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24 DEC | SALT 'N' PEPPER RESTAURANT | 5:30PM - 9:00PM

Phu Quoc Seafoods & Meat BBQ
Hai san va BBQ Phu Quéc
Phu Quoc Flower Crabs/ Ghe Ham Ninh
Spiny Lobster/ T6m Hum Gai
Black Mussels/ Vem Pen
Giant Clams/ So 76
Tiger Prawns/ T6m Su
Octopus/ Bach Tuéc
Barracuda Fish/ Cd Nhéng
Rock Oyster/ Hau ba
Fish Cake/ Cha Cd Nudng
Phu Quoc Scallops/ So Piép Phu Quéc
Sweet Shell/ S6 Duong
River Prawn/ Tém Cang Xanh
Grilled Chicken Wing Sate Sauce/ Cdnh Ga Nuéng Sate
Grilled Chicken With Teriyaki Sauce/ Ga Nudng Sot Teriyaki
Grilled Pork Belly/ Ba Chi Heo Nuéng
Grilled Pork Chop/ Suon Cét Lét Heo Nu'dng

> Mix Vegetable/ Rau Cu Nu'dng e

./~ Selection Of Sauce And Condiments/ Cdc Loai S6t dn kem: Z=\".

7

Red Chili Salt, Green Chili Salt, Salt & Pepper, Lime
Muéi Tiéu, Muéi Ot b6, Muéi Ot Xanh, Chanh

3




%ugﬁt 75 (eaa
2ADEC| SALT N’ PEPPER RESTAURANT | 5:30PM - 9:00PM

Hot Section/ Quady Néng

Roasted Rosemary Chicken Breast
Uc Ga Nuéng Huong Thdo

Red Wine Gravy Beef Stew
Bo Hadm Sot Rugu Vang

Seafood Green Curry
Ca Ri Xanh Hdi San

Zhang Zhou Fried Rice
Com Chién Duong Chéu

Baked Mac & Cheese
Nui Nudng Phé Mai

Garlic Bgtter Broccgli
Béng Cai Xanh Bo Toi

Vietnamese’s Wok-Fried Calamari & Celery
Muc Xdo Hanh Can

Vietnamese’s Wok-Fried Clams In Oyster Scallion Sauce
Nghéu Xao Déu Hao

Roasted Potato Wedges
Khoai Tay Muéi Cau Nu'dng Lo

. Fried Pork Dumpling .
e/ Bdnh Xép Thjt Heo Chién Gion N\

Fried Springroll
Cha Gio Chién Gion

Grilled Pork Sausages
Xuc Xich Heo Nuéng
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Whole Pit Roast & Carving
Heo Quay Nguyén Con

(Hoisin Sauce, Steamed Buns, Pickles
Nudc Xét Tuong Ngot, Banh Bao Hép, Dua Muébi)

Whole Roasted Turkey Carving
Ga Tay Nuong Nguyén Con

(Apple And Chestnut Stuffing, Appple Sauce, Yorkshire Pudding
Nhoi Tdo Va Hat Dé, S6t Tdo, Bdnh Yorkshire)

Beef Wellington

“(Red Wine Gravy, Peppercorn Sauce
S6t Ruou Vang Do, Sot Tiéu)

Bellota Iberico Ham
Dui Heo Moi Tay Ban Nha
(Ham Wrapped Rockmelon Tower
Thdp Dua Luéi Quén Thijt Heo Moi Tay Ban Nha
Condiments & Nuts
Cdc Logi Hat Va Mén Dung Kéem)

Fried Ham Ninh Crab Cake
Bdanh Ghe Chién

Seafood Noodle
Bun Hdi San Chua Cay
(Shrimps, Cuttlefish, Clam, Vermicelli Noodle, Herbs & Condiments
T6m, Muc, Nghéu, Bun Tuoi, Rau Thom)

<o N\ Jade Tiger Abalone & Mushrooms Soup N\
4 Sup Bao Ngu Ngoc Hé6 V&i Ném Béng Co
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Japanese Corner/ Qudy Nhdat Ban

