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Wine Selection served with
Australian Inspired Set Menu
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Adelaide Hills, SA -
The Lane Vineyard Chardonnay

Adelaide Hills, SA - The Lane Beginning
Chardonnay

Central Victoria, VIC - Angus the Bull
Cabernet Sauvignon

ictoria, VIC - Black Angus

Sauvignon
Barossa, SA - Hewitson Gun Metal
Riesling

Clare Valley, SA - Kilikanoon Mort's
Block Riesling

McLaren SA - Pertaringa
Undercover Shiraz
McLaren Vale, SA - Pertaringa Over the

Top Shiraz

Hunter Valley, NSW - Mount Pleasant
Elizabeth Semillon

Adelaide Hills, SA - The Lane Gathering
Sauvignon Blanc Semillon

awarra, SA - Penley Estate
g Cabernet Sauvignon

Clare Valley, SA - Skillogalee Riesling

Clare Valley, SA - Kilikanoon Mort's
Block Riesling

Paxton Organic &
V (Natural Organic

MicLaren Vale, SA - Paxton Organic &
Biodynamic Quandong Shiraz

Margaret River, WA - Evans & Tate
Classic Semillon Sauvignon Blanc

Pemberton, WA - Picardy Sauvignon
Blanc Semillon

Yarra Valley, VIC - Little Yering Pinot
Noir

Yarra Valley, VIC - Yering Station Pinot

Mornington Peninsula, VIC - Crittenden
Estate Geppetto Chardonnay

Margaret River, WA - Evans & Tate
Redbrook Chardonnay

Clare Valley, SA - Kilikanoon Killerman's

Run Grenache Shiraz Mourvedre

Clare Valley, SA - Kilikanoon Covenant
Shiraz
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Chef Thien Nguyen boasts a rich and diverse culinary
background, including both classic cooking and modern
cooking technigues. He draws on two decades of
experience working in some of
the world's top restaurants and hotels.

His career started by working as a cook for a popular local
Asian restaurant in Perth, Western Australian. After two
years he opened his own Vietnamese/Chinese restaurant.
In December 2008, after finishing his three years appren-
ticeship, the Australian national began working for many
award-winning restaurants in Australia including Pier
Restaurant (3 hatted restaurant) and Quay by Peter
Gilmore (3 hatted restaurant, the best restaurant in
Australia 2012, 29th best restaurant in the world in 2012).
In London, he worked for the Ledbury (2 Michelin-star
restaurant, 9th best restaurant in the world 2013) and
Dinners by Heston Blumenthal
(2 Michelin-star restaurant, 5th best restaurant
in the world 2014).
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ETNAM AUSTRALIA VIETNAM

Prices are quoted in thousand Vietnamdong
Prices are subjected to 5% service charge and 10% VAT.
Accor Plus members will receive 10% discount on total bill.

For more information or advance reservation, please contact:
+84 2838 24 1555 (Ext 7320) or email H2077-FB1@SOFITEL.COM

SOFITEL SAIGON PLAZA

17 LE DUAN BOULEVARD, DISTRICT 1, HO CHI MINH CITY, VIETNAM
TEL +84 283824 1555 (EXT 7320)
WWW.SOFITEL-SAIGON-PLAZA.COM
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CHEF THIEN NGUYEN

SOFITEL

SAIGOMN PLAZA




AUSTRALIAN INSPIRED SET MENU
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VND 650,000++

LASAGNES AU CRABE
East Coast Of Australia Spanner Crab Lasagne
Tobiko | Vin Jaune Sauce )
Lasagne thjt cua bién Uc, trimg tém Tobiko, xot Vin Jaune

Adelaide Hills, SA - The Lane Vineyard Chardonnay
Adelaide Hills, SA - The Lane Beginning Chardonnay

JOUE DE BOUEF
Slow Cooked Black Angus Beef Cheek
Truffle Mashed Potatoes | Bacon Crumbs | Da Lat Vegetables
Mé bo Angus néu cham, khoai tay nghién vi ndm Truffle,

vun thjt ba roi gion, rau ct ba Lat

Central Victoria, VIC - Angus the Bull Cabernet Sauvignon
Central Victoria, VIC - Black Angus Cabernet Sauvignon

LAMINGTON

Sponge Cake | Desiccated Coconut | Raspberry Sorbet
Banh dtra, kem lanh vi qué mam xéi
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VND 650,000++

SALADE DE BETTERAVE
Salad of Beets | Meredith Goats Cheese | Arugula
Citrus Vinaigrette
Xa lach cu dén, phé mai sira dé, dau giém chanh

Barossa, SA - Hewitson Gun Metal Riesling
Clare Valley, SA - Kilikanoon Mort's Block Riesling

COTELLETTE D'AGNEAU
Mulwarra Lamb Cutlets | Cumin Scented Carrots
Morel Mushroom Sauce

Suon ciru Mulwarra thuong hang, ca rét vi thia la, x6t ndm rirg More!

