SPRING

MAIN COURSES ¥ P
L’ESTURGEON DE DALAT AU CAVIAR - 790K - . - —l

Sturgeon from Da Lat, confit in olive oil,
green peas, baby carrots and pancetta, jus Mariniére

(Ossietra caviar +3g: 300K minimum - additional 1g: 100K) A i, R I ‘a I able

(D, P, S) FRENCH RESTAURANT

LES SAINT JACQUES DU JAPON - 990K
Hokkaido scallops seared in salted butter, corn Velouté,
veggies from the moment, brown chicken juice, fermented truffle
(D, S)

« La Table, c’est ’endroit de détente et

LE CANARD DU QUANG NAM - 1190K de convivialité par excellence »
Duck breast slow cooked and then grilled on the BBQ,
asparagus/orange/black garlic, parsnip chips and puree,
duck juice flavored with orange zest
(D)

-Bernard Loiseau-

L’AGNEAU PERSILLEE D’AUSTRALIE - 1290K
Lamb saddle stuffed with sage, ratatouille, lamb jus
Lamb leg as a navarin, radish, garlic crumble
(D)

LE BOEUF WAGYU ROSSINI - 1790K
Wagyu beef Tenderloin, pan seared foie gras,
stuffed morels with béchamel, veiled with 24 months Comte,
potato gratin “Dauphinois”, green pepper sauce

(D)

DESSERTS

CHEF’S DESSERT SELECTION - 275K
Our selection of Sorbets and Ice Cream : 1 scoop = 80K
Allergies content: A: Alcohol, D: Dairy, G: Gluten, P: Pork, S: Seafood

All prices are quoted in thousand VND, and already included VAT.
We do not apply service charge, tips are welcome for our team




SPRING SET MENU LA FRENCH TOUCH

3 COURSES TO SHARE JUST LIKE

Starter - Fish/ Duck - Dessert: 1090K IN FRANCE
Starter - Beef - Dessert: 1390K

MIXED PLATTER
Selection of 2 cheese & 2 cold cuts - 450K
Selection of 3 cheese & 3 cold cuts - 650K
served with condiments and toasted bread
(D, P, N, G)

4 COURSES: 1690K
Starter - Fish - Duck/Beef - Dessert

S COURSES: 2190K
Starter - Fish - Duck - Beef - Dessert

CHEESE PLATTER - 420K
Selection of 3 imported cheeses,
served with jam, dried fruits, and toasted bread

STARTER (D, N, G)
LES TOMATES DE THANH DONG

Thanh Dong tomatoes collection, gazpacho and basil sorbet, COLD CUTS PLATTER - 390K
thin slices of Bellota ham, yogurt and olive oil foam Selection of 3 imported cold cuts,

served with jam, dried fruits, and toasted bread

FISH (P, N, G)
L’ESTURGEON DE DALAT AU CAVIAR
Sturgeon from Da Lat, confit in olive oil,

green peas, baby carrots and pancetta, jus Mariniére.
(Ossietra caviar +3g: 300K minimum - additional 1g: 100K) A LA CA R I E ,'/
MAIN COURSE -

LE CANARD DU QUANG NAM
Duck breast slow cooked and then grilled on the BBQ,

asparagus/orange/black garlic, parsnip chips and puree,
duck juice flavored with orange zest

LE BOEUF BLACK ANGUS LES TOMATES DE THANH DONG - 390K

Black angus beef'Tende'rloin, , Thanh Dong tomatoes collection, gazpacho and basil sorbet,
stuffed morels with béchamel, veiled with 24 months Comté, thin slices of Bellota ham, yogurt and olive oil foam

potato gratin “Dauphinois”, green pepper sauce (D,P,G)

DESSERTS LES ESCARGOTS DE BOURGOGNE - 490K
Burgunday snails, garlic/parsley butter, served in their shell
CHEF’S DESSERT SELECTION (D)

CHEESE PLATTER
Selection of 3 cheeses, served with jam, dried fruit LES CREVETTES SAUVAGES DE CHAM ISLAND - 550K

