Lobster Bisque
Lobster Bisque, Rock Lobster, Kaviari Caviar,
Elderflower Chantilly, Brandy Flambeed Bisque

French Onion Soup
Caramelized Onions, Beef Broth, Baguette, Emmental Cheese
Vegetarian / Gluten Free on Request

Steak Tartare
Australian Wagyu Beef, Capers, Shallots, Dijon Mustard,
Quail Eggs Yolk

Chicken Caesar Salad

Grilled Chicken Breast, Romaine Lettuce, Bacon, Croutons,
Caesar Dressing, Parmigiano Reggiano Cheese

Gluten Free on Request

Lyonnaise Salad

Salad Frisée, Poached Eggs, Roasted Bacon, Ham De Paris,
Dijon Mustard Vinaigrette

Vegetarian on Request

Nicoise Salad

Mixed Leaves, Seared Tuna, Green Beans, Olives, Tomatoes,
Potatoes, Shallot Dressing, Anchovies on the Side

Vegan on Request

Foie Gras
Pan-Fried Foie Gras, Iberico Ham, Melon Ribbons, Vanilla Fig

Please inform our team of any allergies or special dietary requirements
so we can accommodate your needs when preparing your menu
Prices are in thousands of Vietnamese Dong (VND ,000).

Prices are subject to a 5% service charge & Government VAT.
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BISTRO

DINNER MENU
A LA CARTE

Blanc de Poulet Poélé
Pan-Seared Chicken Breast, Green Beans,
Mushroom Sauce, Herbs, Boiled Potatoes

Duck Breast A L'Orange
Roasted Dry-Aged Duck Breast, Honey-Glazed Carrots,
Orange Segments, Crushed Potatoes, Orange Sauce

Beef Bourguignon
Braised Australian Beef Cheeks, Celery Root Purée,
Ratatouille, Bordelaise Sauce

Salmon Papillote
Steamed Salmon, Garden Vegetables,
Lemon Butter Sauce

Cabillaud Beurre Blanc
Baked Patagonian Toothfish, Pearl Barley, Mushrooms,
Edamame, Beurre Blanc

Moules Mariniére
Mussels, White Wine, Shallots, Garlic, Parsley,
French Fries

Lobster Thermidor
Grilled Nha Trang Lobster, Béchamel, Brandy,
Emmental Cheese, Vegetables, Lemon

Ratatouille Vegetables
Tomato, Zucchini, Eggplant, Potatoes Duchess,
Grilled Asparagus

Stewed Artichokes
Artichokes, Asparagus, Baby Carrots, Edamame
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Steak Frites 1,100
O’Connor Premium Beef Rib Eye, Maitre D’hotel Butter,

Potato Pont Neuf, Grilled Cherry Tomatoes

Choice of Sauce

Lamb Cutlets Provencal 1,200
Lumina New Zealand Lamb Cutlets, Herbs Crusted,

Potato Fondant, Grilled Cherry Tomatoes,

Choice of Sauce

Beef Rossini 1,490
Australian Beef Tenderloin, Pan-Fried Foie Gras,

Sauteed Spinach, Toasted Brioche, Sliced Truffle,

Red Wine Jus

Choice of Sauce: 80
Pepper, Mushrooms, Red Wine Jus

Béarnaise

French Fries o)
Mashed Potatoes 95
Asparagus Hollandaise 95
Sautéed Mushrooms 9S
Green Beans, Garlic and Butter 95
Pont Neuf Potatoes 120
Apple Tatin 250
with Vanilla Ice-Cream

Chocolate Mousse 250
with Raspberry, Sponge Cake

Banana Creme Brulée 250
with Cream Pie

Chocolate Fruits Bowl 250
with Strawberry Sorbet

3-Kind Cheese Board Selection 360
with Nuts, Dried Fruits, Fresh Fruits, Honey

5-Kind Cheese Board Selection 490

with Nuts, Dried Fruits, Fresh Fruits, Honey



Sup Kem Tom Hum
Thit Tém, Tring Ca Kaviari,
Kem Hoa Com Chay, Rugu Brandy

Sup Hanh Tay Phap

Hanh Tay Xao, Nudc Dung Bo,

Banh Mi Nudng, Phd Mai Emmental

Mdn Chay / Mén Khéng Chira Gluten Theo Yéu Cau

Bo Tron Tai Kiéu Tartare
Bo Uc Wagyu T4i, Nu Bach Hoa, Hanh Tim,
Mu Tat Dijon, Long Bé Tring Cut

