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Canapé Menu

Smoked Salmon Blinis with Dill Cream
Banh Blinis Ca H6i Hun Khaéi v&i Kem Thi L3

Smoked salmon, dill sour cream, salmon roe, capers, micro cress
Cd hoi hun khéi, kem chua thi la, trirng cd hoi,
nu bach hoa va rau mdm

Parma Ham and Melon Crostini
Banh Crostini Parma Ham va Dua Luéi

Parma ham, rock melon, mascarpone cheese, aged balsamic
Thit ngudi Parma ham, dua ludi, phé mai mascarpone
va gidm balsamic 0 ldu ndm

Truffle Mushroom Vol-au-Vent
Banh Puff nhan Kem Nam Truffle

Wild mushroom ragout, truffle cream, parmesan cheese, chives
Ndam rirng hdm kem truffle, phé mai parmesan va he tdy

Welcome Sparkling

Concha Y Toro
Casillero Del Diablo Devil's Brut

Appetizers

(by chef Hji)
Hokkaido Scallop Tartare
Duck Liver Yuzu and Aromatic Herbs Salad

So Diép Hokkaido tartar, gan vit béo, salad thdo méc & sét mdn mi tac

Concha Y Toro, Gran Reserva, Sauvignon Blanc, Colchagua Valley

Warm Goat Cheese Salad with Walnut, Honey Dressing & Arugula
Salad ph6 mai dé nuéng, hat éc ché, mdt ong & rau rocket
Concha Y Toro, Casillero del Diablo Reserva Chardonnay, Limari Valley D.O.

Main Courses

(by chef An)
Free-Range Chicken Stuffed with Green Tiger Prawn,
Potato Mash and Black Pepper - Honey Sauce

Ga nhéi tém st xanh vdi khoai tdy nghién va sét tiéu den mdt ong

Concha Y Toro, Marques de Casa Concha Pinot Noir, Limari Valley

(by chef Phudc)
New Zealand Lamb Tenderloin Mosaic
Blue Ginger Marinated, Foie Gras Torchon, Nori, Mint Arancini, Galangal Glaze
Thdn nén ciru New Zealand nuéng sét rieng kém gan ngdng,
co'm gao y ndu rau rdm chién

Concha Y Toro, Marques de Casa Concha Gold,
Cabernet Sauvignon, D.O Maipo Andes (Puente Alto & Pirque Vineyard)

Dessert

Buttery Tart Shell filled with Smooth Lemon Curd,
Topped with Lightly Torched Italian Meringue

Dé bdnh tart bo gion nhdn kem chanh min, pht kem Meringue Y




