DINING

GRILL = SEAFOOD =« OYSTER BAR



Sashimi Hai San Tuoi

Salmon : Hokkigai
Cd Héi Surf Clam

So Do
Nishin 95 Hotate
Herring Roe Hokkaido Scallop
Cda Trich Ep Trung So Diép Hokkaido
Kanpachi 285 Honmaguro Akami
Japanese Great Amberjack Blue Fin Lean Tuna
Cd Cam Chi Vang Thdn Ca Ngu

Tém Sa Bién

Au Naturel: Cocktail Sauce, Roasted Chili Aioli

Grillés: Hot Chilli Sauce, Orange Salad

Dung Lanh: Aioli Téi Ben, X6t Cdi Ngua, Xét Aioli Ot Nudng
Nudng: Xt Gt Cay, Salad Cam

Oc Xodn Ireland

Au Naturel: Cocktail Sauce, Roasted Chili Aioli

Grillés: Hot Chilli Sauce, Orange Salad

Dung Lanh: Aioli Téi Ben, X6t Cdi Ngua, X5t Aioli Ot Nudng
Nudng: Xét Gt Cay, Salad Cam

So Diép Nhat Nioa Vo

Thermidor: Gruyere Cheese, Blue Cheese
Grillés: Hot Chilli Sauce, Orange Salad

Nudng Phé Mai: Phé Mai Gruyere, Phé Mai Xanh
Nudng: Xt Ot Cay, Salad Cam



SEAFCDD FEAST

New Zealand Mussels 235 /
Vem Xanh New Zealand

Moules Mariniere: Butter, Shallot, White Wine, Italian Lemon, Toasted Bread
Thermidor: Gruyere Cheese, Blue Cheese

Hdp Rugu Vang: Bo Lat, Hanh Tim, Ruou Vang Trdng, Chanh Vang, Banh Mi Nudng
Nudng Phé Mai: Phé Mai Gruyere, Phé Mai Xanh

Alaskan King Crab Leg, Sea Urchin Butter 995
Chan Cua Hoang P& Alaska Nuéng, S6t Bo Nhim Bién

Chill’s “Plateau De Fruits De Mer” 2,995
Hai San Tuoi Téng Hop Kiéu Chill

Canadian Lobster, Jumbo Tiger Prawn, New Zealand Green Mussels,
Tasmanian Oyster, King Crab Leg, Whelk, Abalone, Pacific Cuttlefish
Tém Hum Canada, Tém Su Bién, Vem Xanh New Zealand,

Hau Tuoi Tasmania, Chdn Cua Hodng Dé, Oc Xodn, Bao Ngu, Muc éng

Black Garlic Balsamic Aioli, Cocktail Sauce, Roasted Chili Aioli
XSt Aioli Téi Den, X8t Cdi Ngua, Xét Aioli Ot Nudng

Fresh Canadian Lobster 1,495
Tém Ham Canada Tuoi ) )
Oscietra Caviar (30gr) 3,490
Au Naturel: Black Garlic Balsamic Aioli, Cocktail Sauce, Roasted Chili Aioli . 5
Thermidor: Gruyere Cheese, Blue Cheese Trang Ca Tam Mudi (30gr)
Dung Lanh: Aioli Tdi Pen, X6t Cdi Ngua, Xét Aioli Gt Nudng Blinis, Eggs, Shallots, Créme Fraiche, Capers, Chives
Nudng Phé Mai: Phé Mai Gruyere, Phé Mai Xanh Bdnh Blinis, Tring, Hanh Tim, Kem Chua Phdp, Nu Bach Hoa, He Ld
Gia tinh theo don vi 1,000 VND, chua bao gom 10% VAT & 5% phi phuc vu. Gia tinh theo don vj 1,000 VND, chua bao géom 10% VAT & 5% phi phuc vu.

All prices quoted in 1,000 VND, exclusive of 10% VAT & 5% service charge. All prices quoted in 7,000 VND, exclusive of 10% VAT & 5% service charge.



