LOBSTERAND CRAB

TOM HUM VA GHE

VND 8,000,000 net/?2 persons (2 khéch)

Lure your all senses to the unveiling of culinary indulgence with our exquisite

menu, catalyzed by a bottle of sparkling wine. Our private chef will attend to

your every desire until the night's end, creating an unforgettable experience
for you and your loved one. Come, let us raise a toast to your lovel!

Mét buéc tién méi cla dm thuc hdo hang trong su i mi t6t bac, duoc két hop
cung mét chai ruou sli bot hoan héo. Bia tiéc thinh soan cla moi gide quan
dudi ban fay diéu nghé cia déu bép riéng sé dem lai mét hanh frinh tuyét hdo
cua finh yau, tv bo méi dén tréi tim gita bién cd non ngan
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Homemade warm sourdough bread
with lobster bisque butter
Banh mi bét chua,
véi bo huong vi t6m hom

AMUSE BOUCHE Blue crab and slipper lobster in fresh spring
MON AN NHE rolls with mixed local herbs, fresh mango and

sweet-sour Phu Quoc fish sauce

G3i cudh ghe xanh va t6m mi ni véi cdce loai rau

mui, xodi fuoi, véi nude mdm chua ngot Phu Quéc

_ STARTER Slipper lobster and crab meat, “pho flavor”
MON KHAI V] soba noodle and ear mushroom
Mi soba vi phd an cong t6m ma ni, thit ghe va ndm
meo

LOBSTER IN 2 WAYS Grilled BBQ lobster and creamed lobster
TOM HUM 2 MON bisque

T6m hom nudng BBQ va sdp t&m hom

Grilled marinade mixed vegetables and
assorted dipping sauce
Rau ci nudng va nudce chédm hén hop

) ~ DESSERT Dalat strawberry mousse, local sim jom and
MON TRANG MIENG warm grilled marshmallow skewer
Kem mém vi dau Da Lat, mit sim Pho Quéce va
marshmallow xién que nuéng
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