


_Every dish-is curated with rare, world-class
° o = ‘_:- \ -
——wingredients to honor-those you cheese to host.

T nhiing nguyén liéu thugng hang todin cau, ttng mén
&n dugc tao nén dé tén vinh nhiing vi khach déc biét.



Set Menu

Set Thuc Pan
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Set Menu

Essence

Set Tinh Hoa

A curated journey through the essential flavors of Asia.
Hanh trinh tinh hoa cta 8m thuc A Chéw.

Roasted Wagyu Beef Salad
Goi Bo Wagyu

Burnt Jackfruit | Red Onion | Cucumber | Cherry Tomato | Lemongrass Dressing

Mit Thai Nuéng | Hanh Tay Tim | Dua Leo | Ca Chua Bi | X6t Chanh Sé

Carabineros Red Prawn Ceviche
Toém SO Tdi Chanh

Pink Guava | Yellow Watermelon | Local Herbs | Green Chili Dressing
Oi Héng | Dua H&u Vang | Rau Thom Dia Phuong | X6t Ot Xanh

Coconut & Thai Chili Broth
Sup Nudc Cot Dira Ot Théi

Seafood | Mushroom | Carrot | Lime Leaf
Ha&i S&n | N&m | Ca Rét | La Chanh

Roasted Young Chicken Breast
Uc Ga Ta Nudng
Stewed Edamame & White Bean | Chicken Jus | Ume-Plum Miso Purée
Dau Nhat & Bau Tradng Ham | X6t Cot Ga |l Ma Mudi Miso Nghién

Lemon Sorbet
Kem Chanh Vang

Create a refreshing feeling to continue enjoying the main dish
Tao cam gidc tusi maéi dé tiép tuc thudng thic mén chinh

Grilled Giant Grouper Fish
Cd& MU Nghé Nuéng

Garlic Head | Crispy Onion | Soy Ginger & Black Garlic Sauce
Ngoéng Téi | Hanh Chién Gion | X6t TusngGung & Téi Pen

Soy Bean Pudding
Bé&nh Pudding Béu Nanh

Pomelo Compote | Sago Sauce | Mango Ice Cream
Mt Busi | Xot Stia Dua Bét Bang | Kem Xodi

VND 2,380,000/ Person | Khach

All prices are times 1,000 in Vietnam Dong (VND), subject to 5% service charge and applicable VAT.
Gid niém yét bang 1,000 Viét Nam Bdng, chua bao gém 5% phi phuc vu var thué GTGT theo quy dinh hién hanh.
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Set Menu

n Premium seasonal ingredients cratted into a harmonious menu.
e as O Nguyén liéu moa vu thugng hang, hoa quyén trong tihg mén &n.
Set Mua Vi

Poached Nha Trang Lobster Salad
Salad Té6m Hum Nha Trang

Mango | Avocado | Kumquat Fish Sauce Dressing
Xodi | B | X6t Mé&m Tac

Sous Vide Octopus Leg
Chan Bach Tuéc NGu Cham

Romesco Sauce | Green Apple | Smoked Endive
X6t Romesco | Téo Xanh | Rau Endive Xéng Khoi

Braised Dragon Feet Chicken
Canh Chan Ga Béng Téo Tiém Théo Méc

Chinese Herbs | Cordyceps Mushroom | Dried Jujube
Né&m Déng Tring Ha Théo | Téo Tau

Pan-Seared Hokkaido Scallop
Coi So Digp Hokkaido Ap Chao
Salted Pork Fat | Sauerkraut | Labneh | Vodka Sauce
M3 Heo Mudi | Bap Cai Mudi | Phé Mai Lén Men | X6t Vodka

Yuzu Sorbet
Kem Trdi Thanh Yén

Create a refreshing feeling to continue enjoying the main dish
Tao cam gidc tusi mai dé tiép tuc thudng thic mén chinh

US Beef Rib Barbecue
Suan Bo My Nuéng BBQ

Gochujang Sauce | Tokbokki | Vegetable Pearl
X6t Ot Han Quéc | Banh Gao Han | Rau Cu Nhiét Déi

Coconut Mousse
Banh Dua Non

Hanoi Plum Compote | Red Dragon Fruit Ice Cream
Mén Ha N6i Nau Rugu | Kem Thanh Long Do

VND 3,200,000/ Person | Khach

All prices are times 1,000 in Vietnam Dong (VND), subject to 5% service charge and applicable VAT.
Gid niém yét bang 1,000 Viét Nam Bdng, chua bao gém 5% phi phuc vu var thué GTGT theo quy dinh hién hanh.



