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Enjoy world class cuisine and service in our casual yet trendy dining room. All inspired by
the famous French bistros of Paris, utilizing all fresh and imported ingredients to create from
handcrafted hors d'oeuvres to our signature desserts. All prepared in our state of the art kitchen
by classically trained chefs. So whether you're in the mood for duck confit, wood fired pizza or
our signature steak frites there's something for everyone.

Don't forget to book your reservation as the sun goes down over the beautiful pacific ocean to
enjoy our nightly fountain show with a glass of wine from the region's best wine cellars.

(*): Consuming raw or undercook meat, seafood & shellfish may increase your risk of food borne illness. Especially if you have certain medical condition
Khuyén cdo: St dung thit hay céc loai hai san séng hodc nau chua chin ¢4 thé 1am tdng nguy co mac bénh do thuc pham giy ra.
Pdc biét néu Quy Khach dang trong qua trinh diéu tri y té.
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P: Pork Dish/ Mén thit heo - S: Spicy Dish/ Mén cay - N: Nut Dish/ Mén déu, hat - V: Vegetarian Dish/ Mén chay
If you have any specific allergies, please inform us when you place your order | Néu Quy khach c¢6 van dé vé di ung thuc pham, xin vui long thong bdo nhéan vién khi goi mén
QISRAEOR HEE I B TEARAT) | S A A Bl G277t lehH, 23] HdojA dHFAL

Prices are quoted in ,000 VND and subject to Service Charge and VAT | Gia trén dugc tinh theo ,000 VND chua bao gém Phi Phuc Vu va Thué GTGT
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DELUXE SET MENU
1,790,000 VND / PAX

Seared Foie Gras
Seasonal Fruit Chutney, Cherry Sauce

Gan ngdng ap chao, mut trai cay, sét anh dao
T RIRSAT, 1BECRT 27K SRR A 1k %
T2 Fotaeb AE AL HEY, A7 AA

Roasted Jumbo Prawns
Green Peas, Asparagus, Ricard Butter Sauce

Tém st bién nuéng, dau Ha Lan, mang tay, sét rugu Ricard
JERAT, FEH0H 5. 5, TN & s
T2 HE A, 5T, otanatAL, G2 vy LA

Seared Australian Tenderloin
Potato Gratin, Peppercorn Sauce

Than ndi bo Uc ap chao, khoai tay dut 6 véi kem stfa, sot tiéu hét
PRARFNE A R E, FEECY R 1 5, SHA

T BFA QM 7% ek, wjEE s

Banana Crepe
Vanilla Ice Cream, Chocolate Sauce

Banh kép chudi kiéu Phap, kem vani, sét s6 ¢o la
B FE TN B FEEC A EL IR, 1550 1 %
BP 22jo] =, updel ool 25, 283 4
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PREMIUM SET MENU
2,088,000 VND / PAX

Crab Cakes (S)
Bell Pepper Aioli, Lemon Caper Sauce

Béanh cua chién, s6t 6t chudng mayo, sét ba chanh & nu bach hoa
BRI, FERCEH AR e B B | AR LA %
384 Ao]3, o] ofo]& 2] & AolF AL

Clam And Corn Chowder
Sup nghéu, kem bap & ca rét
B F ORI

23 A 2 &

Surf & Turf
Grilled Lobster With Garlic Butter Sauce
Roasted Australian Tenderloin With Peppercorn Sauce
Tém hum nudng st ba toi,
Than néi bd Uc dp chao véi sét tiéu hot
P AR B R YLt
2 He] A2 FAE 7ol
HEE 228 AEQ SR kA o]

Apple Tart (N)
Frangipane, Vanilla Ice Cream, Caramel Sauce

Banh tac t4o nhan kem hanh nhan, kem vani, sét caramen
BV FE B S B KM, 155007 %
ojZ ef2E, A ¢ upde} ofo| A3, Aol a2

Prices are quoted in ,000 VND and subject to Service Charge and VAT | Gid trén dugc tinh theo ,000 VND chua bao gom Phi Phuc Vu va Thué GTGT
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Prices are quoted in ,000 VND and subject to Service Charge and VAT | Gid trén dugc tinh theo ,000 VND chua bao gom Phi Phuc Vu va Thué GTGT
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APPETIZERS

