CHEF
1 PATRICK MORRIS

al

Chef Patrick Morris started his career from humble beginnings as an apprentice in The
Horizon Resort, Mission beach in north of Queensland. His passion in cooking saw him
successfully acquiring certification in basic and advanced cooking skills in 3 years.

He had worked around Australia in various iconic places such as Hamilton Island, Cable
Beach which refined his culinary talents and creativity in the Western fine dining section. He
then moved to Thailand where he blossomed again through his detail to taste and cooking
style. He joined the San Pellegrino International Chef Challenge cooking completion in 2014,
where he received the accolade of being the top 10 chef in Asia.

Chef Patrick is an expert in both beef and seafood. His desire to cook is shown in all his
dishes with a traditionally contemporary preparation method that is full of intense flavors.

His passion for creative and inspired cuisine using the freshest and unique products is
evident and shows through this extraordinary menu.
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BEP TRUONG

PATRICK MORRIS

Patrick Morris khdi dau su nghiép bang chuong trinh hoc nghé déu bép tai The Horizon Resort,
bd bién Mission tai mién bac clia Queensland. Anh da xuét sic dat duoc chimg chi vé Ki ning
co ban va nang cao trong khda hoc nghé sau 3 ndm nhd vao niém dam mé néu an ctia minh.

Bép trudng Patrick da timg lam viéc tai Uc trong nhiéu khu du lich, nghi dudng nédi tiéng tai dao
Hamilton, béi bin Cable va da khang dinh kha nang diéu luyén va sttc sang tao clia minh vé 8m
thuc Chau Au. Sau dé, anh da chuyén dén Thai Lan va tiép tuc tda sdng nhér su cau ki va tinh t&
trong céch ché bién cac mén &n ngon miéng. Anh da tham gia cudc thi ndu &n qudc té tai San
Pellegrino ndm 2014 va duoc vinh danh 1a 1 trong 10 dau bép ctia Chau A.

Patrick la chuyén gia vé mén bo bit tét va hai san. Niém yéu thich ndu &n clia anh duoc thé hién
trong m&i moén &n anh dem dén véi mét cach thie chuén bi cdu Ki cung huong vi dac sac.

Mong mudn séang tao va truyén cam himg yéu thich &m thuc cho thuc khach, str dung nhimg

nguyén liéu tuoi ngon va déc déo nhat da duoc anh thé hién day di qua thuc don dac biét nay.
Hay thudng thirc va cdm nhén tai nha hang Hemispheres Steak & Seafood Girill.



STEAK & SEAFOOD GRILL

Premium “Hitachi wagyu Beef”- JAPAN

Thit bd hao hang “Hitachi Wagyu” c6 ngudn géc tir gidng bo 16ng den Nhat Ban. Puoc nubi
dudng hon 30 thang véi ngudn thirc an ciing nhu cong nghé tét nhiat trong diéu kién méi
tredng tu nhién hoan hao cia tinh Ibaraki, thit bd & day da dat duoc sw can bang tuyét hao vé
dd mé trong thit, tao nén thé thit mém ngay .

Premium Japanese “Hitachi wagyu Beef” is a brand of Japanese Wagyu born and raised for over 30
months in Ibaraki Prefecture’s natural and dynamic environment, which has been a grain growing
region. The cattle are fed strictly selected feed and raised by hand, giving the beef a superbly
balance marbling. The beef characteristic is a fine meat grain and tenderness.
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Black Angus — AUSTRALIA

Giong bo Mulwarra Black Angus la bo én c¢6 véi chat lwong hang dau dugc nudi nhiéu tai mién
déng nudc Uc. Thit bd hdo hang Mulwarra Black Angus dugc chimg nhéan la nudi duéng va
cham séc trén nhitng déng c6 tuoi té6t & mién nam bang Victoria, VGi diéu kién théi tiét khac

nhau trén khap mién déng nudc Uc, viéc tim kiém mot sé déng cé c6 da diéu kién va chat
lrong cao la rat thuén loi cho viéc chan nudi
Black Angus is a quality Grass Fed Beef sourced from the premier cattle regions of Eastern Austra-
lia. This premium grade is a Certified Grass Fed Black Angus and sourced from the lush pastures of
Southern Victoria; with seasonal conditions that very throughout Eastern Australia, sourcing from a
number of regions allows a selection of Grass Fed Beef from areas that are experiencing favorable
conditions.
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Nebraska Prime - USA

Bo duoc nudi & Greater Omaha lay gidng tir Anh Quéc trong d6 cé Hereford va Angus, hai loai
giéng bd nay duoc biét dén véi chat lwong thit ngon, mém, huong vi thom va én dinh,Puoc
cho an ngii cdc it nhat 1a 90 ngay trudc khi giét mé 1am cho lwong van mé nhiéu hon va thit
mém hon. Su két hop gilra “Van mé” va ché dd thit nghi tir 21-30 ngay tao ra loai thit bo cé

chat lvong ngon nhat tai My..

