HAVE LUBCH

WITTH

AN

SIARTER

Beef Pho Cuon

Fresh herbs, garlic & chili fish sauce
Phd Cuén

Rau thom, nudc mam toi &t

Grilled Romaine Salad
Garlic aioli, smoked bacon, Comté cheese

Xa Ldch Romaine Nudng
X6t aioli toi, ba roi xéng khoi, phé mai Comté

Papaya Salad Y

Tofu, cashew nut, sweet basil
Goi bubu Y

Dé&u ha, hat diéu, Ia qué

DESSERT

Almond Curd Sweet Soup
Lychee, chia seed

Ché Khuc Bach
Trdi vai, hat chia

White Chocolate
Petal cream, berries compote

Bdnh S6 Cé La Tradng
Kem Petal, x6t qud mong

Y

Vegetarian
Mén chay

MAIN COURSE

Steamed Seabass
Soy & ginger sauce, steamed rice

Cd Chém Hdap
Nudc tuong ging, com tradng

Slow Roasted Chicken Breast
Truffle potatoes puree, asparagus, creamy chicken sauce

Uc Ga Nudng Chadm
Khoai tdy nghién vi ndm truffle, mang tdy, xét kem

Mushroom Risotto Yz
Black truffle, hazelnut

Com Y Vi Nam Y
Nam truffle den, hat phi

Wagyu Beef Pichanha 180g
Mash potatoes, asparagus, Phu Quoc pepper sauce
Add 180.000 VND++

Bo Wagyu Pichanha 180g
Khoai tdy nghién, mang tdy, xét tiéu Phd Quéc
Thém 180.000 VND++

Poached Salmon
Sautéed spinach, beurre blanc sauce
Add 120.000 VND++

Cd Hbi Chan
Rau bd xbi xdo, xét bd
Thém 120.000 VND++

Wagyu Cheese Burger
Fried Egg, onions, lettuce, tomatoes
Add 100.000 VND++

Banh Burger Bo Wagyu Phé Mai
Trdng chién, hanh téy, xa lach, ca chua
Thém 100.000 VND++

2 Courses / Mén 280.000 VND++
3 Courses / Mén 320.000 VND++

Set menu includes a selection of tea, coffee, soft drinks, or juices. Prices are exclusive of service charge and VAT
Gid set menu bao gém tra, ca phé, nudc ngot hodc nudc ép. Gia chua bao gom phi dich vu va thué GTGT
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HAVE LUBCH

WITTH

AN

SIARTER

Fine Noodles Roll

Grilled pork, spring onions oil, fresh herbs,
fish sauce

Bdnh Hoi
Thit heo nudng, m& hanh, rau thom,
nudc mam

Prawn Cocktail
Mix leaves, celery, asparagus

Xa Ldch Tém Cocktail
Hén hop xa Iach, can tdy, mdang tdy

Caprese Salad Y

Heirloom tomatoes, buffalo mozzarella cheese,
pesto sauce

Xa Ldch Caprese Y
Ca chua heirloom, phdé mai sGa trau,
X0t QUE tay

DESSERT

Passion Fruit Cream Brulee
Berries

Bdnh Cream Brulee Vi Chanh Day
Qud Mong

Lotus Seed & Longan Sweet Soup
Pandan sugar syrup

Ché Hat Sen Long Nhéan
Nudc dudng vi la dda

Y

Vegetarian
Mén chay

MAIN COURSE

Sweet & Sour Chicken
Capsicums, onions, steamed rice

Ga Xao Chua Ngot
Ot chuéng, hanh tdy, com trdng

Wagyu Beef Bourguignon
Mash potato, carrot, champignon mushrom

Bdé Wagyu Ham Rudu Vang Kiéu Phdp
Khoai tdy nghién, ca rét, ndm mdé

Braised Egg Tofu ¥

Seasonal vegetables, soya sauce

Dau HU Trdng Ham Y2
Rau cu theo mua, nudc tuong

Wagyu Beef Pichanha 180g
Mash potatoes, asparagus, Phu Quoc pepper sauce
Add 180.000 VND++

