INTERCONTINENTAL.

NHA TRANG

All price are in VND (,000), subject to 5% service charge & local tax
Gia tinh bdng nghin déng chua bao gém 5% phi dich vu va thué GTGT



Please inform your server of any food allergies, food intolerance,
dietary requirements or religious interest that you or any of your party may have.
Vui long théng bdo cho nhdn vién phuc vu néu Quy khdch hodc ngudi di cung c6 bdt ky dj dng,
khéng dung nap thuc phdm, yéu cdu dn kiéng hodc luu y ddc biét lién quan dén tén gido.



APPLETIZERS

& SALADS

Ninh Hoa Grilled Pork Roll (4 pcs)

Grilled pork rolled with herbs, pickled vegetables,
rice noodles, and crispy rice paper, served with
dipping sauce 180

Fresh Spring Roll (4 pcs)
Delicate rolls with pork, seafood or vegetables.

Served with fish sauce and peanut dip
140 (pork or seafood) /120 (vegetable)

House-Smoked Salmon (150gr)

Smoked in-house, served with avocado, capers,
local herbs and lime dressing 340

Tropical Guava Salad

Guava, steamed prawns, herbs, peanuts, red onion,
and zesty lime fish sauce 180

Cold Cut

Lean pork paste, salami, prosciutto, chicken ham.
olive, pickled cucumber 230

Cheese Platter

Cheedar, gouda cheese, emmental cheese,
camembert cheese, nuts, crackers, dried fruits 180

4 )

Vietnamese Pancake
with Nha Trang Seafood (2 pcs)

Golden rice flour crepe filled with Nha Trang
seafood, served with herbs, lettuce,
sweet fish sauce 160

Banh Xéeo (2 cai)
V6 banh gion tan, nhan hai san tuoi, an kém
rau séng, nuéc mam chua ngot 160

InterContinental Caesar Salad

Crisp romaine, crispy bacon, croutons,
Parmesan, creamy Caesar dressing 140
Add: Grilled Chicken 200

Add: Nha Trang lobster (300g) 650

Salad Caesar InterContinental
Xa lach Romaine, thit x6ng khoi, phé mai
Parmesan va s6t Caesar dac trung 140

Thém ga nuéng 200

Thém Tom hum Nha Trang (300g) 650

\

~

Nem Nudng Ninh Hoa (4 cai)
Thit heo nuéng dam da cuén rau va bin tuoi,
chdm nuéc mam pha thanh vi 180

Goi Cudn (4 cudn)

Goi cudn tuci véi lua chon nhan thit heo,

hai san hodc cudn chay, diing kém nuéc mém
va s6t dau phong

140 (thit heo hodc hai san) /120 (chay)

Ca Héi Xong Khéi (150g)
Ca héi xéng khéi mém min, an kém bo,
nu bach hoa va sét chanh tuci 340

Goi Oi
i lat mang, tém hap, dau phong nuéng,
rau thom va s6t chanh 6t 180

Dia Thit Ngudi
Cha lua, gidm bong ga, cac loai xtc xich kiéu Y, oliu,

dua chudét muéi 230

Dia Phémai
Phémai ciing, phémai mém, phémai xanh, trai cay
kho, hat cac loai, banh quy gion 180



Sap Rau Xanh

Sap bong cai xanh, cai bé xoi va mang tay,
thém banh mi thao mdc va dau 6-liu 110
Thém: Tom 160

Sap Cua Mang Tay
Thit cua Nha Trang, mang tay non,
tring soi va ca rét thai mong 140

Com Chién Viét Nam

Com chién thit bo, triing, rau ct va
rau mui 180

-

Seafood Fried Rice

with soy sauce and herbs 220

Com Chién Hai San
Com chién tém, muc, tring, rau cd va
nuéc tuong 220

Prawns, squid, egg and vegetables, wok-fried

SOUPS
& NOODLES

Nha Trang Signature Pho

Traditional pho with your choice of beef, chicken
or vegetarian broth. Served with fresh herbs 190

Pha Nha Trang

Pho bo, ga hoac chay, an kém rau thom
va nudc dung truyén théng 190

J

Green Vegetable Soup

Broccoli, spinach, and asparagus with herb crotons and
olive oil 110
Add: Prawn 160

Crab & Asparagus Soup

Sweet crab meat, green asparagus, egg thread noodles,
julienned carrot 140

Vietnamese Fried Rice

Fragrant fried rice with beef, egg, vegetables
and coriander 180

Please inform your server of any food allergies, food intolerance,
dietary requirements or religious interest that you or any of your party may have.
Vui l6ng théng bdo cho nhdn vién phuc vu néu Quy khdch hodc ngudi di ctng cé bdt ky dj img,
khéng dung nap thuc phdm, yéu cdu én kiéng hodc luu y ddc biét lién quan dén tén gido.




