
NEW YEAR’SNEW YEAR’S  EVE DINNEREVE DINNER

StilthouseStilthouse
APPETIZER
Edamame with oak-aged soy & sesame 

Red Zao taro chips with spiced aioli 

Hot smoked trout with dill cream & yuzu pearls

SALAD STATION
Quinoa salad with baked tomatoes & eggplant 

Winter roots with white dry cheese 

Waldorf salad with Sa Pa walnuts 

Creamy potato salad 

Assorted salad with mix-your-own condiments

FROM THE OCEAN 
Grilled rainbow trout in banana leaves, galangal 

Steamed blue mussels in the coconut 

lemongrass sauce 

Finger snails in spicy Vietnamese marinade 

Grilled calamari in chunky tomato sauce

2.500.000 VND PER GUEST2.500.000 VND PER GUEST

FROM THE BAKERY
Focaccia with rosemary 
Cardamom buns 
French baguette 
White chocolate cheesecake 
Bûche de Noël – New Year log cake 
Passion fruit crème brûlée 
International cheese platter with crackers 
& caramelized nuts

FROM THE GRILL
Ibérico slow-cooked pork ribs with tomato salsa 
Crispy black pork belly with Gravy 
Black Angus tenderloin, Phu Quoc pepper sauce 
Australian lamb shank in red wine sauce 
& chimichurri 
Confit duck with pickled red cabbage

CONDIMENTS
Roasted Da Lat baby potatoes, parsley butter 
Sa Pa grilled bamboo rice with peanut crumble 
Sticky rice with forest mushrooms 
Seasonal stir-fried vegetables with Sapa chestnut 
Sweet potato mash, a touch of local cinnamon


