


SERVICE ON THE TABLE FOR EACH GUEST:
Grilled Premium Abalone with Scallion Sauce
Phuc vu tai ban cho méi du khach: 1 con bao ngu nudng ma hanh

Japanese Station
- Quéy am thuc Nhat Ban -

SALMON, JAPANESE OCTOPUS, HERRING FISH SASHIMI
Gai cd hdi, Bach tude, Cd trich ép tring

ASSORTED SUSHI, MAKI AND CALIFORNIA ROLL

Gai cd tusi va com cudn kiéu Nhat

SERVED WITH SOY SAUCE, PICKLE GINGER & WASABI
Phuc vu cung nudc tuang, guing mudi & mu taf

Fresh Oyster Station
- Quay hau tuoi -
FRESH OYSTER
Hau tuoi séng

LIME WEDGES, THOUSAND ISLAND DRESSING, SHALLOT VINEGAR

Chanh, x&t ngan déo, giédm hanh

Appetizer and Salad

- Khai vi & Sa lat -

JAPANESE SEAWEED SALAD WITH APPLE AND TOPING TOBICO EGGS

Sa lat rong bién véi tdo & tring cua

GERMAN POTATO SALAD WITH CRISPY BACON
Sa lét khoai tay vai thit xéng khai kiéu Duc

BEEF STEAK SALAD WITH SPINACH SALAD THAI DRESSING

Sa l&t bo t&i v&i rau chén vit xét Thdi



FRESH RICE NOODLE ROLL WITH PORK BBQ,
VEGETABLE, HERBS, PHU QUOC FISH SAUCE

Ph& cuén thit x& xiu, rau tham dung kém nudc mém Pho Quéc

FRESHLY PREPARED SALAD WITH ROMAINE LETTUCE,
QUAIL EGGS, CAPSICUM, BEETROOT, BABY CORN, RED RADISH,
CHERRY TOMATO, CUCUMBER, RED ONION
Cdc loai sa lat ty tron: Xa lach, tring cot, 8t chuéng, b dén,

Ngd bao 10, ci cdi do, ca chua bi, dua leo, hanh tim

FRENCH DRESSING, THOUSAND ISLAND DRESSING, OLIVE OIL & VINEGAR.

Dung kém x&t Phdp, x&t ngan ddo, déu 6 liv & giém

Charcuterie & Cheese Platter

- Quéy do nguoi & pho mai -

SERVED WITH DIJON MUSTARD, GHERKINS, ONIONS & OLIVE

Dung kém mu tat vang, dé mudi, hanh tay & qud 6 liv

Pasta Specialty Live Station

- Quay mi Y tuoi -

BOLOGNAISE, PAPALINA, NAPOLITANA

V&i x&t bo, x6t kem ving Papalina, x8t ca chua

Soup

_Sﬁp_

CREAM PUMPKIN SOUP WITH GARLIC BREAD
Sup kem bi dé dung kém banh mi bo téi



Fresh Baked Bread Display

- Quay banh mi tuoi -

FRENCH MINI BAGUETTE, BREAD ROLL, DARK RYE BREAD,
MULTI GRAIN BREAD, GARLIC BREAD

banh mi Phdp mini, banh mi cudn, banh mi lua mach den, banh mi ngt céc, banh mi toi

Main Courses
- Mo6n chinh -
STEAMED VENUS CLAM WITH LEMONGRASS
Ngao 2 cii hdp sd 6t

ROASTED CHICKEN WITH COFFEE HONEY
Ga quay ca phé mét ong

BLUE CRAB FRIED RICE
Com rang ghe

Carving

- Quﬁy Carving -

SPECIAL: GRILLED BLUE COBIA WITH SALTED CHILI
MON DAC BIET: CA CUONG XANH NUONG MUOI OT

BAKED POTATO WITH SOURCE CREAM AND CRISPY BACON
Khoai tay bd 16 vai kem chua & thit ba chi hun khoi

ASSORTED ITALIAN PIZZA

Cdc loai pizza Y



BBQ Grilled Station Live

- Quﬁy nuéng BBQ -

GEODUCK
Tu hai vinh

GRILLED PRAWNS
Tém bién nudng

GRILLED OYSTER WITH SCALLION AND CHEESE
Hau nudng ma hanh & phd mai

FLOWER SNAIL
Oc huong

GRILLED FISH PA PINH TOP STYLE
Cé boc l& chudi nudng kiéu Pa Pinh Tép Tay Béc

SCALLOP WITH GARLIC BUTTER
So diép nudng bo 1di

SKEWERS OCTOPUS

Bach tudc xién nudng

BEEF STEAK
Bo nudng

SOY SAUCE MARINATED BEEF RIBS
Sudn bo uép xi dau Nhét

BBQ CHICKEN WINGS
Canh ga nudng

CHICKEN GIZZARD
Mé ga nudng

VEGETABLE, OKRA, EGGPLANT, ONION
Rau nudng, déu bdp, ca tim, hanh tay

WITH CONDIMENTS: MUSTARD SAUCE, GREEN CHILI SAUCE,
RED CHILI SAUCE, LIME, SALTED PEPPER, TOMATO KETCHUP, PEPPER SAUCE
Cdc loai x6t dung kém:
X&t mu tat, x8t 6t xanh, x6t 6t dé, chanh, muéi tiéu, tuong ca, x&t tiéu



Desserts

- Trang mi¢ng -

GELATO
Kem Y

FRUIT YOGURT

Sta chua trdi cay

ASSOTED VIETNAMESE SOUP
PANNA COTTA, SAGO WITH COCONUT GRUEL
Ché khuc bach, che sago nudc cét dua

SEASONAL FRESH FRUIT

Trdi cdy tuci theo mua
Live Dish
- Moén trinh dién -

FRENCH CREPES
Banh trang kiu Phap
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