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SAIGON

MODERN JAPANESE CUISINE

KAISEKI

JAPANESE




KAEDE

KAEDE
1,700,000 vND

APPETIZER

MON KHAI VI

Seafood Wreath
Shrimp, Scallops, Tobiko, Seared Salmon
Red Onion, Sprouts, Red Sorrel
Radish, Brussels Sprouts, Asparagus

Hoa Hdi Sdn
Tom, So Piép, Trirng Cé Bay, Cé Héi Ap Chao
Hanh Tay Do, Rau Mam, Rau Sorrel Do
Cu Cai, Bdp Cdi Non, Mang Tay

SOUP

MON CANH

Sea Bream Soup
Somen Noodles, Yuzu, Five-Colored Condiments, Grilled Green Onion
Sup Ca Trép
Mi Somen, Yuzu, 5 Logi Gia Vi, Hanh Nudng

SASHIMI PLATE

MON SASHIMI

Assorted Fresh Fish Imported from Japan
Set Ca Tuoi Nhap Khdu Tir Nhat Ban

GRILLED DISH

MON NUGNG

Saikyo Miso Grilled Salmon
Grilled Eggplant, Bok Choy, Mushrooms
Grated Daikon Sauce, Julienned Green Onion

Cda H6i Nudng Sét Miso Saikyo
Ca Tim Nudng, Cdi Chip, Ndm
S8t Cu Cai Bao, Hanh Trdng Thai Sdi

MEAT DISH

MON THIT

Grilled Wagyu Shabu-Shabu
Grilled Daikon, Fresh Sea Urchin, Chopped Fried Shiso

Bo Wagyu Nudng Kiéu Shabu-Shabu
CU Cé&i Nudng, Nhim Bién Tuai, Ld Shiso Chién Thai Nho

RICE DISH

MON COM

Rice Cooked in Pot with Whitebait and Special Soy Sauce
Miso Soup

Com Ndu Néi Vi Ca Tréng Va Nude Tuang Dac Biét
Canh Miso

DESSERT

TRANG MIENG
Yuzu Sherbet

Kem Sorbet Vi Yuzu
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FUJI

FUJI
2,000,000 wND

APPETIZER

MON KHAI VI

Seafood Wreath
Shrimp, Scallops, Tobiko, Seared Salmon
Red Onion, Sprouts, Red Sorrel
Radish, Brussels Sprouts, Asparagus

Hoa Héi Sdn
Tom, So Biép, Trirng Cé Bay, Cé Héi Ap Chao
Hanh Tay D6, Rau Mam, Rau Sorrel Do
Cu Cai, Bdp Cdi Non, Mang Tay

SOUP

MON CANH

Sea Bream Soup
Somen Noodles, Yuzu, Five-Colored Condiments, Grilled Green Onion
Sup Ca Trép
Mi Somen, Yuzu, 5 Logi Gia Vi, Hanh Nudng

SASHIMI PLATE

MON SASHIMI

Assorted Fresh Fish Imported from Japan
Set Ca Tuoi Nhap Khdu Tir Nhat Ban

GRILLED DISH

MON NUGNG

Saikyo Miso Grilled Salmon
Grilled Eggplant, Bok Choy, Mushrooms
Grated Daikon Sauce, Julienned Green Onion

Cda H6i Nudng Sét Miso Saikyo
Ca Tim Nudng, Cdi Chip, Ndm
S6t Cu Cai Bao, Hanh Trdng Thai Sdi

MEAT DISH

MON THIT
Kuroge Wagyu Sirloin Teppan-Grilled
Served with Colorful Seasonal Vegetables

Bo Wagyu L6i Vai Nudng Teppan
Kém Rau Mau Sdc Theo Mua

RICE DISH

MON COM

Scallop Rice Cooked in a Kettle with Kombu and Butter
Miso Soup

Cdom Néi So Diép Xao Bd va Rong Bién
Canh Miso

DESSERT

TRANG MIENG
Yuzu Sherbet

Kem Sorbet Vi Yuzu
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AOI

AOI
2,500,000 w\D

APPETIZER
MON KHAI VI
Mascarpone Tofu
Scallops and Shrimp in Savory Dashi Jelly
Wagyu Beel & Salmon Temari Sushi
Chrysanthemum Greens with Crab in Light Soy Dressing

Bdu HG Mascarpone
SO biép va Tém trong Thach Nudc Dashi Ngon Ngot
Sushi Temari Bo Wagyu & Ca Hoi
Cai Nguu Chung va Cua ngdm Nudc Sot Nhe

SOuUP

MON CANH

Foie Gras Chawanmushi Truffle Sauce
Chawanmushi Gan Ngéng Sét Truffle

SASHIMI PLATE

MON SASHIMI
Assorted Fresh Fish Imported from Japan
Set Ca Tuasi Nhap Khédu Tur Nhat Ban

GRILLED DISH

MON NUGNG

Saikyo Miso Grilled Black Cod & Teppan-Grilled Abalone
Served with Garnishes

Ca Trap Pen Nudng S6t Miso Saikyo & Bao Ngu Nudng Teppan
Kém Trang Tri

WARM DISH
MON NONG

Steamed Clams in Sake Broth with Sauce
Chopped Green Onion, Grilled Green Onion, Yellow Yuzu

