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STARTERS

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

SUSHI & SASHIMI

Kimbap - Com cudn rong bién Han Quéc
Dynamic rolls — Sushi cuén tém tempura
Salmon sushi ball Nigiri — Sushi cg héi
Chukawakame rolls — Sushi cuén rong bién Nhét
California rolls — Sushi cuén thanh cua va trai bd
Spicy salmon Gunkan - Sushi cd héi cay
Sashimi (Salmon, Tuna, Pressed herring roe) —
Sashimi (Ca héi, Ca ngdi, Ca trich ép trdng)
Condiments: Japanese soy sauce, ginger, wasabi
Gia vi: nudc tucng Nhdt, giing hong, wasabi.

CARVING STATION
Cube roll - Than ngoaqi bo nudng dung kem
rau cu nudng va sét rugu vang do

SEAFOOD STATION

Tiger, River prawns — Tém sd, T6m cang
Crab, Sentinel crab - Cua, Ghe

Halong Oysters — Hau sda Ha Long

Silk Clam, Shells - So6 lua, S6 huyét, so 16ng
Condiments: soy sauce, fish sauce, lemon
pepper salt, black pepper sauce, onion
vinegar sauce, tabasco - Gia vi: hudc tucng,
nudc mam mdn, mudi tiéu chanh, sét tiéu
den, s6t gidm hanh tim, tabasco

SOUP STATION

Vietnamese bamboo sweet and sour soup with
vegetable and barramund fillet — Lau mdng
chua dung kémn rau dn Iau, cd chém philé
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CHEESE COLD CUT STATION

4 kinds of cheese set up on ground chop-
ping board - 4 loai phé mai

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

Condiments: onion jam, olives, honey — Gia
vi dung kem: mut hanh, éliu va mgt ong

SALAD STATION

Pork and prawn summer roll - Gdi cudn
tém thit

Vegeterian summer roll - Gdi cuén chay
Pomelo seafood salad — Goi budi hai san
Banna flossom chicken salad - Goi ga bap chudi
Lotus root salad - Goi ngé sen 16 tai heo
ngdm chua

Caprese salad — Xa Iach ca chua va phé mai tudi
Mixed green salad — Xa Idch xanh sét dau va
cdc loai dau

Russian salad - Xa Idch kiéu Nga

HOT STATION

Stir-fried five-color vegetables with oyster sauce
- Rau cl ngl sdc xao dau hao

Stir-fried morning glory with garlic — Rau
muéng xao toi

Western-style sizzling squid with mixed
vegetables — Muc né xao ngl sdc kiéu mién tdy
Braised beef with green peppercorns— Bo6 hdm
tiéu xanh

Grilled fish with galangal and fermented rice —
Cd nudng riéng mé

Stir-fried noodles with giant sea snail - Mi xao
éc gidc

Clay pot frog with vegetables — Ech Sapo

Mud creeper snails in coconut sauce—Oc len cét dtiar
Braised duck with red fermented bean curd-
Vit hadm chao déd

DESSERT STATION

Seasonal fresh fruits — Trdi cdy tuci theo mua
Panacotta — Bdnh thach kiéu Y
Caramelized flan cake — Banh flan

Assorted sweet cake — H6n hop bdnh ngot
Vietnamese sweet soup dessert — Che Viét
Assorted ice cream — Hén hop kem lanh

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 |
Thuc don cé thé thay dai tlly theo ngay hodc theo mua va tinh trang sin cé clia nguyén liéu. N



