N 16° 49" 11.3431"

COASTAL
Substance

E 106° 44' 52.7331"




BAR BITES

Caviar Tin (30gr)
Trirng cé tam Oscietra
Trirng, chanh vang, banh Blinis

Miyagi Oyster

Hau Nhat vung Miyagi

Ba roi x6ng khéi, gidm Mignolette
huwong cam, dau thi la

1 con

6 con

12 con

Caviar Miyagi Oyster
Hau Nhat vung Miyagi
kém trirng ca tam Oscietra

Coldcuts

Céc loai thit nguoi

Dung chung v&i Oliu, &t chudng
Thit jambon heo Tay Ban Nha
x6ng khéi (50gr)

Xuc xich heo den x6ng khoi
Salami Iberico (50gr)

Xuc xich heo cay

Chorizo Iberico (50gr)

Cheese (50gr)

Céc loai phé mai

Dung chung vé&i cac loai hat, hoa
qua sdy, qua sung, banh mi

Ph6é mai Grana Padano

Ph6é mai dé

Ph6é mai Tomme vlng Savoie
Phoé mai Gorgonzola Dolce

Pho mai Brie vung Meaux

1650

130
660
1100

210

270

150

150

115
160
200
180
210

Rosemary Chicken Wings
Canh ga nudng huwong thao

Charcoal Tiger Prawns
Tém su sét Satay Malaysia
nuéng than

Angus Sliders
Burger Bo Angus nho

Beer Battered Barrumundi
Céa chém tam bot gion hoa bia

Chargrilled Spicy Squid
Murc sét Sa té nudng than

Crispy Gnocchi
Khoai tdy Gnocchi chién gion

Truffle Fries )
Khoai tay chién rac Parmesan

French Fries
Khoai tay chién

160

250

170

180

190

150

150

120

*Gia ban chua bao gdm phi phuc vu va VAT theo quy dinh



SHARING

Phan &n danh cho nhém tir 3 khach

Caviar Caviar 2100
Trirng cé tam Oscietra

tir bién Caspi

Hot & Cold Seafood Platter 2400

Combo hai san 6 con hau Miyagi,
3 con So biép Hokkaido,

C4 hoi Na-uy, Cua nuéng,

Tém nuéng sét, Anchovi tAm bot
chién gion

Charcuterie Platter (Thit ngudi) 480
Thit jamon heo Iberico xong khoi

Xc xich heo x6ng khéi Salami Iberico

XUc xich heo cay Chorizo Iberico

Cheese Platter (v) (Ph6 mai)

- (An chay) 450
Su chon loc tir phé mai Phap va

phd mai Y, hoa qua say khd, qua

hach va banh mi

Mixed Grilled Platter 2600 |
(Mén nwé'ng tong hop) Upgrade to
cho nhém 4 khach Kagoshima

dé suon clru New Zealand, Wagyu A3 |
suon heo Iberico nudng 1000
Than ngoai bo Angus Uc 400gr

Truffle Pizza (Pizza nam Truffle) 380
Rau Arugula, NAm, phé mai

Stracciatella, Arla Mozzerella,

dau Truffle va sot truffle

Seafood Pizza (Pizza hai san) 400
So diép Nhat, nghéu, muc, tom su,
Arla Mozzarella

Quattro Fomaggio (Pizza ph6 mai) 350
Pho mai Ricotta, phdé mai xanh,

phé mai Arla Mozzarella, mat ong
Manuka, Formaggio

RAW & TARTARE

Mén Séng

Miyagi Oyster
Hau Miyagi Nhat, sét hau

1 con hao 130
6 con hao 660
12 con hau 1100
Kingfish Carpaccio 340

Chanh vang, sét xuc xich cay,
ca cam Uc, trirng ca hoi

Hokkaido Scallop 480
S6t nam truffle, mirt chanh,
bo noisette, so diép

Tuna ‘Noodles’ 290
Ca nglr, tdo, he tay, x6t mé

Salmon Tostada 380
Ca hoi, bo trai, banh bonito, sot
ponzu, Trirng ¢4 hoi

ENTREE

Moén khai vi

Burnt Leaves Salad (v) 340
Rau di€p xodn Phap, bap cai d9,

tdo, trirng ca hoi, Thit ma lon

xéng khoi, sét citrus vinaigrette

Quattro Tomato (v) 280
C4c loai ca chua, hat thoéng, 6 liu,
Pho mai stracciatella ,Hlng tay

