GAKU 8 - COURSE TASTING MENU

5,800,000 ++ / PAX

SANRIKU OYSTER & CAVIAR
Sanriku oyster - Sake mignonette - Caviar

2E[F = - A DI RHE A4 - FHH[of

FRENCH FOIE GRAS
French foie gras - Maitake - Madeira jus

ZFLapkForaet - AME A - oidlol2t

KUROGE WAGYU & MATSUTAKE SUKI-SHABU
Kuroge wagyu sirloin - Matsutake - Suki-shabu style

20 947 54 - SO[HIAL - AT| AL AEH

HOKKAIDO SCALLOP

Hokkaido scallop - Straw and lotus tea aroma
Fermented shrimp chili sauce
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KUROGE WAGYU A5 TENDERLOIN

Kuroge wagyu A5 tenderloin
Charred onion - Concentrated beef jus
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CHIRASHI SUSHI

Chutoro tataki - Sweet shrimp
lkura - Aonori miso soup
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PRE-DESSERT
Selected seasonal fruits - Vietnamese mint gelée
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GREEK YOGURT ICE CREAM
Creek yogurt ice cream - Three-berry gelée
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Prices are in Vietnam Dong (VND), subject fo 5% service charge and applicable VAT.
BE 7HA2 VND ©He{o|0, 5% AfH| A 2F 3 VAT= EEQ|L(ct



GAKU 9 - COURSE TASTING MENU

7,800,000 ++ / PAX

SANRIKU OYSTER & CAVIAR
Sanriku oyster - Sake mignonette - Caviar
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KHANH HOA RED BIRD’S NEST SOUP
Khanh Hoa red bird’s nest - Crab dashi

Ztot HAY &2 AMHIE - Al ThAloF S5

HOKKAIDO UNI & GRILLED UNAGI
Hokkaido uni - Grilled unagi - Toasfed nor
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AMADAI

Amadai - Dried scallop and chrysanthemum sauce
Fermented shiso oil
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LOBSTER IN DEEP BAY

Lobster - Truffle - Mushroom cream
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KUROGE WAGYU A5 TENDERLOIN

Kuroge wagyu A5 tenderloin
Charred onion - Concentrated beef jus
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CHIRASHI SUSHI

Chutoro tataki - Sweet shrimp - lkura - Aonori miso soup
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PRE-DESSERT
Selected seasonal fruits - Vietnamese mint gelée
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MADAGASCAR VANILLA ICE CREAM
Madagascar vanilla ice cream - Truffle
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Prices are in Vietnam Dong (VND), subject fo 5% service charge and applicable VAT.
BE 7HA2 VND ©He{o|0, 5% AfH| A 2F 3 VAT= EEQ|L(ct



GAKU 9 - OMAKASE MENU

8,500,000 ++ / PAX

SANRIKU OYSTER & CAVIAR
Sanriku oyster - Sake mignonette - Caviar
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HOKKAIDO UNI & KUROGE WAGYU SIRLOIN
Kuroge wagyu sirloin - Hokkaido uni - Toasted nori
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CHARCOAL-GRILLED KINKI

Charcoalgrilled Kinki - Ponzu radish sauce
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MATSUTAKE RICE & FOIE GRAS
Matsutake rice - Foie gras royale
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CHIBA ABALONE
Chiba abalone - Shabu-shabu style
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SPINY LOBSTER
Spiny lobster - Straw and lotus tea aroma
Fermented shrimp chili sauce
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KYUSHU KUROGE WAGYU A5 CHATEAUBRIAND
Kuroge wagyu A5 chateaubriand -
Charred burdock purée - Maitake
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TRUFFLE RICE
Truffle rice - Ise soup
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CHOCOLATE ICE CREAM

Vietnamese chocolate ice cream - Fermented soybean
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Prices are in Vietnam Dong (VND), subject fo 5% service charge and applicable VAT.
ZE 7tA2 VND E9{0|H, 5% AfH|A 2F 3 VAT= E=e LTt



GAKU 10 - OMAKASE MENU

9,200,000 ++ / PAX

SASHIMI

Spiny lobster - Caviar - Lobster shell-infused soy sauce
ATPO|L| AE - 7HH|O} - AR A e Y3l 7HE
CHUTORO & UNI MAKI
Minced chutoro - Hokkaido uni - Sushi rice - Toasted nori
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AMADAI
Amadai - Dried scallop and chrysanthemum sauce

Fermented shiso oil
Otatctol HlE HY - al ALt 72t A4 - EHE AlA Y

KUROGE WAGYU & MATSUTAKE SUKI-SHABU
Kuroge wagyu sirloin - Matsutake - Suki-shabu style
SR ot 54 - SOIHM - A7|AFE AEFY
COD MILT
Cod milt - Shoestring potfatoes - Black fruffle - Madeira jus
= ol2| - A - 42 E&S - oozt &=

CHIBA ABALONE
Chiba abalone - Vietnamese herbs - Roasted Hojicha
At HE - HIEGA S1E - B2 XA
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SHARK FIN
Teppan-grilled shark fin - Kani miso
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KYUSHU KUROGE WAGYU A5 CHATEAUBRIAND
Kuroge wagyu A5 chateaubriand

Charred burdock purée - Maitake
SE o ASAEERZ|Y - 28 2 Ha| - A A
SEAFOOD FRIED RICE
Seafood fried rice - Dried scallop - Black garlic - Ise soup
o= BEE - el AL Siks - MR a2

TIRAMISU
Japanese chestnut - Vietnamese coffee
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Prices are in Vietnam Dong (VND), subject fo 5% service charge and applicable VAT.
BE 7HA2 VND ©He{o|0, 5% AfH| A 2F 3 VAT= EEQ|L(ct
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