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Khéinguon tir niém dam mé va sadng tao bat tan,
bép trudng Pierre nudi dudng tinh yéu am thuc
qua tirng mon an tinh té. Thira hwéng va tiép noi
truyén thong gia dinh véi danh hiéu dau bép
Michelin danh gia, nhitng tuyét tac &m thuc doc
ddo v6i huong vi tuyét hdo dugc thiét ké béi doi
ban tay tai hoa ctia bép trudng 15 nam kinh
nghiém.

Thuc don nay chinh la két tinh truyén thong am
thuc Phap va sy bién tdu tao nha ma bép trudng
Pierre muon giti gam qua tirng “tdc pham” danh
ting moi vi khach.

Cudc du hanh cac giac quan qua tung hwong vi
déc ban dac trung Phap dugce chuan bi cau ky, ti
mi va vo cung chin chu chac chan la trai nghiém
doc dédo va mang an tugng dac biét kho phai
trong long thyc khach.

Originating from endless passion and creativity,
Chef Pierre nurtures a love of gastronomy through
his complex and delicate dishes. Inheriting and
continuing the family tradition with the
prestigious Michelin chef title, the inspired
culinary showpieces with exquisite taste are
crafted by the skill and ingenuity of Chef Pierre.

This menu is the crystallization of traditional
French cuisine and elegant variations that Chef
Pierre wants to convey through each
"masterpiece” for his guests.

The journey of the senses through characteristical
French flavors meticulously prepared is a unique
experience and leaves an unforgettable
impression in the hearts of diners.
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LES ENTREES
FROIDES

COLD STARTERS
KHAI VI NGUOI

Carpaccio de langoustine 1,500
Langoustine Carpaccio

Langoustine carpaccio, Langoustine vinaigrette reduction, lime
caviar, caviar

Thit tom Langoustine thai méng, dau gidm tom Langoustine c6 dac,
chanh trimg c4, triing ca tam

Tataki de saumon 350
Marinated Salmon Tataki

Marinated salmon tataki, miso cream, crispy rice paper, wasabi
mayonnaise

C4 hoi tataki, kem miso, banh trang gion, sot mayo wasabi

Chair de crabe 1,250
Alaska Crumbled Crab Claw

Alaska crumbled crab claw, lobster cream sauce, garlic French toast
Cang cua Alaska xé nhd, sét kem tdm htim, bAnh mi Phap nuéng tdi

All prices are in (,000) VND, inclusive of 10% VAT and 5% service charge
Gia tinh bang nghin dong, da bao gom 10% thué GTGT va 5% phi dich vu




LES ENTREES
CHAUDES

HOT STARTERS
KHAI VI NONG

(Euf parfait 320
Egg 62°

Egg 62°, glazed mushrooms in soy butter, mushroom cream
reduction, croutons

Trung 62 do, ndm trdng bo dau nanh, kem ndm dac, banh mi
croutons

Saint-Jacques snackées 1,200
Grilled Japanese Scallops

Grilled Japanese scallops, white asparagus
So diép Nhat nuéng, mang tay trang

Cuisses de grenouilles 350
Frog's Legs

Frog’s legs poached in clarified butter, watercress cream,
white and black garlic purée
Chan éch tran trong bo dau, kem cai xoong, t6i nghién

All prices are in (,000) VND, inclusive of 10% VAT and 5% service charge
Gia tinh bang nghin dong, da bao gom 10% thué GTGT va 5% phi dich vu




LES SALADES

SALAD
SA LAT

Tataki de boeuf fumé 450
Smoked Beef Tataki

Smoked beef in teriyaki sauce, rocket cream, Da Lat mix salad
B0 x6ng khoi thai méng va sot teriyaki, sot kem rau rocket, sa lat
ba Lat tong hop

Salade de poireaux 250
Leek Salad

Leek salad with confit egg yolk in salt, salmon roe, smoked
eel, vinaigrette

Sa 14t téi tay voi long dé tritng mudi ndu confit, tring cd hoi,
lwon hun khoi, dau gidm

All prices are in (,000) VND, inclusive of 10% VAT and 5% service charge
Gia tinh bang nghin déng, da bao gom 10% thué GTGT va 5% phi dich vu




LES SOUPES

SOUP
SUP

Velouté Dubarry 180
Dubarry Cream Soup

Dubarry velouté, crispy cauliflower, grilled cauliflower
Sup Dubarry, bong cdi trang gion, bong cai nuéng

