MERCURE

HOTEL

HAIl PHONG

FLAME GRILL & BAR

MENU

11:30 - 14:00
LUNCH EXPRESS

EXCLUSIVE SALAD AND DESSERT BAR
NOW AVAILABLE FOR JUST 49K++

GRILLED CHICKEN ) SIZZLING BANH MI 8©C
WITH TERIYAKI SAUCE IN A PAN

Served with steamed rice in hot pot Beef, pate sausage, eag

Coim ga sot xi dau Nhat tha do Bdnh my chdo wii thit b, pate, xdc xich, trdng

] US TOP BLADE © @
With French fries
L&i vai bo My vdi khoai tay chién

FRIED PORK RIBS IN &8 ® VIETNAMESE BIBIMBAP &
SWEET AND SOUR SAUCE SIZZLING STONE POT

Served with steamed rice and pickles

Beef Luc Lac with Spinach, organic rice & egg

B& Ide O ron ol X000 phuc v b

ong th

kerm tning do

PAN SEARED RED SNAPPER KIMCHI-BOKKEUM BAP FIRE ROASTED VEGET CHICKEN SCHNITZEL

Fire roasted bell pepper glaze with (&) () Kirmehi fried rice with egg TORTILLA WRAP @ Kimchi mash, Korean chill glaze

Provencal braised rice Cant rang kir el v Tedng v Thit ngud With salsa & grated Gouda cheese 1 c =4t hanh nhdn vir kim
Hong gp choovdi gt chudng v % =) @a Bdinh trdng Me

Su Phde

PASTA OF THE DAY & & @ SAUSAGE SERENADE PIZZA S CALIFORNIA BURGER o O
Choeice of Pasta: Spaghetti/ Penne With sweet carn, mozzarella cheese With grilled chicken

Choice of Sauce: Carbonara / Bolognese Pizza wic xich ngd Bd gd gg kidu California
4 ay: my soi rodc my 8ng / sAt kem

hioac sot bo bam

Please inform our staffs if you have a food allergy or special dietary requirement when making your order
Vul lang théng bdo cho nhan vién cdo chung tél néu ban bi df Ung thuc pham hodc yéu cdu thuc dan Gn kiéng khi goi moén

@ @ ® @ ® @

Eggs seafond spicy Vegetarian chicken Park Henf Sesamw saya ik
Tring Hidi siin Cay Chay Ga Lom Ba Me Brie nainth

Peanats
Sty By phiing



MERCURE

HOTEL

7 lam

GRILL & BAR

HAI PHONG

6. French-cut Lamb Rack

French-cut lamb rack with fresh herbs, served with truffle

mash & rosemary wine jus

Swim ciru thuong hang kiéu Phdp phii thao méc, an kém sot vang
huong thao

3pes VND 680.000
7.“The Marble Legend”

Exquisite Japanese A5 Wagyu ribeye with silky truffle mash

and soy-wine glaze

Than lung bo Wagyu A5 Nhat Ban
truffle va sét twong rugu

180gr VND 1.180.000
8. “The Silk Strip”

Charcoal-grilled Japanese A5 Wagyu, melt-in-the-mouth
texture with truffle mash & soy-wine glaze

phuc vu ciing khoai nghién

Wagyu A5 Nhdat Ban nudng than hoa diing kém khoai truffle & sot
Lwong ruou

180gr VND 1.280.000 ) © & @

9. The Tomahawk Experience (RECOMMENG ady

Tomahawk steak served with smoked sea salt, roasted garlic
butter and bourbon jus

Swim bo Tomahawk 1,2kg nudng lira than kem muoi bién hun khai,
toi nudng b, sot rugu bourbon

VND 1.980.000

$ESE,
1. Topblade & Red Wine Shall&§ oy

Premium US topblade with caramelised shallot and red wine jus,
served with seasonal vegetables

Than ldi vai bo My vdi sot hanh tim ruou vang do, dn kém rau ci theo miia

(1]

