L)

’ INTERCONTINENTAL.

NHA TRANG

INTERCONTINENTAL




CLASSIC PACKAGE

GOI CO PIEN
VND 499,000++ per person (khach)

APPETIZERS / KHAI VI
Please Choose 01 | Vui Long Chon 1 Mén

Saigon-Styled Duck Salad & Crispy-Fried Squid
Gdi Vit Bap S Sai Gon va Muc Chién Gion

Grilled Beef and Sprouts Salad & Deep-Fried Seafood Spring Roll
Géi Bo Nudng Cdai Mam va Cha Gio Hdi Sdan
Beef and Bean Sprouts Salad & “Pho” Flavor Herbs served with Crispy-fried Spring Rolls
Gdi Bo Tron Gia Po, Rau Mui Kém Huong Vi Phd Phuc Vu Kém Chd Gio Chién Gion

Special Nha Trang Seafood Salad & Deep-Fried Prawn and Pork Wonton
Goi Hai San Nha Trang va Hoanh Thanh Tém Thit Chién Gion

Lotus Stem, Snow Mushroom, Prawn and Pork Salad & Grilled Beef in Lolot Leaf
GJi Ngé Sen Nam Tuyét Tom Thit va Bo Cudn La Lot

Sour and Spicy Beef Salad & Crispy-Fried Oyster
Goi Bo Chua Cay va Hau Chién Gion

SOUPS / SUP
Please Choose 01 | Vui Long Chon 1 Mén

Crab and Fresh Asparagus Soup
Sup Thit Cua Mang Tay Tuoi

Beef and Seaweed Soup
Siip Bo Rong Bién

Shredded Creamy Chicken, Corn, and Carrot
Siip Ga Xé Bdp Kem va Ca Rot

Roasted Duck and Shiitake Mushroom Soup
Sup Vit Quay Nau Nam Péng C6

Shredded Chicken, Mushroom, Shrimp and Quail Egg Soup
Siip Nam Ga Xé Tam To Tring Ciit

Seafood and Seaweed Soup
Siip Hdi Sdn Rong Bién




CLASSIC PACKAGE

GOI CO PIEN
VND 499,000++ per person (khach)

MAIN COURSES / MON CHINH
Please Choose 03 | Vui Long Chon 3 M6n

SEAFOODS | CAC MON HAI SAN
Deep Fried Seabass Fillet with Mango Salad
Cda Chém Cat Lat Chién Gion va Sa Lach Xoai

Steamed Nha Trang Seabass with Soya Sauce & Vermicelli
Cd Chém Nha Trang Hap véi Sot Pau Tuong Va Mién Déng

Deep-fried Squid with Passion Fruit Sauce
Muc Chién Gion St Chanh Ddy

Deep-fried King Prawn in Young Rice
Tém Vua Chién Coém Xanh

Deep-fried Tiger Prawn in Salted Egg and Mango Sauce
Tém Chién Triing Mudi Sot Xoai

Fried Bronze Featherback Fishcake with Salty Tamarind Sauce
Chd Ca Thdc Lac Chién Gion kém Mdam Me
Grilled Broad Squid with Chili and Salt
Miuc Ld Nuéng Muoi Ot
MEAT / CAC MON THIT

Korean-Styled Grilled Ribs in Sesame Served with Salad in Balsamic Sauce
Sudn Heo Nuéng Meé Kiéu Han Qudc Dung Kem Sa Lach S6t DAm Balsamic

Pork Tempura with Teriyaki Sauce
Thiin Heo T4m Bot Chién Gion Dung Keém Sot Teriyaki

Stewed Pork Loin with Lotus Seed and Jujube Served with Nha Trang Baguette
Heo Ham Sen T4o Dung Kém Banh Mi Nha Trang

Grilled Farm-raised Chicken with “Mac Khen” Seeds
Ga Tha Vudn Nuéng Mic Khén

Steamed Farm-raised Chicken with Lime Leaf and Scallions -
Ga Thé Vudn Hap La Chanh va Hanh L4 {

"l
Five-spice Grilled Farm-Raised Chicken ““ 9

Ga Tha Vuon Nudng Ngii Vi




CLASSIC PACKAGE

GOI CO PIEN
VND 499,000++ per person (khach)

