EST 2015

HRCIAL CLUR

— ABOVE SAIGON ——

ST i

APPETIZERS

/ & Marinated beetroot, SHRI70
organic farm goat cheese, salted yolk
Cii dén tdm gia vi, phd mai sita dé hiu co,
triing mudi

/& Black Angus carpaccio, 280
truffle salsa, arugula, tartare dip
Than néi Bo den thdi ldt, xdt ndm truyp,
xa ldch cay, x6t dua chugt mudi
/" Social Club ceviche tostada S 160
7 seabass, pomelo, guacamole, mango, grilled tortilla

Goi cd chém tdi chanh Social Club, budi, x6t qud bo,
xoai, diimg kem banh Tortilla nudng

/ & Organic burrata cheese, 250
heirloom tomatoes, sweet and sour shallots
Phé mai buratta hiru co, ca chua ngi sdc, hanh tim ngdm chua

i Seared Japanese sea scallops, 290
‘s yuzu kosho sauce, tonkinese flowers, roasted daikon

So diép viing Hokkaido dp chdo,

X6t gimng va huong chanh Nhdt, bong thién ly, ci cdi trang nudng

/& Pan seared foie gras, C/S 580
apple confit, crispy rice, amarena cherry
Gan ngdng dp chdo, tdo xanh, gao rang gion va miit trdi anh dao
% Canadian lobster salad, & 410
mango shavings, sweet basil, tom yum purée
Sa lat tém hivm Canada, xoai, x6t hiing qué Thdi, x6t tom yum
/ & Lobster bisque, *® 20

Canadian lobster salad

= kaffir lime foam, lobster raviolis
Siip tém hitm, x6t bot chanh thdi, mi Y nhdn tém hiim

_.;’_f Gluten (Lua mi) E‘: Dairy/ Egg (Bo sua/ tring) $ Signature (Mon ddc trung)

Inspired by her, healthy creation

“&7 Nuts (Hat) "5 Fish/ Shellfish (Cd/ dong vat c6 vo) * (Mon dn tot cho sic khée, danh cho phy nn)

Prices are quoted in Vietnamese Dong (’000s) and subject to 5% service charge and 10% VAT
Gid trén dugc tinh theo ngan dong Viét Nam, chua bao gom 5% phi phuc vu va 10% thué
Please kindly let us know if there is any special dietary requirements or food allergies
Vui long thong bdo vdi chiing t6i néu quy khdch cd yéu cau ddc biét vé ché' do dn udng hodc vin dé lién quan dén di ung thuc phdam.



JOCIAL CLUR

— ABOVE SAIGON ——

MAIN PLATES

# French duck breast, 490
orange gel sauce, beetroot purée, miso aubergine
Uc vit Phdp nudng diing kem s6t cam, cir dén nghién, ca tim nudng sét Miso

- Honey mustard crusted New Zealand lamb rack, j) 690
: Sicilian caponata, eggplant caviar
Suon citu New Zealand, mii tat mdt ong, ca tim hdm kiéu Y

“% Grilled Nha Trang octopus, 560
chef’s Mediterranean garden
Bach tugc nudng, xa lach Dia Trung Hdi

& Seabass Guazetto, & 460
»<'m artichoke, heirloom tomatoes
Cd chém, diing kem hoa a-ti-sé va trdi 6liu hdm va sa ldt ca chua

/' Black ink linguine, 5680
<ms fresh lobster, thermidor sauce
M Y den, thit tém hitm tuoi, x6t tém hium kiéu Phdp

[ & Truffle gnocchi, 480
... almond cream, baby mushrooms
Bdnh khoai tdy kiéu Y, ndm truyp, xdt kem hanh nhdn va ndm nudng

[ & Signature ratatouille, 480
ricotta tart, tomato fondue
Rau cii ham kiéu Phdp, banh phé mai tuoi ciia Y va x6t ca chua

>

Black ink linguine

/ Gluten (Lua mi) ;; Dairy/ Egg (Bo stia/ triing) $ Signature (Mdn ddc trung)

‘ Inspired by her, healthy creation

“&7 Nuts (Hat) #75% Fish/ Shellfish (Cd/ dong vat co vo) (Mon an t6t cho siic khde, danh cho phuy niz)

Prices are quoted in Vietnamese Dong (’000s) and subject to 5% service charge and 10% VAT
Gid trén duogc tinh theo ngan dong Viét Nam, chua bao gom 5% phi phuc vu va 10% thué
Please kindly let us know if there is any special dietary requirements or food allergies
Vui long thong bdo vdi chiing t6i néu quy khdch cé yéu cau ddc biét vé ché do dn uéng hodc vin dé lién quan dén di ung thuc phdam.



JOCIAL CLUR

— ABOVE SAIGON ——

CHARCOALEI

4 Black Angus hanger steak 200gr,

grilled mushrooms, asparagus, red wine sauce
Diém than bo Black Angus nudng,
ndm nudng, mdng tdy, xot vang do

/ & Pork Iberico presa,
grilled artichoke, celeriac cream, honey mustard sauce

Thit lgn Iberico, hoa a-ti-sé nudng,
cii cdn tdy nghién, xot mii tat

650

460

PLATES

& US Prime rib eye steak 300gr, & 7,260
homemade French fries, red wine sauce
Nac lung bo My nuéng,
khoai tdy chién, x6t vang do