200gr VND 240.000

2. Forest Kiss Tenderloin

Australian beef tenderloin grilled and paired with earthy wild
mushroom essence and velvety sweet potato mash

Than néi bo Uc ciing s6t ndm rieng dam da va khoai lang nghién

180gr VND 480.000 (1)

3. Fuji Wagyu Striploin

Grilled Fuji Wagyu striploin with truffle-infused potato purée and
red wine reduction

Than lung bd Fuji kém khoat nghién nam truffle & sét rwou vang do

180gr VND 550.000

nde

4. Seductive Cow [RECOMMEND)

MB6/7 Australia Wagyu eye fillet steak served with potato dauphinoise,
with foie gras caramelised apple & Tiger prawn and black pepper sauce
Than chudt bo Wagyu phuc vu kém khoai tay ldt nudng, gan ngong, tom st

va sot tiéu den

100gr VND 650.000 ©

5. Grilled Angus Ribeye Steak

Premium grain-fed ribeye served with seasonal vegetables, truffle
mashed potato, and red wine reduction

Than lung bo Angus thupng hang, ding kém rau cu theo mia, khoai
nghién truffle va sot vang do

(200r VND 680.000) (300gr VND 880.000)




Add seafood Thém hai sdn

« Grilled Tiger Prawn 1 pcs 75.000
Tom st nudng ba toi @

« Seared Hokkaido Scallop 1 pcs 100.000
So diép Nhdt dp chdo @

» Grilled Salmon 100gr 160.000

[ Cd hoi nudng @

« Foie Gras 50gr [RECOMMEN [;] |" 300.000

Gan ngr‘;ng Phdp diing kém sot gidm balsamic

» Grilled Lobster 1/2pcs 350.000

Tém hitm nudng nita con @

Side diShGS Mon an kem

- Mashed Potatoes (RECOMMEND) yé§ 40.000

Khoai tay nghién bo @ @

« French Fries 40.000
Khoai tay chién @
- Potato Wedges 40.000

Khoai tdy miii cau @

« Roasted Vegetables 40.000
Rau cii nuong @
ChOOS€ dOHCHGSS Chon muic chin
« Buttered Mushrooms 50.000
Néam rimg xao bo @ @ Rare

= Asparagus 60.000 Tai

Mang tay ap chao @

Medium Rare

Tdi vira

Medium

Vira

Medium Well

Chin vira

Well Done

Chin ky




e Flam

GRILL & BAR

HAI PHONG

ASIAN & WEST
Menu

Am thuc chdu A va phuong Tay

If you have food allergy or special dietery requirements, please inform a member of staff or ask for more information
All prices are guoted in VND and subject to 5% service charge & VAT

Neéu guy khach bi di Ung do an hoac co yéu cau ché do an dac biét, vui long théng bao hoac tham khao thém théng tin
tu nhanvién

Tat ca gia ban dudc tinh bang tién Viét Nam chua bao gom 5% phi phuc vu va VAT

O O O

GLUTEN MILK EGGS PEANUTS SESAME SOYA NUTS MUSTARD

Ldami Sia Triing £4u phéng Me Bdu nanh Cdc leai hat MU tat

VEGETARIAN VEGAN SHELLFISH SEAFOOD LUPINS CRUSTACEAN CELERY SULPHITE
Chay Thuén chay Nhuyeén the Hai san Bdu lupin Térm, cug Can tay Sulphur Dioxide



SALAD & APPETIZER

“XIN CHAO VIET NAM" ) (s

&5
A Vietnamese “must-try” appetizer with
fresh spring roll with prawn, Hanoi crispy
spring roll, coconut core salad with prawn
and pork

Dia khai vi téng hap kiéu Viét véi nem tudi
cuén tém, nem chién Ha Néi, goi cé hi dia ‘
tom thit '

240 . | \

AROUND ASIA © © O

Salad with crab stick , seaweed and
tuna, quinoa with prawn and avocado

Xa lat thanh cua, rong bién va cd
ngt/, diém mach vdi trdi bd va tém

GO HEALTHY @ )
Avocado, organic lettuce, cherry tomato,
capsicum, olive, passion fruit dressing

