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"Symphony of culinary elegance”

"Welcome to Fleur De Rose — where every flavor comes together in a

symphony of culinary elegance.

Each dish is crafted with the finest ingredients of Vietnam, harmonizing
modern creativity with timeless tradition, offering not only a delightful

feast but also a memorable cultural journey.”

"Chdo ming Quy khdch dén vdi Fleur De Rose — noi méi hvong vi hoa

quyén thanh ban giao hvéng tinh té cda nghé thuat am thyec.

Méi mén dn dvoc ché bién tir nhing nguyén liéu tvoi ngon nhét cia Viét
Nam, két hop sv’ sang tao hién dai cung hvong vi truyén théng, mang

dén tréi nghiém vi gidc tron ven va hanh trinh vdn héa khé quén.”

Appetizer | Khai vi

Avocado & Smoked Salmon Salad ¢ D

Xa ldach bo, ca hoi xong khoi X
Tomato & Mozzarella Dalat Salad

Ca chua, pho mai mozzarella, xa lach Pa Lat

Caesar Salad with Poached Egg
Xa lach Caesar, tritng tran

Nicoise Salad with Grilled Tuna
Xa lach Nigoise, cd ngur nuong

Green Dalat Salad ) o
Xa lach Da Lat, sot dau giam X
Chef’s Trio Appetizer

3 mon khai vi bép truong chon

Soups Sup

Artichoke Cream Soup with Scallops & Mushrooms
Sup kem atiso, so diép, nam

Watercress Soup with Salmon & Poached Egg
Sup cdi xoong, ca hoi, trirng tran

Zucchini Cream Soup with Grilled Scallops
Sup bi ngoi, so diép nuong

Pumpkin Cream Soup with Crispy Bacon
Sup bi ngo, thit xong khoi gion

Asparagus Soup with Prawn

Sup mang tdy, tom

Minestrone with Prawn, Pesto & Goat Cheese
Sup rau cu, tom, phé mai dé, sot pesto
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Main Courses | Mon chinh

Tuna with Lemongrass & Passion Fruit Sauce
Ca ngur dai duwong, sd, sot mdt ong chanh day

Crispy Grouper with Tamarind Sauce
Ca mu chién, sot me

Seabass with Fennel & Ras El Hanout Sauce
Ca chém ap chao, sot Ras El Hanout

Prawns with Coconut Core & Vanilla Sauce
Tom su, cu hu dira, sot vani

Grilled Salmon Fillet with Dill Sauce & Linguine
Ca hoi nuong, mi Y, sot thi la

Tournedos Rossini — US Prime Beef with Foie Gras
Phi lé bo My, gan ngong, sot Rossini

Lamb Rack with Mashed Potato & Mushroom Sauce
Swon ciru nuwong, khoai tdy nghién, sét ndam

Beeuf Bourguignon — French Style Beef Ragout
Bo ham rwou vang do kiéu Phap, rau cu

Grilled Ninh Thuan Lamb Leg with Wild Herbs
Dui cueu Ninh Thudgn nuong thao moc

Roasted Chicken Thigh Stuffed with Morel & Baby Cereals
Dui ga nwong nhoi nam Morvel, ngii coc

Duck Breast with Curry Sauce & Foie Gras
Uc Vit dp chdo, gan ngong, sot ca ri

Side Dishes  Mon an kem
50

Mashed Potato | Khoai tdy nghién
Wedge Potato | Khoai tay mui cau
Potato Gratin | Khoai tay dut lo
French Fries | Khoai tdy chién

Grilled Mushrooms with Herbs | Nam nuréng thao méc

Special Sauces / Cac loai sot diic bigt
Béarnaise Sauce | Sot Béarnaise
Bordeaux Red Wine Sauce | S6 vang dé Bordeaux
Creamy Mushroom Sauce | S6¢ kem ndm
Phu Quoc Green Pepper Sauce | Sot tiéu xanh Phii Quoc
White Wine Sauce | Sot vang tring
Mint Sauce | S6¢ bac ha
Teriyaki Sauce | Sot Teriyaki
Garlic Butter Sauce | Sot bo t6i
Passion Fruit Sauce | S6¢ chanh day
Lemon Butter Sauce | S6¢ bo chanh ving
Chinese Plum Sauce | Twwong xi muoi

Mustard Cream Sauce | S6¢ mui tat kem
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Spaghetti \ Mi Y
s 210

Bolognese — Sot ca chua & bo bam
Carbonara — Sot kem, thit xéng khoi, ndm
Neapolitan — St ca chua

Pesto — Sot hiing qué pesto

Italian Pizzas | Pizza Y
Small: 180 | Large: 230
Napoletana — Ca chua, ca com mudi, 6 liu, mozzarella
Parma — Ca chua, dii heo muéi Parma, nam, é liu, mozzarella

Vespa — Ca chua, tom, dira, ot chuong, hanh, mozzarella

Desserts | Trang miéng

Bitter Orange Cake with Lemongrass Ice Cream
Banh cam dang, kem sa

Banana Créme Brilée with Passion Fruit
Banh Creme Brulée Chuoi dot & chanh day

Warm Chocolate Cake with Cinnamon Ice Cream
Banh so co la nong & Kem qué

Chocolate Fondant with Grand Marnier
Banh so co la fondant, ruwou Grand Marnier

Raspberry Mousse with Spiced Ice Cream
Mousse dau ring, kem ngii vi hwong

Profiteroles with Vanilla Ice Cream & Chocolate Sauce
Banh su nhan kem, sot so co la

Traditional French Crépes Suzette with Cointreau
Banh crépe Suzette truyén thong, ruou Cointreau

Chef’s Dessert Selection (3 items)
Ba mon trang miéng bep truong chon <

Cheese Platter with Dried Fruits & Nuts

Brie, Camembert, Blue Cheese, Cheddar, trdi cay scfy, hat, mat ong

Your opinion matters
Share it on Tripadvisor!!

Ol O

All prices are quoted in thousand VND(,000)
include 10% VAT and 5% service charge

Gid trén dwoc niém yét theo don vi ngan dong (,000 VND),
bao gom 5% phi phuc vu va 10% Thué gia tri gia tang
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