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CHEESE / PHO MAI

Camembert, Mozzarella, Cheddar colour
Camembert, Mozzarella, Ph6 mai vang

COLD CUTS / THIT NGUOI

Parma ham, Pepper salami, Garlic sausage, Honey ham,
Square ham, Mash pork, Pate

Pui heo mudi, Xdc xich tdm tiéu, Xdc xich ti, Honey ham,
Square ham, Cha lua, Pate

Gold raisin, AFC biscuits
Nho kho, Banh qui AFC

SASHIMI & MAKI, NIGIRI /
SASHIMI & CAC LOAI COM CUON

Salmon, Tuna, Oyster, Bulot snail
Cé Hoi & Ca Ngur dai dwong, Hau sinh thai, Oc xoan bulot

Maki & Nigiri with crab stick, Seaweed, Caviars,
Salmon, Tuna, Prawn, Egg, Avocado, Cheese

Céc loai com cudn & com vat kém Thanh cua, Rong bién, Cé hoi,
Ca ngwr, TOm su, Tring ca, Trirvng, Bo' & Pho mai
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SALAD / RAU TRON

Salad Bar selection
Rau tron tw chon

Dressing selection: Thousand island, Tartar, Cocktail, French dressing,
Roasted sesame sauce, Balsamico dressing, Extra virgin olive oil, Red apple vinegar

An kém: Sot ngan dao, So6t Tac-Ta, S6t cock-tail, S6t Phép,
S6t mé rang, Dau oliu nguyén chat, Giam tao dé

Prawn Caesar salad
Salad Ceasar va tom

Fruits salad with cheese spicy sauce
Salad hoa quéa v&i sot phoé mai cay

Couscous salad

Somtum salad
Goi du du kiéu Thai
Purple sweet potato with ham & egg salad

Salad khoai lang tim

Sea grapes salad
Gaoi rong nho

CARVING / THIT TUNG XEO

Roasted beef-rib Australia with red wine sauce
Swon bo Uc quay véi st vang do

SOUP / SUP

Fish maw seafood soup
Sup hai san bong béng ca

Creamy Pumpkin soup
Sup kem bi do

BBQ CORNER / QUAY NUONG

Sea bass, Giant Prawn live, Prawns, Calamari, Octopus, Exotic Shell-fishes

Cé chém, Tém cang xanh, Tdém su, Mwc, Bach tudc & Cac loai so ¢ bién twoi sbng

Aussie beef steak, Chicken & Pork satay skewer
Bo Uc, Ga, Heo, Sa té xién que




LIVE STATION / QUAY LAM TRU'C TIEP

Assorted Pasta with Bolognaise sauce, Tomato sauce,
Carbonara sauce, Dia Trung Hai style

Mi Y céc loai v&i s6t bd bam, sbt ca chua,
st kem hay Mi Y kiéu Dia Trung Hai

Seafood noodle soup Thai style
Bun hai san kiéu Thai

INTERNATIONAL HOT DISHES / MON NONG AU A

“Kinh Do” grill pork ribs
Swon heo nwdng Kinh D6

Grilled chicken with chili salt

Ga nwéng mudi ot

Crispy fried rice with basil leaves

Com chién gion mudi é

Stir fried glass noodles with crab meat
Mién xao thit cua

Braised beef with red wine

BO ham rwou vang do

Steamed rice
Com trang

Steamed young veggies

Rau cu non hap

Bake oyster with cheese
Hau dut [0 phd mai

Seared seabass with calamondin sauce

Ca chém chién sobt tac

Seafood with Singapore sauce
Hai san s6t Singapore

Steamed clam with lemongrass chili & basil
Nghéu hap Thai




DESSERT / TRANG MIENG

Live dessert at the table: crepe suzette with ice cream & mixed fruits
Banh crepe kem kem vani & Trai cay phuc vu tai ban

Exotic fresh fruits
Trai cay twoi
Assorted of Ice cream

Cac loai kem

Chocolate brownie

Banh so co la nwéng

Opera cake
Banh opera

Cherries black forest cake

Banh dau rirng

Carrot cake
Banh ca rot

Fuji mount sponge cake
Banh phu si
Fruits tarts

Banh tart trai cay

Chocolate & strawberries mousse
Mousse dau soO co la

Choux choux éclair
Thap banh su déi mu

Che trai cay kiéu Thai

Fruits sweet soup

Ché dau thap cam nw&c cot dira

Mix beans with cream coconut sweet soup

Banh bao dau dé kieéu Han Quoéc
Red bean cake Korean style