Bo Wagyu Pichanha 180g
Khoai tdy nghién, mang tdy, xét tiéu Phd Quéc
Thém 180.000 VND++

Poached Salmon
Sautéed spinach, beurre blanc sauce
Add 120.000 VND++

Cd Hbi Chan
Rau bd xbi xdo, xét bd
Thém 120.000 VND++

Wagyu Cheese Burger
Fried Egg, onions, lettuce, tomatoes
Add 100.000 VND++

Banh Burger Bo Wagyu Phé Mai
Trdng chién, hanh téy, xa lach, ca chua
Thém 100.000 VND++

2 Courses / Mén 280.000 VND++
3 Courses / Mén 320.000 VND++

Set menu includes a selection of tea, coffee, soft drinks, or juices. Prices are exclusive of service charge and VAT
Gid set menu bao gém tra, ca phé, nudc ngot hodc nudc ép. Gia chua bao gom phi dich vu va thué GTGT
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HAVE LUBCH

WITTH

AN

SIARTER

Green Mango & Beef Salad
Laksa leaves, peanuts, crispy shallot
Gadi Xoai Xanh & Bo

Rau ram, dau phéng, hanh phi

Chicken Caesar Salad
Parmesan cheese, crouton

Xa Lach Caesar Ga
Phé mai Parmesan, banh mi gion

Vermicelli Noodles Salad Y

Fried tofu, onions, carrots, corianders, sesame oil
Goi mién Y

Dau had chién, hanh tay, ca rét, ngod ri, dau me

DESSERT

Ching Bo Leung
Pearl barley, Logan, seaweed

Sdm B6 Lugdng
Hat bo bo, nhdn nhuc, phé tai

Panna cotta
Guava jam

Banh Panna Cotta
MUt 6i héng

Y

Vegetarian
Mén chay

MAIN COURSE

Wok Fried Egg Noodles

Char siu, tiger prawns, cabbage, onions, mushrooms

Mi Trdng Xao
Xa xiu, tédm su, bap cdi, hanh téay, nédm

Pan Seared Barramundi

Pearl barley, spinach, seaweed beurre blanc
Cd Chém Ap Chdo

Hat bo bo, cdi bé x6i, x6t bo rong bién

Spaghetti Y

Broccoli, basil pesto, parmigiana

Mi spaghetti Y
B6ng cdi xanh, xét Ia qué tay, phé mai parmigiana

Wagyu Beef Pichanha 180g
Mash potatoes, asparagus, Phu Quoc pepper sauce
Add 180.000 VND++

Bo Wagyu Pichanha 180g
Khoai tdy nghién, mang tdy, xét tiéu Phd Quéc
Thém 180.000 VND++

Poached Salmon
Sautéed spinach, beurre blanc sauce
Add 120.000 VND++

Cd Hbi Chan
Rau bd xbi xdo, xét bd
Thém 120.000 VND++

Wagyu Cheese Burger
Fried Egg, onions, lettuce, tomatoes
Add 100.000 VND++

Banh Burger Bo Wagyu Phé Mai
Trdng chién, hanh téy, xa lach, ca chua
Thém 100.000 VND++

2 Courses / Mén 280.000 VND++
3 Courses / Mén 320.000 VND++

Set menu includes a selection of tea, coffee, soft drinks, or juices. Prices are exclusive of service charge and VAT
Gid set menu bao gém tra, ca phé, nudc ngot hodc nudc ép. Gia chua bao gom phi dich vu va thué GTGT

WL ?



