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Valentine Set Menu

Amuse Bouche - OYSTER
Hau tugi | Bot hau | Tdo xanh | Trdi thanh yén
Fresh oyster | Oyster foam [ Green apple [ Yuzu

1%t Course - CARABINERO
Tém dé Dia Trung Hai | Ca rirau cd kiéu Phdp | Thach dira | Tring cd tam
Carabinero prawn | Ratatouille curry [ Coconut jelly | Caviar

2" Course - TOOTHFISH
Cd tuyét tdm tuong miso | Nam riing | Cdi thdo | Trdi tam bdp 1én men
Miso glazed toothfish | Wild mushroom [ Chinese cabbage | Fermented golden berry

3" Course - PLUMA
Thdn lung heo Iberico | Nhum bién | Hanh tim dai | C&i cdu vong | X6t thit heo rugu sherry
Iberico Pluma [ Sea urchin | Banana shallot | Swiss chard [ Sherry pork jus

4" Course - KAGOSHIMA WAGYU
Than bod Wagyu Kagoshima A5 | Xusng éng tdy | Hat mu tat ngdm chua | Bdnh tart téi den
Kagoshima Wagyu A5 tenderloin | Bone marrow [ Pickled mustard seed [ Black garlic tarlet

5 Course - DESSERT

Panna cotta phic bén tir | Vun hat dé cusi | Compote qud mong | Kem vani
Raspberry panna cotta [ Pistachio crumble | Berry compote [ Vanilla ice cream

VND 3,988,000+ +/couple