The Cattle from Greater Omaha are almost exclusively “English Breed” including Hereford & Angus,
two breeds known for their consistent ability to produce tender and juicy flavorful beef. Being Corn
Fed for at least 90 days promotes marbling & juiciness. The combination of high “marbling” com-
bined with 21-30days of “aging” produces the best quality beef available from the USA.
TL—BZ—ARNEDFIIANL TA—RETVARERTEDOE I REREITY, ZOENTEDHET.
EoMNKTI1—Y —GHRbVDHEFREEETHTENREE AT T, DA CESH0B/MIEI—/(
ESHAZL)TETCAIETKADZWERFIFICEY. 21~30BMARMEE AL T AKRESEREDRE
BEVGLBVET,

Wagyu — AUSTRALIA

Xuat xir tor Nhat Ban,Wagyu la loai thit bd ngay cang phd bién rong rai tai Uc tir nim 1990..Thit
bd Wagyu thuéng cé nhiéu van mé, ddy du huong vi véi luong chat béo va cholesterol thap
hon so véi céc gidng bd khac. Huong vi ddc ddo va van mé da khién bd Wagyu tré nén ndi
ti€ng va duoc biét dén nhu “Thit bo ngon nhat trén thé giéi”. Cac cap van mé khac nhau tur

1-9 véi cap 6 duoc coi la mdt su can bang hoan hao gitra thit nac va ham lwong chat béo
Originating in Japan, Wagyu is beef has become increasingly popular with Australian beef producers

since 1990. The meat from Wagyu cattle is typically highly marbled, full flavored with relatively low
levels of saturated fats and cholesterol compared with other breeds of beef. The unique flavor and
marbling of Wagyu beef is the attribute, which has led to its widely acclaimed status as 'The Best

Beef in The World'. Marbling grades vary from 1-9 with 6 being considered a perfect balance of lean

meat & fat content.
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Menu Hemispheres
NIR7x7tvh

Hau Canada cudn thit ba chi bo Io
Hemispheres Baked Canadian oysters
hF A EREHE
Freshly baked, bacon, Worcestershire sauce, Tabasco
BEHE NR—O VA=Y =X Z/\A]

Or
So6 diép Canada cudn thit ba chi 4p chao va thit ba chi quay
Scallops and Pork Belly
MRIZEER/ NS
Pan seared Canadian scallops, slow cooked pork belly,
asparagus tips, green pea puree, shaved truffle, pork jus
AFZERIIDY 77— KL SADEY.
TPRINDGHR AU E—A 31— FYa 7, KR—T7v—R

Q
Sup kem khoai toi va thit ba chi xong
Potato and Leek
el O S g
Creamy, potato, leek, smoked pork hock

£9V)—LRT MR FBEORE

Q
Mén chuyén vi, dua hdu lanh va vodka

Vodka and watermelon granite
DA YAERLADIv—~NY

Q
Than vai bo HITACHI nudng
HITACHI Beef Rib eye Grilled
TEFRT—F
Premium Japanese sauce, Truffle mashed potato, asparagus and wild mushroom sautéed
MEY—A M)2TIYI2RTNTRINGHA EDTY 77—

Q
Banh sdcdla, s6t caramen va kem Macadamia
Double Chocolate Mud Pie
A7IVFaaL—+ TyFINA
Caramel sauce, Macadamia ice cream
FY IRV —ARHEZTTARI)— L

Q
Tra hoac Ca Phé
Tea or Coffee
HARXIEa—k—

VND 1,550,000++/ set with120 grams of Beef
1,550,000 F > (#iH Bl)/120g By b X Z21—
VND 1,750,000++/ set with150 grams of Beef
1,750,000 R >/ (B All)/150g € b AZ 21—
VND 2,250,000++/ set with200 grams of Beef
2,250,000(f 1 B1))/200g Y A Z1—

Please notify any of our associates if you have any food intolerance and allergic
Prices are expressed in VND and Exclude 10% Government Tax & 7% Service Charge



Menu Seafood
o—7—Fayh

VND1,350,000++
1,350,000 K> (#i17 31))
Ca hoi mudi dac biét ciia nha hang Hemispheres

