LA CRIQUE

— RESTAURANT —

BUFFET MENU
380,000 VND per guest

». WU

-

ALL PRICES ARE IN'VNB, INCLUSIVE OF
SERVICE CHARGE & VAX

TAT CAGIA DUGC TINH BANG VNB,
BAO GOM PHI DICH VU VA THUE GTGT

SALAD BAR/ QUAY SALAD TU CHON

Watercress, Radicchio, Endive, Butterhead Lettuce, Green
Oak, Broccoli, Cauliflower, Tomatoes, Roasted Pumpkin,
Carrot, Peas, Corn, Onion Rings

Rau mam, xa lach tim, rau diép, xa lach bg, bong I xanh,

boéng I6 trang, ca chua, bi do nudng, ca rét, dau Ha Lan,
bap, hanh tay khoanh

DRESSINGS / SOT TRON
French Dressing, Balsamic Dressing, Thousand Island Sét
Phap, sot giam den Balsamic, s6t Van Dao

COMPOSED SALADS i
QUAY GOI - SALAD TRON SAN

Tomato Salad / Salad ca chua

Beetroot Salad / Goi cii dén

Cobb Salad / Salad kiéu My

Russian Salad / Salad kiéu Nga

Papaya Salad with Smoked Chicken / Géi du du ga hun khoi
Seafood Vermicelli Salad / Mién tron hai san

CONDIMENTS / AN KEM
Gherkins, Pickled Eggplant, Tabasco, Chili Sauce
Dua chudt mudi, ca mubi chua, sot Tabasco, tusng 6t

VIETNAMESE BANH MI STATION
QUAY BANH MI VIET NAM

Baguette, Pork Loaf, Beef Loaf, Char Siu Pork,
Vietnamese Ham, Fresh Herbs, Cucumber, Chili, Pickles,
Mayonnaise, Chili Sauce, Paté

Banh mi, cha bo, cha heo, thit xa xiu, dam bobéng, rau mui,
dua leo, &t, dé chua, sot mayonnaise, tusng &t, paté

NOODLE STATION/ QUAY BUN - PHO
Hue Beef Noodle Soup / Bun bd Hué

CONDIMENTS / AN KEM:

Pickled Onion, Pickled Carrot, Peanut Sauce, Shallots,
Sweet & Sour Fish Sauce, Hoi An Chili Sauce, Soy Sauce,
Pickled Papaya, Mixed Vietnamese Herbs

Hanh ngam, ca rét ngam, sot dau phéng, hanh tim, nudc
mam chua ngot, tugng &t HOi An, nudc tucng, du du
chua, rau thom téng hdp

BAKERY CORNER/ QUAY BANH MIi

Long Baguette / Badnh mi dai

Mini Baguette / BAnh mi mini

Whole Wheat Bread / B4&nh mi nguyé&n cdm
Soft Bread Roll / BA&nh mi tron mém

Butter & Da Lat Jam / Bo & mut Da Lat

SOUP

Creamy Pumpkin Soup / Sup kem bi dé Pork
Knuckle & Vegetable Soup / Canh gid heo rau cu

CHARCUTERIE/ QUAY THIT NGUOI
Beef Loaf/ Cha bo

Pork Loaf / Cha heo

Chicken Loaf/Cha ga

Pork Head Terrine / Gid thu

Smoked Ham / Giam béng xéng khoi

ACCOMPANIMENTS / AN KEM

Crackers, Dried Fruits, Nuts, Olives, Capers, Gherkins, Pickled Onion
Banh quy, trdi cay say, cac loai hat, 6 liu, nu bach hoa, dua chudét mudi,
hanh ngam

HOT APPETIZERS/ KHAI VI NONG

Grilled Pork Ribs / Sudn nudng

Crispy Seafood Spring Rolls / Nem ran hai san
Hoi An Grilled Pork Sausage / Cha nudng Hoi An
Roasted Chicken / Ga nudng

German Sausage / Xuc xich Buc

Fried Potato Wedges / Khoai tdy chién mui cau
Pizza Selection: Margherita, Seafood, Chicken
Pizza tuyén chon: Margherita, hai san, ga

HOT MAIN COURSE/ QUAY MON NONG

Pasta with Tomato Sauce / Mi Y sét ca chua

Sautéed Chicken with Dried Chili & Thai Basil / Ga xao &t khé & hing qué

Braised Tofu in Tomato Sauce / Dau hi s6t ca chua
Stir-Fried Sailfish with Fish Sauce / Cé c3 xao mam nhi
Stir-Fried Pork with Capsicum / Heo xao &t chudéng
Steamed Mandu Dumplings / Banh xép hap

Hong Kong Style Seafood Vermicelli / Mién xao hai san kiéu Hong Kéng
Vegetarian Thai Green Curry / Ca ri xanh chay kiéu Thai

Stir-Fried Seasonal Vegetables with Oyster Sauce / Rau cu xao dau hao
Vegetable Fried Rice / Com chién rau cu

Steamed Rice / Com trang

DESSERTS/ TRANG MIENG

Seasonal Fresh Tropical Fruits (5 selections)

Trai cay nhiét ddi theo mua (5 loai)

Vietnamese Black Sticky Rice with Coconut Sauce
Ché nép cam nudc cot dua

Mung Bean Sago Sweet Soup

Ché dau xanh bdt bang

Banana Cake / Banh chudi

Carrot Cake / Banh ca rot

Chocolate Mud Cake / Banh s6 cb la

Passion Fruit Muffin / Banh muffin chanh day