MON KHAI VI
Skt | ol ebol A i

Nha Trang Oysters (03 or 06 pcs)(’)
Baked With Mousseline Sauce

Or Raw With Condiments

Hau Nha Trang (03 hodc 06 con) nuéng phd mai
ho&c &n séng véi nuéc cham

ZEHERTEEAERE (3 [ 61): KNS B A N RE A
SEY 2 (7)) 67): e ane 3 Y

EE 20EE 250 ¢ A

Beef Carpaccio

Arugula, Parmesan Cheese, Lemon Dressing,

Pesto Sauce

Bo thai lat, cai rocket, phd mai Y, s6t chanh, s6t rau mui

kiéu Y

BN A ABHCZ K. ISR B it &

bz slenx] o, 22e} wauit 22, e
oYY, HAE AA

Charcuterie (P)
Imported Cheeses, Cold Cuts, Condiments

Phé mai, thit ngudi cac loai, d6 &n kém

< EAECTKRE

Grilled Octopus
Potato Confit, Vizcaina Sauce

Bach tuéc nuéng, khoai tay, sét 6t
Yo R A BT L PR
o] Frol, ZAF 3o, Hj=7}ojuf An



Roasted Bone Marrow & Beef Kebab (S)
Chimichurri Sauce, Sourdough Toast

Tay xuong 6ng bo & bo xién nudng, s6t rau mui, banh
mi nuéng

S B R 2P R £ FETC AR AE 75 i, R R)E Py
T A & AT 7] AR A ujF] AN AT
EAE

Fried Duck And Foie Gras Spring Rolls (N)
Hoisin Sauce, Plum Sauce

Cha gid nhan thit vit & gan ngdng, s6t tusng dau, sot
man
TSRO B, FARCIEE ., TR

22| o] 5l Fojel ALY Tol4l A, oAl
Etal

Seasonal Fruit Chutney, Cherry Sauce
Gan ngdng ap chao & pate, muit trai cay, sét anh dao
IS AT BC RS T, FCI 7K SRR | M Ak

& Fopaet & Folat HF, A Y HEY,
Az A2

Crab Cakes (S)

Bell Pepper Aioli, Lemon Caper Sauce
Banh cua chién, sét 6t chudng mayo, sét bc chanh & nu
bach hoa

BRI, FERCTH AR e 8 2188 L Aol LLAH S
=3 Alo| =2, o ofol=g], 2|2 Alofw A

Baked French Garden Snails
Butter & Asian Herbs, Garlic, Toast

Oc sén Phap dut 16, bc & thao mdc, t6i, banh mi nuéng
EFHE A, FERC B AL N L, KR, HF]

F& Tl 7hE AUY, vE & obAlel 3K, Bk,
EAE
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SALADS
XA LACH
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Caesar Salad With Chicken
Moroccan White Anchovy, Parmesan Cheese

Xalach Qaesar v6i ga nuéng, ca com trang Ma R,
ph6é mai' Y
XS PR BB D, FETCBE v B ER A £, D AR YR

270 AlH AB|E, B2 3 Slo|E qizu], Tk
2=

Tableside Caesar Salad 260
Moroccan White Anchovy, Parmesan Cheese

Xa lach Caesar, ca com trng Ma Réc, phd mai Y
FESAESE VAR AU, HERES, BAMZ L

AA AR E, §al7]| o], B2 IR ], mopiba] =

Duck Leg Confit Salad
Pomelo, Soft-Boiled Quail Egg, Raspberry
Dressing

Xa lach trén dui vit chién gion, busi tuai, triing cut
long dao, s6t mam xoi

MHESLS] VA oot R RN 7 L O = e e p
o2 o] Zu e g vk w2
ehzH 2] =24

Kale Salad With Prawns

Avocado, Cranberry, Apple Vinaigrette

X3& lach cai xoan véi tdm va ba, nam viét quét, sét giam téo
PIAH WRER L, AR s, SR T

A AL dele, of 7k S-i|2], Ak} vju| L2 EE

Plain Kale Salad 260
Xalach caixodn | PIRHEY M | 2 Al M=

Smoked Salmon Salad
Avocado, Beets, Balsamic Dressing

Xa lach véi ca hdi xdng khoi, qua bd, cli dén, st dau gidm
Ruhybhidl 22 = fa, &g, HHSER

FA) o] Mol wate] Ealy, A RS, ohuztE

Organic Tomatoes With Burrata Cheese Salad (V)
Arugula, Aged Balsamic Sauce

C4 chua véi pho mai Burrata, cai rocket, sét dau giam Y
thugng hang

AN ARBC AT RLEE 2 v by, FERCZ RRSE., FREE ST

R71% EnbE Hebeh 2 del=, 2w} 44 WA Aa



Clam & Chicken Stock, Carrot
Sup nghéu & kem bap, nuéc dung nghéu & g, ca rét
LEL RS S7IRT/NE YW L N ETAR=RT/N AP