Ngao Hdp Rugu Vdi Sot
Hanh X&t Nho, Hanh Nudng, Vo Yuzu Vang

MEAT DISH

MON THIT

Kuroge Wagyu Filet Teppan-Grilled
Served with Colorful Seasonal Vegetables

Bo Wagyu Than Nudng Teppan
Kém Rau Mau Séc Theo Mua

RICE DISH

MON COM

Rice Cooked in Pot with Salmon and Salmon Roe Miso Soup
Com Na@u Néi V&i Ca Hoi Va Trieng Ca HAi Canh Miso

DESSERT

TRANG MIENG

Matcha Tiramisu
Tiramisu Vi Matcha
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OMAKASE KAISEKI

THUC BON OMAKASE - KIEU KAISEKI
3,500,000 ~ v\D

Our Kaiseki Omakase course is designed 1o reflect
the transitions of the four seasons within each dish,
crafted around the freshest and most prisiine seasonal ingredients selected daily.

In spring, gentle bitferness from young mouniain vegetables pairs with the
refreshing delicacy of pink-hued seafood.
Summer brings the crisp aroma of morning-picked vegetables and the deep umami of the ocean.
Autumn offers fragrant seasonal produce and richly flavored seafood at its peak.
Winter highlights the natural sweetness of rootf vegetables and the firm fexture of cold-season seafood.

Fach ingredient” s seasonal characier is preserved,
refined with precise culinary skill to create dishes that are elegant, balanced, and full of depth.

Seasonal tableware is carefully chosen so that colors, texiures,
and even warmth harmonize with the cuisine.
When a dish is placed before you, the atmosphere of the season subtly rises from the plate—
offering a dining experience that delighis the eyes as much as the palate.

In a calm and refined setting,
the meal unfolds gently alongside conversation,
becoming a quiel and graceful luxury suited for your most imporfant moments.

) Kaiseki Omakase Course requires reservation at least 3 days in advance.

Nhu thé tai hién su chuyén minh tinh té clia bén mua trén tng mon an,
thuc don omakase kidu kaiseki duge xdy dung ti nhirng nguyén liéu theo mua
& trang thdi tudi ngon va hoan hdo nhdt, duge tuyén chon trong ngay.

Mua xudn mang dén vi dang diu cla rau rifng non va dé tudi mong clia hai san sdc hong.
Mua hé dem lgi hudng thdm mat lanh clia rau hdi budi séng va vi umami manh mé tir bién cd.
Mua thu la sy phong pht clia rau cd thom va hdi san béo ngdy dung mua.

Mua déng lam ndi bat vi ngot sdu cla rau cd ré va hdi sdn san chdc nhd cdi lanh.

Mbi nguyén liéu déu dudc xU ly nhe nhang dé git tron nét tu nhién,
nhung van duge nang tdm bang ky thudt tinh té,
tgo nén nhirng mon an mém mai va ddy chiéu sau.

Chung téi lya chon bat dia phan dnh sdc thai cua tirng mua,
sao cho mau séc, chét liéu va dd dm hoa quyén hai hoa véi mon én.
Khodnh khéc mén duge dat 1én ban, quy khach cé thé cam nhan
hoi thd mua vu lan téa nhe nhang—maot trai nghiém thudng thirc bdng ca doéi mat.

Trong khong gian yén tinh va thanh lich,
ba an tién trién thong tha bén nhing cdu chuyén,

trd thanh mot sy xa hoa nhe nhang, déng hanh cung nhitng khodnh khéc quan trong ctia quy khdch.

* Thuc don Omakase kiéu Kaiseki cdn dat trudc t6i thiéu 3 ngay.
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SUSHI KAISEKI

SUSHI KAISEKI
3,500,000 vND

APPETIZER

MON KHAI VI

Steamed Clam in Sake Broth with Thickened Sauce
Chopped & Grilled Green Onion, Yuzu Citrus
Sup ngao hép rugu sake vdi nudc sét sanh
Hanh la badm, hanh nudng, voé yuzu vang

SMALL DISH

CHEN NHO

Three Seasonal Colorful Small Dishes
Ba moén nhd nhiéu mau sdc theo mua

SASHIMI PLATE

MON SASHIMI

Assorted Seasonal Sashimi, Directly Sourced from Japan

Set sashimi theo mua, giao tryc tiép tU cac vung Nhat Ban

GRILLED DISH

MON NUGNG

Grilled Tilefish with Crispy Skin, Lightly Salted
Ca tilefish nudng vay gion, ném mudi nhe

TEPPANYAKI

MON TEPPANYAKI

Burgundy-style Grilled Abalone with Rich Butter & Herb Sauce
Bdo ngu nudng kidu Burgundy vdi s6t bd va thdo moc tham

SUSHI

SUSHI

Chef” s Selection: 10 Pieces of Premium Nigiri Sushi

1@ miéng sushi nigiri cao cdp do bép trudng chon

SOUP

CANH

Seasonal Fish Head Soup with Somen Noodles
Canh déu cd theo mua kém mi somen

DESSERT

TRANG MIENG

Rich Matcha Tiramisu or Refreshing Yuzu Sorbet

Tiramisu tra xanh ddm da hodc sorbet yuzu tusi mat
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