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CHICKEN WINGS WITH THAI FISH SAUCE
Chicken Wings, Lime Leaf, Fish Sauce, Egg, Flour
Canh ga chién vdi mdam Thdi

FRIED CHICKEN WINGS WITH PERI PERI SAUCE
Chicken Wings, Egg, Kumquat, Chilli, Parsley, Lollo, Flour
Cdnh ga chién xit vdi sot Peri Peri

SMOKED SALMON WITH HERBY YOGHURT SAUCE ON BREAD

Norwegian Salmon, Yoghurt, Dill, Gherkins, Honey, Onion
Bénh mi dp chdo ¢ cd héi xéng khéi sot sita chua va ld chi la

TOMATO & RICOTTA CROSTINI WITH BALSAMIC
Tomato, Walnut, Honey, Ricotta, Parsley
Banh mi nudng dn kém Ricotta va ca chua, dam Y

CALAMARY WITH CREAMY TURMERIC
Squid, Kumquat, Flour, Egg, Turmeric
Muc chién Xt & st kem nghé

NACHOS WITH CREAMY ]ALAPENO
Tostitos, EVOO, Onion, Jalupcﬁo, Pepper, Mayonnaise
Banh Nachos cung sot kem Jalapenio

MIXED NUT (CASHEW NUTS, HAZELNUTS, WALNUTS)
Hat diéu & hat dé & hat oc ché

FRENCH FRIES
Khoai tdy chién

VEGETABLE TEMPURA
Rau cti chién Tempura

BEEF JERKY
Kho bo soi

SEASONAL FRUIT PLATTER
Trdi cdy theo mua
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SPAGHETTI BOLOGNESE
Spaghetti, Minced Beef, Cheese, Tomato
My Y st bo bam

TRUFFLE SPAGHETTI
Spaghetti, Truftle, Cream, Milk, Mushroom, Egg
My Y sot kem nam Truffle

SEA BASS WITH BEURRE BLANC AND ZESTY LEMON
Sea Bass, Lemon, Butter, White Wine, Cream
Ca chém sot bo chanh

GRILLED SALMON WITH PASSION FRUIT
Norwegian Salmon, Vegetables, Milk, Potato, Butter
Cd héi s6t chanh day

AUSTRALIAN STRIPLOIN

Sous-Vide Striploin, Vegetables, Milk, Cream, Butter
*Choice of Pepper, Mushroom, or Red Wine Sauce

Than ngoai bo Uc

Luta chon mét loai sotan kém: sot ticu, sot ndm, sot rugu vang dé

AUSTRALIAN TENDERLOIN

Sous-Vide Tenderloin, Vegetables, Milk, Butter
*Choice of Pepper, Mushroom, or Red Wine Sauce
Than néi bo Ue

Lua chon mét logi sot an kem: sot tiéu, sot ndm, sét rugu vang do

LAMB CHOP WITH RED WINE SAUCE
Lamb Chop, Potato, Red Wine, Butter, Wheat Flour
Sudn ciu die 10 sot rugu vang dé
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