MAIN COURSES / MON CHINH
Please Choose 03 | Vui Long Chon 3 M6n

MEAT / CAC MON THIT

Braised Chicken with Mushroom and Lotus Seed served with Nha Trang Baguette
Ga Ham Sen Nam Dung Kém Bdanh Mi Nha Trang

Roasted Chicken in Plum Sauce served With Sticky Rice
Ga Quay Sot Méan Diing Kém Xoi

Baked Chicken with Lotus Seed and Mushroom, All Wrapped in Banana Leaves
Ga G6i La Chudi Nudng véi Hat Sen Va Nam

Oven Baked Honey-glazed Chicken served with Crispy-fried Dumplings
Ga Dut Lo Voi Mat Ong Dung Kem Banh Bao Chién Gion

Roasted Duck with Clausen Indica Leaf
Vit Quay véi Ld Mdc Mat

Boneless Pork Trotter Steamed with Chinese Herb
Gio Heo Riit Xuong Tiéem Thudc Bdc

Australian Beef Stewed In Red Wine, Potato, and Carrot Served with Nha Trang Baguette
Bo Uc Néu Vang BJ, Khoai Tay, Ca Rot Dung Kém Banh Mi Nha Trang

Grilled Mashed Beef Rolls (Kim Tien Beef Rolls) served with Woven Rice Vermicelli Noodle Sheet
Bo Nuéng Kim Tién Dung Kém Bdnh Hoi

Beef Stewed in Green Peppercorn and Potato served with Nha Trang Baguette
Bo Nau Tiéu Xanh va Khoai Tdy Dung Kém Banh Mi Nha Trang

Hue Style Caramelized Beef Shank
Bdip Bo Thung Kiéu Hué

Grilled Beef and Enoki Mushroom Rolls served with Woven Rice Vermicelli Noodle Sheet
Bo Cudn Nuéng Nam Kim Cham Dung Kém Bdanh Héi

Grilled Ostrich in Bamboo Pipe served with Green Mango Salad and Sticky Rice
Pa Piéu Nuéng Ong Tre Duing Kém Géi Xoai Xanh va Xo6i

Braised Lamb with Carrot, Potato and Green Peppercorn
Citu Ham véi Ca Rot Khoai Tay va Tiéu Xanh




CLASSIC PACKAGE

GOI CO PIEN
VND 499,000++ per person (khach)

VEGETABLES / RAU
Please Choose 01 | Vui Long Chon 1 M6n

Stir-fried Vegetables with Baby Corn
Rau Xao Bdp Non

Braised Bok Choy with Mushroom and Garlic Sauce
Cdi Thia Ham Sét Nam va Toi

Stir-fried Broccoli with Garlic
Stp Lo Xao Toi

Vegetables and Shiitake Mushroom In Garlic Sauce
Rau Xao Nam Dong Cé Va Sot Toi

Stir-fried Broccoli in Meat Sauce
Siip Lo Xao Sot Thit

Lettuce Salad in Vinaigrette Sauce
Sa Ldach Dau Dam

DESSERTS / TRANG MIENG
Please Choose 01 | Vui Long Chon 1 Mé6n

Fresh Tropical Fruit Lotus and Longan Sweet Soup
Trai Cay Tuoi Nhiét Doi Ché Hat Sen Nhan Nhuc
Cheesecake with Mango Three-flavour Jelly
Banh Pho Mai Xoai Dong Suong Ba Vi
Creme Caramel with Fresh Fruits Chocolate Cake with Mulberry
Kem Flan An Kém Trdi Cay Tuoi Bdnh Sé C6 La Nuéng véi Dau Tam
Black Forest Gateaux Chocolate Cake with Almond and Ganache
Bdnh Gato S6 Cé La Mém Bdnh S6 Cé La Hanh Nhéan véi Sot S6 Co La




DELUXE PACKAGE

GOI CAO CAP
VND 629,000++ per person (khach)

APPETIZERS / KHAI VI
Please Choose 01 | Vui Long Chon 1 Mén

Beef Shank and Kimchi served with Deep-fried Mandu
Gdi Bdp Bo Kim Chi va Banh Xép Chién Gion

Royal Salad with Prawn and Squid, served with Grilled Pork in Sesame Sauce
Goi Cung Dinh Tom Muc Dung Kem Thit Heo Nudng Mé

