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26/04 & 30/04/2026 | 17:30 - 21:30

798.000"t/ Khach — Guest
Im - 1m3: 400.000**/ Tré em — Child

Pa Bao Gom: Nuéc Ngot, Nude Subdi, Tra & Ca Phé
Included: Soft Drink, Water, Tea & Coffee

QUAY HAI SAN
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Tom Cang
Boiled Giant Freshwater Prawn
Tom
Boiled Shrimps

Cua
Steamed Crab

Ghe

Steamed Flower Crab

SO Long Nhung
Half Crenate Ark

Muc
Squid

Oc Buu
Apple Snails

Oc Huong

Sweet Snail

Nghéu

Clams

++ Prices are in VND and subject to applicable service charge and VAT
++ Gia niém yét bang VN, chua bao gom phi dich vu va thué GTGT




QUAY XAO HAI SAN
W%w?ﬂ@/%

Xao Sa Té
Stir-Fried with Chili Sauce

Xao Me

Stir-Fried with Tamarind Sauce

Xao Bo Toi
Stir-Fried with Butter & Garlic Sauce

Xao Tiéu Den
Stir-Fried with Black Pepper Sauce

Xao Mam Téi
Stir-Fried with Garlic & Fish Sauce

QUAY SUSHI & SASHIMI

4 Toai Sushi & Sashimi
(Ca Ngir - C4 Hoi — Ca Trich Ep Triing — Bach Tudc)
4 Types of Sashimi (Tuna — Salmon — Kanzunoko Nishin - Octopus)

6 Loai Sushi & Com Cudn
6 Types of Sushi & Maki Roll

QUAY BANH MI, PHO MAI & THIT NGUOI
Bread] Oeese - Oolf Ou? Opuinis

4 Loai Thit Nguoi
4 Types of Cold Cut

Cac Loai Banh Mi
Assorted Bread

Banh Mi Bo Toi
Butter Garlic Bread




QUAY SALAD
Salod Bar

Xa Lach Carol, Xa Lach Iceberg, Xa Lach Xanh
Xa Lach Romain, Cai Cu, Bap Cai Trang, Bap Cai Tim
Carol Lettuce, Iceberg Lettuce, Green Lollo, Romaine Lettuce
Radish, White Cabbage & Red Cabbage

b6 An Kem

Condiments

Banh Mi Gion, Pho Mai Parmesan, Trai Oliu,
Ca Chua Bi, Bap Ngot, Ca Rot Sgi, Dau Do
Bacon, Croutons, Parmesan Cheese, Olives, Cherry Tomato
Corn, Julienne Carrot, Kidney Bean

S6t Tron
Dressings

Banh Mi Gion, Pho Mai Parmesan, Trai Oliu,
Ca Chua Bi, Bap Ngot, Ca Rot Sgi, Dau Do
Bacon, Croutons, Parmesan Cheese, Olives, Cherry Tomato
Corn, Julienne Carrot, Kidney Bean

Sot Caesar, SOt Dau Giam Kiéu Phap
Sot Thousand Island, Dau O Liu & Dam Balsamic
Caesar, French, Thousand Island, Vinaigrette Olive Oil & Balsamic

Goi Rong Sun, Toém, Sot Viet Nam Dac Ché

Cottonii Seaweed Salad Mixed Cottonii Seaweed, Shrimp, Vietnamese Dressing

Goi Xoai Kho Ca Loc
Mango Salad with Dried Snakehead Fish

Goi Hai San Sot Théi
Seafood Salad with Thai Sauce




Stp Hai San Kiéu Thai Oc Huong Hap Sa

Jim Jum (Seafood Soup) Steamed Sweet Snails with Lemongrass

Bo Xao Tiéu Pen Muc Xao Sa Té
Stir Fried Beef with Black Pepper Sauce Stir-Fried Squid with Chili Sauce

CuaRangMe  Thit Heo BAm Xao La Qué
Crab with Tamarind Sauce Stir-Fried Minced Pork with Basil Leaves

Sudn Rang Mudi Kiéu Hong Kong ~ Com Chién Duong Chau
Salted Pork Ribs in Hong Kong Style Yangzhou Fried Rice

Hu Tiéu Xao Hai San
Stir-Fried Seafood Noodles

QUAY CARVING
&W Stalcon

Bo My Nudng Tang  Heo Quay Da Gion
Roasted USDA Beef Roasted Pork

Suon Heo Nuong BBQ  Khoai Tay bat Lo
BBQ Pork Ribs Baked Potatoes & Cheese

Pd An Kém
Condiments

Céac Loai Rau Cit Nudng (Ca Rot, Bong Cai Trang, Bong Cai Xanh, Khoai Tay)
Assorted Roasted Vegetables (Carrot, Cauliflower, Broccoli, Potato)

Sot
Sauce
Sot Tieu Sot Nam Mu Tat Vang

Pepper Sauce ~ Mushroom Sauce  Yellow Mustard

QUAY NUGC
[ cve Noodle STation

Bun Thai
Tomyum Noodle




QUAY TRANG MIENG
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Banh Nhung Do
Red Velvet Cake

Banh Plan Kiéu Phap

Parisien Flan

Rau Cau Dua
Coconut Agar

Che Nam Tuyet, Ky Tw, Tao Tau
Snow Fungus, Goji Berry & Jujube Sweet Soup

Banh Da Lon
Soya Milk Pudding

Trai Cay Tuoi Thap Cam
Tropical Fruits Platter

04 Loai Kem Tuoi
04 Kinds of Ice Cream