HAVE LUBCH

WITTH

AN

SIARTER

Fruit Salad

Tiger prawns, mix leaves, sweet mayonnaise
Xa Ldach Trai Cay

Tém su, xa& Idch hén hdp, x6t mayonnaise ngot

Arugula Salad

Parma ham, tomatoes, parmesan cheese,
balsamic dressing

Xa Ldch Arugula

Bui heo mudi kiéu Y, ca chua, phé mai parmesan,
x6t gidm balsamic

Quinoa salad
Avocado, orange, red bean

Xa Lach Diém Mach
Trdi bc, cam, ddu do

DESSERT

Coconut Jelly
Young coconut meat

Rau Cau Dua
Cdm dda non

Pineapple cake
Vanilla ice cream

Bdanh Dda
Kem vani

Y

Vegetarian
Mén chay

MAIN COURSE

Wok Beef Fillet
Thien Ly flower, fried garlic

Thdan Bo Xao
Hoa Thién Ly, toi phi

Torched Mackerel
Zucchini, clams' sauce

Cd Thu Ap Chdo
Bi ngoi, xot nghéu

Vegetables Curry Y

Seasonal vegetables, coconut, cashew nut

Carichay Y
Rau cu theo mua, dda, hat diéu

Wagyu Beef Pichanha 180g
Mash potatoes, asparagus, Phu Quoc pepper sauce
Add 180.000 VND++

Bo Wagyu Pichanha 180g
Khoai tdy nghién, mang tdy, xét tiéu Phd Quéc
Thém 180.000 VND++

Poached Salmon
Sautéed spinach, beurre blanc sauce
Add 120.000 VND++

Cd Hbi Chan
Rau bd xbi xdo, xét bd
Thém 120.000 VND++

Wagyu Cheese Burger
Fried Egg, onions, lettuce, tomatoes
Add 100.000 VND++

Banh Burger Bo Wagyu Phé Mai
Trdng chién, hanh téy, xa lach, ca chua
Thém 100.000 VND++

2 Courses / Mén 280.000 VND++
3 Courses / Mén 320.000 VND++

Set menu includes a selection of tea, coffee, soft drinks, or juices. Prices are exclusive of service charge and VAT
Gid set menu bao gém tra, ca phé, nudc ngot hodc nudc ép. Gia chua bao gom phi dich vu va thué GTGT
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VIETNAMLESE. CHOICE

STARTERS

Miss Thu Spring Rolls Selection © 180

Fresh Tiger Prawn Spring Roll, lberico Pork Roll, Fried
Seafood Roll, Vegetables Spring Roll

Tuyén Chon Mdn Cuén Miss Thu

Goi Cuén Tom, Cuén Thit Heo Iberico, Chd Gid Hai San,
Géi Cuén Chay

*

Grilled Phu Quoc Squid Salad © 200
Green Mango, Pink Pomelo, Dried Shrimp, Fish Sauce

Goi Myc Phu Quéc Nuéng

Xoai Xanh, Busi Hong, Tom Kho, Nudc Mam

Green Papaya Salad 160
Homemade Dried Beef, Sweet Soya Sauce, Peanut

Goi bu bu

Kho Bo Nha Lam, Nudce Tuong Ngot, Dau Phong

*

Seared Scallop © 320
Perilla Leaves, X.O Mayonnaise, Sweet Corn, Salmon Roe

So Piep Ap Chéo

L& Tia To, Xt X.O Mayonnaise, Bép Ngot, Tring Ca Hoi

O Signature © Glenfree @ Vegetarian

Menu prices are remarked in thousands of VND & are exclusive of serive charge & applicable government taxes.



VIETNAMLESE CHOICE:

MAIN COURSES

Threadfin Bream ©

Thien Ly Flower, Seafood Sauce
Cé Péng Ap Chéo

Hoa Thien Ly, Xot Hai Sén
Grilled Jumbo Prawn

Fresh Herbs, Egg Fried Rice

Té6m Su Bién Nudng

Rau Thom, Com Chien Trung
Cod Fish L& Vong © ©

Rice Noodles, Sweet Bean, Galangal Beurre Blanc
Ca Tuyét La Vong

Bun Gao, Dau Ngot, X6t Bo Rieng

*

Grilled Iberico Pork ©

lemongrass, Turmeric, Fine Noodles
Heo Iberico Nudng
Sa, Nghe, Banh Hoi

O Signature © Glenfree @ Vegetarian

280

540

540

350

Menu prices are remarked in thousands of VND & are exclusive of serive charge & applicable government taxes.