Soupe de mais au foie gras 550
Corn Soup With Foie Gras

Corn soup with foie gras, popcorn, baby corn, Balsamic reduction,
corn blinis

Stp ngd vai gan ngdng, bong ngd, ngd non, gidm Balsamic cd dac,
banh xép Blini ngo

All prices are in (,000) VND, inclusive of 10% VAT and 5% service charge
Gia tinh bang nghin dong, da bao gobm 10% thué GTGT va 5% phi dich vu




LA MER

FROM THE SEA
HAI SAN

Tournedos de homard
Lobster Tournedos

Lobster tournedos with bacon, lobster jus, braised fennel
Tom hum vdéi thit bacon, sot tdom hum, tiéu hoi ham

Encornet farci
Stuffed Cuttlefish

Stuffed cuttlefish with risotto and chorizo, inked beurre blanc, garlic
purée
Muc nang nhoéi com risotto va xuc xich chorizo, s6t bo muc, téi nghién

Carabineros
Carabineros Shrimp

Carabineros, smoked eggplant, shrimp sauce extraction, ratatouille
Tém bién Carabineros, ca tim hun khoi, s6t tom, rau ci ham ratatouille

Bar de ligne
French Seabass

Seabass in mariniere style with mussels, clams, razor shell and seaweed,
lotus purée

Cé vugce ndu cham, vem xanh, ngao, 6c mong tay, rong bién, hat sen nghién

Cabillaud basse température
Slow Cooked Cod

Slow cooked cod with béarnaise style, tarragon oil and emulsion, baby
potatoes

Cé tuyét trdng ndu cham kiéu béarnaise, dau ngai gidm, nhii tuong,
khoai tay bi

All prices are in (,000) VND, inclusive of 10% VAT and 5% service charge
Gi4 tinh bang nghin déng, da bao gom 10% thué GTGT va 5% phi dich vu
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LA TERRE

FROM THE LAND
THIT

Coffre de canard 280
Duck Breast

Slow cooked duck breast, onion duck gastrique sauce, onion tarte tatin
Uc vit ndu cham, s6t vit chua ngot, banh tatin hanh tay

Volaille contisée 450
Stuffed Poultry

Farmed poultry stuffed with mushrooms, supreme sauce, vegetables
Thit gia cam nhoi ndm, sét cao cap, cac loai rau cu

Tournedos de boeuf 850
Beef Tournedos

Low temperature beef tournedos in viennoise, sate sauce, grilled
baby leek

Thit bo than noi cat khuic hap nhiét do thap trong sot sa té Viennese, sot
sa té, téi tdy nuéng

Carré d'agneau 800
Rack Of Lamb

Rack of lamb from NZ, fried polenta, parmesan sauce, lamb jus
Suon cttu NZ, bot ngo chién, s6t pho mai parmesan, sét nudc thit ctru

All prices are in (,000) VND, inclusive of 10% VAT and 5% service charge
Gi4 tinh bang nghin doéng, da bao gom 10% thué GTGT va 5% phi dich vu




LES DESSERTS

DESSERT
TRANG MIENG

Citron en mousse 150
Lemon Mousse
Banh mousse chanh

Opéra 150
Opera cake
Banh Opera
Terrine de poire et chocolat 180

Chocolate & Pear Terrine
Banh Terrine s6-co-la va lé

Fruits frais coupés 350
Fresh fruit
Hoa qua tuoi

All prices are in (,000) VND, inclusive of 10% VAT and 5% service charge
Gia tinh bang nghin déng, da bao gom 10% thué GTGT va 5% phi dich vu




RECOMMENDED
WINE AND COCKTAIL
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Carpaccio de langoustine
Umami - Cocktail

Tataki de saumon
Parisian - Cocktail

Chair de crabe
Shiso Affair - Cocktail

(Euf parfait
Brandy Alexander - Cocktail

Saint-Jacques snackées
Santa Rita 120 Special Reserva, Sauvignon Blanc, Chile

Cuisses de grenouilles

Santa Digna Reserva, Gewiirztraminer, Curico Valley, Chile

Tataki de boeuf fumé
Negroni - Cocktail

Salade de poireaux
Santa Rita 120 Special Reserva Chardonnay, Chile

Velouté Dubarry
Santa Rita 120 Special Reserva Chardonnay, Chile

Soupe de mais au foie gras
Santa Rita 120 Special Reserva, Sauvignon Blanc, Chile

Tournedos de homard
Glen Carlou, Pinot Noir, Paarl, South Africa

250/ glass

250/ glass

250/ glass

250/ glass

180/ glass

180/ glass

250/ glass

180/ glass

180/ glass

180/ glass

280/ glass

All prices are in (,000) VND, inclusive of 10% VAT and 5% service charge
Gi4 tinh bdang nghin doéng, da bao gém 10% thué GTGT va 5% phi dich vu
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Encornet farci
Santa Rita 120 Special Reserva, Sauvignon Blanc, Chile

