EFFORTLESS NIGHT

TOI TH HAI - THO” NAM/ MON - THU (18:00 - 22:00)

KITCHEN

SAIGON

CAC MON KHAI V|/ STARTER HAI SAN/ SEAFOOD

1. Sap tdm hum & cao téom thwong hang

Lobster Bisque with Shrimp Dumpling : SRR NS
Assortment of salmon, tuna, octopus, maki roll -

2. Xa lach cua va bo N B
5. T6m hum nuwéng bo téi ki€u Phap (1/2 con moi

Nha Trang crab tartare with avocado i Yiey
khach) <A g R

3. Xa lach tom vé&i banh kép moéng

. - Lobster “ Café De Paris” Butter sauce (1/2 lobster per
Prawn cocktails on blinis
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Healthy sac (1 con mdi khach)
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Bar Buffet Crab Sauteed with Green peppercorn “ Phu Quoc .Sauce

guest)

6. Cua rang tiéu xanh “ Phu Quéc ” vé&i &'t chuéng song -

(one crab per guest ) g 'o'c'f o
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7. Ca ch&m ki€u Nh3t &n v&i cai thia xao va bap u xay - »" Fe

nhuyén. v
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KITCHEN

SAIGON

8. Ca nglr van ap chao “ s6t Mojito” v&i cl cai
Nhat xao dau hau
Tuna Tataki “Mojito Sauce” Sauteed Daikon

Oyster sauce

9. ”Burger” ca héi véi khoai tiy chién

Salmon Burger with French Fries

10. T6m nwéng dung kém véi mi Y

Spaghetti tiger prawn

11. Clru ham kiéu Y

Lamb Osso Bucco, Cumin, Coriander & Polenta

12. B6 Uc nwéng ,s6t nam an kém véi ming tay

va khoai tiy nghién( méot phan 200gr /khach)

Australian beef steak with mushroom sauce,

Chinese asparagus and mashed potatoes.

( one portion 200gr per guest )

EFFORTLESS NIGHT

TOI THU HAI - THO NAM/ MON - THU (18:00 - 22:00)

TRANG MIENG/ SWEET sf_UFES

- . -4 - e

13. Kem chay vi c‘hum kleu%hap

Banana créme brilée’ i x

14. Banh phé maibo sap |
Avocado Che_ese Ca_ke

Zupa Anglaise with

P

Prices are in thousand VND, subjected to 10% VAT & 5% service charge
Gid tinh bdng don vi ‘000 VND, chua bao gém 10% thué GTGT & 5% phi dich vu