INTERNATONAL CHOICE:

SIARTERS

Nicoise Salad ©©

Yellowfin Tuna, Potatoes, Heirloom Tomatoes, French Bean,
Anchovies' Sauce

Xa Lach Nigoise

Ca Ngu Vay Vang, Khoai Tay, Ca Chua Heirloom, Dau
Phap, X6t Ca Com Ngam Dau

Caesar Salad

lettuce  Romaine, Girilled  Chicken, Crispy  Bacon,
Parmigiana, Crouton

Xa Lach Caesar

X& lach Romaine, Ga Nudng, Ba Roi Xong Khoi, Pho Mai
Parmigiana, Banh Mi Gion

Beef Tartare ©

Classic Condiments, Crostini, Mesclun

Thit Bo Tai Kiéu Phép

Gia Vi An Kém Truyen Théng, Banh Mi Gion, Xa Léch
Lobster Bisque ©

Nha Trang Rock Llobster, Braised Leek

Sup Tém Hom

Tém Hum Nha Trang, Téi Tay Ham

O Signature © Glenfree @ Vegetarian

220

200

320

420

Menu prices are remarked in thousands of VND & are exclusive of serive charge & applicable government taxes.



INTERNATIONAL CHOICE:

MAIN COURSES

Poached Seabass ©

Glazed Bok Choy, Clam’s Sauce
Cé Chém Chan

Cdi Thia, X6t Nghéu

*

Miso Glazed Salmon © ©

Zucchini, lkura Beurre Blanc

Cd& Hosi Phu Sét Miso

Bi Ngoi, Xét Bo Tring Ca Hoi

Slow Roasted Duck Breast @

Pumpkin Puree, Broccolinis, Berries Sauce

Uc Vit Nuéng Cham

Bi D& Nghien, Dot Bong Cai Xanh, X6t Qua Mong
Slow Cook Lamb Shank ©

Saffron Risotto, Candied Shallot

Bdp Cuu Néu Chém

Com Y Vi Nhyy Hoa Nghé Tay, Keo Hanh Tim

O Signature © Glenfree @ Vegetarian

280

420

320

480

Menu prices are remarked in thousands of VND & are exclusive of serive charge & applicable government taxes.



TRADITIONAL NOODLLES,
'RIED RICE & PASITA

Beef Pho © 220
Beef Brisket, Sliced Beef, Pho Broth, Onion, Fresh Herbs

Phé Bo

Nam Bo, Thit B Tai, Nudc Dung, Hanh Tay, Rau Thom

*

Chicken Pho © 220
Free Range Chicken, Onion, lime leaves, Fresh Herbs

Phé Ga

Ga Tha Vusn, Hanh Tay, La Chanh, Rau Thom

*

Hue’s Beef Noodles © 220
Beef Shank, Pork Knuckle, Pork Sausage, lemongrass Broth, Fresh Herbs

Bun Bo Hué

Bép Bo, Gio Heo, Cha lua, Nudc Dung, Rau Thom

*

Central Chicken Turmeric Noodles © 220
Chicken Thign, Turmeric, lemongrass, Chive Bulb, Quail Egg, Fresh Herbs

Mi Quang Ga

bui Ga, Nghe, Xa, Cu Neén, Tring Cut, Rau Thom

*

Seafood Fried Rice © 320
Tiger Prawns, Scallops, Crab Meat, Sweet Basil, X.O Sauce

Com Chién Hai San

Toem Su, So Diep, Thit Cua, La Qué, Xot X.O

O Signature © Glenfree @ Vegetarian

Menu prices are remarked in thousands of VND & are exclusive of serive charge & applicable government taxes.



