BITES | MONANNHE

Foie Gras Parfait, Brioche, Morello cherry (3 pcs)
Pate gan ngdng, banh mi brioche, mirt anh dao (3 miéng)

Crab Tartelette, Apple gel, Ikura (2 pcs)
Banh tart cua, gel tao, trirng cé hdi (2 miéng)

Hokkaido Grilled Scallops In Shell, Ponzu, Macadamia, Parsnip (1 pcs)
So diép Hokkaido nudng, nudc sét ponzu, hat mac-ca, cli cai vang (1 con)

Tiger Prawn Roll, Mini brioche, Kimchi mayo
Brioche tdm su, banh mi brioche nhd, tdm su, s6t mayo kim chi

Short Rib Charsiu, Tortillas, Arugula, Kimchi

Sudn bd nurdng kiu xa xiu, banh tortilla, xa lach rocket, kim chi

Octopus Yakitori, Chermoula sauce, Teriyaki, Harissa, Leek
Bach tudc xién nudng, st chermoula, sot teriyaki, &t harissa, toi tay

Tempura Capelin, Furikake
Ca trirng tempura, bét t, rong bién Nhat

Calamairi Fritti, Thai dipping sauce
Muc sira chién gion, sét cham sa té Thai

Fried Ca Mau Crab, Chilijam
Cua |6t Ca Mau chién, sét &t Singapore

Unit price: 1,000 VND
Prices are subject to a 5% service charge and then applicable VAT according to law
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SHARE | MON DUNG CHUNG

Amberjack Rillettes, Sesame aioli, Lemon, Jalapefio pickle
Ca cam nghién kiéu rillettes, s6t mayo me, chanh, &t jalapefo

Fresh Nha Trang Oysters, Mignonette
Hau Nha Trang tuoi, giam doé va hanh tim

6pcs | 6con
12pcs | 12con

Grilled Norwegian Mackerel, Sweet palermo pepper, Mango salsa
Ca thu Na-Uy nudng, ¢t chudng ngot palermo, xoai

Aged Wagyu Striploin MB3+ (250gr), Choice of 3 side dishes,
Porcini mushroom sauce, Preserved Phu Quoc pepper sauce
Than ngoai bo wagyu MB3+ (250gr), 3 mén an kem,

s6t nam porcini & s6t tiéu Phu Quéc

Cheese and Cold Cut Platter, Brie, Comté, Smoked cheese,
Salchichon, Chorizo, Prosciutto, Sourdough bread
Pho mai & thit ngudi, cac loai phd mai va thit ngudi cao cap

Grilled Seafood Platter, 2 Scallops, 5 Oysters, 2 River prawns, Furikake fries,
Calamari, Capelin, Seafood dipping sauce, Chermoula, Sweet & sour

Platter hai san nudng, so diép, hau, tdm cang xanh, ca trirng, murc sira,

khoai tay chién furikake, sét hai san, s6t chermoula, sét chua ngot

Coastal Cold Seafood Platter, \Whole Nha Trang live lobster,

2 River prawns, 10 Tiger prawns, Octopus, 6 Raw oysters, Ikura,

Green chili seafood sauce, Chermoula, Fragrant oil

Pia hai san lanh vung bién, 1 con tdm hum séng Nha Trang, 2 tdm cang xanh,
10 tdm s, bach tudc, 6 con hau séng, trirng cé hoi Ikura, sét mudi &t xanh,
s6t chermoula, dau thom

Recommended for 4 pax | Phu hop nhém 4 nguoi

Mix Grilled Platter, Angus MB2+ striploin, Secreto Iberico,
Bone marrow, River prawn

Bia hai san & thit nwéng, than ngoai bd MB2+, than heo lberico,
tay bo, tdm cang

3 side dishes & 3 sauces: Porcini sauce, Pepper sauce, Seafood dipping sauce

3 mon an kém & 3 loai sot: s6t ndm porcini, sot tiéu, sét hai san
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STARTER | KHAIVI

Foie Gras Mousse, Chicory compote, Sourdough bread
Mousse gan ngong, murt chicory, banh mi men chua

Garden Salad, Greens leave, Tomato, Vinegar @
Salad la vuon, rau xanh cac loai, ca chua, dau giam

Burrata Truffle Salad, Pesto, Berries vinaigrette @
Salad ph6 mai burrata truffle, sét I1a qué tay, giam tir qua mong

Bone Marrow, Beef pastrami, Pearl onion, Sourdough bread
Tuy bo dut 10, thit bo pastrami, hanh tam, banh mi men chua

Hokkaido Scallop Ceviche, Kalamansi, Salsa, Tortilla, Truffle cream
So diép Hokkaido ceviche, tac, sot salsa, banh tortilla, kem tir nam truffle

Grilled Mekong River Prawn, Sweet & sour, Chermoula sauce
Toém cang xanh nudng, sét chua ngot, s6t chermoula

