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C T}*m GRAND )
‘ BISTRO i

Enjoy world class cuisine and service in our casual yet trendy dining room. All inspired by the
famous French bistros of Paris, utilizing all fresh and imported ingredients to create handcrafted
hors d'oeuvres to our signature desserts. All prepared in our state of the art kitchens by
classically trained chefs. So whether you're in the mood for duck confit, wood fired pizza or our
signature steak frites there's something for everyone.

Don't forget to book your reservation as the sun goes down over the beautiful pacific ocean to
enjoy our nightly fountain show with a glass of wine from the region’s best wine cellars.

(*): Consuming raw or undercook meat, seafood & shellfish may increase your risk of food borne illness. Especially if you have certain medical condition
Khuyén cdo: St dung thit hay cdc loai hai san séng hodc ndu chua chin cé thé 1am tdng nguy co mic bénh do thuc pham giy ra.
Pdc biét néu Quy Khach dang trong qua trinh diéu tri y té.
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P: Pork Dish/ Mén thit heo - S: Spicy Dish/ Mén cay - N: Nut Dish/ Mén déu, hat - V: Vegetarian Dish/ Mén chay
If you have any specific allergies, please inform us when you place your order | Néu Quy khach c¢6 van dé vé di ung thuc pham, xin vui long thong bdo nhéan vién khi goi mén
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DELUXE SET MENU PREMIUM SET MENU
1,688,000 VND / PAX 2,088,000 VND / PAX

Seared Foie Gras Crispy Crab Cake
Fig Chutney, Ginger Orange Sauce b Asparagus, Basil Mayonnaise
Gan ngdng &p chao, mut tréi sung, sét cam gling Banh cua chién, mang tay, sét 14 hing qué
ERTGHT, 2185 TR, 2 B g i~
Folaeh o] ofieh BjUAY QA 44 . AL $17 #lol2 vh A she vzt o AnfelA g 25
Roasted Jumbo Prawns Clam And Corn Chowder
Green Peas, Asparagus, Ricard Butter Sauce b Stp kem bép va nghéu
Tom su bién sét rugu ricard, dau bo, mang tay b e R
%'J%ﬁ(ﬁ%f"%j(ﬂﬁ@i)ﬁ% Bl A 5e o 27 ens gpor &
T2 AE A HEH a4 Fe 8 3 ofAnietAA
Lo Surf & Turf
Seared Australian Tenderloin Grilled Lobster, Garlic Butter Sauce
Potato Gratin, Peppercorn Sauce Roasted Australian Tenderloin, Peppercorn Sauce
Than bo tenderloin Uc 4p (;héo, Tém huim nudng, st ba toi
Khoai tay dut 16 v6i kem slfa, st tiéu hot P Than bo tenderloin Uc ap chao, s6t tiéu hot
B RUROR LA MICKE £ S AR BHFRAE AT, P RN AN B8 A
S2AF A7) QM HHE A 7R} et 0 712 WE} 9fgd e ASol FA 51 :rLo]

B4 £77] oH4, HTE

Banana Crepe 0
Vanilla Ice Cream And Chocolate Sauce Apple Tart With Frangipane
Banh kép chudi, kem va-ni, sot s6-co-la b Vanilla Ice Cream. Caramel Sauce
I35 1 8 FEATAT O, vk b Banh tac tdo véi hanh nhan, kem vani, sét ca-ra-men
_ ; 0 < f n-\-;‘ Ptz Y
ubLPLp e Bhde} ool AT, 2Eel Ak FEPATRER S R OF, 5 BRI
ofZ et2E AR Mgt uhdel ofol A3 S 2E
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APPETIZERS

MON KHAI VI
Skt | oflmebol A i

Nha Trang Oysters (03 or 06 pcs)(*) + Charcuterie (P) © Oclopus Carpaccio

Baked With Mousseline Sauce - Imported Cheeses, Cold Cuts, Condiments © Bell Pepper Ice Cream, Ponzu Dressing,

Or Raw With Condiments * Phé mai, thit ngudi cac loai, dd 3n kem Apple, Celery Jelly

