MENU EPHEMERE

STARTER

GRILLED BEEF IN WiLD BETEL LEAF
Flat rice vermicelli, pineapple fish dip

or
Eccs MiMosA
Smoked eel, mixed green salad
or

© DA Lar Frurr Sarap
Strawberries, grapes, mangoes, avocado, cashew nuts, passion fruit dressing

MAIN

Stir-FriED RicE NooDLES WITH SEAFOOD
Squid, shrimp, mushrooms, bok choy, oyster sauce

or
RoAsTED CHICKEN BREAST
Beurre noisette polenta, mushrooms, rosemary jus
or

® Porenta
Beurre noisette polenta, roasted baby carrots, herbs salad

DESSERT

BanaNA SWEET Soup
Peanuts, cassava, sago, coconut

or

@ Cuocorate Huramer Mousse
Chocolate sable, caramel cream, coffee 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



