LAVA

NEW YEAR MENU

LAVA rustic style tiger bread
Banh mi LAVA

AMUSE BOUCHE - FOIE GRASS TERRINE
Sourdough, sim and chestnut jam, caramelized fresh figs and micro herbs
Pate gan ngdng Phap, banh mi chua, mit sim hat dé, tréi sung chay canh, cdi mam

STARTER

Riondo | Bruit | Italy
HOKKAIDO SCALLOPS

Pan-seared Hokkaido scallops, matcha muffin, lychee mustard, sét rhubarb
So diép Nhéat ap chao, banh matcha, trai vai véi mu tat, sét dai hoang

Chardonnay | Beringer | California
HAM NINH SLIPPER LOSTER

With razor clam and sea urchin bisque soup
Tom ma ni Ham Ninh, 8¢ méng tay, sip kem nhum dung kém banh mi nudng gion

MAIN COURSE

Sauvignon Blanc | KONO | New Zealand
WOOD GRILLED BLACK COD

Chili & strawberry jam, carrot confit, smoked tomato beurre blanc
Ca tuyét, mut 6t va dau tuoi, ca rét, sét ca chua nudng kiéu Phap

Cabernet Sauvignon | Errazuriz Estate Series | Chile
WAGYU BEEF TENDERLOIN ROSSINI
Foie gras, Jerusalem artichokes, asparagus, squash, black garlic sauce
Bo Wagyu thugng hang, gan ngdng Phép, cl arti s6, mang ty, bi ngdi, s&t tdi den

DESSERT

Mas Amiel “Cuvée Special”| 10 Ans d'Age | Maury
STRAWBERRY AND CHAMPAGNE CHEESECAKE

Strawberry jelly, coconut meringue, roasted caramel nut, sour cream
Banh phé mai sécdla ruou dau
Thach déau tay, keo dira, céc loai hat, kem chua

VND 2,700,000
WINE PACKAGE: VND 1,050,000

Prices are inclusive of 5% service charge and 10% tax
Gia trén da bao gém 5% phi phuc vu va 10% thué
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