APPETIZERS

FEATHERBACK FISH & . 125
JACK FRUIT CROQUETTE (3PCS)

Featherback fish | Jack fruit | Culantro | Tobiko |
Beetroot pickle | Kimchi sauce

POTATO TART WITH SALMON-ROE (3PCS) 155

Salmon | Salmon-roe | Yuzu cucumber sauce

NHA TRANG SQUID TATAKI 165
WITH IKURA PONZU 2 '

Local Squid | Ikura ponzu | Coriander sauce | Cracker

NHA TRANG SQUID CEVICHE 165
WITH PONZU YUZU

Local Squid | Orange | Green apple pickle | Ponzu yuzu sauce

SPICY GARLIC BUTTER PRAWN & BREAD 175

Local tirger prawns | Garlic | Butter | Parmesan cheese |
White wine | Chilli flakes | Bread

BEEF TARTARE WITH NORI CRACKER 185
Black Angus beef | Laksa | Cracker | Wasibi Arugula sauce

SALMON CRUDO WITH FRESH POMELO 185

Salmon | Pomelo | Beetroot - Jalapeno pickle | Mango sauce

SPICY TUNA TARTARE 195
WITH CORIANDER SAUCE

Smoked tuna | Shiso leaf | Nori { Coriander sauce | Beetroot pickle

NHA TRANG TIGER PRAWN CARPACCIO 195
WITH TOBIKO

Local tiger prawns | Beetroot - Jalapeno pickle |
Prawn head oil | Yuzu cucumber sauce | Tobiko

GRILLED OCTOPUS WITH CAJUN SPICES 195

Octopus | Potato | Carrot purre | Laksa-Chimmichuri sauce

NHA TRANG FISH OF THE DAY (CRUDO) 220

A daily crudo crafted with the chef’s instinct and
imagination — raw, refined, and ever-evolving. Please

ask your server for today’s inspiration.

e ——— SALADS ———— o
o=ty

ROASTED KOHLRABI SALAD (VEGETARIAN) 125

Kohlrabi | Mixed salad | Chocolate tomato | Oolong dressing

SHAVED FENNEL SALAD (VEGETARIAN) 125

Fennel | Baby carrot | Pomelo | Arugula |
Dried grapes | Red wine dressing

MAIN

PUMPKIN MACARONI AND CHEESE 155
(VEGETARIAN)

Pumkin puree | Macaroni | Mozzarella-Cheddar cheese |
Pumkin seed

COLD SOBA WITH 275
SALMON FLAME TOUCH 150GRAM

Salmon | Soba | Soy sauce | Daikon pickle

“BO KHO" INSPIRED WITH FETTUCCINE = 290

Fettuccine | Beef stew | Carrot purre | Parmesan cheese

PAN SEARED SALMON WITH 310
TRUFFLE MUSHROOM SAUCE 200 GRAM

Salmon | Daikon pickle | Truffle
mushroom sauce | Miso mustard

GRILLED NHA TRANG TIGER PRAWN 310
WITH BROWN RICE RISTTO

Tiger prawn | Brown rice | Onion | Coconut milk |
Jalapeno pickle

NHA TRANG FISH OF THE DAY 320
(GRILLED) 200 GRAM

Grilled fish of the day, served with a warm curry sauce and your
choice of char grilled vegetables or fresh veggie salsa.

GRILLED BLACK ANGUS STEAK 320
WITH UDON 150 GRAM

Udon | Black Angus beef | Mushroom | Spinach |
Egg york | Katsuobushi

GRILLED TUNA STEAK WITH 320
GINGER MANGO SAUCE 180 GRAM

Jackfruit purre | Ginger mango sauce | Daikon - Edamame kimchi

s BV IS
Le—— SOUP —*— e 3
e )

CONSOMME MISO SOUP 125

WITH SALMON NORI

Salmon | Miso | Nori | Laksa leaf

SOUP OF THE DAY 135

Soup of the Day — made fresh from seasonal produce and the
chef’s inspiration. Please ask your server for today’s flavor.

