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STARTERS

Deep fried spring rolls - Cha gio chién
Vegetable tempura - Rau cl chién
Vietnamese turmeric pancake - Banh khot

SUSHI & SASHIMI
Gimbab - Com cudn rong bién Han Quéc

Dynamic roll - Sushi cudn tdm tempura
Salmon sushi ball Nigiri - Sushi ca hoi
Chukawakame roll - Sushi cudn rong bién Nhat
California roll - Sushi cudn thanh cua va trdi bo

Spicy salmon Gunkan - Sushi cé hoi cay
Sashimi (Salmon, Tuna, Pressed herring roe)
- Sashimi (Ca hoi, Ca nglr, Ca trich ép tring)
Condiments: Japanese soy sauce, ginger,
wasabi

Gia vi: nudc tuong Nhat, giing hong, wasabi.

CARVING STATION
Cube roll - Than ngoai bo nudng dung kem

rau cl nudng va sot rugu vang dé
SEAFOOD STATION

Tiger, River prawns - Tom su, Tém cang
Crab, Sentinel crab - Cua, Ghe

Halong Oysters - Hau sita Ha Long

Silk Clam, Shells - So lua, SO huyét, so long
Condiments: soy sauce, fish sauce, lemon
pepper salt, black pepper sauce, onion
vinegar sauce, tabasco

Gia vi: nudc tuong, nuéc mam mén, mudi tiéu
chanh, s6t tiéu den, s6t gidm hanh tim, tabasco

) SOUP STATION

Vietnamese bamboo sweet and sour soup with
vegetable and barramund fillet - LAu ming
chua dung kém rau an l&u, cd chém philé
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CHEESE COLD CUT STATION

4 kinds of cheese set up on ground chopping
board - 4 loai phd mai

3 kinds of cold cut salami, coppa, serrano -
3 loai thit ngudi

Condiments: onion jam, olives, honey

Gia vi: mut hanh, 6liu va mat ong

SALAD STATION

Pork and prawn summer roll - Géi cu6n tom thit
Vegeterian summer roll- Gdi cudn chay
Pomelo seafood salad - Gdi budi hai san
Banna flossom chicken salad- Goi ga bap chudi
Lotus root salad - G&i ngé sen 16 tai heo
ngam chua

Caprese salad - Xa lach ca chua va phd mai tuoi
Mixed green salad - Xa lach xanh s6t dau va
cac loai dau

Russian salad - Xa lach ki€u Nga

HOT STATION

Fried kimchi rice - Hai san chua ngot qué nha
Vegetable dip with caramelized fish sauce -
Rau ngii sac kho quet

Chicken stewed with beans and coconut - Ga
nau diu om dlra

Grilled five-spice pork ribs over charcoal -
Sudn ngii liéu than hoa

Steamed fish with bottle gourd and fermented
soybean sauce - Ca hap bau tuong dau
Braised beef tongue in tomato sauce - Ludi bo
sOt ca nhiét déi

Vietnamese steamed meatloaf - Cha dim
Potatoes gratin - Khoai dut o phd mai
Steamed Tomyum shell fish - Nghéu hap kiéu Thai
Vietnamese fish sauce river prawn - Tdm cang rim
Seafood jade fried rice - Com chién hdi san
bich ngoc

DESSERT STATION

Seasonal fresh fruits - Trai cly tuoi theo mua
Pana cotta with fruit jelly - Banh thach trai
cay kiéu Y

Caramelized flan cake - Banh flan

Assorted sweet cake - H6n hop banh ngot
Vietnamese sweet soup dessert - Che Viét Nam

A Complimentary Lobster Portion Served to Every Gourmet Guest.

Tadng M6t Phan Tém Hum Mién Phi Cho M&i Thuc Khach.
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Menus are subject to change due to daily or seasonal and availability of ingredients |

s

Thuc don cd thé thay déi tly theo ngay hodc theo mua va tinh trang sin cé clia nguyén liéu.



