STARTEIRS

DON CIPRIANI'S CAPRESE /

350,000

Italian buffalo Mozzarella served with a conﬁt of tomato varieties, fresh basil leaves and good
drizzle of top quality extra virgin olive oil
Pho mai Mozzarella Y an kém vdi ca chua, ld hing qué tudi va ddu 6 liu nguyén chat hdo hang

The recipe for this renowned salad, which features the colors of the Italian flag, comes from the beautiful

island of Capri, just outside the coast of Naples.

PARMIGIANA DI MELANZANE “Yﬁ 190,000

Layered eggplant lasagna with a pure tomato sauce, Parmesan cheese, Mozzarella and fresh basil leaves
My det va ca tim xép ldp vdi xot ca chua nguyén chdt, phé mai Parmesan, phé mai Mozzarella va ld hing qué
tuoi

A typical southern Italian dish, both the

ions of Campania and Sicily claim the authentic recipe. Nowadays it
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is served all over the world and in many different variations.

BRUSCHETTA ALLA DON CIPRIANI'S 210,000

Lightly toasted sliced bread topped with eggplant puree and Parma ham
Bdnh mi ldt nudng vdi ca tim nghién va giam bong Parma
iginated in f"-‘-‘."_‘. during 16" ce .ix\-’.'fr_'-.'. However, stems -_'r.." the dish can be traced back lo Ancient Rome,

Bruschetta o
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when olive Frowers wourld bring | r olives to a local olive pbress ana taste a sample of their freshily pressed oul

" a slice of bread.

CARPACCIO DI MANZO - 300,000

Raw, thinly sliced premium Black Angus tenderloin served with cherry tomatoes, rocket salad, 36 months
aged Parmesan cheese and extra virgin olive oil

Than ngoai bo Black Angus twoi thugng hang thdi ldat mong, phuc vu cung ca chua bi, rau rocket, pho mai
Parmesan 36 thdang va dau 6 liu nguyén chat

1".-"\!;' (__'h._-r.:,-}l_“.‘_.l_.'_, was invented By {J-;”-‘_.(_ :I,-{j”_ f--'-JJ'IJ_f',"ra'r'-'.n"_ _l."ih_'.','r'r."la".l ”:l.- }f./l,\.._i .'_'. ’ -"'Jr.'_r' in ]I.r'_-'r'o'-F'r". ” weas ."'Jr';\.r'r'.-f on a a’:'{.-'r'."'f"a"f'l-}.-'-
al Piedmont dish and named after the 15th century painter Vittore ( .arpaccio, who was known for his use of meal

red fones in :"IH.\' art wor J'I.'.

INSALATA DI POLIPO - 230,000

Mediterranean octopus salad with potatoes, celery, black pepper, crostini and a firm squeeze of lemon
Salad bach tuoe Dia Trung Hai vdi khoai tay, can tay, tiéu den, crostini va mot vdt chanh
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true taste of the Mediterranean. You will find dishes like this throughout the whole coast line of
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Southern ltaly and is best to be enjoyed with a delicious cool olass of while wine.
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We take food allergies seriously, especially since our dishes often contain one or more of the following allerge: dairy, eggs, nuts, wheat or
shellfish. If you have any food allergies please inform your service attendant before ordering so we can accommodate your needs.
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SOUP

CACCIUCCO 450,000

Authentic Tuscan fish soup, generously filled with prawns, lobster, squid, clams and cherry tomatoes
Sup ca tmym thong cua ving !uscrmy vdi tom su, tom ham, mic, nghéu va ca chua bi

Cacciuceo is an Italian r.-'."\.” stew native to the western coastal towns of Tusce iy i nd 1{." wria. It is a hearty

soup consist .r..i,?l_: f.-;'r
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PASTA E FAGIOLI "/~ 220,000

Veneto style beans soup and manicotti pasta finished with a touch of fragrant rosemary oll
Sup dau kzeu Venzw va mi ong mammttz vrh mot (hut dau hudng thdo t!'i,(im
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All prices are in Vletnamese Dong. and subject to S% Service Charge and Prevallmg Government Tax




OCASTA AND RISOTTO

GNOCCHI AL TARTUFO \Y/’ 450,000

Sautéed potato gnocchi with Parmesan cream and black truffle

Bdnh khoai tay ndu vdi kem Parmesan va nam truffle

Gnocchi are light and airy potato dumplings. Gnocehi originated in the north of Italy, where the colder
climate is more suitable for planting potatoes instead of grain.

SPAGHETTI ALLA BOLOGNESE 280,000

Spaghetti with a classic Bolognese ragout
My Y vdi xot bo bam co dién
The origins of the Bolognese ragi are related to those of the French ragoit, a stew of ingredients reduced to small

pieces, which became popular in the 18™ century.

