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COLD CORNER

SELECTION OF SASHIMI & TATAKI &

Sake, Taku, Nishin, Shime Saba, Halong Grouper
Gadi cd thuong hang kiéu Nhdt

ASSORTED SUSHI & KIMBAP TOWER &
Nigiri, Gunkan, Temari, Maki, Cali Roll
Thdp com cudn cd kiéu Nhat

COLD CUT & CONDIMENT BOARD

Smoked Ham, Salami, Garlic Sausage, Chorizo, Crispy Bacon
Thot gb thit ngudi téng hop

SELECTION OF CHEESE & CONDIMENT BAR

Brie Cheese, Emmental Cheese, Gouda Cheese, Blue Cheese, Goat Cheese
Qudy phé-mai hdo hang vdi hoa qud khé va cde loai hat

ASSORTED WRAP & ROLL
Spring Roll, Crispy Roll, Tacos, Cone, Wonton
Goc cudn huong vi Chdu A

EAST - WEST SALAD

Sweet and Sour Chicken Salad, Thai Beef Salad, Caesar Salad, Nicoise Salad, Japanese Seaweed Salad
Cdc mdn khai vi A - Au

CHEF'S SALAD BAR
Romaine Lettuce, Batavia Lettuce, Lollo Rosa Lettuce, Frisée Lettuce, Iceberg Lettuce
Sliced Tomato, Sliced Cucumber, Carrot Julienne, Green Papaya Julienne
Cherry Tomato, Red Radish, Baby Potato
Qudy xa-Idt véi huong vi cua ban

ASSORTED DRESSINGS & CONDIMENTS
French Dressing, Italiano Dressing, Caesar Sauce, Chilli Mayonnaise, Thousand Island Sauce
Tuna Confit, Duo Herbal Olives, Sun-dried Tomato, Garlic Crouton, Parmesan Powder
Cdc logi x6t vt mon kem

SEASONAL VEGETABLE PICKLE
Kimchi, Cucumber, Onion, Carrot
Dua mdn cdc loaqi
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CHEF'S CORNER

GOLDEN BEEF STEAK & OCEAN TUNA STEAK w
Thdan bo nudng ddt vang & Thdan cd ngu nudng

GRILLED VEGGIES WITH AROMA OIL
Rau cu nudng vdi cdc loai ddau thdo moc
HOT STONE DISHES &’

Pork Spare Ribs, Crispy Chicken Wings, Roasted Crust Pork
Sudn nudng BBQ, Cdanh ga chién gion, Thit heo quay gion bi

Crispy Dumpling, Chicken Cake, Vegan Spring Rolls, Crispy Potato Prawn
Bdnh bao chién, Chd ga chién, Chd ré gion, Tém cudn khoai chién

SOUP CORNER

ASIAN SEAFOOD SOUP
Sup hdi san kiéu Phuong Déng

SEASONAL VEGETABLE CREAM SOUP
Sup kem rau cu kiéu Phuong Tay

SEASONAL CONGEE WITH CONDIMENTS

Qudy chdo vdi huong vi theo mua

MISO SEAWEED SOUP
Sup ddu tuong rong bién kiéu Nhat

DAILY HOME-MADE BREAD AND CONDIMENTS

Gid bdnh mi tuci va cdc mon dn kem
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HOT CORNER

CRISPY DEEP-FRIED BASA FISH WITH DILL
Cd chién gion vi thi la
GRILLED PRAWN WITH SEAFOOD SALT
T6m nudéng mudi hdi sdn

STEAMED MUSSEL WITH WHITE WINE SAUCE

Vem xanh hdp ruou vang trang

GRILLED OYSTER WITH SPRING ONION SALSA
Hau nudng m& hanh

BOLOGNESE
My Y x6t bo bam

WOK-FRIED SQUID WITH GREEN PEPPERCORN

Muc xco tiéu xanh Phi Qudc

STIR-FRIED CHICKEN WITH MUSHROOM CREME SAUCE

Ga U x6t kem ndm

GRILLED BULOT SNAIL WITH BUTTER GARLIC
Oc Bulot Phdp nudng bo tai

GARLIC SALT FRIED RICE

Com chién mudi hdi sdn

WOK-FRIED SEASONAL VEGETABLE

Rau xao theo mua
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DESSERT CORNER

SEASONAL MEKONG DELTA FRESH FRUIT PLATTER

Watermelon, Pineapple, Dragon Fruit, Guava, Tangerine
Trdi cay tuoi theo mua

HOME-MADE FRUIT MOUSSE

Kem mém vi trdi cdy

VANILLA PUDDING

Kem trung nudng vi vani

TRIO SWEET SOUP

Ba logi che cung dinh

CREME CARAMEL

Bdnh flan

PETIT FOUR
Bdnh ngot kiéu Phdp

COFFEE AND COCONUT JELLY

Thach ca phé sta dua




