LUNCH BUFFET MENU




MENU

PLATTERS
SALAD BAR/XA LAT TU CHON

Green lolo Lettuce / Xa ldch xanh xodn
Ice berg lettuce / Xa ldch bing
Spinach / Rau chdn vit

Micro mix / Rau mam cdi

CONDIMENTS/ CAC LOAI RAU CU AN KEM

Red cabbage / Bap cdi tim
French beans / Ddu Phdp
Sweet corn / Ngd ngot
Carrot / Ca rot

Cucumber / Dua chudt
Cherry tomato / Ca chua bi
Broccoli / Lo xanh

Red onion / Hanh tdy tia
Red kidney beans / Bdu do
Olives / 0 liu

HOMEMADE DRESSING/ CAC LOAI SOT

Vinaigrette / Ddu Ddm

Japanese Soya dressing / Xi ddu Nht

Caesar dressing / Sot Cearsar

Vietnamese fish sauce dressing / S6t chua ngot

READY MIX SALAD / XA LAT TRON SAN

Beetroot and orange salad with walnut / Sa ldt ci dén do cing cam vang va hat dc chd

Green papaya & dried beef / Nom du d0 thit bo kho

MONDAY

Avocado salad with chery tomato and cheese(V) / Xa ldt qud bo va ca chua cing pho mai

Potato and peas salad with bacon / Xa ldt khoai tdy voi ddu ha lan va thit ngudi
Chickpea salad(V) / Xa ldt ddu ngua

DAILY CHEESE ROTATION/ PHO MAI THAY DO THEO

NGAY

Two kind of hard and one soft(V) / Hai logi phd mai céng va mot phé mai bo mém



MENU

MONDAY

PLATTERS
PASTA / QUAY MY Y

Daily three kind of pasta rotation / Hing ngdy ba logi my thay doi
Minimum three kind of pasta sauce rotation/ Ti thiéu ba loai sot theo ngay

SEAFOOD ON ICE & SUSHI SASHIMI / QUAY HAI SAN VA
601 COM CUON

Asorted sushi / Cdc loai com cugn Sashimi
Salmon sashimi / Goi cd hoi

Tuna Sashimi / G6i cd ngur

Herring fish / Cd trich ép tring

HEATTING LAMP/ CAC MON BE DEN NONG

Seafood Spring rolls / Nem hdi san chién
Prawn Cracker / Phong tom

ASIAN DISH/ CAC MON AN A

Steamed rice(V) / Com trdng

Hokkien mee noodle with beef / My tring xdo bo

Sauteed bok choy(V) / Rau cdi chip xdo

Kungpao chicken with colorful vegetable / Ga xdo chua cay kigu Trung Hoo
Steam local catfish with super soy a sauce / Cd lang hdp xi ddu kiéu Hong Kong

WESTERN DISH/ CAC MON AU

Beef stroganoff / Thit bo ndu kigu Nga
Grilled oyster with cheese / Hau nudng pho mai
Eggplant and chick pea stewed(V) / Ca tim va dgu ga ham

BBQ STATION/ QUAY NUONG

Beef topblade / Nac I6i vai bo nuong

Sliced pork belly / Ba chi heo nudng

Chicken or pork sausage / Xdc xich ga hodc lon nudng
Grilled prawn / Tém nuong

Marinated Squid / Myc nudng



MENU

MONDAY

PLATTERS
NOODLE AND SOUP/ QUAY MY NUGC VA SUP

Hot and sour seafood soup / Stp hdi san chua cay

HOT POT/QUAY LAU

Two kind of broth: spicy and non spicy with daily rotation protein item: meat, seafood / 2 loai nvéc dung cay va khang
cay v6i cdc mén dam luGn chuyén hang ngay: thit, hdi san.

Selection of noodle: red flat noodle, fresh noodle, glass noodle. Vegetables: mushroom, cabbage... / Lva chon cdc logi
mi: mi det d6, mi twoi, mi thy tinh. Cdc loai rau: ndm, bdp cdi...

