Bites

Mon an nhe

Norwegian mackerel tartelette, black garlic,
shroom (2pcs)
Banh tart ca thu nauy, t6i den, nam

Tiger prawn cracker, Szechuan emulsion,
aka seaweed (2pcs)
Banh tém gion, tém su, sét Tdr xuyén, rong bién

Fig leave cured fish, shiso tempura,
wasabi mayo (2pcs)
Bung ca cam Nhat U 14 sung, la meé chién, mayonnaise mu tac

Foie gras parfait, brioche, morello cherry (3pcs)
Pate gan ngdng, banh mi brioche, cherry

Tempura capelin, Furikake
Ca trirng chién gion, hdn hop gia vi Nhat

Ca Mau crab, soft shell crab, chili jam
Cua 16t Ca Mau chién, 6t ngot

Calamari fritti, Thai Dipping sauce
Murc sira chién, sate Thai

Prices are subject to 5% service charge, 10% surcharge on Public Holidays, and then applicable VAT according to law
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Share

Mon dung chung

Amberjack Rillettes, sesame aioli, lemon,
Jalapeno pickle, baguette
Pate ¢4, s6t mayo mé, chanh, &t Jalapeno ngdm chua, banh mi baguette

Kampachi crackling, X.O sauce, Korea zucchini
C4 cam nhat nuéng, s6t X.0, bi nu han quéc

Beewax aged Nauy mackerel, sweet Palermo pepper,
mango salsa
Ca thu Nauy U khd, xa lach Ot chudng Palermo, xodi

Seafood Charcuteries Platter

Tea smoked salmon, cured flounder, Hiramasa pastrami
C4 héi x6ng |4 tra den, ca Bon 0 14 sung, bung ca cam Nhat mudi cling
céc loai thdo moc

Add Kampachi crackling

Thém cé cam Nhat nudng da gion

Cheese Platters

Comte, Brie, Manchego, brillat savarin truffle,

Ha Giang mint honey, condiments

Cac loai ph6 mai, mat ong rirng Ha Giang, cac loai hat va trai cay

Charcuterie Platter
Chorizo, Salami, Prosciutto, fig

Céc loai thit mudi &n kém quéa sung va oliu den

Coastal Seafood Platter

2 doz oyster, amberjack rillettes, tempura capelin,
tea smoked salmon

Hau 6 con, pate c4, ca trirng chién gion, ca hoi xéng 14 tra den
Add half lobster

Thém nira con tdm hum
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Starters

Khai vi

Oysters, cucumber granite, Thai basil (3pcs)
Hau, dua leo, 14 qué thai

Japanese Hokkigai, tomatoes, bottarga,
fermented tomato
So6 dd, cac loai ca chua, trirng ¢4 ddi, ca chua lén men

Abalone, shroom, bacon dashi, lkura

Bao ngu, ndm, nude ding ¢4, trirng ca héi

Hokkaido scallop, parsnip, seabuckthorn
So diép Nhat, cl cai vang, hic mai bién

Beet and Beef, beetroot cracker,
beef tartare, egg yolk gel
Bénh cl dén, bo tai, long dé trirng

Burrata truffle, pesto, berries vinaigrette

Phé mai Burrata, sét |4 qué tay, gidm tir qua mong

Seafood Zarzuela, baguette
Hai san hap kiéu Tay Ban Nha, banh mi Phap

Prices are subject to 5% service charge, 10% surcharge on Public Holidays, and then applicable VAT according to law
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Mains
Mon chinh

Presa De Cerdo Duroc, Duroc pork loin, endive,
black berry

Than vai heo Duroc, rau diép xo&n, dau tam

Fish ‘n Chip, crumbed Norweigian mackerel, fries, tartare

Cé thu Na Uy chién, khoai tay chién, sét tartare

Flounder, razor clams, artichoke, caviar, prosecco

C4 Bon, 6¢c mdng tay, atiso, trirng ¢4 tam, rrgu vang né

Himarasa King fish, Szechuan peppers, shroom,
Hongkong seaweed
Ca cam Nhat, tiéu T& Xuyén, nam, rong bién Hongkong

Freemantle Octopus Linguine, sobrassada,
lemon, chorizo
Bach tudc nudng, miy sgi dep, xdc xich kho

Angus Striploin Mb2+, sunchoke, espresso sauce
Than ngoai bd Uc Mb2+, cti clic vu, sot ca phé

Duck breast, foie gras flan, celeriac, currant jus
Uc vit, banh flan gan ngdng, cti can tay, sot tir qua ly chua

Nha Trang lobster (half), fava bean, sauternes
Tém hum Nha Trang (ntra con), dau fava, nurdc dung tém

With whole lobster

Tém hum nguyén con

Morrel Risotto, asparagus, salted egg yolk
Com Y, ndm bung d&, trirng mudi
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Sides

Mon dung kem

Patatas bravas, tomato concase, comte
Khoai tay bi ran, sét ca chua, phé mai Comte

Fries, Parmesan, Furikake
Khoai tay chién, phé mai parmesan, gia vi Nhat

Burnt spaghetti squash, lardo, honey,
brown butter
Bi d& sgi mi nuréng than, thit lon mudi, méat ong, bo nau

Asparagus, scallop butter, Manchego truffle
Mang tay nudng, bo so diép, phé mai Manchego

Desserts

Trang miéng

Smoked Callebaut ganache, strawberries,
piquillo pepper, cacao tuiles
Socola Callebaut xéng khéi, dau tay, 6t chuong Tay Ban Nha

Sablé Breton, crema Catalana ice cream,
bittersweet chocolate crumb
Banh quy Sable Breton, kem vi Catalana

Sangria granita, berries frozen, cherry sorbet
Ba bao rugu Sangria, dau céc loai, sorbet vi cherry

Fig Brulée, fig ice cream, fig gelee
Caramel qua sung, kem qua sung, thach tir cay sung

Prices are subject to 5% service charge, 10% surcharge on Public Holidays, and then applicable VAT according to law
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Under’s 12

Danh cho tré em

Prawn Pad Thai, tiger prawn, rice noodle, sprout,
peanut, egg, Thai chilli jam
Tom su, gia d6, dau phong, trirng, h tiéu, sét &t Thai

Spaghetti Boglonese, angus beef, tomato,
garlic, Parmesan
Thit bd Uc, ca chua, ti, phd mai Parmesan

Angus Burger, angus beef, patty, tomato,
caramelised onion, lettuce, Cheddar
Thit bd Uc, ca chua, hanh tay, xa lach, phé mai Cheddar

Fish n’ Chip, crumbed Norweigian mackerel,
fries, tartare sauce
Cé thu Nauy, khoai tay chién, sét tartare
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