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JAPANESE BBQ BUFFET MENU

Y, Grilled lobster with cheese
2 ToOm hum nudng xo6t phé mai

Appetizers
Chawanmushi (Japanese steamed egg custard)

Tring hap mém kiéu Nhat
Gyoza (Japanese pan-fried dumplings)
Banh goi ap chao
Okinawa Taco rice
Banh Taco cudén cam kiéu Nhat

Salad
Seared beef and soba salad
Salad my soba tréon bo ap chao
Japanese cucumber salad with sesame sauce
Salad dua leo bao tU v8i x6t mé
Japanese vermicelli with shrimp and seaweed salad
Goi mién tron tdm va rong bién kiéu nhat
Wafu sarada salad
Goi ca ngu
Spinach with shrimp salad
Goi cai bo x6i trén tom
Spicy Kani salad
Salad thit cua va rau cu

Assorted garden greens

Edamame, lettuce, green bean, cucumber, baby tomato, okra,

banana blossom, mixed herbs
Dau nanh Nhat, xa lach, dau cove, dua leo, ca chua bi, dau bap, bap non,
bap chudi, rau tham tron
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Selection of sauces to include

Peanut sauce, tamarind sauce, soy sauce, ginger fish sauce,

Green chili sauce, mayonnaise, ketchup, chili sauce, coriander fish sauce
X6t dau phong, x6t me, xi dau, mam gung, sét 8t xanh, mayonnaise,
tudng ca, tusng 8t, mam ngod

Steam station

Nikuman

Banh bao

Dimsum
Ha cdo
Shumai
Xiu mai
Gyoza

Ha cdo Gyoza

Fresh seafood on ice
Fresh oyster
Hau tuai
Boiled: Tiger prawn, whelk, Chilean mussel

Tém sU, 6¢ xoan, vem Chi-1é
Condiments: lime wedge, chili salt and pepper, tabasco, caper, tomato
and mango salsa, Kikkoman sauce, wasabi, shallot vinegar
D6 an kém: chanh bd cau, mudi &t tiéu, tabasco, nu bach hoa, ca chua va
X0ai salsa, x6t Kikkoman, mu tat, hanh tim ngam chua

Sashimi & sushi maki counter
Whole salmon, Japanese octopus, ocean tuna
Ca hoi, bach tuéc Nhat, cad ngu Dai Dudng
Sushi rolls and Onigiri and Nigiri

(California roll, spicy tuna roll, shrimp tempura roll, Unagi Nigiri)
Cam cudn cac loai

Condiments: Soy sauce, wasabi, pickled ginger, lime, shiso leaves
Do an kém: xi dau, mu tat, ging ngam, chanh, 13 tia td
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Soup/ Broth
Miso soup
Sup rong bién tucng dau
Japanese vegetable suop
Canh rau cu kiéu Nhat

Assorted bread and butter
Banh mi va bag

Main dishes

Sakamushi (steamed fish in Sake)
Ca chém phi lé hap rugdu Sake
Squids stuffed with minced pork with Teriyaki sauce
Muc nhaoi thit heo v3i xot Teriyaki
Japanese duck with daikon
Ludn vit nudng an kem cu cai bao
Japanese chicken with potato curry
Ca ri ga v3i khoai tay kiéu Nhat
Gyudon (Japanese simmered beef)
Bo kho
Yaki Udon (stir fried Udon noodles)
My Udon xao hai sdn va rau cu

Yakimeshi (Japanese fried rice)
Com chién trung va hanh 13

Noodle Station

Japanese stewed beef noodles and eggs soaked in soy sauce
My thit bo ham va tridng ngam tusng kiéu Nhat

Hot Carving

Tonkatsu (Japanese pork cutlet)
Thit heo chién gion
Karaage (Japanese fried chicken)
Thit ga tam boét chién
Assorted Tempura
Tém va rau cu chién xu
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NOVOTEL

DANANG PREMIER HAN RIVER

Show cooking

Okonomiyaki (Savory pancake with cabbage, meat, and toppings)
Banh xeo kiéu Nhat

BBQ counter
Grilled seafood with Ly Son garlic butter
Hai san nudng ba tdi Ly San
Grilled seafood with Hoi An chili sauce
Hai san nudng xot 8t HOi An
Grilled seafood with salt/ chili salt
Hai san rang mudi/ mudi &t
Steamed seafood with lemongrass/ Thai sauce
Hai san hap sa/ hap Thai
Stir-fried snail with coconut
Oc xao dua

Grilled beef with five spices

BO nudng ngu vi

Grilled beef with pepper sauce
BO nudng xot tiéu

Ikayaki (Japanese grilled squid)
Muc éng nudng
Prawns
Tom su
Mackerel Pike
Ca thu Nhat

Tuna
Than ca ngu ap chao
Half shell scallop
So diép
Assorted clams
Cac loai so
Beef steak with Teriyaki sauce
Bo bit tét xot Teriyaki
Yakitori (grilled chicken skewers)
Ga xién que
Pork ribs
Sudn heo
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Teba Shio
Canh ga nudng
Grilled sausage

Xuc xich
Sweet potato
Khoai lang nudng

Corn skewer
B3p nudng ma hanh
Vegetable skewer
Rau cu nudng

Dipping Sauce

Ginger soy sauce, Asian fish sauce, green chili salt, red chili sauce
Xot xi dau guing, x6t mam chua ngot, xot mudi &t xanh, xt mudi &t do

Desserts
Cherry blossom coconut jelly
Thach dua hoa anh dao
Matcha cheese cake
Banh phd mai nudng vi tra xanh
Oreo basque cheesecake
Banh phé mai chay vai banh quy oreo
Dorayaki (Doremon’s pancake)
Banh B6-ré-mon
Daigaku imo
Khoai ran mat
Strawberry cream cake
Banh bong lan dau tay
Ichigo Daifuku (Strawberry Mochi)
Banh mocha dau do va dau tay
Satsumaimo to ringo no Chakin
Banh pudding tra xanh
Assorted mochi
Banh mocha cac loai
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Nihonshu to Tounyu jelly

Banh thach dau nanh va rugdu Sake

Sliced fruits
Trai cay tugi

Ice cream
Nito matcha ice cream
Kem matcha Nito
Vanilla ice cream
Kem vani
Chocolate ice cream
Kem sb cb la



