Senses — Flavors of Ba Vi Mountains

Nestled amidst the majestic nature of Ba Vi Mountains, Senses is a
sanctuary for culinary enthusiasts. With its luxurious ambiance and exquisite
flavors, each dish is a masterpiece that blends nature and art.

Every fresh ingredient is carefully selected, and every flavor is crafted with
inspiration, offering an experience that is both profound and enchanting.
Let Senses awaken your senses, where taste soars amidst the picturesque
mountains.
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Senses — Huong Vi N Riing Ba Vi

Gilta thién nhién hung vi cia nui Ba Vi, Senses Ia chdn dung chdn cho nhiing
t&dm hén yéu dm thuc. Khéng gian sang trong, huong vi tinh t&, mdi mén an
ld mdt tuyét tdc giao thoa gilia thién nhién va nghé thudt.

Tung nguyén liéu tuci ngon dugc chon loc, ting huong vi dugc ché tdc day
cdm hung, mang dén trdi nghiém via séu lang, viia mé hodc.

Hay dé Senses ddnh thirc gidc quan clia ban, nai vi gidc thadng hoa gita nuii
rung tho mong.
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SENSES
A LA CARTE MENU

APPETIZER | KHAI'VI VND

“Kinh" Crispy Vegetable Salad with Japanese Scallop 380 | 3,800
Crispy vegetables with pan- seared Japanese scallops,
carrot, herb, peanut, and Chef dressing

Ném Rau Tién Vua véi So Diép Nhat Bdn

Rau gion, véi céi so diép Nhat Bdn dp chdo, ca rét,

rqu thom, lac va sét ddc biét cia Bép trudng
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Vietnamese Combination 380 | 3,800
Deep fried crab spring rolls, fresh beef spring rolls, chicken & banana blossom salad
Khai Vi T6éng Hop

Nem cua bé chién gion, phd cudn bo, ném hoa chudi vai ga

Deep Fried Crab Spring Rolls 280 | 2,800
Crab meat, pork, egg, local mushrooms, carrots, bean
sprouts, onions, vermicelli, wrapped in rice paper

Nem Cua B€ Chién

Thit cua, thit lon trén vdi tring, moc nhi, cd rét, gic dé, hanh,
m/en cudn trong bdnh tradng ggo va chién gion
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Fresh Pork & Prawn Rolls 250 | 2,500
Fresh spring rolls with prawn, pork, fresh noodles
pickled, served with sweet and sour fish sauce
Nem Cudn Tém Thit

Nem cudn tém vdi thit heo, bun tuci, dua chua,
phuc vu vai nuéc mam chua ngot
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Beef Carpaccio 350 | 3,500
Sliced Australian beef tenderloin marinated with Dijon mustard, garlic,

lime juice, fresh thyme, black pepper, arugula, cherry tomatoes,

Parmesan cheese, and balsamic reduction

Thit B6 Carpaccio

Thdn noi bo Uc thdi lat tdm udp mu tat vang, tai, nudc chanh, Id thyme tuoi, va
tiéu den, rau tau bay, ca chua, phé mai Parmesan va gidm balsamic cé ddc
@)

All price is quoted in 000 VND and are subject to 5% service charge and applicable tax
Gid trén duoc tinh béng don vi,000 VNP va chua bao gém 5% phi dich vu va thué hién hanh
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Mollusca Crustaccans — Dairy Fish Egg Mustard Lupin Nuts Local Hot Peanuts Vegetarian Soya Pork Gluten BALANCE Chef
Nhuyén thé  Gidp xdc Sira Ca Trirng Mu tgt Djing Lupin  Hat Dja phuong  Ndng Lac An chay Dau Lon Co gluten 5y MELIA special




Spanish Nachos

with a selection of: Beef/Chicken/ Combination

Crispy tortilla topped with bell peppers, chili, coriander, onions,
Mozzarella cheese, served with sour cream and tomato salsa

Nachos Tdy Ban Nha

vOi su lua chon: Bo/ Ga/ Két hop

Banh tortilla vai 6t chudng, St cay, rau mui, hanh, phd mai Mozzarella,
phuc vu kém kem chua va ca chua sdy
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SOUP | SUP

Tom Yum soup

Traditional hot and sour soup with prawn, galangal,
lemongrass, fresh mushrooms, coriander, and coconut milk.
Sup Tém Yum

