STARTER/ Mon khai Vi

: Green asparagus, truffle cream, crispy egg and Comté cheese

HAUTR CUIEINE Miing tiy non, s6t nam kim cuong, tritng boc ming tdy gion va phd mai Comté
405,000

Spring garden salad with foie gras and lobster
Sa lit vieon xudn véi pa té gan ngong vd tom hium
655,000
Fine de Claire oysters, seaweeds and caviar de Duc
Hiu twoi Fine de Claire, sa lit rong bién & trieng cd mudi de Duc

675,000

Poultry pie Rossini siyle, hazelnut crumble, truifle tapenade, pear chutney
Binh nhin pa-té thit gi ndu kiéu Rossini boc hat dé vun, ndin xuin kim cwong nghién vi mitt qua 1é
690,000

S0UP / Siup

Cream of chestrnut, truffle and foie gras foam, poached hen pheasant aiguilleties
Stip kem hat dé, ndm xudn kim cwong va bot gan ngéng dn ciing tec ga 161 him
450,000
Pumpkin Cappuccino
Ca-pu-chi-nd bi do
300,000

SEAFQQD/ Haisan

Roasted salmon, tender cabbage, crispy bacon with red wine sauce
Cé hot nwong, in kém bz’ip cdi mém, thit ba chi gion vd sét ritgu vang doé
675,000

Scallops in light parsley crust, toasted quinoa pilaf and zucchini
S0 diép boc bat miii tdy, hat diém mach nidu mém cing bi non thdi sgi
785,000
Lobster in aromatic herbal infusion, shellfish royal, green asparagus
Tbm hiem quyén miti théo moc thom, hai sin ndu kigu hoang gia, ming tdy xanh
790,000

POULTRY - MEAT/ Mon thit

Roasted and stuffed guineafowl with truffle, pan-fried foie gras, forest celery ravioli
Gi trong nwéng nhoi nhdn cing ndm xudn kim cwong, gan ngong dp chido binh ravioli nhdn cin tdy rieng
750,000
Roasted duck breast bigarade, leg powdered with olive, young turnip surprise
Uk vit troi mwong sot cam, dii phil oliu va cii cai non
890,000
Rack of lamb in light cocoa crust, small stuffed eggplant, corn “Escaoutoun” (French polenta)
Swén ciru boc ca cao, cd tim nho nhdi, chdo ngd kiéu Phip
1,100,000
Australian beef filet mignon, pan—fried foie gras, truffle coulis, celery confit, Semolina of brocoli
Thiin bo Uc, gan ngéng dp chao, st ndim xudn kim cwong, cin tdy vd siip lo xanh
1,200,000

W“’
ﬂ{m W Prices are in VND, subject to 5% service charge and 10% iax



CHEESE & DESSERT/ Pho mdt va Mon tring miéng

Some creamy shoois, chestrut chips, shavings of old Comteé cheese
Rau mdm v6i kem twoi, phd mai, hat dé gion va phd mai Comté
290,000

HAUTE CUISINE

=HANOI.

Ripened hazelnuts Camembert, chips of peppered pear
Hat dé chin biti iin ciing phd mai mém Camembert, [ tdm tiéu chién gion
370,000
Brillat Savarin cheese with truffle, sweet and bitter shoots
Pho mai Brillat Savarin véi ndm xudn kim cwong, tqo vi ngot dﬁng
400,000

Flamed pineapple with dark rum, crispy ivory mille-feuille and pina colada sorbet
Dra @6t v6i ho' phich riegu rum, binh ivoire gion vd kem pina colada
390,000
Confit pear with smoked tea and ice black chocolate

Lé om tra hun khéi, kem s6 c6 la den
390,000

“Le Russe” cake, 0ld bachelor jam, sherbet of quailed milk
Binh quy “ Le Russe” mitt hoa qud, kem vi pho mit
390,000
liango and passion fruit ravioli with coconut milk rice
Binh ravioli nhin xodi, chanh leo in cing com ndu sita dita
390,000

Raspberry Pavlova, sherbet of rose, lychee jelly
Binh kem phii phiic bon tit, kem vi hoa hong, thach vdi
390,000

