Architect Bill Bensley designed La Maison 1888 as a
French colonial residence, with kitchen and living areas
downstairs and "bedrooms” on the second level. With
Chef Christian Le Squer at the helm and leading the
culinary team, it has become a true "house of
gastronomy”. Our goal is to captivate your senses with
beautiful, inventive cuisine and a curated, thoughtful
selection of wines. We hope you savour the journey -

we're delighted to share it with you.

La Maison

1888



Nos délicates bouchées

Tartare de tomate
Tomato tartare, oxalis cream, crispy potato straw

Gnocchi soufflés de pomme ratte safranés
Potato gnocchi with saffron, black olives, basil broth

Gratiné d’oignons moderne
Yeast cracker, grain mustard ice cream

Spaghetti debout en gratin
Spaghetti gratin, black truffle and mushrooms

Indulge in a platter of French cheeses - 500

Mignardises

Irish norvegiénne
Coffee, passion fruit

Kouign-amann
The pastry of the Chef’s childhood

Vegetarian menu 4,988++ per person
Lost in Paris wine pairing 9,999++ per person

WINE PAIRING

2021 Domaine Didier Dagueneau, ‘Cuvée XXI

Sauvignon Blanc | Vallée de /a Loire

2023 Nicolas Joly, Clos de La Coulée de Serrant Monopole

Chenin Blanc | Savenniéres, Vallée de la Loire

2023 Marcel Lapierre
Gamay | Morgon, Beaujolais

2022 Domaine Faiveley, ‘Les Poréts Saint-Georges 1" Cru’
Pinot Noir | Nuits-Saint-Georges, Bourgogne

&3

2014 Chateau d’Yquem, 1°" Grand Cru Classé Supérieur

Sémillon, Sauvignon Blanc | Sauternes, Bordeaux

All prices are in '000 VND, subject to 5% service charge,

8% VAT for food and non-alcoholic drinks and 10% VAT for any products with alcohol
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