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Christmas Eve
December 24

{ KINGFISH CARPACCIO & LOBSTER TARTARE
> fennel - red turnip - chilli - lemon

ASPARAGUS VELOUTE
squid - chantilly - olive

WILD CHERRY SORBET
cherry - cognac - mint

SEARED HALIBUT & SCALLOPS
cauliflower purée - broccoli - green velouté

WAGYU BEEF STRIPLOIN
bone marrow - mixed wild mushooms - shallot
pepper & red wine sauce

FRAMBOISE LOG CAKE
Valrhona chocolate - rasberry purée - walnuts
vanilla ice cream
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' GOI CA THU VUA & TOM HUM CANADA
u thia la - cu cdi do - 6t - chanh vang

XUP MANG TAY
muc - kem tuoi - 6 liu

KEM THANH VI CHERRY
rugu Cognac - bac ha

CA BON VA SO PIEP AP CHAO

bong cai trdng nghién - bong cai xanh - x6t rau ca

THAN LUNG BO WAGYU

tay bo - cac loai ndm rirng xao - hanh cu - x6t vang d6 va tiéu

BANH KHUC CAY VI MAM XOI
s0 c0 la Valrhona - qua mam x4i nghién - hat h6 dao - kem vani
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MUSHROOM SOUP

mushrooms - cep powder - chantilly

GRILLED HALOUMI CHEESE
Kalamata olives - asparagus - arugula - coriander pesto

BLACKCURRANT SORBET

fresh berries - mint - lemon zest

ORGANIC DALAT VEGETABLES
mixed vegetables - cream - basil

EGGPLANT BOLOGNAISE

fettuccine - lentil and eggplant ragout - walnuts

BERRY CHARLOTTE
vanilla - raspberry purée - pistachio - red coulis
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{ “ XUP NAM
%qc loai ndm rung - bot ndm - kem tuoi

PHO MAI HALOUMI NUONG

0 liu Kalamata - mang tay - rau rocket - x6t rau mui

KEM THANH VI QUA LY CHUA DEN
qua dau twoi - bac ha - vé chanh bao

RAU HU'U CO PA LAT

cac loai rau ham - kem tuoi - 1a hang tay

) MY Y CHAY
my Y s¢i det - x6t ddu lang va ca tim - hat ho dao

BANH DAU
vani - qua mam x6i nghién - hat ho trin - x6t qua dé