SMALL PLATES SIARTERS

175 Superfood Salad 175
Salad Rau Cu Va Tréai Cay

Red Quinoa, Barley, Kale, Avocado, Orange, Ricotta, Honey,

Kaffir Lime Coconut Dressing

Dién Mach, Bai Mach, Cdi Xodn, Ba Trai, Cam Vang, Phé Mai Ricotta,
Md&t Ong, X6t Dau Dura Trai Chuc

Truffle Parmesan Fries
Khoai Tay Chién Vi Ndm Truffle

Chinese Seven Spiced Calamari, Prik Nam Pla 195
Muc Chién Gion 7 Vi, S6t Mam Thai

Assorted “Chill” Seafood Salad 205

Salad H&i San “Chill”

Radicchio, Frisse, Microcress, Wakame, Avocado, Nori, Wafu Dressing
Rau Diép, Xa Ldch Xodn, Rau Mdm, Tdo Be, Bo Tuoi, Nori, X8t Wafu

Sweet Shrimp Tempura, Roasted Chilli Aioli 205
Tém Chién Tempura, Sot Ailoli Ot Nuéng

Skewers Platter 245 Seafood BOL.nIIabal_s§e 215

Xién Que Nudéng Téng Hop Sap Hai San Kiéu Phap

. . . Mussels, Scallop, Monkfish, Prawn, Roulle, Toasted Bread

winas O aKewers: lamizsFels, Shicken, Mushieom Vem, So Didp, Cd Mt Quy, Tém, X6t Roulle, Banh Mi Nudng

4 Loaqi Xién Que Nudng: Thit Cau, Thit Heo, Thit Ga, Nam
Grilled Semi-Sundried Squid, X.O S 325 Fresh Burrata 315

rilled Semi-Sundrie ul .0 Sauce
Py - Phé Mai Burrata Tuoi

Muc Mot Nang Nuong 5ot X.0 Szechuan Chilli Sauce, Strawberry, Raspberries, Pesto, Yuzu Ponzu

X6t Xuyén Tiéu, Déu Tay, Méam Xéi, X6t Hung Qué, Ponzu Thanh Yén

Gia tinh theo don vi 1,000 VND, chua bao gom 10% VAT & 5% phi phuc vu. Gia tinh theo don vi 1,000 VND, chua bao gom 10% VAT & 5% phi phuc vu.
All prices quoted in 1,000 VND, exclusive of 10% VAT & 5% service charge. All prices quoted in 1,000 VND, exclusive of 10% VAT & 5% service charge.



MAINS

MAINS

Butter Basted Chicken Balloutine
Ga Cuén X6i Bo Kiéu Phap

Szechuan Garlic Gambas
Tom Xot Téi Cay Tiéu T Xuyén

14 Days Dry-Aged Duck Breast,
Vietnamese Dark Chocolate Duck Jus

Uc Vit U Khé 14 Ngay, S6t S6 C6 La Pen

Gia tinh theo don vi 1,000 VND, chua bao gom 10%

295

325

345

Viét Nam

VAT & 5% phi phuc vu.

All prices quoted in 1,000 VND, exclusive of 10% VAT & 5% service charge.

Pan-Seared Hokkaido Scallop, Viethamese Pesto Sauce 445
So Piép Hokkaido Ap Chdo, S6t Pesto

Roasted Norwegian Salmon, Espuma Brown Butter Coconut 445
Céd H6i Na Uy Nuéng Lo, S6t Bo Nau Va Dira

New Zealand Frenched Lamb, Green Pepper Jus 745
Suon Ciiu New Zealand, S6t Tiéu Xanh

Char-Grilled Patagonian Toothfish, Miso Beurre Blanc 780
Cé Tuyét Nam Cuc Nuéng Than, S6t Bo Miso

NCDDLE & RICE

Fried Rice With Seafood Tempura 215
Com Chién Hai San Tempura

Fried Fresh Udon With Seafood, X.0O Sauce 215
My Udon Tuoi Xao Hai San, Sét X.O

D00 VND, chua bao gébm 10 y ohi phuc vu.

