®

cheminée

BUSINESS LUNCH SET MENU

3-course menu/ Thyc don 3 mén

Indusive of 1 Soft Drink or Seasonal Fresh Fruit Juice or Coffee or Tea per person
Bao gém 1 d6 uéng nuée ngot hodic nuée hoa qué tuoi theo mua hodic ca phé hodic tra cho méi khdch

COLD STARTERS*
Vietnamese Summer Spring Rolls &2 %9

Gai cuén Tém & thit Heo

< 2 o
Garden Salad/Sa 6t Rau xanh t3ng hop &% <D &
Mesclun leaves, bell pepper, cucumber, tomato, blue cheese, walnut, red onion, toss in oregano mustard
vinaigrefte
Rau xa léch, 6t chuéng, dua chuét, ca chua, phomai xanh, hat éc ché, hanh téy tim, trén véi
nuéc sét mu tat Dijon ddm, lé
Chicken Cobb Salad / Sa Iét thit Ga kigu My &<
Romaine leaves, crispy bacon bits, cherry tomato, boiled egg, blue cheese, avocado & freshly grilled
chicken, tossed in Ranch dressing
Rau xa léch, vun thit ba chi hun khéi, ca chua bi, frong luéc, phomai xanh, bo & thit ga nudng,
trén véi nudc sét Ranch

Green Mango Salad Rolls/ G3i cush Xodi xanh & <9

Green mango & avocado fresh spring rolls, with papaya, carrot & peanut
Bénh tréng cuén xodi xanh, bo, du di xanh, ca rét & lac

HOT STARTERS*
Crispy Fried Prawns wrapped in Fresh Egg Noodles served with sweet chili sauce _ "

My Tring cuén Tém chién gion phuc vy véi sét ét Théi Lan
Vegetable Tempura served with premium soya sauce
Tempura Rau C0 chién gion phuc vu véi xi ddu thuong hang
Smoked Mushroom & Truffle Soup @

Sdp Ném hun khéi & Ném Truffle -~

Clear Chicken Soup <9
Sip Ga

MAIN COURSE*
Spaghetti a la Vongole _~"

Al dente spuglheni pasta with clams tossed with fresh cherry tomato, olive oil & Genovese basil leaves &
Calabrese chili flakes

My Spaghetti ndu al dente, nghéu, ca chua bi tvoi, ddu oliu, 16 hing tay Genovese & vun 6t
sdy khé Calabria

Chicken Kung Pao/Ga xao Cung Béo

Stir fried chicken, with chili, onion petal, & topped with cashew nuts, served along steamed rice

Thit ga xdo véi ét, hanh téy, hat diéu, phuc vy kém com tréng

Stir Fried Egg Noodles with Australian Beef 42,

My Trimg xdo thit Bo Uc ~

Grilled Australian Striploin Steak / Théin ngogi Bd Uc nuéng o

Served with rustic mashed potatoes, steamed vegetables, garlic toast, choice of mushroom sauce or

black peppercorn sauce
Phuc vy kém khoai téy nghién, rau ci hdp, banh mi bo 18i, sét ném hodic sét tiéu den

DESSERT*

Banoffee Tartlet/ Banh tart Banoffee

With creamy caramel toffee sauce, fresh banana, & nutmeg whipped cream

Dung véi sét kem caramel toffee, chuéi tuoi, kem tuoi ddénh véi nhyuc déu khéu
Chocolate & Mango Brownie/Bdnh Brownie Chocolate & Xodi
Rich chocolate brownie with dried mango & hazelnut, served with vanilla ice cream
Bdnh brownie chocolate véi xodi sdy, hat phi, dung véi kem vani

Sliced Seasonal Fruits _@

Hoa Qué tuoi theo mua

* Make your choice

* ~ . 3
Chon mét trong cdc mén sau

If you have any food allergies or a special dietary requirements, please inform our staff
Néu quy khdch c6 ch& dé én ddic biét hodic bi di img véi mét loai thue phém nco,
wui Iong théng béo véi ching t6i.