Hau Nha Trang (03 hodc 06 con) nuéng phd mai B3 ] R ! Bach tudc thai lat, 6t chudng, sét chanh Nhat, téo, can

tay nau déng

B, RHHROKTEIR, B T, SRS

hoc &n séng véi nusc cham

SFHETEEAENE (3R / 617): M YIRRE A 2T A

HEAE, 49 22, BE R, 20|

GER 2 7)) o7l Bad anst A 2AY | Rol 72w, wY olol Ay, Ex saly, At
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Seared Scallops
Yuzu Dressing, Salmon Roe

So diép ap chao, s6t chanh Yuzu, triing ¢4 héi
Joe bR UL, Yuzu bHARG % | 108, 216 RSk 3R

72 Jhelu), fx 4BR S, 0o, 2eh] 23




Beef Kebab And Roasted Bone Marrow
Chimichurri Sauce, Sourdough

Bo xién nuéng va tly bo, s6t rau mui, banh mi men

A PAIKE SRS B, PTARIE T o IR

HII A 24 o], )% da, AES LA

Fried Duck And Foie Gras Spring Rolls
Hoisin Sauce, Plum Sauce

Cha gid nhan thit vit va gan ngdng, st tusng dau,
s6t man

YENG, BEITE G E TN 5

22| 57, Fof 2o} AN, FolAl 2o} ojA
AN

aZ -

Fig Chutney, Ginger Orange Sauce
Gan ngdng ap chao va pate, mut trai sung,
s6t cam gling
FEFFmIRl s 202 & RUHTIE A,
TeAe R st 215k

£ Folaet 9l ol zteld,

AA Qelx] AA Balyt JEUAA

Crab Cakes (S)

Basil & Chili Mayonnaise, Asparagus
Banh cua chién, sét 14 hing qué, s6t 6t mayo, mang tay

TAEREDE, B A
33 o] 2, v} ntQ U= ofAutabAA,
k7] &

Baked French Garden Snails
Garlic, Butter, Asian Herbs

Oc sén Phap dut 16, bg, t6i, I4 thdo mbc
HLIE IR 5 KR i, 244

& TP guo], uhs, ¥H, ofAlo} B

o | BB S0 5 T ok B BRI000 ‘N 4 4 T s s} T 0T

IDIO 2Ny A A onyd fyd woS oeq enyd ANA 000° 09U} YU 901p U} BID | LVA PUe 981eyD 9914198 03 390[qns pue (ANA 000° UT pajonb a1e saor1d

HhER xE [oRE Ellck f RV el lnfeivlk ZANA



SALADS
XA LACH

Wi | e

Prices are quoted in ,000 VND and subject to Service Charge and VAT | Gid trén dugc tinh theo ,000 VND chua bao gom Phi Phuc Vu va Thué GTGT

mgho] 5 e¥eriich

=
=

VNDE Aktato] Aulan] 2 2714

r

UL S B T 2 0, 0008k R J , A~ & IR B AR | &7t

Caesar Salad 260
Moroccan White Anchovy, Parmesan Cheese

Xa lach Caesar, ca com trdng Ma Réc, phd mai Y
A VAR A YU, e REfE, EAMZ L

AA) Al 7| 0), mR AR ] mhupika] =

Add Grilled Chicken Breast 350
Thém Uc ga nuéng
ISR | S7He4 ol 271

Add Grilled Prawn 380
Thém tédm nuéng

AIEER | -2 571

Pomelo, Quail Egg,

Raspberry Dressing

Xa lach trén dui vit chién gion, bugi
tudi, triing cut hdng dao, sét qua

mam xoi

S NMETS BRI, BENT, PkESEY 2,
BaTE

oot g e =
oeb] o

Smoked Salmon Salad
Avocado, Beets, Balsamic Dressing

Xa lach véi ca hdi xdng khoi, qua bd, cli dén, st dau gidm
Ruhvbhidl 2= fa, &G, HHSER
SA dof A& dhabe] 2] AP R ofHEItE

Organic Tomatoes Salad (V)

