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OUR FISHERMEN FAMILY

RECETTE

NOS FAMILLES SONT

PECHEURS & MARINS IS ESTABLISHED
ORIGINAIRES DE LA IN MARSEILLE FOR
VILLE DE MARSEILLE NINE GENERATIONS.
AU VALLON DES AUFFES WE DO THE TRADIONAL
DEPUIS 9 GENERATIONS. RECIPES OF OUR GRAND
DECOUVREZ NOS M O T H E R 8§
R E C E T T E S G UARDTIANS
TRADITIONELLES: , OF THE FRENCH CUISINE
BISQUE DE CRABE FROM PROVENCE.
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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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CHAMPAGNE
BRUT

360.000 vND

CHAMPAGNE
ROSE

il
S bottle .

1.990.000 vND

DPBette

3.800.000 vND
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MENU
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FRESH
CABANON

CRAB SOUP

SPECIALITY

gc
PIRAWN

CREAMY GNOCCHI -LOBSTER SAUCE

PASTIS  TIGER PRAWN FLAMBE
CRISPY CHORIZO IBERICO
i i Oé/ﬁ cll

MAIRIC NG
A w N d.A I L
COGNAC MARENGO SAUCE
CHICKEN & CRAWFISH
WHITE WINE, OLIVE & MUSHROOM
ROS {7\ NI
TRUFFLE MUSHROOM SAUCE
BLACK AN(:US BEEF TENDERLOIN
PAN-FRIED FRENCH FOIE GRAS
BUTTER MASHED POTATOES

% el
DESSTIRT

HOMEMADE CAKE

silfft ot o f Uikt b
2.710.000 VND

Pr; \] A
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Per person incl

dditional

420.000 VvND

CHAMPAGNE
BRUT

Tl botle

1.390.000 vND

PBette

2.400.000 vND
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e PLATTERS oyselection
OYSTERS DISCOVERY
2 x Speciale NC3 @ @ @

2 x Boudeuse

N5
2 x BB Peter N6 110.000 UND

OYSTERS DISCOVERY
2 x Royale N2 @ @
4 x Speciale NC3
3 x Boudeuse N°o5

3 x BB Peter N6 ]38[][][][] VN[]
PLATTERS #sie N2 N3 N5 N6

ROYALE OYSTER N2
48 months /4 years in the sea

Pieces I[]][][][][] VN[]
Pieces .950.000 VND

SPECIALE OYSTER N°3
36 months /3 years in the sea

Pieces 78[][][][] VND
Pieces ]55[][]'][] VN[]

BOUDEUSE OYSTER N°5
36 months /3 years in the sea

Pieces 78[][][][] VND
Pieces ]55[][”][] VN[]

BABY OYSTER N°6
16 months /1 year in the sea

6 Pieces 78[][][][] VND
12 Pieces ]55[][]'][] UND

ask GAVIAR  asx
1.580.000 UND 2.890.000 UND

30 gr OSCIETRE CAVIAR OSCIETRE 50 gr
2.290.000 VND 3.090.000 VND

sogr B ELUGA CAVIAR B ELUGA 5ogr‘
3.990.000 VND 6.530.000 VND
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' CRAB BISQUE || N
@w;&e de favcuilles du Gubanon

' JFresh crab soup cooked with star anise served with spicy aiolit €
i M/ SipCua/ &/ D= '

L % s o 00

EGGPLANT GRATIN
A 2
<_% rqgines a la e_@gﬂée;ﬁ(}?ﬂﬂe/ 7%{/{')26&1 de e%mmz

Bake eggplant, cheese & tomatoes cooked in Provence style
N/ Catimditlo, F /TR

@Ak.'\“ L e

- FOIE GRAS raen
; / \%5((1/( s e g gras cellee et caramel d ayﬂmm)’ AP

\== "= ' French Foie Gras imported from France with citrus caramel
=\ BOL2t / Gan vit Phap / EEEEBF / 72T 75

ﬁfg ...| . 00w

77\
N GRILLED SEAFOOD PLATTER
- '}w Joules gralinees, couteau en periillade, crevelles el calamars sautes