L'AMOUR COLD CUTS PLATE
ASSORTED COLD CUT 380

Chorizo cular | Salchichon cular | Serrano ham | Cheese |
Smoked salmon | Green olive | Mixed salad | Bread

All prices are listed in .000 VND, and subject to service charge and VAT




MAP OF STEAK

LIVE FIRE COOKING
AUKOBE TOP BLADE - 250 GRAM 350 ‘ AUS ANGUS RIB EYE MB3+ 300 GRAM 680
Choice 01 Sauce ; Choice 01 Sauce and 01 Side dish
USA-CHOICE TOP BLADE - 250 GRAM 400 AUS ANGUS T-BONE MB3+ 800 GRAM 1.650
Choice 01 Sauce : Choice 02 Sauce and 01 Side dish,
AUS ANGUS STRIPLOIN MB3+ 300 GRAM 580 AUS WAGYU TOMAHAWK - 1.4KG 2.650
Choice 01 Sauce and 01 Side dish ' (Pre order minimum 90 minute)
- : Choice 02 Sauce and 02 Side dish
®
TEMPERATURES -
RARE ' MEDIUM ; MEDIUM ; MEDIUM : WELL X
' RARE ' WARM ' WELL ' DONE i‘
Cool | Warm | Pink Center | Warm Center | Hot Brown Center \\
Red Center . Red Center - . LittlePink . No Pink i \\]\\g(
paUGE ® (-=— TpEssmrs® —<=-)
VIETNAMESE CHIMICHURRI SAUCE 30 5 1
: MATCHA ICE CREAM 70
UMAMI MISO MUSTARD 40 '
TRUFFLE MUSHROOM SAUCE 40 ! PSR CRREN e
' CHEESE MOUSSE WITTH 80
KIZAMI WASABI 40 : MANGO ICE CREAM
SIDE 1us. e ks ol
GRILLED BABY BROCCOLI 65 AINEHS SET MENU Fe
' =
FRENCH FRIES 125 E CHOICE 1 STARTED /1 MAIN /1 DESSERT
3 4 COURT 750
EXTRA : CHOICE 1 STARTED / _1 SOUP /1 MAIN /1 DESSERT
SOURDOUGH BREAD WITH MISO BUTTER 80 : 5 COURT 900
(4PCS) : CHOICE 2 STARTED /1 SOUP /1 MAIN /1 DESSERT
Sourdough bread | Miso | Peanut | Butter 5
®

All prices are listed in .000 VND, and subject to service charge and VAT

e




KHAI VI

CHA CA THAC LAC NHAN MIT CHIEN XU
(3 MIENG)

Ca thac lac | Mit | Ngo gai | Trirng ca chuén |
Ct dén ngam chua | X6t kim chi

125

BANH TART KHOAI TAY NHAN 155
TRUNG CA HOI 3 MIENG)

C4 hoi | Tritng ca hai | X6t dua leo Yuzu

MUC LA TAI KEM %
TRUNG CA HOI NGAM TU'ONG

Muc | Tring ca hoi ngam tuong Nhat | X6t ngo | Banh trang gion

165

MUC LA TAI CAM KEM XOT CHANH NHAT 165

Muc | Cam, | Tao xanh ngam chua | X6t Ponzu Yuzu

TOM SU CAY XOT BOTOIKEMBANHMI 175
Tom sU | Toi | Bo | Pho mai Parmesan | Rugu vang trang |

Ot bot | Banh mi

BO BLACK ANGUS TAI KEM 185
BANH TRANG RONG BIEN

Thit bo Black Angus | Rau rdm | Banh trang | X6t mu tat

CA HOI SONG KEM BU'GI TUOI XOT XOAI 185
C4 hoi | Budi | Ct dén — Ot Jalapeno ngam chua | X6t xoai

CA NGU SONG XOT NGO 195
Ca nglr hun khoi | L4 tia t6 | Rong bién | X6t ngo | Ci dén ngdm chua
TOM SU TUCI AN TAI KEM 195
TRUNG CA CHUON

Tom su | Ct ‘den‘ Ot Jalapeno ngam chua | Trirng

ca chuon | Dau dau tom | X6t dua leo Yuzu

BACH TUOC NU'ONG GIA VI CAJUN 195
Bach tudc | Khoai tay | Ca rét nghién | X6t rau mui

