SOFITEL

1
LE 17 BISTRO

QUINTUS WINE DINNER

WELCOME CANAPES
Fersh Oyster Mignonette
Hau Twoi Sét Gidm Hanh Tim Cé Dién
Shrimp Tempura, Citrus Aioli
Tém Chién Tempura, Xot Aioli Chanh Ving
Tuna Tartare, Lime & Ponzu
Cd Ngir Kiéu Tartare Vi Chanh Ponzu

Champagne Taittinger Brut Réserve (Magnum)

WESTERN SET MENU

Yellowfin Tuna Tataki | Light Soy-Ponzu | Salmon Roe | Daikon
Ca Ngw Vay Vang Tai Kiéu Tataki, Nwoc Twong Nhat, Trirng Ca Hoi, Cu Cai Trang Nhdt

Saint-Emilion de Quintus 2021
okosk

Roasted Lamb Loin | Savoy Cabbage | Braised Fig | Bordelaise Jus
Than Ciru, Bap Cai Xodn, Sung Ham, Xot Ruwou Bordelaise
Le Dragon de Quintus 2018 (Magnum)

kg

Braised Beef Short Rib | Truffle Risotto | Aged Parmesan | Jus
Swon Bo Niu Chdm, Com Risotto Nam, Pho Mat Parmesan Lau Ndam, Xot Bo
Chdteau Quintus 2012

skoksk

Valrhona 70% Chocolate | Cognac Cream | Cocoa Crumble
Chocolate Cao Cap, Kem Béo Vi Cognac, Banh Vun Cacao
Tesseron Lot No. 90 XO

VND 2,500,000 net/ pax
VND 2,200,000 net/ pax for Cellier members and ALL Accor Plus Explorer members



