning, stiracha sauce, fennel salad
muc phi quéc nuéng mudi &t xanh, sét &t sriracha, sa-lat ca thi la

All prices are expressed in thousands of Vietnamese Dong, and are subject to five percent taxable service charge

and elghf percent value-added tax. Our dishes are fresh\y prepored in kitchens that handle uHergens. Should you

have specific allergies, dietary requirements or concerns, we will be delighted to assist. Simply speak to our team
for assistance creating a bespoke culinary experience based on your exacting needs

specialties

amur prestige caviar 3,300
30g caviar, creme fraiche, melba toast,

buckwheat blinis

30g tring cd tam, dung kem kem chua, banh mi melba

banh mi kieu mach det

cold seafood tower 4200
whole phu quoc sand lobster, black tiger prawns,

muirgen oysters n°2, hokkaido scallops, yellowtail kingfish,
snails, french shallot vinaigrette, kaffir spicy cocktail, spicy
tom yum sriracha, fennel salad

hai san chan uép lanh: t6m hum mi ni phd quéc, 16m su bién,

hau phdp, so diép nhat, cd cam, 8¢ theo ngay, sét hanh gidm,

s&t cocktail vi l& chic, s8t 6t sriracha vi tom yum, sa-lét ca thi la

barbecued seafood tower 4800
whole phu quoc sand lobster, black tiger prawns,

muirgen oysters n°4, japanese scallops, grilled fish,

phu quoc squid, snails, grilled seasonal vegetables, kaffir
spicy cocktail, spicy tom yum sriracha, spring onion oil,
fennel salad

hai san nudng: tém hum mi ni pht quéc, tém st bién, hau phap,
so diép nhat, ca nuéng, muc phd quéc, 8c theo ngay, st cocktail vi

l& chuc, st 6t sriracha vi tom yum, sa-lat ca thi la

australian wagyu beef tomahawk 1,300¢g 4900
barbecued, grilled seasonal vegetables, beef jus

thit ¢8t 18t bo wagyu thuang hang nudng than hoa,

rau ct nudng, nudc sét bo

catch of the day 1900

chargrilled whole fish, grilled vegetables, kaffir spicy cocktail,
tom yum sriracha, spring onion oil, fennel salad

cd nudng nguyén con, rau ct nudng, sét cocktail vi ld chuc,

s&t 6t sriracha vi tom yum, dau hanh, sa-lat ca thi la

chargrilled phu quoc sand lobster 1360
smoked chilli sqbayon, cauliflower mousseline,

burnt brussel sprouts, blue scampi caviar

tém hum mi ni pht qudc nudng than hoa, st tring sabayon cay,
s6t kem bong cai, bép cai non chay canh, tring t6m xanh

from the land

pork milanese 680
pork cutlet, café de paris butter, tomato pepper salsa,
honey mustard dressing

susn 8t 18t ap chao véi vun banh gion, bo toi kiu phap, ca chua
trén va déu gidm mat ong mu tac vang

filet mignon rossini 1550
chargrilled beef tenderloin, seared foie gras, potato pavé,
whiskey morel mushrooms fricassée

th&n néi bo nuéng than hoa, gan ngdng dp chao, khoai tay,

s&t kem ndm bung dé va rucu whiskey

barbecued corn fed chicken 660
chargrilled spiced chicken fhigh, coriander, smoked chilli,
roasted french beans, tomato, chilli salsa

gd nudng vai tidu, ngo ri, 6t xéng khoi, dau phdp, ca chua va &t trén

gourmet burgers

wagyu beef burger 690
australian wagyu ground beef patty, seared foie gras,

san daniele ham, caramelized onion, truffle mayonnaise,
cheddar cheese, stone-baked burger bun

banh kep bo wagyu thusng hang, gan ngdng phdp, thit heo

mudi san daniele, hanh téay chday canh, sét mayo vi ndm cuc den,
phé mai cheddar

plant-based meat burger 580
korean ‘unlimeat’ plant-based meat patty, avocado slices,
heirloom tomatoes, arugula, caramelized onion, chili salsa,
stone-baked burger bun