TRADITIONAL NOODLLES,
'RIED RICE & PASITA

Wok Crab Glass Noodles © 480
Blue Crab, Seasonal Vegetables, Spring Onion

Mién Xao Cua

Thit Cua Xanh, Rau Ci Theo Mua, Hanh L&

Seafood Linguine © 360
Tiger Prawn, Squid, Scallop, Bisque

Mi Linguine Hai Séan

Tom Su, Muc, So Diép, X6t Bisque

Spaghetti Bolognese 280
Beef Ragout, Parmesan Cheese

Mi Spaghetti Bo B&m

Thit Bd Ham, Phé Mai Parmesan

Spaghetti Carbonara © 300
Guanciale, Pecorino Cheese

Mi Y X8t Carbonara

Ma Heo Xong Khoi, Pho Mai Pecorino

O Signature © Glenfree @ Vegetarian

Menu prices are remarked in thousands of VND & are exclusive of serive charge & applicable government taxes.



SIEAK & SIDE DISHES

STFEAK
Beef Tenderloin Black Angus 200 g 850
Than Noéi Bo Black Angus 200 g
Striploin Black Angus 250 g 650
Than Ngoai Bo Black Angus 250 g
Rib Eye Black Angus 300 g 800

Than Lung Bo Black Angus 300 g

CHOOSE YOUR SAUCE

Red Wine Sauce | Mushroom Sauce | Béarnaise Sauce | Phu Quoc Pepper Sauce

Xét Ruou Vang D6 X6t Ném Xét Bo Tring Xét Tieu Phu Quéc
SIDE. DISHES

Truffe French Fries ©® 120

Khoai Tay Chién Vi Nam Truffle

Truffle Mash Potatoes ©® 120

Khoai Tay Nghién Vi Ném Truffle

Sautéed Mushrooms ©© 120

Né&m Xao

Wok Thien Ly Flower ® 120

Hoa Thién Ly Xao

Garlic Fried Rice ©© 120
Com Chién Toi

Steamed Vegetables, Kho Quet Sauce @ 120
Rau Cu Hép, Xét Kho Quet

O Signature © Glenfree @ Vegefarian

Menu prices are remarked in thousands of VND & are exclusive of serive charge & applicable government taxes.



VEGETARIAN DISHES

Vegetables Spring Rolls ©

Fried Tofu, Fresh Herbs, Black Bean Sauce
Goi Cuén Chay

Dau Hu Chién, Rau Thom, X6t Tuong Dau

*

Beetroot Salad ©©

Heirloom Tomatoes, Strawberry, Radish, Balsamic Reduction

Xa Lach Cu Dén

Ca Chua Heirloom, Dau Tay, Cu Cai Busng, Gidm

Balsamic Coé Dac

*

Braised Egg Tofu ©©

Seasonal Vegetables, Soya Sauce

Dau Ho Tring Ham

Rau Cu Theo Mua, Nudc Tuong

Seasonal Gnocchi ©

Spinach, Truffle Cream, Parmesan Cheese

Mi Gnocchi Theo Mua

Cai Bo Xoi, Kem Vi Néam Truffle, Pho Mai Parmesan

*

Wok Glass Noodles ©

Asparagus, Carrof, Onion, Mushroom, Fried Tofu
Mién Xao Chay

Mang Tay, Ca Rét, Hanh Tay, Nam, Bau Ho Chién

O Signature © Glenfree @ Vegetarian

120

150

160

180

160

Menu prices are remarked in thousands of VND & are exclusive of serive charge & applicable government taxes.



KID MENU & SNACK

Woagyu Cheese Burger 280
lettuce, Tomatoes, Onions

Banh Burger Bo Wagyu Phé Mai

Xa Lach, Ca Chua, Phe Mai

*

Wagyu Slider 200
Beetroot Relish, Comte Cheese

Banh Mi Mini Nhan Bo Wagyu

Mut Ca Den, Pho Mai Comte

*

Fish & Chip 150
Tartare Sauce

Cé & Khoai Tay Chién

X6t Tartare

*

Club Sandwich 180
Crilled Chicken, Bacon, Lettuce, Tomato

Banh Mi Kep

Thit Ga Nudng, Ba Roi Xong Khai, Xa Llach, Ca Chua

Salmon & Spinach Lasagna © 220
Lasagna Ca Hei Va Céi Bo Xoi

Saigon Baguette 180
Cirilled Pork, Boiled Egg, Homemade Pate, Chili Jam, Pickled

Banh Mi Sai Gon

Thit Heo Nudng, Trung Luoc, Pate Nha Lam, Ot Rim, P Chua

O Signature © Glenfree @ Vegetarian

Menu prices are remarked in thousands of VND & are exclusive of serive charge & applicable government taxes.



