As a chef, it's important to offer a wide variety of products as well as different flavors and
textures that strike amazement at every bite.

In this new Corallo menu, you will find a lot of surprising dishes that will take you from the
Mediterranean Sea all the way to Vietnam's coastline and its freshest products cooked to
perfection!

We also thrive to support Farmers & Anglers that share our vision on sustainability and
small production farming as much as possible...and as culinary leaders, it is our duty to
help spread awareness on organic farming practices and the importance of reducing the
footprint we leave behind.

It is therefore my great pleasure to elevate your dining experience with this new menu and
accommodate any and all special requests you may have!

Bonne appétit !

Les mot dau bép, digu quan trong la phdi cung cdp nhigu logi sén phdm ciong nhu huong
vi var két céu khdc nhau khién thuc khéch phéi ngac nhién méi khi an.

Trong thyc don Corallo méi nay, quy khdch sé fim thdy rét nhiéu mén an déng ngac nhién
phém va dua quy khéch tu Bién Dia Trung Hai dén tan ba bién Vit Nam béi nhang thuc
phém tuoi ngon nhét duoc ché bign dén mic hoan héo!

Chung t6i van luén hé tro céc néng dan va ngu phu chia sé fam nhin cua chung téi vé tinh
bén viing va canh tdc sén xudt nhé cang nhigu cang 16t ... va véi tu céch la cée nha lanh
dao dm thuc, nhiém vy cua chung t6i la giup truyén bé nhan thic vé thyc hanh canh tac
hou co va tam quan trong cua viéc giam déu vét chung t6i bé lai phia sau.

Do dé, chdng t6i rét han hanh duoc néng cao frai nghiém &n udng cua thuc khdch véi thuc
don méi nay var dép ung bét ky tét cd cdce yéu cau dac biét ma quy khdch mong muén!

Bonne appetit!
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@ Pork ® Recom @ Nuts @ Vegetarian

STARTERS AND TAPAS

Smoked Salmon Carpaccio ® 350
Beetroot Cured Salmon with Black Olive Tapenade, Citrus and Chili Vinaigrette

Ca héi xéng khéi Carpaccio

Cu deén, xét 6 liu den, cam quyt va 6t Vinaigrette

Chilled Flower Crab Salad 350
Minced Flower Crab with Russian Dressing and Salmon Roe

Salad cua hoa udp lanh

Nudc sét Nga, tring cd hoi

Black Tiger Prawn Ceviche @ 300
With Coconut and Almond “Ajo Blanco” Sauce, Pipirrana Summer Salad, Tomato Coriander Veil

Tém su Ceviche

Sét dua hanh nhan “Ajo Blanco”, Salad mua hé Pipirrana, ca chua rau mui Veil

New Zealand Green Mussel Croquettes 250
With Ginger, Coriander, Lime, Charcoal Crumble and Saffron

Banh mi vem xanh New Zealand

Gung, ngd, chanh, than vun & nghé tay

Braised Australian Beef Brisket Dumplings ® 230
Freshly Made Steamed Dumplings with Garden Vegetable Consommé
Banh bao bo Uc om

Vuén rau Consommé

Pan Seared Foie Gras ® @ 345
With Truffle Scented Cauliflower Purée, Pistachio Crumble, with Mango, Green Apple and Red Chili Gel

Gan ngong Rougie ap chdo

Truffle sup lo thom, xoai, téo xanh, ét d6 dac quanh, hat dé cusi

Iberico Pork and Rabbit Paté en Croute ® @ 220
Homemade Terrine in Puff Pastry, with Sweet Chili Jam and Mixed Herb Salad

Thit heo Iberico va Paté tho

Paté en Croute, mut 6t ngot, xa lach thado méc

Black Angus Beef Tartare 220
Raw Black Angus Beef Served on Toasted Brioche with Caper berries and Dijon Mustard

Thit bo Angus den tai

Dau tay, mu tat Dijon & béanh mi hoa cic nudng

Creamy Garlic Hummus ® @ 190
Served with Toasted Bread and Pickled Vegetables
Hummus dau ga néu chin véi sét kem va gung
Bdanh mi Pita nuéng, rau ngém

* All prices are times 1,000 in Vietnam Dong (VND) and are included to 5% service charge and 10% VAT



@ Pork ® Recom @ Nuts @ Vegetarian

SOUP & BOUILLABAISSE

Pumpkin and Ginger Soup 130
Topped with Fresh Blue Crab and Garden Herb Salad

Sup bi d6 va gung

Cua xanh, xa lach céc loai rau thdo méc

Island Seafood Bovillabaisse ® 280
Black Mussels, Clams, Prawn and Little Neck Clams Slow cooked in Spiced Tomato Broth, with Toasted Bread

