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Appe tizer Khai Vi

CHARCUTERIE TABLE
KHAI VI KIEU AU

SPANISH PARMA HAM
Bui lon musi Tay Ban Nha
COPPA HAM

Gigm béng Coppa
SALAMI MILANO

Xoc xich Y

DRY CHORIZO

Xic xich cay Chorizo

MORTADELLA
Xic xich Mortadella

JAMBON DE BAYONNE
Giém béng dui lon mudi Bayonne
PEPPERED CHEVRIE CHEESE

Phé mai Chevrie

MANCHEGO CHEESE
Phé mai Manchego

COLD TAPAS
KHAI VI TAY BAN NHA

BRIE CHEESE

Phé mai Brie

BRUCHE DE CHEVRE
Phé mai dé Bruche Chevre

GOUDA CHEESE
Phé mai Gouda

EMMI CHEESE

Phé mai Emmi

PARMESAN CHEESE WHEEL
Phé mai Parmesan

GRISSINI BREAD STICKS, DIJON
MUSTARD, PICKLED GHERKINS,
GREEN OLIVES, CHERRY
TOMATOES

Bdanh mi que Grissini, mu faf vang,
dua mudi ngém chua, 6 liu xanh,
ca chua bi dé

SALMON SALAD
Sarldt ca hoi

CRAB SALAD

Salat thit ghe

BLACK LIP MUSSELS
Sarlat vem

SQUID WITH POMELO
Salat budi va muc

TUNA MARINATED BLACK
PEPPERCORN

Cé ngur tém tiéu den

SEARED SCALLOPS
So diép nudng
SNAILS WITH SALTED EGG YOLK

Oc hvong xét tring mudi

GAZPACHO

Sdp ca chua lanh

ARUGUILA, ROMAIN LETTUCE,
RADICCHIO LETTUCE

Xa lach Arugula, xa léch Romain,
xa lach tim

ASSORTED BREAD

Céc loai banh mi

DAILY CARVING STATION

PASTA STATION

THUC BON THEO NGAY QUAY MY Y
LAMB/PORK /BEEF SPAGHETTI/PENNE/
Dui cou/ Suon heo/ Thit bo FETTUCCINE )
My Y/ My &ng/My Y soi det
*WEEKLY CHANGE ROTATION
Thye don thay déi méi tudn SHRlMP/CLAM/BABY SQUlD/
CRAB MEAT/CHORIZO

GRILLED PUMPKIN WITH
HONEY AND CUMIN

Bi ngé nuéng véi mét ong va thi la

GRILLED ASPARAGUS WITH
GARLIC BUTTER
Mdng téy nuéng bo 16i

OYSTER BAR
HAU

FRESH OYSTERS

Hau an séng

PICKLED GINGER, WASABI,
LEMON, TABASCO BLACK PEPPER

Gung héng, mu fat, chanh vang,
x6t tiéu den Tabasco

SUSHI AND SASHIMI STATION
QUAY SUSHI VA SASHIMI

FISH CARVING
QUAY CA

WHOLE-BAKED FISH
Cd nudng nguyén con
BAKED FISH IN BANANA LEAVES

Cé nudng I6 chusi

*LOCAL FISH ARE SELECTED SEASONALLY
Cé dia phuong tuyén chon theo mia

T6m/Nghéu/ Muc tring/ Thit ghe/
Xdc xich cay

SAUCE NAPOLI OR ALFREDO
X6t Napoli hodc Alfredo

A LA CARTE OFFERING
QUAY CHON MON

JAPANESE STYLE OCTOPUS

Bach tuée ché bién kiu Nhét

TIGER PRAWNS WITH SATAY
SAUCE

16m s0 x6t sa 1

SEA URCHIN WITH QUAIL EGG
Nhum bién ding kém tring cut
GRILLED LOBSTER WITH
VIETNAMESE PEPPER SAUCE
T6m hom nudng xét tiéu

GRILLED SCALLCOPS WITH
GREEN ONION SAUCE

So diép nuéng mé hanh
GRILLED BABY SQUID EGG
Muec tring nuéng

LOCAL SNAILS WITH CHILI
SAUCE
Oc xét ot

Main course msn chinh

GRILLED BEEF TENDERLOIN
WITH PITA BREAD AND
GUACAMOLE

Théin néi bo Uc nudng ding kem
bdénh mi Pita va x6t qué bo
GRILLED BAILER SHELL WITH
PEPPER SAUCE

Oc Hoang Dé xét tiéu

SIDEDISH
MON AN KEM

STEAMED RICE

Com frdng

SEAFOOD FRIED RICE

Com chién héi sén

NOODLE
My

Dessert Trdng miéng

ICE CREAM STATION
QUAY KEM TU CHON

CARAMEL/RASPBERRY/MANGO/
COCONUT/YUZU/CHOCOLATE/
VANILLA

Vi cara-men/ Vi mém xéi/ Vi xodi/
Vi dva/ Vi qud Thanh Yén/ Vi séc&la/
Vi vani

ORIO COOKIES

Bénh 6-i-6

JELLY BABIES

Keo thach mém nhiéu mau
NUTELLA CHOCOLATE

Mt hat phi va sécéla

JELLY BEANS

Keo tron nhiéu mau

WHIPPING CREAM

Kem sia béo

DRY SHAVED COCONUT
Dua khé bao
BLUEBERRIES/STRAWBERRIES
Mt viét quét/ Mt déu

DESSERT FAMILY STYLE SHARING TRAY
KHAY TRANG MIENG TONG HOP

COCONUT CREAM CARAMEL

Bénh dva carra-men

APPLE SOUR’S TARTLET

Bénh tdo

FRUIT TARTLET

Bénh iréi cay

PANA COTTA ,

Bdnh thach mém ki€u Y
CHOCOLATE TACOS CHEESE
Bdnh ta-cé sé6-céla phé mai

ICED LOLLIES

Kem cay