Hemispheres Salmon Gravlax

NZRX717 Y—FVAFM4R
Cured salmon, beetroot carpaccio, salmon roe, goat cheese,
Y=E 2 91 AE VDN IF R I Fh

beetroot vinaigrette, chilled asparagus
B EZIVASF RIS HA

Or
Trai bién Phap xao va banh my nuéng
French Black Mussels
75VAE L—IVR
Fresh black lip mussels, white wine, spicy tomato ragout,
L—)VR.RTA M TA U R — b P DEAFH
English spinach, toasted ciabatta

ES3NAE F—Ab

Q
Sup hai san Hemispheres
Hemispheres Seafood Broth
ANZRT7x7 I—=7—FR—=7
Scallops, fish, mussels, sweet clams, squid

R B L—IVLR. BEY (B

Q
Mén chuyén vi, duwra hau lanh va vodka
Vodka and watermelon granite
VY HERALHDY¥—Ny b

Q
Ca tuyét Canada nudéng
Canadian black cod filet
hTF P ERASDUY)E
Grilled asparagus, cauliflower puree and café de Paris butter
TANTGHRA ANV T7S5T7—E21—L AT RIN)INE2—

Or
Tém hum Nha Trang hdp bo
Butter poached Nha Trang lobster
NE—FR—FFA7R%—
Chili, garlic, shallot, parsley, asparagus
BEF, Ichlcl, TvOy b, 18, PRISSHA

Q
Banh dau nhiéu Iép
Strawberry Millefeuille
AbaNY—Z 71—
Strawberries, lemon curd, whipped cream, blueberry sauce
BLE) LKAV T =L TIV—R)—=Y—R

Q
Tra hoac Ca Phé
Tea or Coffee

TENIZa—Ek—

Please notify any of our associates if you have any food intolerance and allergic
Prices are expressed in VND and Exclude 10% Government Tax & 7% Service Charge



Menu Westlake
e AN

VND1,100,000++
1,100,000(%: 1 71l)

Gan ngdng béo ap chao véi dui vit hdm
Duck and Foie Gras
WB-T74775
Pistachio crusted confit duck leg, pan seared foie gras, toasted brioche,
black cherry jus, and baby herbs
MBIt IR Td g A s P ) Rl

Or
Goi ca nglr Nha Trang nudng tai
Nha Trang Yellow Fin Tuna
“ryFrVEFNEIIO
Seared Nha Trang yellow fin tuna, salsa Verde, black olive tapenade,
caper berries, house dried cherry tomatoes, zucchini ribbons
FNERTADET)—2HIVGY =R BA )T X=X
TAI\—N)—, FSA/Fz)—- ;I M AXvF—=

Q
Sup thit bo trong véi banh nhan thit bo Hitachi
Beef Consommé
E—=7a2v%
Hitachi beef cheek tortellini, root vegetables

BEFIZIZRDOMVT—Z 18K

Q
M6n chuyén vi, dua hau lanh va vodka
Vodka and watermelon granite

VY AERLADYv—~ vk

Q
Thén chudt bo Uc nudng dn kém ca chua bi, sot tiéu va khoai nghién
Grilled Angus filet
TYHARE=T774L FUIV
Vine ripened cherry tomatoes, peppercorn jus and Paris mashed potato

SERAFT)— P AEARY —RAENURAR Y IRT

Or
Banh ca hdng bé 16 dac biét ctia bép trudng Patrick
Chef Patrick’s Snapper Pie
ITTINMIYIDAND v IVINA
Red snapper stew, mixed seafood
ROV F1— —T7—FZvIR

Q
Banh kem lanh véi dau va sét kem chanh
Semi Freddo
2
Raspberry, wild berry coulis, meringue crumble, lemon curd
FANU= o N A AT A R

Q
Tra hoac Ca Phé
Tea or Coffee

fIHwEXIEO—Ee—

Please notify any of our associates if you have any food intolerance and allergic
Prices are expressed in VND and Exclude 10% Government Tax & 7% Service Charge
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CHEF'S SEAFOOD

BEEF TARTAR

FRESH OYSTERS
BRITISH COLUMBIA



APPETIZERS

Hau tuoi tir bién British Columbia’s Sunshine Coast, Canada 390,000
Ba con hau tuoi Canada véi chanh vang va sét 6t Tabasco

