Our chefs will light up your evening with a breathtaking flame performance, bringing this exquisite dish to life right before your eyes.

THE FLAME
MASTERPIECE MENU
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At The Temple, each main course is a testament to culinary artistry — thoughtfully composed, exquisitely
balanced, and rich in character. Our chefs elevate dining into theatre, unveiling signature creations
through refined techniques and captivating tableside performances. Prepare to be indulged by a menu
where every detail is designed to enchant the senses and celebrate the elegance of modern gastronomy.
Each plate reflects a deep respect for ingredients, allowing bold flavors and subtle nuances to shine in
perfect harmony. The experience is immersive — a seamless blend of taste, sight, and scent that lingers
long after the final course. Here, dining is not simply a meal, but a curated journey of exceptional craft and
imagination.

IMPERIAL LOBSTER VELOUTE
LUXURY IN EVERY SPOON
Quang noodle, green salad,
cheese, salt egg, garlic crouton,
roasted baby root, chive oil
Tém Ham Chay Laa S6t Phé Mai
Tring Mudi

690,000

BEER INFUSED - CHEF SIGNATURE
SMOKE SQUID

A refreshing arugula and

Parmesan salad, accompanied

by artisanal garlic bread and

a luscious lemon-infused butter
Muc 6ng x6ng bia
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The treasures of the sea and the richness of the land are brought together in a harmonious celebration of
flavor. Indulge in four elegant seafood courses, each one capturing the ocean's purity with delicate
finesse and contemporary flair. This refined journey culminates in a sublime lamb dish — impeccably
tender, exquisitely seasoned, and the very embodiment of culinary artistry. From the briny sweetness of
shellfish to the silky richness of line-caught fish, every element is chosen with intention and elevated with
grace. The lamb, cooked to perfection, anchors the menu with depth and warmth, offering a luxurious
counterpoint to the freshness of the sea. Together, these dishes form a narrative of balance and beauty,
where tradition meets innovation on every plate.

SIZZLING WHITE POMFRET
SEA AND FIRE AWAKEN PALATE
A luxurious Parmesan risotto,
paired with a crisp and refreshing
green salad, delicately grilled
asparagus, and a rich white

wine reduction

Ca chim trdng nudng ruc lda

690,000

ROYAL FLAME PRAWN
SYMPHONY IGNITE YOUR TASTE
Atangy green mango salad,
complemented by a vibrant
tomato salsa, aromatic garlic,
creamy butter, and a freshly
baked mini baguette

Tém st sét bo toi

490,000

BLAZING AUS LAMB LOIN
WHERE FIRE MEETS FINESSE

Accompanied by a vibrant
green peppercorn sauce, perfectly
grilled spears of tender asparagus
and a velvety potato purée
Than Cuu Uc d6t rugu sét tiéu xanh

590,000

690,000




The Best Fine Dining in Hoi An

THE TEMPLE RESTAURANT & LOUNGE

No 132 Hung Vuong St., Thanh Ha, Hoi An, Vietnam
(023158018512
E: temple@lasiestaresorts.com
W: thetemplerestaurant.com
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