APPERTISER

MAINS

DESSERTS

RISTORANTE ITALIANO DAILY 11:30 . 21:00
GRILLED OCTOPUS O 25
Tdi, x6t 6t ngot, x6t xtic xich Y, xa lach rocket, bo lat
Ofs, AQIE EHa| AN, AHBIALHAA, FE2], HE
Garlic, peperonata salsa, Sobrasada sauce, arugula, butter
JUMBO PRAWNS OO 395
Thit heo muéi kiéu Y, cai xodn, x4t xtic xich Y, vun hat phi, ngo tay, bo lat
O|E2|Qt H|O|ZH, 7|, AEEIAICE AA, §0|EH I™E, oh&2|, HE
Guanciale, garlic, kale, Sobrasada sauce, hazelnut crumb, parsley, butter
STRACCIATELLA@O 255

Phé mai Stracciatella, ca chua bo, ca chua bi, dau tay tuci, dau tdy 1&én men, gel qué tay,

gidm den c6 dac, dau 14 qué

AEEX|OHEEL XX, H|ZAH|0|2 EO0IE, WS EOLE, ©7|, MM EY|, 2tE &S 7|, HE &,

AR 2|5, HHE 2

Stracciatella cheese, tomato beef, cherry tomatoes, fresh strawberries, lacto strawberries,
basil gel, balsamic reduction, basil oil 185

MIXED LEAVES SALAD @©00O

Hon hop xa lach, 1& cai xodn, xa lach rocket, cam, sung tuai, phé mai Feta, hat dé cudi,
x0t chanh huong vani

A AHF, Y, FEE), QEX|, AMMEHESHL HIEF XX, T|AELK| 2, 2t 2|2 =84

Mixed lettuce, kale, arugula, orange, fig, Feta cheese, pistachio crumb, lemon vanilla dressing

BAKED SILVER POMFRET O 525
Nghéu, ngoc long bién Nha Trang, bi nu, ba lat, chanh vang, dau thi 1a

2, LIEE SS0OtC, o2l o SHY, HE, 22, 2 Y

Clams, Nha Trang samphire, baby zucchini, butter, lemon, dill oil

NORWEGIAN SALMON 445
Mang tay xanh, x&t ca chua 6 liu v&i nu bach hoa, tdi, cd man
JglotAmbatAA; 2|8, Ao|H, Ohs, HEH|E ZEQ! FEHH AT AA

—

Green asparagus, Puttanesca sauce with olives, caper, garlic, anchovy

RISOTTO NERO O 445
Bach tudc, muc, nghéu, tém s, cd chém, x6t muc, tdi, 6t, bo lat

20, 2F0, =7, M, 50, 2EN U=, Oks, 1F, HE

Octopus, squid, clam, prawn, seabass, squid ink, garlic, chili, butter

LINGUINE VONGOLE O ®O 295
Nghéu, 6¢c mong tay, t6i, ca chua bi, 6t, ngd tay, chanh, dau 6 liu

2N, HEE &Y, Ohs, WEEOLE, 1F, 0hsd|, 228 Y

Clams, razor clams, garlic, cherry tomato, chili, parsley, lemon, olive oil

CANNOLI@OOO 185
X6t dai hoang, tinh ddu hoa cam, hat phi, mat mia, kem rugu Rum

CHEL ol M @&IX| £, &0|ER, 2Y, & ofo|A3E

Rhubarb, essential orange flower, hazelnuts, molasses, Rum ice cream

LEMON SGROPPINO @ 155
Kem chanh, rugu mui ngot nha lam, sung tuci, banh gion

22 AHIE, X 2222, Fata, FY

Lemon sorbet, homemade Limoncello, fig, tuile

© Mdn chia hat — Z43tR 8H] — Contain nuts Mén chuira gluten — 288 &R — Contain gluten
© Mon chua sita — RFIE &R - Contain dairy @ Mon chay - #H4! 22| - Vegetarian

@ Mon cay - Ij2 22| - Spicy




WINE

COCKTAILS

@W

‘ Nang tdm ting mén &n véi ngum rugu hoan hao
Hay dé vi gidc clia ban du ngoan khdp nudc Y — két hap nhilng mén &n yéu thich véi
\ rugu vang va cocktail dugc tuyén chon ky ludng cla chung téi. Thiic uéng phu hop
3 khéng chi b6 sung ma con 1am tron ven trdi nghiém.

oS ZAP
SojHl2.

Enhance Every Bite with the Perfect Sip
Let your taste buds travel to Italy — pair your favorite dishes with our handpicked wines and
cocktails. The right drink doesn’t just complement, it completes the experience.

PROSECCO DOC 195
Veneto, Italy — Glera

MAISON CASTEL 170
IGP Cotes De Gascogne, France — Sauvignon Blanc

VIGNETI ROMIO 155
Emilia-Romagna, Italy — Trebbiano

MAISON LOUIS LATOUR, DOMAIN DE LA VALMOISSINE 190
Provence, France — Pinot Noir

CANAPI 165
Sicilia DOC, Italy — Nero d'Avola

VIGNERONS ARDECHOIS LES CLASSIQUES 160
Ardeche IGP, France — Grenache Gris, Cabernet Gris

ROSSO SPEZIATO 145
Ruou rum, dua hdu, chanh, 14 bac ha, si-rdé qué, nudc ngot huong gung

H, 2t et DIE ALLE A, TIAoY

Rum, watermelon, lime, mint, cinnamon syrup, ginger ale

SANGRIA AGRUMATA 145
Lua chon rugu vang dd hodc trdng véi rugu Brandy, rugu Cointreau,

cam tuoi, nuéc cam, trdi quéat, tdo, chanh, si-ré hoa com chay, Sprite hodc Fanta
HED|, FUER, MG QEIX|, QRIX| A, ZEITEA|, At} 2tQ), AHE2EY AR,
ATZI0|E (E= SHELQ} 817} 2| L= 510|E 9491 =5 AMEH

Choice of red or white wine with: Brandy, Cointreau, fresh orange, orange juice,

calamansi, apple, lime, elderflower syrup, Sprite or Fanta

Uu dai dac biét dugc dp dung khi két hgp véi thuc don Déc biét
Ed 0wt &M =2 Al EE &lo] HEEL(Ct
Special offer applies when paired with the Special Menu
Gid trén dugc tinh theo don vj nghin déng Viét Nam, chua bao gédm phi phuc vu va sau dé thué VAT

71742 +8 VNDZ HAFEILICE 71242 ME|A +429} VATE Hi2|
All prices are quoted in thousand Vietnam Dong, subject to service charge and then VAT