Baby Mustard Greens with Grilled Beef in Passion Sauce, served with Crispy Fried Squid
Géi Cai Mam Bo Nuéng va Sot Chanh Déy phuc vu Kém Véi Muc Chién Xi

Seagrape Salad with Crab Spring Rolls
Goi Rong Nho véi Hai San Dung Kéem Cha Gio Thit Cua

Shredded Chicken and Laksa Leaves Salad served with Seafood Spring Rolls
Goi Ga Xé Rau Ram va Cha Gio Hai San

Roasted Duck with Banana Flower Salad served with Vietnamese Cold Cuts
Gdi Vit Quay véi Hoa Chudi Dung Kém Thit Ngudi Viét Nam

SOUPS / SUP
Please Choose 01 | Vui Long Chon 1 Mén

Sea Cucumber with Fresh Asparagus Soup
Sup Hai Sam Mdang Tay Tuoi

Crab and Fish Maw Soup
Sup Bong Ca Thit Cua

Shredded Chicken, Prawn, Quail Egg, and Mushroom Soup
Siip Nam, Ga, Toém va Triing Ciit

Crab, Corn, and Quail Egg Soup
Stip Thit Cua Bdp Non Triing Ciit

Crab, Prawn, and Lotus Seed Soup
Sup Thit Cua Tom va Hat Sen

Roasted Duck and Oyster Mushroom Soup
Stip Vit Quay va Nam Bao Ngu




DELUXE PACKAGE

GOI CAO CAP
VND 629,000++ per person (khach)

MAIN COURSES / MON CHINH
Please Choose 03 | Vui Long Chon 3 M6n

SEAFOODS | CAC MON HAI SAN

Grilled Seabass Wrapped in Banana Leaf, served with Mango and Dried Shrimp Salad
Cd Chém Cudn Lda Chudi Nuéng Dung Kém Géi Xoai Tép Kho

Grouper Steamed in Ginger and Soya Sauce
Cd Mii Hap Giing Sot Xi Dau

Pan Seared Grouper with Butter and Oyster Sauce
Cd Mii Ap Chdo Dung Kém Soét Bo Dau Hao

Baked Oysters with Béchamel and Cheese
Hau Pt Lo Véi Sét Kém va Pho Mai
Grilled Squid with XO Sauce
Muc La Nuéng Soét XO

Crispy-Fried Squid with Garlic Butter Sauce
Muc Chién Gion Sét Bo Toi

Steamed Prawns in Coconut Juice Served With Seafood Sauce
Tém Hép Trdi Dita Dung Kém Sot Hdi Sdn
Crispy-fried Tiger Prawn with Salted Egg Sauce
Tém Su Chién Sot Triing Mudi
Grilled Hon Tre Grouper with Curry & Pandan Leaf Sauce
Cd Mii Hon Tre Nuéng Sét Ca Ri va L Dita

Grilled Tiger Prawn with Garlic Butter Sauce
Tém Su Nudng Sot Bo Toi




DELUXE PACKAGE

GOI CAO CAP
VND 629,000++ per person (khach)

MAIN COURSES / MON CHINH
Please Choose 03 | Vui Long Chon 3 M6n

MEAT / CAC MON THIT

Highland Grilled Rack of Pork
Swon Chia Nudng Kiéu Tay Bdc

Grilled Pork Tenderloin with BBQ Sauce
Thin Heo Nu6ng S6t BBQ

Highland Grilled Pork
Heo Nudng Tay Bdc

Boneless Pork Trotter Stewed in Soya Sauce
Gio Heo Riit Xuong Nau Xi Dau

Braised Chicken and Ginseng, served with Nha Trang
Baguette
Ga Ta Ham Sam Dung Kém Bdanh Mi

Char Siu Chicken served with Coconut Sticky Rice
Ga Nau Xa Xiu Dung Kém Xoi Huong Dira

Farm-raised Chicken Steamed with Unrefined Salt and

Pomelo Leaf, Served with Pepper Salt and Sticky Rice

Ga Vuon Hap Mudi Hat va La Budi Ding Kém Xoi Va
Mudi Tiéu

Farm-raised Chicken Steamed with Enoki Mushroom,
Served with Deep-Fried Dumplings
Ga Vuon Hap Nam Kim Cham Dung Kém Bdnh Bao
Chiéen

