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PAC QUYEN PHONG CACH SONG
Danh sach Nha hang 4m thuc — BIDV Private

Céch tharc sir dung dich vu:

Khéach hang goi dién dén Hotline 1800969659 dé ddt truéc va sir dung dich vy theo thoi
gian quy dinh cua BIDV.

Ngay lam viéc: téi thiéu 24h truéc gio sir dung dich vu

Ngay cudi tuan, nghi 1é: toi thiéu 48h trueéc gio sir dung dich vu

Khdch hang dwoc tang bita trica/téi sang trong cho 2 nguoi o ting kém rwou vang.

Hoan/huiy dich vu tai thiéu 24 gio trudc thoi diém sur dung dich vu. Viéc hoan huy dich vu sé
do quy dinh cua nha cung cap va duoc thong bao cu thé trong xac nhgn dich vu guri qua email toi
Khach hang

Thoi gian khach hang si dung dich vy: Trong vong 01 thang ké tir thoi diém dat dich vu.

STT Tén Nha hang Dia chi Khu vue
Nha hang GIA Ha Noi
1 | (chi dp dung budi trua tir thir 6 o o P .
P A T 61 Van Miéu, Van Miéu, Dong Da, Ha Noli
den Chu nhat hang tuan, dat
trieée 1 tudn)
, Le 17 Bistro (Sofitel S6 17 Dai Lo Lé Duan, Phuong Bén Nghé, HCM
Saigon) Quan 1, Thanh Phé H6 Chi Minh
3 ROS - Dining & River Bach Pang, 10B B. Toén Pirc Thang, Bén Nghé, HCM
Lounge Quan 1, Thanh phé H6 Chi Minh
Tang 28 Sedona Suites 92-94 Nam Ky Khoi
4 | Lai Cantonese Cuisine Nghia, 28th Floor, Ward, Bén Nghé, Quan 1, HCM
Thanh ph H6 Chi Minh
Toa nha AB Tower, lau 27 - 76A Lé Lai, P. Bén| ~ HCM
5 |Towa Japanese . A N
Thanh, Quan 1, TP. H6 Chi Minh
The OX Not Only OX
. 24/24 Dong Du Street, Ben Nghe Ward,
6 | (Masterchef Ngd Thanh . L i HCM
. District 1, Ho Chi Minh City
Hoa)
. Reflections Restaurant Caravelle Hotel - 19 - 23 Cong Truong Lam HCM
Son, P. Bén Nghé, Quén 1, TP. HCM

€D 1800969659 (7)) bidv.com.vn private

| NGAN HANG TMCP DAU TU VA PHAT TRIEN VIET NAM




Private Banking

CHI TIET DICH VU

STT Tén Nha hang MENU

Private Menu for 2 pax (gom 4 ly do uong khong con cho moi

nguoi)

Hau | Quat

Ngén | Mong toi

Tom hong | Tao xanh

1 NHA HANG GIA Cu cai | Gung

Ca trimg | Sake

Curu | D4u phong

Gao | Nam

Toiden | Dra )

(*) Menu co thé thay doi theo mua

Private Set menu for 4 pax/ Including Wine Pairing.

KH chon 1 trong 2 menu:

MENU 1

1. AMUSE BOUCHE Moén chuyén vi

2. FOIE GRAS POELE Pan Fried Goose Liver | Melon
Ribbons | Vanilla Figs Gan Ngdng Phap Ap Chao, Dua Mat
va Qud Sung Vi Vani Louis Pinel, IGP d’Oc, Cinsault, Rosé,
France

3. VELOUTE DE CHAMPIGNON Mushroom Soup Stp Kem
Nam Mé&

4. SAUMON PAPILLOTE Salmon | Garden Vegetables |
Lemon Sauce Ca Hoi Boc Gidy Nudng V&i Rau Cu va X6t
Chanh Vang 6eme Sens, Gerard Bertrand

5. BAVETTE DE BOEUF Beef Flank Steak | Sauteed
Vegetables | Mixed Salad Peppercorn Than Bung Bo
Nudng, Rau Cu Xao, Xa Lach va X6t Tiéu Tini Sangiovese
Cabernet Rubicone, Italy