1,000 VND, exclusive of 10% VAT & 5% service charge.



CHARCOAL -
GRILLED STEAKS g ey

Jack’s Creek Black Angus Ribeye Mbs 3+ (180gr) 790
Nac Lung Bo Pen Angus Mbs 3+

Jack’s Creek Black Angus Striploin Mbs 3+ (180gr) 790
Than Ngoai Bo Ben Angus Mbs 3+

Jack’s Creek Wagyu Ribeye Mbs 7+ (180gr) 1,450
Nac Lung Bo Wagyu Jack’s Creek Mbs 7+

Jack’s Creek Wagyu Striploin Mbs 7+ (180gr) 1,450
Than Ngoai Bo Wagyu Jack’s Creek Mbs 7+

Kagoshima Wagyu A5 Sirloin (150gr) 1,800
Than Ngoai Bo Wagyu Kagoshima A5

Black Angus Porterhouse 1,995
Than Cha T Bo Pen Angus

All Served With: Kizami Wasabi, Smoked Maldon Salt, Tripple Cooked Chips,
Vietnamese Herb Salad And One Serving Sauce

Dung Kéem: MU Tat Tuoi Kizami, Mudi Maldon Xéng Khai, Khoai Tdy Chién,
Salad Rau Thom Viét Nam Va Mét Logi X8t Dung Kem

Gia tinh theo don vi 1,000 VND, chua bao gé

All prices guoted in 1,000 VND, exclusive of

m 10% VAT & 5% phi phuc vu. Gia tinh theo don vi 1,000 VND, chua bao gém 10% VAT & 5% phi phuc vu.

10% VAT & 5% service charge. All prices quoted in 1,000 VND, exclusive of 10% VAT & 5% service charge.



GRILLED STEAKS

Tropical Fruits Sorbet 125
Kem Trai Cay Nhiét Dai

Raspberry, Strawberry, Mango, Coconut, Passion Fruits, Yuzu, Chocolate

SAUCE Kem Phtic Bén Td, Kem Déu Tdy, Kem Xodi, Kem Dua, Kem Chanh Dy,
Kem Thanh Yén, Kem Sé Cé La

Green Pepper And Cognac / Xét Tiéu Xanh V& Rugu Cognac

Bone Marrow And Red Wine / Xt Rugu D46 Va Tay Bo
Black Sesame Chiffon Cake 205

Foie Gras Albufera / Xét Albufera Gan Ngdng Binh Chiffon Mé B
dan 1nron e o/en

Blue Cheese Diping / X8t Phé Mai Xanh

SIDE DISHES

Tripple Cooked Chips 60
Khoai Tay Chién Mdi Cau

Cheese Baked Potato 95
Khoai Tay Nudng Phé Mai

Truffle Pommes Puree 95
Khoai Tay Nghién Nam Truffle

Grilled Asparagus 95
Mang Tay Nudng

Grilled Tropical Mushroom 95
N&m Nhiét D&i Nudng

Gia tinh theo don vi 1,000 VND, chua bao gom 10% VAT & 5% phi phuc vu. Gia tinh theo don vi 1,000 VND, chua bao gom 10% VAT & 5% phi phuc vu.
10%

All prices quoted in 1,000 VND, exclusive of VAT & 5% service charge. All prices quoted in 1,000 VND, exclusive of 10% VAT & 5% service charge.



Trai Cay Nhap Khdu Tuoi Va Mat Ong

Cherries, Grape, Orange, Mango, Strawberry, Blue Berry, Raspberry,
Black Berries, Pears, Watermelon

Cherry, Nho, Cam, Xodi, Déu Tay, Viét Qudt, Phic Bén T, Méam Xéi,
Lé Han, Dua Hdu







