LIBERTY CENTRAL

DINNER MENU MONDAY TO THURSDAY

CARVING STATION
Roasted Pork roll and vegetable served with gravy sauce and roasted baby potato
Thit heo cudn dut lo,rau cu nwong, khoai tdy baby dut lo

DEEP- FRIED STATION
Seafood spring rolls

Shrimp mousse on sugar cane.
Traditional condiments

Cha gio hat san va chao tom

HAINANESE CHICKEN RICE STATION
Chicken rice, chicken and traditi‘onal pondiments
Com ga Hai Nam va gia vi truyén thong

BARBECUES

FRESH SEAFOOD

Fresh Crab

Octopus

Frog leg

Pork loin

Eggplant

Okra

Quady nuéng tw chon véi cua Ca Mau, thén heo, dii éch, bach tude, cd phi 1é, ga, ddu bdp, ca tim

SUSHI & SASHIMI STATION (W)
Salmon, Tuna, Sea bass, , Squid
Assorted Maki

Sushi cac loai

CHEESES (W)

Selection of International Cheeses with Traditional Condiments

Walnuts, Grapes, Dried Apricot, Dried Kiwi, Celery Sticks, Carrot Sticks,
Assorted Bread, Cheese Crackers

Quay phé mai tw chon véi hoa qua khé, banh qui va cdc loai hat

BREAD STATION (W)
Assorted bread rolls with salted and unsalted butter
Banh mi cdac loai véi bo lat va bo man

STEAMED BOAT STATION (A)

Tiger Prawn, Squid, Sea Bass Fillet, Chicken,

Egg Noodle, Fresh Rice Noodle, Dry Rice Noodle, Bok Choy, Fresh Mixed Mushroom,
Broccoli, Carrot, Chinese cabbage with Chicken Stock or Thai Tom yum Stock

Qudy ldu tw chon voi tom, myc, ga, ca chém, thit heo, ca vién, cdc logi mi bun rau cu, nam
Hai logi nuoc dung: chua cay va ngot

GREEN SALAD, CONDIMENT & DRESSING (W)

Lettuces: Roman, Lolo, Frisee, Orient, Rocket, Vietnamese Fresh Herb

Fresh Vegetables: Cherry Tomatoes, Cucumbers, Red Kidney Beans Broccoli, French beans, Kim Chee
Dressings: Thousand Island, Italian, Cocktail, Anchovy Dressing, Vinaigrette and French Dressings,




Condiments: with Parmesan, Olives, Gherkin Chicken Egg, Bacon, Prawn Cracker

Marinated Artichokes, Pickled Chili, Pickled Shallot, Pickled Garlic, Pickled Scallion Heads

Quay xa lach tw chon véi dau gidm va cdc logi sot cung voi 6 liu, dwa chudt, phé mai parmesan va banh
phong t6m

APPETIZERS

Squid salad Thai style

Xa ldch myec kiéu Thai (A)

Seafood, coconut salad

Goi hdi san dira (A)

Grilled chicken asparagus salad

Xa lach ga nuéng véi mang tay (W)
Roasted duck lychee salad

Xa lach vit quay trdi vai (W)

Beef salad

Xa ldch thit bd va rau cai mam (A)
Tién vua prawn salad

Goi tién vu tom (A)

Russian salad

Xa lach Nga (W)

Buffalo Mozzarella tomato, virgin olive
Xa lach ca chua phd mai Y

SOuUP

Beef chowder soup

Sup kem thit bo (W)
Seafood and crab meat soup
Sup hdi san thit cua (A)

HOT FOOD

Chicken charmoula with harisa sauce
Ga nuéng kiéu bdc phi diing véi sot kem 6t (w)
Bbq pork russian style

Thit heo nwéng kiéu nga (W)

Mashed potatoes

Khoai tay nghién (W)

Wok -fried tiger prawn with black peper sauce
T6m xdo sot tiéu den (a)

Simmer beef in coconut

Bo rim dira

Steamed sea bass with chili, miso

Cd chém hap véi twong ddu nhdt ban (a)
Wok fried crab

Cua rang me (a)

Stir fried vegetables with oyster sauce
cdi ngong xdo sot dau hau

Stir fried rice noodles singapore style
Biin gao xdo kiéu singapore

seafood fried rice

Com chién hdi san (a)

DESSERTS
Brownies cheese cake
Béanh so6 ¢ la hanh nhdn
Passion cheese cake
Banh chanh day

Trio chocolate cake
Béanh s6 c6 la ba mau
Carrot cake

Banh ca o6t

Lemon tart

Banh tart chanh




Gato caramel cake
Banh flan bong lan
Fuji cake

Banh phii st
Cassava cake

Béanh khoai mi

Assorted Mini Cake in Bowl
Pandan pudding

Thach la dira

Sweet soup

Lotus seed sweet soup
Che hat sen

Fruit cocktail

Cocktail trai cay

Almond lychee sweet soup
Che khuic bach

Chinese apple,fungus mushroom
Ché tdo do, ndm tuyét
Banana sweet soup

Ché chudi

Strawberry ice-cream

Kem dau

Passion fruit ice-cream
Kem chanh day

Chocolate ice-cream

Kem socola

Assorted fresh fruit

Trdai cay cac loagi




