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AMBASSADOR
CRUISE

COLD CORNER

SALMON FRESH SPRING ROLLS

Cudn cd hoi diép gion tring tém

ROLLED HALONG SQUID CAKE WITH RICE PAPER

Bdnh udt chd muc Ha Long

MARINATED PRAWN AND DRAGON FRUIT SALAD

Goi thanh long tém

SPICY GLASS NOODLES AND AROMA SALAD

Gai mién trén kidu Thai

SWEET CORN AND CAPSICUM SALAD

Xa-Idt ngd ngot trén &t chudng

FRESH SEAWEED AND CABBAGE SALAD

Xa-Iat rong bién kiéu Nhat

ASSORTED DRESSINGS & CONDIMENTS

Quady nudc xét tu chon va mon kem

CHEF’S CORNER

HALONG SEAFOOD FRESH RICE NOODLE SOUP

Bun hdi sdn Ha Long

HOME-MADE VIETNAMESE PICKLE & ASSORTED HERBS

Gdnh mon dn kem va cdc logi rau gia vi Viét

GOLDEN POTATO PRAWN

Tém cudn khoai tdy chién

CRISPY VEGGIE SAMOSA

Bdnh g&i nhdn rau cu

STEAMED SNAIL CAKE IN BAMBOO

Chd ¢ hdp éng tre

DEEP-FRIED HERBAL FISH CAKE

Chd cd lang chai
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AMBASSADOR
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SOUP CORNER

SHREDDED CHICKEN AND MUSHROOM SOUP

Sup ga xé ndm huong

TOMATO AND CAPSICUM BISQUE SOUP

Sup kem ca chua &t chudng

FRESH HOME-MADE BREAD AND BUTTER

Gid bdnh mi tuoi vdi bo

HOT CORNER

HOT AND SOUR STEAMED MUSSEL

Vem xanh hdp chua cay

STIR-FRIED SQUID WITH GREEN PEPPERCORN

Muc xao tiéu xanh Phu Quéc

CRISPY DEEP-FRIED FISH WITH CHILLI ROCK SALT
Thdn cd chién gion rang mudi &t
STIR-FRIED SHRIMP WITH SHIITAKE MUSHROOM

Tém nén xao ndm béng C6

GRILLED CHICKEN THIGH WITH SALTED CHILLI SALSA

Ga nudng mudi sa

CARAMELIZED CINNAMON PORK SHOULDER

Nac heo nuéng mat qué

COLORFUL FRIED RICE

Com chién thdp cdm

STIR-FRIED SEASONAL VEGETABLE

Rau xao theo mua
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DESSERT CORNER

CHILLED TROPICAL FRUIT SALSA

Xa-lat hoa quad udp rugu cam

OPERA CAKE

Bdnh ga-td vi ca phé

SEASONAL FRUIT MOUSSE

Bdnh kem mém vi trdi cdy

APPLE TART

Bdnh tdo nudng

TIRAMISU MOUSSE

Kem phé-mai vi ca phé

SOFT FRUIT BUTTER COOKIES

Bdnh quy bo vdi cdc loaqi trdi cdy khé

LEMON CREAM TART

Bdnh vi kem chanh nudng

SEASONAL FRESH FRUIT PLATTER

Trai cdy theo mua
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HERITAGE
BY NIGH'T

SET MENU - WESTERN STYLE

AMUSE BOUCHE
STEAMED IKURA AND GOLDEN MUSHROOM CUSTARD

Tring hdp ndm Déng Trung vdi tring cd héi va tinh ddu ndm

APPETIZER

SMOKED DUCK BREAST SERVED WITH CRISPY SALSA AND BEETROOT DRESSING

Uc vit x6ng khdi dting kem xd Idch gidn va x6t ¢t dén

SOUP

GREEN PEA BISQUE SOUP AND PARMESAN FOAM

Sup kem ddu Ha Lan dung kem bot phé-mai vi tdm hum
ASSORTED HOME-MADE BREAD AND OLIVE OIL

