APPETIZER

* Foie Gras with Gelatin Coated in A Layer Of Grand Marnier
Sauce

» Risotto Served with Beef and Mozzarella Cheese

* Da Lat Potatoes Served with Cream, Breadcrumbs, Tiger
Prawns, and Peanut Butter

* Rocket Salad with Balsamic Dressing

* Pine Mushroom Soup with Pecorino Cheese Foam

MON KHAI VI

 Gan Ngbéng, Gelatin, Phu Lép S6t Rugu Grand Marnier

« Com Risotto An Keém Thit Bo va Phé Mai Mozzarella
» Khoai Tay Pa Lat v6i Kem, Bot Banh Mi, Toém Su va Bo Lac
+ Xa lach Rocket Tron S6t Giam Balsamic

* Sup Nam Théng véi Bot Phé Mai Pecorino
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STERN

MAIN COURSE

SEAFOOD MAIN COURSE

* Grilled Seafood Platter Including: Lobster With Garlic
Butter, Baked Oysters With Cheese, Grilled Green
Mussels With Scallion Qil, and French Bulot Snails
Grilled Simply

RED MEAT MAIN COURSE

* Beef Tenderloin Served with Baby Carrots and
Mashed Potatoes

MON CHINH

MON CHINH HAI SAN

« Dia Hai San Nuéng Gom: Tém Hum Bo Téi, Hau Nuéng
Phé Mai, Vem Xanh Nuéng M& Hanh, va Oc Bulot Phap
Nudng Moi

MON CHINH THIT DO

* Than Bo Tenderloin An Kém Ca RSt Baby
va Khoai Tay Nghién

DESSERT

* Traditional Italian-Style Tiramisu

MON TRANG MIENG

» Banh Tiramisu Kiéu Y Truyén Théng