Lime / Chanh
Coriander / Rau mui
Mint / Rau bac ha
Basil / Rau hing

Chili / 0t

Fish sauce / Nugc mam
Soy sauce / Xi ddu

CARVING STATION/ QUAY THIT BO L0

Roasted whole chicken with soy a / 6 quay xi ddu
Soy a chili garlic sauce / Sot xi ddu t6i ot
Picked vegetable / Rau ci mudi chua

BREAD STATION(V)

Rye bread(loaf) / Banh my léa mach den

Whole meal bread(loaf) / Banh my nguyén cdm
Foccacia with olive / Banh my kigu Y véi qud 6 lvu
Mini baguette / Bdnh my chugt

Herb roll / Banh my tron Id thom

Long bagguette / Bdnh my dai

Salted Butter / Bo mdn

Unsalted Butter /Bo nhgt

Extra virgin olive oil / Ddu 6 lvu

Olive tapenas / Qud 6 lvu nghién



MENU

MONDAY

PLATTERS
DESSERTS/ QUAY TRANG MIENG (V)

Black sesame cake / Bdnh ving den

Raspberry miror mousse / Bdnh kem mém vi qud mdm xoi

Fruit tart / Banh nudng hoa qud

Vanilla panna cotta / Bdnh va ni la

Haiwainan cake / Bdnh dGa va ca ra men

Double chocolate / Bdnh s co la hai loqi

Apple mille feuille cake / Bdnh tdo ngan lop

Daily selection Newzealand ice cream / Cdc logi kem theo ngay Niv zi Ldn
Selection local sweet soup(5kind)/ Cdc logi ché Vigt Nam( 5 logi)

%HCE SEASONAL FRUIT/ HOA QUA THAI LAT THEO MUA

Watermelon / Dva hdu
Dragon fruits / Thanh long
Pineapple / Dira

Rock melon / Duva vang

SEASONAL WHOLE FRUIT/ NGUYEN QUA THEO MUA(V)

Rambutan whole / Chom chom
Plum / Mdn

Mandarin / Quyt

Longan / Nhin




MENU

TUESDAY

PLATTERS
SALAD BAR/XA LAT TU CHON

Green lolo Lettuce / Xa ldch xanh xodn
Ice berg lettuce / Xa ldch bing
Spinach / Rau chdn vit

Micro mix / Rau mam cdi

CONDIMENTS/ CAC LOAI RAU CU AN KEM

Red cabbage / Bap cdi tim
French beans / Ddu Phdp
Sweet corn / Ngd ngot
Carrot / Ca rot

Cucumber / Dua chudt
Cherry tomato / Ca chua bi
Broccoli / Lo xanh

Red onion / Hanh tdy tia
Red kidney beans / Bdu do
Olives / 0 liu

HOMEMADE DRESSING/ CAC LOAI SOT

Vinaigrette / Ddu Ddm

Japanese Soya dressing / Xi ddu Nht

Caesar dressing / Sot Cearsar

Vietnamese fish sauce dressing / S6t chua ngot

READY MIX SALAD / XA LAT TRON SAN

Lotus root with prawn and pork meat / Nom ngé sen tom thit
Waldorf salad (V) / Xa ldt tdo va cdc loai hat

Red bean salad (V) / Xa ldt dgu do

Nicoise salad with tuna / Xa lat Nicoise vdi cd ngur

Morning glory with crab meat salad / Nom rau mudng voi thit cua

DAILY CHEESE ROTATION/ PHO MAI THAY DO THEO
NGAY

Two kind of hard and one soft(V) / Hai logi phd mai céng va mot phé mai bo mém



MENU

TUESDAY

PLATTERS
PASTA / QUAY MY Y

Daily three kind of pasta rotation / Hing ngdy ba logi my thay doi
Minimum three kind of pasta sauce rotation/ Ti thiéu ba loai sot theo ngay

SEAFOOD ON ICE & SUSHI SASHIMI / QUAY HAI SAN VA
601 COM CUON

Asorted sushi / Cdc loai com cugn Sashimi
Salmon sashimi / Goi cd hoi

Tuna Sashimi / G6i cd ngur

Herring fish / Cd trich ép tring

HEATTING LAMP/ CAC MON BE DEN NONG

Sweet potato (V) / Khoai lang kén
Rice Cracker (V) / Bdnh da

ASIAN DISH/ CAC MON AN A

Steamed rice(V) / Com trdng

Wok fried fresh noodle with vegetable(V) / Ph& xdo xdo rau cd
Steam green cabbage with ginger(V) / Cai méo ludc ging

Wok fried beef with black pepper sauce / Bo xao tidu den
Grilled oyster with onion / Hau nwong mo hanh

