ON THE TABLEMON DAT TAIBAN
Sea cucumber soup
Suip hai sam
Tunasalad
Xa ldt cd ngu

pullman

HANOI Sashimi

RAW SEAFOOD/HAI SAN TRAN
Crab
Ghe
Shrimp
Tom 16t
Thorny clam
Ngao san
Eggsquid
Muc tring
GRILLED DISHESMON NUONG
F RO M S E A T O T AB L E Grilled green mussels with spicy tomato sauce
Vem xanh nudng sét ca chua cay
Steamed flower clams Thai style
Ngao hoa hap Thai
Grilled oysters with cheese
Hau nuéng pho mai
Grilled sea bass with caper bud sauce
Cd vuge nudng véi sét nu bach hoa
Enjoy your meal! Half grilled lobster with cheese (per person)
Nira con tdém htim nuéng phé mai méi khdch
ON THE TABLEMON DAT TAIBAN

Stir-fried broccoli with garlic

Chiic quy khachngon miéng!

Hoa lo xanh xao téi
Steamed white rice
Com tring
Sour shrimp soup
Canh t6m nau chua

DESSERTS/MON TRANG MIENG

Tropical fruits
If you have any food allergies or a special dietary requirement, please inform our staff. Hoa qua nhiét déi
Néu quy khdch cd ché dj an ddc biét hodc b dj iing vdi mét logi thyc phdm nao, vui long French pastries/French desserts
théng bdo cho nhéan vién ciia chiing toi. Banh ngot Phap
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HANOI

ADDITIONAL ORDERS/MON GQI THEM
Grilled ridged clams with scallion oil
Ngao thung nuéng mé hanh

(Grilled or salted eggyolk sauce) spotted Babylonia snails

Oc huong nuéng hoic sét triing muéi
F RO M S EA T O TAB L E Garlic chili fried prawns/Grilled prawns with garlic butter sauce

Tém chién chdy t6i/tdm nudng sot bo toi
Grilled scallops with cheese
So diép nuéng phomai
Grilled Australian beeftenderloin with black pepper sauce
Enjoy your meal! Thin bd Ue nudng sot tiéu

Steamed black mussels with white wine and lemongrass

Chiic quy khachngon miéng!

Vem den hép 14 thom rugu vang tring

If you have any food allergies or a special dietary requirement, please inform our staff.
Néu quy khdch cd ché dj an dic biét hodc by di iing vdi mot logi thic phdm nao, vui long

théng bdo cho nhdn vién ciia chiing t6i.