NHA TRANG
SEAFOOD

Crispy Calamari

Lightly breaded calamari, served with garden salad,
tartar and chili sauce 230

Nha Trang Fish Noodle Soup

Rice noodle soup with seabass, fish cake, jellyfish
and herbs 210

Salted Egg Prawns (300g)

Crispy prawns tossed with capsicum, onion and
rich salted egg sauce 370

Fried Spring Roll
Crispy rolls filled with pork, seafood,
mushroom, and vegetables.

i Served with t fish
Pan-Fried Grouper (200g) e e

Tender fillet, pan-seared and paired with vermicelli . %
and sautéed vegetables 390 Cha Gio Chién

Cha gio chién véi thit heo, hai san,

- ap- R » nam tai méo, hanh tay, ca rét,
Ca Md Ap Chao (Zoog) nuéc mam ngot va rau 170
Ca mi tuoi ap chao, kém mién xao va Y )
raucu 390

Muc Chién Gion
Muc Nha Trang tam bot chién xa,
an kém salad va sét tartar 230

Bun Ca Nha Trang
BUn véi ca tuoi, cha ca, sira va
rau thom 210

Tom Soét Tring Mudi
(300g)

Tom chién gion st tring mudi,
hanh tay va 6t chuéng 370

Please inform your server of any food allergies, food intolerance,
dietary requirements or religious interest that you or any of your party may have.
Vui long théng bdo cho nhan vién phuc vu néu Quy khdch hodc ngudi di cang cé bat ky dj ing,
khéng dung nap thuc phdm, yéu cdu dn kiéng hodc luu y ddc biét lién quan dén tén gido.



*All burgers and sandwiches are served with
B l I RGE R golden fries and fresh vegetable salad with a
light vinaigrette
Tdt cd cac logi burger va sandwich déu dugc phuc
& P A S I A vu cung khoai tdy chién va salad rau tuoi trén giam

4 N

The Deluxe Double Smash Burger
(220¢g)

Double beef patties, fresh rocket, tomato, onion,
melted cheese, mustard, gherkin 390

Burger Bo Nu6ng Pho Mai (220g)
Hai l6p bo nudng, rau rocket, ca chua, hanh tim,

pho mai tan chay, s6t mu tat va

dua leo mu6i 390

> ~ Banh mi kep 3 tang truyén
thong
The Classic Club Sandwich Uc ga nuéng, thit xong khoi gion, ca chua,

Grilled chicken, crispy bacon, tomato, egg, lettuce, fRAEllaL xd iach, sothousand Island| 288

Thousand Island dressing 250
Miy BS Bdm
Spaghet‘[] Bolognese S&t bd ham, mi sgi vira chin, réc phé mai

Slow-cooked beef ragu, al dente pasta, Parmesan 240

Parmesan 240

Mi 6ng sét cay Arrabbiata

Rigatoni Arrabbiata S6t ca chua cay, toi, 6t, dau 6-liu, hing qué
va phé mai 210

Spicy tomato sauce, garlic, chili, olive oil, basil,
Parmesan 210

Banh Mi Baguette

Char Siu pork, Vietnamese ham, pickled
carrot, coriander, chili, mayo,
fish sauce 160

Banh Mi Baguette

Thit xa xiu, cha lua, dé chua, rau mui,
6t, s6t mayonnaise va
nuéc mam 160

Please inform your server of any food allergies, food intolerance,
dietary requirements or religious interest that you or any of your party may have.
Vui long théng bdo cho nhén vién phuc vu néu Quy khdch hodc ngudi di cung c6 bat ky di dng,
khéng dung nap thuc phdm, yéu cdu dn kiéng hodc luu y ddc biét lién quan dén tén gido.



