


All the juices contain gluten, for gluten free options, kindly ask your server
Tat ca cac xot cho thit déu co chira gluten, voi khach an kiéng khong gluten xin vui long yéu cau thay doi hodc bo xot

LE BEAULIEU CLASSICS CAC MON TRUYEN THONG LE BEAULIEU

LE CAVIAR -2,900
Metropole caviar, traditional condiments,
blinis & creme fraiche

LE SAUMON FUME MAISON - 490
House smoked salmon with traditional condiments

LA SOUPE A L'OIGNON - 290
Onion soup, beef stock, caramelized onions,
emmental cheese

LA BISQUE DE HOMARD - 600
Flambée lobster bisque with cognac,
chopped chives & double cream

LE BEUF ROSSINI - 1,300
Beef tenderloin, pan seared foie gras,
mushroom, truffle sauce & potato gratin

LA SOLE - 1,800
Pan cooked whole dover fish, served with spinach,
potatoes & butter sauce

FROM THE FARM

LE FILET DE BEEUF CAMPBELL- 820
Beef tenderloin, cépes fricassée, potato fondant,
shallot confit, green peppercorn jus

LE VEAU - 990
Lightly roasted veal fillet, trompette mushrooms,
24 months comté potatoes, asparagus & truffle veal jus

LE WAGYU - 1,250
Wagyu flank steak, mustard & pistachio crust,
carrot purée, red wine jus

L'AGNEAU - 890

Seared lamb rack with thyme, truffle mashed potatoes,

herb salad

LE CANARD - 750

Roasted duck breast in sweet and sour glaze,
confit leg almond cromesquis,

foie gras, reduction orange sauce

TABLESIDE SERVICE FOR TWO

LA COTE DE BEUF 1kg - 1,900

Beef prime rib on the bone,

served with caramelized onions, braised lettuce,
comté potato & pepper sauce

LE CHATEAUBRIAND 500g - 1,600
Roasted beef filet served with mashed potatoes,
baby vegetables & red wine jus

LA LANGOUSTE - % Piece 500g - 1,800
Whole Piece 1kg - 3,400

Rock lobster gratin served with baby vegetables
& mango bearnaise sauce

LES SUPREMES DE VOLAILLE - 1,250

Roasted chicken breast, seasonal vegetables, black truffle

Tring ca Phap hop 30g

Tring ca Metropole, cac gia vi an kem truyén
thong, banh bot ran va kem tuoi

C4 hdi hun khéi

Voi cac gia vi an kem truyén thong

Xiip hanh kiéu Phap

Nuoc dung bo, hanh tay caramen,
phé mai emmental

Xap tom hum

Tom hum dot voi riweou cé nhac, xup tom hum,
la he va kem

Bo Rossini
Than non bo, gan béo ran chdo,
nam, xot nam cu, khoai tay bo lo voi kem

Ca bon meuniere
Cda nguyén con ran chao, an kem cdi bo xai,
khoai tdy va xot bo

CAC MON THIT

Than bo Campbell nuéng
Nam cepes xao, khoai tdy om nuoc dung,
hanh kho, xot hat tiéu xanh

Bé
Than bé quay, ndm loa kén, khoai tdy véi
phoé mai comte 24 thang, mang tay va xot bé nam cu

Thit bo Wagyu
Swon bo Wagyu, phii mit tat va hat ho tran,
ca rot nghién, xot ruwou vang do
Ciru
Swon ctru nuwong voi la xa huong,
khoai tdy nghién vi nam ci, xa lat rau gia vi

Vit véi cam
Luwon vit quay phu xot chua ngot, dui vit om nhi,
vién chién voi hanh nhdn, gan béo, xot cam cé dac

CUNG CHIA SE - 2 NGUOI

Suwon bo 1kg

Swon bo hdo hang

Phuc vu kem voi hanh tdy caramen, rau xa lach om,
khoai tdy véi phé mai comte va xot hat tiéu

Bit tét Chateau Briand 500g
Than bo quay, phuc vu kem khoai tdy nghién,
rau non vad xot ruou vang do

Tom hum % con 500g

Toém hum nguyén con 1kg

Tom hum bo lo phuc vu kem voi rau non
va xodi, xot bearnaise

Luwdn ga quay
Luwon ga quay, rau theo muia va nam cu den

CHEF’S DAILY MARKET MENU / THUC DON THEO NGAY CUA BEP TRUONG

5 COURSE MENU / 5 MON 2,500
Daily Market Menu available for the entire table / Thuc don theo ngay dwoc phuc vu theo ban

Price quoted in (,000) VND, subject to 5% service charge and 10% VAT - Gid tinh bang nghin dong, chira bao gém 5% phi phuc vu va 10%'thué' GTGT
Please kindly inform us if you have any food allergies. - Vui long chia sé voi ching t6i néu quy khach cé di vmg voi bat ky loai thuc pham nao.



