AKUNA

Bafun uni, torched Hokkaido scallop, fermented yam bean,

sour quark, seaweed vinegar, black bean oil

Salt water poached guineafowl, Tasmanian abalone,

water chestnut, white eggplant cream, black garlic vinegar

Slow braised sea cucumber, pearl oyster,
steamed water egg, local samphire, pork rib broth

Confit pork jowl, Fremantle octopus,

pickled straw mushrooms, white kombu, choko shoots, fish sauce

David Blackmore’s full blood Wagyu, dinkle crumb,
wagyu rissole, Binh Duong long pepper

Vietnamese crown melon, verbena cream

caramelised filo, cocoa seed juice caramel

3,900

Prices are in 1,000 Vietnam Dong (VND)
and are subject to service charge and VAT



ARKUNA

THUC DON

Nhim bién Bafun, so diép Hokkaido, cti s&n 1én men

pho mai tuai, giam rong bién, dau dau den

Ga sao chan, bao ngu tir ddo Tasmania,

cl nang, kem ca tim, giam toi den

Hai sdm ham, thit ngoc trai, banh trimg hap,
maéng tay bién, nudc dung tir sudn heo

Nong heo ndu cham, bach tudc vung Fremantle,

nam rom ngam chua, tdo be trang, dot su su, nudc mam

BO Wagyu Uc tir nha David Blackmore, vun Iia mi nau,
thit bo vién kiéu Uc, tiéu 16t Binh Duong

Dua ludi Viét Nam, kem vi ¢ roi ngua
banh caramel ngan 1&p, chiét xuat cacao

3,900

Gid trén duoc tinh theo x1000 VND,
chua bao gom thué va phi dich vu



