ARKUNA

MENU

Hand shelled deep sea Vader bug,
blood plum jelly, tonburi, buttermilk

Steamed white cut chicken, Beluga caviar,
asparagus, young lotus seeds, smoked eel curd

Japanese silver whiting, Ivory whelks, local samphire,
bamboo, seaweed and sake

Confit pork jowl, XO scallop, braised daikon, termite
mushrooms, roasted seafood broth

Charcoal grilled Australian 9+ full blood wagyu,
wild betel leaf, sweet pepper, crying tiger beef tongue

Or

Cured ostrich ham, Manjimup truffle,
ground white corn, ostrich sobrasada, milk skin

Golden kiwi fruit, sencha milk jelly, coconut, crisp sugar shards

Tasting Menu 4,900

Global Pairing 3,100
Sake Pairing 2,500
Non-alcoholic Pairing 1,800

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



ARKUNA

THUC PON

Bo bién, thach man do,
tring cé tam trén can, sira bo

Ga tha vuon hap, trimng cé tam Beluga,

mang tay trang, hat sen tuoi, banh sira hdp vi luon x6ng khoi

Cé duc Nhét, ¢ huong, ngoc long bién,

mang non, rong bién va ruou sake

Ma heo nau cham, so diép XO, cu cai trang ham,
nam mai, nude dung tir hai san nudng
Bo Wagyu 9+ dén tir Uc, 14 16t, 6t ngot, ludi bo
hodc

Da diéu G mudi, ndm truffle Manjimup, chéo ngé,

xtc xich sobrasada tir da diéu, vang sira

Kiwi vang, thach tra sita sencha, dira, manh duong gion

Tasting Menu 4,900

Global Pairing 3.100
Sake Pairing 2,500 Non-
alcoholic Pairing 1,800

Gia trén dugc tinh theo x1000 VND,
chua bao gom thué va phi dich vu
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