McLaren Vale, SA - Pertaringa Undercover Shiraz
McLaren Vale, SA - Pertaringa Over the Top Shiraz

MINI PAVLOVA

Mini Pavlova | Mango & Passignfruit Curd
Banh Paviova pht kem, xoai, xot chanh day

AUSTRALIAN INSPIRED SET MENU

I ole- e
¥ 0 <

VND 650,000++

CARPACCIO DE KINGFISH

Yellowtail Kingfish Carpaccio | TropicaIlFruits | Ponzu Dressing
Thit ca chi vang twoi, tréi cdy, xot chanh Ponzu

Hunter Valley, NSW - Mount Pleasant Elizabeth Semillon
Adelaide Hills, SA - The Lane Gathering Sauvignon Blanc Semillon

FILET DE BOEUF AUSTRALIEN
Australian Beef Tenderloin | Truffle Mash | Charred Onion
Bordelaise Sauce

Thén néi bo Uc, ndm truffle nghién, hanh tay nuéng, x6t Bordelaise

Coonawarra, SA - Penley Estate Phoenix Cabernet Sauvignon
Coonawarra, SA - Penley Estate Steyning Cabernet Sauvignon

TIM TAM SUNDAE

Tim Tam | Vanilla Ice Cream | Whipping Cream | Chocplate Sauce
Banh quy hao hang “Tim Tam”, kem vani, kem ngot, xot s6 cé /a
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VND 650,000++
TARTARE DE SAUMON
Tasmanian Atlantic Salmon Tartare | Wild Salmon Eggs
Avocado | Rice Crisp

Xa lach cé héi Tasmania, trig cé héi, quéa bo, gao gion

Clare Valley, SA - Skillogalee Riesling
Clare Valley, SA - Kilikanoon Mort's Block Riesling

ok

JARRET DAGNEAU

Mulwarra Lamb Shank Braised and Shredded | Pearl Barley Risotto
Chimichurri Jus
Bép ctru Mulwarra hdm, com ngii céc Peal Barley, x6t Chimichurri

McLaren Vale, SA - Paxton Organic & Biodynamic NOW

(Natural Organic Wine) Shiraz
McLaren Vale, SA - Paxton Organic & Biodynamic Quandong Shiraz

VANILLE EN TRANCHES

Vanilla Squares | Mixed Berries | Strawberry Ice Cream
Banh ngot vi vani, kem dau va qua mong
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Prices are subjected to 5% service charge and 10% VAT

AUSTRALIAN INSPIRED SET MENU
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VND 650,000++

SOUPE D'ORMEAUX

Australian Abalone | Silken Tofu | Edamame | Miso Broth
Stp bao ngw Uc, ddu hi mém, dau nanh Edamame, xot Miso

Margaret River, WA - Evans &Tate Classic Semillon Sauvignon

Blanc
Pemberton, WA - Picardy Sauvignon Blanc Semillon

BARRAMUNDI A LA POELE

Pan Fried Barramundi | Sautéed Cherry Tomatoes | Vierge Sauce
Ca chém &p chao, ca chua bi xao, xot Vierge

Yarra Valley, VIC - Little Yering Pinot Noir
Yarra Valley, VIC - Yering Station Pinot Noir

RIPPLE DE CHOCOLAT

Chocolate Ripple | Selection of Berries
Bénh sé c6 fa ripple, cac loai qua mong
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VND 650,000++

BISQUE DE LANGOUSTE

Australian Rock Lobster Bisque | Tobiko | Chantilly Cream
Sup tém hum Uc, trimg tém Tobiko, kem ngot Chantilly

Mornington Peninsula, VIC - Crittenden Estate Geppetto
Chardonnay
Margaret River, WA - Evans & Tate Redbrook Chardonnay
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FLET DE PORC

Borrowdale Pork Tenderloin Wrapped In Prosciutto
Sautéed Leek And Napa Cabbage | Peppercorn Sauce
Than heo Borrowdale cuén thjt nguéi méan,
t6i tay va cai thdo xao, xot hat tiéu.

Clare Valley, SA - Kilikanoon Killerman’s Run Grenache Shiraz

Mourvedre (GSM)
Clare Valley, SA - Kilikanoon Covenant Shiraz

VOVO INSPIRED

Semi Freddo | Desiccated Coconuts | Raspberry Jam
Banh ngot Semi Freddo, dira, mit qua mam xoéi