Xa lat rau xanh hu co vai trdi bo, rau
xa ldch, ca chua bi, 6t chuéng, 6 liu va
xot chanh day

180

CLASSIC CAESAR SALAD () ©
WITH SMOKED SALMON

Romaine lettuce, parmesan cheese,
Crispy bacon, garlic pizza bread

Xa Idt rau gién vdi x6t caesar cd
hoi xéng khoi va banh mi bao toi
240



SOUPS

PUMPKIN SOUP

008

A healthy flavoursome soup with
crab & macadamia bruschetta

Xup bi do thit cua phuc vy kém
banh my nudng kiéu Y

160

CRAB MEAT WITH CORDYCEPS
MUSHROOM SOUP

o 0

With chicken and ground pepper
Xup cua n@m déng trang

140

EASY ROASTED TOMATO SOUP
WITH GRILLED CHEESE BREAD

000

With fresh tomato, basil, olive oil,
red pepper, shallot, cucumber, celery

Xup ca chua Tay Ban Nha phuc vu
kem banh mi nudng pho mai

CREAMY GREEN DELIGHT

0006

Fresh asparagus with cream
Xup kem mang tay

130



MAIN COURSES

CHICAGO HICKORY SMOKED ) )
BBQ PORK RIB

Served with french fries and salad bar
Sudn nudng tang xéng khoi
kieu Mexico

320

FLAME STUFFED ZUCCHINI

BLISS @ O ©O

Grilled Zucchini stuffed with vegetable
and cheese served with asparagus

Bi tdy nhéi rau cu va phé mai bo 16

an kem mdng tay

210 WOK-FRIED TOP BLADE BEEF
WITH PHU QUOC PEPPER

¢

Peppered beef sautéed with capsicum,
pineapple, onion & celery

L6 vai bo xdo x6t tieu Phu Quéc

CHICKEN SCHNITZEL KILPATRICK

O

Tender chicken breast, melted gouda,
smoked bacon and BBQ sauce

Ga chién xt véi phé mai, thit ba chi
xéng khdi va xét BBQ

270

GRILLED RED SNAPPER IN
FIVE SPICES BLEND

©

Served with fresh vegetables, rice
noodle and rice paper

Ca Diéu héng nudéng ngd vi
260



PAN-SEARED SALMON WITH
PASSION FRUIT SAUCE

©0

Served with grilled vegetables and rice

Cd Hoi nudng sét chanh leo dn kem
rau cl qud nudng vé cam tréng
390

SEAFARE’'S GRILL

00

1/2 Lobster, salmon, scallop, king prawn
Bia hdi sdn vdi cd héi, tém su, so diép
& /2 con tém hum

810

MERCURE SPECIAL
CHICKEN CURRY

%

Mercure own special recipe without
coconut milk and flavored spices

Ca-ri ga Mercure ddc biét

210




NOODLE & RICE

HA NOI BUN CHA @ 190

Grilled pork belly, pork patties, deep-fried
spring rolls, dipping sauce, quick pickled
vegetables, fresh herbs, fresh rice noodle

Bun cha Ha No6i

“pHO” () 180

Noodle soup with choice of beef or chicken
served with deep-fried dough sticks

Phd bo hodc ga phuc vu kém qudy chién

HAI PHONG CRAB SPRING ROLL
1PSC - 220 | 2PSC - 350 ,_'-""c,oﬁv,‘;;:._l_

)

b
; 0 . ||
@ @ \Zocr/
Served with local herbs, rice noodle
and Vietnamese dipping sauce

Chad nem cua bé Hai Phong

VEGETABLE FRIED RICE @ () 160

Stir fried fresh corn with rice and
mushroom, carrot, string bean, spring
onion, cucumber & lettuce