CA TU'OI DANH BAT TRONG NGAY (TAI) 220

Mon ca an tai trong ngay duoc ché bién theo cdm hing

dau bép — tuoi séng, tinh té va luén thay déi. Vui long

héi nhan vién phuc vu dé biét huong vi hém nay.
SALADS

T —— =

SALAD CU SU HAO XOT TRA 6 LONG (CHAY) 125

Cti su hao | Rau tuoi theo mua | Ca chua bi chocolate | X6t tra O Long

SALAD CU THI LA (CHAY) 125

Thi la | Ca rot baby | Budi | Xa lach rocket |

Nho khd | X6t rugu vang do <

o —— XO0P

MON CHINH
NUI PHO MAI DUT LO KEM Bi DO 155
(CHAY)
Bi d6 nghién | Nui 6ng | Phé mai Mozzarella-Cheddar | Hat bi
Mi SOBA LANH KEM CA HOI TAI 275
150 GRAM
Cé hoi | Soba | Nu6e tuong | Dua ¢ cai ngam
MY Y DEP KEM THIT BO HAM 290
KIEU “BO KHO”

My Y dep | Bo ham | Ca rét nghién | Pho mai Parmesan

CA HOI AP CHAO KEM XOT NAM TRUFFLE 310
200 GRAM

Ca hoi | Cu cai tring ngam chua | X6t ndm Truffle | Miso hat mu tat

TOM SU NU’ONG KEM COM GAO LUT 310
NAU KIEU ¥

Tom st | Gao 1t | Hanh tay | Nudc cot dura |

OtJ alapeno ngam chua

CA TUOI DANH BAT TRONG NGAY 320

200 GRAM (NU'ONG)

Dung kém x6t ca ri &m va rau ci nuéng hodc salsa rau cu tuoi.
Vui long hoi nhan vién phuc vu dé biét hwong vi hom nay.

Mi UDON KEM BO UC NUGNG THAN 320
150 GRAM

Mi Udon | Thit bo Black Angus | Nam | B6 xdi |

Long d6 trirng | Ca bao Nhat

CA NGU NUGNG THAN XOT GUNG X0AI 320

180 GRAM

Mit nghién | X6t girng xoai | Kim chi ¢t cai — Dadu Edamame

=

125

/ 4 LT I — S

XUP MISO KEM CA HOI NA UY
CUQON RONG BIEN

C4 hoéi | Miso | Rong bién | L4 Laksa

XUP DAC BIET THEO NGAY 135

Nau tuoi tir nguyeén liéu theo mua va cam hing cua dau bép. Vui
long hoi nhan vién phuc vudé biét huong vi hom nay.

L'AMOUR COLD CUT
COLD CUT TONG HOP 380

Xuc xich Chorizo Cular | Xuc xich Salchichon Cular | Thit nguéi
Jambon Serrano | Pho mai | Ca hoi hun khoi | Oliu xanh | Rau
tuoi theo mua | Banh mi

Gia dugc tinh bang .000VND, chua bao gém 5% phi phuc vu & thué VAT

i




MAP OF STEAK

LIVE FIRE COOKING
LOI VAI BO AUKOBE - 250 GRAM 350 ‘ DAU THAN NGOAI BO UC MB3+ 680
Chon 01 loai x6t ; Chon 01 loai x6t va 01 mén &n kém
LOI VAIBO MY - 250 GRAM 400 :  THIT BO UC XUONG CHU' T MB3+ 1.650
Chon 01 loai x6t ' Chon 02 loai x6t va 01 mén 4n kém
THAN NGOAI BO UC MB3+ 300 GRAM 580 :  SUONBO WAGYU TOMAHAWK - 1.4KG 2.650
Chon 01 loai x6t va 01 mén &n kém : (Pat trudc toi thiéu 90 phit)
- : Chon 02 loai:x6t va 02 mon an kem
o
PO CHIN P
RARE ' MEDIUM @ MEDIUM @ MEDIUM : WELL ’
' RARE ' WARM ' WELL ' DONE g
Tai | Taivra  , Chinvira | Ganchin | Chin ky
Trung tdm ! Trungtam ' Trungtdm ' Trungtdm ! Trungtam k \]\
thitdd . thitdd,4&m . thithong . thithoihéng . thit nau, néng | §(
0 e e
xox ® (=— minemiENG —<=-)
XOT RAU MUI 30 : - i
t y L . KEM MATCHA 70
XOT MISO HAT MU TAT VANG 40 :