WA \\\\mlﬂ UOLLAMLACRA bk kb o
\ \“\\\\\\\\\\\Emmtuilllluuu|||.l.“ b higgdll
e R AR Y 1“ M A0
ot
AR @\\ R Ay gy il
HERNRR R e Wbt g, lUfgra
IR NN o igeggiicss
N @W\\\?@&\\\m{ il byt
NN N l: o ;g



Set Menu

Triump

/s

Set Chién Thang

A refined East-West journey crafted for impactful hosting.

Giao thoa Béng - Tay tinh tuyén cho tiép dén an tugng.

King Crab Salad
Salad Thit Cua Hoang bé

Kristal Caviar | Tigerella Vinaigrette | Shaved Cantaloupe | Basil Oil
Tring Cé Tam Kristal | X6t Gidm Ca Chua Tigerella | Dva Hoang Kim Bao Méng | Déu Hing Qué

Botan Ebi Kataifi
T6ém S0 Botan Nhéat Kataif

Ginger Chutney | Beetroot Reduction | Yuzu Aioli
MUt Gung Héng | Xt Co Dén | Chanh Thanh Yén

Jumbo Scallop
Coi So Diép Lan Ap Chao
Kabocha Pumpkin | Orange | Saffron | Bottarga
Bi Dé Kabocha | Cam | Nghé Tay | Tring Céa Ngu Vay Xanh Mudi

Atlantic Black Cod Meuniére
Cé Tuyét Dai Tay Duong Nudng Bs Chanh

Supreme Sauce | Chicken Jus | Pickled Shallot | Parsley Emulsion
X6t Phd Mai Gt | Cét Gar | Hanh Tim Mudi | X6t Ngo Tay

Grapefruit Sorbet
Kem Budi Do

Create a refreshing feeling to continue enjoying the main dish
Tao cam gidc tugi mai dé tiép tuc thudng thic mén chinh

A5 Beef Sirloin
Than Ngoai Bé Wagyu A5 Nuéng Than

Mashed Celery Roots | Crispy Baby Roots | Pistachio | Porto Sauce
Cu Cén Nghién | Ré Non Gion | Hat Dé Cugi | X6t Porto

Pinacolada
B&nh Vi Dda Rum & Hat Macca

Pineapple Compote | Coconut Mousse | Rum Gellan | Macadamia Crumble
MUt Dta | Mousse Dua | Rum Gellan | Vun Macca Gion

VND 4,500,000/ Person | Khach

All prices are times 1,000 in Vietnam Dong (VND), subject to 5% service charge and applicable VAT.
Gid niém yét bang 1,000 Viét Nam Bdng, chua bao gém 5% phi phuc vu var thué GTGT theo quy dinh hién hanh.



A-la-carte
Menu



& dir- N
0

FrREEEE R

e A
L e i e B

YT T T R YT T T T YR VT Y Y Y Y S e T Y YT e B B B L B R Y '
T T Ty T T Y T Ty T Y R VN N TR I e e r e r e rry e

Froryy

™

e

SN T Sy Sy g Ty ey oy g

-
- B g e i e
N

sminn _—
Y

Ya

- L - - i -
g, o ey B o Ty S S YT Y YV T Y VA AT XA TN

5

Mién

| & Trang

& Dessert

Khai

Appetizer

R

IR
-
-

LLEE

O

w b i R
"""”'?' 1 (1} U

i

o
yén

v'gian bép, n

I

6i ngay qi

vat

s
A

e

our chet presents daily appetizers and
uc

desserts celebrating freshness, purity,

As a refined welcome from our kitchen,
and quiet elegance
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Sharing

Signatures
Mon Dac Sac Dung Chung

Alaska Seafood To
Théap Hai San Alaska

King crab and cold-water lobster, an opulent ocean tower crafted for shared triumphs.

Cua Hodang Bé va tém hom nudc lanh, thap hai san xa ho khodnh khdc sé chia chién thang.

King Crab | Canadian Lobster | Cocktail S

emon Aioli

5,500

Premium Caviar
Trimg Ca Tadm Thugng Hang

Icy sturgeon caviar, an elegant opening reserved for elite conversations.
Trng cé tam lanh, khai dau tinh té cho nhiing cuée ddi thoai thuong luu.

_—
Blinis | Lemon Cream | Gherkin | Shallot | Egg White | Egg Yolk | Chive

125¢g | 12,000 50g | 7,500 ‘

D00 in ViethamL

v
) e —

amPong, chua bao gom 5% phphuc vu var thué GTG




Soup

Collection
Cac Mon Sup

Seafood Kimchi Soup
Sup Kim Chi Hai Sén

A bold Korean broth that restores warmth and awakens the senses.
Mé&t mén canh dém da ban séc Han Quéc, lan téa hai &m tinh t& va dénh thiic moi gide quan.

