NOVOTEL

DANANG PREMIER HAN RIVER

6:00 PM - 9:30 PM | The Square

VND 880.000 Net/ Adult/ Ngudi I6n
VND 450.000 Net/ 6-12 years old child/ Tré em t& 6-12 tudi

VND 1.180.000 Net/ Adult/ Ngudi I6n
VND 550.000 Net/ 6-12 years old child/ Tré em t& 6-12 tudi

: Includes half of lobster and one unit of soft drink or beer
| Bao goém nua con tébm hum va mét phan nudc ngot hodc bia

Up to 30% off for Accor Explorer member
Giadm dén 30% cho Hi vién Accor Eplorer

Up to 20% off Novotel Danang's Residents, local guests from
Hue & Danang

Giam dén 20% cho Héi vién Accor Explorer, khach Iuu trd,
khdch dia phucong Hué va Ba Nang




Live Band Performance
Thudng thic @m nhac day sbi dong

15 Grilled Lobster with Teriyaki Sauce
Balloon Clown Y2 Tom hum nudng xot Teriyaki
Chu hé bong bdéng vui nhén

. ] 8= Stir-fried River Prawns with Black Pepper Sauce
1/ /) | B S DT TR : Tém cang xanh xao tiéu den

. N/ : e o ‘» Stir-fried Clams with Green Chili
o b i ‘ Nghéu xao 8t xanh

Ark Clams with Tamarind Sauce
SO méo x6t me

Salt & Chili Fried Crab
Cua rang muoi &t

Sautéed Mussels with Garlic Butter
Vem xanh xao ba toi

Steamed Squid with Ginger
Muc hap gung

Xin vui long luu y nhén vién phuc vu vé cdc van dé di ing thuc phdm cua quy khdch

Please highlight any specific food allergy and intolerance to your server






APPETIZERS & SALADS
MON KHAI VI

Japanese-style Avocado Egg Salad

Salad bg, tridng ga, ca chua bi, ca hoi, hanh 13
va ca bao kiéu Nhat

Kani Salad

Salad thanh cua, dua leo va ca rét sagi

Tako to Kyuri no Sunomono (Octopus & Cucumber Salad)
Salad bach tudc va dua chudt

Edamame with Wafu Dressing
Salad dau nanh Nhat xot Wafu

Japanese Potato Salad
Salad khoai tay kiéu Nhat

Grilled Eel & Glass Noodle Salad
Goi mién tron lusn nudng xot Teriyaki

Assorted Garden Greens

Dau nanh Nhat, xa lach, dau que, dua leo, ca chua bi, dau bap,

bap non, bap chudi, rau tham tron

Selection of Sauces
X6t dau phoéng, x6t me, xi dau, mam gung, xot &t xanh,
mayonnaise, tuodng ca, tusng &t, mam ngo

Xin vui long luu y nhén vién phuc vu vé cdc van dé di ing thuc phdm cua quy khdch

Please highlight any specific food allergy and intolerance to your server

FRESH SEAFOOD ON ICE
HAI SAN TUGI TREN DA

Nha Trang Fresh Oysters
Hau tuasi Nha Trang

Boiled Snow Crab Legs, Tiger Prawns, Chilean
Mussels, Whelks
Chan cua tuyét, tdm su, vem xanh, 6¢ xoan

Condiments | Gia vi kém

Lime wedges, chili salt & pepper, Tabasco, Kikkoman
soy sauce, wasabi, pickled shallots

Chanh, muadi tiéu &t, Tabasco, xi dau Kikkoman, mu tat,
hanh tim ngam

Show Cooking | Quay ché bién

Japanese Rice Bowl with Grilled Items (Yakitori,
Unagi, Niratama, Beef Negimaki, Grilled Vegetables)
Cam an kém céc mon nudng kiéu Nhat






Pork Chashu
Thit heo cudén ham nudc tuong

Miso-marinated Duck Breast with Roasted
Vegetables
Uc vit udp miso nudng kém rau cu

