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QUAY XA LACH
Cac loai xa lach & sot di kém
Thit ngugi
MON GOI
G6i bon bon tom thit
Goi bo keo phao
Xa lach ca ngir
Phd cuén nem lui nudng
Goi cuon
Banh phong tom
Banh mi-Bo

MON SUP
Sup kem ndm ga nuong dau nam Truffle
Sup hdi sam bao ngu' tiém thdo dugc

QUAY CARVING

Heo toc quay
Than uc bo nuong cham
Ca tdm 1 cam nudng mudi hong
Dui dé due 1o

QUAY ROI PEN

Pizza tom
Khoai mén chién l¢ pho
Nem ran cua bé
Cang cua bach hoa
So diép chi¢n gion

Cua ot chién tiéu

QUAY MON NHAT

Sashimi & Sushi
Bach tugc Nhat, ca héi, ca ngu dai duong,

cd trich ép trung, so do



QUAY HAI SAN LANH

Hao Nhat, cua, tom hum, tom cang, tom su

QUAY NUONG (BBQ)

Tom hum nudng bo' téi, tom cang nudng, tom su nuong mudi o,
so long nuong ma hanh, oc bullot nudng mam nhi tiéu xanh,
bao ngu nuidng sot tritng mudi, hao dut 1o,
chem chep nudng ma hanh, so diép nudng, bach tugc nuong,
suon cliu nuong huong thdo, than bo tic nuong

MON CHINH

Oc huiong st phé mai triing muoi .
So long hdp sa la chanh
Tém cang ndu ca ri
Bap bo hoa ndu paté tiéu xanh
Ca chém hdp tiéu chau
Hdi sam gan nai xao ndm dong co
Com chién thap cam hat sen triing mudi

Phé xao hdi san

TRANG MIENG
Trai cay

Cam my, Dua hdu, Dua hoang kim, Nho xanh mdu don
Thanh long, Tao dé, Chom chom

Banh tat chanh day Banh da lon it sdc
Banh su kem Banh chudi chién mat ong
Banh ca rot Banh khoai mén nuong
Banh ph6 mai dau Che banh lot suong sao
Banh cuén chocolate tran chau trang
Dau hii truyén thong Che thung

Kinh chuc quy khach ngon mi¢ng!



SALADS BAR

Assorted salads & condiments
Cold cuts

VIETNAMESE MIXED SALADS

Vietnamese Cattail Shoot Salad with Prawns and Pork
Vietnamese Beef and Pickled Eggplant Salad
Tuna salads
Fresh Phé Rolls with Grilled Pork
Fresh rolls
Shrimp crackers

Bread & butter

SOuUP

Cream of Mushroom Soup with Grilled Chicken and Truffle Oil
Sea Cucumber and Abalone Soup with Chinese Herbs

CARVING STATION

Roasted Free-Range Pork
Slow-Roasted Australian Beef Tenderloin
Orange-Marinated Sturgeon Grilled With Himalayan Pink Salt
Roasted Lamb Leg

HEAT LAMP STATION

Shrimp Pizza
Crispy Taro Cakes
Crispy Crab Spring Rolls
Crab Claws Stuffed with Prawn Paste
Crispy-Fried Scallops
Crispy Soft-Shell Crab with Black Pepper

JAPANESE

Assorted Sashimi & Sushi

Japanese Octopus, Salmon, Tuna,

Herring with Capelin Roe, and Red Clam



FRESH SEAFOOD

Japanese Oysters, Crab, Lobster, Giant River Prawns,

and Black Tiger Prawns

BBQ STATION

Grilled Lobster with Garlic Butter, Grilled Giant River Prawns,
Grilled Black Tiger Prawns with Chilli Salt,
Grilled Hairy Clams with Spring Onion,

Grilled Bulot Whelks with Fish Sauce and Green Peppercorns,
Grilled Abalone with Salted Egg Yolk Sauce, Baked Oysters,
Grilled Mussels with Spring Onion, Grilled Scallops, Grilled Octopus,
Rosemary-Grilled Lamb Chops, Grilled Australian Beef Tenderloin.

MAIN COURSES

Spotted Babylon Snails with Cheese and Salted Egg Yolk Sauce
Steamed Hairy Clams with Lemongrass and Lime Leaves
Prawn Curry
Braised Beef Shank with Paté and Green Peppercorns
Teochew-Style Steamed Sea Bass
Stir-Fried Sea Cucumber and Deer Tendon with Shiitake Mushrooms
Fried Rice with Lotus Seeds and Salted Egg Yolk
Stir-Fried Phé with Seafood

DESSERTS

Fresh Fruits

Oranges, Watermelon, Golden Honeydew Melon,
Shine Muscat Grapes, Dragon Fruit, Apples, Rambutan

Passion Fruit Tart, Four-Coloured Layer Cake,
Cream Puffs, Honey-Fried Banana Fritters,
Carrot Cake, Baked Taro Cake,
Strawberry Cheesecake, Pandan Jelly Noodles
Chocolate Swiss Roll, with Grass Jelly and White Tapioca Pearls,
Traditional Tofu Pudding Vietnamese Coconut Milk Sweet Soup

Enjoy your meal!



