LAND & SEA MENU - LAND
VND 2,500,000++/pax

MISE EN BOUCHE/ MON MOI CUA BEP TRUONG

Duck pie with fruit jam

Lwon vit boc bat nwéng dung kem mirt trai ciy
4k

LES ENTREES/ STARTER/ MON KHAI VI

Crispy farmer egg with Comte cheese, Iberico ham, green asparagus and truffle
Mayonnaise
Tritng ga tdm bot chién gion ding kém phd mai Comté, thit vai heo mudi Iberico, ming tdy xanh va
s0t Mayonnaise niam xudn den kim cieong
FAH
Poached foie gras with «pot au feu» vegetables and poultry consommé
Gan ngdng chiin ding kém rau ci hiim va nwéc ding ga
FAH
Soursop sorbet with sweet wine

Kem mang ciu dung kém rweou vang ngot
42424

LES PLATS/ MAIN DISHES/ MON CHINH

Slow-cook suckling pig with foie gras terrine, sautéed spinach-shiitake, rosemary foam,
mashed carrot-celeriac, onion marmalade and Porto sauce
Thit heo sita ndu chdm dung kém véi pa té gan ngéng, cdi bé xbi xao nam, bot hwong thdo xay bong,
ca rot nghién, mirt hanh va sot ruou Porto
4
Lamb fillet in green herbs crust, zucchini roll with goat cheese,
black garlic, mushroom puree and thyme juice
Phi Ié ctru nwong phu bat thao moc, bi ngoi cuén phd mai dé

dung kem t6i den, ndm nghién va sot xq hwong
FAK

LES DESSERTS/ DESSERT/ MON TRANG MIENG

Soufflé orange Grand Marnier with raspberry coulis and avocado ice-cream
Bdnh nwong mém vi cam vang v6i rweou Grand Marnier,
dung kem sot phiic bon tir va kem trii bo
X%
Tea and coffee with mignardises (Macaron and cookies)

Tra/Ca phé dung kém cdc logi banh quy va macaron
A X