Grilled Boneless Pork Leg with Bile Leaf and “Mac
Khen” Seed Dui Heo Rut Xuong Quay vdi La Méc
Mat Va Hat Mdc Khén

Pork Rib and Vegetable Curry with Nha Trang
Baguette
Ca Ri Suon Heo va Rau Cu Dung Kém Banh Mi

Deep-fried Boneless Chicken in Fresh Milk served
with Sticky Rice
Ga Riit Xuong Udp Sita Tuoi Chién Gion
Dung Kém Xoi

Stewed Whole Chicken with Wolfberry, Lotus Seed
and Jujube
Ga Nguyén Con Ham Ky Tir, Hat Sen Va Tdo D6

Five-spice Roasted Duck, Served with Crispy-Fried
Sticky Rice
Vit Quay Ngii Vi Dung Kem Xo6i Chién

Stewed Beef in Orange and Red Wine Sauce, served
with Nha Trang Baguette
Bo Sot Cam va Ruou Vang Ding Kém Bdnh Mi

Grilled Beef with Cheese and Mushroom
Bo Cudn Phé Mai va Nam Nudng

Stewed Beef Shank in Black Peppercorn Sauce, with
Carrots and Potatoes
Bdp Bo Ham Sét Tiéu Pen, Ca Rot Va Khoai Tay

Stewed Beef Shank with Taros and Potatoes, served
with Nha Trang Baguette
Bdp Bo Niu Khoai Mén va Khoai Tay Dung Kém
Banh Mi Nha Trang

Stewed Australian Lamb in Red Wine and Potatoes,
served with Nha Trang Baguette
Citu Uc Ham Ruou Vang P6 va Khoai Tay Ding Kem
Banh Mi Nha Trang

Grilled Australian Beef in Mushroom Sauce -
Bo Uc Nudng Sét Nam a
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DELUXE PACKAGE

GOI CAO CAP
VND 629,000++ per person (khach)

VEGETABLES / RAU
Please Choose 01 | Vui Long Chon 1 M6n

Stir-fried Vegetables in Crabmeat Sauce
Rau Xao Sot Thit Cua

Stir-fried Bok Choy with Mushroom and Garlic
Cdi Thia va Nam Huong Xao Téi

Stir-fried Broccoli in Seafood Sauce
Stip Lo Xao Sot Hdi Sdn

Braised Vegetables in Scallop Sauce
Rau Cii Ham Sot So Piép

Stir-fried Carrots and Broccoli in Prawn Sauce
Ca Rot va Siip Lo Xao Sot Tom

Stir-fried Vegetables in Oyster Sauce
Rau Cii Xdo Soét Dau Hao

DESSERTS / TRANG MIENG
Please Choose 01 | Vui Long Chon 1 Mé6n

Brunt Sugar Creammy Créme Caramel
served with Crackers
Kem Flan Hat Ho Trdn Puong Dot
An Kém Bdnh Quy Gion

Strawberry Mousse with Egg Cake
and Yogurt Ice Cream
Bdnh Kem Mém Huong Dau véi Banh Xop Triing va
Kem Sita Chua

Apple Pie and Vanilla Ice Cream
Bdnh Tao Nuédng dn Kem Kem Vanilla

Milk Jelly Dessert with Toasted Almond
Ché Khiic Bach Hanh Nhdn Nudng

Coconut Cream Cake and Chocolate Ice Cream
Banh Kem Dva Kem So6 Co La

Fresh Fruits: Sweet Pomelo and American Grapes
Trai Cay Tuoi: Budi Ngot va Nho My

White Chocolate Mousse with Chocolate Whipped
Cream, Macaron and Italian Cheese
Bdnh Mém S6 Cé La Tring va Kem Tuoi S6 Cé La,
Bdnh Macaron va Phé Mai Y




LUXURY PACKAGE

GOI THUONG HANG
VND 939,000++ per person (khach)

APPETIZERS / KHAI VI
Please Choose 01 | Vui Long Chon 1 Mén

Scallop Salad, Deep-fried Prawns, and Vietnamese Prawn and Pork Summer Rolls
Gdi So Diép, Tom Chién Gion, Géi Cudn Tom Thit Viét Nam

