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Du Gouverneur

FOUR COURSES | BON MON 800

CHOICE OF ONE SOUP OR ONE APPETIZER, FOLLOWED BY
A MAIN COURSE (OCEAN OR LAND) WITH A SIDE AND A
DESSERT

Lua chon mét mon khai vi hoac mot mon sup, theo sau la lua chon mét
mon chinh (huong vi dai duong hodc huong vi dat lién) di cung mot

mon an kém va mot mon trang miéng

SIX COURSES | SAU MON 1.200

CHOICE OF ONE SOUP OR ONE APPETIZER, FOLLOWED BY
A FIRST MAIN COURSE FROM OCEAN, A MAIN COURSE
FROM LAND WITH SIDE AND A DESSERT

Lua chon mot mon khai vi, mét mon sup, theo sau la mét mon huong
vi dai duong, mét moén huong vi dat lién di cung mét mén an kem va

Mot mon trang miéng

PRICES IN ‘000VND — EXCLUSIVE OF SERVICE CHARGES & ALL TAXES
GIA TINH THEO '000VND — CHUA BAO GOM PHI DICH VU VA THUE




Hors d'oecuvre...

HUGNG VI MON AN CHOI THEO MUA

SOUP | SUP

SALMON | CA HOI
SALMON AND LOTUS SEED BISQUE SOUP WITH CRISPY CHEESE

SUP KEM CA HOI HAT SEN VOI PHO-MAI CHIEN

CHESTNUT | HAT DE W
CAO BANG CHESTNUT SOUP AND WILD MUSHROOM CONFIT

SUP HAT DE VUNG CAO VOI NAM U DAU HAT CA|

MUSHROOM & CHICKEN | NAM THONG & GA
WILD MUSHROOM BISQUE SOUP WITH HERBAL CHICKEN DAUPHINOISE

SUP KEM NAM THONG VOI CHA GA THAO MOC

BEEF RIB | SUUON BO
PRIME BEEF RIB CONSOMME SOUP WITH SEASONAL VEGGIES

SUP SUON BO HAM TRONG DUNG KEM RAU CU NON




APPETIZER | KHAI VI

BULOT SNAILS | OC BULOT
BAKED BULOT SNAILS WITH GARLIC BUTTER

OC BULOT PHAP NHOI BO TOI NUONG

SCALLOPS | sO BIEP
STEAMED SCALLOPS WITH VERMICELLI AND XO SAUCE

SO DIEP HAP TUONG DAU HAI SAN

DUCK | VIT
ROASTED DUCK BREAST CARPACCIO WITH PEPPER SHALLOT
CHUTNEY
GOl VIT QUAY UGP XOT RUQU VANG NGOT VA MUT HANH
\f
PATE | PATE v
CHILLED WILD MUSHROOM PATE WITH CRISPY BRIOCHE BREAD