Com chién rau cu

MERCURE FRIED RICE @) © 220
Squid, shrimp, vegetables
& fried egg

Com chién hdi san ddc biét
Mercure

HAIl PHONG CRAB NOODLE,__.-C-JE]-/-\\ 190
N\

soup (¢

(T
; “oct/
X =

With pork ball, shrimp & kang kung
vegetable

Bdnh da cua Hdi Phong

STIR FRIED EGG NOODLES @ () 160
WITH VEGETABLES

Mi tring xao rau xanh



PASTA & PIZZA

PARMESAN BOLOGNESE WITH
MERCURE GARLIC BREAD

00

Spaghetti, with Australian ground beef,
Shaved Parmesan

Mi Y x6t bé bam vdi banh my ba téi nudng
240

SPAGHETTI "CARBONARA" a;{; 9
WITH MERCURE GARLIC BREAD

Smoked bacon, olive oil, egg yolk,
parmesan cheese and heavy cream

My Y x6t kem va thit ngudi vai
bdanh my bd toi
230

SPAGHETTI MARGHERITA @ @ ©
My Y x6t ca chua

170
SEAFOOD MARINARA & GARLIC

CIABATTA

I
206
Linguine with a selection of local seafood,
tossed in a rich & creamy tomato sauce
Mi det hdi san x6t ca chua vai
bdnh my nuéng

320

CLASSIC LINGUINE VONGOLE
“AGLIO E OLIO”

00

Clams tossed in olive oil, garlic parsley,
white wine

My Y véi nghéu xét vi dau tdi Y
290




SAVORY SPLIT PIZZA
O 0

Chicken & beef pizza

Pizza thijt ga va bo

260

Al FRUTTI DI MARE PIZZA

© 006
Squid & Shrimp, pesto marinara base,

topped with arugula
Pizza haisan

\J

CLASSIC MARGARITA
PIZZA

®00

with hand-crushed peeled tomato,
mozzarella, fresh basil leaves

Pjzza truyén théng vdi xot cd chua

CHORIZO PIZZA

O 0

Chorizo, chilli and onion with
a marinara base

Pizza xtc xich Chorizo
290



SIDES DISHES

L MW 2y IR e e
e

4 CRISPY BACON & ROASTED ()
ASPARAGUS

Topped with feta cheese and lemon zest
Mang tay nudng kem thit ngudi va phé mai
140

MERCURE STYLE GOURMET @ ) ©
RUSTIC STONE FIRE

GARLIC BREAD (6PCS)

Banh mi bd tdi (6 miéng)

60

SAUTEED VEGETABLES

Choice of: broccoli, cauliflower/ bok
choy or mix vegetables

Rau xgo theo mua
110

FRENCH FRIES/WEDGED POTATO () @
Khoai tay chién /bé mui cau
110

MASHED PoTATO ) ©
Khoai tay nghién
80

STEAMED RICE () @
Cdam trang

30



SANDWICH & BURGER

CLASSIC DOUBLE DECKER
SANDWICH

)

O [ 275
Chicken, egg, bacon and romaine lettuce N
served in 3 slices of bread with mayonnaisy :

Banh mi kep thit ga __

180

SPECIAL FLAME BAR
& GRILL BURGER

00
Angus beef patties, cheddar cheese,

bacon, lettuce & tomato
Banh bad - gd Flame ddc biét

SWISS MUSHROOM BURGER

®@ 6 0

Plant-based patties, caramelized onion,
roasted mushroom, fresh tomato &
swiss cheese

Bdnh bd-gd chay ndm Thuy Sy
320



DESSERTS

SPICED CLASSIC FRENCH CREME
BRULEE WITH COCONUT

Caramelized crispy crumbled of topping
flavoured with cinnamon, star anise, nutmeg

Kem nudng vi cot dua

180

COFFEE CHEESE CAKE

Spiced classic French creme brulee with
coconut ice cream and spice flavored
crispy crumble

Bdnh phd mai vi ca phé

160

PATBINGSU ()
Korean dessert with sweetened red bean
Dad bao véi dau do kieu Han Quéc

