DINNER

VND 1.200.000"/PAX

Al 3 - APPETIZER
FE >4 (Vegetarian)

Assorted vegetables, perilla leaf dressing
Salad rau cti thap cam, xét 14 tia to

B/ TER
Deep-fried chicken with quinoa
Ga tdm bot ngi céc chién gion

#l| & - SASHIMI
Y- 8 4tFE

Salmon, herring roe vinegar, surf clam
Ca hdi, ca trich ép trimg, so do

% T %) -DEEP FRY

BEN—TI51
sShrimp fry with herb flavor,
2 kinds of sauce (Tartar, Tonkatsu)

Tédm chién xu vdi la thom va 2 loai x6t (Tartar, rau cti)

AT —F -STEAK

TP HAE=T 21— BV —2R
Angus beef with spicy fermented Sake sauce
Bo Angus steak, x6t nép ruou Sake cay

% T % F) - ROLL SUSHI
BEXES

shrimp tempura, crab stick, avocadao,
cucumber, flying fish roe

Com cudn tdm chién, bo trai, dua leo,
thanh cua, tring cd chudn

#E %)) - NOODLE

BRI LA
stir-fried Udon noodles with seafood
Mi Udon xao hai san

FtH'—k - DESSERT
BT RO —L, O—E— B8

Mochi ice cream, coffee red bean agar
Kem Mochi, thach dau do vi ca phé



S €22
DIINER

VND 1,500,000*/PAX

Hi2E - ZENSAI - Appetizer

HUEY 74777 HWiKL

Savory egg custard, oyster, foie gras, enoki mushroom
Tring hap hau, gan ngdng, nam kim cham

Bt X

Chicken salad spicy peanuts sauce
Salad ga x6t dau cay

15 - PREMIUM SASHIMI

Awsa H—xr B

Blue fin tung, salmon, yellow tail
e ~ ~ P A e e ? .
Ca ngu vay xanh, Ca hoi, ca cam chi vang

1317%) - AGE MONO - Deep Frry

Deep fried shrimp with almond
T6m lan hanh nhan chién xu

BEixY) - YAKI MONO - Grill

PEX T H A =TT 5 — R

Angus beef, herb teriyaki sauce
BO Angus nudng x6t teriyaki thdo moc

L xFEn] - SUSHI MAKI - Roll Sushi

CALIFORNIA ROLL
Shrimp tempura, crab stick, avocado, cucumber, fly fish roe
Com cudn tom chién, bo trai, dua leo,
thanh cua, triing cé chudn

B - OWAN MONO
IRA & B3 o R

Pork and vegetable miso soup
Sup tuong miso thit heo rau cud

7% —1 - DESSERT

HAFHD

Green teaice cream, fresh fruits, red bean agar
Kem tra xanh, tréi cay tuoi, dau dé



DINNER

VND 2,500,000*/PAX

B 3 - APPETIZER
BEERR IR oEMNVF—HS4

smoked goose and grilled vegetables salad, warm cheese sauce
i ngdng x6ng khdi, salad rau cli nuéng, x6t phdé mai &m

EREOEMRmEL

Savory steamed egg custard with Silkie chicken medicinal herb
Trimg hap vdi ga dc thao mdc

# 5 - PREMIUN SASHINMII
ZYJ0. BB BN\ BIE. 60fR

Bluefin tuna, snapper, amberjack, sweet shrimp, seasonal fish
Cad ngir vay xanh, cd trap do,
céa cam chi vang, tdbm ngot, ca theo mua

1Y) - GRILLED

H—E2O74F/Z LS kY -2
Grilled salmon, foie gras, orange, balsamic miso sauce
Céd héi 16t cam nuéng, gan ngdng, x6t miso gidm Y
MFERT—FKFHFF)2TV—2R
Wagyu steak with garlic truffle sauce
Bo Wagyu steak, x6t toi nam truffle