Tiramisu

Bénh Tiramisu
Caramelized Flan Gato ©
Tropical Fruits

Bénh Flan Gato

Trai Cay Nhiét Doi

Almond Custard

lychee, Chia Seed, Almond Flakes
Che Khuc Bach

V@i Thisu, Hat Chia, Vun Hanh Nhan
Roasted Pineapple

Coconut Ice Cream, Llemongrass Syrup
Dua Nudng

Kem Dua, Nudc Buong Vi Sa

Passion Fruit Creme Brulée

Berries
Banh Créme Brulée Vi Chanh Day
Qud Mong

Chocolate Tartelette

Marou Chocolate Ganache, Tuile

Béanh S6 Co La

Ganache S6 Cé Lla Marou, Banh Quy Gion
Scoop of Ice Cream

Chocolate/ Coconut/ Vanila

Kem Vién

Kem So Co la/ Kem Dua/ Kem Vani

*

Scoop of Sorbet

Mango/ Passion Fruit/ Blackcurrant

Kem Da
Xoai/ Chanh Day/ Trai ly

Fresh Sliced Fruit
Trai Cay Dia

O Signature © Gluenfree @ Vegetarian

IDESSERT

160

180

140

140

140

200

65

65

160

Menu prices are remarked in thousands of VND & are exclusive of serive charge & applicable government taxes.



	STARTER
	Beef Pho Cuon
	Fresh herbs, garlic & chili fish sauce

	Phở Cuốn
	Rau thơm, nước mắm tỏi ớt

	Grilled Romaine Salad
	Garlic aioli, smoked bacon, Comté cheese

	Xà Lách Romaine Nướng
	Xốt aioli tỏi, ba rọi xông khói, phô mai Comté

	Papaya Salad
	Tofu, cashew nut, sweet basil

	Gỏi Đu Đủ
	Đậu hủ, hạt điều, lá quế

	dessert
	Almond Curd Sweet Soup
	Lychee, chia seed

	Chè Khúc Bạch
	Trái vải, hạt chia

	White Chocolate
	Petal cream, berries compote

	Bánh Sô Cô La Trắng
	Kem Petal, xốt quả mọng



	MAIN COURSE
	Steamed Seabass
	Soy & ginger sauce, steamed rice

	Cá Chẽm Hấp
	Nước tương gừng, cơm trắng

	Slow Roasted Chicken Breast
	Truffle potatoes puree, asparagus, creamy chicken sauce

	Ức Gà Nướng Chậm
	Khoai tây nghiền vị nấm truffle, măng tây, xốt kem

	Mushroom Risotto
	Black truffle, hazelnut

	Cơm Ý Vị Nấm
	Nấm truffle đen, hạt phỉ

	Wagyu Beef Pichanha 180g
	Mash potatoes, asparagus, Phu Quoc pepper sauce
	Add 180.000 VND++


	Bò Wagyu Pichanha 180g
	Khoai tây nghiền, măng tây, xốt tiêu Phú Quốc
	Thêm 180.000 VND++


	Poached Salmon
	Sautéed spinach, beurre blanc sauce
	Add 120.000 VND++


	Cá Hồi Chần
	Rau bó xôi xào, xốt bơ
	Thêm 120.000 VND++


	Wagyu Cheese Burger
	Fried Egg, onions, lettuce, tomatoes
	Add 100.000 VND++


	Bánh Burger Bò Wagyu Phô Mai
	Trứng chiên, hành tây, xà lách, cà chua
	Thêm 100.000 VND++


