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THAI CONG

GOURMET VIETNAMESE FUSION

SPECIAL MENU

EAST MEETS WEST

Stip ca mi den, nudc stip dau ca mi va muép huong, bi ngoi
Black Grouper soup, stock Black Grouper head fish zucchini

Goi rau thom vai Thit heo Iberico nwdng, s6t nuéc mam rau thom
Grilled Iberico pork with Vietnamese herb salad, hreb fish sauce

Gan Ngong ap chao nudc mam nhi, banh phéng tom, trai mang cau,
Ia 6t chién gion, rau mam hudng duwong, s6t nam viét quat
Pan fried Foie gras with fish sauce, Cranberries sauce, deep fried betel leaf, soursop fruit

So Diép chién ap chao, sot me vi cay, la 16t va cam My vang,
khoai mon chién gion, trirng vit muoi
Grilled scallop with spicy tamarind sauce, wild betel leaf, orange, taro, saltedduck eggs

Cua Igt chién gion sot riéng, ca tim nuéng dau truffle, dau bap xao, xa lach micro
Deep fried Soft-shell Crab with galangal sauce, grilled eggplant with truffle oil, micro salad

Hai san nudng So diép My, vem xanh New Zealand, tom, ca bon, an kem s6t tom
huong nwdc mam nhi
Grilled seafood, scallop, mussels, shrimp, halibut fish, shrimp sauce flavors of fish sauce

Ca hoi Na-Uy nudng véi hat mac khén viing Tay Bac, goi hoa chudi va buai do
Grilled Norway Salmon with “Mac khén" nut, banana blossom salad with red pomelo

Than ciru nuéng véi bot banh mi huong rau bé xoi, sot ca ri rau cu
gom nam nut, bi ngoi, cu dén, bap non, bong bi
Grilled Lamb Tenderloin with bread crumbs flavors of spinach, curry sauce with vegetables

UC vit Phap nuéng sot nude mam Thai, xoai, dau rong xao téi, gimg chién gion
Grilled French Duck breast with Thai fish sauce, mango, winged bean

Bo Wagyu nuwdng s6t Tom Yum, gao Ai Cap vdi rau cu, ca rét va nam niit nuéng
Wagyu Beef Steak with Tom Yum sauce, couscous with vegetables, grilled carrot
and button mushroom

300.000

400.000

380.000

380.000

350.000

450.000

450.000

450.000

400.000

750.000

All Prices + 10% Tax; 5% Service Charge




Banh Tart mang cau nudng, hat Maca, sot nam viét quat
Soursop fruit tart, macadamias nut, cranberries sauce

Banh dong swong rau ma, trai thom ngao mat ong rirng, sot yogurt la bac ha
Panna Cotta “Rau ma“, caramelized pineapple with honey, mint yogurt sauce

‘I 50000

‘I 50000

- 5 COURSES SET MENU -
1.000.000/person

Siip Ca Mi
Black Grouper Soup

Goi Thit Heo Iberico
Grilled Iberico Pork with Vietnamese Herb Salad

C Hoi Na Uy

Grilled Norway Salmon with “Mac khén” Nut

Bo Wagyu Nuéng S6t Tom Yum
Wagyu Beef Steak with Tom Yum Sauce

Banh Pong Suwong Rau Ma

Panna Cotta “Rau Ma"

- 7 COURSES SET MENU -
1.400.000/person

Stp Ca Md
Black Grouper Soup
Gan Ngong
Pan Fried Foie Gras
Cua Iot Chién Gion Sot Riéng
Deep fried Soft-shell Crab with Galangal Sauce
Hai San Nudng vai sot tom
Grilled Seafood with Shrimp Sauce
Uc Vit
Grilled French Duck Breast with Thai Fish Sauce
Bo Wagyu Nudng So6t Tom Yum
Wagyu Beef Steak with Tom Yum Sauce
Banh Tart Mang Cau Nudng

Soursop Fruit Tart

- 9 COURSES SET MENU -
1.800.000/person
Stp Ca Md
Black Grouper Soup

Goi Thit Heo Iberico
Grilled Iberico Pork with Vietnamese Herb Salad

Gan Ngong
Pan Fried Foie Gras
So Diép Chién Ap Chao
Grilled Scallop with Spicy Tamarind Sauce
C4 hdi Na Uy
Grilled Norway Salmon with “Mac khén” Nut
Uc Vit Phap
Grilled French Duck Breast with Thai Fish Sauce

Than Ciru Nudng
Grilled Lamb Tenderloin

Bo Wagyu$S Nudng Sot Tom Yum
Wagyu Beef Steak with Tom Yum Sauce

Banh Rau Ma

Panna Cotta “Rau M&"

All Prices + 10% Tax; 5% Service Charge