PATE NAM THONG DUNG KEM BANH MY HOA CUC GION

SALMON | CA HOI
BLACK BAMBOO SALT-BROILED SALMON WITH PICKLED GINGER
SHOOTS

CA HOI U MUOI THAN TRE VA HOA GUNG NGAM RUQU SAKE

PRAWN | TOM
CRISPY PRAWN COATED WITH EBIKO EMULSION FLAMBE

TOM GION PHU XOT TRUNG CA CHUON KIEU NHAT




ENTREE FROM OCEAN
HUONG VI PAI DUONG

TUNA | CA NGU
12-HOUR MARINATED MAGURO FILET IN APRICOT WINE FLAMBE

CA NGU U NUGC TUONG V| RUGU MO THUI ROM TA|

FRESHWATER ELL | LUON
CHAR-GRILLED UNAGI TERRINE WITH WILD MUSHROOM SAUCE

CHA LUON NHAT NUONG PHU XOT KEM NAM RUNG

SOFT-SHELL CRAB | CUA BAY
DEEP-FRIED SOFT-SHELL CRAB CAKE WITH BEARNAISE SAUCE

CUA BAY NHOI GACH CUA CHIEN GION PHU XOT KEM GIAM RUQU VANG

LOBSTER | TOM HUM
STIR-FRIED ALASKA LOBSTER WITH HOUSE-MADE SMOKED HAM
BUTTER

TOM HUM BAC CUC XOT BO THIT XONG KHOI NUONG

SALMON | CA HO|
POACHED SALMON IN SAFFRON OIL WITH TOM YAM CREAM SAUCE

CA HOI TRAN BO NHUY HOA NGHE PHAP VOI NUGC XOT KEM V| THA

COD FISH | CA TUYET
GRILLED COD FILET WITH 3 SIGNATURE CHEF'S SALTS AND HAZELNUT PUREE

CA TUYET NUONG 3 VI MUOI DAC BIET VA HAT DE NGHIEN




ENTREE FROM LAND
HUONG VI PAT LIEN

PRIME BEEF | SUUON BO
SMOKED DRY-AGED PRIME BEEF WITH MAILLE MUSTARD SALT
SUON BO MY RUT XUONG HONG KHOI THAO MOC NUONG MUOI HAT CA|

LEN MEN

BEEF FILET | THAN BO
BAMBOO CHAR-GRILLED BEEF FILET MIGON AND BORDELAISE SAUCE

THAN BO MY NUONG THAN TRE PHU NUGC XOT TUY BO HAM RUQU VANG

IBERICO PORK | LON IBERICO
SLOW-COOKED IBERICO RIB FINGERS WITH SEMI-DRIED PERSIMMON

DE SUON HEO DEN IBERICO NAU CHAM DUNG VOI MUT HONG TREQ GIO

LAMP CHOPS | SUON CcUU
ROASTED LAMB CHOPS WITH PISTACHIO BUTTER AND EGGPLANT ROLL

SUON CUU UC BO LO VOI BO HAT DE CUUI VA CA TiM CUON KEM PHO-MA

PHEASANT | GA LO|I
BAKED PHEASANT WITH WILD MUSHROOM AND MANGO EMULSION SAUCE

GA LOI CUON NAM THONG BO LO DUNG VOI XOT KEM XOAI

DUCK | VIT
ROASTED DUCK BREAST WITH MINT HONEY AND WATER CHESTNUT

UC VIT QUAY MAT ONG BAC HA VA CU MA THAY




SIDE | MON AN KEM

MUSHROOM | NAM HUU CO
GRILLED ORGANIC MUSHROOMS WITH BLACK BEER-FLAVORED GARLIC

NAM HOU CO NUONG VOI TOI VI BIA DEN LEN MEN

ASPARAGUS | MANG TAY
POACHED GREEN ASPARAGUS IN SAFFRON OIL

MANG TAY TRAN U DAU NHUY HOA NGHE PHAP

VEGETABLE | RAU CU
STEAMED DALAT SEASONAL VEGETABLES WITH PINK ROCK SALT

RAU CU NON DA LAT HAP DA cUOI VA MUOI HONG

KALE | CAl XOAN
MARINATED KALE WITH BLACK TRUFFLE OIL AND PARMESAN CHEESE

CAI XOAN TRON DAU NAM DEN VA PHO-MAI BAO

POTATO | KHOAI TAY
2-HOUR BAKED POTATO WITH CLARIFIED BUTTER

KHOAI TAY BO LO 2 GIO VOI BO PHAP BEO

PASTA | MY VY
STIR-FRIED HOUSE-MADE CHEESE PASTA WITH PARMA HAM

MY TUGI TU MEN KEM PHO-MAI XAQ THIT MUOI VUNG PARMA




DESSERT | TRANG MIENG

CREME BRULEE | KEM DOT
HIGHLAND MACCA CREME BRULEE

KEM HAT MACCA DOT RUQU HUONG CAM

APPLE | TAO
ROASTED APPLE WITH ROBUSTA COFFEE-FLAVORED BLOSSOM
HONEY

TAO QUAY MEM PHU MAT ONG V| CA PHE

CHOUX CREME | SU KEM
COASTED VANILLE CHOUX CREME WITH TIRAMISU EMULSION

KEM PHO-MAI V| CA PHE PHU BANH SU NHAN KEM VAN

CHOCOLATE CAKE | BANH SO-CO-LA
(HOT) DOUBLE DAKLAK CHOCOLATE CAKE WITH CANDIED PISTACHIO

BANH SO-CO-LA NONG V01 KEQ HAT DE CUQ|
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