Grilled Squid Salad, Tempura Scallops and Grilled Beef and Mustard Greens Rolls
Goi Muc Nudng, So Diép Ldn Bot Chién Gion, Cai Cudn Bo Nudng

Seafood Pomelo Salad, Cripsy-Fried Squid, and Shrimp on Sugar Cane
Goi Budi Hai San, Muc Chién Xu, Chao Tom Bao Mia

Grilled Beef and Young Mustard Greens Salad, Seafood Spring Rolls and Bronze Featherback Fishcake
Gdéi Cdi Mam Bo Nudng, Chd Gio Hdi San, Chda Ca That Lat Hap Hanh

Chicken and Lotus Root Salad, Crab Spring Roll, and Fresh Rice Noodle and Grilled Beef Roll
Goi Ga Ngo Sen, Cha Gio Thit Cua, Banh Phd Cuén Bo Nudng

Roasted Duck and Banana Flower Salad, Grilled Pork Belly with Sesame and Fried Prawn Coated
in Green Rice Flakes Crumbed Prawn
Géi Vit Quay Hoa Chudi, Ba Chi Nudng Mé, Tom Chién Com Xanh

SOUPS / SUP
Please Choose 01 | Vui Long Chon 1 Mén

Australian Abalone and Broccoli Soup
Sup Bao Ngu va Sup Lo

Nha Trang Lotus Seed and Bird's Nest Soup
Stip Yén Hat Sen Nha Trang

Japanese Scallop and Seaweed Soup
Siip So Piép va Rong Bién Tuoi Ciia Nhit

Sea Cucumber and Shiitake Mushroom Soup
Stip Hdi Sam Nam Huong Tuoi

Crab and Fish Maw Soup
Sup Bong Ca Thit Cua

Special Four-flavours Seafood Soup
Stip Hai San Tit Vi Ddc Biét




LUXURY PACKAGE
GOI THUONG HANG

VND 939,000++ per person (khach)

MAIN COURSES / MON CHINH
Please Choose 03 | Vui Long Chon 4 Mo6n

SEAFOODS | CAC MON HAI SAN

Steamed Grouper Fish, Fried Arrowroot Vermicelli with Crab in Soya Sauce
Cd Mii Hap Mién Dong Xao Thit Cua Va Sét Xi Dau

Grilled ‘La Vong’ Fishcake (Bagridae) with Dills
Chd Cd La Vong (Cd Ling) An Kém Rau Miki

Steamed Abalone and Broccoli in Oyster Sauce
Bao Ngu Ham Siip Lo Va Sot Dau Hao

Grilled Salmon in Creamy Lemon Butter Sauce, served with Mango Salad
Cd Hoi Nuéng Sét Kem Bo Chanh Dung Kém Sa Lat Xoai

Oven-baked Sturgeon
Ca Tam buit Lo

Sushi and Sashimi
Com Cudn va Cd Song Kiéu Nhat

Oven-baked Lobster with Cheese
To6m Hum Dut Lo Pho Mai

Grilled King Prawn in Spicy Sauce
Tém Vua Nudng Sot Cay

Grilled Lobster with Garlic Butter Sauce
Tém Hum Nudng Sot Bo Toi




LUXURY PACKAGE

GOI THUONG HANG
VND 939,000++ per person (khach)

MAIN COURSES / MON CHINH
Please Choose 03 | Vui Long Chon 4 Mo6n

MEAT / CAC MON THIT

Thai Veal Curry served with Nha Trang Baguette
Ca Ri Dé Kiéu Thai Diing Kém Bdanh Mi Nha Trang

Steamed Wild Boar Meat in Clay Pot
Heo Rirng Hap Tho

Stewed Herbal Black Chicken Served with Baguette
Ga Ac Tiém Thudc Béic Ding Kém Banh Mi

Five-spice Oven-baked Boneless Chicken and Mango
Sticky Rice Rolls
Ga Rit Xuong Cudn Xo6i Xoai Diit Lo Sot Ngii Vi

Steamed Chicken in Rice Wine, Served with Grilled
Sticky Rice in Banana Leaf
Ga Hép Ruou Gao Dung Kém X6i Nuéng La Chudi

Roasted Chicken in Tamarind Sauce,
served with Sticky Rice
Ga Quay Sot Me Dung Kém Xoi

