
Nem Hà Nội
Fresh prawn roll, golden-fried seafood roll,

and pork roll, served with a traditional dipping sauce

2022 Albariño Reserva, Bodega Garzon, Maldonado, Uruguay

Súp Cua Hoàng Đế
Clear chicken consommé with crab, asparagus,

shiitake mushroom, quail e�, and coriander

2022 ‘L’ Riesling Dry, Dr.Loosen, Mosel, Germany

Thịt Heo Nướng Ống Tre
Charcoal-grilled marinated pork, slow-cooked in bamboo cylinder,

served with garden herbs

2021 Bourgogne Pinot Noir, Chartron et Trébuchet, Burgundy, France

Bò Kho
Braised beef with aromatic spices, tomato, and lemongrass,

finished with root vegetables

2022 Côtes-du-Rhône Réserve, Famille JM Cazes, Rhône, France

Bánh Rán Vừng
Crisp sesame dumpling filled with mung bean,

lightly scented with cinnamon

Moscato di Pavia, Castello del Poggio, Lombardy, Italy

11th October 2025

Food Menu THB 1,890++
Wine Pairings THB 990++

A Taste of Vietnam
by Guest Chef Dang Minh Duc

Prices are subject to 10% service charge and 7% government tax
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