Sup chua cay truyén théng vdi tém, riéng, sd, ndm tudi,

rqu mui, nudc cdt dua
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Chicken, Mushroom and Corn Soup

Shredded chicken, mushrooms, sweet corn, and coriander
Sup Ga Ném Ngé Non

Ga, ngd ngot, ndm, rau mdi

O

Pumpkin Soup

Pumpkin, fresh cream, butter, toasted bread croutons
Sup Bi b6

Bi do, kem tuoi, bo, phuc vu vdi bdnh mi gion

Py o
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All price is quoted in 000 VND and are subject to 5% service charge and applicable tax
Gid trén duwoc tinh bdng don vi,000 VNP va chura bao gém 5% phi dich vu va thué hién hanh
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Mollusca Crustaccans — Dairy Fish Egg Mustard Lupin Nuts Local Hot Peanuts Vegetarian Soya Pork
Nhuyén thé Gidp xdc Sira 7] Trirng Mu tat Djtrng Lupin ~ Hat bia phvong  Néng Lac An chay bau Lon
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SALAD | XA LAT VND

Organic Garden Salad 210
Mixed greens, olives, cherry tomatoes, beets, cucumbers,
pickled vegetables, French beans, almonds, vinaigrette

Xa lat Hiu Co Trong Vudn

Rau xanh téng hop, oliu, ca chua bi, cu dén, dua chudt,
cu kiéu ngdm, ddu Phdp, hanh nhdn nudng, sét ddu gidm
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Pomelo and Prawn Salad 320
Prawns, pomelo, coriander, honey mustard sauce

Xa lat Tém va BuGi

XCl /c'/t tém budi sét mu tat mdt ong

Rocket and Parma Ham Salad 350
Rocked leaves, cherry tomato, red onion, Parma ham,

Parmesan cheese and balsamic pearls

Xa IGt Rocket va Bui Lon Y Mudi

Rau rocket, cd chua bi, hanh tdy tim, dui thit mudi [taly,

phd mai Parmesan cung gidm den cé ddc

Caesar Salad 200

Crispy lettuce, smoked bacon, boiled egg, anchovies,
Parmesan cheese, croutons, with classic Caesar dressing

With your choice of topping:
Grilled tiger Prawns (3 pcs) 320
Grilled chicken breast (120 gr) 250

Xa lat Hoang bé

Rau xa Idch gion, thit ba roi hun khoi, tring ga ludc, cd com,
mudi phé mai Parmesan, banh mi gion, phuc vu véi sét Caesar
VGi su lua chon topping cua ban:

Tém st nudng (3 pcs)

Uc ga nuéng (120 gr)
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Lotus Roots With Prawn& Pork 280
Lotus roots, prawn, pork, fish sauce,

garlic, chilli, herb, peanuts

Ném Ngo Sen Tém Thit

Ngo sen, tém, thit heo ludc, rau thom, lac rang

Tron cung sot mdm chua ngot nha lam
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All price is quoted in 000 VND and are subject to 5% service charge and applicable tax
Gid trén duoc tinh bfmg don vi,000 VNP va chua bao gém 5% phi dich vu va thué hién hanh
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Mollusca Crustaccans — Dairy Fish Egg Mustard Lupin Nuts Local Hot Peanuts Vegetarian Soya Pork Gluten BALANCE Chef

Nhuyén thé  Gidp xdc Sira Ca Trirng Md tgt Djing Lupin  Hat Dja phuong  Ndng Lac An chay Dau Lon C6 gluten
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PIZ7ZA & PASTA

PIZ7ZA

Unique "Ba Vi" Pizza 390

Fig pickle, chicken, ostrich, fig jam, oregano, tomatoes sauce,
Mozzarella cheese

Pizza Ba Vi Ddc Biét
VAd mudi, thit ga, da diéu, mut va, rau kinh gidi cay sét ca chug,
phé mai Mozzarella
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Hawaiian Pizza 330
Smoked ham, pineapple, tomatoes sauce, Mozzarella cheese, oregano
Pizza Hawaii
Thit x6ng khoi, dua, sét ca chua, phé mai Mozzarella, rau kinh gidi cay
—
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Four Cheese Pizza 390
Tomatoes sauce, Mozzarella cheese, blue cheese, cheddar, buffalo cheese

Pizza 4 Loai Phé Mai

Sét ca chua, phé mai Mozzarella, phé mai xanh,
phdé mai cheddar, phé mai tréu

ffgu (i A

PASTA

Choice of pasta: Spaghetti, Penne, Fettuccine
Lua chon mi: Sgi tron, 6ng, soi det