Marinated raw with vanilla oil and lime zest, herbs, and pickles
Croquettes, bisque, and flambéed with Pastis 51
(S, G, D)

MENU WINE PAIRING L’ESCALOPE DE FOIE GRAS FRANCAIS - 650K
4 glasses wine pairing (10cl): 490K Pan seared BBQ foie gras, rhubarb crumble,
S glasses wine pairing (10cl): 650K strawberry chutney, green pepper ice cream
6 glasses wine pairing (10cl): 750K

5

750K corkage fee per bottle, or no fee with 1-for-1 wine purchase from our list . .
Allergies content: A: Alcohol, D: Dairy, G: Gluten, P: Pork, S: Seafood

All prices are quoted in thousand VND, and already included VAT. All prices are quoted in thousand VND, and already included VAT.
We do not apply service charge, tips are welcome for our team We do not apply service charge, tips are welcome for our team




SPRING

MON CHINH ¥ & 4
L’ESTURGEON DE DALAT AU CAVIAR - 790K . N n I

Cé tam Pa Lat ndu chim trong dau olive,
ddu Ha Lan, ca rét non va pancetta, sét Mariniére

(Ossietra caviar +3g: 300K t6i thiu - thém 1g: 100K) A Rl I ‘a I able

(D, P, S) FRENCH RESTAURANT

LES SAINT JACQUES DU JAPON - 990K
So di¢p Hokkaido dp chdo véi bo min, Velouté bip,
rau theo mua, sot ga ndu, nim truffle Ién men

(D, §)

« La Table, c’est ’endroit de détente et

LE CANARD DU QUANG NAM - 1190K de convivialité par excellence »
Uc vit ndu chim, sau d6 nuéng than,
ming tdy, cam, téi den, khoai parsnip chién va nghién,
s6t vit di€ém huong vé cam
(D)

-Bernard Loiseau-

L’AGNEAU PERSILLEE D’AUSTRALIE - 1290K
Thin lung ctru Uc nhoi 14 sage, ratatouille, sdt ctiu
Dui ctiu ndu kiéu navarin, ct cai, crumble toi

(D)

LE BOEUF WAGYU ROSSINI - 1790K
Thin néi bdo Wagyu dp chdo, gan ngdng 4p chio,
nim morel nhoi sét béchamel, pht phé mai Comté G 24 thdng,
khoai tdy gratin “Dauphinois”, st tiéu xanh
(D)

o <

TRANG MIENG

TUYEN CHON TRANG MIENG CUA BEP TRUONG - 275K

Lya chon kem trdi cdy hoic kem truyén théng : 1 vién = 80K
Di tng: A: Cén, D: C4c sin phim bo/sta/tring, G: tinh bot, P: Heo, S: Hii sin

Gid dugc tinh theo VietNam Dong, di bao gom VAT.
Chung tbi khong 4p dung phi phuc vy, tién tip sé dugc gii dén nhan vién.




SPRING SET MENU HUONG VI PHAP

3 MON TAN HUONG THEO

Khai vi - C4/ Vit - Tréng miéng : 1090K PHONG CACH PHAP
Khai vi - Bo - Tring miéng : 1390K
PIA KET HQP
Dia 2 loai ph6 mai va 2 loai thit nguéi - 450K
Dia 3 loai phé mai va 3 loai thit nguéi - 650K
in kém rau cu ngidm chua va binh mi
(D, P, N, G)

4 MON
Khai vi - C4 - Vit/Bo - Tring miéng : 1690K

5 MON: 2190K
Khai vi - C4- Vit - Bo - Trdng miéng

PHO MAI - 420K
Dia 3 loai phé mai nhip khiu,
in kém mdt, trdi cdy khé va banh mi
KHAI V] (D, N G)
LES TOMATES DE THANH DONG
Tuyén chon ca chua Thanh P6ng, gazpacho va sorbet hing qué, THIT NGUOI - 390K
lit méng jambon Bellota, bot sa chua va diu olive Dia 3 loai thit ngudi nhip khiu,
in kém mut, trdi cdy kho va bdnh mi
CA (P, N, G)
L’ESTURGEON DE DALAT AU CAVIAR
C4d tam Da Lat ndu chim trong diu olive,
ddu Ha Lan, ca r6t non va pancetta, s6t Mariniére

