XTI/ 71000000y Wy W0 s o Vo Vo v v o v v o o o o o o o o Y o o o L Y v o o o Y e o o o o L Y A L o o o v v v A

24.12.2026

@ 18:00 - 22:00

at FERN RESTAURANT - M Floor

FEATURED DISHES
MON DAC BIET

Atlantic Salmon Wellington with Lemon
Butter Sauce Served with Spinach &
Mushroom
Cad hoi cudén ngan I6p, dung kém x6t bo chanh,
rau chdan vit & ndm
(Table Service | Phuc vu tai ban)

Baked Lobster with Garlic Butter, Rosemary
& Thermidor Sauce
Tom hiim bé 1o vdi bo t6i, huong thdo & x0t
Thermidor
(Half a lobster/pax - Table Service |
1/2 con/khdch, phuc vu tai ban)

Hot Caramelized Apple Tart
Bdnh tdo caramel nudng

APPETIZERS
KHAI VI

Poached Lobster Parisienne &
Snow Pea Salad
Sa ldat tém hum véi ddu Ha Lan

Roasted Pumpkin, Rocket &
Feta Cheese Salad
Sa ldt bi ngé nudng, rau cdi long & phé mai Feta

Caprese Salad
Sa ldt phé mai tuoi kiéu Y

French Needle Bean, Tomato &
Olive Seafood Salad
Sa ldat ddu Phdp, ca chua, 0 liu & hdi sdn

Japanese Seaweed Salad with Tako & Ebiko
Sa ldgt rong bién vdi bach tudc & triing tom

Fried Soft Crab Fresh Spring Roll
Nem cudn cua bdy chién gion
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SALAD BAR
QUAY SA LAT

Frisee Fine, Lollo Rossa, Cherry Tomato,
Cress, Romaine Lettuce, Capsicum,
Cucumber, Red Beetroot, Marinated Olive &
Kimchi
Cdc logi rau tuoi: Xa ldch frisee, xa ldch xodn,
ca chua bi, rau mdm, xa ldch gion, 6t chubng,
dua leo, cti dén d6, 6 liu udp, kim chi

Served dressing: French, Italia, Sesame,
Thousand Island, Wasabi Mayonnaise, Dijon
Mustard
Dung kém cdc logi x6t: gidm Phdp, gidm Y,
mé rang, ngan ddo, mu tat xanh, mii tat Dijon

OYSTER STATION
QUAY HAU TUGI

Ha Long Fresh Oyster
Hau tuoi Ha Long

Condiments: Lemon, Shallot Vinegar,
Tabasco, Kumquat Dressing
Diing kém: Chanh, gidm hanh, x6t tabasco, x6t
gidm qudt

COLD SEAFOOD ON ICE
HAI SAN LANH UGP DA

Green Mussel, French Whelk, River Prawn,
Japanese Oyster
Condiments: Lime, Tabasco,

Red Wine Vinegar
Vem bién xanh, 6¢c Phdp, tém cang xanh,
hau Nhadt
Dung kém: Chanh, tabasco & gidm vang dé
(Guests may choose a boiled serving or
Cajun sauce
Quy khdch cé thé lya chon chdn néng hodc
xo6t Cajun)
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THE YACHT

HOTEL sy DC

ASSORTED SUSHI & SASHIMI
QUAY DO NHAT

Sushi Rolls: Ebiko, Salmon, Tuna, Shrimp,
Avocado, Crab Stick, Crab Roe

Cdc logi com cudn: triing tém, cd hoi, cd ngi,
tom, qud bo, thanh cua, tring cua

Sashimi: Salmon, Tuna, Herring Roe
Sashimi: véi cd hoi, cd ngui, cd trich tring

Served with Soya Sauce, Wasabi,
Pickled Ginger & Lemon
Diung kém vdi xi ddu Nhdt, mu tat, guing hong,
chanh

CHEESE & COLD CUTS
PHO MAI & THIT NGUOI

Glazed Gammon Ham, Salami, Prosciutto
Gidm bong, Thit ngudi Tdy Ban Nha, diii heo
xong khéi

Emmental, Gouda, Brie Cheese
Phé mai ciing, ph6é mai Ha Lan, ph6 mai mém

Grapes, Cashew Nuts, Walnuts & Crackers
Nho, hat diéu, hat 6c ché & bdnh quy mdn

Pork Pate, Chicken Pate & Toasts
Pate heo, pate ga & bdnh mi nudng

Condiments: Dijon Mustard,
Pommery Mustard, Cornichons, Black &
Green Olives, Pickled Onions
Dung kém: X6t mu tat, dua chudt mudi chua, 6
liu den, 6 liu xanh, hanh ngdm gidm

