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From February 28 to March 6 2026

11:00 AM - 02:00 PM

FREE FLOW HERBAL TEA
CHIA SEED HERBAL DRINK & DETOX WATER

Khéng gidi han Tra thao mdc, Nudc sém hat chia, Nuoc detox

SALAD BAR / QUAY SALAD

Assorted lettuce leaves

Cac loai xa lach

Carrot | Cucumber | Sea grapes |
Purple Cabbage | Edamame
Ca rét | Dua leo | Rong nho |

Bap cai tim | Péu nanh long

Thousand Island dressing | Orange sauce |
French dressing | Balsamic dressing |

Caesar dressing | Sesame dressing
X6t Thousand Island | X6t cam |
Xot déu giadm Phap | Giam Balsamic |

Xot Caesar | Xot me rang
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O CHI MINH CITY

APPETIZERS / KHAI VI

Assorted breads and butter

Cac loai banh mi va bo

Crystal salad
GOi pha 1é
Fried Tofu and Mango Salad
GO/ dgu hu chién va xoar

Pho rolls with seaweed

Phd cuén rong bién

Green roll with mushroom, vegetable and noodles
Cubn diép
Vegan roasted “pork” with fine rice vermicelli

Béanh hdi heo quay chay

Vegan shrimp and tropical fruit salad

76m chay tron trai cdy

Vegetarian tacos

7acos rau cu

Seamoss salad with passion fruit dressing

GOi rong sun xot chanh dady

Water fern cake
Banh béo

Taro steamed cake

Banh duc khoai mon




Maki rolls

Cac loai maki

SOUPS / MON SUP

Five treasures soup with cordyceps
Sup ngi qua voi déng trung ha thao

Artichoke soup
Sup Atiso

HOTPOT STATION / LAU THUYEN HOA

Mushroom | Sichuan pepper vegetarian
Vegetarian Tom Yum | Vegetarian Kimchi

LEu ném | L&u cay Tir Xuyén | L3u tém yum | LGu kim chi

King Oyster Mushroom | Lingzhi Mushroom | Oyster Mushroom |
Taro | Cabbage | Napa Cabbage | Bok Choy | Pumpkin flowers |
Tonkin creeper | Agathi flower | Golden Oyster Mushroom | Pink Oyster |

, Broccoli | White cauliflower | Enoki mushrooms | Bean curd skin |
' Fried wontons | Cheese tofu | Charcoal noodles | Fresh Rice Vermicelli |

Hu Tieu Noodles | Pho Noodles | Brown Rice Noodles

Nam dui ga | Ném linh chi | ndm bao ngur' | Khoai mén | Bap cai |
Gai thdo | Cai thia | Bong bi do | Béng thién ly | Bong so dia |
Nam hoang kim | Nam hdng ngoc | Bong cai xanh | Bong cai trang |
Ném kim cham | Tau hu ky | Hoanh thanh chién | Bau hu phé mai |
Mi than tre | Bun | Hu tiéu | Banh phd | Mi | Gao luc
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STEAM STATION / QUAY HAP

Steamed assorted vegetables buns

Cac loai banh bao hép

HOT DISHES / CAC MON AN KEM

Braised vegan “beef” stew
Bo kho chay

Winter melon stuffed with shrimp

Bi ' dao xanh nhoi tém

Emerald fried rice

Com chién ngoc bich

Vegan chicken with cashew nuts

Ga chay xao hat diéu

Brown rice wrapped in lotus leaf

Com gao luc goi I sen

Crispy vegan fish with ‘Kinh D6’ sauce

Ca chay chién x6t kinh do

Pasta with pesto sauce

My kiéu Y x6t pesto
Vegan goat curry
Ca ri dé chay

Mapo tofu

Péu hu t xuyén
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Mini pancake
Banh khot

Deep-fried taro cake

Banh khoai mén

Crispy lotus root with cheese powder

Cu sen ldc phé mai
Crispy Chilean spirulina
Tdo xoan Chile chién gion
Breadfruit quiche

Béanh quiche sa ké

Wild mushroom pizza with truffle oil

Pizza nédm vdi dau truffle

Pizza with pesto sauce

Pizza xét pesto

Crispy cheese sandwich

Béanh kep phé mai chién

Vegetables tempura

Tempura rau cu

Vegetarian mini burger
Burger rau cu

Cha gio rau cu chay

Deep fried vegetarian spring roll

Cha gio rau cu chay
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DESSERTS / TRANG MIENG

Coffee jelly

Rau céu ca phé

Seasonal fresh fruits

Trai cdy theo mua
Steamed banana with coconut
Béanh chudi hdp nudc cét dua

Assorted ice cream

Kem cac loai

Beauty herbal dessert
Ché duéng nhan

Sweet potato, tago, cassava in coconut milk
Che ba ba
Steamed layer cake

Bénh da lon

Coconut jelly
Rau cdu dua

Mango pudding
Béanh pudding xoai



