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AMBASSADOR
LUNCH

PREMIUM MENU
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AMBASSADOR
CRUISE

APPETIZER CORNER

GARLIC-SEARED PRAWNS FRESH SPRING ROLL WITH LOCAL HERBS

Phd cudn tém chdy toi vai rau thom dja phuong

GRILLED CHICKEN AND PINK POMELO SALAD

Xa lat ga nudng vai budi hong x&t chua cay

GREEN PAPAYA AND SPICY TAMARIND BEEF SALAD

Goi bo du du xanh xét me cay

HERBAL MOZZARELLA CHEESE AND CHERRY TOMATO SALSA

Pho mai udp ddu oliu dung vai ca chua so ri

GRILLED TUNA NICOISE SALAD

Xa Idch cd ngu nudng kiéu Phdp

CASHEW AND LION'S MANE MUSHROOM SALAD

Salad hat diéu va ndm hau thu

FRESH GARDEN SALAD BAR

Xa lat rau vuon vdi huong vi theo mua

ASSORTED DRESSING SAUCES & CONDIMENTS

Quay nudc xot tu chon va mon kem

CRISPY SHRIMP DUMPLINGS

Ha cdo tém chién gion

GRILLED BREAD WITH GARLIC BUTTER

3dnh my nudng bo toi

HOME-MADE FRESH BREAD WITH BUTTER

Banh my tuoi vdi bo lat

DEEP-FRIED VEGGIES SPRING ROLL

Chd gio rau cu chién gion
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AMBASSADOR
CRUISE

HOT CORNER

TOMATO AND CAPSICUM BISQUE SOUP

Sup kem ca chua St chudng

KOREAN KIMCHI WITH TOFU AND PORK SOUP

Sup canh kim chi Han Qudc

DEEP-FRIED PRAWNS WITH CHILI SALT

Tém chién mudi 6t

STIR-FRIED SQUID WITH GINGER AND LEEK

Muc xao gung hanh

DEEP-FRIED FISH FILLET WITH SWEET AND SOUR SAUCE

Thdn cd xét chua ngot

STEAMED GREEN MUSSELS WITH THAI SAUCE

/A vynh RAA vA+ ThAi
Vem xanh hdp xot Thai

ROASTED HERBAL CHICKEN WITH SOY SAUCE

Ga quay moéc vi xét tuong den

SLOW-BRAISED PORK SPARE RIBS IN BLACK BEAN SAUCE

Sudn non hdp tuong dgau den

SEAWEED FRIED RICE WITH EBIKO

Com chién rong bién tring tém

STIR-FRIED SEASONAL VEGETABLES

Rau xao theo mua
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AMBASSADOR
CRUISE

DESSERT CORNER

SEASONAL FRESH FRUIT PLATTER

Trai cay theo mua

TRADITIONAL SWEET SOUP

Quady ché truyén théng

OPERA CAKE

Bdnh gatd vi ca phé

APPLE TART

Bdnh tao nudng

PASSION FRUIT MOUSSE

Kem mém vi chanh leo

COFFEE AND COCONUT JELLY

Thach ca phé sta dua

“Dich vu co thé duoc diéu chinh tliy theo sé luong khdch trén Du thuyén.

*Meal service can be adjusted depending on the number of guests onboard. /
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AMBASSADOR
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INDIAN
SE'T LUNCH MENU

INDIAN SALAD

Xa-Idat kiéu An voi xét chanh vang

PANI PURI

Banh mi nudc kieu An

CORN BHEL

Ng& ngot chién gion bop chua

DAL TADKA

Ddu lang ham kiéu An

MATTER PANEER

Ca ri phdé mai vai ddu xanh

BHINDI MASALA

Ddau bdp xdo thdo moc

MATTER PULAO

Com rang ddu Ha Lan vi qué

CHAPATI

Banh mi nudng kieu An

GUEST CHOICE IN DESSERT SECTION

Lua chon trang miéng trén quay
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AMBASSADOR
CRUISE

HERITAGE
BY NIGH'T

AMUSE BOUCHE

SMOKED SALMON AND BLACK CAVIAR TART

Bdnh mdng tdy nudng phu cd héi G mudi khodng va tring cd

ASSORTED HOME-MADE BREAD WITH BUTTER & OLIVE OIL

Bdnh mi tuci dung vdi bo va dau 6-liu

APPETIZER

HERB-CURED DUCK BREAST
WITH JAPANESE UME LIQUEUR SERVED WITH PICKLED DAIKON

Uc vit U rugu mo nhdt dung vai et cdi mudi

SOUP
CREAMY VELVET MUSHROOM SOUP SERVED WITH CRISPY OYSTERS

Sup ndm nhung hucu dung vadi hau sta chién gion

MAIN COURSE

ROASTED SEA BASS SERVED RATATOUILL AND SAFFRON SAUCE
Thdn cd vuge quay gion vai rau ct ham thdo méc va xét nghé tay
ALMOND-CRUSTED PRIME BEEF STEAK
SERVED WITH CRISPY KALE AND TRUFFLE MASHED POTATOES

ffl

Than bo phu hanh nhdn dung cdi gion va khoai tdy nghién vi ndm truffle

DESSERT
CHEESE CAKE WITH WALNUTS AND LONGAN COMPOTE

Bdnh kem mém vi pho mai huong hoa com chdy dung vai hat éc chd va mut nhén léng
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AMBASSADOR
CRUISE

