DESIGNER

Lercry

BY ANANTARA

“The Thu Bon Experience”

VND 3,500,000 Per Couple
Your Dining Journey

TO START
Grilled Beef Bulgogi \-
Kimchi, Spring Onions, Crispy Rice, Chilli Mayonnaise

FOLLOWED BY
Poached Thu Bon River Prawns ™
Ly Son Garlic, Parsley, Horseradish Sorbet

FROM THE SEA
Grilled Cham Island Calamari =
Chargrilled Cham Island Calamari with Tomato Salsa and Lime

MAIN COURSE
Magret Duck Breast
Truffle Mashed Potato, Green Asparagus, Black Garlic, Orange Drizzle and Rosemary Jus

SWEET TEMPTATION
Hoi An Winter Banana Cake &
Local Banana, Roasted Peanuts, Fresh Coconut, Vanilla Ice Cream

Please let us know if you have any dietary restrictions, allergies or special requirements.
Price is in Vietnamese Dong and is inclusive of all tax and service charges.