SMOKED FISH STATION
CA XONG KHOI
Beetroot Salt & Dill Cured Salmon
Cd hoi ubp & cu dén véi thi la

Smoked Basa Fish
Cd basa hun khéi

&

CARVING STATION
QUAY CHEF CAT

Roasted Turkey with Cranberry & Red Wine
Sauce, Hazelnuts, Baby Root Vegetables
Ga tdy quay vdi x0t ddu ritng & rugu vang do,
hat phi, rau cu bao t% b6 10

12 Hour Slow Cooked Texas Style Smoked
Wagyu Beef Rib
Suon bo Wagyu xéng khéi ndu chdm kiéu Texas

Roasted Glazed Gammon Ham
Served with Mustard & Baked Pineapple
Dui heo hun khéi mdt ong, dung kém x6t mu tat
& dita bo 1o

PASTA STATION
QUAY MI Y
Bolognaise
Mi Y x6t bo bam
Napolitana

Mi Y x6t ca chua

Carbonara
Mi Y x6t kem triing

SOUP
QUAY SUP

Seafood Trio & Asparagus Soup
Sup hdi sdan tam quy véi mang tdy

Ginger Pumpkin Cream Soup
Stip kem bi ngd vi giing

HOMEMADE BREAD &
BUTTER
BANH MI & BO

Selection of Baguette, Wheat Rolls, Grissini,
Loaf Bread & Butter
Bdnh mi Phdp, banh mi ngii céc,
bdnh mi que kiéu Y
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HOTEL sy DC

CHAFING DISHES
QUAY NONG

Braised Beef Bourguignon
Bo hdm kiéu Phdp vdi rugu vang dé, ndm & thit
hun khoi

Pan-Fried Seabass with Creamy White Wine
& Orange Sauce
Cd vugc dp chdo ding kém xot rugu vang trdng
& cam

Chicken Cordon Bleu
Ga cudn thit ngudi phé mai

Brussels Sprouts with Chestnuts & Pancetta
Bdp cdi Bi xao cting hat dé & thit x6ng khdi

BBQ Pork Ribs
Sudn heo nudng x6t BBQ

Stir-Fried Vegetables with Garlic
Rau cti xao t6i

Potatoes Au Gratin
Khoai tay bé 1o phé mai

Seafood Fried Rice with XO Sauce
Com chién hdi sdn x6t XO

French Fries
Khoai tay chién

Bolognese & Sausage Pizza
Pizza bo bam & xiic xich

BBQ STATION
QUAY NUONG BBQ

Grilled Halong Prawns with Chilli Salt
Toém bién Ha Long nudng mudi 5t

Grilled Squids
Muic 6ng nudng

Xinjiang Grilled Lamb with Chilli Salt
Ctiu nudng Tan Cuong vdi mudi 6t

Grilled Oyster with Spring Onion Oil
Hau nudéng mé hanh

&

Grilled Chicken Wings with Satay Sauce
Cdnh ga nudng xot sa té

Grilled Oyster with Cheese
Hau nudéng phd mai

Grilled Vegetables
Rau cti nuéng

Served with: Salt, Pepper, Lemon, Red Chili
Sauce, Soy Sauce, HP Sauce,
Green Seafood Sauce
Duing kém mudi, tiéu, chanh, x6t 6t dé, xi dau,
x0t HP, x0t 6t xanh hdi sdn

DESSERTS
TRANG MIENG

Christmas Cupcakes
Bdnh ngot mua Gidng sinh

Raspberry Cream Pot
Kem chdy phiic bon tix

Christmas Cookies
Bdnh quy muia Gidng sinh

Christmas Hazelnut Balls
Bdnh Gidng sinh hat phi

Fruit & Lemon Tart
Bdnh tart chanh & trdi cdy

Sago in Light Coconut Milk
Che tran chau siia diia

Sweet Corn Soup
Cheé ngo6

Fresh Tropical Fruits: Watermelon,
Cantaloupe, Guava, Pineapple, Dragon Fruit
Cdc logi trdi cdy tudi theo miia: Dua hdu,
dua vang, 6i, diia, thanh long
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