Salmon, Tuna, Tamagoyaki, Crab Stick
Cd Hoi, Cd Ngur, Trirng Cuén, Thanh Cua

Prawn Témpura Roll
Cuén Tom Tempura

Spicy Tuna Roll
Cuén Ca Ngu Cay

Crab Meat & Wasabi Mayo Roll
Cudn Thanh Cua Wasabi Mayo

Avocado Roll
Cubn Bo Xanh

California Roll
Cubn Cali

Condiment/ Dung Kem
Pickled Pink Ginger, Wasabi, Kikkoman, Shichimi Peppers, Spicy Mayo
Gurng Héng, Mu Tat, Ot 7 Vi, Nuéc Tuong, Mayo Cay
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Norway Salmon Fillet
Cd H6i Mudi Cam
(Cure With Dill, Navel Orange And Lemon, Citrus Dressing And Salad
Muéi Cam Vang, Chanh Vang, Thi La, Xa Ldch X6t Cam Chanh)

Cold Cuts/ Thijt Nquéi:
Salami, Chorizo, Peppered Beef, Garlic Sausage, Parma Ham, Pork Pate

Cheese/ Ph6 Mai:
Brie, Manchego, Orange Cheddar, Parmesan, Gouda, Gorgonzola

Vietnamese Corner/ Qudy Huong Vi Viét Nam

Vietnhamese Egg & Sausage Fresh Springrolls
GAi Cubn Bo Bia

Phu Quoc Herring Fillet Springroll (Live Cooking)
Géi Cd Trich Phu Quéc (Lam Tai Ché)
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Salad Bar/ Qudy Salad

Romaine, Lolo, Frisse, Carol, Iceberg, Rocket, Spinach
Cac Loai Xa Ldach Xanh

Condiments/ Dung Kem:
Cucumber, Tomato, Onion, Olive, Caper, Crouton
Ca Chua, Dua Leo, Hanh Tay, Olive, Nu Bach Hoa, Banh Mi

Sauce/ Xot:
Thousand Island, Lemon Dijon, Italian Vinaigrette, Phu Quoc Sim
Thousand Island, Mu Tat Chanh, DGu Dam Y, Sim Phu Quoc

Capresse Salad
Xa Ldch Capresse

Olivier Salad
Xa Lach Olivier

Lotus Shoot & Seafoods Salad
GO6i Ngé Sen Hdi San

Cattail Shoot & Fried Tofu Salad
GO6i Cu Hu Dura Bau Phu
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Breads/ Qudy Bdanh My
Chocolate Donut
Bdnh Vong S6 Co La

Panettone Py
Banh Panettone Kiéu Y

Stollen ’
Bdnh Mi Ngot Nhdn Hoa Qua Kho Kiéu burc

Cinnamon Roll
Bdanh Qué Cudn

French Bagguette
Bdanh Mi Bagquette Phap

Whole Wheat & Oat Loaf
Bdnh Mi Ngii Céc Nguyén Cam & Yén Mach

Dessert/ Trang Miéng

Yule Log Cake (Traditional X-Mas Cake)
Bdnh Khuc Céy (Truyén Théng)

Chocolate Fountain
Thap S6 C6 La

. -'/\ Selected Premium Ice-Creams /\'- .
/ Cdc Loai Kem Thuong Hang \

Black Forest Cake
Cdnh Rung ben
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Dessert/ Trang Miéng
Popcorn
Bong Ngo

Tiramisu & Cocoa
Banh Tiramisu Cacao

Fruity Jelly
Thach Trai Cay

Mango Panna Cotta
Kem Nau Xoai Kiéu Y

Ginger Bread House
Nha Gung

Fruit Slices
Trai Cay Theo Mua

Vietnamese Che: Milk Jellies, Lotus Snow Mushroom
Che Viét Nam: Khuc Bach, Hat Sen Nam Tuyét

Berries Crepes
Bdnh Crepes Qud Mong

Red Velvet Cake
Badnh Red Velvet

Macaroon Cake
Bdnh Macaroon Phu Kem

e Chocolate Florentine Cake 9
o,/ N Bdnh Florentine S6 C6 La I~

Opera Cake
Bdanh Opera Kiéu Phdp



