3¢

PREMIER RESIDENCES
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4-COURSE MENU | THUC BON 4 MON

VND 3,600,000/2 pax/2 khach




COMPLEMENTED | BANH Mi KHAI V|

A selection of our freshly baked sourdough bread served with
artisanal truffle butter and lotus seed tapenade
Bdnh mi & chua nha lam phuc vu cting b ndm truffle
thud céng & tanepade hat sen

APPETIZER | KHAI VI

Beetroot-cured Tasmanian salmon roll, served with wasabi-glazed
bell peppers and black & orange caviar
Gai cubn cd héi Tasmanian ngdm cu dén, 6t chudng phét sét ma tat Nhét Ban,
tring cd tdm den & cam

SOUP | SUP

Velvety Japanese sweet and sour consommé with baked foie gras
Sup min chua ngot phong cdch Nhéat Ban kém gan ngdng dut 1o

MAIN COURSE | MON CHiNH

Australian Wagyu Filet Mignon with baked king crab, served with Hollandaise froth,
Phu Quoc figs, and Penfolds Shiraz Glaze sauce
Bit tét bo Wagyu Uc &n kém cua hodng dé dut 1, bot x6p tring Ha Lan,
sung Phu Quéc cung sét rudu Shiraz Penfold

OR | HOAC

Charcoal-grilled lobster tail, served with silky saffron risotto,
wild-caught Phu Quoc bay clams, live king prawn, and bisque foam
L6i dudi tébm him nudng than hoa, dung kém véi com Y nhuy hoa nghé tdy,
vemn Phu Quéc danh bat tu nhién, tém cang & sét bot bisque

DESSERT | TRANG MIENG

Passionfruit and mango mousse with a twist of Malibu,
designed to enhance the gourmet palate
Bdnh mousse chanh ddy va xodi véi hudng vi rugu Malibu,
gidp ndng tam trdi nghiém sanh diéu

Create an unforgettable experience for your 'other half' with our romantic hut setup,
soothing background music, and a bottle of premium Australian wine
Mang dén trdi nghiém khéng thé quén danh cho “ngudi dy” vdi set up cdn léu
I&ng man, nhac nén cing mét chai rudu vang Uc hdo hang

VND 2,400,000/time/lan

The price includes a 5% service charge, 10% VAT for alcoholic beverages, and 8% VAT for other items.
Gig d& gém 5% phi dich vu, 10% VAT déi vdi thic uéng c6 con va 8% thué VAT déi vdi cdc dich vu con Igi
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