AKUNA

MENU

Deep sea Vader bug, Beluga caviar,
seaweed vinegar jelly, green durian, buttermilk

Masterstock duck, pickled jellyfish,

black and white wood fungus, heart of palm, white sesame

Japanese sweet fish, grilled queen snail, tapioca dumpling,
choko shoots, superior fish broth

Borrowdale free range pork belly, confit frog legs,
pickled bamboo, green peppercorns

28 day dry aged grass fed beef, toasted pearl barley,
matsutake mushroom, fiddlehead fern, mustard greens

or

Roasted white rabbit, pan fried dough,
pickled bang bang onions, white garlic, black fig puree

White peach, custard cream, Moscato d'Asti jelly,

macadamia, frozen peach cloud

Tasting Menu 4,900

Curiousity Wine Pairing 3,100
Sake Pairing 2,500
Non-alcoholic Pairing 1,800
IYKYK Wine Pairing 13,100

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



ARKUNA

THUC DON

Bo bién, trimg cé tam Beluga,
thach rong bién, sau riéng non, sra bo

Vit om, stra ngdm chua,

maoc nhi den va trang, ci hi dira, me trang

Ca Ayu Nhat Ban, 6¢c nir hoang, banh hat tran chau,
dot su su, nudtc dung tirca

Ba chi heo Borrowdale, dui éch ndu cham,

mang tuoi ngam chua, tiéu xanh

Thit bo dugc U kho 28 ngay, dai mach,

nam tung nhung, dot choai, dua cai
hoac

Thd nudng, banh mi 4p chéo,
cl nén ngdm chua, kem téi trdng, sung den nghién

Dao trang, kem custard, thach rugu ngot Moscato d'Asti,
hat méc ca, [dp dao dugc danh xép

Tasting Menu 4,900

Curiousity Wine Pairing 3,100
Sake Pairing 2,500
Non-alcoholic Pairing 1,800
IYKYK Wine Pairing 13,100

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



