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AACCOR-PLUS GRAND MERCURE %
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VERANDA
VIETNAMESE

K YOU PAF?Y

ALL YOU CAN EAT VIETNAM MENU
STARTER

GOl XOAI KHO CA cOM | GREEN MANGO AND DRIED ANCHOVY SALAD
GOl HOA CHUG1 THIT GA | BANANA BLOSSOM SALAD WITH CHICKEN
GOl BUOI TOM NUGNG | POMELO SALAD WITH GRILLED PRAWN
TOM LAN COM | DEEP FRIED PRAWN WITH YOUNG GREEN RICE FLAKES
GOl CUGN SAI GON | SAIGON STYLE FRESH SPRING ROLL \
CHA GIO PAC BIET CONG THUC BEP TRUONG | FRIED SEAFOOD AND FOIE GRAS SPRING ROLLS
BO CUGN LA LOT | GRILLED BEEF IN BETEL LEAF

CAC LOAI XIEN QUE HEO, BO & GA | ASSORTED SKEWERS WITH PORK, BEEF AND CHICKEN

sUP HAI SAN PA NANG | DANANG SEAF0OOD SOUP
CANH GA LA GIANG BINH PINH | BINH DINH CHICKEN AND SOUR LEAF BROTH
CANH CA CHEM NAU NGOT | SWEET & SOUR SEABASS FISH SOUP

MAIN COURSE

BA CHI CHAY CANH | CARAMELIZED PORK
GA XAO SA OT | STIR FRIED CHICKEN WITH LEMONGRAS & CHILLI
BO SOT TIEU | WOK FRIED BEEF WITH BLACK PEPPER SAUCE
CA KHO TO | SIMMERING FISH IN CLAY POT
PAU HU SA T | WOK FRIED TOFU
Mi QUANG GA | CHICKEN QUANG NOODLE
BUN CHA HA NOI | HA NOI GRILLED PORK NOODLES
COM GA HOI AN | HOI AN CHICKEN RICE
COM CHIEN THIT GA | FRIED RICE WITH CHICKEN
COM CHIEN HAI SAN | FRIED RICE WITH SEAFOOD

CAl THIA XAD DAU HAO NAM PONG cb
WOK FRIED BOK CHOY WITH SHITAKE MUSHROOM & OYSTER SAUCE

RAU MUGBNG XAO TOI
SAUTEED MORNING GLORY WITH GARLIC

BONG CAI XANH XAO NAM VA THIT BO
WOK FRIED BROCCOLI WITH SHIITAKE MUSHROOM AND BEEF

RAU CU THAP CAM LUGC CHAM KHO QUET
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- STEAMED VEGETABLE WITH CARAMELIZED FISH SAUCE
]
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% DESSERT "
2 : i
g BANH DA LON | VIETNAMESE LAYER CAKE ¢
E CHE KHUC BACH | SWEET GRUEL WITH LYCHEE CREAMY JELLY & ALMOND y

| TRAI CAY THEO MUA | SEASONAL SLICED FRUITS

.: % KEM CAC LOAI | ICE CREAN
E
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