Sup hdi san Bouvillabaisse

Vem den, ngao, tém, ngao c& nhd, nudc sét ca chua gia vi, Pita nudng

Malabar Spinach Soup @ 110
Local Farmed Spinach, with French Brandy Cream

Sup rau bina Malabar

Booster bé xéi, kem Brandy Phap

FROM THE GARDEN

Heirloom Tomato Salad ® @ 230
Ox Heart Tomato and Whole Buratta Cheese with Fresh Herbs, Olives and Extra Virgin Olive Oil

Salad ca chua gia truyén

Ca chua tim bo, phé mai Buratta, thédo méc tusi, 6 liv & dau 6 liu nguyén chét

Corallo Tuna Nicoise ® 250
Sustainable Yellow Fin Tuna, Fingerling Potatoes, Cannellini Beans, Quail Eggs, Olives,

Pickled Onion, Cucumber and Shaved Red Radish

Ca ngu Corallo Nicoise

Cé ngu vay vang bén ving, khoai tay giéng, dau Cannellini, tring cdt, 6 liv Castelvantrano,

hanh tay musi, dua chuét va ci cdi dé cao vo

Beef Sukiyaki Noodle Salad 250
Australian Beef Loin, Crispy Chickpea and Silken Tofu

Tossed with Sweet Soya Sauce and Sweet Rice Wine sauce
Salad mi Sukiyaki bo
Than bo Uc, dau nanh ngot, rugu Mirin, dau ga chién gion, dau phy Silken

* All prices are times 1,000 in Vietnam Dong (VND) and are included to 5% service charge and 10% VAT



@ Pork ® Recom @ Nuts @ Vegetarian
PASTA & GRAINS

Linguine Blue Crab Carbonara ® ® 380
With Cured Ibérico Ham and Extra Virgin Olive Oil
Carbonara Cua Xanh Séng

Mi 8ng Linguine, Ibérico Panceta da n&u chin, thém chut dau Virgen Olive

Baked Vegetable Rigatoni @ 330
Rigatoni Pasta cooked with Broccoli, Pumpkin and Two Year Aged White Cheddar Cheese

Rau cG nuong Rigatoni

Béng cdi xanh, Bi ngd va Phé mai phé mai Cheddar Trdng 2 Nam tugi

Penne Pasta ‘Bourguignonne’ ® 380
Penne Pasta with Slow Cooked Braised Australian Beef Loin and Red Wine Jus

M:i 6ng ‘Bourguignonne’

Than bo Uc om rugu vang dé Jus

Squid Ink and Seafood Pasta ® 450
Black Squid Ink Pasta with Baby Clams, French Mussels and Local Squid

Myc va Mi Y Hai San

Nghéu, vem Phép, myc mét néng Phu Quéc

Wild Mushroom Risotto @ 375
With Porcini Mushrooms, Baby Bella Mushrooms, Fresh Cream and Aged Parmesan

Com kiéu Y Risotto ném hoang da

Né&m Porcini, Baby Bella, Creme Fraiche, Aged Parmesan

LLOCAL & GLOBALY SOURCED SEAFOOD

Grilled Vietnamese Swordfish ® 550
With Beetroot Lime Risotto and Grilled Leeks

Thén ca kiém nudng theo phong cach Viét

Com nhao Risotto kiéu Y véi toi tay va ci cdi dusng nudng

King Black Tiger Prawns ® 500
Pan fried with Salted Egg, Crispy Lemongrass and Micro Greens

Tém Cang Xanh xéc tring muéi

Tring mudi, xa, cdi xanh

Seared Tasmanian Salmon Roulade 600
With Grilled Asparagus, Smoked Salmon Roe, Soy Bean and Lime Dressing

Ca hoi Tasmania uép muéi

DBau nanh va chanh, mang tay nudng va tring cé hsi hun khéi

Grilled Canadian Scallops

With Truffle Potato Foam, Mint Oil and Pomelo Orange Vinaigrette
So diép Canada nuéng

Bot khoai tay truffle, dau bac ha, busi cam Vinaigrette

* All prices are times 1,000 in Vietnam Dong (VND) and are included to 5% service charge and 10% VAT
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SUSTAINABLY SOURCED & FARMED

Roasted Iberico Secreto Pork (Encina Farms, Spain) ® 650
Bacon Chili Deep Fried Croquettes, with Kimchi, Sweet and Sour Sauce
Thit heo nuéng Iberico Secreto (néng trai Encina, Tay Ban Nha)

