


Embark on a culinary Jjourney with our awarded chef
olivier corti at The Gypsy.

Prepare to be transported on a culinary adventure, where
fresh, seasonal ingredients are transformed into
mouthwatering masterpieces.

Chef Corti's innovative approach and meticulous attention

to detail ensure an unforgettable dining experience.
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CHEF SIGNATURE TASTING MENU
1.190.000 VND
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3 GLASSES WINE PAIRING
530.000 VND

F3k 2191 3 7 - 580,000 VND

AMUSE BOUCHE
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Eggplant, Smoked Cheese, Romesco
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FIRST COURSE
A WA FA

VITELLO TONNATO CARPACCIO
Tuna espuma, Pistachio Crumbs, Rocket
Bl g BY) 723} % 2R o Al w AEFH] 9 A7, ol E=e}
Or/ v
BURRATA PARMIGIANA
Smoked eggplant, Basil oil, Parmigiano, Crumble sourdough
Feper g2 v Aot A 74A], vbd @9 spE Kot I3 E AR =5
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MAHT MAHT
Pumpkin Gnocchi, Puttanesca sauce
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MAIN COURSE
| Ql T A
STRIPLOIN WAGYU MB.4/5
Potato anna, Apple, Sour cream, Bacon
St 2] A Bt MB4/5 30013 - bt O] B A AR A7, wo]
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HOKKAIDO SCALLOPS CARROT RISOTTO

Carrot glazed, Feta, Herbs
ZIbol = b g2 B2 - g2 2ol 25, A5 A =, 5B

DESSERT
OAE
BLOOM PATISSERIE SELECTION
5 g A Alola

All prices are inclusive of VAT Tax and Service Charge
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SATAD (BHE)

VITELLO TONNATO CARPACCIO 330
Tuna espuma, Pistachio Crumbs, Rocket
vl Bu] 7h2 9k - A o AF vl I kA @ F 7] of R F et

BURRATA PARMIGIANA 350
Smoked eggplant, Basil oil,

Parmigiano, Crumble sourdough

Fetel g2 v Aol — FA 7bA], vk 29, st oA ot
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CAESAR BRESAOLA 320
Sundried tomato, Lemon confit, Croutons
AA DAL - el T BEulE Y g, 25 %

PROVENCALE TART 290
Whipped Feta, Basil oil, Almond

EEWseeE #% dehubd 9.9, oh s

STARTERS (A1)

GYPSY DISCOVERY 990
Set of Cold Cut, Pizza and Antipasti

SFHQ A B FE A B AE, 517, el A

SATMON 290
Leche de Tigre, Tapioca,

Basil oil, Yuzu ponzu
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MAHT MAHI 270
Leche de Tigre, Green oil, Condiment
wks] mps] —sjAd EatE An TR, FH| R

EGGPLANT " MILANESE" 270
Green mayo, Romesco, Herb, Dukkah
HA 7 -2 e 2, B2l AF AN S H FIt

PUMPKIN GNOCCHI 310
Feta, Almond, Mint
FuF 7] - W EF X =, ol =, uha)

CARROT RISOTTO 330
Carrot glazed, Feta, Herbs
T YLE -G Sl =L, HEFA X, F A

All pricesarein  “000 VND”  and inclusive of VAT Tax and Service Charge
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MAMAMIA (swtv]of 328

TRUFFLE RIGATONT 440
Summer Truffle, Mascarpone cream, Crunchy
oysters mushrooms, Brioche crumbs Brioche
EE YTtEY - oS ASFE, viavtE ] A4 A =,
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WAGYU LINGUINE k60
Sofrito, Tomato confit, Spring onion,

Satay oil, Fried shallot, Dill salad
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GIANT PRAWN FREDO 680
Bisque, Zucchini, Brioche crumbs,

Tkura, Spring onion, Lemon
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Yo 2], o] e b Y EALE

PIZZETE (WY ¥4

PARMA HAM 220
Parmigiano, Romesco, Cashew
st2vh - g2 v A|ob, Rl AT A5 A

SMOKED EGGPLANT 270
Pomegranate, Herbs salad, Mushroom pickles
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TRUFFLE 390
Mushroom, Leeks fondue, Summer Truffle
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3 CHEESE 280
Confit onion, Red pesto, Dukkah
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MAIN (<1 =l+) DOLCE (HAE)

0SSO BUCCO 860 GYPSY SIGNATURE TIRAMISU 240
Polenta fried, Grill vegetable, Marjoram A A 1Y A E ghv] S
QA4S —H2 el T ofA, nhxgh

GIANT VEAL "MILANESE" STYLE 740 ECLAIR PISTACHIO BERRIES 220
Parmigiano, Romesco, of| 2 ¢l o] 7] ~EkA] 2 w2

Lemon and Tomato confit
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FIRE LEMON TART 180
ILime and lemon cuxrd,
STRIPLOIN WAGYU MBL/5 300gT 1240 Mandarine brined, Sable
Potato Anna, Apple, Sour cream, Bacon FE A E BEE - S AE, oA, A E 7]
Skt 2] A £ MB4/5 30071 -Qh} ZE| O] =, Abgh AR9] AL, wol A
DRY AGED DUCK BREAST 560 ISID G §0/4150/200)
Potato Anna, Apple, Sour cream, Bacon 1 scoop, 2 scoop, 53 scoop
Eatolollo] g 9.2 b Akt Eelo] & Abah, ALS] 17, Wlo] USISEGE = 1Sa A ot
CHICKEN 2 WAYS 520 BLOOM PATTSSERIE SELECTION 200
Ch}cken Ballotine, Smoked Sage Butter, Daily Choices of the finest
Chicken Mousse, Lemon gravy, Asparagus, Carrot patisserie from our partner
270 2 7k W - A 2" FEA Alo]A] HE, 2 e A Aol
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HOKKAIDO SCALLOPS CARROT RISOTTO 590 :
Carrot glazed, Feta, Herbs A
FIlol &/l g Bl XL - g2 Feo| 2L e A=, 51 -
PAN-SEARED SALMON 550
Kalamansi confit, Creamy spinach,
Nutmeg, Ikura Caviar Beurre Blanc V4
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MAHTI MAHT 460
Pumpkin Gnocchi, Puttanesca sauce
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All pricesarein  “000 VND” and inclusive of VAT Tax and Service Charge
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www.thegypsydng.com
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