MENU EPHEMERE

STARTER

(=X~ Lotus SteEaM & COCONUT HEART SALAD
Grilled pork jowl, tiger prawns, peanuts, shrimp crackers

or
© SaiMON GRAVAD LAX & POIREAUX VINAIGRETTE
Cured salmon, braised leeks, Gribiche sauce, charcoal croutons
or

©® Pomeaux VINAIGRETTE
Braised leeks, Gribiche sauce, charcoal croutons

MAIN

©©® Nua Tranc Fisa Rice NoopLE Soup
Mackerel filet, fish cake, heirloom tomatoes, pineapple, dill

or
LonG AN’s Duck
Candied leg, white bean-tomato casserole
or

OO Vicerasie Curry
Tofus, mushroom, sweet potato, lemongrass coconut cream, cashew nufs, rice vermicelli

DESSERT

STRAWBERRY RUM Baga
Vanilla light cream, strawberry coulss, strawberry

or

ROASTED PINEAPPLE
Yogurt cream, yogurt ice cream

2 COURSES 670
3 COURSES 880
() Signature Experiences Food safety is under the auspices ISO 22000
9 Vegetarian @ Plant Based (Vegan) Q Contains Pork All prices are times 1,000 in Vietnam Dong (VND)

Gluten Free @ Sustainable Sourced Seafood e Contains Nuts and are subject to service charge and then VAT