DEGUSTATIOR MERU / Thiec don thuong thitc

LURCE SET / Thuc don trica

2,500,000 850,000
Amse-bouche ?{l”:: ;jmj'-;nsci;i b?:;cl};l f;:];lnyw:c bién vi
Mén khat tiéc ,g PR
trieng cd mudi
. |
or
Fine de (_}l_a.ire oy_st ers, sea.ws_sf’zds and caviar de Iuec [ Pumpkin Cappuccino
‘ Hiu twot Fine de Claire, sa lit rong bién & tritng cd mudi de Duc | Ca-pu-chi-nd bi do
L L
|
Pumpkin G_ap;puccino A Roasted and stuffed guineafowl
Ca-pu-chi-nd bi do with truffle, pan=fried foie
L

| gras, foresit celery ravioli
! Lobster in aromatic herbal infusion, shellfish royal, | Ga trog nurdng nhoi nhiin citng néiin xudn

green asparagus kim citong, gan ngong dp chio, banh ravioli
Tom hitm quyén miti thao méc thom, hat sin nii kigu hodng gta, miing tdy xanh nhin ciin tdy riemg
i | or
Rack of lamb in light cocoa crust, small stuffed eggplant, | Roasted salmon, tender cabbage,

corn “Escaoutoun” (French polenta) | crdspy hacon, red wine sauce
Swom ciru boc ca cao, cd tim nhé nhéi, chdo ngd kiéu Phdp
or
Australian beef filet mignon, pan-fried foie gras, frufile |
. coulis, celery confit, semolina of brocolis f
Thitn bo Uc, gan ngong dp chio, sot niin xudn kim cieong, cin tdy vd siip lo xanh
daa

Cd hot nmeémg, in kém bfip cit mém, thit ba
chi gion v s6t reou vang do
Lz

Rose sherbet

Kem vt hoa héng
y . or
Ripened hazelmits Camembert, chips of peppered pear
Hat dé chin biti dn citng phd mai mém Camembert, € tim tiéu chién gion lMango and passion fruit ravioli
#ix with coconut milk rice
Mango and passion fruit ravioli with cocomrt milk rice | Biinh ravioli nhin :::’oa:,mf:?wTik leo iin ciing
Binh ravioli nhin xodi, chanh leo dn ciing com nifi sita diea | com nii sita diea

éé.-
/ E W Prices are in VED, subject to 5% service charge and 10% tax
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? Bistro - Lounge

Mixed green salad/ Xa lit rau xanh tron 160,000
Grilled vegetable tian /Rau ci nuong xép lop 180,000 ¥
Greek salad with feta cheese, tomato, cucumber 230,000 '

Xa lat Hy lgp v6i phd mai feta, ci chua, dira chudt

Norwegian salad with prawn, smoked salmon, avocado and mango 330,000
Xa ldt Na Uy v6i tom, cd hoi hun khéi ciing qua bo vd xodi

To Share

French cheese platier (comte, blue, brie, goat cheese and reblochon) /Phd mai Phip téng hop 550,000

Cold cut platter (ham, parma ham, sausage and homemade pate) 550,000
Dia thit nguéi téng hop (thit lon mudi, diii lon mudi, xiic xich vd pa té dong qué)

Salmon & tuna sashimi plattex/Dia téng hop com cudn shasimi cd hoi vd ci ngir 550,000
Fresh pan-fried foie gras /Ganngdng tioidp chio kiéu Phdp 550,000

o
p 5
Pesto soup /Siip pesto 190,000 e§9
Tom yam goong soup served with steamed rice / 250,000

Siip tém chua cay kigi Théi in ciimg com tring

Sandwich & Pasta

SN
La Plume club sandwich / Bdinh sandwich dic biét ciia La Plume 320,000 %W\fé
Croque monsieur with country bread/Binh my kep pho mai meéng kiéu Phip 320,000
Choice of: penne, tagliatelle or spaghetti 270,000

Lita chon my Y: myj penne, tagliatelle hodc spaghetti voi:
Pesto and sun blushed tomato/ Sot pesto vd ci chua mét ning
Carbonara / Kem tioi vd thit ngudi
Chicken alfredo /Thit ga nil kiéu alfredo
Shrimps sautéed with butter, garlic, herbs and tomato/ Tém si xdo vdi bo, téi, rau thom, cd chua