banh kep thit chay, trdi be, ca chua da sdc, rau cai [6ng, hanh tay
chay canh, s6t 6t trén

famously italian

pizza al tartufo nero 590
black truffle paste, arugula, san daniele ham, parmesan
pizza ndm cuc den, rau cai \6ng, fh]‘r heo mudi san dcm'\e\e,

phé mai parmesan

pizza alle verdure grigliate 520
zucchini, mushrooms, fresh mozzarella cheese, avocado,
pesto, cornichons, kalamata o|ives, black truffle paste

pizza rau ct nudng véi bi ngoi, nédm, phé mai mozzarella tugi,

qua b, sét 1& qué, dua chudt bao tir mudi, oliu kalamata,

s&t nédm cuc den

rigatoni con manzo 640
chargrilled beef tenderloin, spicy pork chorizo, capers, fresh
basil, red pepper confit, cream, cornichons, vincotto vinegar
mi 8ng rigatoni véi thit thédn néi bo dc thuong hang,

xtc xich heo cay, nu bach hoa, 14 qué tay, &t chudng ndu cham,
dua chudt bao tir, gidm vincotto va s6t kem

gnocchi alla sorrentina 580
baked potato gnocchi, spicy san marzano tomato sauce,
fresh basil, guanciale, burrata cheese

khoai tay gnocchi dat 1o kiéu y cung véi s6t ca chua san marzano
cay, l& qué tay, md heo mudi, phé mai burrata

sweet treats

classic tiramisu 240
coffee sponge, kahlua, amaretto, mascarpone mousse
banh méem vi café, rucu kahlua, rusu amaretto,

mousse phd mai mascarpone

coconut passion 230
coconut panna cotta, passion fruit crémeux,

mango sorbet, raw pineapple salad, orange biscuit

panna cotta vi dira, kem stra vi chanh déy, kem tuyét vi xodii,

qua dira, banh quy vi cam

yuzu tart 240
orange sable, yuzu cream, mango sorbet, lemon meringue
banh mém vi cam, s6t chanh thanh yén, kem tuyét vi xoai,
meringue Vi chanh

chocolate tart 240
vanilla ice cream, chocolate sauce, hazelnut crumble
banh tart s6-s6-la. kem vanilla , s8t s8-cé-la, vun hat deé

tropical fruits 200

sliced seasonal fruit platter
trai cdy theo mua

homemade ice cream and sorbet 110/scoop

kem va kem tuyét céc vi

savour + save + edrn

IHG® One Rewards members save twenty percent off their
bill and earn 250 IHG® One Rewards points for every 25
U.S. dollars spent. discount excludes alcoholic beverages,
and is applicable for a maximum of eight people.
additional terms apply. not a member yet?

speok to our team to enroll.

Céc thanh vién cua IHG® One Rewards s& tiét kiem ducc hai
muci phan trdm trén héa don ciia ho va tich dugc 250 diém
IHG® One Rewards cho m&i 25 d6 la my chi tieu. giam gid
khéng bao gom d6 uéng cé con va dp dung cho t6i da tédm
ngudi. céc dieu khoan bé sung s& dugc dp dung. néu ban
chua la thanh vien? hay lien hé véi nhén vién cia ching téi
dé déng ky.

Gia dugc tinh béng nghin Déng, va chua bao gém ném phén trdm phi phuc vu va tadm phén trém thué gid tri
gia téng. Tat ca moén &n dugc so ché va ndu véi céc thanh phan cé thé gay di ing. Néu ban c6 bét ky yéu cau
déc biét nao vé nhitng thanh phan di tng va ché d6 an kiéng, chung t6i sén sang phuc vu
Vui long théng bdo trudc cho nhén vién phuc vu dé cé duoc trai nghiém t6t nhat