WESTERN DISH/ CAC MON AU

BBQ pork rib / Svon heo nudng sot BBQ
Chicken escalop with jus / Luvon ga dp chdo sét thit
Stew lentil and quinoa (V) / Bdu ldng hdm cing hat quinao

BBQ STATION/ QUAY NUONG

Beef nuckle / Nac [6i vai bo nwing

Sliced pork belly / Ba chi heo nudng

Chicken or pork sausage / Xdc xich ga hodc lon nudng
Grilled prawn / Tém nuong

Baby Octopus / Bach tudc nudng



MENU

TUESDAY

PLATTERS
NOODLE AND SOUP/ QUAY MY NUGC VA SUP

Carrot soup (V) / Sip cb ca rot

HOT POT/QUAY LAU

Two kind of broth: spicy and non spicy with daily rotation protein item: meat, seafood / 2 loai nvéc dung cay va khang
cay v6i cdc mén dam luGn chuyén hang ngay: thit, hdi san.

Selection of noodle: red flat noodle, fresh noodle, glass noodle. Vegetables: mushroom, cabbage... / Lva chon cdc logi
mi: mi det d6, mi twoi, mi thy tinh. Cdc loai rau: ndm, bdp cdi...

Lime / Chanh
Coriander / Rau mui
Mint / Rau bac ha
Basil / Rau hing

Chili / 0t

Fish sauce / Nugc mam
Soy sauce / Xi ddu

CARVING STATION/ QUAY THIT BO L0

Oven baked lamb shoulder / Vai ciru b lo
Pepper sauce / Sot tigu den
Roasted potato / Khoai tdy bo o

BREAD STATION(V)

Rye bread(loaf) / Banh my léa mach den

Whole meal bread(loaf) / Banh my nguyén cdm
Foccacia with olive / Banh my kigu Y véi qud 6 lvu
Mini baguette / Bdnh my chugt

Herb roll / Banh my tron Id thom

Long bagguette / Bdnh my dai

Salted Butter / Bo mdn

Unsalted Butter /Bo nhgt

Extra virgin olive oil / Ddu 6 lvu

Olive tapenas / Qud 6 lvu nghién



MENU

TUESDAY

PLATTERS
DESSERTS/ QUAY TRANG MIENG (V)

Pandan cheese cake / Bdnh pho mai Id dira

Mango mirror mousse / Bdnh kem mém vi xodi

Walnut pie / Bdnh vi chanh nudng

Red fruit homemade yoghurt / Stra chua hoa qud do

Caramelizer mirrow cake / Bdnh ca ra men

Lychee and aleo vera mousse / Bdnh qud vdi va vi |6 hoi

Brownies cake / Bdnh sd ¢ la

Daily selection New zea land ice cream / Cdc logi kem theo ngay Niv zi Ldn
Selection local sweet soup / Cdc logi che Vigt Nam( 5 loai)

%HCE SEASONAL FRUIT/ HOA QUA THAI LAT THEO MUA

Watermelon / Dva hdu
Dragon fruits / Thanh long
Pineapple / Dira

Rock melon / Duva vang

SEASONAL WHOLE FRUIT/ NGUYEN QUA THEO MUA(V)

Rambutan whole / Chom chom
Plum / Mdn

Mandarin / Quyt

Longan / Nhin




MENU

WEDNESDAY

PLATTERS
SALAD BAR/XA LAT TU CHON

Green lolo Lettuce / Xa ldch xanh xodn
Ice berg lettuce / Xa ldch bing
Spinach / Rau chdn vit

Micro mix / Rau mam cdi

CONDIMENTS/ CAC LOAI RAU CU AN KEM

Red cabbage / Bap cdi tim
French beans / Ddu Phdp
Sweet corn / Ngd ngot
Carrot / Ca rot