Carabineros
Side Car - Cocktail

Cabillaud basse température
Santa Rita 120 Special Reserva Chardonnay, Chile

Coffre de canard
Ochagavia Espuela, Cabernet Sauvignon, Chile

Volaille contisée
Santa Digna Reserva, Gewlirztraminer, Curico Valley, Chile

Tournedos de boeuf
Glen Carlou, Pinot Noir, Paarl, South Africa

Carré d'agneau
Tatachilla, Shiraz, Cabernet, Australia

Citron en mousse
Side Car - Cocktail

Opéra
Brandy Alexander - Cocktail

Terrine de poire et chocolat
Boulevardier - Cocktail

Fruits frais coupés

Santa Digna Reserva, Gewlirztraminer, Curico Valley, Chile

180/ glass

250/ glass

180/ glass

150/ glass

810/ bottle

280/ glass

200/ glass

250/ glass

250/ glass

250/ glass

810/ bottle

All prices are in (,000) VND, inclusive of 10% VAT and 5% service charge

Gié tinh bang nghin dong, da bao gom 10% thué GTGT va 5% phi dich vu




RUBY EXPERIENCE
MENU

2,500/ person

Starter | Khaivi

Carpaccio de Langoustine | Langoustine Carpaccio

Langoustine carpaccio, Langoustine vinaigrette reduction, lime caviar, caviar
Thit tom Langoustine thai méng, dau gidm tdm Langoustine c6 ddc, chanh tritng cé, tring ca tam

Salad | Sa lat

Salade de poireaux | Leek Salad

Leek salad with confit egg yolk in salt, salmon roe, smoked eel, vinaigrette
Sa lat t6i tay véi long dé triing mu6i nau confit, tritng cé hoi, lwon hun khoi, dau giam

Soup | Sup
Soupe de mais au foie gras | Corn Soup With Foie Gras

Corn soup with foie gras, popcorn, baby corn, Balsamic reduction, corn blinis
Sup ngod voi gan ngdng, béng ngd, ngd non, gidm Balsamic co ddc, banh xép Blini ngd

From the sea | Hai san

Encornet farci | Stuffed Cuttlefish

Stuffed cuttlefish with risotto and chorizo, inked beurre blanc, garlic purée
Muc nang nhoi com risotto va xuc xich chorizo, s6t bo muc, téi nghién

From the land | Thit

Coffre de canard | Duck Breast

Slow cooked duck breast, onion duck gastrique sauce, onion tarte tatin
Uc vit ndu cham, sot vit chua ngot, banh tatin hanh tay

Dessert | Trang miéng
Citron en mousse

Lemon Mousse
Banh mousse chanh

All prices are in (,000) VND, inclusive of 10% VAT and 5% service charge
Gia tinh bang nghin dong, da bao gom 10% thué GTGT va 5% phi dich vu

RUBY SPECIA L
MENU

3,200/ person

Cold starter | Khai vi ngudi

Chair de crabe | Alaska Crumbled Crab Claw

Alaska crumbled crab claw, lobster cream sauce, garlic French toast
Cang cua Alaska xé nhd, sot kem tom huim, bdnh mi Phap nuéng toi

Hot starter | Khai vi nong

Cuisses de grenouilles | Frog's Legs

Frog’s legs poached in clarified butter, watercress cream, white and black garlic purée
Chan éch tran trong bo dau, kem cai xoong, t6i nghién

From the sea | Hai san

Cabillaud basse température | Slow Cooked Cod

Slow cooked cod with béarnaise style, tarragon oil and emulsion, baby potatoes
Ca tuyét trang ndu cham kiéu béarnaise, ddu ngai gidm, nhi twong, khoai tay bi

From the land | Thit

Carré d'agneau | Rack Of Lamb

Rack of lamb from NZ, fried polenta, parmesan sauce, lamb jus
Suon cttu NZ, bot ngd chién, sét pho mai parmesan, sét nudc thit ctru

Dessert | Trang miéng
Opéra | Opera cake
Banh Opera

All prices are in (,000) VND, inclusive of 10% VAT and 5% service charge
Gia tinh bang nghin dong, da bao gom 10% thué GTGT va 5% phi dich vu