AUTHENTIC INDIAN
DINNER

CHICKEN MANCHOW
CUMIN PRAWN WITH TOSS SALAD
MASALA PAPAD
TAWA CRISPY SEABASS
CHICKEN TIKKA MASALA
ALOO GOBI MATAR
MUTTON BIRYANI
CUCUMBER RAITA
CHAPATI

MOONG DAAL HALWA
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AMBASSADOR
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INDIAN JAIN
SE'1T MENU

VEGETABLE MANCHOW

C 11 11 \/i TN ale , )
Sup dau tuong vi ging non

TOSS SALAD

Xa Igt rau vuon tron trdi cdy nhiét dai

MASALA PAPAD

Bdnh nudng cudn rau cu

PANEER TIKKA

Phé mai nudng thdo méc

SAHI PANEER MASALA

Phé mai An x&t Masala

GOBI MATAR

Bong lo xao ngd vi

VEGETABLE BIRYANI WITH CUCUMBER RAITA

Com chién rau cu vdi dua leo trén stia chua

CHAPATI

Banh mi nudng kieu An

MOONG DAAL HALWA

Ddu xanh xao nghé tdy phd hanh nhén
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INDIAN VEGETARIAN
DINNER

VEGETABLE MANCHOW
TOSS SALAD

MASALA PAPAD
PANEER TIKKA

SAHI PANEER MASALA

ALOO GOBI MATAR
VEGETABLE BIRYANI WITH CUCUMBER RAITA
CHAPATI

MOONG DAAL HALWA
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COLD CORNER

SALAD BAR WITH ASSORTED DRESSINGS & CONDIMENTS

Goc xa lat tu chon

Tomato wedge  Sliced cucumbers  Green lettuce
Ca chua Dua chuot Rau xa lach

Cherry tomato  Colorful vegetable julienne
Ca chua bi Rau cu thdi

FRESH FRUIT SALAD ASSORTED COLD CUT BOARD ITALIAN PASTA SALAD

Xa-lat hoa qud tron Bia thit ngudi tong hop Xa-Idt mi Y
MARINATED RUSSIA SALAD MORNING CHEESE BOARD
Xa-ldt Nga bia phé-mai tong hop

BREAD - PASTRIES CORNER

WHITE TOASTS DANISH
Bdnh my goi Bdnh cudn nho khd
BAGUETTES CROISSANT
Banh my dai Bdnh sung bo
CREPES PAIN AU CHOCOLATE
Bdnh trang Phap Bdnh cudn sé6-co-la

ASSORTED MORNING CONDIMENTS & BUTTER

Cdc logi x6t tu chon va bo

Home-made Fruit Jams & Honey

Chocolate Sauce & Strawberry Syrup

FRUIT YOGHURT - PLAIN YOGHURT

Sta chua hoa qud va stia chua trang

ASSORTED CEREALS

Ngl céc dn sang

FRESH MILK AND SEASONAL FRESH FRUIT JUICES

Sta tuoi va nudc hoa qud theo mua
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AMBASSADOR
CRUISE

HOT CORNER

GRILLED CHICKEN CHIPOLATAS

Xuc xich ga nuong

SAUTEED POTATOES WITH GARLIC BUTTER AND SMOKED BACON

Khoai tay xao bo toi thit xéng khoi

BRAISED BEEF SHANK IN THAI CURRY SAUCE

Bap bo ham cary kiéu Thai

STIR-FRIED EGGPLANT WITH CASHEW NUTS

Ca tim xao hat diéu

CARAMELIZED CINNAMON PORK SHOULDER

Nac heo nudng mdat qué

SEAFOOD FRIED RICE

I

Com chién hdi san

STEAMED DUMPLING

Banh bao hdp

LIVE STATION

“PHG” NOODLE SOUP WITH BEEF OR CHICKEN

Phd& truyén théng

DAILY CONGEE

Chado thuc dudng hang ngay

MORNING EGG STATION

Quay trung tu chon

FRESH FRUI'T CORNER

WATERMELON DRAGON FRUIT  PASSION FRUIT

—~

Dua hdu Thanh long Chanh leo

PINEAPPLE BANANA

Dua Chudi

*Meal service can be adjusted depending on the number of guests onboard.
“Dich vu co thé duoc diéu chinh tliy theo sé luong khdch trén Du thuyén.