Highland Roasted Duck, served with Sticky Rice
Vit Quay Tady Bdc Dung Kém Xoi

Grilled Duck with Sesame, served with Mango and
Green Banana Salad
Vit Nuéng Mé Kém Sa Lach Xoai va Chudi Xanh

Braised Osso Buco in Red Wine
Khuyu Bé Uc Ham Ruou Vang D6 Phdp

Grilled Australian Beef and Enoki Mushroom Rolls
with Cheese
Bo Uc Cudn Nam Kim Chéam va Phé Mai Nudng

Grilled Australian Beef with Creamy Green
Peppercorn Sauce
Bo Uc Nudng Sot Kem Tiéu Xanh

Braised Beef Shank with Potatoes served
with Nha Trang Baguette
Bdp Bo Nau Ragu Dung Kém Bdanh Mi Nha Trang

Grilled Australian Diced Beef
served with French Fries
Bo Uc Liic Lic Dung Kém Khoai Tdy Chién

Malasian-styled Beef Shank,
served with Nha Trang Baguette
Bdp Bo Nau Kiéu Md Lai
Dung Kém Banh Mi Nha Trang

Indian-Styled Lamb and Potato Curry
Ca Ri Citu Nau Khoai Téy Kiéu An Dé




LUXURY PACKAGE

GOI THUONG HANG
VND 939,000++ per person (khach)

VEGETABLES / RAU
Please Choose 01 | Vui Long Chon 1 M6n

Stir-fried Broccoli in Crabmeat Sauce
Siip Lo Xao Sot Thit Cua

Stir-fried Bok Choy and Mushroom in Xo Sauce
Cdi Thia va Nam Huong Xao Sot Xo

Steamed Dalat Organic Vegetables in Seafood Sauce
Rau Hitu Co Pa Lat Hap Sot Hdi Sdn

Braised Eggplant in Meat
Sauce Ca Tim Sot Thit

Stir-fried Shiitake Mushroom and Broccoli in Prawn Sauce
Ném Huong va Siip Lo Xao Sot Tom

Stir-fried Vegetables in Scallop Sauce
Rau Cui Xdo Sot So Diép

DESSERTS / TRANG MIENG
Please Choose 01 | Vui Long Chon 1 Mé6n

Tiramisu
Bdnh Kem Mém Kiéu Y

Chocolate Molten Cake Served with Vanilla Ice Cream and Banana Toffee Sauce
Bdnh S6 Cé La Nuéng Kém Kem Vanilla va Sot Chuéi Dot

Ice Cream Served with Cracker, Pistachio and Marshmallow
Kem Tu Chon dn Kém Banh Quy, Hat Ho Trdn va Kéo Mém Déo

German Rice Pudding with Strawberry Ice Cream
Bdnh Gao Kiéu Pitc dn Kém Kem Ddu Tay

Cheesecake Tart with Passion Fruit and Fresh Mango, served with Chocolate Ice Cream
Banh Tart Nuéng Pho Mai, Chanh Day, Va Xoai Tuoi Dung Kem Kem So Co La

Fresh Fruits: American Black Grapes and Yellow Orange )
Trai Cay Tuoi: Nho Pen Va Cam M3 Ving S A




SIGNATURE PACKAGE

GOI SIGNATURE
VND 1,279,000++ per person (khach)

APPETIZERS / KHAI VI
Please Choose 01 | Vui Long Chon 1 Mén

Beef shank and kimchi served with crispy scallop and grilled sesame pork belly
Gdi bap bo kim chi, so diép chién gion va ba roi niéng me

Sea grape and seafood salad served with crab spring rolls and asparagus
Goi rong nho hai san dung kém chd gio thit cua va bo cuén mdng tay

Lotus stem, snow mushroom, prawn and pork salad & grilled beef in lolot leaf, crispy calamari
Gdi ngo sen nam tuyét tom thit, bo cuén la 16t va muic chién gion

SOUPS / SUP
Please Choose 01 | Vui Long Chon 1 Mo6n

Sea cucumber and crab with fresh asparagus soup
Stp hdi sam thit cua va mdng tdy tuoi

