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Whoimein's
SET MENU
VND 900,000++/SET/PERSON

WINE PAIRING VND700,000++/SET/PERSON

ENTREE/KHAI VI
Hokkaido Scallops with Velvety Bean Purée and White Foam
So di¢p Hokkaido vdi purée dau va sot kem trdng

Australian Beef Tenderloin Wrapped in Nori with Mustard Glaze

Than ndi bo Uc cudn rong bién sot mit tar hat

Pairing Wine: Terre Forti Rose Prosecco

SALAD/XA-LACH

Exquisite Orange Salad with Aged Balsamic Reduction
Xa ldch cam vdi sot dam Y

Pairing Wine: Tini Rubicone Sangiovese

The price is subject to 10% of VAT and 5% service charges
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MAIN COURSE/MON CHINH

Premium Baked Salmon, Perfected with Herb-infused Cream Sauce
Ca héi nudng sot kem thi la vdi tan 6 kém rau ci va khoai tdy nghién

Or/Hodc

Sous-vide Chicken Breast Drizzled with Rich Mushroom Reduction,
Accompanied by a Medley of Seasonal Vegetables
Uc ga sous-vide sot kem nam, kém vdi rau cii va khoai tdy nghién

Pairing Wine: Le Petit Henri Clos Pinot Noir

DESSERT/TRANG MIENG

Red Wine-Braised Pineapple crowned with Vanilla Ice Cream
and a Drizzle of Fresh Strawberry Coulis
Khém ham vang dé phuc vu cung kem vani va sot dau

Pairing Wine: Volli Moscato

The price is subject to 10% of VAT and 5% service charges



