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MENU

{Operatlng hour: 11:00 - 22: OO




OLIVINE

Welcome to Olivine Restaurant
Where Western Elegance Meets Vietnamese Soul.

Nestled in the heart of the city, Olivine Restaurant redefines fine
dining with a distinctive fusion of Western culinary techniques
and the vibrant essence of Vietnamese ingredients. Our chefs
craft each dish with precision and creativity, marrying the
sophistication of European cuisine with the freshness and bold
flavors of Vietnam. From locally sourced herbs to house-made
sauces inspired by traditional recipes, every element on the
plate tells a story of culture, contrast, and innovation.

Whether you're seeking a refined evening out or a journey
through taste, Olivine offers an elevated dining experience that
is both familiar and refreshingly unexpected.

Chao miing dén vdi Nha hang Olivine
Noi Vé Pep Tiy Phuong Giao Hoa Cing Tam Hon Vit

Toa lac ngay trung tam thanh pho, nha hang Olivine tdi dinh
nghia trdi nghiem am thuc cao ccfp qua su két hop doc ddo gitia
k¥ thudt ndau an phuong 1ay va tinh hoa S(fng dong cua nguyen
lieu Viet Nam. Doi ngi dau hép ciia ching toi sang tao tung mon
an vdi sy ti mi va tinh té, hoa quyén su thanh lich ciia am thuc
chiu Au cing huong vi tuoi mdi, dam da ban sdc Viét. Ti nhiing
loai thdo moc duoc chon loc tai dia phuong dén cdc loai nudc sot
ché hién theo cong thuc truy?n théng, moi chi tiet trén dia an la

mot cau chuyen ve sy giao thoa van hoa va tinh than doi moi.

Diu ld mot budi toi rieng tu hay cude phicu liu vi gidc day tdo
bao, Olivine mang déen trii nghiém am thic dinh cao - viia quen
thudc, viia day bat ngo.



STARTER

® ©@ Parmesan Orchard Delights 250
Pear, caramelized walnut, parmesan cheese, radish, red
radish sprouts, arugula, smoked duck, honey mustard dressing
Lé, hat dc chd candy, s6t mat ong mu tat vang, rau mui, cu cdi da,

rau mam cd cdi dé, phé mai parmesan, xa ldch arugula, dc vit xéng khoi

@ Verdant Delicacies 220
Kale, avocado salad with kiwi, shrimp, buttermilk

dressing, pickle red onion, cucumber

Cdi xodin, trdi bo, kiwi, sét ba sta, dua chuét, hanh tay dé mudi,
rau mam cu céi dé, tém

M ® Tomato Tranquility 450
Heirloom tomato, burrata cheese, basalmic pearl,
cold-extracted tomato juice

Phé mai burrata, nudc ca chua chiét xudt lanh, ca chua bi,

déu hidng tay

@® Exotic OceanTreat 250
Cured salmon, lime mayo, sour cream, salmon roe, pineapple
Cd héi musi, s6t mayo vi ld chanh, kem chua, tring cd héi, dda

Sesame-Crusted Beef Tartare 450
with Nori Cracker

Nori cracker, tenderloin, sun flower seed, kizami wasabi,
gochujang,sesame seed, sesame oil, egg yolk gel, pear
Thén néi bo Uc, hat hudng duong, ct mu tat mudi, 6t 1én men
han quéc, dau mé, ldng dé triing ndu cham, [é

SOUP

Prawn & Pea Palette 300
English pea, edamame, tiger prawn, crispy Serrano

ham, tiger prawn coral aioli

DPau Ha Lan, hat dau nanh Nhat, tém su, dui lon mudi Tay Ban Nha
sdy gion, x6t téi tirddu tém

Vitality Chilled Fusion 250

Cashew, green apple, celery, cucumber, garlic,
almond milk, watermelon, yuzu, grape

Hat diéu, tdo xanh, cdn tdy My, tdi, siia hanh nhén, dua hdu,
dua chudt, nudc qud thanh yén, nho

 ®@ ® ® ® O

Vegetarian Dairy Nuts Gluten Beef Pork Seafood

Gia dudc tinh theo déng Viét Nam (VND), chua bao gom phi phuc vu va thué VAT
Price are quoted in VND thousand (,000), exclude service charge and applicable VAT



APPERTIZER

® @ Truffle Carpaccio Couture 450
Truffle mayo, burrata, arugula, parmigiano, balsamic dressing
S6t mayo ndm truyp, pho mai burrata, than bo, xa ldch arugula,

phé mai parmesan, sét gidm den

® Silken Scallop Atelier 450
Mushroom foam, shimeji, bisque sauce, “ruéc ndm”,
orange lemongrass gel, bonito flakes