Crab and fish maw soup
Sup bong ca thit cua

Abalone and mix mushroom soup
Siip bao ngu véi nam cdc loai

Bird nest and abalone soup
Stip yén sao va bao ngu




SIGNATURE PACKAGE
GOI SIGNATURE

VND 1,279,000++ per person (khach)

MAIN COURSES / MON CHINH
Please Choose 03 | Vui Long Chon 4 Mo6n

SEAFOODS | CAC MON HAI SAN

Grilled salmon with pineapple sauce
Cd hoi nuéng sot thom

Steamed grouper with vermicelli
Cd mii hdp mién dong

Grilled sturgeon with chili salt
Cd tam nudng muoi ot
Tiger prawn in salted egg sauce

Tom sii lén sot tritng mudi

Grilled lobster with garlic butter / cheese
T6m hum nudng bo téi / phd mai

Stir fried abalone with asparagus
Bao nguw xao mdng tay

Crispy fried blue crab with garlic butter
Ghe 10t chién gion sot bo ti




SIGNATURE PACKAGE

GOI SIGNATURE
VND 1,279,000++ per person (khach)

MAIN COURSES / MON CHINH
Please Choose 03 | Vui Long Chon 4 Mo6n

MEAT / CAC MON THIT

Roasted H’mong chicken five-spice served with red sticky rice
Ga H’Mong quay sét ngii vi dung kém xoi gic

Grilled duck breast with orange sauce served with deep fried bao bun
Uc vit sot cam phuc vu véi banh bao chién

Grilled lamb with gravy sauce with grilled vegetables
Ciru nudng sot thit kem rau cii nuéng

Crispy fried pork chop served with sesame dressing green salad
Nac cot léch chién gion duing kém salad sot mé rang

Grilled pork rib with BBQ sauce served with French fries
Suon non heo nuéng BBQ va khoai tdy chién

Grilled top blade beef with pepper sauce served with grilled vegetables
Nac vai bo M3 sét tiéu den ding kém rau cii nuéng

Slow-cooked American pork chop with BBQ sauce
served with grilled asparagus
Nac cét léch heo ndu chdam soét BBQ dn kém mding tay nuéng

Korean style grilled beef rib served with grilled mushroom and asparagus
Suwon bo nwdng kiéu Han diing kém ndm va mdng tdy

Stewed herbal black chicken served with baguette
Ga dc tiem thuéc bdc ding kém bdanh mi

Braised Australia beef shank with potatoes served with Nha Trang baguette
Béip bo ndu kiéu la-gu ding kém banh mi Nha Trang

Stewed Australia beef in orange and red wine sauce
served with Nha Trang baguette
Bo sot cam va ruou vang ding kém banh mi

Stewed oxtail with lotus seed and lotus root served with Nha Trang baguette
Pudbi bo ham hat sen va cui sen ding kém banh mi

Boneless pork trotter steamed with Chinese herb
Gio heo riit xuong tiém thuéc bdc




SIGNATURE PACKAGE

GOI SIGNATURE
VND 1,279,000++ per person (khach)

VEGETABLES / RAU
Please Choose 01 | Vui Long Chon 01 Mon

Sir-fried vegetables in sea cucumber sauce
Rau xdo sot thit hai sGm

Stir-fried bok-choy with mushroom and seafood sauce
Cdi thia va ndm huong xdo sot hdi san

Stir fried broccoli in seafood sauce
Siip lo xdo sot hdi sdn

Braised vegetables in scallop sauce
Rau cii ham sot so diép

Stir-fried carrots and broccoli in prawn sauce
Ca rot va sip lo xdo sot tom

Stir-fried vegetables in abalone sauce
Rau cti xdo sot bao ngu

DESSERTS / TRANG MIENG
Please Choose 01 | Vui Long Chon 1 Mé6n

Fresh tropical fruit
Trdi cdy tang kém cho méi ban

Mango cheesecake
Banh pho mai xoai

Chocolate cake with mulberry
Bdnh 56 c6 la nuéng véi dau tam

Brunt sugar creamy créme caramel served with crackers
Kem flan hat ho trdn duong dot dn kém banh quy gion

Strawberry mousse with egg cake and yogurt ice cream
Bdnh kem mém huong dau véi banh xop trimg va kem sita chua

Apple pie and vanilla ice cream
Banh tao nudng dan kem kem vanilla
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