S & E A9, 2A & A A%, G2
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Beef Stock, Gratinated Cheese, Sourdough Toast
Sup hanh tay kiéu Phap, nuéc dung bo, phé mai dut 16, banh mi nuéng
BRI N &7 B H/RYIES. BRI G4

malx| ojUjel 2 477 AE 202 X2 AL EAE

1519 anyg, A fip onyq 1yd wos oe



Prices are quoted in ,000 VND and subject to Service Charge and VAT | Gid trén dugc tinh theo ,000 VND chua bao gom Phi Phuc Vu va Thué GTGT
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100gr

French Bean, Potato & Corn Croquettes, Peppercorn
Sauce

Sudn bd Wagyu thugng hang nuéng,

dau que xao, khoai tay & bap que chién, sét tiéu hot

4 MS 4/5 RIBRECFEA-HE, 1B B0 S, S FORKEAL T S
9bt E8FS I MS 4/5 Woto], a8l 7k} & L4254 A2,

LS FVS



FROM THE SEA

HAI SAN
g | SiARE

Roasted Chilean Seabass
Bok Choy, Green Peas, Sova Butter Sauce

C4 tuyét nudng, cai thia, dau Ha Lan, st nuéc tusng
JEE R, FEBCE SR, B E K

"4 o] Tol, YA, g, Ao] HE A&

Seared Scallops
Salmon Roe, Yuzu Lemon Sauce

CAi so diép ap chao, triing ca hdi, sét chanh Nhat
5 R DL FE8 L = AT M T

78 7helul, Aofdt, 44t BB A

Seared Japanese Tuna
Corn Puree, Black Olive, Grilled Baby Broccoli,
Romesco Sauce

Than ca ngtf Nhat 4p chao, bap nghién, 6-liu den, bdng cai -

xanh nudng, s6t Romesco

HRE RS EHE, 500 TR BB, /PG 2218,

VEIEF RE

Steak

2, &2 295,

Roasted Salmon (S)
Quinoa, Lemon Apricot Jam, Harissa Chili
Orange Butter Sauce

C4 hodi dut 16, hat diém mach, mit mo chanh, sét cam
bd & 6t Harissa

1 =t FETCEE L RS SR TG B A S A B
TH#
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Prices are quoted in ,000 VND and subject to Service Charge and VAT | Gia trén dugc tinh theo ,000 VND chua bao gom Phi Phuc Vu va Thué GTGT
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BEP TRUONG GIOI THIEU

FITHER R 3 | A 22

Asparagus, Mashed Potato, Lemon Butter Sauce &
Thai Red Curry Sauce

Tém hum nudng mang tay, khoai tay nghién, s6t bc chanh & sét cari
Thai

P AT, RS, + R, R AR R LI
Y28 TP 7o) ofAutebAL, Wi4IE Ze o], HE HE A &
Efo] 2= #Hg) AA

Sét bd dac ché / Sét tiéu den [ S6t nAm cuc
AT BT AnEE T

H I ZA /W] AA /EBE AA

Green PPeas, Potato, Choice of Sauce -
190 gr Than ngoai bd Wagyu ap chao, khoai tay, Iua chon st
R4 R RS, © 5. BIESET

T2 ot AT 54, £7, AR, A2 A



Potato Foam, Asparagus, Red Wine
Cinnamon Sauce

Sudn bd nau cham, khoai tdy nghién, mang tay, sét rugu
vang do

(=Tt R R = N =L U e 207 SR S ARTA Y =51

A4 22 HjZ 4E Y 7} B otantatA A, B
ofol AJLpE 42

Seared Foie Gras, Potato Croquettes, Beets,
Truffle Foie Gras Sauce

180gr Thin ndi bd Uc va gan ngdng ap chao,

khoai tay vién, ct dén, s6t gan ngdéng nam cuc

WA /P62 L% SR, - LT A A
i

SF4 9H 2A|Y, 72 Fole}, gxt A2, HIE,
E2E Toldat 44
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Prices are quoted in ,000 VND and subject to Service Charge and VAT | Gid trén dugc tinh theo ,000 VND chua bao gom Phi Phuc Vu va Thué GTGT
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MON CHINH

E2 AN FUEES

S6t bo dac ché [ Sot tiéu den [ S6t ndm cuc
AR R AA R T T

HIEZ 24 HH ) AL/ ERE LA

Paris Butter, French Fries, Choice Of Sauce
300 gr Thin lung bd Uc nudng, bd Phap, khoai tay chién,
Iua chon s6t