Fresh oysters, British Columbia’s Sunshine Coast, Canada

3 pieces, medium beach oyster

SHE 3HF

HFETVFavaa07E7 MY v O—X ME

Trimg ca tdm véi banh trang va gia vi 1,350,000
20g Sturgeon Caviar on Ice

BAEFvET209g

Savory blinis, condiments

HiR——= PO—H)—ix

Goi tom hum 1,350,000
Lobster Crudo

A7 RA2—DER S

Fresh lobster slices, wasabi, soya sauce and fresh lime

A7 AZ—DERIG A HE-TRAFE2—LFRKIR

Ca héi mudi dac biét cia nha hang Hemispheres 350,000
Hemispheres Salmon Graviax

H—EV/DIVR ANZRXT7ITHE

Cured salmon, beetroot carpaccio, salmon roe, goat cheese,

beetroot vinaigrette, chilled asparagus

E—YDAIVINYyFA WS, d—F—X

E=WELwEid TRISSHA

24, Bia hai san khai vi dic biét 330,000
Chef’s Seafood Antipasto
DIITX =T—F PLT1I\AN
Preserved lemon and chili Ha Long king prawn,
pickled Nha Trang baby octopus, tuna Escabeche
NOVEBEXFVITBEDIVZX (LEV-FIUV—RA)
Y FYVENE—F I FNADETIVA

J% Chef Recommendations
Please notify any of our associates if you have any food intolerance and allergic
Prices are expressed in VND and Exclude 10% Government Tax & 7% Service Charge



COLD
APPETIZERS

%‘g Goi bd Uc bidm nhuyén uép véi gia vi va trimg cé 300,000
Beef Tartar
2V2IVE—7
Fine chopped Black Angus tenderloin, capers, cornichons,
pickled beets, caviar, quail egg
FIVIT 2 ART I —0A IDEF A IN—EZIVA
KBEVIVA, FrET7 BOEF

@& Rau tuoi DPa Lat trdn v6i ddu 6 liu va st ddu ddm 240,000
Dalat Organic Vegetables
BSypb F=H=wo ~NI2I)|V
Confit baby beetroot, baby carrot, asparagus, house dried cherry tomato,
green beans, radicchio lettuce, rocket, zucchini, potato,
olive oil soil and pistachio vinaigrette
NE—E—YDEAHF NE—F+ Oy M TANTHAFZAF)—rT b
IR FAVLER by AyvF—Z KT h
FV=TAA IV ERZFF - EXH—DIYIAYV—A

*}S Chef Recommendations
& Vegetarian
Please notify any of our associates if you have any food intolerance and allergic
Prices are expressed in VND and Exclude 10% Government Tax & 7% Service Charge



DUCK AND
FOIE GRAS

FRENCH
BLACKMUSSELS

SCALLOPS AND
PORK BELLY
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APPETIZERS

Ba con hau Canada cudn thit ba chi bo 16

Hemispheres Baked Canadian oysters

NZERTIT NI BFTAT Y FA R~

3 pieces, freshly baked, bacon, Worcestershire sauce, Tabasco

B3R NRAT RR—O DR Z—Y—A Z/\A]

Trai bién Phap xao va banh my nudéng

French Black Mussels

75VAE BRL—IVA

Fresh black lip mussels, white wine, spicy tomato ragout,
English spinach, toasted ciabatta

VR L—IVR RIA M IA IV RIM— R MNST—
AFVREFOINAE, VT7INZ2—h—X b

S0 diép Canada cudn thit ba chi ap chao va thit ba chi quay
Scallops and Pork Belly

FETEEIESHA

Pan seared Canadian scallops, slow cooked pork belly,

asparagus tips, green pea puree, shaved truffle, pork jus

BT ZERZ T EKIESRDEAH

PANGHER IV E—AET— i AFGA A2 Z, R—2Y =R

Gan ngong béo ap chao véi dui vit hdm

Duck and Foie Gras

& I+T775

Pistachio crusted confit duck leg, pan seared foie gras,
toasted brioche, black cherry jus
BEERERRFADY T4, 74T 5,

k=R, FUA YD, TR FTU—Y—Z

Tém he Ha Long dp chao véi sét qua bo

Ha Long Bay King Prawns

NOVEE T3v724H—BEDEYSH

Pan seared tiger prawn, fried prawn head, cucumber relish,

roasted bell pepper, avocado mousse, asparagus and charred onions
REBEBEDHEDLSBE EwdUDEYIVA
AO—XAME—R A TRARL—A T RANTHABREERE

4#5 Chef Recommendations

Please notify any of our associates if you have any food intolerance and allergic
Prices are expressed in VND and Exclude 10% Government Tax & 7% Service Charge
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390,000