4 US Prime tenderloin 200gr, 1,160
homemade potato espuma, red wine sauce
Than ngi bo My nuéng,

bot khoai tdy nghién, xét vang do

SURF & TURF SHARING BOARD

For 2 People: Rib eye 300 gr / Lamb chops 200 gr / Gambas 200 gr / Octopus 300 gr
For 4 People: Rib eye 300 gr / Lamb chops 400 gr / Iberico pork presa 300 gr /

Gambas 450 gr / Octopus 500 gr
Prime US Beef, New Zealand lamb, Mekong Delta prawns, Pork Iberico presa, Nha Trang octopus
Vegetables / French fries

2,640
5,250

Served with sauces: pepper, red wine, mustard - X6t diing kem: x6t tiéu, x6t rugu vang, xdt mir tat

SIDE PLATES

All 120

» Green salad, black sesame dressing

Sa lat hiwu co tron, x6t me

Asparagus, broccolini, spicy chorizo
Mang tdy, bong cdi xanh, xiic xich thit lon cay

Petit pois a la Frangaise, bacon, braised lettuce
Ddu Ha Lan xao cing thit lon xéng khéi va
rau diép

5wl
[

All 190

~ Mashed potato, roasted almond

Khoai tdy nghién, hanh nhdn

~ Grilled mushrooms, yuzu sauce, thyme crumble

Ndm nudng, x6t chanh Nhdt, vun banh thdo mdc

Parmesan fries, truffle dip mayonnaise
Khoai tdy chién phii phé mai Parmesan diing
kem s6t mayo ndm truyp

!

Gluten (Lua mi) u Dairy/ Egg (Bo sua/ tring)

Nuts (Hat)

“* Fish/ Shellfish (Cd/ dong vat co vd)

$ Signature (Mon ddc trung)

E

Inspired by her, healthy creation
(Mon an tot cho stc khoe, danh cho phu nit)

Prices are quoted in Vietnamese Dong (’000s) and subject to 5% service charge and 10% VAT
Gid trén dugc tinh theo ngan dong Viét Nam, chua bao gom 5% phi phuc vu va 10% thué
Please kindly let us know if there is any special dietary requirements or food allergies
Vui long thong bdo vdi chiing t6i néu quy khdch cd yéu cau ddc biét vé ché do dn udng hodc vin dé lién quan dén di ung thuc phdm.



JOCIAL CLUR

— ABOVE SAIGON ——

HAPPY ENDING

25> European fine cheese 90 per prece
with condiments

Phé mai thugng hang chdu Au

Chocolate cake 190

served with peach purée and yuzu sorbet
Bdnh s6-c6-la nhdn chdy diing kem st dao va kem tuyét yuzu

24K Social Club gold bar $ 750
dulcey chocolate mousse, passion & lemongrass

créme brulée, royaltine hazelnut & praline

Bdnh théi vang 24K Social Club, mousse sé-cé-la, Y ;
chanh ddy & kem tring swa, hat phi & keo nhdn hat K Social C]li) é‘ola’ bar

% Social Club tiramisu,
double Mascarpone, biscuit, espresso
Bdnh tiramisu, phé mai Y Mascarpone, banh bich-quy, café Espresso tuoi

& Natural ice cream & sorbet selection from Osterberg
(Your choice of 3 scoops)
Coffee, jackfruit, lychee, roasted pistachio, vanilla, matcha, coconut
Mango sorbet, marou chocolate sorbet, raspberry & Elderflower sorbet
(Lua chon 3 vi)
Kem vi ca phé, mit, vdi, hat de, vani, tra xanh, dita
Kem tuyét vi xoai, sé6-cé-la Marou, phiic bén tir & hoa Elder

East meets west fruit tarts
Bdnh tart trdi cdy

Soufflé du jour
served with its sauce and ice cream®
Bdnh Soufflé theo ngay, diing kem sét va kem vién*

4 Italian espresso café gourmand
Bdnh ngot ditng kem ca phé espresso

= $ Signature (Mon ddc trung)
f’.f Gluten (Lda mi) jn, Dairy/ Egg (Bo sua/ tring) <& Nuts (Hat)
* Please allow 25 mins (Vui long dgi trong 25 phiit)

Prices are quoted in Vietnamese Dong (’000s) and subject to 5% service charge and 10% VAT
Gid trén dugc tinh theo ngan dong Viét Nam, chua bao gom 5% phi phuc vu va 10% thué
Please kindly let us know if there is any special dietary requirements or food allergies
Vui long thong bdo vdi chiing t6i néu quy khdch cd yéu cau ddc biét vé ché' do dn udng hodc vin dé lién quan dén di ung thuc phdam.




JOCIAL CLUR

— ABOVE SAIGON ——

FRESH FROM THE SEA

»% Seafood platter for two 1,500
Dia hdi sdn tuoi séng danh cho 2 nguoi

G

=< HalongBay oysters
Hau Hqa Long
6 oysters (6 con) 290
12 oysters (12 con) 550

/ Gluten (Lua mi) f_}; Dairy/ Egg (Bo stia/ triing) $ Signature (Mdn ddc trung)
e ) ; o Inspired by her, healthy creation
<& Nuts (Hat) =2 Fish/ Shellfish (Cd/ dong vat co vd) * (Mdn an 6t cho siic khde, danh cho phu n)

Prices are quoted in Vietnamese Dong (’000s) and subject to 5% service charge and 10% VAT
Gid trén dugc tinh theo ngan dong Viét Nam, chua bao gom 5% phi phuc vu va 10% thué
Please kindly let us know if there is any special dietary requirements or food allergies
Vui long thong bdo vdi chiing t6i néu quy khdch cd yéu cau ddc biét vé ché do dn udng hodc vin dé lién quan dén di ung thuc phdm.