Soft Shell Crab Pasta 350
Carbonara with crab bisque, herb with soft-shell crab on topping

My Y Cua By Chién

My carbonara véi nudc sét cua, thdo méc, cua bdy

P

Beef Bolognaise 290
Beef Bolognese sauce, basil, Parmesan cheese

My Y S6t Bo Bdm

S8t bo bdm vdi hung qué, phé mai Parmesan

() ()

Seafood Pasta 330
Sauteed seafood, lemon white wine tomatoes sauce

My Y Héi Sén

My y hdi sdn xco vdi sét chanh rugu vang, cd chua

() (5)

All price is quoted in 000 VND and are subject to 5% service charge and applicable tax
Gid trén duwoc tinh bdng don vi,000 VNP va chura bao gém 5% phi dich vu va thué hién hanh
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BURGER & SANDWICH

Choice of: White toast, brown bread
Lua chon: Banh mi trdng, bdnh mi ndu

Club Sandwich 250 | 2,500
Bacon, chicken breast, fried egg, Romaine lettuce, tomato, french fries

Bdnh Mi Kep

Bdnh mi kep vdi thit xdng khoi, Uc ga, trdng chién, xa Idch gion, ca chua, khoai tdy chién
@0 &

Chicken Quesandillas 260 | 2,600
Sauteed chicken, capsicum, coriander, onion, Mozzarella cheese
Bdanh Kep Ga Nuéng

Thit ga xao vdi &t chudng, rau mui, phd mai Mozzarella
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Homemade Beef Burger 320 | 3,200
Homemade beef patty, bacon, cheddar cheese, tomato, french fries

Burger Bo

Banh thjt bo tu lam, thit xéng khoi, phd mai cheddar va ca chua, khoai tdy chién
@@ 2

Banh Mi Ba Vi 180 | 1,800
Grilled beef, pork pate, cucumbers, pickle, coriander

Bdnh Mi Ba Vi

Banh mi kep thit bo nucng, pa-te thit lon, dua chua, rau mui
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All price is quoted in 000 VND and are subject to 5% service charge and applicable tax
Gid trén duwoc tinh bdng don vi,000 VN va chua bao gém 5% phi dich vu va thué hién hanh
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MAIN COURSE | MON CHINH

Nasi Goreng Fried Rice 320 | 3,200
Rice, chicken, prawn, sambal oelek sauce, fried egg

Com chién Indonesia Nasi Goreng
Com chién kiéu Indonesia cung thit gd, tém va trung chién

Beef Filet Mignon (200gr) 680 | 6,800
Grilled AUS beef tenderloin wrapped in smoked bacon,

served with potatoes au gratin, asparagus

Thén Néi Bo Uc Cuén Ba Roi Hun Khéi (200gr)

)bel}dn néi bo Uc cudn ba roi hun khdi, khoai tdy nghin Idp, mdng tay
S

Grilled Beef Rib Eye (230gr) 750 | 7500
Grilled AUS beef rib eye, served with potatoes wedges, mixed garden salad
Choice of sauce: Red wine | Green Pepper sauce | Mushroom sauce
Thdn Ngoai Bo Nudng (230gr)

Thdin ngoai bo Uc nudng, khoai tdy bé cau, rau ¢l téng hop

VGi su lua chon sét: Rucu vang dé | Sét tiéu xanh | S6t ndm

Lamb Rack (200gr) 750 | 7500
Roasted lamb rack served with baked potatoes, smoked garlic,
asparagus, lamb jus

Suén Cau (200gr)

Sudn cuu, phuc vu kem khoai tdy nudng, toi xéng khaoi, mdang tdy
va sét thit clu

Braised Lamb Shank 650 | 6,500
"24-hour” braised lomb shank marinated in red wine, served with
potato purée and asparagus

Dui Ctru HAm

DPui cuu dugc tdm udp vai ruou vang dé ham trong “24 gic”,
phuc vu vdi khoai tay nghién va mdng tdy
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Chicken Kebab 250 | 2,500