	2 Courses / Món   280.000 VND++
	3 Courses / Món   320.000 VND++
	Set menu includes a selection of tea, coffee, soft drinks, or juices. Prices are exclusive of service charge and VAT
	Giá set menu bao gồm trà, cà phê, nước ngọt hoặc nước ép. Giá chưa bao gồm phí dịch vụ và thuế GTGT

	WEEK 1

	STARTER
	Fine Noodles Roll
	Grilled pork, spring onions oil, fresh herbs, fish sauce

	Bánh Hỏi
	Thịt heo nướng, mỡ hành, rau thơm, nước mắm

	Prawn Cocktail
	Mix leaves, celery, asparagus

	Xà Lách Tôm Cocktail
	Hỗn hợp xà lách, cần tây, măng tây

	Caprese Salad
	Heirloom tomatoes, buffalo mozzarella cheese, pesto sauce

	Xà Lách Caprese
	Cà chua heirloom, phô mai sữa trâu, xốt quế tây

	dessert
	Passion Fruit Cream Brulee
	Berries

	Bánh Cream Brulee Vị Chanh Dây
	Quả Mọng

	Lotus Seed & Longan Sweet Soup
	Pandan sugar syrup

	Chè Hạt Sen Long Nhãn
	Nước đường vị lá dứa



	MAIN COURSE
	Sweet & Sour Chicken
	Capsicums, onions, steamed rice

	Gà Xào Chua Ngọt
	Ớt chuông, hành tây, cơm trắng

	Wagyu Beef Bourguignon
	Mash potato, carrot, champignon mushrom

	Bò Wagyu Hầm Rượu Vang Kiểu Pháp
	Khoai tây nghiền, cà rốt, nấm mỡ

	Braised Egg Tofu
	Seasonal vegetables, soya sauce

	Đậu Hủ Trứng Hầm
	Rau củ theo mùa, nước tương

	Wagyu Beef Pichanha 180g
	Mash potatoes, asparagus, Phu Quoc pepper sauce
	Add 180.000 VND++


	Bò Wagyu Pichanha 180g
	Khoai tây nghiền, măng tây, xốt tiêu Phú Quốc
	Thêm 180.000 VND++


	Poached Salmon
	Sautéed spinach, beurre blanc sauce
	Add 120.000 VND++


	Cá Hồi Chần
	Rau bó xôi xào, xốt bơ
	Thêm 120.000 VND++


	Wagyu Cheese Burger
	Fried Egg, onions, lettuce, tomatoes
	Add 100.000 VND++


	Bánh Burger Bò Wagyu Phô Mai
	Trứng chiên, hành tây, xà lách, cà chua
	Thêm 100.000 VND++


	2 Courses / Món   280.000 VND++
	3 Courses / Món   320.000 VND++
	Set menu includes a selection of tea, coffee, soft drinks, or juices. Prices are exclusive of service charge and VAT
	Giá set menu bao gồm trà, cà phê, nước ngọt hoặc nước ép. Giá chưa bao gồm phí dịch vụ và thuế GTGT

	WEEK 2

	STARTER
	Green Mango & Beef Salad
	Laksa leaves, peanuts, crispy shallot

	Gỏi Xoài Xanh & Bò
	Rau răm, đậu phộng, hành phi

	Chicken Caesar Salad
	Parmesan cheese, crouton

	Xà Lách Caesar Gà
	Phô mai Parmesan, bánh mì giòn

	Vermicelli Noodles Salad
	Fried tofu, onions, carrots, corianders, sesame oil

	Gỏi miến
	Đậu hủ chiên, hành tây, cà rốt, ngò rí, dầu mè

	dessert
	Ching Bo Leung
	Pearl barley, Logan, seaweed

	Sâm Bổ Lượng
	Hạt bo bo, nhãn nhục, phổ tai

	Panna cotta
	Guava jam

	Bánh Panna Cotta
	Mứt ổi hồng



	MAIN COURSE
	Wok Fried Egg Noodles
	Char siu, tiger prawns, cabbage, onions, mushrooms

