MENU
Hand shelled spanner crab, pickled banana heart,

fennel marmalade, macadamia, horseshoe crab “caviar”

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

Smoked pork jowl, firefly squid,

black moss, lettuce heart, caramelised fish sauce

Roasted brush - tailed Porcupine, Australian winter truffle,

celery root, yeast crumbs, coastal sea blight

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 bON

Cua huynh dé, than cay chudi ngdm chua,

mut cd thi la, hat mac ca, trimg sam

Ga sao chan, bao ngu tir ddo Tasmania,

cl nédng, kem ca tim, gidm tdi den

Hai sam ham, thit ngoc trai, banh trimg hap,
ngoc long bién, nudc dung tur suon heo

Nong heo xéng khoi, muc dom dom,
toc tién, 16i xa lach, nudc mam

Nhim dudi chéi nudng, ndm truffle mua déng U,

cl can tay, vun men gion, rau sam bién

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

3,900

Gig trén duoc tinh theo x1000 VND,
chua bao gém thué va phi dich vu