Grilled marinated chicken skewer, service with steamed rice
and homemade pickles

Ga Xién Nudng

Ga dugoc tdm udp gia vi xién nudng, com trdng va dua chua tu lam
BBQ Pork Rib 380 | 3,800
Grilled BBQ pork, served with homemade BBQ sauce,

mixed garden salad and French fries

Sudn Lon BBQ

Sudn lon nudng, phuc vu vai sét BBQ tu lam, xa Idt rau vuon va khoai tdy chién
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Norwegian Salmon Fillet 550 | 5,500
Pan-seared salmon, served with potatoes au gratin,

baby vegetables, lime and butter sauce

Cd Héi Na Uy Ap Chdo

Cda hoi ép chdo, phuc vu vai khoai tdy bo 1o, cu qud nhd, sét chanh phd mai
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All price is quoted in 000 VND and are subject to 5% service charge and applicable tax
Gid trén duwoc tinh bdng don vi,000 VNP va chura bao gém 5% phi dich vu va thué hién hanh
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VIETNAMESE CUISINE | AM THUC VIET NAM

“Nam Bo" Beef Noodle

Fresh noodle served with stir-fried beef with garlic,
bean sprouts, herbs, peanuts, sweet and sour sauce
Bun Bo6 Nam Bé

Bun tuoi phuc vu vdi thit bo xao tdi, gia dé,

rau thom lac va nudc mdm chua ngot
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“Hanoi” Bun Cha

Fresh noodle served with grilled marinated pork belly,
meatballs, herbs, sweet and sour sauce

Bun Cha Ha Néi

Bun tuci, phuc vu vdi thit ba chi, thit vién nudng,

rau thom va nudc sét chua ngot
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Roasted Honey Chicken

Roasted marinated local chicken baked with mountain honey
Ga béi Quay Mdt Ong

Ga déi tdm gia vi nudng voi mdt ong nui

lﬁ I ,,.:

Grilled Wild Boar in Bamboo Tube

Marinated pork belly with galangal and fermented rice,

grilled in bamboo tube

Lon Mdn Nudéng 6ng Tre

Thit ba chi lon mdn, tdm udp vdi riéng meé, nudng trong éng tre
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Braises Ostrich in Red Wine Sauce

Ba Vi Ostrich specialty includes ostrich meat and tendons stewed in red wine and vegetables
Pa biéu Hdm Vang Dé

Ddc san da diéu Ba Vi gém thit va gén da diéu ham mém trong rucu vang do va rau cu
I":_ﬁ :| [ E. \

Braised Basa Fish in Clay Pot

"Traditional” slow cook basa fish in claypot with pork belly galangal,
lemongrass, fish sauce, chili, shallots, served with steamed rice

Cd Basa Kho Té bat

Cd basa kho to truyén théng, kho chdm trong ndi ddt vai thit ba chi,
r/eng sd, nusc mdm, &t, hanh tim, phuc vu keém com trang

I}{EIJ’ }lujlf’,,lldn:

All price is quoted in 000 VND and are subject to 5% service charge and applicable tax
Gid trén duoc tinh bfmg don vi,000 VNP va chura bao gébm 5% phi dich vu va thué hién hanh

@®OOOO®EO®@EOE®® N

Mollusca Crustaccans — Dairy Flsh Egg Mustard Lupin Nuts Local Hot Peanuts Vegetarian Soya Pork
Nhuyén thé  Gidp xdc Sira Ca Trirng Md tgt Djing Lupin  Hat Dja phuong  Ndng Lac An chay Dau Lon

220

450

380

320

350

by MELIA

2,200

4,500

3,800

3,200

3,500

© O ¥

Gluten BALANCE Chef
C6 gluten

special




"Cha Ca" Ha Noi 390 | 3900
Grilled marinated catfish with galangal and fermented rice, shrimp paste,
spring onion, peanuts, and dill, fresh noodles, herbs, sweet and sour fish sauce

Chd Cd Ha Néi

Cd tra nudng, duoc tdm udp vdi riéng mé, mdam tém, hanh, lac, rau thi g,
phuc vu kém vdi bun, rau thom, nudc mdm chua ngot.
GRIOIGIEIC)

Glazed Pork Belly 350 | 3,500
Pork belly, fish sauce, spring onions and chili
Thit Ba Chi Rang Chdy Canh

Thit ba chi, nudc mdm, hanh tuci va &t
Small Size 250 | 2,500

(@) (@) (@)

