SET MENU - THUC BON HAI MON

VND 1,199,000 PER PERSON / KHACH

OPTION 1 - LUA CHON 1

STARTER
PHU QUOC LOBSTER SALAD
Avocado, mango, green leaves, balsamic vinegar
Xa lach tdm hum, xoai, tréi bo va gidm den

MAIN COURSE
DRY AGED DUCK BREAST

Pan-seared dry aged duck breast, parsnip purée, fig, carrot, blackberry gel,

rhubarb sauce, pistachio crumble
Uc vit 4p chéo, ¢l cdi vang nghién, trai sung, trdi mam xoi,
s6t dai hoang va bét hat dé gion

OPTION 2 - LUA CHON 2

MAIN COURSE
MISO GLAZED BARRAMUNDI
Barramundi, grilled asparagus, carrot, leek, micro herbs, nori
Cé chém, mang tay, ca rét, tdi tdy va rong bién khé

DESSERT
BANOFFEE CHEESECAKE JAR (COLD BASE)

Toffee cashew nut, Greek yoghurt, oatmeal graham crackers
Banh phd mai sita chua ngi cdc kém sét hat digu

LAVA

SEAFOOD MARKET & GRILL

SET MENU - THUC BON BA MON

VND 1,499,000 PER PERSON / KHACH

STARTER
SEARED HOKKAIDO SCALLOP

Pineapple sorbet, micro herbs, pina colada sauce
Kem vi dfa (thom), s6t rugu rum vi dira sép Tra Vinh, rau mam

MAIN COURSE
AUSTRALIAN WAGYU RIB EYE (9+ MARBLING)

Marinated lemongrass, Vietnamese spices,
Phu Quoc peppercorn sauce, scorched fried rice
Thit bo Wagyu Uc thuong hang, tdm uép vdi gia vi Viét Nam,
s6t tiéu Phd Quéc véi s, com chién gion

OR

CHARGRILLED GROUPER WITH GREEN CHILI SAUCE

Sweetcorn with butter and dried shrimp
Cé& mu nuéng mudi 6t xanh, bap ngot xao bo va tdm khé

DESSERT
BITTERSWEET CHOCOLATE CREMEUX

Infused ginger chocolate, coconut soil, passion fruit jelly
Banh sdcéla mém vi ngot dang kém sét chanh day, banh quy dira vun

DEGUSTATION MENU
THUC BDON DAC BIET
VND 1,990,000 PER PERSON / KHACH

STARTER
LOBSTER SALAD

Avocado, mango, fennel seeds, balsamic vinegar
Xa lach tdm hum, xoai, trdi bo, xa lach va gidm den

SLIPPER LOBSTER CONSOMME

Phu Quoc Slipper lobster, Tram mushroom, carrot, broccoli
Sap 6m ma ni Phd Quéc, ndm tram, ca rét, bong cai xanh

MAIN COURSE
SEARED HOKKAIDO SCALLOP
Black rice, ginger soy sauce, corn chips
So diép Hokkaido 4p chéo -
Com nép cdm, st xi dau giing, bap chién gion

SURF & TURF

Omaha grain fed rib eye steak, wellington scallop, braised leek,
shallot tarte tatin, green peas purée, beef jus
Thit bo Uc thuong hang & so diép nhat, hanh boa roé ham,
hanh tay, dau ha lan nghién, sét bo

DESSERT
FLAMBE CREME BRULEE

Sim sorbet, compressed peppercorn pineapple, baby stone fruits
Kem chay vani an kém kem da qua sim,d(a séy tiéu gion,
trai cdy kho hén hop

Gia dugc tinh bang VND'000 va chua bao gém 5% phi phuc vy va 10% thué ¢ Vi khu nghi dudng ndm trén dédo nén mét s& mon sé& khéng cé sén, tuy nhién, ching t6i sé c& gang thay thé bang nhiing mén tuong ty véi chat lugng t6t nhat
Prices are quoted in VND'000 and are subject to 5% service charge and 10% tax ® Due to our island location, certain items may not always be available. However we do our best to offer best quality replacements.




