STARTERS / KHAI VI

Dalat Mixed Green Salad with Feta Cheese
Cac loai salad xanh Pa Lat v&i phé mai feta

Grilled Oysters with Bacon, Spring Onion and Peanuts
Hau nudng vdi thit ba roi xng khdi va ma hanh

Parma Ham and Rock Melon
Dui heo x6ng khdi va dua IuGi

Baked Oysters with Spinach, Garlic and Parmesan
Hau dut 10 vdi cdi bd x0i, tdi va phd mai

Duo of Tuna

Hai loai ca ngu

Shrimp Cocktail Salad
Salad cocktail tom

Tomato and Mozzarella Salad
Salad ca chua va ph6é mai

Classic Caesar Salad
Salad Caesar co dién

Home Cured Salmon, Dill and Mustard Dressing
C4 hoi tdm thi 1a va s6t mu tac

SOUP / SUP

Roasted Pumpkin Soup
Sup bi dé

French Onion Soup
SUp hanh kiéu Phap

Mushroom Soup
Sup ndm

Tom Yum Kung
SUp chua cay kiéu Thai

PASTA/MIY

Original Spaghetti Carbonara or with Cream
Mi spaghetti s6t kem ph6 mai, thit xong khoi hodc s6t kem

Spaghetti Bolognese

Mi spaghetti s6t ca chua bo bam
Linguini Vongole

Mi Linguini s6t nghéu

Spaghetti Spicy Prawns “Thai Style”
Mi y xao tdm kiéu Thai

Seafood Fettuccine

Mi Fettuccine hai san

MENU

170,000

180,000

180,000

190,000

190,000

190,000

190,000

190,000

220,000

150,000

170,000

170,000

250,000

220,000

220,000

220,000

250,000

260,000

MAINS / MON CHINH

Crispy Pork Belly with Honey Red Cabbage and Orange Sauce
Ba roi heo quay gion vGi bap cai mat ong va sot cam

Macadamia Crusted Seabass, Potato Mash and Passion Fruit Sauce
Céa ch@m tdm hat maca an kém khoai tdy nghién va sét chanh day

Roasted Chicken Breast, Cannelli Beans, Chorizo and Jus
Uc ga quay an kém dau tay va xuc xich Chorizo

Garlic Tiger Prawns, Chargrilled Broccoli and Fried Rice
TOm nudng toi cay an kém bong cai nudng va cdm chién

Duck Breast, Sweet Potato Mash and Rosemary Sauce

Uc vit nudng an cing khoai lang nghién va s6t huang thao

Pan Seared Salmon, Crushed Potatoes and Lime Vinaigrette

Ca hoi ap chao an kém khoai tdy va dam chanh

Herb Crusted Rack of Lamb, Roasted Potatoes and Port Wine Sauce
Sudn clru tdm rau mui nudng &n cling khoai tay dat 16 va sét vang
Lobster Thermidor )

TOém hum nudéng phd mai Y

Mixed Seafood Platter
Dia hai san cac loai

220,000

230,000

250,000

320,000

360,000

360,000

550,000

850,000

920,000

FROM THE GRILL / MON NUONG

Pork Chop 200gr
SuGn heo 200gr

Australian Striploin 200gr
Than trén bo Uc 200gr

Lamb Chop 200gr
Sudn ctru 200gr

Australian Rib Eye 200gr
Than vai bo Uc 200gr

Black Angus Beef Tenderloin 200gr
Than bo no6i Uc 200gr

Your choice of sauce / Cac loai s6t an kem:

390,000

450,000

490,000

550,000

690,000

Forest mushroom sauce / S6t nam, Vietnamese peppercorn / S6t tiéu Viét Nam,
Red wine / SGt vang do, White wine / SGt vang trang, Rosemary / S6t huang thao,

Béarnaise / SOt Bearnaise, Blue cheese / S6t ph6 mai xanh

PIZZA

Pizza Margherita
Pizza ca chua

Pizza Parma and Mushroom
Pizza thit ngudi Parma va nam

Pizza Pepperoni
Pizza xUc xich pepperoni

Pizza Marinara
Pizza hai san

ON THE SIDE / MON AN KEM

Sautéed Mushrooms / Nam xao

Sweet Potato Mash / Khoai lang nghién

Creamed Spinach / Cai bd x6i bd 16 véi kem

Potato Gratin / Khoai tay bo 10

Onion Rings / Hanh tdy tdm b6t chién

Garlic Fried Rice / Com chién toi

Shoestring Truffle Fries / Khoai tay chién dau truffle va pho mai

85,000
85,000
85,000
85,000
85,000
85,000
100,000

All above prices are in Vietnamese dong and are subject to 5% service charge and prevailing government tax

175,000

195,000

195,000

215,000