Tofu | Mushroom | Leek | Spring Onion
350

Lobster Bisque
Sup TéGm Hum
Canadian premium cold-water lobster, gently crafted into a quiet,
distinguished expression of luxury.
T6ém him nuéce lanh thugng hang, dugc ché tac tinh té thanh biéu trung cda sy sang trong kin déo.

Canadian Crab Claw | Garlic Crouton | Lemon Cream

450

Braised Pheasant Bird
Canh Chim Tri Phap Tiém Thdo Méc

French pheasant, delicately slow-braised to reveal its richness and nourishing quailities.
Chim tri Phdp dugc ham chédm mét céch tinh t& dé tén 1én huong vi dam da
va gid tri dinh dudng tu nhién.
Deer tendon | Chinese Herbs | Cordyceps Mushroom | Jujube

350

All prices are times 1,000 in Vietnam Dong (VND), subject to 5% service charge and applicable VAT.
Gid niém yét bang 1,000 Viét Nam Bong, chua bao gém 5% phi phuc vy va thué GTGT theo quy dinh hién hanh.
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Chet’s Signatures | |
Collection

Mon Dac TrUng T Bép Trudng




Classic Signatures

Mon CoO Dien Dac Sac

Truffle ‘Pho’ o~
Phd Huang Vi Nam Kim Cuong

Heritage Phd, elevated with rare truffle, foie gras, and Wagyu.
Pha di sén, dugc néng tém vdi truffle quy hiém,
gan ngoéng thugng hang va bo Wagyu.

Foie Gras | Wc:&u Beef | Local Herbs | Chili Garlic

/50

All prices are times 1,000 in Vietnam Don
Canicmadiiainc ] 000 Viét Nam Déng, chia]
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Classic Signatures
Mon Co Dién Dac Sac

Truffle ‘Pho’
Phd Huang Vi Nam Kim Cuong

Heritage Phd, elevated with rare truffle, foie gras, and Wagyw.
Pha di sén, dugc ndng tam véi truffle quy hiém, gan ngdng thusng hang va bd Wagyu.

Foie Gras | Wagyu Beef | Local Herbs | Chili Garlic
/50

Otoro Bluefin Tuna Sushi Taco
Banh Sushi Kep Nhén Bung Ca Ngu Véy Xanh

Ultra-rare otoro, presented in a single, exquisitely refined bite of exclusivity.

Otoro siéu hiém, tinh t& trong mét khdu vi duy nhét, tén vinh sy déc ban va déng cap.
Crispy Shark Fin | Rice | Red Vinegar | Cucumber | Daikon

1,000

Braised Abalone
Bao Ngu HE Ham

Exquisite superior abalone, an enduring symbol of prosperity in Asian heritage.

Baio ngu thuang hang tinh tuyén, biéu tuong bén viing ctia sy phdn thinh trong vén héa A Béng
Sea Cucumber | Shark Fin | Shitake Mushroom | Abalone Sauce

1,900

All prices are times 1,000 in Vietnam Dong (VND), subject to 5% service charge and applicable VAT.
Gid niém yét bang 1,000 Viét Nam Bdng, chua bao gém 5% phi phuc vu var thué GTGT theo quy dinh hién hanh.



ASSIC Signatures

on Co bien Dac Sac
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Braised Abalone
Bao Ngu HE Ham

Exquisite superior abalone, an enduring symbol of prosperity in Asian heritage.
Baio ngu thugng hang tinh tuyén, biéu tuang bén viing ctia sy phdn thinh trong vén héa A Déng.

Sea Cucumber | Shark Fin | Shitake Mushroom | Abalone Sauce

1,900

All prices are times 1,000 in Vietnam Dong (VND), subject to 5% service charge and applicable VAT.
Gid niém yét bang 1,000 Viét Nam Béng, chua bao gém 5% phi phuc vu var thué GTGT theo quy dinh hién hanh.



Meat Signatures
Mon Thit DBac Sac

Char-Grilled Wagyu A5 Striploin
Than Ngoai Bo Wagyu A5 Nudng Than

Authentic A5 marbling at its peak, crafted exclusively for true elites.
Véan m& Ab dich thuc & frang thdi hoan my, ducc ché tac déc quyén cho gidi tinh hoa.

Mashed Celery Root | Orange-Glazed Carrot | Morel Mushroom Sauce

1,600

Filet Mignon Surf & Turf
Hai San & Thit Do Nudng

Wagyu Beef Mignon 90g

Lobster Tail 20g

Rare Wagyu and premium lobster, an unmistakable gesture of prestige.

Wagyu hdo hang va tém hom thuong hang, déu én dang cap khéng thé nham lan.