Nha Trang Snail Salad, Snail, Thai fish sauce, Seaweed cracker,
Carrot pickles, Peanut

Gai 8¢ Nha Trang, 6¢ giac, nudc sét chua ngot, banh phong rong bién,
ca rét ngam chua, dau phéng

Seafood Onsen, Blue crab, Hokkaido scallop, Tiger prawn, Squid,
Shio koji cheese mornay, Sourdough

Hai san dt 1o kiéu onsen, cua bién, so diép Hokkaido, tém, murc,
s6t ph6 mai shio koji, banh mi men chua

Bouillabaisse, Langoustine & fennel broth, Tiger prawn, Squid, Clam,
Seasonal fish, Sourdough bread

Bouillabaisse, sup tom hum langoustine, thi la, tom, muc, nghéu, ca,
banh mi men chua

Seafood Zarzuela, Sourdough bread
Hai san nau kiéu Tay Ban Nha, banh mi men chua

@ Vegetarian dish
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MAIN | MON CHINH

Morel Mushroom Risotto, Risotto, Asparagus, Salted egg yolk
Com risotto ndm bung dé, mang tay xanh, trirng muéi

Seafood Risotto, Langoustine broth, Hokkaido scallop, Squid,

Tiger prawn, Seasonal fish
Com risotto hai san, so diép Hokkaido, muc, tom su, ca theo mua

Pad Thai, River prawn, ChiIIieg Jam, Sprout, Chives, Peanut
Pad Thai, tdbm cang xanh, sa té, gia, he, dau phong

Nha Trang Octopus Tagliatelle, Chorizo, Sobrassada
Mi tagliatelle bach tuéc Nha Trang, xuc xich Tay Ban Nha, xuc xich sobrassada

Ca Mau Crab Pasta, Capellini pasta, Soft shell crab, Singapore chillisauce
Mi cua Ca Mau, mi capellini, cua |6t chién gion, s6t cua Singapore

Fish & Chips, Seasonal fish, Shiso tartare sauce, Lime, French fries
Cé chién & khoai tay, ca theo mua, sét tartare 14 shiso, chanh, khoai tay chién

Himarasa King Fish, Hong Kong seaweed, Katsuobushi beurre blanc
Cé hiramasa nuéng, rong bién Hong Kong, st bo katsuobushi

Grilled Squid, Dashi polenta, Lardon, Bacon jam
Muc 6ng nurdng, bot bap nghién, thit heo mudi vun, thit xéng khoi

Iberico Secreto Pork, Sucrine, Berries sauce, Chestnut cream
Than heo Iberico, xa lach non, s6t qua mong, so6t kem hat dé

Duck Breast, Foie gras flan, Parsnlp, Currant]j jus
Uc vit 4p chao, flan gan ngdng, cl cai vang, sét trai ly chua
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MAIN | MON CHINH

Lobster Roll, Nha Trang lobsters, Fries
Banh brioche tom, tdm hum Nha Trang, khoai tay chién

PREMIUM BEEF

O'Connor Tenderloin MB5 | Than n6i bd O'Connor MB5
Aged Wagyu Striploin MB3+ | Than ngoai bdo Wagyu MB3+
Morrel mushroom, Potato mille-feuille, Swiss chard

Nam bung dé, khoai tdy ngan I&p, cai cau véng

SIDEDISH | MONANKEM

French Fries, Parmesan cheese, Furikake
Khoai tay chién, phd mai parmesan, rong bién sy

Grilled Asparagus, Parmesan cheese @
Mang tay xanh ap chao, phé mai parmesan

Mac N' Cheese, Macaroni, Red cheddar, Dashi @

Mac N' Cheese, nui macaroni, phé mai cheddar, nuwéc dung dashi

Grilled Baby Gem, Bacon, Caesar sauce
Xa lach non nuéng, thit xong khoi, sot caesar

Grilled Baby Corn, Teriyakisauce, Spicy cheese sauce @
Bap non nudng, sot teriyaki, sé6t phé mai cay

Sautéed Potato, Lardon )
Khoai tay xao, thit heo mudi vun

@ Vegetarian dish
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DESSERT | TRANGMIENG

Sangria Granita, Frozen berries, Cherry sorbet 150
DPa bao sangria, qua mong déng lanh, sorbet anh dao

Almond Pudding, Lychee sorbet, Aimond crumb 150
Banh pudding hanh nhan, kem vai, vun hanh nhan

Sablé Breton, Creme catalan ice cream, Bittersweet chocolate crumb 155
Banh quy bo kiéu Phap, kem catalan, vun s6 c6 la

Mushroom Garden, Preserved shroom, Hojicha ice cream 165
Vuon nam, nam ngao dudong, kem tra hojicha, vun s6 cé la

Unit price: 1,000 VND
Prices are subject to a 5% service charge and then applicable VAT according to law