SPAGHETTI ALLA CARBONARA 290,000

Spaghetti with egg, black pepper, Pecorino cheese and Pancetta

My Y vdi triing, tiéu den, pho mai Pecorino va thit xong khoi Y

Spaghetti alla Carbonara was created in the Second World War when the allied forces came ashore in Ialy with
bacon and eggs. The Italians had the pasta and they blended it together into this great dish.

TAGLIATELLE AL NERO DI SEPPIA ALLO SCOGLIO 480,000

Squid ink tagliatelle pastatossed with lobster, prawns and tomatoes

My matc den vdi tom hum, tom si va ca chua

Pasta allo Scoglio is pasta with frutti di mare (seafood) and is typical for the Campania / Neapolitan cuisine.
The pasta is colored black with the fresh ink of octopus.

LINGUINE ALLE VONGOLE 340,000

Linguine pasta tossed with fresh clams and extra virgin olive oil and flavored with garlic & chilli
My Y xao ngao tuoi va ddaw 6 liu dgc biét nguyén chdt, cé vi (61 va dt
Linguini is a pasta specially from Genoa in the Liguria region in the north west of Italy. The name linguini

means little tongues and traditionally the pasta is served with seafood or pesto.

RISOTTO ALLA ZUCCA, TALEGGIO E AMARETTI \Y/” 350,000

Risotto with baked pumpkin, creamy Taleggio cheese and crispy Amaretti biscuits

(30 minutes preparation)

Com Y vdi bi dé nudng, kem pho mai Taleggio va banh quy gion Amaretti (Théi gian ché bién: 30 phiit)

The legend of risotto goes back lo 1574 when an apprentice glassmaker, who used saffron to color glass, put
saffron in the main rice dish at the wedding of his master’s daughter in Milan. However he planned it as a joke

the dish was an instant success.
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We take food allergies seriously, especially since our dishes often contain one or more of the following allerge: dairy, eggs, nuts, wheat or
shellfish. If you have any food allergies please inform your service attendant before ordering so we can accommodate your needs.
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Chaing toi rat coi trong vdn dé dj iing thue pham ¢ biél vi cdec mon dn cia ch

loai hat, hia mi hode ding vit

co vo. Néu quy khdch bi di wng thue pham, vui limg thing bao cho nhéan vién phuc vu khi goi mon dé ching toi co thé

ddp ving tot nhdl nhu cdu cia quy khdch.



MAIN COURSE.S

TAGLIATA DI MANZO 900,000

Sliced premium Black Angus beef steak with rocket salad, 36 months aged Parmesan cheese and 1
year matured balsamic vinegar

Bit tét bo Black Angus thugng hang thdi ldt vdi rau rocket, pho mai Parmesan 36 thdang va giam balsamic
w chin I nam

The base of “Tagliata” is to be found in Tuscany, exactly in Flovence. “Bistecca alla Fiorentina” is a very famous
and celebrated Tuscan dish that is jJ}'wa.".J/_\" the ancestor of Tagliala that seems to be ils modernised version.

BRANZINO PISELLI E MORCHELLE 820,000

Baked Sea bass with green peas, morel mushrooms and a delicate fish mayonnaise

Cd chém nudng vdi dgu xanh, ndm huong va x6t mayonnaise cd vi thanh nhe

Sea bass is one of the most popular fishes represented in the Italian cuisine. It has a delicate, slightly sweet flavor.
It is a very versatile fish that can be used for many different preparations.

SIDEL DISHIELS

POMODORI GRATINATI \/9 90,000

Oven baked tomato with garlic and olive oil

Ca chua dut lo vdi toi va dau o6 liu

Tomaloes are from American ovigin and where brought into the Italian diet in the 16" and 17" century.
Tomatoes truly hit their stride in the 19" century when dishes as pasta al pomodoro and pizza Margherita
became popular.

INSALATA MISTA Y 90,000

Rocket salad, lettuce, tomato and carrot served with a Balsamic dressing

Rauw rocket, rau diép, ca chua va ca rot ding kém vdi xot Balsamic

The Romans and ancient Greeks were the first to eal mixed greens with dressing, a sort of mixed salad. Balsamic
vinegar is dark, concentrated and intensely flavored vinegar from Modena in the region of Emilia-Romagna.

PUREA DI PATATE ALLO ZAFFERANO Y” 90,000

Mashed potatoes enriched with butter and saffron

Khoai tay nghién vdi bo va nghé tay

Saffron is originated in Asia Minor and the Romans imported this precious spice for medicinal purposes. Since
then saffron played an important role in the Italian cuisine and there are several legends involving saffron
including the origin of risotto.