X6T NAM TRUEELE 40 : KEM TAC VANG NHAT BAN 70
X6T MU T AT NHAT TUOI 40 : BANH KEM XOAI PHO MAI LANH 80
MON AN KEM L s
BONG CAI XANH BABY NUGNGTHAN 65 5 INEHS SET MENU P

f [ O ol SR, §
KHOAI TAY CHIEN 125 E Chon 1 moén khai vi | 1 mén chinh | 1 trang miéng
. 3 COMBO 4 MON 750
MON GQI THEM sy R GRERER PR | ROy D
' ! 1mo6n chinh | 1 mén trang miéng
BANH Mi MEN CHUA KEM BO MISO 80 :
(4 MIENG) : COMBO 5 MON 900

Banh mi men chua | Miso | Dau phong | Bo

Chon 2 mén khai vi | 1 moén xup |
1mo6n chinh | 1 mén trang miéng

Gia dugc tinh bang .000VND, chua bao gém 5% phi phuc vu & thué VAT




— HAYAJIBHBIE BITIOJA——

XAPEHBIE PbIEHBIE KOTJIETBI C 125
MXEK®PYTOM (3 IIIT.)

®urne smenronosa | IxekdpyT | Kykypysa | Mkpa neTyden
pB1661 | MapuHOBaHHAas CBEKIIA | COyc KMMUM

KAPTQCIDEHbeII;I TAPT C
HUKPOM JIOCOCH (3 ILT.)

Jlococs | Mxpa ntococs | Coyc 1073y € OTypLioM

CAIIMMH U3 KAJIbMAPA C
MAPHHOBAHHOH UKPOH JIGCOCHA

Kanemap | ikpa nococsi B coeBoM coyce | Kykypy3Hsli coyc |
XpyCTSLINI PUCOBBIN JIACT o

CAIIMMMU U3 KAJIbBMAPA C
ATIEJIbCUHOM U COYCOM ITIOH3Y-IO[13Y
KamsMmap | AnienibCuH | MapHOBaHHOE 3€JIEHOE SI6JI0KO |
Coyc 11oH3y-10A3y

OCTPBIE TUT'POBBIE KPEBETKH C 175
YECHOYHO-MACJIFHbIM COYCOM H XJIEBOM

KpeBeTxu | YecHOK | Macio | Celp napMesaH |
Benoe BuHo | [Teper; | Xe6

KAPITAYY0 M3 rOBAJWHBI BLACK ANGUS 185
C PUCOBBIMH JTMCTAMHU K COYCOM U3 KWH3bI

ToBsiguaa Black Angus | Coyc 3 BbeTHaMCKOM MSITHI |
PucoBas 6ymara | TopuMyHEBL COYC

CAIIMMH U3 JIOCOCS C TPEUTIOPYTOM
1 MAHI'OBBIM COYCOM

JlococCs | I'pentnippyT | CBEKIIA | MapMHOBaHHBIY XalalleHbOo

| MaHTOBELM COyC

CAIIMMH U3 TYHLIA C COYCOM U3 KUH3bI 195
Komruénni TyHern | JIucThbs mepuiiiel | Mopckye Bogopocn |
Coyc M3 KMH3bL .
ChIPBIE TUT'POBBIE KPEBETKH C UKPOH 195
JIETYYEH PHIBHI U I0[13Y-OI'YPEYHBIM COYCOM

KpeBeTku | CBEKIIa | MapMHOBaHHBIM XaJareHbo | MUkpa
TO6MKO | Macio 13 60608 | Coyc 10A3y C OT'ypPLIOM

155

165

165

185

OCBbMMHHOT HA TPUJIE C 195
IMTPUTTPABAMU KAJTXKYH

OcemuHor | KapTodens | [Trope 13 MOPKOBH |

KykypysHsiit coyc | Coyc ¢ KMH30M

CBEXAS{ PBIBA [JHS (CAIIKMMH) 220

CBexxasi chlpasi ppl6a IHS C Ce30HHBIMM COYCaMM ¥ OBOLIAMM.
[ToxxanyicTa, yTOUHUTE BKYC CETOAHSANIHETO0 NHA Y 0QUIIMaHTa.

o T CATIATR: e
[ S ——— A |

CAJIAT C KOJIBPABH C YIIYHCKOH

3AITPABKOM (BETETAPHMAHCKOE)

Konbpabu | CBeXxue ce30HHble 0BOLIH | [loKoIagHble
yeppu-rmomMuzopsl | Coyc ¢ 4aeM yiIyH

CAJIAT C ®EHXEJIEM (BETETAPMAHCKOE)