Main course

Vegetable lasagna /Lasanga rau miwong tong hop xép lop voi pho mai bo lo 355,000

gteamed chicken breast with spinach and pasta, foie gras sauce 395,000

Uk ga hdp v6i rau chin vit, my Y riedi st gan ngong =
(‘A_'

Lasagna mushroom and pan-seared foie gras with ftruffle emulsion 650,000 %%3

Nitn b6 10 én ciing gan ngong dp chio vi sét bot ndm xudn kim xiong

Grilled lamb fillet with white turnip confit, preserved dry fruit, 675,000

mousseline potato and rosemary juice
Thit ciru phi I meong dn ciing ci cdi trang om, hoa qud kho, khoai tdy nghién va nirdc hirong thio

Grilled rib eye steak, sautéed potato with mushroom and pepper sauce 200gr: 690,000
Than nfi bo medng an cing khoai tdy xdo v6i nim vd st hat tiéu 400gr: 1,290,000
AN o ,
iy Ohef's special/Moén dic biét ciia bep triedng .. Vegetarian/Mon chay

Prices are in VED, subject to 5% service charge and 10% tax
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Vietnamese

La Plume fried rice/Com rang mang vi dic trung ciia La Plume 250,000 @

Vietnamese fresh spring rolls /Nem cudn tuoi 200,000

Grilled pork bun cha Hanoi style /Biin chi Hindi 215,000

Deep-fried tofu with chili and lemongrass/BDiu phu chién sot xi 6t 215,000

Hanoi deep=fried spring rolls/Nem rin Hi Noi 295,000

Grilled beef wapped in betel leaf with fried rice and spicy beef salad 295,000

Thit bo mieéng 1 16t an ciing com rang vd xa-lit bo cay

Braised beef with cinnamon /Bo st vang 270,000

Squid pie /Chdmuc 290,000

Braised fish with galangal served with steamed rice/ Cdkho td in véi com tring 260,000
Vi

Cream brulée with Sapa honey and liquorice, caramel ice creanm 195,000

Biinh kem brulee kiéu Phip in ciing mét ong Sapa, cam thdo vd kem ca-ra-men

lMango trio (mousse, jelly and ice cream)/ Xoditam vi (mousse, thach vi kem xodi) 195,000

Rose sherbet /Kemoihoa hing 195,000 T30

Breakfast
“PHO" Hanoi with beef or chicken /Pho gi hodc phd bo Ha ndi 160,000

Eggs selection:
Mon triing ché’bién theo yéu ciu ciia thirc khich

Pan-fried (sunny side up or over easy) /Titng rin (rin 6p la mot mat hodc hai mat ) 80,000
Scrambled, hard or soft boiled, omeletie or poached / Tiitng bdc, ludc chin 80,000
hodc long dio, tritng tring cudn, hodc tritng trin
With condiments: Smoked salmon, white ham, tomatoes, emmental cheese 170,000
An kém v6i: cd hoi hun khoi, thit lon mudi, cd chua vd pho mai Thuy St

Traditional eggs: Florentine or Benedict siyle 160,000

Tritng truyén thong: kiéu Florentine (triing, rau chin vit, thit lon mudi, banh mi),
hodc Benedict (tritng, thit lon mudi, binh mi)

French toast or bagueite basket with butter and jam 170,000
Binh my g61 hodc banh my baguette kiéu Phdp meéng dn ciing v6i bo vd mitt

Fruit platter / Hoaqua tioi 195,000
Yogurt with honey / Sita chua véimdt ong 80,000

The Brunch Set ) 290,000
Choice of hot drink or fresh juice /Chon lia d6 udng néng hodc medc hoa qua tioi

Egg of your choice with condiment, bacon, ham, green salads
Mon tritng ché’bién theo yéu ciu ctia thiee khich an ciing d6 an kém, thit ba chi hun khoi, thit ngudi va xa it rau xanh

Basket of bread with butter and homemade jam /Binhmy ciclogi voi bo va mitt
Yogurt and fresh fruit /Sitachua vd hoa qud tiwoi

G
<_'“\\"5 Chef's special/Mon dic biét ciia bép trieing .. Vegetarian/ Mdn chay

Prices are in VRD, subject to 5% service charge and 10% tax
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