BAT DAU THOI

Muc song

phé mai stracciatella, kem chanh, mat ong

Tom song

& cai cay, rau tién vua, mam gia
Ch&o hau
nam maéi nuéng, nam chién

SO huyét nudng

s6t bo sa, 6t chudng, gidm ca bao katsuobushi

260

100

190

310

TIEP TUC NAO

T6ém cang xanh nuéng
mudi 6t xanh

Mi Tagliolini

nghéu, hén va tan 6

Mi phéa ldu

& sach, mi, su hao

Bép cai

cha ca, nam

630

360

330

260

AN CHUNG NHA

Ga nudng nguyén con
khoai tay, rau xa lach
Canudng

canh chua, dau lang, com tao be

BoO onglet

s6t cai chua, khoai chién

Béanh khoai mi
i, caramel difa

Banh bo nudng
kem ca phé tring

Mousse s06-co-la trang

pho mai dé, cu dén

(C6 thé goi thém ++)

Banh mi Focaccia
banh mi Focaccia vsi bo man
Banh mi lugi bo

Lui bo kho, ca rét ngam, ngo gai

Mi nhum

tring ca tuyét, nuéce tuong dashi, giam tao be

Do chua

Lau kem

610/910

680

730

Vi BAN MUON MA

170

170

170

110

330

710

120

280

Tét ca gia dugc niém yét bang .000 VND, chua bao gom 5% phi dich vu va 8% VAT

CCDi Ch(.))”
theo gu ban

“Dzui dzé”
(hau)

bi thoi!

(chon mét dé bat dau thoi)

“Ban mudn &n thém cac mén khac, ban bi€t ma...”
(chon mét dé tiép tuc nao)

No né hé-hé
(chon mét dé cling an nha)

Dén lic cho moén ngot roi

(chon mét vi ban muén ma)

Phan thuéng
(bi mat)

1.090.000 ++ / per pax / 5 courses
%

‘Bé co trai nghiém an udr o) n, set menu nay sé dugc phuc vu cho toan bé ban




TO START

Cuttlefish 260 D e S j_ g I]_ y O U. r
oOown menau

stracciatella, lemon basil sorbet, honey

Shrimp tartare 190

mustard leaves, pickled celtuce, peanut dressing

“Chao hau” 190

grilled and tempura mushroom

Cockle 10
< Boost your mood
lemongrass beurre blanc, roasted pepper, katsuobushi vinegar
TO CONTINUE (oyster)
Grilled river prawn 630
with green chili sauce
Tagliolini 360
clams, baby clams, chrysanthemum Let’S Sta:I"U
Mi phé 1&u 330 (pick one to start)
beef tripe, wheat noodle, kohlrabi salad
Heart cabbage 260
featherback mousse, mushroom nage, kelp vinegar
TO SHARE “Already feel the food but I want more...”
Roasted whole chicken 610/910 (pick one to continue)
herbal chicken, potato, side of green
Grilled whole fish 680
canh chua lentil, kombu rice, canh chua condiments
Hanger steak 730 Happy feeded stomach
pickled mustard green, fried potatoes (pick one to share for every two guests)
DESSERT

Guava tatin 170
cassava, coconut caramel, creme chantilly

. . . i !
Banh bo nuéng 170 Sweet time!
coffee ice cream, egg foam (pick one dessert)
White chocolate mousse 170
goat cheese, pickled beetroot, dill

(Super extra ++) Cheated
(secret)

Foccacia bread 110
served with salt and butter, ask for olive oil, why not?
Beef tongue sando 330
bo kho beef tongue, pickled carrot, culantro salsa verde 1. 090 000 ++ / per pax / 5 courses

Uni pasta 710 —

pollock roe, dashi soy, kelp vinegar
Pickled platter 120

Ice cream sundae 280

or the entire
All prices are listed in LND'000 and subject to 5% service charge and then 8% VAT