Ykpor | B361-MopkoBS | TpenndpyT | PyK?<ona |

125

125

\ VsiomMm | Coyc 13 KpacHOr'0 BUHA

—— OCHOBHBIE BIIIOJA——

MAKAPOHBI C TBIKBOU U CbIPOM 155
(BETETAPMAHCKOE)

[Trope n3 TEIKBEL | MakapoHs! neHHe | Cbip Motiapenna-Yenzep
| ThIKBEHHBIE CEMEYKIA

XOJIOOHAS COBA C CAIIIMMH U3 JIOCOCH 275
150 GRAM

Jlocock | Co6a | CoeBElii coyc | MapuHOBaHHBIE OBOLIY

TAJIBATEJIIE C TOBIAWHOM, TYLIEHOH B 290
CTHUJIE "BO KHO"

TanbsTtenne | TywéHas ropsaauHa | [Trope 13 MOPKOBH |
Chlp mapMe3aH

YXXAPEHBIH JIOCOCh C
TPIOGEJIbHBIM COYCOM - 200 GRAM

Jlocochk | MapuHOBaHHas 6entast pefbka | TprodenbHbLM COyC |
M1CO C 3€PHUCTOM FOPUMNIIEN

310

XAPEHBIE TUT'POBBIE KPEBETKH C 310
BYPBIM PHCOM B UTAJIbAHCKOM CTHUJIE
KpeBetxu | Bypnin puc | JIyk | KokocoBoe MOI0KO

| MapuHOBaHHBL} XaJIalleHbo

CBEXXAS PHIBA [THS (HA T'PUIJIE) 320

200 GRAM

I[TopaeTcs € TEIIBIM Kappu-COyCOM ¥ 3alleUéHHBIMU
OBOLIAMM MJIM CBEXeM canbcoit. [ToXanyicTa, yTOYHUTe ¥
obuIMaHTa, KaKoy BKYC CETOHS B MEHIO.

YIIOH C ABCTPAJIMICKOV TOBSIIUHOM 320
HA YTJIX 150 GRAM

YooH | ToBsiguua Black Angus | I['pu6k5! | [IInuHAT |
1110 BCMSTKY | ITOHCKM 6ynboH [Jacu

TYHEL HA YTTIIX C MAHT'OBO-
WUMBHPHBIM COYCOM - 180 GRAM

Mope u3 mxexdpyTa | Coyc n3 MaHro u uMoups | Kumun us
penbku | dnamame

320

{e——— CYII ——— o>
7 N — e 3
MHCO-CYII KOHCOMD C JIOCOCEM 125
Jlococw | Muco | Mopckue Bogopociu | JIuCThS TakChl
CYII [HA 135

[IPUTOTOBIIEH M3 CE30HHBIX MHIPEAIVEHTOB ¥ BIOXHOBEHUS
ured-nosapa. [ToxasyifcTa, yTouHNMTe Y 0QMIMaHTa BKYC
CETORHSILIHETO OHS. $

—— MSCHOE ACCOPTH LAMOUR ——
M{ACHAS U CbIPHAY HAPE3KA 380

Konb6aca Yopu3o Kynap | Konbaca CanpunyoH Kymap |
BsinmeHB11 0KOpOoK XaMoH CeppaHo | Ceip | KomyéHsli 10coch |
3esIéHble ONUBKY | CBEXIe Ce30HHble 0BOILIK | XI1e6

Bce 1jeHBl YKa3aHbl B ThICAYaX BbeTHAMCKUX AOHTOB (VND) n
o6rnaraoTcsi 5% cepBuCHBIM c6opoM u HIIC

