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FAMILY SHARING (FOR 2-3 PERSONS)

SMOKED EEL RICE PAPER ROLLS
WITH HUE STYLE FERMENTED
SHRIMP SAUCE

nem cuén ca chinh nudng gia vi dan toc
chdm nudc leo ruéc Hué

LOBSTER BISQUE
WITH LEMONGRASS FOAM
sup tom hum bot sa

ANGUS TOMAHAWK

WITH OCEAN SEAWEED SALT

suon bo Angus Tomahawk nudng muéi
rong bién

FRIED RICE
WITH ANCHOVIES AND KAFFIR LIME
com chién cd com va la chanh

VIETNAMESE COFFEE MOUSSE
WITH DARK CHOCOLATE
mousse ca phé Viét va sé c6 la dang

GRILLED LOBSTER

WITH LEMONGRASS BEARNAISE
FISH SAUCE

dudi tdm hum nudng sét Bearnaise sa
nudc mam

CHICKEN ROULADE
WITH BETEL LEAF SAUCE
ga cudn kiéu Phdp sét 14 16t

CHARRED BABY BOK CHOY
WITH GARLIC FISH SAUCE GLAZE
cai thia non dp chao s6t mam toi
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APANESE DASHI BROTH
l4u hai san Nha Trang an keém nudc dung

Nhat Ban
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1,200

NHA TRANG CUTTLE FISH HOT POT
1,200

WITH JAPANESE DASHI BROTH
ldu muc nang Nha Trang dn kem nudc dung

WITH |
dashi Nhat Ban

dashi




