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EXPLORE MACAU

O MACANESE
GROUND FLOOR | MOVENPICK HOTEL HANOI CENTRE SHARING DINNER MENU

FOR RESERVATION, PLEASE CONTACT:

Dang.Phuong@movenpick.com | +84 24 3822 2800 VND 489,000++ PER PERSON




EXPLORE MACAU

SHARING DINNER FOR GROUP OF 2+
VND 489,000++ PER PERSON

DIMSUM
Choose 2 of 4 | Chon 2 trong 4

CRISPY SEAFOOD SPRING ROLL
A savoury filling of scallops, shrimp, crab meat, curry sauce
Mét su hoa quyén gitia so diép, tém, thit cua va
nudéc xot ca ri dam da vdi Iép vé gion rum

TOSTA DE CAMAROES
Deep-fried shrimp, pork fat, water chestnut toast
with a dash of rice wine
Bdnh mi g&i chién gion phét tom trén m& heo, ci mé thay
va mét chut ruou gao

XO SCALLOP DUMPLING
Delectably tender scallop dumpling with XO sauce
So diép mém boc trong lép bat hd cdo, hdp véi x5t XO

MINCED BEEF BEANCURD
Marinated minced beef, chopped water chestnut,
wrapped in beancurd skin
Bo vién va ci mé thay b&m nhé trong l6p vo tau hi ky

\PPETIZER
Choose 1 of 2 | Chon 1 trong 2

SALADA DE POLVO

Tender octopus, black-eyed peas, capsicum,
Seasoned with cold-pressed olive oil vinaigrette
Bach tudc mém, déu mét den, &t chuéng, x&t déu gidm

CALDO VERDE COM CHOURICO

Kale, chouri¢o sausage, white bean soup
with a twist of cinnamon and curry powder
Xup rau cdi xo&n, déu trang, xic xich chourico, bét qué va bét ca ri

The price is not inclusive of 5% service charge and VAT

MAIN COURSE
Choose 1 of 2 | Chon 1 trong 2

ARROZ GORDO

Aromatic grilled chicken, sautéed prawn, sea bass,

clams, Chinese sausage, curry powder, turmeric,
Cayenne pepper, fermented black beans, raisins, jasmine rice,
braised in clam and prawn stock
Thit g& nudng, tém dp chdo, cd vuoc, ngao, rau cl va
dau tuong lén men duoc om véi gao huong nhai ndu cing
nude dung nghéu va tém.

SEABASS FRESCO ASSADO
Pan-seared seabass, with avocado mash, topped with chourico,
potatoes, coriander, chives, Kalamata olives, lemon dressing
Cd vuoc dp chéo, qué bo, xic xich chourico, khoai téy,
rau mui, he tay 6 liu Kalamata, x8t chanh vang

VEGETABLES
Choose 1 of 2 | Chon 1 trong 2

MONK’S VEGETABLES
Stir-fried assorted mushrooms, lotus seeds, bok choy,
kailan, Chinese cabbage, broccoli, shiitake mushroom sauce
Cdc loai n&m xdo véi cai thia cdi lan, cai thao,
béng cai xanh, x5t nédm

CHOY SUM DE MACAO
Choy sum, shiitake mushrooms, garlic, red capsicum,
water chestnut, dried shrimps, Balichio
Cai ngdng, ndm huong, téi, &t chudng ci mé thay,
tém khé va x5t Balichgo

DESSERI
Choose 1 of 2 | Chon 1 trong 2

MANGO COCO SAGO
Fresh mango, pomelo cloves, tapioca pearls, vanilla ice cream
caged in a white chocolate shell
Xoai tuoi xay nhuyén cung nudc cdt dira duoc rét 1én tran chau,
thém tép budi véi kem vani duoc boc trong I6p vé chocolate fréng

LAPSANG PUDIM
Milk infused with Smokey Lapsang tea, mixed with eggs, sugar,
served with a mix of fresh berries
Pudding hdng tra Smokey Lapsang

Gid chua bao gém 5% phi dich vu va VAT