i




KAPTA CTEMKA

[TPUTOTOBJIEHUE ITUIIN HA OTKPBITOM OI'HE

TOBSDKbS JIOTIATKA AVKOBE 350 @
TOII-BJIOU] - 250 GRAM b
1 coyc Ha BEI60D :
CIIIA - BBICIIMI COPT TOI-BJIEM] 400
- 250 GRAM ;
1 coyc Ha Bb160p !
CTPUITIONH CTEWK M3 MPAMOPHOM 580 -
roBaguHbI MB3+ - 300 GRAM :
1 coyc u 1 rapHMp Ha BB160D .
D
CTEITIEHH ITPOXXAPKH
RARE . MEDIUM ;| MEDIUM ; MEDIUM : WELL
: RARE : WARM : WELL : DONE
XOJIOIHBLI : TeIUIBLI : TeIUIBLI : Termeit eHTp : TopsTumil KOPMIHEBEIA
Kpacumit . KpacHmlif . KpacHb . HemHoro  LIeHTp
LeHTp IleHTp LenTp PO30BBIN HeT posoBoro
COYChI ®
YHMMHYYPPH COYC 30 :
MSATKUHA MHCO COYC 40
I'PUBHOM CITUBOYHBIH COYC 40 :
CBEXXUH BACABU KIZAMI 40
T'APHUPBHI ;
BPOKKOJIH, ITIPUTOTOBJIEHHBIE 65
HA T'PUJIE '
CITIAPXXA HA TPUIJIE 65 :
KAPTO®EJTb ®PH 125
——— [OOIIOJITHUTENBHO ——
XJIEB HA 3AKBACKE C MHUCO-MACJIOM 80 :
(4 IOMTHKA) :
Xrne6 Ha 3akBacke | Muco | Apaxuc | Macio A
&

ABCTPAJIUMICKAS TOBAOUHA PUBA 680
- 300 GRAM

1 coyc u 1 rapHMp Ha BEI6OD

ABCTPAJIMMCKUU T-BONE CTEHK 1.650
U3 FOBSAUHEI - 800 GRAM

2 coyca ¥ 1 rapHUD Ha BbI60D

ABCTPAJIMFICKMH CTEMK TOMATABK 2.650
13 FOBSDKBETO PUBAM - 1.4KG

(Pre order minimum 90 minute)
2 coyca + 2 rapHupa i 1 cajiaT Ha BhI60p

L
y/ \ \
L
A\ —
e /
E;«E{\ / 7\217/

(e=>— [ECEPTH  —<<-=)

MOPOXEHOE MATYA 70

MOPOXEHOE I0f13Y 70

MAHTOBBIN YU3KEMK-MYCC 80
T e ————,

L e —— SETMENU ——— « 3
O el e R §

3 KOPTA 650

BBBIBOP 1 HAYAJIO | 1 I'TIABHOE | 1 TECEPT

4 KOPTA 750
BBIBOP 1 HAYAJIO | 1 CYIT | 1 TJIABHOE | 1 JECEPT

5 KOPTA 900
BBIEOP 2 HAYAJIO |1 CYIT | 1TJIABHOE | 1 JECEPT

Bce 1leHBl YKa3aHbl B ThICSYaX BbeTHAMCKIX JOHT0B (VND) u
o6rnaratoTcst 5% cepBUCHBIM c6opoM u HIC
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Gilra long Nha Trang s6i dong, L'amour Kitchen & Wine chiéu dai thuc khach khong
chi nhirng mén Steak hao hang ma con trai nghiém hanh trinh 4m thyc day sang tao.
Chung t6i tu hao st dung hai san tuoi ngon tir chinh vung bién Nha Trang, két hop
cung gia vi tinh tuy tir khap noi trén thé gidi, tao nén nhirng kiét tdc am thuc doc dao.
Mon an ngon khong ding lai & d6, ma con la mot cau chuyén—veé ngudi ngu dan, vé
vung bién giau cé va su sang tao khéng ngung cua bép trudng. T ay, moi vi khach
dén voi L'amour 1a mét ki niém dep dé lam nén hanh trinh thuong hiéu vé am thuc va
long hiéu khach dai lau.

In the heart of vibrant Nha Trang, L'amour Kitchen & Wine indulges guests with
exquisite steaks and a journey of culinary artistry. We take pride in sourcing the
freshest seafood from Nha Trang’s bountiful waters, harmonizing it with the finest
spices worldwide to create unique gastronomic masterpieces.
Beyond flavors, each dish tells a story—a tale of fishermen, the richness of the sea, and
the boundless creativity of our chefs. At L'amour, every guest becomes part .of an
unforgettable experience, shaping a legacy of fine dining and heartfelt hospitality.