Cucumber / Dua chudt
Cherry tomato / Ca chua bi
Broccoli / Lo xanh

Red onion / Hanh tdy tia
Red kidney beans / Bdu do
Olives / 0 liu

HOMEMADE DRESSING/ CAC LOAI SOT

Vinaigrette / Ddu Ddm

Japanese Soya dressing / Xi ddu Nht

Caesar dressing / Sot Cearsar

Vietnamese fish sauce dressing / S6t chua ngot

READY MIX SALAD / XA LAT TRON SAN

Royal vegetable and shrimp slad / Ném rau tién vua voi tom

Gado gado salad (V) / Xa ldt rau c0 trdn voi sot lac

Chicken and cabbage salad / Nom ga bap cdi

Jamaica sweet potato salad with egg(V) / Xa ldt khoai lang vdi tring

Wakame and tobiko with sesame dressing / Nom rong bién trimg cua va sot mé rang

DAILY CHEESE ROTATION/ PHO MAI THAY DO THEO
NGAY

Two kind of hard and one soft(V) / Hai logi phd mai céng va mot phé mai bo mém



MENU

WEDNESDAY

PLATTERS
PASTA / QUAY MY Y

Daily three kind of pasta rotation / Hing ngdy ba logi my thay doi
Minimum three kind of pasta sauce rotation/ Ti thiéu ba loai sot theo ngay

SEAFOOD ON ICE & SUSHI SASHIMI / QUAY HAI SAN VA
601 COM CUON

Asorted sushi / Cdc loai com cugn Sashimi
Salmon sashimi / Goi cd hoi

Tuna Sashimi / G6i cd ngur

Herring fish / Cd trich ép tring

HEATTING LAMP/ CAC MON BE DEN NONG

Vegetable Spring rolls (V) / Nem rau chién
Prawn Cracker / Phong tom

ASIAN DISH/ CAC MON AN A

Steamed rice (V) / Com trdng

Wok fried vermicelli with crab meat / Mign xdo thit cua

Wok fried pumpkin with garlic(V) / Bi do xdo toi

Wok fried mix seafood with celery / Hdi sdn xdo cdn tdy

Marinated local cat fish with galangar and tumeric / Cd lang nwong giéng nghé

WESTERN DISH/ CAC MON AU

Steam black musel with white wine and herb / Vem den trdn rvou vang trang va ld thom
Oven baked pork tenderloin with mushroom gravy / Than lgn bo 1o s6t ndm
Red lentil, eggplant and potato stew (V) / Bdu ldng do, ca tim va khoai tdy hdm

BBQ STATION/ QUAY NUONG

Beef nuckle / Nac [6i vai bo nwing

Sliced pork belly / Ba chi heo nudng

Chicken or pork sausage / Xdc xich ga hodc lon nudng
Grilled prawn / Tém nuong

Marinated Squid / Myc nudng



MENU

WEDNESDAY

PLATTERS
NOODLE AND SOUP/ QUAY MY NUGC VA SUP

Crab meat and mushroom soup / Sdp thit cua véi ndm

HOT POT/QUAY LAU

Two kind of broth: spicy and non spicy with daily rotation protein item: meat, seafood / 2 loai nvéc dung cay va khang
cay v6i cdc mén dam luGn chuyén hang ngay: thit, hdi san.

Selection of noodle: red flat noodle, fresh noodle, glass noodle. Vegetables: mushroom, cabbage... / Lva chon cdc logi
mi: mi det d6, mi twoi, mi thy tinh. Cdc loai rau: ndm, bdp cdi...

Lime / Chanh
Coriander / Rau mui
Mint / Rau bac ha
Basil / Rau hing

Chili / 0t

Fish sauce / Nugc mam
Soy sauce / Xi ddu

CARVING STATION/ QUAY THIT BO L0

Oven baked lamb shoulder / Vai ciru b lo
Pepper sauce / Sot tigu den
Roasted potato / Khoai tdy bo o

BREAD STATION(V)

Rye bread(loaf) / Banh my léa mach den

Whole meal bread(loaf) / Banh my nguyén cdm
Foccacia with olive / Banh my kigu Y véi qud 6 lvu
Mini baguette / Bdnh my chugt

Herb roll / Banh my tron Id thom

Long bagguette / Bdnh my dai

Salted Butter / Bo mdn

Unsalted Butter /Bo nhgt

Extra virgin olive oil / Ddu 6 lvu

Olive tapenas / Qud 6 lvu nghién



MENU

WEDNESDAY

PLATTERS
DESSERTS/ QUAY TRANG MIENG (V)

