


ANCHOAS
Caramelized goat cheese, dried tomato
and marinated anchovies costrini
Bdnh my kep cd com tdm gia vi ciing phé mai dé, ci chua mot néing

PINTXO
Beetroot mayo, mushroom and prawn canapé
Tom tam gia vi dn cung nam va sot cu dén mayo trén mieng hoanh thdanh

CHORIZO
“Cojonudos”.Quail egg, crispy chips, roasted red pepper and imported
chorizo cooked in red wine
Xiic xich Chorizo ndu rugu vang dé, triing ciit, khoai tdy chién gion,
0t chudéng nudng

FILLED PIQUILLOS
Imported peppers filled with minced beef in a béchamel sauce
Gt chudng ngot nhoi thit bd mém vdi st Bechamel

GRILLED IBERICO SHOULDER
Secreto served with purple pure, piquillos and dried tomato oil
Thit thdn heo Iberico véi khoai tim nghién,
6t chudng Piquillo va ddu ca chua

BUNUELOS
Hot chocolate bombon served with deep fried sweet bread
S6 ¢ la vién boc banh my ngot chién gion

All price in VND ,000 subject to 5% service charge & 10% VAT



STARTERS

Roast Iberico pancetta, home made morcilla,
8 hours slow cooked Piquillo peppers,
chives oil, fennel leaves, mix beans cazolette, crispy chorizo

Thit ba chi Iberico vdi xiic xich den Shri, 6t chuong quulllo ham dn kém ddu he,
chorizo cdt hat lyu va dau cdc logi

395

Manchego cheese and mix olives salad, organic tomato, avocado,
basil, red onion, extra virgin olive oil, Manchego foam
Xa ldch ph6 mai Manchego va 6 liu, ca chua hitu co,
bo tuoi, hanh tim va 6 liu tinh chat phu kem phé mai Manchego
290

Imported fish lemon sole & halibut tempura, king river prawn,
French asparagus, soya orange, green chilli

Cd bon cdc logi voi tom cang, mdng tdy phap trang chién gion
diing kém sét nudc twong cam dau mé, sét ot xanh

300

Grilled octopus, roots, paprika, potato foam

Bach tudc nuéng dn kém khoai tdy chdn, ét bot paprika phti thém kem khoai tdy
350

Fresh homemade beef cheek ravioli, wild mushroom ragu,
foie gras cream, beef jus
My y ravioli twoi nhan md bd véi ndm ham cé ddc,
kem gan ngdng véi nudc sot thit bo
360

All price in VND ,000 subject to 5% service charge & 10% VAT



STARTERS

PUMPKIN

Creamy soup and spiced butter
Stip kem bi d6 & bo thdao méc

170

CEASAR SALAD
Imported Italian pancetta, marinated chicken breast, parmesan cheese,
romain lettuce & anchovies
Xa ldch Ceasar véi thit ba chi hun khéi chién gion, e ga tam gia vi,

phd mai Parmesan bao, xa ldch Roman vdi cd com bien ngdm 6 liu

330
VEGETABLE SALAD
Green vegetables, mix leaves, colesaw, beetroot, corn & house dressing
Xa ldch rau ci twoi vdi ld thom, bdp cdi tron deu cung cu cdi dé,
bdp ngot & sot dau giam
175
CEVICHE
Grouper fish, clams, scallops, tiger prawn in this classic Peruvian dish
Goi cd mui nghé & hai sdn cdc loai xé nhé tdi chanh kiéu Peru truyén théng
380
SCALLOPS
Pan seared scallops, pea pure, edamame and crispy chorizo
56 di¢p Canada dp chdo cung ddu nanh Nhdt & xiic xich chién gion dn kem
sot ddu Ha Lan nghién
390
LOBSTER
Vietnamese lobster, mixed leaves salad, avocado tartar & fine herbs vinaigrette
Tém hiim Viét Nam véi hén hop rau twoi, bo trdi xdt nhé & sét rau thom
590
FOIE GRAS
Pan seared foie gras, toasted sultanas, poach strawberry & balsamico caramel
Gan ngdng Phdp dp chéo vdi bdnh my nho khé khong hat nuéng,
dau tdy mém & sot dam den chua ngot

680

All price in VND ,000 subject to 5% service charge & 10% VAT



MAINS

French duck magret in teriyaki sauce,
edamame salad, crispy artichoke
Ut vit dut 16 véi sét nhdt teriyaki phtt me, xa ldch dau nanh non
va bdng atiso chién gion
650

Pan Seared Waygu Ribeye with Thai dressing & orange salad

Thén bd new zealand Waygu véi st nuéc mdm chua ngot thdi
va xa ldch cam tuoi

950

Pan seared Norwegian salmon, served with lobster tortelloni,
cherry tomatoes in olive oil and dill sauce, crispy seaweed
Cd hdi nauy dp chdo véi my y tron nhan tém hiim,
ca chua bi ngam sot thi la-dau 6 liu cing rong bién chién gion
695

Pan seared tuna belly, black rice & alioli

Bung cd ngit dp chédo véi com muc den va sét téi ddc mayo
495

ROASTED CHICKEN
Roasted chicken with basil & pinenut ricotta,
sweet potatoes & tomato mash

Ga quay nhdi ld hiing qué & hat thdng, phé mai ricotta dn kém khoai lang nghién ca chua
495

