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STARTERS

Spring rolls - Cha gid chién

Chicken Yakitori — Ga xién s6t nudc tusng Nhat
Fried potato sticks — Banh khoai tay chién
Vietnamese turmeric pancake — Banh khot hai
san

SUSHI

Sashimi - Ca hdi, cd ngU, ca trich ép tring
Salmon sushi nigiri ball — Nigiri cd héi

Chuka wakame gunkan - Sushi rong bién
California maki roll - Sushi cuén California
Philly maki roll - Sushi cuén phé mai, cd héi va
trai bo

Prawn nigiri — Nigiri sushi tém

Condiments: Soya sauce, ginger, wasabi —

Gia vi: s6t nudc tuong, gung héng, wasabi.

CARVING STATION

Vietnamesee pochetta with chimichuri sauce -
Heo cudén nudng gion dn kem vdi sét thdo méc
Grilled oyster blade beef with mushroom sauce
- L6i vai bo dang kem vdi rau cu & khoai tdy nghién
Steamed beef and century egg loaf — Chd dum
bo tring bdc thdo

SEAFOOD STATION

Tiger prawn and river prawn — T6m Sd, Tém
cang xanh

Crab and flower crab - Cua, ghe

Ocean squid - Muc 6ng dai dudng

Oyster — Hau sta Phdp

Silk Clam, Shells — S6 16ng, SO deo, Oc gidy
Condiments: Soya sauce, sour & sweet fish
sauce, salt pepper with lime, black pepper
sauce, galic butter sauce, cheese sauce - Gia
vi: mudi tiéu chanh, mudi ét xanh, mudi 6t da,
Muéi kem, &t, chanh, mam tdac.

[

SOUP STATION

Seaweed, Abalone & Seafood Soup - Sup toc
tién bao ngu hai sén

Beetroot & Potato Soup — SuUp cu dén & khoai tdy
Soup of the day - Sup (Lau) trong ngay
(Condiments on the side — Phan gia vi dé bén ngodi)

SALAD STATION

Pork and prawn fresh spring roll - Goi cuén tém thit
Home Made PoPia - Bo Pia

Thai-style seafood papaya salad - Géi du du hai
san kiéu Thai

Korean-style beef & kimchi salad - GAi kim chi
bo Han Quéc

Dried fish & mango salad — Gdi xodi cd khé
Kale, apple & orange salad with bacon - Salad
cdi Kale tdo va cam dn kém vdi thit xéng khoi
Mixed salad with tuna, fish roe & roasted
sesame dressing — Salad trén vdi ca ngd, trdng
cd va sét meé rang

Miner's lettuce salad with vinaigrette & boiled
egg — Rau cang cua trén dau gidm & tring ludc

HOT STATION

Malay-style seafood fried rice with shrimp paste
— Com chién hadi sdn mam ruéc kiéu Malay
Seafood spaghetti with pink cream sauce - Mi Y
kem héng hdi san

Stir-fried bok choy with Shiitake mushrooms in
abalone sauce - Cdi thia xao ndm déng cé st
bao ngu

French-style roasted vegetables with concen-
trated grape sauce - Rau cU nudng kiéu phdp
dn kém vdi sét nho cé ddc

Steamed fish — Ca hdp ki lan

Steamed pork ribs with black bean sauce

- Sudn heo hdp tau xi

Stir-fried corn with dried shrimps - Bdp xdo tép khé
Braised beef with green peppercorns - Bo ham
tiéu xanh

Fried frog with butter & fish sauce — Ech chién
bc mam

DESSERT STATION

Tropical fresh fruit - Trdi cdy tuci theo mua
Caramelized flan cake — Banh flan

Coconut Vietnamese jelly — Rau cdu dua
Assorted sweet cake - Bdnh muffin chudi, bdnh
mouse trdi cay

Vietnamese sweet soup dessert - Che Viét Nam
Ice cream - Kem

Menus are subject to change due to daily or seasonal and availability of ingredients |
Thuc don co thé thay déi tuy theo ngay hodc theo mua va tinh trang sadn c6 cla nguyén liéu. _/

A Complimentary Lobster Portion Served to Every Gourmet Guest.

Tang Mot Phan Tém HUm Mién Phi Cho Mai Thuc Khach.