390,000

390, 000

380,000



APPETIZERS

Goi ca nglr Nha Trang nudng tai 380,000
Nha Trang Yellow Fin Tuna

—yFrVEF/NFTIO

Seared Nha Trang yellow fin tuna, salsa verde, black olive tapenade,

caper berries, house dried cherry tomatoes, zucchini ribbons

A FYVEFNARTOADETFIVTY R BT D2TF+—F

FAIN—RY—, FS/F)— ;I M XYvF—=

Thit cua nhdi qua bo bé 16 390,000
Crab and Avocado Gratin

BT RAEITS2Y

Blue crab, avocado, bacon, gorgonzola, parmesan cheese,

candied pancetta

R T RAER=aAdNTAI—Z 1A T F—=X

JYRE—INFTyi

Please notify any of our associates if you have any food intolerance and allergic
Prices are expressed in VND and Exclude 10% Government Tax & 7% Service Charge
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SOUP

Stp kem khoai t6i va thit ba chi xéng khéi
Potato and Leek

A7 bA—7RbBEFDHOTYDE
Creamy, potato, leek, smoked pork hock

TV—=LORT bR F BEDESR

Sup hai san Hemispheres

Hemispheres Seafood Broth
ASR77¥—7—F70X

Scallops, fish, mussels, sweet clams, squid

RIZ & L— VR THU A B

Sup thit bo trong véi banh nhan thit bo Hitachi
Beef Consommé

E=7avA

Hitachi beef cheek tortellini, root vegetables

B IFIERARE

& Sup rau nau kiéu Y va banh my tdm phé mai
Dalat Organic Minestrone
Aoy EA—HZvIIXAPA—F
Chunky vegetables, house made pasta, parmesan crouton

3, INDRAAA RINRZ, INJVAY 7))V

‘ Sup kem bi ngd va phé mai
Butternut Pumpkin
NZ—=INVTF*
Creamy, butter nut pumpkin, candied pine nuts, salsa Verde, feta cheese

D)=L INEZ—INV TE I KDROWKEE T T IVTY —RA Tz 2F—X

& Vegetarian
Please notify any of our associates if you have any food intolerance and allergic
Prices are expressed in VND and Exclude 10% Government Tax & 7% Service Charge

260,000

290,000

290,000

250,000

250,000



Rau trén Hoang D& véi s6t ca com va trimg tran
Caesar Salad

Y—H—454

Crisp baby Cos lettuce, pancetta, parmesan,

cheesy croutons, poached egg
JUYRTARE—DAALZR NS FTYRINIVAT Y
F=RIIb2H—=F W

‘3% Sa lat trén dic biét ki€u Hemispheres

Hemispheres Chef Salad

NIR717 17 Y54

Mixed lettuce, smoked chicken, bacon, crispy pancetta,

cucumber, tomato, red onion, Swiss cheese, ranch dressing
SHGRIR R A= F A= N IUR =N IF TR
EFpSW, PR MNERFRE RN RAF—A SVFFRLYI T

Rau tuoi Da Lat tron véi sot ddu ddm Balsamic
Mixed Dalat Lettuce

AZ9b LAXZYIR

Red, green oak lettuce, onion, cucumber, Roma tomato,
olives, avocado, red radish and Balsamic vinaigrette

A=V AR . ERE 950, 0—<FIH
A= . 7RARFRBE/IVHZODY—R

Pho mat twoi, ca chua va sét chanh
Caprese Salad
Hh7L—EH545

Dalat tomato, buffalo mozzarella, balsamic jelly, lemon emulation

oy hEMN NNy Z7O—FTvY7LI NIV EOP— LEVYY—R

4'43 Chef Recommendations
& Vegetarian

Please notify any of our associates if you have any food intolerance and allergic
Prices are expressed in VND and Exclude 10% Government Tax & 7% Service Charge

280,000

300,000

260,000

280,000



*Picture is for reference only

Cho hwong vi va chéit lwong ngon nhét, chiing t6i khuyén ban nén chon cdch nwéng bo chin tai hoéc chin tai vira.
For optimum flavor, we recommend your steak be prepared Medium Rare to Medium

ERLLBBLEDNIW DI RERIIZITATLLT  RIBETAT7 LESESHBHLTEVET,

- Rare (cool red center): Rat tai (thit van con lanh, mau doé trong 16i)

L7

- Medium Rare (red warm center): Tai (thit &m, mau dé trong 15i)