Burrata Cheese, Arugula, Aged Balsamic
Ca chua htfu ¢, phd mai Burrata, rau chan vit, sot
dau gidm

TR, A0 hL s g,

f7)% EnbE, Hebeh 2=, 4 ALY of2Fe}
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Prices are quoted in ,000 VND and subject to Service Charge and VAT | Gia trén dugc tinh theo ,000 VND chua bao gom Phi Phuc Vu va Thué GTGT
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French Beans, Potato And Corn
Croquettes, Peppercorn Sauce

1.2 kg Sudn bo Uc nuéng, dau que xao, khoai tay va
b3p que chién, sét tiéu hot

1.2 FFMARINEA-HERE, RS, LRI oK
W, B

SFA Ents S 2|0 1.2kg, FEL54 44
ZHA 2 2R}, §40 2
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The Bistro's Signature Mixed Grill (P)
Seared Beef Tenderloin, Grilled Pork Rib,
Grilled Jumbo Prawns, Baked Oysters With Cheese

Mon nudng thap cam: than ndi bo Uc ap chao, susn heo My nudng, tém

s nudng, hau dut 16 phd mai

RERE SRR AR, REHEEE, ERIMERAIEZ LS

vl AERO] AUz 18 Qe 4]17] okAl siA 2w o],
HRAET0], 27 e 2

FROM THE
SEA
CA BIEN

fa | YA

Roasted Chilean Seabass :
Asparagus, Green Peas, Saffron Dill Butter Sauce

C4 tuyét nudng, mang tay, dau bo Phap, s6t nghé tay thi 1a
SRy £ TR AT B, AR H R :
T2 A mof Atz © WE AA ofAmbEbAAs
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Roasted Salmon

Mango Chutney, Black Rice, Harissa Chili
Orange Butter Sauce

C4 hdi dut 16, mut xoai, com nép cam, sét 6t cam bo
BEpEE ) BRIRIRIG SRS, T2, FKiR
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HEY, S0l

JEHET T

o
27y

Ba) B(EI@000U] £ 4

=)
<

1B | IR S

=

HheR k= loRE Elck & [rlrly lnfeivle =ANA
191D 9ny[ BA A o0Yg Fyd woS oeq BNYO ANA 000° 09} UA 9ONP UM BIH | LVA pue 981D 2014188 01 199[qns pue GNA 000° Ul paionb a1e sao11g



BEP TRUONG GIOI THIEU

BT HE R SR | M 23

=gl B4 eayth

=
=

Green Peas, Potato, Beef Jus
190 gr Than ngoai bd Wagyu p chao, khoai tay, sot bo

BHAEEN, WEE, §E, L8

T2 ok 54, EHE A ST Hde 1%

VNDZE AlAtstm Au] 2] 2 27hA
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Garlic Butter Sauce
Tém hum nudng sét b tdi
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Potato Foam, Asparagus, Red Wine
Cinnamon Sauce

Sudn bd nau cham, khoai tdy nghién, mang tay, sét rugu
vang do

1B I HEE, LLHPAAES, L EIRIR, A5
2 28 AZH|, JE=F Aln As TEOE E

of ~mta}7] A

Seared Foie Gras, Pomme Dauphine, Beets,
Truffle Sauce
180 gr Thin néi bo Uc va gan ngdng ap chao,

khoai tay vién, cti dén, s6t gan ngdéng nam cuc
TAFINE AW, ZRAREAT, + S5, BH SRR AN B RS T 5

AP o AU, Folaet 7o), S2HIA AL,
Eo A Eoju, 0| E
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MON CHINH
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Potato Gratin, Peppercorn Sauce

ZQO gr Than noi bo Uc ap chao, khoai tay dut 16 v6i kem sifa,
sot tiéu hot

2005 R ARTE AR, SEHE, 5 A5

S AR 2|317] QFA] 200g, W T2 A4 A kg
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PParis Butter, French Fries, Shallot Sauce
300 gr Than lung bo Uc nudng, bc Phap, khoai tay
chién, sot hanh tim

