Appetizer and salad
Mon khai vi & sa lat

Fresh coconut heart salad with pork, prawn,
and herbs

Goi c6 hi dia véi thit lon, tdm s va rau thom
Tuna & beef carpaccio, with rocket leaves,
lemon zest, shaved fennel

Ca ngirva thit bo thai 1at mong, xa lach
rocket, vo chanh bao, thila cdt 14t

Potato salad with smoked salmon, sour
cream, and chives

Salad khoai tay voi ca hai hun khoi, kem chua
vala he

Marinated grilled vegetables, mushroom
salad, aromatic herbs

Salad rau ci nudng, nam va thao moc
Selection of cold cuts platter (Salami Milano,
Parma ham, Salami Picante)

Cac loai thit ngudl tu chon

Selection of imported cheese and
condiments

Cac loai phd mai nhap khau an kem

Salad Bar

Quay sa |at

Sushi & Maki
Sushi va Maki Nhat Ban

Sashimi (salmon, tuna, hamachi), ikura,
assorted maki and sushi

Goi ca song (ca héi, ca nglr, ca hamachi), tring
ca hoi, com cudn va sushi cac loal

Main course
Maén chinh

SEAFOOD.

6.00 pm - 10.00 pm, 27/09/2025
At COm Vong Restaurant

Book a table: (+84) 24 38 255 255

Soup
Mon Sup

Assorted garden greens, and homemade
dressings
Quay sa lat bar tu chen

Baked grouper in banana leaves

Ca song nuéng cudn la chuédi

Grilled beef tenderloin with wild mushroom
sauce

Than bo nudng sét ndm ring

Wok-fried seafood with bell pepper in black
pepper sauce

Hai san xao &t chuéng sot tiéu den

Braised chicken with ginseng and red apple
Ga hdm dang sam va tao do

Baked vegetable lasagne

Lasagna rau cli bd 1o

Buttered broccoli with almond flakes

Bong cai xanh xao bd va hanh nhan lat
Seafood fried rice with XO sauce

Com chién hai san st X0

Hot and sour seafood soup with dried
scallop

Stp chua cay hai san véi so diép kho
English clam chowder

Sap kem nghéu kiéu Anh

Noodle station (Live)
Quay Mi (Ché Bién Truc Tiép)

Curry laksa with seafood, rice noodles, bean
curd, bean sprouts, and vegetables

Bun laksa hai san vi ca ri c6t dua, dau phu, gia
dbva rau




Oyster bar

Quay hau

BBO Grilled Station
Quay Nudng BBQ Truc Tiép

Nha Trang oyster with condiments
Hau Nha Trang an kém gia vi

Carving Station
Quay Thit Nudng Tuoi Séng

Roasted beef ribeye and lamb leg with
rosemary, mushroom sauce, mustard
sauce, and condiments

Than bo Uc va dii ciu nudng vdi la huong
thao, s6t nam, s6t mu tat va cac loai gia vi
an kem

Salmon, jumbo prawns, baby octopus,
baby squid, oyster, finger snail, beef steak,
BBQ chicken wings

Ca hdi, tém cang, bach tudc nho, muc
triing, hau, 6c méng tay, bo bit tét, canh ga
nuong

Vegetables: okra, eggplant, tomato, onion
Rau cti: ddu bap, ca tim, ca chua, hanh tay

Condiments: mustard sauce, green chili sauce, red
chili sauce, lime, satay sauce, ketchup, chilisauce
Gia vi: sdt mu tat, st 6t xanh, sét 6t 46, chanh, s6t

sa t€, tuong ca, tuong 6t

6.00 pm - 10.00 pm, 27/09/2025
At COm Vong Restaurant

Book a table: (+84) 24 38 255 255

Desserts
Trang Miéng

Blueberry baked cheesecake
Banh phé mai viet quat nudng

Chocolate créme pot
Banh kem so-co-la mém

Lemon meringue tart
Tartchanh phi kem tring

Rocky road chocolate fudge cake
Banh s6-cd-la Rocky Road

Mixed beans sweet soup
Cheé dau thap cAm

Taro cake

Banh khoai mon

Chocolate fountain with condiments
Thap s6-cb-1a an kém trai cay va banh




