MERCURE

HOTEL

DANANG FRENCH VILLAGE
BANA HILLS

y 4

L E%BLE



APERTIZERS
KHAIV

Moules Marinieres

Escargots De Bourgogne

Larnaudie Foie-Grass

Tartare Aller-Retour

Moules Mariniéres

Vem Hdp S6t Bo Vang Trdng

400.000

250.000

440.000

400.000




THIT XONG KHO)|

Parma Ham Dop Don Romeo 320.000
18 Months Cured (Italy / 100gr)

Jamon Serrano 24 Month / 85gr 320.000

Chorizo Sierra (Spain / 100gr) 280.000
Traditional Spanish Lean Chorizo

All Cold Cuts Served With Bread And Olives




FROMAGE
PHO MA

Fourme D’Ambert

Ph6 Mai Dé Tir Pha

Fourme D’Ambert (France/100gr)

Tomme De Savoie (France/100gr)
La Maison Du Fromage

Bleu D’Auvergne (President/100gr)

Brie De Meaux / 100gr

290.000

270.000

250.000

260.000

Soft Bloomy Rind, Raw Cow’s Milk, Fat 20%

All Cheese Served With Walnuts And Honey

& Crackers And Bread




Soup Au Champignons

Stp Nam

SA LAT & SUP

Salad Nicoise

Ceasar Salad

Pumpkin Soup

French Onion Soup

Soup Au Champignons

250.000

230.000

250.000

300.000

260.000



EAT - SHARE

& SIDE DISHES

MON AN CHUNG
& MON PHU

Salad Nigoj
Sa Ldt Kig

Ratatouille

Parmesan & Truffle Fries

Cooked Cocktail Potatoes
With Créme Fraiche

Garlic Mash

Broccoli & Cauliflower Gratin

Garden Salad

60.000

60.000

50.000

60.000

60.000

50.000




SIGNATURE

Grilled Duck 320.000
Pumpkin, Truffle, Grape Salad & Red Wine Sauce
Uc Vit Ap Chao

Kem S6t Bi Do, Nam Cuc Pen, Salad Nho

& Sot Rugu Vang

Gnocchi 290.000
Wagyu Ox Cheeks Ragu

Mi Khoai Tay Kiéu Y

Kem M4 Pau Him Wagyu S6t Rugu Vang




DE GRILL

A LA CARTE

MON NUGNGC
TU CHON

Australian Beef Tenderloin 200gr 600.000
Australian Beef Striploin 300gr  620.000

Imported Beef Rib Eye. 280gr 620.000

Iberian Organic Pork Chop 750.000
Atlantic Salmon 450.000
Duck Confit 450.000

You can choose one of the following Sauce

and one side dish - sold separately

e Beurre Blanc 50.000
* Red wine sauce 50.000
e Pepper Sauce 50.000
e Salsa Verde 50.000
e Maitre d’hotel Butter 40.000

Duck Confit

Piii Vit Ndu Chgm Kiéu Pjiap




Opyster Kilpatrick
Hau Kirkparick

BOUDEUSE

OYSTERS
HAU PHAP

David Herveé’s fresh Boudeuse oysters are sweet and
crisp, aperitif-perfect, a gem of a surprise. They come
from the Marennes-Oléron Basin, the centre of oyster
farming in Europe.

Our No 5 Oysters are tinier and cuter version of the
Boudeuse. This small oyster packs a world of
evocative sweetness and is perfect size to enjoy as an

aperitive. Raised for 3 years at sea, it is notable for its

round shape.

Oyster 3 pieces 300.000
Oyster 6 pieces 580.000
Opyster Kilpatrick 550.000
Oyster Rockefeller 550.000



]

' ., e
Conchiglie Giganti AI'Ragu Di Manize
Mi ¥ Conchiglie SGt Md Bo Ham

PASTA
& BURGER

MY'Y & BURGER

Conchiglie Giganti Al Ragu Di Manzo

Spaghetti Alla Puttanesca

Fettuccine Al Pomodoro

Angnus Beef Burger

500.000

550.000

420.000

350.000




ENTREMET
BANH NGOT

rench Strav
Binh Tart N

P

French Strawberry Tart

Rich Chocolate Tart

Gluten Free Apple Tart

Gluten Free Lemon Cake

Tropical Fruit Platter

Macaron Lenotre

0y

149.000

149.000

149.000

149.000

149.000

35.000



PO UONG KHAI V|

Calvados. 200.000
Pastis. 200.000
Kir. 200.000

SIGNATURE COCKTAIL
COCKTAIL BAC TRUNG

Le Forum 219.000
French Martini 219.000
Rose Cocktail 219.000
DIGESTIFS

RUOU

Triple Sec 279.000
Grand Marnier 189.000
Cointreau 119.000
Chartreuse 279.000
Hennessy 279.000
Benedictine 279.000
TEA

TRA

Black 69.000

English Breakfast / Earl Grey

Green 69.000

Pure Green

Herbs 69.000

Pure Camomile / Pure Peppermint / Peach

T4t ca don gia déd bao gém Thué & Phi phuc vu

All Prices are included tax and service charge

French Martini