OUR MENU

Quét ma dé xem thuc don
Scan to see menu

Gia dugc tinh bang .000VND, chua bao gém 5% phi phuc vu & thué VAT
All prices are listed in .000 VND, and subject to 5% service charge and VAT
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L'amour. Kitchen & Wine mpepiaraeT MOCETUTEJIIM He TOJIBKO M3blICKaHHBIE
CTEMKM, HO ¥ TBOPYECKOe KYyJIMHApPHOE IIyTelIecTBME. Mbl TOpAMMCH TeM, UTO
MCIIOJNIb3yeM CBeX¥e MOPENPOAYKThl M3 MOpsI HsauaHra B cOYeTaHMM CO CIIELIUSIMU
co Bcero mMmupa. Mbl co3fjaéM YHUMKAJIbHBblE KyJIMHApHble LIeeBPBl, KOTOpBle
coziepXXaT B cebe He TONIBKO M3bICKAaHHBIM BKYyC. B KaXXzioM 61110Zle Bbl CMOXXETE
pasrnsigeTh UCTOPUIO O pblbaKax, 60raTCTBe MOpPSI U 6€3rpaHMYHOM TBOPUECTBE

- Halux uied-1moBapoB
%7] zt Y E# 9 F oA Lamour Kitchen & Wine2 A4 & AH o] A9} o449l
g2 A4S AAEUY fEle UERS FLEF vt 7t 32 AdS sfAES
ARESEIL, AlAl A1) H g FAE Y £3HE o] Fo| 32 w4 7—‘%%% Fxot=
AR =AY e dol, 2 gele s oot} — o) RE9) 4, vt
FQwE, el AT Baa 2o 2ol Bl oloplaluih

OUR MENU

CKaHMUPYUTE, YTOOHl IIOCMOTPETH MEHIO
oy B AAEHA &

Bce 11eHbB1 yKasaHbl B ThiCsTUaxX*BbeTHAMCKMX HoHToB (VND) 1 o6aratorcs 5% cepBuCHBIM c6opoM u HIIC
BE ML A @9 EY F(VND)2Z BA|H ™, 5%2] MH| A Q F3 B7hA7F 28 = A ekt

e




)~ °

LAMOUR

Sl

J Cffﬂéﬂ & w}w

{

Gitra long Nha Trang séi dong, L'amour Kitchen & Wine chiéu dai thuc khach khong
chi nhitng moén Steak hdo hang ma con trai nghiém hanh trinh &m thuc day sang tao.
Chung t6i tu hao st dung hai san tuoi ngon tir chinh vung bién Nha Trang, két hop

cung gia vi tinh tay tir khap noi trén thé gidi, tao nén nhirng kiét tac am thuc déc dao.

Mon an ngon khong ding lai & d6, ma con la mot cau chuyén—veé ngudi ngu dan, vé

vung bién giau cé va su sang tao khong ngung ctia bép trudng. Tu 4y, moéi vi khach

dén voi L'amour 1a mét ki niém dep dé lam nén hanh trinh thuong hiéu vé am thuc va
long hiéu khach dai lau.

In the heart of vibrant Nha Trang, L'amour Kitchen & Wine indulges guests with
exquisite steaks and a journey of culinary artistry. We take pride in sourcing the
freshest seafood from Nha Trang’s bountiful waters, harmonizing it with the finest
spices worldwide to create unique gastronomic masterpieces.
Beyond flavors, each dish tells a story—a tale of fishermen, the richness of the sea, and
the boundless creativity of our chefs. At L'amour, every guest becomes part of an
unforgettable experience, shaping a legacy of fine dining and heartfelt hospitality.

WINE MENU

Quét ma dé xem thuc don
Scan to see menu

Gia dugc tinh bang .000VND, chua bao gom 5% phi phuc vu & thué VAT
All prices are listed in .000 VND, and subject to 5% service charge and VAT

. .‘\-* =

Wt




L'AMOUR
J Cffﬂéﬂ & w}ze

{

L'amour, Kitchen & Wine mpepnaraeT IoceTUTeNIAM HE TOJIBKO M3bICKaHHBbIE
CTEMKY, HO M TBOpPYECKOe KyJIMHApPHOEe IIyTeLiecTBME. Mbl TOpAMMCS TEM, UTO
MCIIOJNIb3yeM CBEX¥e MOPENIPOAYKTE] M3 MOpsI HayaHra B cCOUeTaHMM CO CIIELIUSIMU
co Bcero Mmupa. Mbl co3gaéM YHMKaJIbHBble KyJIMHapHble LIeJeBPbl, KOTOpble
coziepXXaT. B cebe He TOJNIbKO M3bICKAaHHBIM BKYyC. B KaXXzjoM 611r07ie Bbl CMOXXETE
pasIiusifgeTh MCTOPHUIO O pblbaKax, 60raTCTBe MOPS U 6€3rpaHMYHOM TBOpPUECTBE
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