SIX SENSES

CON DAO

CHRISTMAS EVE’'S SET MENU
December 24, 2023

AMUSE BOUCHE

Slow — poached ‘Sous-vide’ Ocean Squid
Quail Egg, Salmon Roe, Wild Cress
Muc Bién Ndu Cham Dung Kém Tring Cut, Tring C4 H6i, Rau Mdm

STARTER

Duo of Crabmeat Salad A La Con Dao and Fresh Langoustine Terrine
Baby Leafy Green, Capperi, Ha Noi Sour Plum, Saffron Foam
Xa Lédch Thijt Cua Cén Dao va Terrine Tém Langoustine Tuoi
Dung Kém Nu Bach Hoa, Mdn Chua Ha N¢i, Bot Nhuy Hoa Nghé Tay

soup

Oven-baked Sa Pa Chestnut and Razor Clam Soup
Herb Garlic Crouton
Stip Hat Dé Sa Pa Dt Lo Diing Kém Oc Méng Tay, Banh Mi Téi Thao Méc

Cranberry and Mint Sorbet
Poached Black Grapes
Sorbet Nam Viét Qudt va Bac Ha Diing Kém Nho DPen Chdn Rugu Vang Dé

MAIN COURSE

Roasted Stuffed Turkey
Baked Oyster Dressing, Pumpkin Puree, Sweet Potatoes,
Festive Vegetables, Cranberry Sauce, Giblet Gravy
Ga T4y Nuéng Diing Kém S6t Hau Nudng, Bi Ng6 Nghién,
Khoai Lang, Rau Ct, S6t Nam Viét Quat, Nuéc S6t Dac Biét

OR

Premium Beef Tenderloin MB7
Confit Parsnip Purée, Green Garden, Asparagus, Truffle Jus
Than Noi Bo Cao Cip MB7 Dung Kem Cu Cai Vang Ndu Chim Nghién,
Mang Tay, S6t Ndm Truffle C6 Déc

DESSERT

Warm Christmas Pudding
Festive Berries, Seeds Tuille, Brandy Sauce
Banh Pudding Gidng Sinh Diing Kém Quéd Mong, Hat Tuille, va S6t Rugu Brandy