140

PIATTO DI FORMAGGI

Continental cheese platter, mostarda
di frutta & garlic bread

Dia phé maiva banh mi nudng

450

HOMEMADE VARIETY OF
ICE CREAM (PER SCOOP)

Vanilla /coconut /green tea /chocolate

Kem vai lua chon vi (Tvién):
vani - dia - tra xanh - s6 cé la

90

PINEAPPLE UPSIDE DOWN
Served with vanilla sauce

Bdnh dda vai sét vanilla

150

CINNAMON CREPE

Combination banana ice cream
& chocolate ice cream

Badnh qué phuc vu kém kem chudi
va kem sé co la

120

MANGO AND PASSION
FRUIT TARTE

Fresh local passion fruit served
with vanilla ice cream

Banh tart xoai va chanh day

140

TROPICAL FRESH FRUITS "ﬁﬁ
Trai cay theo mua

210
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()
& l ll Pancakes & Appetizers

KIMCHI JEON /ZIX& (3 @ 150

Pancakes with kimchi and vegetables

Banh xéo kim chi

HAEMUL PAJEON ©

s % 4

Pancakes with seafood and vegetables
Banh xeo hdi san vdi rau cu

190

CHEESE BULDAK /& =45
Fire chicken with cheese
Ga cay phé mai

250

OSAKA OKONOMI YAKI o
_Q:?’_Jtu] o}7]

Fried pancakes Japanese style

Banh xéo kiéu Nhat vdi sét rau cl vér cd bao

190

VEGETARIAN KIMBAP @
A4 70

With zucchini, cucumbers, carrots,
parsnips, mushrooms

Cdm cudn rong bién chay

110

BOSSAM JEONGSIK
HAAEA
Boiled pork belly set

Set thit ba chi heo ludc
320



DAK GANGIEONG /51774 (D
Crispy and crunchy fried chicken
Toi gd ran sét cay

210

DDEOK-GALBI /™ 7] O
Korean short rib beef patties

Thit sudn bo vién nudng
280

NISHIN SASHIMI SET O
SRPINE

Size S - 9 pcs (9 miéng) 350
Size M - 15 pcs (15 miéng) 500
Size L - 21 pcs (21 miéng) 700

Set cd trich

This dish pairs well with
alcoholic beverages

2 Wy TR &7 =414

FAEHYUG

—

SOJU /AT BEER /Y DRAUGHT BEER /Al ¥



1.
jg }"\'! nﬂ‘l‘l‘ Korean Set Meal

The Korean set menu comes with side dishes, a soup and a bowl of rice
A e bz, =, 3710 8 AlsEutt

VEGETARIAN BIBIMBAP

A4
Com trén thdp cam chay

190

BULGOGI JUNGSIK . @
207184

Stir fried US beef served with steamed
rice and daily soup

Set thit b6 my xdo phuc vu kém cdm va

canh theo ngay
300

HANGJIEONGSAL GUI /37 %)

Korean grilled pork cheek with steamed
rice, daily soup & side dishes

Thit ma heo nudng phuc vu kem com
canh va mon phu

BUCHAESAL GUI /5= A

Grilled Tasmanian beef oyster blade,
side dishes served with steamed rice

Thit vai bo viung Tasmanian nuéng
310



SAMGYEOPSAL GUI /2%t
Korean grilled pork belly with steamed
rice, daily soup & side dishes