H1Y) - SOUP
IO FILF—=

Scallops with Porcini mushroom soup
Sup so diép nam Porcini

CHR - RICE
TP ¥REHET

Eel and chestnut stone grilledrice
Com nudng thé da luwon Nhat véi hat dé

Hik - DESSERT

Hﬁ?‘rz.\ EE@?JL—‘;& ’J\E
Matcha ice cream, seasonal fruits, red bean
Kem tra xanh, trai cay theo mua, dau do



2N
sorae

HI3E - ZENSAI - APPETIZER

VAN ESYS 3 F 38
Savory egg custard, scallop,
Truffle mushroom

Tring hap so diép nam Truffle

B TRAFA) AV F—ZAHFX
Crab & avocado, crispy cheese salad

Salad thit cua v&i bo trai,
pho mai gion

1l B - SORAE STYLE SASHIMVI

Aern, 0o, B\ B, HAY

Blue fin tuna, flounder, japan
great amberjack, snapper, sweet shrimp

Ca nglr vy xanh, ca bon,
ca cam chi vang, ca trap, tbm ngot

Bix¥) - YAKIMIONO - GRILLED

BEXIRIFD R )27V — R
Grilled cod fish
with Truffle mushroom sauce

Ca tuyét nuong x6t nam Truffle

&)

HIZFAAAT —F KiFpy — A&
Wagyu a4 bbg garlic sauce
Bo Wagyu steak x6t bbq tdi

MOMO

VND 3,000,000*/PAX

#2h£7] - NIGIRI SUSHI

FOHF VLB KRDINLE 74775
Seared Wagyu, salmon roe, seared scallop
with foie gras

Bo nudng Wagyu chay canh,
trimg cé hoi, so diép chay canh
véi gan ngong

#iyy) - NMEN MIONO - NOODLE

EUERES YA
Spicy seafood udon noodle soup
Mi udon néng v&i hai san cay

FH¥—h -DESSERT
WTrF—Xr—%
Japan citrus cheese cake
Banh ph6 mai chanh yuzu Nhat




%E)rQe A RA

VND 5,000,000"*/PAX

HiSE - ZENSAI - APPETIZER #Eh 2] - NIGIRI SUSHI
Vi e A WEYL 3t A ORI 0Es, Khm
Savory egg custard, foie gras, Truffle Seared Wagyu, salmon roe,

Tring hap gan ngdng x6t nam Truffle aluefin tuna pelly
Bo nudng Wagyu chay canh,

@ trirng ca hoi, bung ca ngilr vay xanh

TEAND RV Z I
Wasabi marinated sashimi, spicy

mayonnaise sauce, crispy rice, fly fish rce %}@#@ - MEN MONO - NOODLE

Sashimi cat nho udp x6t wasabi, x6t o ‘
mayonnaise cay, cHm gi‘on1 B AL 6138 OFkNgy—2

trimg cd chudn Mixed udon with crab brick sauce

Mi udon v&i cua hoang dé tron
x6t gach cua

H| & - SORAE STYLE SASHIVII

A~=ra B\ B, AU 9112
Blue fin tuna, Japan great

B - OVWWAN MIONO — SOUP

amberjack, snapper, sweet shrimp, sea urchin Wt roh2a—7
Ca nglr vay xanh, ca cam chi vang, Seafood, shakfin & mushroom soup
cd trap, tdbm ngot, trikng cau gai Sup hai san, vi cd map & nam
TLIT, — T
BEZY) - YAKIMIONO - GRILLED FHP'—} - DESSERT
MFALR T —FF TRV M) a7V — R BEZ XA FOoTHNAAN T2l
Wagyu a4 steak, Grilled pineapple caramel brulee
caramel Truffle sauce Banh flan trdi thom caramel

Bo Wagyu a4 steak x6t caramel nam Truffle

&)

HbHUOM) a7y —
sauted abalone with truffle sauce
bao ngu ap chao véi x6t nam truffle