Pomegranate mouse cake / Banh qué lyu

Passion fruit mirror mousse / Banh kem mém vi chanh leo

Chocolate tart / Bdnh nwong vi so o la

Choux crumble cake / Bdnh kem gion

Cream brulee with kiwi / Bdnh kem chdy voi kiwi

Strawberry Lamington / Bdnh ddu tdy

Macha and red bean cake / Bdnh tra xanh ddu do

Daily selection New zea land ice cream / Cdc logi kem theo ngay Niv zi Ldn
Selection local sweet soup / Cdc logi che Vigt Nam( 5 loai)

%HCE SEASONAL FRUIT/ HOA QUA THAI LAT THEO MUA

Watermelon / Dva hdu
Dragon fruits / Thanh long
Pineapple / Dira

Rock melon / Duva vang

SEASONAL WHOLE FRUIT/ NGUYEN QUA THEO MUA(V)

Rambutan whole / Chom chom
Plum / Mdn

Mandarin / Quyt

Longan / Nhin




MENU

THURSDAY

PLATTERS
SALAD BAR/XA LAT TU CHON

Green lolo Lettuce / Xa ldch xanh xodn
Ice berg lettuce / Xa ldch bing
Spinach / Rau chdn vit

Micro mix / Rau mam cdi

CONDIMENTS/ CAC LOAI RAU CU AN KEM

Red cabbage / Bap cdi tim
French beans / Ddu Phdp
Sweet corn / Ngd ngot
Carrot / Ca rot

Cucumber / Dua chudt
Cherry tomato / Ca chua bi
Broccoli / Lo xanh

Red onion / Hanh tdy tia
Red kidney beans / Bdu do
Olives / 0 liu

HOMEMADE DRESSING/ CAC LOAI SOT

Vinaigrette / Ddu Ddm

Japanese Soya dressing / Xi ddu Nht

Caesar dressing / Sot Cearsar

Vietnamese fish sauce dressing / S6t chua ngot

READY MIX SALAD / XA LAT TRON SAN

Thai vermicelli salad / G6i mign kiéu Thdi

Pasta salad with semi sundries tomato (V) / Xa ldt my y véi ca chua
Chickpea salad(V) / Xa ldt ddu ngua

Pomelo with shrimp salad / Nom budi véi tom

Micro leaves salad with beef / Nom rau mdm voi thit bo

DAILY CHEESE ROTATION/ PHO MAI THAY DO THEO
NGAY

Two kind of hard and one soft(V) / Hai logi phd mai céng va mot phé mai bo mém



MENU

THURSDAY

PLATTERS
PASTA / QUAY MY Y

Daily three kind of pasta rotation / Hing ngdy ba logi my thay doi
Minimum three kind of pasta sauce rotation/ Ti thiéu ba loai sot theo ngay

SEAFOOD ON ICE & SUSHI SASHIMI / QUAY HAI SAN VA
601 COM CUON

Asorted sushi / Cdc loai com cugn Sashimi
Salmon sashimi / Goi cd hoi

Tuna Sashimi / G6i cd ngur

Herring fish / Cd trich ép tring

HEATTING LAMP/ CAC MON BE DEN NONG

Sweet potato (V) / Khoai lang kén
Rice Cracker / Bdnh da

ASIAN DISH/ CAC MON AN A

Steamed rice(V) / Com trdng

Wok fried fresh noodle with vegetable(V)/ Phd xao xao rau b
Custard cabbage boil (V) / Ngdng cdi sen lugc

Sweet and sour fish / (d xao chua ngot

Wok fried duck with basil leaves / Vit xdo Id hing

WESTERN DISH/ CAC MON AU

Beef Burgundy / Thit bo hdm
Buttery sea bass with cider braised green / Cd vwoc dp chdo cing ddu ha lan va bap ci xanh ham gidm tdo
Cauliflower and potato stew(V) / Hoa lo trdng va khoai tdy hdm

BBQ STATION/ QUAY NUONG

Beef nuckle / Nac [6i vai bo nwing

Sliced pork belly/ Ba chi heo nuong

Chicken or pork sausage / Xdc xich ga hodc lon nudng
Grilled prawn / Tém nuong

Baby Octopus / Bach tudc nudng



MENU

THURSDAY

PLATTERS
NOODLE AND SOUP/ QUAY MY NUGC VA SUP

Green lentil soup (V) / Stp ddu ldng xanh

HOT POT/QUAY LAU

Two kind of broth: spicy and non spicy with daily rotation protein item: meat, seafood / 2 loai nvéc dung cay va khang
cay v6i cdc mén dam luGn chuyén hang ngay: thit, hdi san.