	Mì Trứng Xào
	Xá xíu, tôm sú, bắp cải, hành tây, nấm

	Pan Seared Barramundi
	Pearl barley, spinach, seaweed beurre blanc

	Cá Chẽm Áp Chảo
	Hạt bo bo, cải bó xôi, xốt bơ rong biển

	Spaghetti
	Broccoli, basil pesto, parmigiana

	Mì spaghetti
	Bông cải xanh, xốt lá quế tây, phô mai parmigiana

	Wagyu Beef Pichanha 180g
	Mash potatoes, asparagus, Phu Quoc pepper sauce
	Add 180.000 VND++


	Bò Wagyu Pichanha 180g
	Khoai tây nghiền, măng tây, xốt tiêu Phú Quốc
	Thêm 180.000 VND++


	Poached Salmon
	Sautéed spinach, beurre blanc sauce
	Add 120.000 VND++


	Cá Hồi Chần
	Rau bó xôi xào, xốt bơ
	Thêm 120.000 VND++


	Wagyu Cheese Burger
	Fried Egg, onions, lettuce, tomatoes
	Add 100.000 VND++


	Bánh Burger Bò Wagyu Phô Mai
	Trứng chiên, hành tây, xà lách, cà chua
	Thêm 100.000 VND++


	2 Courses / Món   280.000 VND++
	3 Courses / Món   320.000 VND++
	Set menu includes a selection of tea, coffee, soft drinks, or juices. Prices are exclusive of service charge and VAT
	Giá set menu bao gồm trà, cà phê, nước ngọt hoặc nước ép. Giá chưa bao gồm phí dịch vụ và thuế GTGT

	WEEK 3

	STARTER
	Fruit Salad
	Tiger prawns, mix leaves, sweet mayonnaise

	Xà Lách Trái Cây
	Tôm sú, xà lách hỗn hợp, xốt mayonnaise ngọt

	Arugula Salad
	Parma ham, tomatoes, parmesan cheese, balsamic dressing

	Xà Lách Arugula
	Đùi heo muối kiểu Ý, cà chua, phô mai parmesan, xốt giấm balsamic

	Quinoa salad
	Avocado, orange, red bean

	Xà Lách Diêm Mạch
	Trái bơ, cam, đậu đỏ

	dessert
	Coconut Jelly
	Young coconut meat

	Rau Câu Dừa
	Cơm dừa non

	Pineapple cake
	Vanilla ice cream

	Bánh Dứa
	Kem vani



	MAIN COURSE
	Wok Beef Fillet
	Thien Ly flower, fried garlic

	Thăn Bò Xào
	Hoa Thiên Lý, tỏi phi

	Torched Mackerel
	Zucchini, clams’ sauce

	Cá Thu Áp Chảo
	Bí ngòi, xốt nghêu

	Vegetables Curry
	Seasonal vegetables, coconut, cashew nut

	Cà ri chay
	Rau củ theo mùa, dừa, hạt điều

	Wagyu Beef Pichanha 180g
	Mash potatoes, asparagus, Phu Quoc pepper sauce
	Add 180.000 VND++


	Bò Wagyu Pichanha 180g
	Khoai tây nghiền, măng tây, xốt tiêu Phú Quốc
	Thêm 180.000 VND++


	Poached Salmon
	Sautéed spinach, beurre blanc sauce
	Add 120.000 VND++


	Cá Hồi Chần
	Rau bó xôi xào, xốt bơ
	Thêm 120.000 VND++


	Wagyu Cheese Burger
	Fried Egg, onions, lettuce, tomatoes
	Add 100.000 VND++


	Bánh Burger Bò Wagyu Phô Mai
	Trứng chiên, hành tây, xà lách, cà chua
	Thêm 100.000 VND++


	2 Courses / Món   280.000 VND++
	3 Courses / Món   320.000 VND++
	Set menu includes a selection of tea, coffee, soft drinks, or juices. Prices are exclusive of service charge and VAT
	Giá set menu bao gồm trà, cà phê, nước ngọt hoặc nước ép. Giá chưa bao gồm phí dịch vụ và thuế GTGT

	WEEK 4


