TOPAS ¢ ECOLODGE

RESTAURANT 360°

STARTERS — MON KHAI VI

Marinated Mediterranean Olives
! g i 160.000
Qua O liu bia trung hai

Feta al Forno (dairy, tree nut, wheat)
Crispy bread, roasted grapes, mountain honey & almond crunch

Pho mai feta nuong (saa, hat, bot mi) 210.000
Banh mi nuong gion, nho, mat ong rimg & hanh nhan

Shrimp & Pork Gyoza (shelifish, soy, wheat, garlic, sesame)

Roasted chili satay, sesame & pork crackling

Banh x&p gyoza tédm thit (hai sén c6 vé, dau nanh, Iia mi, téi, vimg) 220.000
Sét sa té, hat vimg & da heo chién gion

Fried Calamari (wheat, garlic, seafood)

Piment d’Espelette, Tabasco, garlic aioli & lemon

Muc chién gion (bét mi, téi, hai san) 230.000
Ot bot, sét tabasco, sot tdi mayo & chanh

Home-smoked Trout & Hash brown (qairy)

Mascarpone creme & Baerii caviar

Khoai tay bao chién & ca héi Sapa xong khoi (sia) 340.000
Sét kem pho mai & tring ca tam Baerii

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

Thit mudi Iberico ge bellota 24 thang — 50g (bot mi, vimg)
Banh mi que & qua O liu Dja trung hai

350.000

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

Tat c4 gia niém yét tinh bang dong, da bao gém thué VAT va phi phuc vu



TOPAS ¢ ECOLODGE

RESTAURANT 360°

MAINCOURSES — MON CHINH

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

) . i 370.000
Sup lo trang nudng than (saa)

Phé mai Comté 24 thang, hat phi & borndu

Pumpkin Risotto (dairy, gariic, alcohol)
Aboriorice, local pumpkin in different textures & parmasan reggiano

Com Y Risotto bi do (swa, téi, ruou) 450.000
Gao Arborio, bl do, phé mai Parmasan Reggiano

Pork belly &§ Kombucha BBQ
12-hours slow-cooked pork belly, kombucha BBO glaze, pork jus,
apple & onion compote, carrot & mustard seed

Ba chi lon & kombucha BBQ 650.000
Ba chi lon ndu cham 12 gio; s6t BBO kombucha, mut tao & hanh tay,
carét & mu tat

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

Ca héi Sapa nuong (sira, bot mi, ruou) 750.000
Banh khoai thai lat, mang tdy Da Lat, cai xanh, s6t bo'chanh & trung ca
hoi

Dry-aged Duck Breast from Long An (wheat, garlic, alcohol)
French morels, duck confit, glazed beetroot & truffle sauce

R W 850.000
Uc vit Long An U khd nudng (bét mi, téi, ruou)

Nam bung dé morel Phap, vit confit, cti dén & s6t nam truffle

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

Tat c4 gia niém yét tinh bang dong, da bao gém thué VAT va phi phuc vu



TOPAS @ ECOLODGE

RESTAURANT 360°

MAINCOURSES — MON CHINH

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

. 1.200.000
Thén bung bo Tajima Wagyu Uc MS 5 (ruou, sira, t6i)

300g bd Wagyu Uc 400 ngay nudi ngii cic, diing kém sét tiéu Madagascar,
salad & khoai tay chién gion

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

Than ngoai bo Tajima Wagyu MS 5 (ruou, sira, t6i) 1.600.000
300g Bo Wagyu Uc 400 ngay nudi ngii coc, diing kém sét vang dé & salad

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

Than lung bo Tajima Wagyu MS 5 (ruou, stra, t6i) 1.600.000
300g bo Wagyu Uc, 400 ngay nudi ngii coc, diing kém sét vang dé & salad

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

Suon T-Bone Bo Ben Angus MS 4+ (ruou, sira, t6i) 1.700.000
600g bo ben Angus Uc, 150 ngay nudi ngli céc, diing kém sét tiéu Madagascar,
salad & khoai tay chién gion

SPECIAL STEAK

TAJIMA WAGYU TOMAHAWK STEAK MB 6 (aicohol, 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

3.800.000
Suon Tomahawk BoO Wagyu Tajima MB 6 (ruou, sira, téi)

1200g Cat thuong hang | Phuc vu 2-4 khach | Can dat trude it nhét 3 tiéng
Bo Wagyu Tajima Uc, 400 ngay nudi ngli coc, dung kém sét tiéu va sét vang
dd, salad va khoai tay nghién cting nam truffle

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

Tat c4 gia niém yét tinh bang dong, da bao gém thué VAT va phi phuc vu




TOPAS ¢ ECOLODGE

RESTAURANT 360°

SIDE DISHES — MON AN KEM

Thick hand-cut french fries & garlic aioli
Khoai tay chién cét day & s6t Mayo toi nudng 100.000

Sweet potato fries & garlic aioli
Khoai lang chién & s6t Mayo toi nudng 100.000

Pommes Purée (dairy) — add truffle + 40
Khoai tdy nghién (sita) — thém nam truffle + 40 100.000

Garden green salad
Salad cac loai rau tuoi theo mua 100.000

Greek salad
Salad kiéu Hy Lap 120.000

DESSERTS — MON TRANG MIENG

Ice-cream: Coconut | Chocolate | Vanilla | Passionfruit 70.000
Kem: Dira | S6 c6 la | Vani | Chanh leo per scoop

Fruit Plate: seasonal fruits from Sapa market
Hoa qua: hoa qua tuoi theo mua tir cho'Sapa 140.000

White Chocolate Creme Brulée: with passionfruit ice-cream & passionfruit pearls
Créme Brulée Kem chay vi s6 c6 la trang: diung kém kem va tran chau chanh leo  180.000

Hazelnut gelato: Piemonte hazelnut, Valrhona chocolate pearls & hot espresso
Kem Gelato hat phi: hat phi viing Piemonte, hat s6 cé la Valrhnoa & espresso nong 180.000

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

Tat c4 gia niém yét tinh bang dong, da bao gém thué VAT va phi phuc vu
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