Selection of noodle: red flat noodle, fresh noodle, glass noodle. Vegetables: mushroom, cabbage... / Lva chon cdc logi
mi: mi det d6, mi twoi, mi thy tinh. Cdc loai rau: ndm, bdp cdi...

Lime / Chanh
Coriander / Rau mui
Mint / Rau bac ha
Basil / Rau hing

Chili / 0t

Fish sauce / Nugc mam
Soy sauce / Xi ddu

CARVING STATION/ QUAY THIT BO L0

Baked whole seabass / Cd vuoc bo |0 nguyén con
Gherkin, mustard, ketchup, chili sauce / Dua chugt mudi, md tat, tvong ca, sot ot
Grilled vegetables / Rau ci nuwong

BREAD STATION(V)

Rye bread(loaf) / Banh my léa mach den

Whole meal bread(loaf) / Banh my nguyén cdm
Foccacia with olive / Banh my kigu Y véi qud 6 lvu
Mini baguette / Bdnh my chugt

Herb roll / Banh my tron Id thom

Long bagguette / Bdnh my dai

Salted Butter / Bo mdn

Unsalted Butter /Bo nhgt

Extra virgin olive oil / Ddu 6 lvu

Olive tapenas / Qud 6 lvu nghién



MENU

THURSDAY

PLATTERS
DESSERTS/ QUAY TRANG MIENG (V)

Chocolate eclaire / Bdnh sd ¢6 la

Mirrow Mango mousse / Bdnh kem mém vi xodi

Apple crumble cake / Bdnh tdo

Blue berry and homemade yoghurt / Sita chua voi nam vigt qudt

Pink guava cake / Bdnh 6i hong

Chocolate Lamington / Bdnh sd ¢6 la

Peach cake / Bdnh vi quéd dao

Daily selection Newzealand ice cream / Cdc logi kem theo ngay Niv zi Ldn
Selection local sweet soup / Cdc logi che Vigt Nam( 5 loai)

%HCE SEASONAL FRUIT/ HOA QUA THAI LAT THEO MUA

Watermelon / Dva hdu
Dragon fruits / Thanh long
Pineapple / Dira

Rock melon / Duva vang

SEASONAL WHOLE FRUIT/ NGUYEN QUA THEO MUA(V)

Rambutan whole / Chom chom
Plum / Mdn

Mandarin / Quyt

Longan / Nhin




MENU

FRIDAY

PLATTERS
SALAD BAR/XA LAT TU CHON

Green lolo Lettuce / Xa ldch xanh xodn
Ice berg lettuce / Xa ldch bing
Spinach / Rau chdn vit

Micro mix / Rau mam cdi

CONDIMENTS/ CAC LOAI RAU CU AN KEM

Red cabbage / Bap cdi tim
French beans / Ddu Phdp
Sweet corn / Ngd ngot
Carrot / Ca rot

Cucumber / Dua chudt
Cherry tomato / Ca chua bi
Broccoli / Lo xanh

Red onion / Hanh tdy tia
Red kidney beans / Bdu do
Olives / 0 liu

HOMEMADE DRESSING/ CAC LOAI SOT

Vinaigrette / Ddu Ddm

Japanese Soya dressing / Xi ddu Nht

Caesar dressing / Sot Cearsar

Vietnamese fish sauce dressing / S6t chua ngot

READY MIX SALAD / XA LAT TRON SAN

Pea and cold cut salad / Sa ldt ddu ha lan véi thit ngudi

Green mango salad with jelly fish / Goi xoai xanh véi sira

White bean and red cabbage salad (V)/ Sa ldt dgu trang va bap cdi d6 sa lat

Mix grilled vegetable with pesto sauce / Sa ldt rau O nuong vai st 1d hing(V)
Wakame and tobiko with sesame dressing / Nom rong bién trimg cua va sot mé rang

DAILY CHEESE ROTATION/ PHO MAI THAY DO THEO
NGAY

Two kind of hard and one soft(V) / Hai logi phd mai céng va mot phé mai bo mém



MENU

FRIDAY

PLATTERS
PASTA / QUAY MY Y

Daily three kind of pasta rotation / Hing ngdy ba logi my thay doi
Minimum three kind of pasta sauce rotation/ Ti thiéu ba loai sot theo ngay