ETATLLT

- Medium (pink hot center): Tdi vira (thit néng, mau héng trong 16i)

ETATLA

- Medium Well (slightly pink to brown center): Chin vira (thit néng, mau ndu héng trong 15i)

EFA4T LTIV

- Well ;one (broiled throughout, no pink center):Chin k¥ (thit nuéng chin ky khéng cdn mau héng trong 16i)
oxIVEY

Steaks are better when shared for 2 persons (30min preparation) 228kt b XA Z 21— FrE65RI30%)

Pfia ba loai thit bo dic biét 1,750,000
Chef’s Steak Sampler

VITAART—F Y T5—

120g thén lung bé Uc 120g than vai bo My héo hang 100g thén néi bo Uc Wagyu

Australian Angus sirloin 120g US prime rib eye 100g Australian Wagyu tenderloin
A—ASUTET A HAT—O1/ 1209 UsTS1 LT 71 1209 F—AFSUTEWAGY UF>4—01>/ 1009

Tu chon sét va hai mon én kem trong thuc don
Choice of any sauce and two side dishes

BEFHDY—RAEYT A FTa0va284

Note: Trd thém VND550,000 dé néng cap thdn vai bd My thanh than vai bo Hitachi thuong hang.
Upgrade your US prime ribeye to premium Hitachi ribeye
TS A550,000 FANCTUST 54 LT T7A % BEF) T 741 EEH]

Thin vai Wagyu Hitachi thuong hang - Premium Japanese Rib Eye Wagyu “HITACHI Beef” B4 71 AT—*
Thén vai bo Hitachi- Rib Eye Steak

BEFUITTA

120 grams 1,000,000
150 grams 1,300,000
200 grams 1,750,000

“S6t kiéu Nhat dic biét- Premium Japanese sauce - AN/ )Y —R"
Xi ddu dic biét — Special soya sauce -3%7H

M tat tuoi - Fresh Wasabi -LLIE

Céi ngura - Horseradish sauce -Fa¥H &

Xi ddu chanh - Ponzu sauce - 7%/ BF

Bo Wagyu- Uc ngon nhét thé gidi (P6 van m& 5+) Certified Margaret River Wagyu Beef — Australia (marbled score 5+)
F—AMSUTE I—HLYMINR—-WAGY UERYS/75+)
Than chudt bo - Wagyu filet Australia

WAGY UZsL(#A—AMSUTE)
200 grams 1,450,000
150 grams 1,100,000

Chef Recommendations
Please notify any of our associates if you have any food intolerance and allergic
Prices are expressed in VND and Exclude 10% Government Tax & 7% Service Charge



STEAK

*Picture is for reference only

P . vy i i
2 o N A

Thit bd My dn ngi c&c hao hang - US Nebraska Prime

USRI SAH 751 LS

250 grams thén lung bo My 800,000
250 grams Prime sirloin

TS54 LY—OA > 2509

250 grams than lung vai My 800,000
250 grams Prime rib-eye
TSA LT 7412509
200 grams thdn chudt bo My 950,000

200 grams Prime tenderloin

IS4 LT A —042/200g

150 grams than chuét bo My 750,000
150 grams Prime tenderloin
T4 LT A —0O42/1509g

700 grams than bo My Tomahawk hdo hang 1,750,000
700 grams Prime rib eye “TOMAHAWK?” (bone in, serving for two)
TS LT 7" K—2"700 g (BT E. 2885)

Bo an c6 hao hang Angus, Uc - Grass Fed Angus Beef, Australia

F—RISUTE TUHRE

250 grams than vai bd Angus, Uc 550,000
250 grams Angus rib eye

T7VHARX 1)TT7A2509

200 grams thén chuét bo
200 grams Angus filet - Australia
TUHAAR T« 500,000

150 grams than chudt bo
150 grams Angus filet - Australia
TUVAR T« 380,000

Lam déc biét thém cdc mon bit té€t / Add more on your steak

N&m rimg xao véi ndm Truffle thuong hang 110,000
Sautéed wild mushrooms and truffle

EDTEM2TDY T~

Gan ngdng Phap 4p chao 160,000
Pan seared foie gras
b L i b

Please notify any of our associates if you have any food intolerance and allergic
Prices are expressed in VND and Exclude 10% Government Tax & 7% Service Charge



*Picture is for reference only

Tém him Nha Trang 250,000
Nha Trang lobster medallion

ZxFrvOTRE—AG)F

Tém he nuréng 170,000
Grilled Ha Long King prawn
NAYVEERGE

*** Tét ca cac moén nudng phuc vu kém méng tay, ca chua nudng va mét loai sét
All steaks are served with green asparagus, char grilled vine ripened cherry tomatoes and choice of sauces
BTOAZa—d FV—TRINGHR-FTU— I M V—ADNEENTEVET

