LUA

GRILL & BAR

SALAD & APPETIZER

Seafood Salad @@
Tiger Prawns, Squid, Mussels, Green Beans Tomatoes,
Olives, Lemon Dressing

Lua Green Salad @®
Baby Spinach, Kale, Button Mushroom, Toasted Hazelnuts,
Stracciatella

Burrata @ @®
Marinated Eggplant, Sun-Dried Tomato, Olives, Basil

Tuna Tartare
Avocado, Mango Vinaigrette

Vitello Tonnato @
Capers, Sundried Tomato, Basil, Tuna Sauce

Antipasto Misto ®

Assorted Cold Cuts and Cheeses, Olives, Artichokes & Pickles,
Sundried Tomato, Crostini

Parma Ham & Fresh Figs ® @&

SOUuUP

Caciucco
Tuscany’s Seafood Soup, Shrimps, Clams, Mussels, Scallops,
Garlic Bread

Porcini Mushroom Cappuccino @®
Porcini Mushroom, Smoked Shiitake, Porcini Dust

PASTA

Whole Lobster Linguine
Cherry Tomatoes, Chili, Parsley

Linguine Alle Vongole @
Fresh Local Clams, White Wine, Parsley, Chili, Breadcrumb

380

350
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380

380

480

450

420

260

1200

350

Pesto Paccheri @
Basil Pesto & Stracciatella Cheese

Fettuccine Carbonara ®
Guanciale, Pecorino Romano

Spaghetti Bolognese
Parmesan Cheese

Risotto Prawns @
Tiger Prawns, Zucchini, Lemon

Cannelloni @
Ricotta and Spinach, Tomato Sauce

Lasagna Bolognese
Traditional Lasagna Bolognese

MAIN COURSE

Grilled Snapper Fillet @&
Roasted Tomatoes, Capers, Olives, Fresh Basil

Grilled Salmon @
Quinoa, Asparagus, Yogurt Lemon Dill Sauce

Lamb Rack
Couscous, Caramelized Figs

Grilled Iberico Pork Chop ®
Mashed Potato, Spinach, Rosemary Jus

Angus Beef Tenderloin (200gr)
Roasted Garlic, Confit Shallots, Pepper Sauce

M5 Australian Angus Beef Flat Iron (200gr) &
Truffle Fries, Broccolini, Hollandaise

Beef “Tagliata”
Australian Beef Sirloin Grain Fed, Arugula, Parmesan Cheese,
Balsamic

TO SHARE

Grilled Seafood Platter &
Local Lobster, Scallops, Oysters, Prawns, Squid, Tuna

Dry Aged T-Bone Steak (1,1kg - 1,3kg) @&
Roasted Garlic, Confit Shallots, Wild Mushroom Sauce

Chicken “Cacciatora” @&
Braised Chicken, Tomato Sauce, Olives, Mushroom

330

380

380

380

380
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480
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780

900

2500

3000

650

SIDE DISH
Truffle French Fries ®

Mashed Potatoes

Grilled Asparagus &

PIZZA

Frutti Di Mare
Tomato Sauce, Mozzarella, Prawns, Squid, Mussels, Basil

San Daniele Ham ®
Arugula, Parmigiano Reggiano

Calzone ®
Tomato Sauce, Mozzarella, Mortadella, Spinach

Margherita @
Tomato Sauce, Mozzarella, Basil

Truffle ®
Pancetta, Mushrooms, Mozzarella

Smoked Salmon
Ricotta Cheese, Dill. Mozzarella

Mortadella ®
Pistachio, Mozzarella, Fresh Basil

Diavola ® @

Tomato, Mozzarella, Spicy Salami

DESSERT

Tiramisu &
Mascarpone Cream, Ladyfinger, Bittersweet Cocoa

Almond Semifreddo
Almond Semifreddo, Passion Fruit, Amarena Cherry

Chocolate Marquise
Dark Chocolate, Gianduja Ganache

Seasonal Sliced Fruit @&

Gelato (per scoop)

160

120

120

420

450

400

290

400

420

400

400

170

170

170

170

170

Chef Signature @) Vegetarian @) Vegan () Gluten Free @ Spicy @) Contain Pork @
All prices are times VND ‘000, Subject to 5% service charge and applicable government tax




LUA

GRILL & BAR

SA LACH & MON KHAI VI

Sa Lach Hai San @@ )
Tém Su, Muc, Vem Xanh, Bdu Que, Ca Chua, O Liu, S6t Chanh
Sa Lach Rau Xanh Lua @®

Rau Bina Non, C3i Xoan (Kale), Ném M& Trang, Hat Phi Rang,
Phé Mai Stracciatella

Phé Mai Burrata @@ )
Ca Tim Udp, Ca Chua S8y Khé, O Liu, Hing Qué

Cé Ngu Tartare @
Bo Tuoi, X6t Gidm Xoai

Bé Lanh S6t Ca Ngur Kiéu Y
Caper, Ca Chua S8y Khé, Hing Qué, Sét Ca Ngur

Khai Vi Téng Hop Kiéu Y @
Phé Mai Téng Hop, O Liu, Atis6 & Dua Chua, Ca Chua Sdy Khé,
Bénh Mi Nudng Crostini