300 S EAFINEAE AR A HE, FERC L B2mNES, EE 2.
Hik®& It

S A ofo] ™ Fo] 3001 7| E wte,
A7, 22 A

Potato Gratin, Choice Of Sauce

200 gr Thin ndi bd Uc &p chao, khoai tay dut 6 véi kem sifa,
Iua chon s6t

200 S AFNE A R4 A, SBELYHRE L2., Big%Et

S 4]17) QHA T o] 200g, At dEbEE, A
el




Seared Beef Tenderloin, Grilled Pork Ribs,
Grilled Jumbo Prawns, Baked Oysters With
Cheese

Than ndi bo Uc ap chao, sudn heo nudng, tom st
nuéng, hau dut 1o véi ph6 mai

WETARR S N, SEIC & R A, RS 1B KR,
Z AR

HIAE 2 A|JUABLA S84 7] o 5lo)

2] 2] o HH Mg Fol, T-g F3} X =

Braised Pork Ribs (P)

Baked Potato, Sour Cream, Chives,

Whisky Sauce

Sudn heo ham, khoai tay dut 16, kem chua, he tay, s6t
rugu whisky

ARG 5 e N e e LU NE N ey
2] Zulg, T GA, Ag] 29, Faf, glag] as

360 Gr Seared Australian Lamb Chops
Zucchini, Bell Pepper Coulis, Mint Sauce

360 gr Sudn ciru Uc ap chao, bi ngoi, s6t 6t chudng,

s6t bac ha
360 SR AL A U INEHE, AL U EA 7 EHRGE. %T’E‘T%
T& FTFA G| 3601, F7|Y Tt o ‘
A FE A&A

Seared Duck Breast
Carrot Puree, Cauliflower,
Ginger Orange Sauce

Uc vit 4p chao, ca rét nghién, bong cai, sét cam gifing
JERSNg ) ZAETT, BAE NE, AEARE

28 54 ol 47 QX an, G Fe, 2

Chicken Milanese

Sauteed Spaghetti, Ham, Eggplant, Lemon
Caper Sauce

Uc ga 4p chao, mi Y xao0 thit ngudi ca tim , sét chanh nu
bach hoa

RZESGHE, FERCTE KD BT, KR 7 A7l LA
A7) WepUz, 28 AuAE, W, 74, S Alo|H 4
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Prices are quoted in ,000 VND and subject to Service Charge and VAT | Gia trén dugc tinh theo ,000 VND chua bao gom Phi Phuc Vu va Thué GTGT
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PASTAS
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Spaghetti with Seafood
Prawn Bisque Sauce

Mi Y hai san, s6t hai san

HBEROHTE FERCHNA 7

siitE AnpAE AP Wl AT A

Potato Gnocchi with Grilled Chicken
Spinach, Truffle Mushroom Sauce

Banh khoai tay kiéu Y véi ga nuéng, cai bé xoi, sét ndm
cuc

TG TR G IAL, FEECHER. KA TR I 4 o

T2 H7E A AR =7 AIEA], ESE HA
ey

Linguine with Clam (S)
White Wine, Garlic, Chili Flakes

Mi Y xa0 nghéu, rugu trang, toi 6t
SRR R T, FE B #7878 Rws. B
Z7) FHY, S0l E 9l nh=, A2 ZefolA



WOOD
FIRED
PIZZAS

PIZZA
e | wRk

House Smoked Salmon Pizza :
Salmon Roe, Arugula, Red Onion, White Sauce

Pizza ¢4 hoi x6ng khdi, triing ca hoi, cai rocket, hanh tim, s6t -
kem ‘

I =S 5, ST = SCALT. SR LT
1
boa A Qo] 17}, Qlolel, 2&e}, Mokt Shol=
Eal

ot

P

San Daniel Ham & Burrata Cheese Pizza (P)
Arugula, Tomato Sauce

Pizza thit heo mudi, phé mai Burrata, cai rocket, s6t ca chua
ZFHEIRKBERATHIE Z 355 I Z K., B b
AP T 3 & Beter X2 wjx} 252t ERfE AL