300FE AR A 1045 | TR E R, AT, FE R

55 270 300g, 7t = Bk, AR A2,
A2

U B L 2 11, 000 BRHE R, B AR B AR | 7t

Prices are quoted in ,000 VND and subject to Service Charge and VAT | Gia trén dugc tinh theo ,000 VND chua bao gom Phi Phuc Vu va Thué GTGT



Peas, Risotto Croquettes,

Mint Sauce

360 gr Sudh citu Uc 4p chao, dau, com Y
chién, s6t bac ha

360 5L IR A M - HEARL

Braised Pork Ribs (P)

Baked Potato, Sour Cream, Chives,

Whisky Sauce

Sudn heo ham, khoai tay dut 16, kem chua, he tay, s6t
rugu whisky

ML EERIHE, whisky & 7T, #5115, BRETH, 163

A2, 91 A7) A2, 8 AR A9IAT, B

Roasted Chicken Breast
Polenta, Grilled Mushroom,
Lemon Caper Sauce

Uc ga nuéng, bap nau kem sifa, sét chanh nu bach hoa
XS, KR, 905 T s, Aol L A
S7FEA o] | ERlE} -2 WA, 22 AlolH AA

Seared Duck Breast
Carrot Puree, Cauliflower,
Ginger Orange Sauce

Uc vit 4p chao, ca rét nghién, bong cai, sét cam giing
JENSHR, R8T, BHEE N, 1B
22| 7pEA Fto), A e3A] AL I Fe|, S

Bety)

Chicken Milanese

Green Salad, French Fries, Lemon Caper Sauce

Uc ga ap chao, xa lach, khoai tay chién, sét chanh nu
bach hoa

KNG, FrR LA, RS, ok
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PASTAS
MIY
BT | ThAE}

Duo of Ravioli
Braised Beef & Burrata Cheese, Beef Gravy

Hoanh thanh nhan thit bo phd mai
BNy ERRNE T P Z i, AR

2HH] 22| 5o Hejo]=E Hime} Helel x| 2 H|T
Jeflo]u]

Seafood Spaghetti
Seared Seafood, Prawn Bisque Sauce

Mi Y hai san, s6t hai san
TSR AR, e

A AnplE] | e, A Bl AT aa

Linguine With Clam Sauce (S)
Baby Clams, White Wine, Garlic, Chilli Flakes

Mi Y xa0 nghéu vi tdi 6t
YA URIE BRI, Sa A A KRR, SRR

23 448 259 YA HHA, Sol = gfel, mhs,
e Zejo|2



WOOD
FIRED
PIZZAS

PlZZA
e | wRk

Ham and Cheese Pizza (P)
San Daniel Ham, Burrata Cheese, Arugula,

Korean Beef Pizza (S)
Mushroom Sauce, Shiitakes, Gochujang Mayo,

Dried Seaweed
Pizza bo, s6t 6t Han Quéc

RHIE AR G 8, . B
HEWE, TR

9 mAt, A A, EXHA, 157 02, 7

Tomato Sauce
Pizza thit ngudi, phd mai Burrata, rau chan vit, sét ca chua
KB GE, Burrataz +, Hhh#E, K

x| = w2} Mokl ) Rebet
AZ, EOLE A offZe}

Four Cheese Pizza
Selected Cheeses, Thyme And Honey Sauce

Pizza bén loai ph6 mai, cd xa hucng va sét mat ong
PO 2 i M2 T H RS
Yl 72 2|2 w2t Qe = weg &

Meat Lover Pizza (P)
Salami, Chorizo, ltalian Sausage, Mushroom,
Tomato Sauce

Pizza xUc xich céc loai, ndm, s6t ca chua
SN BZTHE T BARER, B SR, B
o, s

vl E2ju A Aetu), 2el 4, o]2elo} 4417,
WA, EOHE A2

Seafood Pizza
Seared Seafood, Mozzarella Cheese,
Tomato Sauce

Pizza hai san, phd mai Mozzarella, sot ca chua
WEEE Y, DI BERL 2, A
e ozl B, EntE AA el 3=

o | BB S0 5 T ok B BRI000 ‘N 4 4 T s s} T 0T
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Beef, Pork Belly. Condiments
Mén nuéng kiéu Han Qudc: Than bo,
thit heo ba chi, d6 &n kém