All price in VND ,000 subject to 5% service charge & 10% VAT



MAINS

SPAGHETTI BOLOGNESE

Australian minced beef, tomato ragu

My Y bd Uc bdim vdi sbt ca chua ndu chin
330

KING PRAWN
Tagliatelle in white wine creamy sauce with mixed seafood
My Y tém cang ndy sét kem rugu vang trdng hdi san
375
SEAFOOD PAELLA
King prawn, tiger prawn, baby squid, cuttlefish, saffron & Spanish paprika

Com hdai san Tdy Ban Nha vdi 6t chudng

425

VEGETABLE PAELLA
For your vegetarian option we choose the best seasonal vegetables

Com rau cti (theo mua) Tdy Ban Nha
325

WILD MUSHROOM RISOTTO with FOIE GRAS
Wild mushroom risotto topped with pan seared foie gras and beef jus

Com Y ndu mém vdi ndm rirng dn kém gan ngdng dp chédo & sot bd ham
525

EIGHT HOUR SLOW COOKED LAMB
Eight hours braised lamb shank with garlic mash potato and gremolata

Dii ciru hdm 8 tiéng véi khoai tdy t6i nghién va sot rau mui
625

THE KING

Spanish imported 100% acorn feed Iberico ham, cut fresh by hand,
fresh tomato, extra virgin oil & toast

Thit ngudi Tdy Ban Nha Iberico nguyén khéi cdt bing tay dn kém ca chua tuoi
dau 6 liu tinh chat & bdnh my nudng gion

50g 650
100g 1.200

All price in VND ,000 subject to 5% service charge & 10% VAT



THE GRILL

All served with roasted garlic, tomato provencale,
grilled mixed peppers, fresh lime & your choice of sauce
Tét cd duoc phuc vu véi téi nudng gia vi, ca chua diit 1o rau mi,
ca tim cdc loai, chanh tuoi & sot tw chon

FISH LOBSTER

CA TOM HUM

Tuna Salmon Vietnamese Canadian

Cd ngir Cd hoi Tém hum Viét Nam  Tém htum Canada
470 570 1.900 1.600
SCALLOPS KING PRAWN

So diép Tom cang

695 550

SEAFOOD PLATTER

Hdi sdn cdc loai
1.600

CHOICE OF SAUCE
CAC LOAI SOT AN KEM
Red wine jus - peppercorn - wild mushroom - blue cheese - grain mustard

Mint sauce - spiced apple - horseradish - Dijon mustard
Hot English mustard - ali oli - fresh salsa verde - garlic butter

Rutgu vang - sot tiéu - st nam st phd mai xanh - mi tat hot

S8t bac ha - sot tdo gia vi - sot cti cdi - mu tat Dijon - mit tat Anh cay
S8t t6i vat 6 liu - s6t rau mui twoi - sot bo toi

All price in VND ,000 subject to 5% service charge & 10% VAT



THE GRILL

MEAT | THIT

All served with roasted garlic, tomato provencale,
grilled mixed peppers, fresh lime & your choice of sauce
Tét cd dwoc phuc vu vdi téi nwdng gia vi, ca chua dut 10 rau mii,
ca tim cdc logi, chanh tuoi & sot tw chon

TENDERLOIN, BLACK ANGUS, RIBEYE, BLACK ANGUS,
USDA USDA
Phi 1é bo My giong Black Angus Thiin suwdn bo gidng Black Angus
1.300 1,100

SIRLOIN, GRASS FED, | WAGYU, Australian M7 RIBEYE, BLACK ANGUS,

Australian Thit bd Wagyu Uc M7 New Zealand
Thdn bo giong c6 1.500 Thdn suon bo giong Black Angus
1.000 850

TOMAHAWK, Australian Wagyu

Sudn bd Tomahawk Wagyu Uc

3.500 / kg
LAMB CHOPS PORK
New Zealand Spanish Presa Iberica
Suon citu New Zealand Thdn heo Tay Ban Nha
890 750
SURF & TURF

Tenderloin & Canadian Lobster
Tom hum Canada & phi lé bo My
1.990

CHOICE OF SAUCE
CAC LOAI SOT AN KEM
Red wine jus - peppercorn - wild mushroom - blue cheese - grain mustard

Mint sauce - spiced apple - horseradish - Dijon mustard
Hot English mustard - ali oli - fresh salsa verde - garlic butter

Rutgu vang - sot tiéu - sot nam sot phé mai xanh - mix tat hot
Sét bac ha - sot tdo gla vi - sot cti cdi - mi tqt Dijon - mit tat Anh cay

S6t t6i va 6 liu - sot rau mui twoi - sét bo téi

All price in VND ,000 subject to 5% service charge & 10% VAT



Piquillo peppers, pan fried
with garlic

Ot chudng Piquilos dp chdo vdi toi
75

Creamed mashed potato

Khoai tdy nghién
100

Steamed rice

Com trc“fng
50

Roasted eggplant
Ca tim nudng
90

Wasabi mashed potato

Khoai tdy nghién wasabi
110

Fried rice

Com chién
60

SIDES

Confit potato

Khoai tdy chdn
30

Grilled asparagus

Madng tdy nudng
150

Dalat vegetables

Rau cti dp chdo
80

Sauteed wild mushroom
Né&m xdo
100

Deep fried potato wedge

Khoai tdy chién miéng lén ludn vé
95

Green Salad
Xa ldch dau gidm
85

All price in VND ,000 subject to 5% service charge & 10% VAT



