RISTORANTE ITALIANO

Q5% Decet‘f\b‘2
11:00 - 21 BOIE

VND 1,100,000..% VND 450,000,

AMUSE-BOUCHE

Caprese Tomato 2.0

APPETIZER

Stracciatella
Prosciutto, arugula, pomegranate, fig, balsamic, pepper
Pairing with: Toso Perla Di Vitigno Brut Spumante, Italy

MAIN COURSES

Red Mullet
Butterfly cut fish, ratatouille, olive tapenade, chorizo, tomato butter sauce
Pairing with: Terre Forti Trebbiano Chardonnay, Rubicone IGT, Italy

Wagyu Oyster Blade Turkey Roll
4 hours slow-cook beef, creamy truffle Chestnut, kale, trio of corn,
polenta, green pea, baby carrot, /glj truffle cream sauce
charred shallot, beef jus Pairing with: Terre Forti Sangiovese,
Pairing with: Bodegas La Rosa Hereford Rubicone IGT, Italy
Malbec, Mendoza, Argentina

DESSERT

Panettone
Whiskey zabaglione
Pairing with: Luxardo, Limoncello, Italy

"All prices are subject to service charge and then VAT