Xa Lach Caesar Ga

Uc Ga Nudng, Xa Lach Romaine, Thit Mudi Xéng Khai,
Vun Banh Mi Gion, X&t Caesar, Pho Mai Bot Parmesan
Khéng Chita Gluten Theo Yéu Cau

Xa Lach Lyon

Rau Frise, Tring Chan, Thit Mudi Xéng Khdi,
Giam Bong Paris, X6t Gidam MU Tat Dijon
Mén Chay Theo Yéu Cau

Xa Lach Nigoise

Céa Ngur Ap Chao, Dau Que, Qua O Liu,

Ca Chua, Khoai Tay, X6t Hanh Tim, C4 Com Ngam D4u
Thuan Chay Theo Yéu C4u

Gan Ngong Ap Chao
Gan Ngdng Phap, Gidm Bong Heo lberico,
Dua Ludi, Qua Sung Vi Vani

Vui long théng béao cho ching téi biét bat ky di Ung hodc yéu cau ché dé an uéng déc biét nao
dé chung t6i cé thé dap Ung nhu cau cla quy khach khi chuan bj thyc don

Gié niém yét dugc tinh theo Viét Nam dong (VNB .000).
Gia chua bao gém phi dich vu 5% & thué VAT cla Chinh phu
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THUC DON TOI
CHON MON

Uc Ga Ap Chao
Uc Ga Ap Chao, Pau Que,
X6t N&m, Rau Tham, Khoai Tay Ludc

Uc Vit X6t Cam
Uc Vit U Khé R6 Ti, Ca R6t Pha Mat Ong
MUui Cam, Khoai Tay Nghién, X8t Cam

Bo Ham Kiéu Burgundy
Ma Bd Uc Ham, Ci Can Tay Nghién,
Rau Ci Ham, X6t Rugu Vang D6

Ca Hoi Boc Giay Hap
Than Ca H6i Hap, Rau Cu, X6t Bo Chanh

Ca Tuyét X6t B Trang
Cé Tuyét Patagonia Dit Lo, Lia Mach Ngoc Trai, Nam,
Dau Nanh Nhat, Xét Bd Trang

Vem Xao Rugu Vang Trang
Vem Xao, Rugu Trang, Hanh Tim,
Toi, Ngo Tay, Khoai Tay Chién

Tom Hum Nudéng Pho Mai
Tém Hum Nha Trang Nudng, X6t Kem Sira,
Rugu Brandy, Phé Mai Emmental, Rau Cl, Chanh Vang

Rau Ci Nudng
Ca Chua, Bi Ngoi, Ca Tim,
Khoai Tay Nghién Nudng, Mang Tay

Atisd6 Ham
Atisd, Mang Tay, Ca Rét, Dau Nanh Nhat

&

550

550

590

450

790

420

890

270

Than Ngoai Bo Nuéng & Khoai Tay Chién
Than Ngoai Bo Uc O’Connor, Ba Ngd Tay,
Khoai Tay Chién Day Cé Dién,
Ca Chua Nudng, X6t Ty Chon

Sudn Ciru Nudng Kiéu Provencal

Sudn Clu New Zealand Phi Thado Moc Nudng,
Khoai Tay Nau Cham, C4 Chua Anh Dao,

X6t Ty Chon

Than No6i Bo Nudng Kiéu Rossini

Th&n Noi Bo Uc Nudng, Gan Ngdng Ap Chao,
Rau B Xo6i Xao, Banh Mi Brioche Nudng,
Nam Truffle Lat, X6t Rugu Vang Do

X6t Tu Chon
X6t Tiéu, Nam, Rugu Do
Ba Tring

Khoai Tay Chién

Khoai Tay Nghién

Mang Tay X6t Hollandaise
N&m Xao

Dau Que Xao Ba Tai

Khoai Tay Chién Day C& Dién

Banh Tao Tatin
Dung Kem Kem Vani

Kem Mém Sb Cb La
Dung kem Qua Mam Xoéi, Banh Bong Lan

Kem Triing Chay Vi Chudi
Dung Kém Kem Tuai

Bat Trai Cay S6 Co La
Dung Kem Kem Ba Dau Tay

Khay Ph6é Mai 3 Loai
Céc Loai Hat, Trai Cay Say, Trai Cay Tuai, Mat Ong

Khay Ph6 Mai 5 Loai M, N
Céc Loai Hat, Trai Cay Say, Trai Cay Tuai, Mat Ong
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