Bot bdp vién chién gion véi thit nguoi va tuong, kimchi, s& chua ngot Gastrique

Boneless Black Angus Beef Short Rib (Murray River Plains, Eastern Victoria, Australian) ® @ 680
Beef Short Rib Cooked Sous Vide with Black Stout, Pickled Carrots, Sunflower Seeds,

Charcoal and Cauliflower Mash

Dai Suon bo ngan den khéng xuong Angus (Déng bang séng Murray,mién Déng Victoria)

Black Stout Sous Vide, ca rét ngam, hat hudng duong, than hoa va sip Lo

Australian Grilled Beef Tenderloin (Murray River Plains, Eastern Victoria) 900
With Potato Fondant, Broccoli Mousseline and Cabernet Veal Glaze
Than bo Uc nudng (Péng béng séng Murray, ving Déng Victoria)

Khoai téry mém, nudc sét Mousseline béng cai xanh, Cabernet Veal Glace

New Zealand Roasted Lamb Rack (Mangapiri Farm) ® 1.100
With Charred Shallot Cream, Sweet Corn and Carrot Gel
Dé cuu New Zealand (Trang trai Mangapiri)

Kem cu hanh tim, gel dac quanh hoa quyén gita ngé ngot & ca rét
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FOR THE TABLE SHARING CENTERPIECES

Chef Pedro’s Signature “Pho” Paella ® 1.200
Black Mussels, Surf Clam, Black Tiger Prawns with Long Grain Rice Simmered in Saffron infused Pho

Prep Time: Please allow one hour as this Dish is Prepared Fresh to Order

Mon “Phé” Paella dac trung cta dau bép Pedro

Vem den, nghéu, tém su v3i gao ninh nhi trong nghé tay trén vao Phé

Thai gian chuén bi: Vui long cha mét 1 déng hd vi mén an nay sé can ducc chudn bi tuci

“Live” Steamed Tiger Grouper (1.4 kilograms) 1.300
Wilted Baby Bok Choi and Ginger Soy Reduction

Prep Time: Please Allow One Hour, as the Fish is slow cooked

Ca mu hé Hép “Séng” (1,4 kilograms)

Rau cai thdo va mét it tuong gung

Thai gian chuén bi: Vui long théng cam chs trong 1 gis, vi cé can thai gian dé chin tu tu

Charred Australian Black Angus Tomahawk Chop (1.5 kilogram) (Murray River Plains, Eastern Victoria) 2.300
Truffle Whipped Potato, Grilled Asparagus and Cabernet Red Wine Reduction (1.5 kilogram)

Dé suon den Angus Tomahawk Chop dén tis Uc (1.5 kilogram) ( Déng béng séng Murray, Déng Victoria)

Khoai tay danh véi nédm Truffle, mang tay nuéng va rugu vang dé Cabernet (1,5 kg)

Crispy Slow Roasted Suckling Pig (2 kilogram) 1.350
Steamed Buns, Roasted Chili Sauce and Grilled Asparagus

Prep Time: Please allow us 12 hours’ notice for our Chefs to Prepare

Heo mut quay cham gion (2 kilogram)

Bénh bao hdp, sét 6t nuéng va mang tay nuéng

Thai gian chuédn bi: Vui long bdo trude cho ching téi trude 12 tiéng dé cac dau bép cua ching téi chudn

bi cé thé chudn bi chu ddo hon

INSPIRED BY THE SEA ®

1.600 for 2 people / 1.600.000 VND cho 2 ngusi

One Fresh Grilled Lobster, Boiled Tiger and River Prawns, Flower Crabs, Garlic Snails, Mussels and Raw
Oysters Accompanied with a Selection of Condiments and Sauces. Garnish with Green Mango and
Arugula Salad, Baby Potatoes and Bok Choy, All Combined to Deliver a Sensorial Dining Experience.

Mét con t6m hum nudng tuai, thit hé ludc va tém séng, cua hoa, &c téi, trai va hau séng di kém véi sy
tuyén chon ki ludng cdc loai gia vi va nudc sét. Trang tri véi xoai xanh va Arugula Salad, khoai tay va

Bok Choy, tét ca déu dugc két hop dé€ mang dén trai nghiém an uéng day cam xuc.
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DESSERT

Tiramisu Mousse

Bdanh Tiramisu

Chocolate Mousse, Compote Berries And Macaron
Banh Socola Nguyén Chét, Cac Logi Dau Hén Hop Va Banh Macaron

Coconut Mousse, Mango Sphere And Caramel
Bdanh Kem Dua, Nhan Xoai Va Busng Caramel

Hot Apple Tart With Cinamon Ice Cream
Banh Téo Nudng An Kem Véi Kem Qué

Ice cream

Céc loai kem chon loc

200

200

200

200

170




