savour + sdave + 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? speak to our team to enroll.

céc thanh vién caa IHG® One Rewards s& tiét kiem dugc hai muci phan trdm trén héa don ctia ho va tich duge 250 diém IHG® One Rewards cho méi 25 d6 la my chi tiéu.
giagm gid khéng bao gém d6 udng c6 c6n va dp dung cho t8i da tédm ngusi. céc dieu khoan bé sung s& dugc dp dung. néu ban chua la thanh vien? hay lien hé véi nhan vién caa ching t6i dé déng ky.



entrées

fresh oysters au naturel -3 pieces (s) 560

david hervé n°2 french oysters, mignonette sauce,
spicy lemon herb sauce

hau phép tusi david hervé n°2 (3 con), sét mignonette,
s8t thado méc cay

quinoa goji berries salad (v, d) 480
mix quinoaq, avocado, goji berries, sweet corn,

heirloom tomatoes, feta cheese, passion fruit dressing

salad hat diém mach, tréi be, ky tr, bép ngot,

c& chua da séc, phé mai feta, s&t chanh dé\/

grilled little gem salad (d) 560

baby gem lettuce, thyme croutons, parmesan cheese,
pancetta, boiled quail egg, parsley anchovy dressing
x& lach xanh romanie, thit xong khoi Y, banh mi cé xa Hudng,
phé mai parmesan, trimg cit lude, sét chanh ngo tay,

cd com mudi

kingfish crudo 580
hamachi kingfish, jq|qpeﬁo, chives,

ginger soy sauce, chili oil

cé& ngu vay vang hamachi tdi, 6t jalapefio, he tay phdp,

s6t gling nuéc tuong, dau &t

ocean club prawn cocktail (s) 1,800
tiger prawn, sand lobster, white sturgeon caviar,
spicy cocktail sauce

tém st vén bién va t8m hium dép pht quéc cocktail trén da,
trimg cé tam trdng, s6t cocktail cay

from the sea

seafood chowder (s) 580
grilled grouper, hokkaido scallops,

ham ninh clam broth, fennel, toasted country bread

sup kem hai san véi c& ma, so diép/

nudc sup nghiéu ham ninh, ca thi la, banh mi nudng

gambas al djillo (d, s) 680
phu quoc prawns, garlic, chilli, smoked paprika sauce,
chorizo, toasted country bread

tém st pha quéc véi téi 6t va s8t paprika, xtc xich y,

banh mi nuéng

phu quoc pearl grouper fillet (d) 780

charcoal grilled grouper, baby spinach,

sweet corn purée, tomato champagne velouté
c& ma nudng than hoa, cai bo x6i, bdp ngot nghién,
s6t velouté ca chua va rugu champagne

chargrilled phu quoc squid (s) 580
chilli eye, garlic confit, heirloom tomato salsa

muc pht qudc nuéng, &t tuai, téi ndu chdm, ca chua trén

fish of the day (d) 1,900

chargrilled whole fish, seasonal vegetables,
spicy lemon herbs sauce

c& nudng nguyén con, rau cl theo mua, sét thdo méc cay

from the land

australian wagyu bone in ribeye mb 6+ 3,200
(1,3 - 1,5kg) (d)

gqr|ic confit, smoked chilli mustard,

more| mushrooms Fricqsée

téi ndu chdm, 8t mu tat xéng khoi, s6t kem ndm bung dé
australian saltbush lamb rack (300gr) 1,200

gor|ic confit, smoked chilli mustard, lamb jus

toi ndu cham, 6t mu tat xdng khoéi, nudc ¢t thit clru

chef’'s special

hokkaido scallops nero (d, s) 580
cured seaweed and bamboo charcoal, avocado purée,

ginger gel, puffed rice, cucumber, whipped feta

so diep nhat tdi, uép rong bién than tre, bo ghién,

thach ging héng, gao gion, dua leo, phé mai feta danh béng

gin-cured smoked salmon gravlax (d) 560

white sturgeon caviar, creme fraiche, chives,
capers, blinis, dill oil

cé hdi mudi gravlax, udp rugu gin xéng khoi,
triing c& tam ‘rrfmg, kem chua phdp, he tay phdp,
nu bach hoa, banh blini, dau thi la

cognac french foie gras 890
pan-seared foie gras, cognac caramelized apricof,

raisins, red wine reduction, brioche

gan ngdng phdp dp chao, dao ndu rugu cognac,

s&t nho khé rucu vang d&, banh mi brioche

apple wood smoked octopus (s) 620
roasted potatoes, jalapefio, romesco sauce, chives

bach tudc x6ng khoi gé tdo, khoai tay nuéng, 6t jalapefio,

s&t romesco, he tay

patagonian toothfish (d, s) 890
pan-seared fillet, hokkaido scallops, beurre blanc,

asparagus, salmon roe, chives, basil oil

cé tuyét nam cuc, so diép hokkaido, s&t kem bo phdp,

mdng tay, tritng c& hoi, he tay, dau la qué

filet mignon rossini (d) 1,550

chargrilled australian wagyu beef tenderloin mb 6,
seared french foie gras, truffle mashed potatoes,
whiskey morel mushrooms

