SAIGON ORIENTAL
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6C BU'OU - PILA POLITA

Hap Sa - Steamed Lemongrass
Nudng Tiéu - Grilled Pepper Sauce

6C MONG TAY - RAZOR SHELL CLAM
Nuédng M& Hanh - Grilled Onion Oil

Xao Rau Muéng - Stir Fried Morning Glory

Xao Mi Gai - Stir Fried Nood/e

Xao Me - Stir Fried Tamarind

6C CA NA - CANARIUM SNAIL
Xao Me - Stir Fried Tarmarind

Xao Toi - Stir Fried Garlic Sauce

Xao Bo - Stir Fried Butter Sauce

Rang Muéi - Stir Fried Shrim Salted

NGHEU - CLAM

Hap Sa - Steamed Lemongrass
Hap Thai - Thai Style

sO LUA - UNDULATED SURF CLAM
Nudng M& Hanh - Grilled Onion Oil
Xao Sa Ot - Stir Fried Lemongrass & Chilli

HAU - OYSTER

Nudng M& Hanh - Grifled Onion Oil
Nudng Phé Mai - Baked Cheese

An Séng Vé&i MU Tac - Mustard Sauce

SO DIEP - SCALLOP
Nudng M& Hanh - Grilled With Onion Qil
Nudng Phd Mai - Baked Cheese

SO HUYET - BLOOD COCKLE
Rang Me - Stir Fried Tamarind Sauce
T Xuyén - Stir Fried Sezchuan Style
Xao Tai - Stir Fried Garlic Sauce

VEM - GREEN MUSSEL

Xao Sa Ot - Stir Fried Lemongrass & Chilli
Nudng M& Hanh - Grifled Onion Oil

Tl Xuyén - Stir Fried Sezchuan Style

Xao Toi - Stir Fried Garlic Sauce

Xao Bo - Stir Fried Butter Sauce

S6t Kem Rugu Vang - Stir Fried Wine Sauce

O6C MO’ - COMMON PERIWINKLE
Xao Me - Stir Fried Tamarind Sauce

Xao Téi - Stir Fried Garlic Sauce

Xao Bo cay - Stir Fried Butter Sauce




OC GAO - SMALL EDIBLE SNAIL
Hap Sa - Steamed Lemongrass

OC NHAY - STROMBUS CANARIUM
Xao Bo Cay - Stir Fried Butter Sauce
Xao Toi - Stir Fried Garlic Sauce

SO DEO - SCALLOP
Nuéng M& Hanh - Grilled Onion Oil

SO MAI - SCALLOP
Nuéng M& Hanh - Grilled Onion Oil
Nuéng Pho Mai - Baked Cheese

HEN XUC BANH DA - SHELLFISH WITH DRY
PANCAKE

GOl - SALAD

Goi Nghéu Hoa Chudi - Banana Blossom Salad

Goi Rau Mudng &c Giac Chién Gion - Deep Fried Morning
Glory With Melo Snail

Salad Cai Mam - Kaiware Salad

Salad SO Léng - Hakf Crenateark Salad

Salad Oc Buou - Pila Polita Salad

Khoai Lang Chién - Deep Fried Sweet Potato

Rau CU Chién Gion - Deep Fried Mixed Vegetables

SUP - SOUP
Sup So Biép - Scallop Porriged
Chao Nghéu - Clam Porriged

TRANG MIENG - DESSERT
Trai Cay - Seasonal Fruits
Rau Cau - Agar Agar

MON DAC BIET - SPECIAL FOOD
Hau Né - Stir Fried Oyster
Cudn Oc - Oc Fresh Spring Rolls

GOI BUFFET
Géi 1: 294,000 déng++ (khéng bao gém nuréc udng)
Standard upgrade VND 294,000++ (not including drinks)

GOl 2: 354,000 ddng++ (bia, nuréc ngot, nudc sudi)
Economic upgrade VIND 354,000++ (beer, soft drinks, water)
Thirc udng kém theo: tra girng, tra chanh xa

Including drinks : ginger tea, lemon tea

Thuc don sé thay déi theo mua
Menu can be changed by seasons

Gid phuc vu: tir 17h30 - 22h00
Open: 5:30pm - 10:00pm

Dia Chi: 41- 47 Déng Du, phuéng Bén Nghé, quan 1
Address: 41 - 47 Dong Du street, district 1
Tel: (+84) 028 38 299 734
Hotline: (+84) 938 988 774

Email: eventsm@saigonhotel.com.vn
Website: www.saigonhotel.com.vn
Facebook: www.facebook.com/saigonhotelhcmc/