(Ossietra caviar +3g: 300K t6i thiéu - thém 1g: 100K) A LA CAR I E

MON CHINH
'LE CANARD DU QUANG NAM
Uc vit ndu chim, sau dé nudng than,

ming tdy/ cam/ toi den, khoai parsnip chién va nghién, B HAI ‘; I
[ ]

st vit diém huong v6 cam

LES TOMATES DE THANH DONG - 390K
LE BOEUF BLACK ANGUS Tuyén chon ca chua Thanh Pong, gazpacho va sorbet hing qué,

, .. /Thé,n noi bo B[a,Ck Akngus., L , lit méng jambon Bellota, bot sta chua va dau olive
nim morel nhdi s6t béchamel, pha ph6 mai Comté G 24 thing, (D, P, G)

khoai tiy gratin “Dauphinois”, sét tiéu xanh
_ LES ESCARGOTS DE BOURGOGNE - 490K
A i Oc sén Bourgogne, bo téi mui tdy, phuc vu trong vé
. TRANGMIENG
TUYEN CHON TRANG MIENG CUA BEP TRUONG

CHEESE PLATTER LES CREVETTES SAUVAGES DE CHAM ISLAND - 550K

Chon 3 hoge 5 loai ph6 mai, diing kém mt va erdi cdy sdy udp séng vaéi Eg)éllv};g??/% 3i S;ailiorgsat[}?(’#m va dd chua
Croquettes, bisque, va flambé véi Pastis 51
(S, G, D)

MENU WINE PAIRING L’ESCALOPE DE FOIE GRAS FRANCAIS - 650K
4 ly wine pairing (10cl): 490K Gan ngdng Phép dp chio BBQ, crumble dai hoang,
5 ly wine pairing (10cl): 650K chutney ddu tdy, kem tiéu xanh
6 ly wine pairing (10cl): 750K (G, D)

Phi mang rugu bén ngoai vao la 750K/chai
Mién phi néu ban mua 1 chai rugu trong thuc don cta nha hing cho méi chai mang theo Di tng: A: cdn, D: cdc san phdm ti bo/s@a/trdng, G: Tinh bdt, P: Heo, S: Hai san

Gid dugc tinh theo VietNam Dong, dd bao gom VAT. Gid dugc tinh theo VietNam Dong, dd bao gom VAT.
Chung t6i khong dp dung phi phuc vu, ti¢n tip sé dugc giti dén nhin vién. Ching t6i khong 4p dung phi phuc vy, tién boa sé duwgc giwi dén nhan vién.




3 COURSES : 890K
4 COURSES: 1090K
S COURSES: 1290K

o> O

STARTER

LES TOMATES DE THANH DONG
Thanh Dong tomatoes collection, gazpacho and basil sorbet,
yogurt and olive oil foam

PETITS POIS/CAROTTES

Green peas ragout with baby carrots, green pepper crumble

MAIN COURSE

ASPERGES VERTES
Asparagus/orange/black garlic, parsnip chips and puree

MORILLES AU GRATIN
Stuffed morels with béchamel, veiled with 24 months Comte,
potato gratin “Dauphinois”

DESSERTS

CHEESE PLATTER
Selection of 3 cheeses, served with jam, honey & dried fruit
or

CHEF’S DESSERT SELECTION

5 )

MENU WINE PAIRING
4 glasses wine pairing (10cl): 490K
S glasses wine pairing (10cl): 650K
6 glasses wine pairing (10cl): 750K

750K corkage fee per bottle, or no fee with 1-for-1 wine purchase from our list

All prices are quoted in thousand VND, and already included VAT.
We do not apply service charge, tips are welcome for our team

—]
La Table

FRENCH RESTAURANT

« La Table, c’est ’endroit de détente et
de convivialité par excellence »

-Bernard Loiseau-



