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amuse bouche
củ đậu

sả
tỏi ngâm chua

”dipping sauce”: Sông Cái gin, lemongrass, fish sauce

b ò  l á  l ố t  ( + 4 8 )
tenderloin - potato - wild betel leaf

g ỏ i
geoduck - spring peas - fish sauce

Domaine du Triptyque Chablis, Burgundy, 2024

m u ố i  ớ t  x a n h
shima aji - chili - sesame

La Colonie des Coccinelles Altesse de 
Maceration 'La Rousse' 2017

” p h ở ”  g à  ( + 1 8 8 )
fish maw - Vietnamese herbs - jinhua ham

bánh tiêu
duck in 3 ways - pickles - mắc mật



or

Le Potazzine, Rosso di Montalcino, Tuscany 2022

xôi mặn
brined pigeon - chinese aged vinegar - coffee

c a n h  c h u a
turbot - tamarind - dill

c h ạ o  t ô m  ( + 1 8 8 )
lobster - sugar cane - fermented rice

k i n h  g i ớ i
lemon balm - yogurt - cucumber

b ắ p  r a n g  b ơ
corn - brown butter - marou chocolate

Bitter melon tea with rum-marinated fruit

p e t i t  f o u r s

The same menu must be taken by the whole table.

Belu Filtered Water in Hot, Still, or Sparkling is served at $38 per person.

Price is subject to 10% service charge. Please inform us of any food allergy 
or dietary requirements prior to ordering. Items are subject to change due to 

seasonality and availability.