All prices are in Vietnamese Dong, and subject to 5% Service Charge and Prevailing Government Tax
Gid tién tinh theo Viét Nam déng, chua bao gém 5% phi phuc vy va thué GTGT



The story of pizza is a long one. From the Greeks to the Egyptians, from the Persians to the Indians, there have
been incarnations of pizza served throughout history. Flatbreads, naan, and plakountos are all early prepara-
tions that could be considered cousins to the modern pizza, but there isn’t a consensus as to which is first and
whether these could even be considered precursors lo pizza at all.

In reality, pizza was likely born in Naples, Italy decades after the tomato was first introduced to Europe. At the
very least, this was likely the first use of the word “pizza.” Initially a dish for poor people, the original Neapolitan
pizza was sold in the streets with a diverse range of toppings. The first Italian pizza restaurant, Antica Pizzeria
Port’Alba, began baking pizzas in 1738 as the dish grew in popularity, especially with touris ts visiting Naples.

Then, in 1889, modern pizza was born when pizza maker Raffaele Esposito crealed the “Pizza Margherita” for
the Queen consort of Italy, Margherita of Savoy. It contained only tomatoes, mozzarella, and basil to represent
the colors of the Italian flag.
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PIZZA MARGHERITA FURAMA /7 230,000

L]
Tomato sauce, mozzarella cheese and basil
Bdnh pizza vdi xot ca chua, phé mai mozzarella va hung qué

PIZZA QUATTRO FORMAGGI \(g 280,000

Mozzarella cheese, Gorgonzola cheese, Taleggio cheese, and Parmesan cheese
Bdnh pizza vdi pho mai mozzarella, pho mai Gorgonzola, pho mai Taleggio va pho mai Parmesan

PIZZA CAPRICCIOSA 280,000

Tomato sauce, Mozzarella cheese, artichoke, Parma ham, and black olives
Xot ca chua, pho mai Mozzarella, bong a ti so, giam bong Parma va 6 liu den

PIZZA PROSCIUTTO E FUNGHI 320,000

Tomato sauce, Mozzarella cheese, cooked Parma ham and mushrooms
Xot ca chua, pho mai Mozzarella, giam bong Parma va ndm

HAWAIIAN PIZZA 250,000

Tomato sauce, Mozzarella cheese, pineapple and ham
Xot ca chua, pho mai Mozzarella, dia va giam bong

MEAT LOVER PIZZA 280,000

Tomato sauce, Mozzarella cheese, spicy salami, sausages, bacon and chili pepper
Xot ca chua, pho mai Mozzarella, xic xich cdc logi, thit xong khéi va dt do
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We take food allergies seriously, especially since our dishes often contain one or more of the following allerge: dairy, eggs, nuts, wheat or
shellfish. If you have any food allergies please inform your service attendant before ordering so we can accommodate your needs.
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DESSER TS

TIRAMISU \( 210,000

Lady finger biscuits dipped in coffee, layered with whipped Mascarpone cream and flavored with a
touch of cocoa powder
Bdnh que nhung ca phé, phi kem Mmtaﬁmn# ddnh bong va mot cht bot cacao
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PANNA COTTA ALLE ARANCE 200,000

Panna cotta with caramelized orange
Hrmh kem j)uddmg truyi'n thfmg .-"ueu Y
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FRUTTA

Selection of seasonal exotic fruits
Trdi cay tuoi theo mua
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PIZZA ALLA NUTELLA "/~ 210,000

Pizza with Nutella hazelnut chocolate paste
Pizza nkan $6 ¢o la Nutﬂfta vi hat phi
f [ Y ld War. Pietro Ferrer
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world famous sweel baste from hazelnuts, sugar and a little
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All prices are in Vletnamese Dong, and subject to 5% Service Charge and Prevailing Government Tax

Gid tién tinh theo Viégt Nam ding, chua bao gém 5% phi phue v va thue GTGT



INTERNATIONAL
A LA CARTE MENU




FURAMA BEEF NOODLE SOUP 180,000
“MI QU.AI\.IG" NOODLE SOUP 170,000
FRI.E.D"RICE WITH SEAFOOD 290,000
FU_RAMA CLUB SANDWICH 340,000
CAESAR SALAD WITH SMOKED CHICKEN 260,000
BEEF AND BIANAN..A BLOSSOM SALAD 200,000
SV\(E_ET AND SOUR FISH BROTH 190,000
SIMMERED YOUNG PORK RIBS WITH WHITE RICE 220,000
WOK FRIED CHICKEN SR EASHEN RITS 250,000
PAN FRIED SCOTTISH SALMON 500,000
200GR US STRIPLOIN 550,000

SWEET CAKE OF THE DAY 180,000