= Vegetarian / Mén é&n chay XD Henlihy / Mén &n tét cho st khde
& Nut / Mén &n c6 lac /. Spity / Mén an cay
Q> Execuive Chef recommends / Bép trusng khuyén ban nén thir
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BUSINESS LUNCH SET MENU

3-course menu/ Thyc don 3 mén

Indusive of 1 Soft Drink or Seasonal Fresh Fruit Juice or Coffee or Tea per person
Bao gém 1 d6 ubhng nuéce ngot hodic nuée hoa qué tuoi theo mua hodic ca phé hodic tra cho méi khdch

COLD STARTERS*
Vietnamese Summer Spring Rolls &2 %9

Gai cuén Tém & thit Heo

- e
Garden Salad/Sa Iét Rau xanh téng hop &% %9
Mesclun leaves, bell pepper, cucumber, tomato, blue cheese, walnut, red onion, toss in oregano mustard
vinaigrefte
Rau xa léch, 6t chuéng, dua chuét, ca chua, phomai xanh, hat éc ché, hanh téy tim, trén véi
nuéc sét mu tat Dijon ddm, lé
Chicken Cobb Salad / Sa Iét thit Ga kigu My &<
Romaine leaves, crispy bacon bits, cherry tomato, boiled egg, blue cheese, avocado & freshly grilled
chicken, tossed in Ranch dressing
Rau xa léch, vun thit ba chi hun khéi, ca chua bi, frong luéc, phomai xanh, bo & thit ga nudng,
trén véi nudc sét Ranch

Green Mango Salad Rolls/ G3i cush Xodi xanh & <9

Green mango & avocado fresh spring rolls, with papaya, carrot & peanut
Bénh tréng cuén xodi xanh, bo, du di xanh, ca rét & lac

HOT STARTERS*
Crispy Fried Prawns wrapped in Fresh Egg Noodles served with sweet chili sauce 2"

My Tring cuén Tém chién gion phuc vy véi sét ét Théi Lan
Vegetable Tempura served with premium soya sauce
Tempura Rau C0 chién gion phuc vu véi xi ddu thuong hang
Smoked Mushroom & Truffle Soup @

Sdp Ném hun khéi & Ném Truffle -~

Crab & Corn Soup 20
Sip Cua & Ngé ngot

MAIN COURSE*

Spaghetti a la Pescatori

Al dente spaghetti pasta with prawn, clam, calamari, & mussel tossed with tomato sauce, olive oil, &
Genovese hasil leaves

My spaghetti ndu al dente véi t6m, nghéu, myc, & vem trong sét cd chua, déu oliv &

lé hing tay Genovese

Beef “Luk Lak” 42,

Bo Lic Léc

Stir Fried Egg Noodles with Australian Beef 42,

My Trimg xdo thit Bo Uc ~

Chicken Breast “Forestier” /Ga nuéng “Forestier” &

Grilled chicken breast stuffed with mushroom & spinach, served with sauteé garden vegetables, spinach with

garlic & Forestier sauce
Luon ga nuéng nhéi ndm & céi bé x6i, phuc vy kém rau xdo, sét Forestier & cai bé xéi xdo 13i

DESSERT*

Chocolate & Mango Brownie/Bdnh Brownie Chocolate & Xodi

Rich chocolate brownie with dried mango & hazelnut, served with vanilla ice cream
Bdnh brownie chocolate véi xodi sdy, hat phi, dung véi kem vani

New York Baked Cheesecake with fresh strawberry compote
Bénh Phomai nuéng kiéu New York véi compote déu tay tuoi

Sliced Seasonal Fruits _@

Hoa Qué tuoi theo mua

* Make your choice

* “ . .
Chon mét trong cdc mén sau

If you have any food allergies or a special dietary requirements, please inform our staff
Néu quy khdch c6 ch& dé én ddic biét hodic bi di img véi mét loai thue phém nco,
wui Idng théng béo véi ching t6i.

Y Vegetarian / Mén é&n chay @2 Healthy / Mén én 15t cho sie khée
&L Nut / Mén &n 6 lac _/ Spity / Mén an cay
Q> Executive Chef recommends / Bép trusng khuyén ban nén thir



