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 gobm nua con tém hum va mét phan nudc ngot hodc bia

Up to 30% off for Accor Explorer member
Giam dén 30% cho Ho6i vién Accor Eplorer

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

Gidm dén 20% cho Héi vién Accor Eplorer, khach Iuu trd,
khach dia phuong Hué va ba Nang



Butcher Cutting Show (Black Grass-fed Angus Type)
Trinh dién cat bo bit tét tai chd

Grilled Lobster with Plum sauce
Live Band Performance NUa con tdm hum sét man

Thudng thic am nhac séng day s6i dong

Balloon Clown

2%  Chuhébong bong vuinhon Nha Trang Fresh Oyster
" Hau tudi Nha Trang

Boiled Snow Crab Legs, NZ Green Mussels, Tiger Prawns,
Whelks
Chan cua tuyét, vem xanh New Zealand, tdm su, 6¢ xoan

Condiments: Tartar Sauce, Shallot Vinegar, Citrus Soy
Sauce, Wasabi Soy Sauce, Lime Salt Pepper, Tabasco,
Ginger Fish Sauce, Green Chili Sauce

DO an kem: X6t Tartar, hanh tim ngam giam, xi dau, mu tat,
chanh mudi tiéu, xot 6t Tabasco, nuéc mam gling, xot &t
xanh

7

Please highlight any specific food allergy and intolerance to your server N

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






APPETIZERS & SALADS
MON KHAI VI

Tuna Tataki with Mango Salsa
Ca ngUu ap chao tai kem sot xoai
Fresh Spring Rolls

Gdi cudn tom thit

Watercress Mixed with Prawn
Rau cang cua tron tém

Vietnamese Green Mango with Grilled Squid Salad
Goi xoai xanh tron muc nudng

Hoi An Shredded Chicken Salad
Goi ga xé phay

Dai Loc Veal Salad

Goi bé non Dai Loc

Avocado Green Salad
Xa lach bo sét me rang

Pomelo and Dried Anchovy Salad
Goi bugi ca cam kho

Assorted Garden Greens
Xa lach va rau cu céc loai

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

Selection of Sauces: Thousand Island, Honey
Mustard, Vinaigrette, Caesar, Country Dressing,
Lemongrass Soy Dressing, Ketchup, Mayonnaise,
Chili Sauce

So6t cac loai

Pickles: Gherkin, Black Olives, Caper, Shallot, Kimchi,
Cucumber Kimchi, Lotus Root Kimchi
Do an kem céc loai

Cold Cuts: Salami, Chorizo, Cooked Ham
Thit ngudi cac loai

Cheese: Goat Cheese, Camembert, Emmental,
Gouda
Ph&é mai cac loai

Condiments: Grapes, Dried Figs, Fruit Chutney,
Gherkins, Olives, Nuts

Do an kem: Nho, Qua sung kho, MUt trai cay, Dua mudi,
Hat oliu, Cac loai hat






MAIN IN CHAFING DISHES
MON CHINH

Stewed Oxtail with Beans
DPubi bo ham dau

Chicken Kung Pao
Ga xao hat diéu

Kimchi and Seafood Fried Rice
Com chién kim chi hai san

Sautéed Baby Corn with Mushroom
Bap non xao nam

Stir-fried Glass Noodle with Vegetables
Mién xao thap cam

Deep-fried Seafood Spring Roll
Cha gio ré hai san

Deep-fried Dumpling

Hoanh thanh chién

Mandu
Banh xép Han Quoc chién

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

LIVE SASHIMI & SUSHI MAKI COUNTER
QUAY SASHIMI & COM CUON KIEU NHAT

Assorted Sushi Rolls: Spicy Tuna, California Roll,
Shrimp Tempura Roll
Com cudn cac loai

Assorted Sashimi: Salmon, Tuna, Nishin
Céa hoi, ca ngu, ca trich ép tring

Assorted Nigiri: Crab stick, Shrimp, Unagi
Com nam cac loai

Condiments: Soy sauce, wasabi, pickled ginger, lime,
shiso leaves
Do an kem: xi dau, mu tat, ging ngam, chanh, |4 tia to6

CARVING STATION

QUAY MON QUAY, NUGNG

Roasted Chicken with Honey
Ga nudng mat ong

Ba Na Sausage
XUc xich Ba Na

Crispy Pork Belly
Ba chi gion da






BBQ COUNTER
QUAY DO NUGNG

LOCAL SEAFOOD STATION
QUAY HAI SAN BIA PHUONG

Squid with Satay Sauce
Muc nudng sa té

Grilled Oyster, Scallop with Spring Oil and Peanut
Hau, SO diép nudng ma& hanh

Grilled Prawn

TOémM sU nuSng Moi

Assorted Local Fish (Pomfret, Parrotfish, Swordfish)
Ca dia phuang: Ca chim, Ca ba trau, Ca kiém

Honey Glazed Chicken Wing
Canh ga nudng mat ong

Korean BBQ Pork Belly
Ba chi nudng kiéu Han

Grilled Vegetables
Rau cl nudng cac loai

Premium grilled beef with assorted sauces: Rib Eye,
Striploin, Flank Steak, Rump Cap, Oyster Blade
Cac loai bo cao cap nudng kém sot dac trung

Steamed Squid with Ginger
Muc |d hdp gung

Stir-fried Crab with Pepper Sauce
Cua sot tiéu

Stir-fried Twisted Ark Clam with Tamarind Sauce
SO Méo sét me

River Prawn with Chili Sauce
To6mM cang xanh sét &t

Steamed Local Mussel with Lemongrass
Vem xanh hap sa

Stir-fried Local Clams with Lemongrass and Chili
Chip chip xao sa &t

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






KID CORNER
QUAY MON AN CHO TRE EM

DESSERT STATION
QUAY TRANG MIENG

Chicken Tenders
Uc ga chién xUu

French Fries
Khoai tay chién

Ham & Corn Pizza

Pizza thit ngudi va bap

NOODLES STATION
QUAY SUP, CHAO, MY

Mixed Beef Congee
Chdo bo thap cam

Seafood and Show Mushroom Soup
SUp hai sdn nam tuyét

Chicken Vermicelli Soup with Bamboo Shoot

Mién ga nau mang

Lemon Tart
Banh tart chanh

Passion Fruit Cheesecake
Banh phdé mai chanh day

Coconut Cake
Banh bdng lan dua

Cream Choux
Banh su kem cac loai

Hazelnut Mousse Cake
Banh mém hat phi

Mango Pudding with Tropical Fruit
Thach xoai va3i trai cay nhiét ddi

Fruit Cream Caramel
Banh flan trai cay

Coconut Panna Cotta with Pink Pomelo
Thach huong dua véi bugdi hong

Crépe Banana Flambé
Banh crépe vai chudi dot IUa

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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