Bdnh mi kiéu Phdp vai ddu 6-liu

MAIN COURSE

GRATINATED SEABASS FILLET SERVED WITH SAFFRON ORANGE JUS AND CARROT PUREE

Thdn cd vugc nudng gion dung kem x&t cam vi nhuy hoa nghé Phdp va ca rét nghién

SLOW-COOKED HERBAL BEEF RIB SERVED WITH KALE FLAMBLE
AND TRUFFLE MUSHROOM EMULSION

Sudn bo My hdm thdo mdc dung kem cdi xodn dét va nudc x&t ndm Truffle

DESSERT

HIGHLAND MACCA MOUSSE SERVED WITH TROPICAL FRUIT SALSA

Kem mém vi hat mdac-ca dung kém trdi cdy nhiét ddi
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HERITAGE
BY NIGH'T

SET MENU - VIETNAMESE FAMILY STYLE

MARINATED DUCK BREAST WITH GREEN MANGO SALAD

Gai Uc vit vdi xodi non

DEEP-FRIED TOBIKO AND TARO CAKE

Bdnh khoai mén chién phu tring tém

STEAMED SEABASS FILLET WITH GOLDEN MUSHROOM AND SOYA SAUCE

Thdn cd vuge hdp ndm déng trang

BRAISED HERBAL BEEF RIB IN COCONUT WATER

Sudn bo kho nudc dua

SEAFOOD AND LOTUS SEED FRIED RICE

Com chién hdi sdn hat sen

HALONG OYSTER OMELETTE

Tring trdng hau

STIR-FRIED SEASONAL VEGETABLE WITH MUSHROOM

Rau cdi xao xét ndm

PRAWN AND GOURD SOUP

Canh bdu ndu tédm nén

HIGHLAND MACCA MOUSSE SERVED WITH TROPICAL FRUIT SALSA

Kem mém vi hat mac-ca ding kem trdi cdy nhiét ddi
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COLD CORNER

SALAD BAR WITH ASSORTED DRESSINGS & CONDIMENTS

Xa-lat tu chon
Tomato wedge  Sliced cucumbers  Green lettuce
Ca chua Dua chudt Rau xa Idch

Cherry tomato  Colorful vegetable julienne
Ca chua bi Rau cu thdi

ASSORTED COLD CUT BOARD ITALIAN PASTA SALAD
Pia thit ngudi téng hop Xa-Igt mi Y
FRESH FRUIT SALAD MORNING CHEESE BOARD
Xa-lat hoa qua trén Dia phé-mai téng hop

BREAD & PASTRY CORNER

WHITE TOAST DANISH
Bdnh mi g&i Bdnh cuén nho khé
BAGUETTE CROISSANT
Bdnh mi dai Bdnh sung bo
CREPE PAIN AU CHOCOLATE
Bdnh trdng kiéu Phdp Bdnh cudén s6-cé-la

ASSORTED MORNING CONDIMENTS & BUTTER

Cdc logi x&t tu chon va bo

Home-made Fruit Jam & Honey
Mut hoa qud va mdt ong

Chocolate Sauce & Strawberry Syrup
X6t s6-co-la va si-ré ddu tdy

FRUIT YOGURT AND PLAIN YOGURT

Sla chua hoa quad va sta chua trang

ASSORTED CEREALS

Ng( céc dn sdng

FRESH MILK AND SEASONAL FRESH FRUIT JUICE

Sira tuoi va nudc hoa qud theo mua
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HOT CORNER

GRILLED CHICKEN CHIPOLATAS

Xuc xich ga nudng

BAKED SMOKED BACON

Thit ba chi xéng khdi nudng

SEAFOOD FRIED RICE

Com chién hdi sdn

STEAMED DUMPLING
Bdnh bao hdp

CARAMELIZED PORK AND EGG
Thit kho trung

STEAMED STICKY RICE WITH COCONUT

Xoi dua

LIVE STATION

“PHG” NOODLE SOUP WITH BEEF OR CHICKEN

Phd bo hodic ga truyén thong

DAILY CONGEE
Chdo thuc dudng hdng ngdy

MORNING EGG STATION

Quay tring tu chon

FRESH FRUI'T CORNER

WATERMELON DRAGON FRUIT  PASSION FRUIT
Dua hdu Thanh long Chanh leo

PINEAPPLE BANANA
Dua Chudi