SEERE PR, RE2E A, AR, VAR :

St v SR, 2 207), A, 4 f
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Korean Steamed Rice, Beef,
Vegetables, Fried Egg

© Com trén Han Quéc, thit b, rau cd, tring
C ERI A SR

B[, §A) W, 4317), oFAY, A2t Fetol

Pork, Tofu, Steamed Rice
Canh kim chi, thit heo, d4u hu, com trdng

L HRERI S ER

D ESRX 2] AHHA (AT




SIDE DISHES
MON AN KEM

N | 71 Wl

Kimchi
Kim chi

24

Seared Asparagus
Mang tay nuéng
PEFS

2& ofamalAA

Stir Fried Vegetables And
Mushrooms

Rau ctl xao0 vé&i nam
TE RO B SR B

b Bg

il

French Fries
Khoai tay chién

27t 517

Mashed Potato
Khoai tay nghién
TEE

o7l 27

Potato Gratin

Khoai tay dut 10 v6i kem s(ra
&+ G

77} e

Baked Potato, Sour Cream,
Chives

Khoai tay dut 16, kem chua, he tay
#1150, BRI

S A CEL =

Creamy Spinach
And Mushroom Gratin

Cai bd x6i va nam xao kem
AR TR S i
3 AlFA WA 2etE

TV E T
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DESSERTS

TRANG MIENG
G | HAE

Banana Foster (N)
Banana Flambe, Vanilla Ice Cream, Walnuts,
Caramel Sauce

Chuéi dét rugu, kem va-ni, hat éc cho
TR TR B FE VKN KOs 4, 7 Bk IELI, Ak
Hhuuh 2= vhdef ofo]l AT "] 253 oA

The Grand Bistro Trio (N)

Chocolate Volcano, Raspberry Macaron,
Salted Caramel Nougatine Mousse

Banh nui Itra s6-c6-la, banh macaron vi trdi mam xoi,
banh s6-c6-la nhan ca-ra-men man

Ty 3k, BT E A I, RS e R
Jsis BAER 3 YA E: 22 2ok,
etzu2) nphg, shepasbe B A

The Bistro Cookie Skillet (N)
Fresh Baked Chocolated Chip Cookie,
Toasted Almond, Vanilla Ice Cream, Caramel
Sauce

Banh quy nuéng, hanh nhan, sét caramen
NPT R R TR TG e B
FEUKEIM, FEbE

HAER A 27] %t 7@ 238
ozt uhde ofol A3 el &

Y 77, 12
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Banana Crepe
Vanilla Ice Cream, Chocolate Sauce

Banh kép chudi, kem va-ni, sét s6-co-la
Gy I EF R INGE, TR IKIEM
WP Ses): upde ofol A5, 23 4
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Homemade Ice Cream Or Sorbet

Raspberry Sorbet / Passion Fruit Sorbet,
Green Tea Ice Cream, Chocolate Ice
Cream, Vanilla Ice Cream

Kem da qua mam x6i / Kem da chanh day [ Kem tra
xanh [ Kem s6-c6-la [ Kem va-ni

BE TR | AERTAE | SORIVKE [ W5
AV SURG WIS RUSEY
SHo]E ofo] AT = Ml 2hzH|2] AR

/Y Z2x 49 ) TelEoto] 38l ) 222
ofo]~2%) / uhde} ofol A3

Ladyfingers, Mascarpone Cheese, Coffee Syrup

Banh tiramisu kiéu Y
FEHK T, FARGET. DR 2 Uhns. MNHERE 3
Elgto]s lojojg A, npATE Y| 2= AT Al

Frangipane, Vanilla Ice Cream, Caramel Sauce
Banh tac tao hucng hanh nhan, kem va-ni va sét ca-ra-men
SRR, B FLOKTE AN R

N E Et2E Hidglofoj ATy Jl={Hl &

HETT
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