2 LE 17BISTRO 6. CREME CARAMEL Tropical Fruit | Coffee Ice Cream
Banh Flan véi Trai Cay Nhiét D61, Kem Ca Phé

MENU 2

1. AMUSE BOUCHE Moén chuyén vi
SALAD GOURMANDE
Burrata Cheese | Da Lat Vegetables | Bread Crisp Aged
Balsamic Xa Lach Phé Mai Burrata, Rau Cu Da Lat, Banh
Mi Gion Gidm Balsamic Tini Grecanico Pinot Grigio, Italy

2. SAUMON PAPILLOTE
Salmon | Garden Vegetables | Lemon Sauce Ca Hdi Boc
Gidy Nudng Vé6i Rau Cu va X6t Chanh Vang

3. MAGRET DE CANARD
Roasted Duck Breast | Foie Gras Terrine | Root Vegetables |
Raspberry Sauce Uc Vit Bat Lo voi Pate Gan Ngdng , Rau
Cu va X6t Qua Mam Xoi Tini Sangiovese Cabernet
Rubicone, Italy

4. CHOCOLAT ET BAIES
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Chocolate Lava | Berries | Strawberry Sorbet
Banh Lava S6C6La Nong Chay, Dau Rung va Kem Dau Tay

ROS - Dining & River

Set menu Private (cho 02 nguoi)

START WITH

1. Bo Uc chay canh, sét ndm truffle ponzu, ca cai tring ngdm chua
Seared Angus beef, truffle ponzu, radish pickle

2. Salad bup 13i non, sbt bo, phé mai Manchego

Baby gem, avocado dressing, speck ham, manchego
CONTINUE WITH

3.Cua 16t chién tempura, sét 6t tring ndu cham

Softshell crab tempura, slow cooked egg chili sauce

4.S0 diép Hokkaido nuéng than, sét bo nau XO, ming tay
Hokkaido scallop, homemade XO beurre noisette, shave
asparagus

NOT THERE YET

5. Ca tuyét uép miso, st miso vang sui

Miso black cod, sparkling rose miso

6. Than nac lung bo wagyu Uc nudi ngii cb¢c 360 ngay, van ma
6/7

Icon XB wagyu ribeye MBS6/7, grain-fed 360 days

3 Lounge 7. Mang tay nudng, sot 6t [én men
Grilled asparagus, gochujang glazed
SWEET TREAT
8. Banh s6 c0 la nudng nhéan tra xanh Nhat, kem tra xanh
ROS matcha fondant, matcha ice cream
DRINK
Chon 1/ khach — Choose 1/ guest:
- Ruou vang trang/ White wine: New Zealand, Marlborough,
Sauvignon Blanc, Brancott
- Rugu vang d6/ Red wine: Australia, South Australia, Merlot,
Wyndham -Bin 999
- Bia/ Beer
- Tra/ Tea
- Nudc hoa qua/ Juices
- Nudc ngot/ Soft drink
Private Menu cho 2 khach
THIS IS JUST THE BEGINNING
1. Céo ca vang thugng canh Gold Fish Dumpling in Golden
Broth
2. Da ¢4 chién gion sot kim sa Crispy Fish Skin with Salted
Egg Yolk ) )
3. Tom vién tuyét hoa trung mudi Prawns fritters with salted
egg yolk lava fillings.
4 Lai Cantonese Cuisine White wine: New Zealand, Marlborough, Sauvignon Blanc,

Brancott

MORE TO COME i )

4. Phat Nhay Tuong hong xiu kiéu “Phuc Kién”
Braised assortment of Dried Seafood “Hokkien” style
ONLY A FEW CAN TELL
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5. Sudn bo M¥ nau cham &p chao véi ti€u den an kém com
chay gion

Pan-Seared slow — cooked US Beef Short Ribs in Black
Pepper Corn Served on a Crispy Scorched Rice

Red wine: Australia, South Australia, Merlot, Wyndham Bin
999

THE WOK EXPERT .