Thit ba chi heo nuéng phuc vu kém com
canh va mon phu

240

GALBITANG /21| &
Beef rib soup served with steamed rice
& side dishes

Canh sudn bo phuc vu kém mién va com trang

360

JEYUK JEONGSIK

A4 4

Stir-fried spicy pork set with steamed
rice and daily soup
Set thit heo xdo xot cay phuc vu kem cdm

tréng va canh theo ngay

250

HAEM GIMCHIBOKK-EUMBAB
CHAMCHIGIMCHIBOKK-EUMBAB
P AR B FAAA B
Kimchi fried rice with ham or kimchi

fried rice with tuna

Cdm chién kim chi vgi thit ngudi hogc com chién
kim chi vai ca ngt/

220




NAKJI DEOPBAP /=17 &l 1}

©

Stir-fried spicy octopus with steamed
rice and side dishes

Bach tudc xdo x6t cay phuc vu kém com trang

320

OSAM BULGOGI

QA= a7

Korean stir-fried spicy sauce with
pork, squid and variety of vegetables

Heo va muc xao cay

280

HAEMUL SOONDUBU

o

°H = )'~_-_-1_|:__ |=)

Seafood soup with varieties of
vegetables, soft tofu & side dishes

Canh ddu non vdi hai sén

220

HAEMUL TANG /3l =%

©

Korean seafood hot pot (3-4 pax)
Ldu hdi sdn Han Quéc

850




tﬁlé&[;z;
I N Noodle & Porridge

Ramen is served with a bowl of rice

ehee 715t $A AT

KONG-GUKSU /Z=5+ @ @ O
Chilled soy milk noodle soup
Milanh v&i nudc ddu tudng dac
170

MUL-NAENGMYEON /=1
Korean-Style Cold Noodle
Mi lanh Han Quéc

190

COLD SOBA NOODLE
RESY
Japanese-Style Cold Noodle

Mi lanh Nhdt Ban
220
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HAI PHONG

Main Dishes Desserts

LITTLE GREED GARDEN SOUP......90 & SWEET DREAM.......60
A?Paragus &PeaSoup o Select 01 flavour of homemade ice cream:
SHp NG 1k VI fiafan Vanilla, Chocolate, Green tea, Coconut
cnsmv MUSHDOOH soup... .m.,ﬂ :_g_‘@ Lua chon kem vién: Vani, s6 cé la, tra xanh, difa
Sup kem ndm

- | o - CHOCOLATE WONDERLAND.........120
PRINCE'S PERFECT POTATO......90 = & & WAFFLE
MﬁSH B D Homemade waffle, chocolate sauce,
‘Mash potato & sausage

TS SRS =L S vanilla ice cream
Khoai tdy nghién Gn kém xde xich Banh t6 ong an kam sot S6¢6 la
Chicken nugget with French fries

Ga vién chién phuc vu kém khoai téy chien
Fried fish & French fries

Cd chién gion an kém khoai tay chién Dr i “ ks

Spaghetti or Penne with chicken & cream
sauce or tomato sauce FRESH JUICE........60

Lua chon my éng hodc mi sgi vdi sét kem g@ Hideheagke
hegesdted chua

KUNGFU PANDA.....120 & TROPICANA MILK.SHAKAE...T.....BO
e : i Mango, banana, milk, whipping cream
Fried rice with chicken, Chinese sausage 5 e
& m__i_xed:'-veget:ab.l e Sia chua xodi chudi
Cdm rang thit g&, lap xudng va rau ct
‘thap cam FROSTY BERRY SWIRL 80

PETER: pﬂ"'sGHEESYQEUENTUQE,..,....'QO @ Blueberry, apple juice, yogurt, honey

Grilled cheese sandwich

‘Banh my kep ph6 mai nudng
PINEAPPLE PALOOZA PIZZA.......120 & &
Pizza with ham & pineapple
Pizza voi dia va thit ngusi

Sinh to viet qudt

Please inform our staffs if you have a food allergy or special dietary requirement when making your order
Vui long théng bdo cho nhén vién cla ching téi néu ban bi di dng thuc pham hodc yéu cdu thuc don an kiéng khi goi mon

@ ® ®@ 9 @ @ ©® & ® ® © @

Eggs Gluten Free  Seafood Spicy Vegetarian Vegan Chicken Pork Beef Sesame Milk Peanuts
Tring Khong bét mi Haisan Cay Chay Thudn chay Ga Lon Ba Mé £4§u nanh Sia Bdu phéng