RUBY KIDS MENU

Up to 14-year-old

Soupe de potiron 150
Pumpkin soup

Sup bi dé

Poisson pane 150
Fish and chips

Ca va khoai tay chién

Supreme de volaille roti 180
Roasted chicken breast
Uc ga chién

Pomme de terre frite 90
French fries
Khoai tay chién

All prices are in (,000) VND, inclusive of 10% VAT and 5% service charge
Gia tinh bang nghin dong, da bao gom 10% thué GTGT va 5% phi dich vu
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DRINKS
MENU

C\DfC/D

CLASSIC COCKTAIL / MOCKTAIL
COCKTAIL COPIEN / MOCKTAIL

MOJITO 175,000

Bacardi rum, sugar, mint leaves, lime juice,
soda, lime twist

Ruwou rum, dudng, 14 bac ha, nwéce cot chanh,
chanh bé cau, soda

DAIQUIRI 175,000

Bacardi rum, lime juice, sugar, lime wheel

Rwou rum, nwéde ¢t chanh, duwdng,
chanh thai lat

MARGARITA 175,000

Tequila, triple sec, lime juice, salt rim
Ruou tequila, rugu triple sec, nwéce cdt chanh,
vién mudi

MAI TAI 175,000

Light rum, dark rum, lime juice, sugar, orange juice

Rugu rum tring, regu rum nau,
c6t chanh, nwédc cam

LONG ISLAND ICED TEA 175,000

Vodka, rum, gin, tequila, triple sec, lime juice, coke

Ruwou vodka, rum, gin, tequila, triple sec,
nwéc ¢t chanh va coca

SINGAPORE SLING 175,000

Gin, cherry brandy, pineapple, lime juice,
grenadine, d.o.m, soda water, lime twist

Rwou gin, cherry brandy, nwéc dira,
J A N N
nwéc cdt chanh, si ré lwu, regu thdo mdc dom, soda

DRY MARTINI 175,000

Bombay sapphire, martini dry, olives

Rwou gin bombay sapphire, martini dry va trai 6 - luu

VIRGIN PINACOLADA 150,000

Dira ép, cot dirva, dwong syrup

Prices are inclusive of 8% VAT and 5% service charge
Gia trén da bao gom 8% VAT va 5% phi dich vu



SIGNATURE COCKTAIL
COCKTAIL DAC BIET

OH! RUBY 175,000

Grape juice, lime juice, gin, campari

Nwéc nho, nuée ot chanh, rwou gin
va rwou khai vi Italian

BLUE SKY 175,000

Gin, martini dry, blue curacao, lime juice

Ruwou gin, rwgu dry martini, regu mui blue curaco,
nuwdc cdt chanh

HANOI SUNSET 175,000

Mailibu, orange juice, apple juice, coconut juice

Rwou malibu, nwéc cam, nwéece tao, nwéce dira

APERITIF | RUQ'U KHAI VI

Ricard 105,000
Martini Dry 105,000
Martini Rossot 105,000
RUM & VODKA

Bacardi 95,000
Captain Morgan 95,000
Absolut 105,000
WHISKY

J&b/famous Grouse 1,750,000
Johnnie Walker Black Label 2,195,000

Glenfiddich 12 Yo / Gold Label 3,350,000

Johnnie Walker Blue Label 9,240,000
FRESH FRUIT JUICE

NUOC HOA QUA TUOT

Lemon juice 70,000
Nwéc chanh

Passion fruit juice 70,000
Nuwéc chanh leo

Watermelon juice 90,000
Nuwéc dwa hdu

Pineapple juice 90,000
Nuwéc diva

Mango juice 90,000
Nwéc xoai

Orange juice 90,000
Nwéc cam

Apple juice 140,000
Nwéc tdo

Grapefruit juice 140,000
Nwéc bwdi

Prices are inclusive of 8% VAT and 5% service charge
Gia trén da bao gom 8% VAT va 5% phi dich vu



TEA & COFFEE
TRA & CA PHE

Vietnamese Coffee
Single Espresso
Double Espresso
Latte

Cappuccino

Earl Grey Tea

BEER | BIA

Hanoi

Tiger
Saigon
Heineken
Chimay red
Chimay blue

Corona extra 150ml

70,000
60,000
70,000
70,000
70,000

55,000

70,000
70,000
70,000
70,000
290,000
290,000

150,000

SOFT DRINK & SPARKLING WATER

NUGC SUuOI VA NUOC CO GA

Coke
Diet Coke
Sprite
Soda
Lavie
Evian

San Pellegrino

60,000
60,000
60,000
60,000
60,000
105,000

185,000

Prices are inclusive of 8% VAT and 5% service charge
Gia trén da bao gom 8% VAT va 5% phi dich vu



