SUMMER

MAIN COURSES

TRUFFLE IT UP ! Add 3g of Australian black winter truffle to any dish: 300K

CHAM ISLANDS- MR. CHO DAILY CATCH - 890K
Line caught fish of the day, green risotto, sautéed baby squid,
basil tomato fondue, caper leaf sauce, crispy puffed rice

(S,D)

LE CANARD DU QUANG NAM - 1090K
Dry aged duck breast, grilled on the BBQ, roasted figs, fig leaves and hibiscus,
gnocchi, duck jus flavored with green pepper from Phu Quoc
(D,G)

LES SAINT JACQUES DU JAPON - 1190K
Hokkaido scallops pan seared in salted butter, then smoked on cinnamon wood,
black garlic condiment, pumpkin puree, puffed rice, brown chicken juice
(S,D)

L’AGNEAU D’AUSTRALIE - 1290K
Australian lamb rack on the BBQ, eggplant caviar with cumin, seasonal veggies,
black olives jus. Samoussa “Momo”, slightly spicy harissa, smoked yogurt

(D,G

LE BEUF WAGYU ROSSINI - 1790K
Grilled Wagyu Beef Tenderloin, pan seared foie gras, glazed baby carrots
“Mamie Madeleine”, pommes fondantes, seasonal mushrooms,
mustard leaves, whole grain mustard sauce
(D)

DESSERTS

CREME BRULEE - 250K
Créme Brulee with Vietnamese Vanilla from Gia Lai
(D)

TARTE AUX FRAISES - 290K
Lemon and strawberry tart, Thanh Dong herbs, basil sorbet
(D,N,G)

PROFITEROLES - 290K
Profiteroles, vanilla ice cream, hot chocolate sauce, passion fruit, caramelized peanuts
(D,N,G)

PHO - 290K
Fruits Ph&, coconut noodles, lime- coriander sorbet, sweet chili jam

(G)

Allergies content: A: Alcohol, D: Dairy, G: Gluten, N: Nuts, S: Seafood
We can accommodate at best your special dietary restrictions or allergies
if noticed at least 24 hours in advance

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, c’est I'endroit de détente et de
convivialité par excellence »

-Bernard Loiseau-




SUMMER SET MENU LA FRENCH TOUCH

TRUFFLE IT UP ! Add 3g of Australian black winter truffle to any dish: 300K

TO SHARE JUST LIKE
3 COURSES IN FRANCE
Starter - Fish/ Duck - Cheese/ Dessert: 1190K
Starter - Beef - Cheese/ Dessert: 1490K
4 COURSES: 1790K Selecti fMIX}]lED PLATT];:E K
Starter - Fish - Duck/Beef - Cheese/ Dessert Slleaslon ©if 2 Eheese (2 2 Golld i = 21
Selection of 3 cheese & 3 cold cuts - 690K
s COURSES: 2190K served with condiments and toasted bread
Starter - Fish - Duck - Beef - Cheese/ Dessert (D, P, N, G)

CHEESE PLATTER - 450K
Selection of 3 imported cheeses,
STARTER served with jam, dried fruits, and toasted bread
(D, N, G)
LE CRABE BLEU DU MEKONG
Blue crab meat, pomelo and lime seasoning, horseradish yogurt,

chilled lime leaf consomm¢é, frosted cucumber

COLD CUTS PLATTER - 420K
(S,D)

Selection of 3 imported cold cuts,
served with jam, dried fruits, and toasted bread
FISH (P, N, G)
CHAM ISLANDS - MR CHO DAILY CATCH
Line caught fish of the day, green risotto, sautéed baby squid, N
basil tomato fondue, caper leaf sauce, crispy puffed rice

(S.,D)
MAIN COURSE W
LE CANARD DU QUANG NAM

Dry aged duck breast, grilled on the BBQ, roasted figs, fig leaves and
hibiscus, gnocchi, duck jus flavored with green pepper from Phu Quoc

e STARTERS
LE BEUF-CAROTTE-MOUTARDE, BLACK ANGUS
Grilled Black Angus Beef Tenderloin, glazed baby carrots “Mamie LE CRABE BLEU DU MEKONG - 490K
Madeleine”, pommes fondantes, seasonal mushrooms, mustard Bl b 1 d i . h dish
O T ue crab meat, pomelo and lime seasoning, horseradish yogure,
? (D) chilled lime leaf consommé, frosted cucumber

(S,D)

DESSERTS LES ESCARGOTS DE BOURGOGNE - 490K
CHEF’S DESSERT SELECTION Burgundy snails, garlic/parsley butter, served in their shell
or (G> D)
CHEESE PLATTER
Selection of 3 imported cheeses, served with jam, honey and dried fruit

LES CREVETTES SAUVAGES DE CHAM ISLAND - 590K
(D,N)

Marinated raw with vanilla oil and lime zest, herbs, and pickles
Croquette, bisque flavored with star anise, and flambéed with Pastis 51

(S, G, D)
MENU WINE PAIRING L’ESCALOPE DE FOIE GRAS FRANCAIS - 790K
4 glasses wine pairing (10cl): 550K Pan seared BBQ foie gras,
S glasses wine pairing (10cl): 690K rhubarb crumble, strawberry chutney, green pepper ice cream
6 glasses wine pairing (10cl): 790K

(G,D)
850K corkage fee per bottle, or no fee with 1-for-1 wine purchase from our list . .
Allergies content: A: Alcohol, D: Dairy, G: Gluten, N: Nuts, S: Seafood

We can accommodate at best your special dietary restrictions or allergies
if noticed at least 24 hours in advance

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