Razor clams - Roasted mussels - Fried squid - Shrimps
N8 /i Sin/ B/ —T—F

’ o ... B70.000 vnd

| GRATINED SCALLOP
Neeow de Haint- ﬁwy«efj @l DBretonne, vin blane el fondue de poireaw

Oven gratined scallop with white wine & creamy leek Sauce
Nel /Sodicy/ BR /HK27TH
o ....390.000 vnd
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LAMB SHANK CONFIT
.
(Towwris d ‘ag agneat confite aw herbes de Drvvence de Meme WMereitte

Imported Australian lamb shank slow cooked in red wing, honey & Provence herbs
S0/ Thit Cie / E B/ FF

... 650000 vnd

ope Wi

Imnnrted Auslrallan heer Black Angus Hanger sleak rnasted w1th suamal anchovy butter
AJHE NI ///711‘0 sotcacom/ W / RA—PFE—7

B ... 130,000 vnd

e AW sn s weid  wen ,' ,
NAPOLEON S ROSSINI
Tilet e boerf, foie qras, Deampi flambe aw (5(//1(1( e nantua de langeuste

Resf & Beef topped by foie gras and Cognac prawn served with creamy lobster sauce
ZAU AHOIA /BitwtGanvit/ B R EHE /Ay I——XA7—F

- .1300.000 vnd

TRUFFLE GNOCCHI

5 U L
(9/2({2()/ bi @ la créme de tregfe el podore noir de WMeme Raven

Poached potatoes gnocchi, sauteed with black pepper & butter, served with truffle creamy sauce
NgsE {\a/n truffle / ¥ V‘ﬁ/‘ O

iy . ... 680000 vnd




Imported
Australian begf
WwmemR5
Prime rib stga

roasted with
butter & rosemary

Moutarde de Dijon

Salad & French Fries

NI / Thit Bo /
W
3100.000 vnd
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Langouste du
CHOICOREE

5 I\ iR i
MATTAEL
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BiSOUEUE ancognac  CUISINE

WHAT WE ARE WHAT WE DO
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BELLEVOYE

TESSERON WHI1SKY
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We recommend a

Viognier wine

for this dish. as it

offers a wonderful
pairing.

From Chapoutier
or Guigal

Make yvour choice
between ink pasta
or gnocchi with
your Spiny Lobster
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1 Whnle Smny Lubster :

flambed with Cognac,

cooked in bisque with
chili & garlic
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Whole grouper fish

seafood cooked in
fish stew style C
with saffron .
"Ollll* / Siip &Ca mit
74v«—z

2.800.000 vnd
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PASTIS TIGER PRAWN

ﬁaxméa/j s flambees an D oustis el pates a la éz/yzm de teles

Tiger prawn flamed with Pastis & head shrimp bisque pasta
MS MAEL /Mi 16m Pastis / S£4FEE / TEDINA R
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CUTTLEFISH INK LINGUINE

... 040,000 ynd

Gites & 1 enore do deiche, dupicns el /;w/m?me Tond de cale M /f/eya/e

Marinated suum cooked in cuttlefish ink & Bottarga
23 MAEL /M Mz{c_njl‘)m tring cd doi / !*E*ﬂﬁ /A1

\» &4

. 000

(gj{/(/(l/éj e me/%a/méeed aw @(y/zae el y/m((/ [ ala éMylm ((zjyamé/{
Mantis shrimp served with creamy Coanac Slipper lobster sauce

WO /7om tit Cognac/ BB / I TEH

%i‘{e% ﬁ 'l'% .....

CHEF’'S STUFFED SQUID

%/16(/6/16//?{/ el aw /f e ¢ //
dauce a l ¢ antique duw Olallon des /l%](fj

8 M2 B0 /Mue Nhoi Thit / BR & & / A I DEES

j Whule  Squid stutfed with pork flamed with Pastis in Provence style

... 010000 vnd
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DESSERTS

' CHEF'S ALMOND & CITRUS CAKE
WMoellensce aunes comamdes et agrumes de saison - (”%ﬂ( i Tende

Cake made with almond & seasonal citrus with fruit sorbet & Amaretto
OLRE HOIT /Binh Hanh Nhin,/ BI—EBE / T—EV F5r—%