SEAFOOD ON ICE & SUSHI SASHIMI / QUAY HAI SAN VA
601 COM CUON

Asorted sushi / Cdc loai com cugn Sashimi
Salmon sashimi / Goi cd hoi

Tuna Sashimi / G6i cd ngur

Herring fish / Cd trich ép tring

HEATTING LAMP/ CAC MON BE DEN NONG

Vegetable Spring roll (V) / Nem rau chién
Prawn Cracker / Phong tom

ASIAN DISH/ CAC MON AN A

Steamed rice(V) / Com trdng

Fried yellow noodle with pork charsiu / My trimg xdo thit
Sauteed Kale with garlic(V) / Cdi ngot xdo t0i

Deep fried capelin fish / Cd trimg chién

Sichuan tofu with pork mince / Bdu phy T¢ Xuyén cay voi thit

WESTERN DISH/ CAC MON AU

Sumak chicken / Thit dui ga nuong gia vi cdy mudi
Italian braised beef and potato / Bo hdm kigu Y voi khoai tdy
Baked zucchini and vegetable (V)/ Bi ngoi va rau c0 bd o

BBQ STATION/ QUAY NUONG

Beef nuckle / Nac [6i vai bo nwing

Sliced pork belly/ Ba chi heo nuong

Chicken or pork sausage / Xdc xich ga hodc lon nudng
Grilled prawn / Tém nuong

Marinated Squid / Myc nudng



MENU

FRIDAY

PLATTERS
NOODLE AND SOUP/ QUAY MY NUGC VA SUP

Prawn and white mushroom with drop egg soup / Sip tom vGi ndm tuyét

HOT POT/QUAY LAU

Two kind of broth: spicy and non spicy with daily rotation protein item: meat, seafood / 2 loai nvéc dung cay va khang
cay v6i cdc mén dam luGn chuyén hang ngay: thit, hdi san.

Selection of noodle: red flat noodle, fresh noodle, glass noodle. Vegetables: mushroom, cabbage... / Lva chon cdc logi
mi: mi det d6, mi twoi, mi thy tinh. Cdc loai rau: ndm, bdp cdi...

Lime / Chanh
Coriander / Rau mui
Mint / Rau bac ha
Basil / Rau hing

Chili / 0t

Fish sauce / Nugc mam
Soy sauce / Xi ddu

CARVING STATION/ QUAY THIT BO L0

Oven lamb leg proviencial / Bui cu bé lo
Gherkin, mustard, ketchup, chili sauce / Dua chugt mudi, md tat, tvong ca, sot ot
Roasted potato / Khoai tdy bo o

BREAD STATION(V)

Rye bread(loaf) / Banh my léa mach den

Whole meal bread(loaf) / Banh my nguyén cdm
Foccacia with olive / Banh my kigu Y véi qud 6 lvu
Mini baguette / Bdnh my chugt

Herb roll / Banh my tron Id thom

Long bagguette / Bdnh my dai

Salted Butter / Bo mdn

Unsalted Butter /Bo nhgt

Extra virgin olive oil / Ddu 6 lvu

Olive tapenas / Qud 6 lvu nghién



MENU

FRIDAY

PLATTERS
DESSERTS/ QUAY TRANG MIENG (V)

Matcha choux crumble / Bdnh su vi tra xanh

Passion fruit mirror mousse / Banh kem mém vi chanh leo

Opera cake / Bdnh vi s6 cd la ba tdng

Singapore soya pudding / Tau hi Singapore

Cream brulee with kiwi / Banh kem chdy voi kiwi

Sea buckthrone cake / Banh qud hdc mai bign

Banana mille feuville / Banh chudi ngan lop

Daily selection New zea land ice cream / Cdc logi kem theo ngay Niv zi Ldn
Selection local sweet soup / Cdc logi che Vigt Nam( 5 loai)

%HCE SEASONAL FRUIT/ HOA QUA THAI LAT THEO MUA

Watermelon / Dva hdu
Dragon fruits / Thanh long
Pineapple / Dira

Rock melon / Duva vang

SEASONAL WHOLE FRUIT/ NGUYEN QUA THEO MUA(V)

Rambutan whole / Chom chom
Plum / Mdn

Mandarin / Quyt

Longan / Nhin