6. Com s0 di€p v6i tdm canh ham hai san

Poached Rice with Scallop & Prawn in Seafood Broth
PERFECT ENDING

7. Banh trimg stra nudng

Baked snowy milk custard bun

DRINK :

- Tra/ Tea

- Nudc hoa qud/ Juices

- Nudc ngot/ Soft drink

5 Towa Japanese

ZENSAI- APPERTIZER

1.Monkfish Liver with Ponzu Sauce, Egg Rolls, Crispy Fried
Smelt Fish

Gan Cd Chay Sét Ponzu, Tritng Cudn, Cd Tritng Chién Gion
2.PREMIUM SASHIMI 2pcs Blue Fin Tuna, Salmon, Scallop,
Seasonal Fish

Cd Ngir vday xanh, Ca Hoéi, So Di¢ nhdtp, Ca Theo Mua
3.AGE Mono- DEEP FRIED TEMPURA Soft Shell Crab-
TEMPURA Asparagus, TEMPURA Mushrooms with tempura
sauce

Cua lot chién xu ,mang tdy chien xu, ném chién xi dung kem st
tempura

4. YAKI MONO- GRILL

Grilled Black Cod Fish with Miso Sauce

Cd Tuyét Nuong ding kém sét Miso.

5. SAUTE-

Sauteed wagyu with Teriyaki Sauce- Potato salad

Bo Wagyu Ap Chdo, Salad Khoai Tay, Teriyaki Sause

6. SUSHI-NIGIRI SUSHI 1pcs-ROLL SUSHI 2pcs

Blue Fin Tuna NIGIRI, Salmon NIGIRI, Emaebi Shrimp
NIGIRI, TAKA MAKI, Seasonal Fish NIGIRI

Sushi Ca Ngur vay xanh,sushi Ca Hoéi, sushi Tém Ngot, com
cuon ca ngu, , sushi Ca Theo Mua

7.0WAN MONO- SOUP

Vegetable Salmon Miso Soup

Sip Miso Cd Héi Rau Ci.

8.DESSERT

Seasonal Fruit Platter

Trai cay theo mua.

The OX Not Only OX
6 (Masterchef Ngb Thanh
Hoa)

PRIVATE DINNER SET
BEGINING

1. Goi tom

Tom/ com dira/ budi/ rau mui/ sdt 14 é & 6t xanh/ dau truffle
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Prawns salad - prawns/ coconut flesh/ pomelo/ mixed herbs/
truffle oil/ white basil & green chili sauce

WARM UP

2. Cua chién

Cua chién - cua 16t/ du di/ ca rot/ tho xanh/ ngd ri/ hung 1di/ 14
chanh/ gao rang/ s6t nuéc mam

Deep fried crab - softshell crab/ papaya/ carrot/ green apple/
coriander/ mint/ lime leaf/ roasted rice/ fish sauce & lime juice
READY [ Chon 1 trong 2 ]

3.1 C4 hi ap chao

C4 hoi ap chao - ca hoi phi 16/ salad com dira, ct hdi, bac ha, ngod
tay, hat diém mach/ sOt guing miso

Pan fried salmon - salmon fillet/ coconut, fenel & quinoa salad/
ginger miso sauce

3.2 C4 Chém nuéng S6t Curry

C4 Chém — x6t ca ri

Barramundi fillet/ curry sauce

A SHORT BREAK

4. Mix theo mua

Seasonal fruit frappe

WRAP IT UP

5. Banh kem nudng - kem/ trirng/ girng/ mut dira

Ginger creme brulee - Cream/ egg/ ginger/ coconut candy

DRINK :
- Red Wine : Kilikannoon Wines, Carbernet Sauvignon , South
Australia
- Water : Aquapana / Sanpellegrino
"STARTERS/ KHAI VI
1. Hokkaido scallop with smoked bone marrow and oxtail
tortellini
So diép Hokkaido dung véi tiy bo va sui cdo dudi bo
or/ hodc

Roasted organic beetroot and beef tomato with toasted
hazelnuts, Burrata and basil coulis Ct dén nuéng, ca chua bit
tét ding kém hat phi nuéng, pho mai Burrata va x4t hung tay

MAIN COURSE/ MON CHINH

2. Nha Trang lobster with baby broccoli, plain yoghurt, Indian
spices butter sauce Tom hum Nha Trang dung v61 bong cai
xanh non, x4t bo huong vi An bo
or/ hodc
BBQ beef short rib marinated in Vietnamese herbs and spices
Suon bo nudng cay

DESSERT/ TRANG MIENG

3. Dark chocolate chantilly with cherries, Sake ice cream and
shiso Banh s6 ¢6 la mém qua anh dao, kem ruou Sake tia to
or/ hodc
Mille feuille with passion fruit curd, guava ganache Banh
xbp, chanh day, so ¢6 la 6i"

7 Reflections Restaurant
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