Bot ndm, ndm thay tién, s6t gach tém, ruéc ndm, thach cam sé

@® Perilla Unagico Bliss 300
Avocado mango salsa, red onion, ponzu mayo, perilla
S6t qud bo va xodi, Id tia té, sét mayo vi ponzu

® @ Octopus Alchemy 450
Spanish octopus, caramelized Gojuchang sauce with potato,
spicy honey, yuzu sour cream, Viethamese chimichurri

Bach tuéc tempura, s6t 6t Han Quéc Gojuchang caramel,

khoai tdy,mat ong paprika, kem chua vi thanh yén, sét ld thom
Viét Nom

Roasted Salmon Crudo 330
Onion salsa, kizami wasabi, truffle ponzu, nori paste,
yellow orange

S6t hanh tay, mu tat mudi, sét ponzu, sét rong bién, cam vang

@ Gourmet Cheese Selection 550
Brie d’Isigny, Manchego, Camembert, honey, seasonal fruit,
dried fig, crackers, marmalade

Pho mai Brie, pho mai ctru Machego, pho mai Camembert, mét ong,
trdi cdy theo muia, qué sung khd, bdnh quy mdan va mut cam

Gourmet Cold Cut Selection 550
Serrano ham, salchichon iberico, Italian coppa,

pickled carrot, mix nut, pickled baby cucumber

DUi heo mudi, xtc xich Iberico, thit heo mudi Coppa, cd rét muéi,
hat téng hop, dua chuét bao ti
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MAIN COURSE

¥ ® Veggie Ember Grill 250

Cauliflower potato puree, cauliflower pickle, lotus root,
asparagus, Vietnamese chimichuri, nori paste, carrot
Sup lo nghién khoai téy, sup 6 mubi, ct sen v mdng téy nudng,
s6t rau thdo Viét Nam, s6t rong bién, cd rét

M ® Soul of Earth 350

Shiitake mushroom, shimeji mushroom, eringi mushroom,
parmesan cheese, “rudc ndm”

N&m déng cé, ném thay tién, ndm dui ga, pho mai parmesan,
ruéc ném

@® ® Zesty Ocean 600
Shrimp, Tomyum bisque, crispy lemongrass, calamari,
coconut milk

Tém, s6t tém vi tomyum, sé chién gidn, muc, nudc cét dira

@ ® Celestial Turbot 990
Turbot, lemon butter sauce, chorizo, celeriac smoke puree,
sautéed mushroom

Cd bon, s6t bo chanh, xtc xich Chorizo, cG cdn téy xéng khdi
nghién, ndm xdo

Rack & Relish 850

Lamb rack, mushroom samosa, baby corn, baby carrot,
asparagus, shallot pickle, pomegranate reduction
Sudn cliu, bdnh chién samosa nhdn ndm, ngd bao td, cd rét,
mdng tdy, hanh tim mudi, nudc luu cé déc

® Glazed & Roasted 700

Indulgence

Rib eye, Japanese salted plum with demi-glace sauce,
Brussel sprout, duck fat potato

Thdn bd ngoai, s6t demi glace Phdp két hop vdi mén mubi Nhét,
bdp cdi Brussel, khoai téy chién mé vit

® Parisian Essence Grill 900
on Edible Charoal

Tenderloin, foie gras cafe de Paris sauce with fish sauce,
leek sofrito, edible charoal from casava

Thdn bo Ue, s6t cafe de Paris vdi gan ngéng vé nudc mam,

sdin ndu chdm trong than hoat tinh, téi tdy xdo

32HR Rib Reverie 700

Short ribs, roasted pineapple, asparagus, lotus root,
truffle potato puree, Korean BBQ sauce

Sudn bd ndu chdm trong 32 gid, ddia vé rau ¢l nudng, khoai tay
truffle nghién, s6t BBQ Hain Quéc
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SIDE DISH

M ® Grilled Asparagus
Balsamic reduction, parmesan cheese
Mding téy nudng vdi sét gidim den balsamic, pho mai parmesan

¥ @ Sautéed Vegetable

Garlic, butter, parsley \/
Rau dp chdo vdi téi, bo va mui tay )

® ® Truffle Potato Puree

Potato puree with truffle oil
Khoai téy nghién vi truffle

@ Sautéed Mushroom

Bottom mushroom
N&m mé dp chdo

Pan Seared Foie Gras 400

Add on with main course
Gan ngéng dp chdo

DESSERT

@® Basque Creamy Crust 250
Basque cheesecake with almond berries culi, lemon sorbet

Bdnh pho mai nudng Basque, s6t qud mong dé hanh nhén,

kem chanh

@® LavaTemptation 250
Strawberry rhum gel, vanilla ice cream, Bac Lieu salt
S6t rugu rum dau tay, kem vi vani, muéi Bac Liéu

@ Lemonalisa 250

Yuzu, white chocolate, mint
Trdi yuzu, s6 c6 la tréing, bac ha
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