FROM
THE GRILL

4 N

Whole Nha Trang Lobster (350g)

Tém Huim Nha Trang Nguyén Con (350g) EXTRA SIDE & SAUCE
MON PHU VA SOT

Choice of garlic butter or cheese

Ché bién cung bo téi hodc phé mai Golden fries with seasoning
780 Khoai tay chién vang vdi gia vi
- J 80

Mini potatoes with herb butter

Australian Beef Fillet 220g fo - Y MR o mee
Than Noi B6 Uc 220g Fried sweet potato
890 Khoai lang chién
) 80
Marinated Pork Chop 320g Garden salad
Sudn Heo Uép Nudng 320g Rau xa lach trén
430 70

. Sautéed seasonal vegetables
Norwegian Salmon 220g -
Ca Héi Na Uy Ap Chao 220g 80

580 Fried button mushrooms

N&m chién véi rugu vang tring
va thao méc
Australian Beef Ribeye 250¢g 80

Thén Lung Bo Uc 250g Wok fried morning glory
980 Rau muéng xao

80

Steamed rice

Com tring
30

Served with fries, asparagus and rocket.
Phuc vu ciing khoai tay chién, médng tay va rau rocket

Fresh green pepper sauce

Sét tiéu xanh
80

Red wine Sauce

S6t rugu vang dé
80

Hollandaise Sauce

Sét Hollandaise
80

Fresh local herb and chili sauce
S6t thao moc tuci va 6t
80

Please inform your server of any food allergies, food intolerance,
dietary requirements or religious interest that you or any of your party may have.
Vui long théng bdo cho nhan vién phuc vu néu Quy khdch hodc ngudi di cing cé bat ky dj ting,
khéng dung nap thuc phdm, yéu cdu én kiéng hodc luu y ddc biét lién quan dén tén gido.



Bowtie Bolognese

Bowtie pasta in beef ragu
with cheese 110

Mi No S6t Bo Bam
Mi ng véi s6t bd ham va
phé mai 110

Mi xao rau cu
Mi xao mém véi
rau ct theo mua 90

Pha Nho

Pho ga kém rau thom 105

Com Chién

Tém, muc, trimg va rau ct 110

Ca Chién Gion
& Khoai Tay

Ca chién gion, khoai tay
va sot tartar 220

Wok-Fried Noodles

Soft noodles stir-fried with local vegetables 90

Mini Nha Trang ‘Pho’

Chicken noodle soup with herbs 105

Children’s Fried Rice

Prawns, squid, egg, mixed vegetables 110

Fish & Chips

Battered fish, fries, tartar sauce 220

CHILDREN’S
SELECTION



DESSERT

Classic Baked Cheesecake Banh pho mai véi [6p banh quy,
dau tay tuoci va sét dau tay

Biscuit base classic cheesecake served with 150

fresh strawberry and strawberry sauce

150

Banh Tiramisu
Classic Tiramisu Banh xdp kiéu Y, ganache s6 6 la
Italian style sponge cake, ganache chocolate va dau ty tuoi
and fresh strawberry 120
120
Baked Cassava Cake Banh khoai mi nung

Banh truyén théng Viét Nam lam tur khoai

A local Vietnamese cake using the cassava plant
mi, phuc vu cing sita dira va meé

served with coconut milk and sesame

Chocolate Brownie Cake Banh Socola va sét caramel
American style Brownie cake served with walnut, cashew Banh Socola kiéu My nuéng véi hat diéu

nut and caramel sauce va hat 6¢ ché, phuc vu véi sét caramel

120 120

Seasonal Fruit Plate

A refreshing mix of fresh fruits

Trai cay theo mua

80 Cac loai trai cay tuci theo mua
80
|ce-cream Scone (1 scoop)
Vanilla, chocolate oreo, strawberry, mango Banh scone kem (1 vién)
50 Vani, socola oreo, dau tay, xoai
50
p

Coconut Mango Sago

Sago with mango, coconut milk, ice cream,
grated coconut 190

Cheé xoai dua sago
Xoai tuoi, s6t xoai, bot bang vai
nudc cot dura, kem xoai

va dua bao 190

Please inform your server of any food allergies, food intolerance,
dietary requirements or religious interest that you or any of your party may have.
Vui long théng bdo cho nhan vién phuc vu néu Quy khdch hodc ngudi di cing ¢é bat ky dj iing,
khéng dung nap thuc phdm, yéu cdu dn kiéng hodc luu y ddc biét lién quan dén tén gido.