Potato Pave | White Asparagus | Tru

1,900

fe Sauce | Sa

Ffron Sauce

All prices are times 1,000 in Vietnam Dong (VND), subject to 5% service charge and applicable VAT.

Gid niém yét bang 1,000 Viét Nam Bdng, chua bao gém 5% phi phuc vu var thué GTGT theo quy dinh hién hanh.



Meat Signatures
Mon Thit Bac Sac

Char-Grilled Wagyu A5 Striploin
Than Ngoai Bo Wagyu A5 Nudng Than

Authentic A5 marbling at its peak, crafted exclusively for true elites.
Van m& AS dich thuc & trang thdi hoan my, dugce ché tac déc quyén cho gidi tinh hoa.

Mashed Celery Root | Orange-Glazed Carrot | Morel Mushroom Sauce

1,600




Seafood Signatures
Hai San Thugng Hang

Pan-Seared Jumbo Hokkaido Scallop
Coi So Digp Hokkaido Ap Chéo

Seasonal Hokkaido scallops, elevated by the rich depth of XO sauce and bottarga
S6 diép Hokkaido theo mua, dugc ndng tam v&i huang vi dam da to Xot XO va bottarga.

XO Sauce | Finger Snail | Broccoli | Bottarga

300

Oven-Baked Atlantic Black Cod
Cé Tuyét Dai Tay Dusng Nuéng

Wild black cod of pristine quality, where purity defines true luxury.
Ca tuyét den tu nhién héo hang, nai su thuan khiét lam nén dang cdp xa xi dich thuc.

Chipotle Sauce | Pickled Shallot | Asparagus Salad

380

Canadian Lobster Thermidor
Tém Hum Canada Put Lo

Wild Canadian lobster, exquisitely refined with Saikyo miso, elevating the art of hosting.
B&io ngu thuong hang tinh tuyén, biéu tuang bén viing cdia su' phdn thinh trong vén héa A Béng.

Saikyo Miso | Beetroot Salad | Burnt Lemon

1,550

All prices are times 1,000 in Vietnam Dong (VND), subject to 5% service charge and applicable VAT.
Gid niém yét bang 1,000 Viét Nam Bdng, chua bao gém 5% phi phuc vu var thué GTGT theo quy dinh hién hanh.



Seafood Signatures
Hai San Thugng Hang

Oven-Baked Atlantic Black Cod
Ca Tuyét Bai Tay Duong Nudng

Wild black cod of pristine quality, where purity defines true luxury.
Ca tuyét den tu nhién hdo hang, nai su thuan khiét lam nén déng cép xa xi dich thuc.

Chipotle Sauce | Pickled Shallot | Asparagus Salad

380

prices are times 1,000 in Vietnam Dong (VND), subject to 5% service charge and applicable VAT.

& niém yét bang 1,000 Viét Nam Déng, chua bao gém 5% phi phuc vu va thué GTGT theo quy dinh hién hanh.




Snack

Menu
Mén An Nhe Lion Lounge

Parmesan White Truftle Fries
Khoai Téy Chién Ném Trufle Trang

vd Phé Mai Parmesan

160

Iberico Chorizo Croquette
Vién Xuc Xich Heo Iberico Cay Chién Gion

300

Kimchi & Ebi Tartlet
Banh Tart Tém Ngot va Kim Chi

350

A5 Beef, Ocean Seaweed Toast
Bo A5, Banh Mi Rong Bién Dai Duang

390

Otoro & Caviar Mini Cones
Banh Oc Qué Bung Ca Ngu va Triing Ca Tém

400

All prices are times 1,000 in Vietnam Dong (VND), subject to 5% service charge and applicable VAT.
Gid niém yét bang 1,000 Viét Nam Bdng, chua bao gém 5% phi phuc vu var thué GTGT theo quy dinh hién hanh.



Chet’s Table
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Black Truffle Brioche Bread

Miso Caramelized Onion | Black Garlic
Goat Cheese Salmon Roe
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Wagyu A5 Sirloin
| Shark Fin Croquette | Potato | Beetroot
. ¢ Porto Jus
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’ Jumbo Scallop

' Mangosteen | Soursop | Almond Curd | Pickle
' Yuzu | Shiso Ol |

B

N

:Q _‘ ==
Pigeon

Grilled Capsicum | Shitake Mushroom
Black Truffle Sauce




Rock Lobster _ o ™

Caramelize Celeridc Puree
Zucchini Spinach Cannellon | Clam & Tarragon Emulsion
’ | ;

- P

\.

Otoro

Kristal Caviar | Crispy Filo | Potato Gratin
Truftle Powder | Lemon Aioli
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An Intimate Journey Through Flavor
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