Stir-Fried Chicken with Ginger 450 | 4,500
Local chicken with ginger, fish sauce

Ga Rang Gung

Ga dia phuong rang vdi ging, nudc mdm
Small Size 300 | 3,000

E) @@

Seasonal Vegetable 150 | 1,500
Choose: steamed or stir-fried

Rau Theo Mua
Lua chon: luéc hay xao
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Crispy Fried Pho With Beef 280 | 2,800
Beef sliced, Pho noodles, onion, bokchoy, carot, spring onion
Phd Chién Phéng Xdo Bo

Bdnh phd Ia chién phéng gion xao cung bo thdi ldt va rau cd,
hanh tay, ca rét, cdi chip

)]

Claypot AUS Beef with Hot Stones 280 | 2,800
Aus Beef tenderloin, Spring onion, lemongrass, ginger, chilli, soya sauce
Bo Uc Om S3i T6 Béit

Thdin ndi bo Uc dp chdo trong sét xi ddu om trong sdi néng,

dn cung com trdng

(&) (#)

All price is quoted in 000 VND and are subject to 5% service charge and applicable tax
Gid trén duwoc tinh bdng don vi,000 VNP va chura bao gém 5% phi dich vu va thué hién hanh
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Angle Hair Noodles with Chicken Miso Creamy Sauce 280
Chicken, asparagus, shiitake mushroom, chickpeas, miso paste,

whipping cream

Mi Téc Tién Sét Kem

Mi tée tién xao véi ga, mdng tdy, ddu ga, ndm huong sét kem miso

(@) (@) (&)

Soft Shell Crab & Glass Noodles Claypot 390 | 3900
Vermicelli, Soft Shell Crab, Crab Meat, onion, bean sprouts,
fried tofu, Spring onion

Mién Xdao Cua Bdy

Mién xao cua 16t vo clng thit cua, hanh tdy, hanh Id,
dau phu chién, gia dé, xi dau

@) () (#)
Daily Broth | Canh Theo Ngay 250 | 2,500
Small Size 150 | 1,500

Side dish | Mén dn kém

Selection of steamed rice: Jasmine rice or Black rice 80 800
Lua chon com: Com gao tam hay Com gao cdm

(@)

French fries | Khoai tdy chién %0 900
()

Congee | Chao 90| 900
PI

Your choice with: Chicken, beef, prawn, pork 150 | 1,500

Lua chon: Ga, bo, tém, thit lon

All price is quoted in 000 VND and are subject to 5% service charge and applicable tax
Gid trén duwoc tinh bdng don vi,000 VN va chua bao gém 5% phi dich vu va thué hién hanh
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VEGETARIAN | MON CHAY

Vegetable Curry 220 | 2,200
Mixed vegetable, spicy lemongrass curry, lime served with rice
Ca RiRau Cu

Rau cu téng hop vai s6t ca ri cay, cdt chanh, phuc vu véi com
(#) (%)

Fried Tofu 150 | 1,500
Crispy tofu served with soy sauce

Ddu Chién

:_D_@u_ghu chién gion phuc vu vdi nudc sét xi dau
[ (W)

Fresh Vegetable Spring Roll 190 1900
Fresh rice noodle, local herbs served with soy sauce
Nem Tuoi Cuén Rau Cu

/}_I_@m_ _qué’n rau cd, phuc vu vai sét xi dau
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Braised Eggplant in Claypot 90| 1900
Eggplant, garlic, ginger, shallot, vinegar, and local herb
Ca Tim Kho T6

C_o t{'g], tg’j, guing, hanh tim, vai gidm va rau thom
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Pasta With Napolitano or Pesto Sauce 250 2,500
My y sét ca chua hodic sét hung tdy (Phé mai phuc vu bén ngodi)

() ()

Vegan Mackerel In Tomato Sauce 240| 2,400

Vegan mackerel, tomato, onion, coriander, pepper in tomato sauce
Cd Thu Chay Sét Ca Chua

C_d thu chay om trong sét ca chua dém da
""1.-2:.]