than noéi bo nuéng than hoa, gan ngdng dp chdo,

cdi bo x6i, khoai téy nghién ndm cuc den,

s8t kem ndm bung dé va rucu whiskey

barbecued seafood platter (s) 2,600

phu quoc sand lobster, black tiger prawns,
fresh david hervé n°2 oysters, hokkaido scc||ops
tém hum mi ni pha quéc, 16m st bién, hau phap,

so diép nhat

on the side

forest mushroom (v)
sautéed mushroom, fine herbs

ndm ring xao véi 5 loai thao méc

grilled asparagus (v, d)
green asparagus, parmesan cheese

mdng tay xanh véi phdé mai parmesan

truffle mash (v, d)

black truffle mashed potatoes, truffle oil
khoai tay nghién ndm cuc den

arugula salad (v, n)

beef tomatoes, extra virgin olive oil

salad ca chia bo va rau cai |6ng, dé&u o liu

famously italian

hokkaido scallops minestrone (s)
ozro pasta, seasonal vegetcb|es, tomato broth,
toasted country bread

stp ca chua kiéu y, céi so diép nhat, rau ci theo mua,
sup ca chua, bénh my nuéng

spaghetti aglio e olio e peperoncino (v, d)
confit garlic, peperoncino, green asparagus,
edamame, evo oil, parmesan cheese

mi spaghetti véi toi ndu chdm, 6t peperoncino,

mdng tay xanh, ddu nanh nhat, dau oliu, phé mai parmesan
sand lobster linguine (s)

phu quoc sand lobster, spicy linguine pastaq,

heirloom tomatoes, shellfish bisque, chives

my v linguine cay véi tém hum dép phu qudc,

ca chua da séc, nuéce s8t hai sén cé vo, he tay

pizza al tartufo nero (d)

black truffle paste, arugula, san daniele ham, parmesan
pizza ndm cuc den, thit heo mudi san daniele,

phd mai parmesan, rau cai léng

smoked salmon pizza (d)

gin cured smoked salmon glavlax, cream cheese,
capers, avocado, arugula, dill oil

pizza ca héi tdm udp véi rusu gin xéng khéi, phé mai kem,
nu bach hoa, bo trai, rau cai léng, dau thi la

pizza ai quattro formaggi (v, d)

fresh mozzarella, parmesan cheese, truffle brie cheese,
cheddar cheese, truffle honey

pizza phdé mai bén loai, phé mai mozzarella tusi,

pho mai parmesan, phé mai brie nédm cuc,

phé mai cheddar, mat ong nédm cuc den

v = vegetarian | n = contains nuts | d = contains dairy | s = contains shellfish

All prices are expressed in thousands of Vietnamese Dong, and are subject to five percent taxable service charge and eight percent value-added tax
Our dishes are freshly prepared in kitchens that handle allergens. 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
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gourmet burgers

wagyu beef burger (d) 690

australian wagyu ground beef patty, seared french foie gras,
san daniele ham, caramelized onion, truffle mayonnaise,
cheddar cheese, stone-baked bun, french fries

banh kep bo wagyu thusng hang, gan ngdng phap,

thit heo mudi san daniele, hanh tay chdy canh,

s8t mayo vi ndm cuc den, phé mai cheddar, khoai tay chién

plant-based meat burger (v, d) 650

korean ‘unlimeat’ plant-based meat patty,

avocado slices, heirloom tomatoes, caramelized onion,
truffle mayonnaise, arugula, cheddar cheese,
stone-baked bun, french fries

banh kep thit c|'1c1y, trdi bo, ca chua da séc, rau cdi |6ng,
hanh tay chdy canh, s6t mayo vi ndm cuc den, phé mai cheddar,
khoai tay chién

sweet treats

coconut passion (v, d) 260

coconut panna cotta, passion fruit crémeux,
mango sorbet, raw mango salad

panna cotta vi d(fo, kem stra Vi chanh déy, kem Tuyét Vi xodi,

qué dira, bénh quy vi cam

chocolate sphere (v, n, d) 280

macadamia caramel, dark chocolate crumble ,
vanilla ice cream

hat méc ca caramel, banh quy vun s6 ¢6 la, kem vanilla

classic tiramisu (v, d) 260

coffee sponge, kahlua, amaretto, mascarpone mousse
banh méem vi cafe, rucu kahlua, rugu amaretto,
mousse phd mai mascarpone

pistachio creme bralée (v,n,d) 280
orange, phu quoc honey tuille
kem chdy vi hat dé cusi, cam tusi, mat ong phu qudc tuille

yuzu tart (v,n,d) 280

orange sable, yuzu cream, mango sorbet,
lemon meringue

banh mém vi cam, sét chanh thanh yén, kem tuyét vi xodi,

meringue vi chanh

tropical fruits (v) 250
sliced seasonal fruit platter

trai cdy theo mua

homemade ice cream and sorbet (v, d) 130/scoop

kem va kem tuyét cdic vi

Gida dugc tinh béng nghin Déng, va chua bao gém n&m phén trdm phi phuc vu va tam phéan trém thué gid tri gia tdng
Tat ca mén &n dugc so ché va ndu véi cac thanh phén cé thé géy di tng. Néu ban co bat ky yéu cau déc biét nao vé nhitng thanh phan di tng var ché dé &n kiéng, ching t6i sn sang phuc vu
Vui long théng bdo truse cho nhan vien phuc vu dé c6 duac trai nghiém 6t nhat