Four Cheese Pizza
Honey & Thyme

Pizza bén loai phé mai, mat ong & ¢ xa hudng
PO EE, Rl A E A
2= w7}, B ey

Meat Lover Pizza (P)
Salami, Chorizo, ltalian Sausage, Mushroom,
Tomato Sauce

Pizza xUc xich céc loai, ndm, s6t ca chua
R ZIFE e 1B PR S ., LT &, =
KHANE R, B, BAlids

vl 2w m: Aetu), 22)%, o] 2elel AA|A,
WA, EOHE A4

Seasonal Seafood Pizza
Mozzarella Cheese, Tomato Sauce

Pizza hai san, phd mai Mozzarella, st ca chua
N RO R e N 12V TR R B N = B VA ey 14
AH eabg ojzf, BapEel 22 ERFE AA
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Prices are quoted in ,000 VND and subject to Service Charge and VAT | Gid trén dugc tinh theo ,000 VND chua bao gom Phi Phuc Vu va Thué GTGT
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Marinated Beef & Pork Belly, Condiments
Mén nuéng kiéu Han Quéc: than bo, thit ba chi heo, dd
an kem

BB DR, TERCIE A PIATIE AL, SRR
s+24] BBQ Z2HE, F £17] & AR, ZulR

Korean Steamed Rice, Beef,
Vegetables, Fried Egg, Hot Pepper
Paste

Com trén Han Quéc, thit bo, rau ¢, triing chién,
tucng 6t Han Quéc

AR, FERCREREPRIR, AP, Bide, RUE. 3R

H| |,

Fefol,

a17], oFAl, Al

Pork, Steamed Rice
Canh kim chi véi thit heo, com trdng
03237 FEECIE IR, BRIk

AAA N, A 2L7], A



SIDE DISHES
MON AN KEM

N | 71l

Kimchi
Kim chi
LB

44

Seared Asparagus
Mang tay nuéng
RS

2& ofamatAA

Stir Fried Vegetables And
Mushrooms

Rau ctl xa0 vé&i nam
TE RO B SR B

obA) B3

Truffle Fries

Khoai tay chién véi dau nam
cuc thugng hang

JEE 4

23 17

Mashed Potato
Khoai tay nghién
TEE

o7l 23

Potato Gratin (N)

Khoai tay dut 10 v6i kem s(ra
8 + Gy

7%} erer

Sauteed Broccoli, Bok Choy,
Green Peas

Rau xao v&i dau Ha Lan
WP=AE, B3, Bl

we nzge YR, 953

R

Green Salad With Sherry
Vinaigrette (V)

Xa lach tron dau gidm anh dao
SRUORIIC S S
A2 vy E 28 Adeje

Ty E T
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Prices are quoted in ,000 VND and subject to Service Charge and VAT | Gid trén dugc tinh theo ,000 VND chua bao gom Phi Phuc Vu va Thué GTGT
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DESSERTS

TRANG MIENG
i | HAE

The Grand Bistro Trio Dessert (N)
Chocolate Volcano, Raspberry Macaron,
Salted Caramel Nougatine Mousse

Banh s0 ¢6 la chay, banh macaron vi mam x6i, banh
socola nhan caramen man

Grand Bistro fiH =FE%=
Iyl s, B T 5RO, BB LR
TJelE HAER E80 OAE,

2Z8 270l S2H|E| 7k, SEE 7heE
==

Banana Foster (N)
Vanilla Ice Cream, Walnuts

Chuéi dét rugu, kem vani, hat éc cho
BRI, 1EHC A BLUKTEIb, AZHE
v I AE] Bhde} ofo]l AT Y D%

The Bistro Cookie Skillet (N)

Toasted Almond, Vanilla Ice Cream, Caramel
Sauce

Banh quy nudng 16 cli, hanh nhan, kem vani, s6t
caramen

T TE RS AT, FERCE T, B EUKIE M, B
H]AEE 77] 273, g ofRE vhde}

ofo| A3, 7hep Al

Banana Crepe
Vanilla Ice Cream, Chocolate Sauce

Banh kép chudi, kem vani, s6t s6 ¢o la
FRERTINGE, FEECE FE KM, 1558 )1 %
Hiup 380, vide} ofol ATy 228 AA
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Homemade Ice Cream Or Sorbet

Raspberry Sorbet / Passion Fruit Sorbet,
Green Tea Ice Cream, Chocolate Ice
Cream, Vanilla Ice Cream

Kem da qua mam x6i / Kem da chanh day [ Kem tra
xanh [ Kem s6 c6 la [ Kem vani

B TR | AERTHE [ SORIVKE [ W5
AR SURG WIS RUSLY
SHo]E ofo] AT = MHl: 2hzH|2] AR

/P =22 Au / JelEofoAad / 22e
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Homemade Ladyfingers, Mascarpone, Coffee
Svrup

Banh tiramisu kiéu Y, banh sam-panh, kem phd mai, ca phé
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Frangipane, Vanilla Ice Cream, Caramel Sauce
Bénh tac tao nhan kem hanh nhan, kem vani, s6t caramen
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