Vegan Chiken Balls with Sweet & Sour Sauce 260| 2,600
Vegan chicken, bell pepper, Sweet and Sour sauce, Rice vinegar
Ga Vién Chay Xao Sét Chua Ngot

Ga vién chay om trong sét chua ngot, gidm gao, St chudng va hanh tdy
)

Vegetarian Fried Spring Rolls 180| 1,800
Onion, Shiitake, wood ear mushroom, soya bean, carot
Nem Chién Chay

Nem chién nhan rau cd dn kem xi déu chay va rau séng

@) (3)

Plant- Based Hamburger 260 2,600
Vegan Hamburger patties, lettuce, Tomato, Burger Bun, Friench Fries

Burger Nhén Chay
Hamburger nhdn rau cud dn cung khoai tdy chién va salad

All price is quoted in 000 VND and are subject to 5% service charge and applicable tax
Gid trén duwoc tinh bdng don vi,000 VN va chua bao gém 5% phi dich vu va thué hién hanh
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DESSERT | TRANG MIENG VND

Homemade black sticky rice with yogurt 120 | 1,200
Sla chua nép cdm

[f_ 3% I -/5 ] C

Tiramisu 150 | 1,500
Bdnh kem cc phé Y
(&) (@) ()

Passion Fruit cheesecake 150 | 1,500
Banh chanh leo phé mai

(&) ®)(C)

Carrot Cake 150 | 1,500
Bdnh ca rot

‘&l e I ‘_"

Ba Vi Banana Cake | Banh Chudi Ba Vi 180 | 1,800

Your choice of ice cream: Chocolate, Vanila, Strawberry
Lua chon kem: S6 ¢ la, Vanila, Dé&u

Seasonal fruit platter (5 types) 210 | 2,700
Dia hoa qud theo mua (5 loqi)

@0

Cheese Board 550 | 5,500
Dila Phé Mai

SHBEE

All price is quoted in 000 VND and are subject to 5% service charge and applicable tax
Gid trén duoc tinh bfmg don vi,000 VNP va chua bao gém 5% phi dich vu va thué hién hanh
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SENSES
BEVERAGE MENU

VND

FRESH JUICES | NUOC HOA QUA TUOI 100

Orange | Cam
Pineapple | Dua
Passion fruit | Chanh leo
Watermelon | Dua hdu
Carrot | Ca rét

TEA SELECTION | TRA 70 | 700

English Breakfast | Tra Anh Quéc

Earl Grey | Tra Ba Tudc

Jasmin Green | Tra Nhai

Chamomile Tea | Tra Hoa Cuc

Vietnamese Green Tea | Tra Xanh Viét Nam

SOFT DRINKS 70 | 700

Coke | Coke Zero
Sprite | Fanta | Ginger ale
Soda water | Tonic water

MINERAL WATER
Lavi 450 ml 80 800

SPARKLING WATER

Perrier 330 ml 10 | 1,100
Perrier 750 ml 165 | 1,650
San Pellegrino 500 ml 120 | 1,200
San Pellegrino 750 ml 165 | 1,650

BEER | BIA

Hanoi | Sai Gon | Tiger 80 800
Heinekenl 100 | 1,000

All price is quoted in 000 VND and are subject to 5% service charge and applicable tax
Gid trén duoc dinh bdng don vi, 000 VNP va chura bao gdm 5% phi dich vu va thué hién hanh.




—C]

WHITE WINE

Italy

TERRE FORTI 220
Trebbalano Chardonnay, Rublcone IGT

Spain
CASTANO 220
Chardonnay, Macabeo

PEDRO LUIS JUMILLA 255

Sauvignon Blanc, DO, Jumilla
Shiny pale yellow, enticing aromas of white and tropical fruits.
Medium bodies and well balanced on the palate

Australia

DE BORTOLI, BD FAMILY SELECTION 320

Chardonnay, Riverinat

Very pale straw with a green tinge. Tight, fresh pear with stone fruit
balanced with a subtle, hint of oak. This wine displays early picked
peach and melon notes carried on a weighty palate culminating in
a fresh and crisp finish with the most interesting of oak nances

France

LUUIS PINEL 320

Chardonnay, IGP, d'Oc
Bright with green reflections. Banana aromas with noted of citrus.
Round and lively. Banana flavor with hints of pineapple and lemon

RED WINE

Italy

TERRE FORTI 220

Sangiovese, Rublcone IGT
This red wine is light and fruity with delightful flavors of cherries
and summer fruits. Very easy drinking

Spain
CASTANO 220

Monastrell, Macabeo

Incense cherry-red color. It blooms rich aromas of ripe plum on
a bakery background that also shows elegant balsamic noted.
Light and complex, its palate is delicate, soft

France

CHANTECAILLE 320
Merlot, Cabernet Sauvignon, Bordeaux

All price is quoted in 000 VND and are subject to 5% service charge and applicable tax
Gid trén duoc dinh béng don vi, 000 VND va chua bao gém 5% phi dich vu va thué hién hanh.
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