


RECETTE

NOS  FAMILLES  SONT
PECHEURS & MARINS
ORIGINAIRES DE LA
VILLE DE MARSEILLE
AU VALLON DES AUFFES
DEPUIS 9 GENERATIONS.

CUI SINE
CORSO
PROVENCALE
TRADIONNELLE

ZEZETTE

OUR FISHERMEN FAMILY

IS ESTABLISHED
IN MARSEILLE FOR
NINE GENERATIONS.

WE DO THE TRADIONAL
RECIPES OF OUR GRAND

DECOUVREZ NOS M O T H E R S
R E € ET T E S G UARDTIANS
TRADITIONELLES: OF THE FRENCH CUISINE
BISQUE DE CRABE FROM PROVENCE.

DE ZEZETTE TASSARA
L AN GO UOSTE
A L’AMERICAINE
DE ZEZETTE RENUCCI
& RECETTES PROVENCALES
DE MEME FLAVEN

IN DANANG SINCE 2013
CABANON FAMILY INVITES
YOU TO DISCOVER
OUR SPECIALITES FROM
THE SOUTH OF FRANCE.
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Couisine a l qis
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CRAB BISQUE
@2{9&6 e favouilles du Cabanon

%N Frash crab soup cooked with star anise served with spicy aiol
; | A/ Sup Cua/ 88 &/ HZ

Individual : ...

FOIE GRAS

o Siealope de Forte g ras cllee el caramel d agrimes

Fota2t/ Ganvit Phap / EFEEERT / 7 #F I =

uwf j French Foie Gras importe mmFrancﬂwuhmtrusnaramel

Individual : ....

GRATINED SCALLOP

<z, ven gratined scallop with white wine & creamy leek sauce
* Jteldl/ Sodigp/ BBR /KRE2TR

Individual: ...

EGGPLANT GRATIN
DBotcmienne & aubergines gratiness do Sl

Baked egqplant, cheese & tomatoes cooked in Provence style
VXl Catimduitio/ $h F /T A

Toshare:.....

SQUID PIE
Thelle de calamars a la @;fm

Savory calamari pot pie, red wine & saffron
QB ELRE /binh muc / BEBIEEEL /A DINA

Toshare: .....
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34[] 000 vnd

.... 430,000 vnd
Nt c/e @é‘ww-ﬁeyﬂe& i la DBretonne, vin blane et fondue e poirean
....420.000 vnd

... 430000 vnd

....060.000 vnd
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RED MULLET BOURRIDE
OB ovirico o %{g@t - O ette inanseilloise
Red mullet fish filet cooked with Southern Aioli sauce, potatoes & fennel
B2 80 /FiléCidoidi/ {1888 / BEXD

Individual: ... 1260000 vnd

PASTIS TIGER PRAWN
&am&z& § flambee an D ustis - c/ﬁw’{(;a yw//f/ el dawce a la bisque

Tiger prawn flamed with Pastis, grilled chorizo & head shrimp bisque Sauce
E}O|7H AW / T6m Pastis / [REF /B4 H—IE

Individual : ... ... 130000 vnd

SQUID PASTASOTTO

z( plons en ersilluce et Olouitle do @écﬁw @ la @‘fm&e
Persley baby squid and orzo pasta cuttlefish stew.

BOA AR/ Mue kho ca chua/ 8 B /A IO F 21—

Individual : ..... ... 590.000 vnd

CHEF’'S STUFFED sQUID
@?wwze&‘ re a(( L HC 00/? iefdmwe al a/mymf it 6,%/0/2 des ij;%i

hole sqm uf tuffed with pork flamed with Pastis in Provence style
& M2 QLA Muc Nhoi Thit/ BR 8L 8 / 4 DO

s Individual : ... ... 190,000 vnd
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Whole grouper fish
seafood cooked in
fish stew style

with saffron
BOHHA /Sip Cd nui
% 05 8 37
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-_@0 CHOICE
~ We recommend a
Viognier wine

for this dish, as it

offers a wonderful
pairing.