S6t bo kiéu Phap St tiéu non Phi Quéc S&t rurgu vang S6t ndm rimg S48t 6t Chimichurri
Café de Paris butter Phu Quoc peppercorn sauce Red wine jus Wild mushroom ragout  Chimichurri sauce
ba kA TAUTAY- £ F=aAvIDNYIN—V—R LY R4 =&  DAVERyaN—LD59— FEFaUV—R

Please notify any of our associates if you have any food intolerance and allergic
Prices are expressed in VND and Exclude 10% Government Tax & 7% Service Charge



SEAFOOD

*Picture is for reference only

—%‘g Pia hai san nwéng danh cho 2- Seafood Mixed Grill for 2 persons

I=7—=FIv ORIV 248 1,550,000
T6m hiim Nha Trang So diép Nhat Tém tuoi Ha Long C4 héi Atlantic

Half Nha Trang lobster Japanese scallops Ha long tiger prawns Atlantic salmon fillet

e FrvatARE—I\—7 BAFERIL NOVEERAH—EE ABERET—E/OUVE

Murc twoi nudng Hau bé Io Phuc vu véi sét b Méng tay va khoai tam bét

Grilled Squid Baked oysters 2 ways Bur Blanc sauce  Beer battered steak fries, asparagus
BAh ETNaE RKIAFIE—Y—R F5AFRTRTANGHR

Ca dac biét theo ngay

“Catch” of the day

FrvFXITTA

200 grams c4 tuyét Canada nudng 650,000
200 grams Canadian black cod filet

HFAEE2SDYYE2009g

500 grams tém hum Nha Trang nudng 890,000

500 grams Nha Trang lobster
¥ Fy¥OJARZ—5009

250 grams tém he Ha Long 480,000
250 grams Ha Long King prawns

INOVEEF T EE2509

200 grams thdn cd héi Na-uy nudng 400,000

200 grams Norwegian salmon

/Ibox—4%—%2/2009g

200 grams than ca Vuoc Hai Phong nudng 350,000
200 grams Hai Phong Seabass filet
INATAVEY—INAY)F200g

200 grams C4 gid Da Nang 400,000
200 grams Danang cobia

AT VEASR2009

200 grams cd héng Nhét Ban 750,000
200 grams Japanese “Tai” fish
BAE #2009

4‘% Chef Recommendations
Please notify any of our associates if you have any food intolerance and allergic
Prices are expressed in VND and Exclude 10% Government Tax & 7% Service Charge



SEAFOOD

*Picture is for reference only

200 grams ca ngu Nha Trang 400,000
200 grams Nha Trang yellow fin tuna
“vyFyUE F/\F 02009

***T&t ca cdc moén nudng phuc vu duge kém mang tay, ca chua nudng va mot loai sét
All steaks are served with green asparagus, char grilled vine ripened cherry tomatoes and choice of sauces

TODAZ2—I K TV—2TANSGHAFTI— M MNY—ADZENTHEVET

Sét bo kiéu Phap S6t tiéu non Pha Qudc Sé&t ruou vang S6t ndm rimg S6t 6t Chimichurri
Café de Paris butter Phu Quoc peppercorn sauce Red wine jus Wild mushroomn ragout Chimichurri sauce
A7 R IR2— F—av DN IN—Y—2A Ly EIA ) —2R TAWVER Y= LD55— FEIFIAUY—R

Please notify any of our associates if you have any food intolerance and allergic
Prices are expressed in VND and Exclude 10% Government Tax & 7% Service Charge



ENHANCEMENTS

Khoai tay nghién kiéu Phap
Paris mashed potato
YRR YY2ERTE

Khoai tay nghién huong vi ndm rimg
Truffle mashed potato
RyaRTrMIAT A

Khoai tay chién gion
Hand cut crisp fries

IVRAE=TSAFRTH

My 6ng bé 16 v6i tom hum va pho méat
Lobster Mac and cheese
A7 AZ2—DIBAA=F—XGF52

Hanh tay tdm bt ran
Hemispheres golden battered onion flower
AZAIIIT AZRTITARYYIV

Khoai tay véi pho mét bé 1o
Potato Gratin
G o o7

Céc loai rau non Da Lat hap
Da Lat baby vegetable casserole
A5y FENE—ARIZ2I VDY T—

