SAIGON
PRINCE

SAIGON PRINCE HOTEL

63 Nguyén Hué, P.B&n Nghé, Quan 1- Hotline: (08) 38 222 999

DINNER MENU AT THE GRILL

Mixed leaf, Cucumber, Cauliflower, Slice
Carrot, French bean, Kidney bean, Cherry
tomatoes, Baby corn

Rau diép hén hop, dwa leo, bong cai xanh, ca rét thai soi,
dau que Phap, dau Itra, ca chua bi va bap non

Crouton, bacon chip, black olive, green
olive, parmesan cheese, onion pickle,
gherkin and sun dried tomato

Banh mi nwéng bo, ba roi xdng khai, 6 liu den, 6 liu xanh,
phd mai, dwa chudt ngadm chua, hanh tay ngdm chua, ca
chua phoi nang

French dressing, thousand dressing, Italian
dressing, Caesar dressing, balsamic and
Vinaigrette olive olil

Sf)t c{éu g[ém kiéu Phap, sﬁt 1000, Sét déu giém kiéu Y,
Sét dau gidm kiéu oang Dé, gidm nho, Dau O liu va gidm

APPETIZER

Caesar salad

Xa lach Hoang bé

Grilled vegetable with balsamic

Xa lach rau cl nwéng tron giam nho

Potatoes salad

xa lach khoai tay

Poached pork & prawn with Bon Bon salad

Gai bon bon tém thit

Jelly fish salad

goi stra

Slice avocado and poached prawn toss with
balsami & olive all,

xa lach tém ludc, trai bo' va ca chua dung voi gidm nho va
dau O liu

coconut bud with poached pork & prawn
salad

Cu hi dira tom thit

Nicoise

Xa lach céa nglr kiéu Nicoise

Ham and sweet corn salad

xa lach jam bon va ngd ngot

Grilled Thai squid salad with glass noodle

g6i mién muwc chua cay kiéu Thai




Banana flower with chicken salad Spices Thai beef salad
Lotus with pork salad Gadi ngo sen thit
Russian salad Xa lach Nga
Tofu & tomatoes salad xa lach dau phu non va ca chua dung véi sét dau gidm
Poached chicken and cabbage salad, Grilled squid with Kim chi salad
Cockle salad gbi so huyét chua cay
3 Kinds Cold Cut & Terrine 3 loai thit ngudi
Cheese, nut, cracker and dried fruits Quay phé mai, dau hat, banh quy va trai cay kho
Assorted bread, margarine and butter Quay banh mi bo thuc vat va bo phe
SHUSHI, SOUP
Fat choy with crab meat soup Sup téc tién nau cua
Vegetable cream soup Sup kem rau
Sweet corn ham soup Sup bép va jambon
Tomatoes cream soup SUp ca chua nu v&i kem sira
Asparagus & chicken soup Sup mang tay ga xé
Carrot cream soup Sup kem ca rét
White fungus with ham SUp jambon tuyét nhi
Potatoes cream soup Sup khoai tay ndu kem
Seaweed & crab meat soup Sup cua rong bién
Mushroom cream Cup kem ndm
Onion soup Sup hanh tay




Baked Pumpkin cinnamon cream soup

Sup kem bi d6 va qué

Sushi, Kim Bak, Cali roll and Sashimi

Quay Sushi, Com cudn Maki va Kim Bak, Com cuén Cali
va ca Sashimi

CAVING

Roasted pork belly

Thit heo quay

Oven baked Roulade chicken

Ga cubn dut o

Baked fish with chili lemon grass

Ca nuwéng sa 6t

Roasted beef

Bd nwéng 16

Pork Char siew

Xa xiu

5 spices beef shank

Bap bd ham ngu vi

BBQ pork rib

Swodn heo nuwéng sét BBQ

Beef Tex-Mex

Swon bo kiéu Tex -Mex

Braised pork trotter with shitake mushroom

Chan gid6 om ndm huong

BBQ @ SHOW KITCHEN

Phu Quoc king clam, Akigai, Scallop in shell,
Salmon head and belly, Tiger Prawn,
Octopus, and Mekong prawn, Baked or
Tappan, Oyster

Nghéu Phu Quéc, So I6ng, coi diép, dau ca hoi, ca hoi ap
chdo kiéu Nhat, mwc, tdm st nwdng, muc wop saté ...

Beef steak, Marinated beef skewer, Pork
skewer, Chicken sate, chicken wing,
Chicken skewer, Lamb T. bone, Veal

sauasge

30 bich téch, bo xién que, heo wép gia vij xién que, ga sa
té, canh ga nwdng, ga xién que, T-bone ctru, xuc xich bé




DESSERT

Black forest cake, Blue-berry cheese cake,

Chocolate cake, Passion mousse cake, Banh s6 co la Black forest, banh phé mai viét quéat, Banh
Banana cake, Lemon mousse cup, Apple S6 ¢6 la kem mut, Banh chanh day kem mat, Banh chudi
Hollander, Chocolate slice, Bake cheese nwéng, Canh chanh, Banh tao Hollander, Banh s6 co la
cake, Fruit yoghurt cake, Strawberry lat, Banh phé mai nwéng, Banh trai cay va ya-ua, Banh
mousse, Semolina slice, Air chin chow, dau, Banh bdt bap, Swong sao, kem mut ca phé,....

Moka mousse cup, Cendo in coconut milk

Ice Cream counter: with Sauce and

: Ice Cream counter: with Sauce and Condiment
Condiment

Cut Fruits: Water Melon, Guava Passion

Fruit, Pineapple Trai cay cat: theo mua

Whole Fruits: On Season Trai cay nguyén: theo mua