... 230000 vnd

CORSICA LEMON CHEESECAKE
A\ \ j 2 /{(Jf/nm a (W‘Mﬂ aune - (/?F(‘P/ff du //my//()

Ricotta cheese cake with yellow lemon - fruit sorbet
XNZMOI /Binh Pho Mai Chanh/ B EE B ¥ / F—XT7—F

D o ... 220000 vnd
) CHOCOLATE CAKE
;g}/(l/(’(l(( aw chocalal et sa bowle de g //([(€ 1%1 1’/};&&?}1&6/1/
= ) Chocolate cake with scoop of ice-cream
X3 MOIA /BinhSo-co-la/ BB PDE /Fadr—*F
... 210.000 vnd

¢ st G It 120y

FRENCH CHEESE ‘
//(ma & (mportes de %mw o PR .

PR NN
= The daily selection from the Chef T
Xl X /Phé Mai Phap/ W && / F—X

.... 300,000 vnd

Veseae
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WHITEWINE
Gorse : Vermentinu / Rolle 200.000 VND

Cates du Rhane : Viognier / Grenache Blanc / Roussanne 310.000 VND

Grenache Blanc 280.000 VND

Viognier 290.000 VND
Sauvignon Blane 280.000 VND
Chardonnay 200.000 UND
NOSEWINE

Ginsault 230.000 VND
DEDWINE

Corse ; Nielluceiu / Sangiovese 200,000 VND
Ctes du Rhdne : Grenache / Syrah 310.000 VND
Grenache / Syrah 280.000 VND
Syrah 290.000 UND
Pinot Noir 260,000 VND
SPARNLING

Champagne by glass 360.000 VND
Champagne - BRUT - Demi bottle .290.000 VND
Champagne - ROSE - Demi bottle 1.990.000 VND
SWEET WINE

Muscat de Cap Corse 320.000 VND
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COGNAC - COMPOSITION
FINE CHAMPAGNE TESSERON 29[].”[]“ VND

COGNAC

COGNAC - X.0 OVATION 440.000 YND

TESSERON

COGNAC - X.0 TRADITION

£ rs
GRANDE CHAMPAGNE TESSERON 58[].[][][] VN[] "":’1
,,,4 »
’
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COGNAC
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CALVAD()S

APPELLATION C \I\\n()s CONTROLEE i Prisonniére APPELLATION ARMAGNAC CONTROLEE
' EAU-DE-VIE

o > A D ire /)////((///u
Chiteau du ?Breull
220.000 UND

FRENCL

SAMPAN i{“ﬁ‘}ﬁ N SAMPAN

RHUM VIETNAM

CELLAR SERIES COGNAC CASK OVERPROOF

350,000 VA0 350000 S 150,000 VND
R -« L Y i

Bmg\gow B[ll[\/()\[ B[llE\O\[ BELLEVOYE' BELLFVOVE
b

lil
h‘l;nmm: ““{

\ RELLEVOYE BELLEYOYE
u g
s ,
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 UND  260.000 VND 40000 VND

310.000 VND  430.000 VND



LN.MATTEI
CAP CORSE

S5 T :aggmmi &
e i ' "gkv b ol

PASTIS

*RICARD »

80.000 VND

e

ITTER sooa water  JUICE LIMONCELLO

& TONIC WATER  APRICOT Juice &
SP~\RI\LI\I( . SPARKLING
W N E GINGER ALE  PEAR juice W I N E

240, l]l]l] UND §0.000 UND 110.000 VND 230.000 VND

- SRRGr  Cotl
GLO00VND B0.000VAD

SPARKLING MINERAL L A Got —
/ / bod 5 i ,/ / ” Pl ® 4 .

ORANGE WATE R WATER GRENADINE

LIQUOR Bottle 75 ¢/ Bottle 75 ¢/ LLIMONADE

130.000 VND 123.000 VND 125.000 VND 130.000 VND
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CULSIHE CORSO-HANSLHLAS BiseuuR S

RECETTE A\« J/4J ZEZETTE
CUISINE
PROVENGALE
TRADIONNELLE

MARQUE DEPOSEE

PASTIS

“RICARD et

M A RS E I L L E

MAISON FONDEE EN 1872



