TOPAS ¢ ECOLODGE

RESTAURANT 360°

STARTERS — Of| | E}O| X

Marinated Mediterranean Olives
=2 olc|E|2|ot 828 B

Feta al Forno (dairy, tree nut, wheat)

Crispy bread, roasted grapes, mountain honey & almond crunch

72 HE} X = (24& 2tz 2) 210.000
HIFE oM S i S O = B =Teipy|

Shrimp & Pork Gyoza (shellfish, soy, wheat, garlic, sesame)
Roasted chili satay, sesame & pork crackling

Mot EjX|7| DAL (=HE 5 2 o5 &) 220.000
T2 Ha| AbE| A2 &Het x| n7| 2a)2

Fried Calamari (wheat, garlic, seafood)
Piment d’Espelette, Tabasco, garlic aioli & lemon
UKL (2 75 45 Ziy

UZIbE EtHEAR A ZEOIR U=

Home-smoked Trout & Hash brown (dairy)

Mascarpone creme & Baerii caviar

SiAl BEte (2m® 6 ZHIEH Atnt &0 340.000
DA, A=K = 2291 HYf 2| 7H| 0]

Jamon Iberico de Bellota 24 months — 50g (wheat, sesame)
Grissinni sticks & Mediterranean olives

OfZ o|t|2| = ol 'M=E} 2470 E - 509 (Z 27)
A2|AIL] AE 3O Cl 2|t 22| 2

350.000

All prices are in thousand VND, including VAT & service charge.
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TOPAS @ ECOLODGE

RESTAURANT 360°

MAINCOURSES - 22|

Char-grilled Cauliflower (dairy)
24 months Comte cream, hazelnut & brown butter

=70l ZEIEEH (R¥H
2478 BE X|=,50|FR

370.000

Pumpkin Risotto (dairy, garlic, alcohol)

Aboriorice, local pumpkin in different textures & parmasan reggiano

2 2| XRE (24F 05 24FE 450.000
U} 2 0pAF Y X|Of e X|=

Pork belly &§ Kombucha BBQ
12 hours slow-cooked pork belly, kombucha BBQ glaze, pork jus, apple &

onion compote, carrot & mustard seed

H44 6 S 8K HHH|F

12A1Z2 M2 2ot B X| At E 4, 2 A |7 22|0| =, 2 X| |4, At} & SO SEE,
S & AXMN|

650.000

Sa Pa Trout en Croute (dairy, wheat, alcohol)
Pommes anna, Dalat asparagus, bok choy, lemon beurre blanc & ikura

2 Atht Ao (2HE 2 272 750.000
A QtLE OfAmfRbAA 2= HE &2 HO{EY

Dry-aged Duck Breast from Long An (wheat, garlic, alcohol)
French morel, duck confit, glazed beetroot & truffle sauce
& Hd0M 12 E2}0]00]Y 22| H|IAE (g o2 7=

THX B 92 B0, R HETE L ERE a4

850.000

All prices are in thousand VND, including VAT & service charge.
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TOPAS @ ECOLODGE

RESTAURANT 360°

MAINCOURSES - 22|

Tajima Wagyu Flank Steak MS 5 (alcohol, dairy, garlic)
300g Australian Wagyu, 400-day grain-fed, Madagascar pepper sauce,
salad & pommes allumettes 1.200.000

3007124 EtX|0Of Q7 S AH|O|A MS 5 (T2 2HE O/s)

TN 7|25 4009 S5 97 & OICPtATE 22 A2 M S ot Hupsis| 24Xt

Tajima Wagyu Striploin MS 5 (alcohol, dairy, garlic)
300g Australian Wagyu, 400-day grain-fed, red wine sauce & salad

30013 EtX| O} ot AER- RO MS 5 (a2 24Z 05 1.600.000

ZAZ2I|2E 400 L SF o &, M ESQOl A0t M E

Tajima Wagyu Ribeye MS 5 (alcohol, dairy, garlic)
300g Australian Wagyu, 400-day grain-fed, red wine sauce & salad

30013 E}X| O} QFF ZOIO| MS 5 (=2 2HE ot5) 1.600.000

H42 722400 2 ZF 2 &, B 52Pre A0 A3 E

Black Angus T-Bone MS 4+ (alcohol, dairy, garlic)
600g Australian Black Angus, 150-day grain-fed, Madagascar pepper sauce,
salad & pommes allumettes

60017 23 WHA E|2 MS 4+ (222 U 05 1.700.000
TAS |25 150 Y S5 £ Y24 £ OICIIIATIE S5 24, M2 =0l Hfy

YA

SPECIAL STEAK - 21|44 AH|0[3
TAJIMA WAGYU TOMAHAWK STEAK MB 6 (alcohol, dairy, garlic)

1200 Prime cut | Ideal for 2-4 guests | Advance Reservation of 3 hours required
Australian Tajima Wagyu, 400-day grain-fed, accompanied by pepper sauce
and red wine sauce, salad & truffle-infused pommes purée

EtX|0} It EOf= 3 AH|O|3 MB 6 (20WE 22 05 39
120003 |2 H ~ 4 BIX| Y= |1 3 A|ZHELX| O]2] of| 2 2
4002 SO F22 7|2 SFM T - HIEH AA B E ool AA MBS x| M ZX}

3.800.000

All prices are in thousand VND, including VAT & service charge.
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TOPAS @ ECOLODGE

RESTAURANT 360°

SIDE DISHES — HiXt

Thick hand-cut french fries & garlic aioli
HEAN FH=2 X5 43t 12 of= ofo| &2 &4 100.000

Sweet potato fries & garlic aioli
10 & 7t 2 0f= oo 22| 22 100.000

Pommes Purée (dairy) — add truffle + 40
oM AXt (245 - EBE &A F71H+ 40 100.000

Garden green salad

azl 7t A8E 100.000

Greek salad
d2|A AEY M2{E 120.000

DESSERTS - C| M E

Ice-cream: Coconut | Chocolate | Vanilla | Passionfruit

g AZCH
OfO| A3 R: IAWAEI/HHeHNERE 70.6?)8
Fruit plate: seasonal fruits from Sapa market
W A At opztel XM E nt 140.000

White chocolate Créme Brulée (dairy)
with passionfruit ice-cream & passionfruit pearls

310|E A2al 32 B (2vD 180.000

WMEZZE of0|A32 g NTRE T

Hazelnut gelato (dairy, tree nut, wheat)
Piemonte hazelnut, Valrhona chocolate pearls & hot espresso

ol0|ER MEE (2HE AIE Y 180.000
oo 2H2| 50|EH, =L 2FE H &3 oA a

All prices are in thousand VND, including VAT & service charge.
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