Join us for a vibrant Italian evening inspired by the lively piazzas of Italy.
Live cooking stations, generous buffets, and dishes served directly at the
table celebrate the warmth and convivial spirit of Italian dining.

M6t budi t6i mang tron tinh thén nudc Y, noi nhing qudng trudng piazza
nhén nhip dugc tai hién qua huong vi va khéng khi.
TU nhdng quday bép md, buffet thinh soan dén cdc mén an duge phuc vu
truc tiép tai ban, méi trai nghiém déu tén vinh su dm dp, hdo sang va niém
vui quéy quan ddc trung cua am thuc Y.



A refined expression of the sea where Italian sensibility meets the
spirit of Vietnam. Carefully selected seafood is presented chilled,
elevated by subtle accents that enhance its natural purity,
balance, and depth.

Su tinh té cla dai duong, noi phong cdch y giao thoa vdi tinh théan
Vigt Nam. Hai sén dugc tuyén chon ky Iudng, phuc vu lanh, két hop
véi nhing diém nhdn nhe nhang dé tén vinh dé tuoi, su cén bdng

vd chiéu séu tu nhién.

A refined tableside service featuring Sturia caviar,
presented over ice with classic garnishes.
Cdc logi triing cd mudi ngon nhdt cua hdng Sturia,
phuc vu tai ban cang cac mon an kem.

Handcrafted potato gnocchi tossed in classic Genovese basil pesto,
served with tender green beans and baby potatoes. A simple,
authentic taste of Liguria.

Gnocchi khoai téy thi cong hoa quyén cing sét pesto hung qué kiéu
Genovese, dung kem ddu que non va khoai tay bi. Mon dn mang
huong vi ddc trung cua vang Liguria, Y.



Perfectly grilled lamb eye of loin served with seasonal
Italian-inspired accompaniments, finished with a rich
natural jus and fragrant herbs. A refined interpretation of
a timeless Italian classic, highlighting the delicate flavor
and tenderness of premium lamb
Thdn lung cuu hdo hang dugc nudng vua chin téi, dang
kém cdc mén dn kém theo mua Idy cam hung tir dm thuc
Y, hodn thién vdi sét jus dam da va cdc logi thdo méc
thom. M6t mon d&n tinh té tén vinh huong vi thanh ngot tu
nhién va dé mém mong cua thit ctu cao cdp.

Traditional Italian herb-seasoned pork, slow-roasted until
the skin is crisp and the meat remains juicy and flavorful.
Mdén heo quay truyén théng cla Y, duge tém udp théo
moc va quay chdm dén khi da gion rum, thit mém mong
va dadm da huong Vi.



Prosciutto and Melon
DUi Heo Mudi Prosciutto va Dua Ludi

Tomato Bruschetta and Mozzarella
Bruschetta Ca Chua va Phé Mai Mozzarella

Bresaola Ricotta Roll with Walnuts and Pear
Cudn BO Mudi Bresaola vdi Ricotta, Lé vd Hat Oc Chd

Octopus and Potato Salad
Salad Bach Tudc va Khoai Tay

Tuscan Panzanella with Tomato and Basil
Salad Toscana véi Ca Chua va Hing Qué

Romaine Salad with Shaved Parmigiano
Salad Xa Ladch Romaine vdéi Phé Mai Parmigiano Bao

Insalata Russa
Salad Nga kiéu Y

Selection of Italian Cured Meats and Cheeses
Cdc Loagi Thijt Ngudi va Phé Mai Y
Marinated Mediterranean Vegetables
Rau Cu bja Trung Hai Ngém Thdo Mdc

Peach and Mozzarella
bao va Phé Mai Mozzarella

Freshly baked Italian pizzas from the oven

Vegetarian pizza
Pizza Rau CuU Nudng

Quattro Formaggi Pizza
Pizza B&n Loai Phd Mai



DOLCT [TALIAN DESSERT CORIER

Tiramisu served at the table
Tiramisu phuc vu tai ban
Ricotta and Pear Cake

Bdnh Ricotta va Lé

Fresh Fruit Tart with Pastry Cream
Bdanh Tart Trai Cay Tuoi véi Kem Pastry

Amaretto Almond Cake
Bdnh Hanh Nhé&n Amaretto

Crostata
Banh Crostata Nhdn MUt Trai Cay

Ice Cream
Kem Y

Panna Cotta
Bdnh Kem Panna Cotta

Cantucci Biscuits
Bdnh Quy Cantucci

Baci di Dama Biscuits
Banh Quy Baci di Dama

Canestrelli biscuits
Bdnh Quy Canestrelli

DRINK PACKAGE / GCI B0 UONG

Wine Pairing Free Flow | Géi rugu vang
VND 1,000,000 ++ per person [ khach

Non-Alcoholic Free Flow | Géi d6 uéng khéng cén
VND 750,000 ++ per person [ khach




