
NEW YEAR’SNEW YEAR’S  EVE DINNEREVE DINNER

360° 360° GRILLGRILL

APPETIZER
Marinated Mediterranean Olives 

Pork cracklings & Piment D’Espelette 

Crispy Taro chips

Bread Wheel with Salted French Butter

HORS D’OEUVRE
Blinis, Caviar from Dalat, Crème Fraiche & Shallots
Brioche With Wagyu Tartare, Truffle Cream 
& crispy potato

Jamón Ibérico De Bellota, 24MDR Comte cheese, 

Aromatic olive oil & Black Phu Quoc pepper

Chicken Mousse & Port Wine Gel

Banh Beo with Dry Shrimp, Crispy pork & 
Roasted Chili Sate

PRE-MAIN COURSE 
Half Steamed Rock Lobster from Nha Trang with 
Herb Salad, Grilled Lemon & Lime Aioli

MAIN COURSE
Choose Between:
Beef Wellington with Asparagus, Pommes Anna 
& Redwine Sauce

Trout Wellington with Asparagus, Pommes Anna 
& Lobster Sauce

DESSERT
Marou 65% Chocolate mousse, 
Caramelized Almonds, 
Cherry Amaretto Sauce & 
Vanilla Ice cream 

3.500.000 VND PER GUEST3.500.000 VND PER GUEST