Octopus Tel:rine 380
Bach tuéc tam gia vi

Cubana Chicken Wings 240
Canh g3, sét bbg guava,

gia vi Cuba

Roasted Cauliflower Soup 180

Pau bo, ndm, thit ma lon xéng
khoi, dau truffle, nAm linh chi

*Gia ban chura bao gém phi phuc vu va VAT theo quy dinh



MAIN

Mon chinh

Chargrilled New Zealand
Coastal Lamb

790

Thit swron clru New Zealand nuéng than

Iberico Pork Chop

Suon heo den Iberico - Tay Ban Nha

dung chung vé&i tdo xanh, khoai tay
nghin I&p, céi xoan chién gion

Tiger Jade Abalone )
Bao ngu Tiger Jade cua Uc dung

chung v&i sudn bd ham, mirt chanh

Hiramasa Kingfish
Cé cam soc Hiramasa clia Uc

Roasted Duck Breast

750

950

490

480

Uc Vit Nuéng dung chung véi cha gio vit

Angus Rib Eye & Fries

Th&n ngoai B6 Angus Uc nuéng
200gr

400gr

Angus Tenderloin (180gr)
Than néi bo Angus Uc nuédng

Kagoshima Wagyu Rib Eye A3
Than ngoai bd Kagoshima
Wagyu nudng

200gr

400gr

SOT DUNG KEM
Ruou vang/Tiéu den/Nam/Nam cuc

Tasmanian Salmon
Cé héi phong céch dia trung hai,
0 liu, atiso, ca chua

Truffle Gnocchi
Banh khoai tay s6t nam truffle

Linguine Allo Scoglio

Mi y hai san so diép Nhat, tom, muc,

nghéu, ca chém

850
1400

950

1250
2300
40

520

250

390

LOCAL
INSPIRATION

Am thuc Chau A

Seafood Nem 290
Cha gio hai san

Dung chung v&i cua, tém,

so diép, muc

Ginger Crab 650
Cua sét girng

Lemongrass Hamachi 390
Ca Cam Nhat Ban nuwéng sa

Toothfish 750
| Salmon Claypot | 420
C4é tuyét | C4 héi kho t6

Shaking Beef Bibimbap 450
Com Tron Than ngoai
bo Angus nudng

SIDES

Mén dung kém mén chinh

Truffle Fries 150
Khoai tay chién sét
mayo nam truffle

Garden Salad 150
Salad dau gidm Y

Grilled Asparagus 150
Mang tay nuéng

Medley Greens 150
Rau cd xanh luéc

Truffle Mashed Potatoes 160
Khoai tay nghién
vGi ndm truffle

*Gia ban chua bao gdm phi phuc vu va VAT theo quy dinh



DESSERTS

Mén trang miéng

Yogurt Espuma 125
Sira chua trai cay

Bén loai qua mong, thach hing

tay, bot kem sira chua

Chocolate Hazelnut 160

Banh socola hat phi

Banh mousse chocolate, kem béo
Ba Tudc, bong lan hat phi,thach
reou Rum

Panna Cotta Lychee Rose 125
Banh Panna Cotta vai hoa héng
Panna cotta, thach vai, trai vai
tuoi, nuéc sét hoa héng
Citrus 150
Kem bo téc, banh quy dira, gel
chanh Thanh yén, kem dtra,

cam tuoi

ICE CREAM & SORBET 75/
Vani - Socola - Dira - Rwou Rum vién
& nho kho - Téc Nhat - Tra xanh -

Tiéu va qua mong Phd Quéc

UNDER 12’S

Tré em

Penne Carbonara

Nui Y thit xng khoi st
trirng ph6 mai

Ma heo x6ng khdi, trirng

Spaghetti Boglonese

Mi Y s6t bd badm

Bo Wagyu, ca chua, bot phoé mai
Parmesan, ph6é mai Pecorino

Goujons & Spud

C4 tAm bot chién & khoai tay vién
Cé chém, khoai tay chién,

dau Ha Lan, s6t tartare tu [am

Sliders & Chip

Burger bo & khoai tay chién
Bo Wagyu, khoai tay chién,
phé mai Cheddar

Steak & Mash
Bo miéng & khoai tay nghién

Miéng bd thai méng dugc ché bién

trong th&i gian ngan, an kém véi
khoai tay nghién min

130

130

160

150

220

*Gia ban chua bao gdm phi phuc vu va VAT theo quy dinh