From Chapoutier
or Guigal

Make your choice
between ink pasta
or gnocchi with
your Spiny Lobster
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Whole Spiny Lobster

flambed with Cognac,

cooked in bisque with
chili & garlic

Request
ink pasta
07 gnocehi

3100000 vnd
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4 - 8 Wagyu Marbling 3

Prime rib steak

-

r0asted with
butter & rosemary

Moutarde de Dijon
Salad & French Fries
AN/ Thit Bo /

4.600.000 vnd
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MATN DISHNS

TERRE

WA g BUTCHER' STEAK
, 017@‘ de éaezy/ wille aw bewrre d ancheis & la mode de © (/%‘@’

; f4'?'-—->AustraI|an beef - Black Angus Hanger steak, roasted with special annhuvy butter
A A AFE X7\ Thit Bo sét cd com / FFAIEM / AD—KE—7

Individual :..... .... 310,000 vnd

/ - LAMB SHANK CONFIT
@;(&M‘J d agneaw (‘[ff{?y{f@ g el do Eensa de S o Sl

Australian lamb shank slow cooked in red wine, honey & Provence herbs
U7/ Thit Cie/ E R/ FF

Individual : ... | ... 790.000 vnd

TRUFFLE GNOCCIHI

o =

(g)mw/ i @ la eréme de trgffe el poivre noir de Wemne Raven

Potatoes gnocehi, sauteed with black pepper & butter, served with truffle creamy sauce
MESZE /Nam truffle/ A58 / NJ 17

Individual; ..... ... 690.000 vnd

CHICKEN MARENGO
O ider ﬁy@‘e “dans une sauce jf lfehy(ygﬂméf’ au %@;m&

~ Chicken breast cooked with tomatoes, olives, mushrooms & Cognac
' xZ! 2 /Ga Napoleon / ISRAFE /FHFIAZv YD

Individual ; ..... ... 160.000 vnd

NAPOLEON'’'S ROSSINI
Thilet de écaew/ f«{e s, cdﬁ;b( /fczmée au @ nac e nantua de /d} rousle

Reef & Beaf topped by foie gras and Cognac prawn served with creamy lobster Sauce
ZAIL|AEO|1R /Bittét Ganvit/ BT B 8 / OV ——AFT—F

ndividual .. | 1300000 v
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DESSERTS

CELEBRATION CAKE

CErq ’ , . .
_(y alea (/ ANNLOCIBAlKe (14{' K

The pastry chef's selection
&3t A0/ Binh ky niem / REAERE / HHRVOT—F

Individual :..... ... 390,000 vnd

__ PASTIZZU FLAN
e%;ﬂ a la made %fh)f‘ - @meﬂf i ma’ymrij
French caramel custard in Corsica style
F\etd 3-/ Binh Flan/ EBHT / FYZXINT7ZF >

Individual ; ..... ... 230,000 vnd

?HOCOLATE MOUSSE
Sorsse an chocolit- Tloat« M/)Wffw}?f

10% dark Belium chocolate mousse & sea salt
ZIAHOIR/BinhSoco-la/T5 7% D EE /F3ador—=+

Individual : ... ... 230000 vnd

CASTAGNA MOELLEUX
%f/ﬁu ale chh ca/aymo

Chestnut cake in Corsica style
Sy A0\ ,/ Bdanh hat dé / BFHE / BDOT—F

Individual: ..... ... 230,000 vnd

~ CHEF’'S ALMOND & CITRUS CAKE '
WMecllense auze amandes et ag rumes de saison - Doric di Jenda Ep 3

N (ake made with almond & seasonal citrus with fruit sorbet & Amaretto €
5«&\ OV2E H|O|Z/ Binh Hanh Nhin/ T 1= B ¥ / FT—F> Rr—+ Wl

- piil.... | .. 0O




COGNAC - COMPOSITION
FINE CHAMPAGNE TESSERON 29[].[][”] VN”

COGNAC

COGNAC - X.0 OVATION 440.000 YND

TESSERON

ler CRUDE COGNAC e
COGNAC - X.O0 TRADITION
i (}ITIA\'DF‘ ("(])IA\IPAG.\'IC O 58”-“']” VN”

TESSERON

COGNAC

- Prisonnieéere \PPELLATION ARMAGNAC CONTROLEE
EAU-DE-VIE -

Chiteau du Breuil |
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TRIPLE MALT TRIPLE MALT TRIPLE MALT TRIPLE MALT TRIPLE MALT
FINITION PRUNE FINITION CALVADOS FINITION PRUNE FINITION SAUTERNES EDITION TOIURBEE

430.000 VND  560.000 VND  280.000 VND  310.000°UND™  430.000°VND 440,000 VD
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