Nikujaga (Beef & Potato Stew)
Bo ham khoai tay

Stir-fried Soba Noodles with Seafood & Spinach
Mi soba xao hai san va cai bo xoi

Yakimeshi (Japanese Fried Rice)
Com chién kiéu Nhat

Fried Chicken Tenders
Ga chién gion

French Fries

Khoai tay chién

Meat Lover Pizza
Pizza thit ngudi

Xin vui long luu y nhén vién phuc vu vé cdc van dé di ing thuc phdm cua quy khdch

Please highlight any specific food allergy and intolerance to your server

Salmon, Tuna, Octopus, Herring Roe, Hokkigai
Ca hoi, ca ngu, bach tudc, ca trich ép tring, so doé
Canada

California roll, spicy tuna roll, shrimp tempura roll,
unagi nigiri, tenmusu...
Cam cudn, nigiri va cdm nam cac loai

Condiments | D6 an kem
Soy sauce, wasabi, pickled ginger, lime, shiso leaves
Xi dau, mu tat, ging ngadm, chanh, 13 tia to6

Niku Udon
Mi udon v3i bo xao va trdng hgam tusng

Miso Soup
SUp miso rong bién

Chicken Zosui
Chdo ga kiéu Nhat

Assorted Bread and Butter
Banh mi va bag






BBQ STATION
QUAY NUGNG BBQ

CARVING STATION
CAC MON QUAY, NUGNG

Grilled Chicken Wings with Chili Sauce
Canh ga nudng sa té

Herb-marinated Grilled Squid Skewers
Muc xién nudng thdo moc

Grilled Tiger Prawns with Chili Salt
T6mM st Nnudng Muodi &t

Grilled Swordfish

Ca kiéEm nudng

Grilled Assorted Clams with Scallion Oil
Nghéu, so nudng ma hanh

Grilled Scallops with Scallion Oil & Peanuts
So diép nudng M3 hanh

Pork Belly with Satay Sauce

Ba chi nudng x&t sa té

Grilled Oysters with Cheese
Hau nudng phd mai

Corn on the Cob
Bap nudng

Okonomiyaki (Japanese Savory Pancake)
Banh xeo Nhat

Xin vui long luu y nhén vién phuc vu vé cdc van dé di ing thuc phdm cua quy khdch

Rolled Pork Belly with Teriyaki Sauce
Ba chi cuén nudng xot Teriyaki

Japanese-style Grilled Pork Ribs
Sudn nudng kiéu Nhat

Miso-Honey Glazed Roasted Chicken
Ga nudng x6t miso mat ong

Yakiniku Beef Striploin
Than ngoai bo nudng xot Yakiniku

Side Dishes

Khoai tay dut 10, bdp non nudng, ca rét nudng, dau nanh
Nhat nudng

TEMPURA & FRIED

MON CHIEN

Oita-style Chicken Tempura
Uc ga chién gion

Fried Gyoza

Banh xép chién

Vegetable Tempura
Rau cu chién gion

Please highlight any specific food allergy and intolerance to your server



Japanese Strawberry Shortcake
Banh bong lan dau kiéu Nhat

Charcoal Sponge Roll with Pistachio Cream
Banh cudn than tre kem hat dé cugi

Japanese Soufflé Cheesecake
Banh phd mai Nhat

Assorted Cream Puffs
Banh su kem

Daigaku Imo (Candied Sweet Potato)
Khoai lang chién mat

Green Tea Mille Crépes
Banh crepe tra xanh

Assorted Nama Chocolate
SO co la tuai

Assorted Mochi

Banh mochi

Soy Milk & Sake Jelly
Thach slia dau nanh va sake

Fresh Fruits
Trai cay tugi

Dorayaki (Japanese Pancake)
Banh Dorayaki

Ice Cream Cone
Kem &c qué

Xin vui long luu y nhén vién phuc vu vé cdc van dé di ing thuc phdm cua quy khdch

Please highlight any specific food allergy and intolerance to your server
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