Mang tay xanh nudng
Grilled green asparagus

BRI)—VTRINGHA

Rau cai chan vit xao kem
Cream spinach

ESNAEDY)—LE

Please notify any of our associates if you have any food intolerance and allergic
Prices are expressed in VND and Exclude 10% Government Tax & 7% Service Charge
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ALL
ABOUT PORK

MUSHROOM
TORTELLINI

NEW ZEALAND
VENISON TENDERLOIN



*Picture is for reference only

Thén ciru New Zealand tdm la thom bé 16 800,000
New Zealand lamb loin

—a—I—F/FK FLA—X

Herb crusted, sweet potato puree, roasted potato, beetroot, French beans,

green asparagus, baby carrots and Dijon mustard jus

A ZA =P TFRE= m=X R Tk E= R FL22F E= A
J)=2TRAINTGHRANRE—=F+OY M IAZ—FY—2X

Thén bé Uc cudn thit mudi véi s6t Masala 850,000
Veal Saltimbocca

FFEDFIVT1RYH

Wrapped with prosciutto, sage, green beans, fondant potato, Masala jus

=900V MNEEBA T TAVEVRTINIT IV —R

Thén huou New Zealand nuéng téi véi s6t ndm rimg 950,000
New Zealand Venison Tenderioin

Za—-I—-SVFEBRATA—O1Y

Wild mushrooms, asparagus, roasted baby carrot, slow roasted shallots, truffle jus

YV —L.TANTHR A=A E—F+Ov b T4 0Oy FOFEIAH

F)aT7v—X

Théan lon My va suén nwéng sét BBQ 800,000
All about Pork

R—gNR—~"Fa1—

US pork chop, smokey BBQ pork ribs, bacon wrapped green beans, potato puree, port wine jus
TAVABER—IFav A R—I) TR A>T =0,

BT PEI=l R=hDA =K

Béanh ca hdong b 16 dic biét cua bép trudng Patrick 500,000
Chef Patrick’s Snapper Pie

27NN RFviIN—INA

Red snapper stew, mixed seafood

BRADYF1——T—FZyIX

Banh hap kiéu Y nhan nam véi rau 500,000
Mushroom tortellini

Tvvalb—LMVTI)—Z

House made wild mushroom tortellini, spinach, asparagus, confit garlic,

shallots,herb infused olive oil, black truffle

F—LASF =v2al—=LERbT)—= i E5NAE T AINGHAA =)y o322
IovyOybIN—TFV—TF1IVEE )T

Chef Recommendations

Vegetarian

Please notify any of our associates if you have any food intolerance and allergic
Prices are expressed in VND and Exclude 10% Government Tax & 7% Service Charge



HEMISPHERES VALRHONA
CHOCOLATE “EXTRAVAGANZA®

SEMI FREDDO

DOUBLE
CHOCOLATE MUD PIE



Bia phé mai dac biét va gia vi an kem 250,000
Cheese Plate

F—X7L—F

Chef’s selection, pear and red wine jelly, dried figs

IITRELI7a BERTA VDL — FZALWEBL

”3% Banh kem lanh véi dau va sot kem chanh 160,000
Semi Freddo
wIT7LvF
Raspberry, wild berry coulis, meringue crumble, lemon curd
FARY—= DLW ERNY—Y =R A2 G T2 T 0 LB = A

‘3% Banh socdla, sét caramen va kem Macadamia 160,000
Double Chocolate Mud Pie
AW Faab—rIyENA
Caramel sauce, Macadamia ice cream
FYTAIVW—=ARATZITTARI)— L

Banh 8ng nhan kem kiéu Y 160,000
Cannolli

hv/—n0

Coffee, ricotta, mascarpone cheese filling, chocolate soil, chocolate,

hazelnut “Anglaise”

d—k—Uay& . RRABINR—FXF—ZXToY2J Faalb—+

=B Fwry—X

Banh dau nhiéu lép 160,000
Strawberry Millefeuille

AbaNY—Z 70—

Strawberries, lemon curd, whipped cream, blueberry sauce

A PaR = LE=R R W F 7 =L, TW=RY=Y=R

Hemispheres 160,000
Hemisphere’s Valrhona Chocolate “Extravaganza”

AIR7z7 JrO—FFzalL—p &

Please ask the server for details

sllERYICBEVaEhbEEEY

4’%’ Chef Recommendations
Please notify any of our associates if you have any food intolerance and allergic
Prices are expressed in VND and Exclude 10% Government Tax & 7% Service Charge



