STARTERS - QUAY MON KHAI VI

Crispy Viethamese pancake — Bdnh x&o hén

Vietnamese sugar cane shrimp - Chao tdm
Vietnamese turmeric seafood pancake - Banh

khot hai san

CARVING STATION — QUAY THIT CATTAILCHO
Roasted beef - Than bo dut [0

Grilled whole fish on rock salt - C& Nudng
mudi 8t

Herb marinated chicken with chili salt - Ga
nudng thao mdc mudi 6t

Roasted seasonal vegetables — Rau cli non dut [0

HOTPOT STATION — QUAY LAU

Duo of broths — Hai loai nudc 1au

Pork, beef, chicken, clams, shrimp, calamari,
fish — Heo, bo my, ga, nghéu, tom sud, muc, ca
Cabbage, tomato, onion, mushroom, pak
choy, bean custard, herbs — Cai l1au, ca chua,
hanh tay, nam tuai, cai thia, ddu khudn, cac
loai rau mui

Rice noodle, egg noodle, Ottogi noodle - Bun

tuaci, mi tring, mi lanh Ottogi

SEAFOOD & BBQ STATION — QUAY HAI SAN & BBQ

Ocean squid, Tiger prawns, Giant freshwater

prawns, Crayfish, Crab, French oysters, Razor
clam, Ark clam, Silk clams, Clams, Scallops,
Whelk, Pen shell - Muc 6ng dai duang, Tém su,
Té6m cang xanh, Tom hum dat, Cua, hau stia Phap,
S6 deo, So 16ng, Oc gidy, Nghéu, So6 diép, Oc

bullot, SO mai

Skewer: Pork, beef, chicken wings, vegetables

Xién nudng : Heo, bo, cdnh ga, rau cd non

Sauces: Garlic butter, Black pepper, Seafood
sauce, Salted egg cheese sauce - S&t ba tdi, S6t
tiéu den, S6t hai san, S6t phd mai, Sét tridng mudi
Condiments: Green chili salt, Red chili salt, Lime
pepper salt, Kumquat fish sauce, Chili, Lime -
Gia Vi: Mudi 6t xanh, Mudi 6t dé, Mudi tiéu chanh,
Mam tac, Gt, Chanh

SOUP STATION — QUAY SUP

Seafood soup - SUp haisan
Seaweed & crab meat soup - SUp rong bién nau

thanh cua

SALAD STATION - QUAY GO

Green mango salad with jellyfish — Goi sUa xoai
Chicken banana blossom salad - Gdi ga hoa chudi
Vietnamese coconut heart salad with shrimp
and pork — Géi cU hu dta tom thit

Vietnamese pepper elder salad with beef - Rau
cang cua trén thit bo

Shredded lotus root with porkloin - Ném ngd sen
thit heo

Tuna salad - Gdéi ca ngu

HOT STATION — QUAY MON NONG
Grilled squid with satay - Muc nudng sa té

Sauted beef with celery, onion & tomato - Bo xao
hanh can

Traditional braised fish with galanga - Ca om riéng
Homestyle seafood fried rice — Com chién hai san kiéu
qué nha

Wok fried egg noodle with bailer shells - Mi xao 6c¢
giac vang

Pork ribs in sweet & sour sauce - Sudn chua ngot
Wok fried chicken with cashew nut - Ga xao hat diéu
Stir-fried Shrimp with broccoli — Tém xao bong cai
Stir-fried baby squash with garlic — Bi nu xao toi
Bean custard in Sichuan sauce — Dau phu non sét
TU Xuyén

DESSERT STATION — QUAY TRANG MIENG
Tropical fresh fruit — Trai cdy theo mua

Panna cotta with fruit jelly - Banh thach trai cay
Caramelized flant cake - Banh Plan

Panna cotta - Banh kem mém

Banana & sago in coconut milk - Ché chudi
Assorted sweet cake of the day - H6n hdp banh
ngot trong ngay

5 kinds of ice cream - Kem 5 Loai

Menus are subject to change due to daily or seasonal and availability of ingredients | >
Thuc don c6 thé thay d8i tlly theo ngay hodc theo mua va tinh trang sin cé clia nguyén liéu.