Bui Heo Muéi Parma & Sung Tuci ® @

MON SUP
Sup Hai San Cacciucco

Sdp Héi San Kiéu Tuscany, Tém, Nghéu, Vem Xanh, So Biép,
Bénh Mi Tai

Sap Nam Porcini Cappuccino @®
N&m Porcini, N&m Béng Cé Xéng Khéi, B6t N&m Porcini

PASTA

Mi Y Tém Hum Nguyén Con
Ca Chua Bi, Ot, Rau Mui Tay

MiY Nghéu @ )
Nghéu Tuoi Dia Phuong, Rugu Vang Trang, Ngo Tay, Ot,
Vun Banh Mi

380

350

440

380

380

480

450

420
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1200

350

Mi Ong Lén S8t Hing Qué @
Sé6t Pesto Hing Qué & Phé Mai Stracciatella

Mi Y S6t Kem Triing & Thit Xéng Khéi ®
Thit Ma Heo Muéi, Phé Mai Pecorino Romano

MiY S6t Bo B&m
Sét Bo Bolognese, Phé Mai Parmesan

Com Y Kem Tém
Tém Su, Bi Ngoi, Chanh

Mi Ong Nhdi Phé Mai @
Ricotta & Rau Bina, S6t Ca Chua

Mi L& Bat Lo S8t Bd Bam
Lasagna Kiéu Bolognese Truyén Théng

MON CHINH
Ca Hong Phi L& Nusng ®@
Ca Chua Nuéng, Caper, O Liu, Hing Qué Tuoi

Ca H8i Nuéng @
Hat Quinoa, Mang Tay, S6t Stta Chua Chanh Thi La

Suon Curu Nudng
Hat Couscous, Sung Caramel Héa

Sudn C8t Lét Heo Tay Ban Nha Nudng ®
Khoai Tdy Nghién, Rau Bina, S6t Thjt Huong Thao

Bo Angus Uc M5 Phan Vai (200gr)
Téi Nuéng, Hanh Tim Confit, S6t Tiéu

Li Nac Vai Bo Uc Angus M5 (200gr) @

Khoai Tay Chién Truffle, X6t Hollandaise

Bo Théi LatKiéuY @

Than Ngoai Bo Uc Nuéi C8, Rau Hoé Tién, Phé Mai Parmesan,
Gidm Balsamic

MON DUNG CHUNG

Hai San Nuéng @

T6m Hum Bia Phuong, So Diép, Hau, Tém, Muc, Ca Ngtr
Bo T-Bone U Khé Cao Cép (1,1kg - 1,3kg) ®

Téi Nuéng, Hanh Tim Confit, S6t Ném Ring
GaHamKiéuY @

Ga Om, Sé6t Ca Chua, O Liu, N&m
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380

380
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MON AN KEM
Khoai Tay Chién Sét Triing Nam @
Khoai Tay Nghién @

Mang Tay Nuéng &)

PIZZA

Pizza Hai San
Sét Ca Chua, Mozzarella, Tém, Muc, Vem, Hing Qué

Pizza Bui Heo Muéi San Daniele ®
Jam-Béng San Daniele, Rocket, Phé Mai Parmigiano Reggiano

Pizza Gap Calzone ®
Sét Ca Chua, Mozzarella, Mortadella, Rau Chén Vit

Pizza Phé Mai & Ca Chua @
Sét Ca Chua, Mozzarella, Hing Qué

Pizza Nam Truffle ®
Pancetta, Ném, Mozzarella, Ném Truffle

Pizza C4 H6i Xéng Khai
Phé Mai Ricotta, Thi La, Mozzarella, Ca H6i Xéng Khai

Pizza Xuc Xich Mortadella ®
Pistachio, Mozzarella, Hing Qué Tuoi

Pizza Cay Salami ® &
Sét Ca Chua, Mozzarella, Salami Cay

MON TRANG MIENG

Banh Tiramisu &
Kem Mascarpone, Banh Ladyfinger, B6t Ca Cao Dang

Banh Kem Hanh Nhéan
Semifreddo Hanh Nhén, Chanh D&y, Anh Bao Amarena

Banh S6 C6 La Marquise
S6 Cé6 La Ben, Ganache Gianduja

Trai Cay Cat Lat Theo Mua @

Kem Y Gelato (mdi vién)

160

120

120

420

450

400

290

400

420

400

400

170

170

170

170

170

Chef Signature &) Mdn chay @) Mén thuan chay (P Khong chita Gluten @ Mén cay () C6 thit heo @

Gié dugc tinh bang VND ‘000, chua bao gém 5% phi phuc vu va phi thué hién hanh




