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BAnh mi g&i nhdn nho Cac logi rau cl cat Chdo thit bdm Cd chua bd 16
(Raisin Bread) (Fresh Vegetable Crudités) ‘ (Minced Pork Congee) (Roasted Tomatoes)
BANh sting bo Salad rau vudn Chd& cé Ha Long sét cd chua Pau s6t TU Xuyén
(Butter Croissants) (Garden Green Salad) (Halong Fish Cakes in Tomato Sauce) (Mapo Tofu)
MUt va mat ong Thit hun khoi Ga xao &t chudng Ngd bao ti xdo thit mudi
(Assorted Jams & Natural Honey) (Smoked Cold Cuts) (Stir-fried Chicken with Bell Peppers) (Stir-fried Baby Corn with Salted Pork)
NgU céc cdce logi Bia phd mai Xdc xich va ba chi mudi Hoa qud
(Selection of Cereals) (Artisan Cheese Platter) (Sausages & Crispy Bacon) (Seasonal Fresh Fruits)
Sta tuai va sta chua aleXele Com rang SGa chua Ha Long
(Fresh Milk & Yogurt) (Chicken "Pho") (Signature Fried Rice) (Halong Style Yogurt)
Nudc ép hoa qud Phd bd Mi xdio bo rau
|
_ o ) (Seasonal Fruit Juices) (Beef "Pho") | (Stir-fried Noodles with Beef &
= ‘% T Vegetables)
' _ . Trd va cd phé
R % (Freshly Brewed Tea & Coffee) Ca chua bd 16

(Roasted Tomatoes)

Pau st T& Xuyén
(Mapo Tofu)



SALAD

NOm du ddi bod
(Green Papaya Salad with Beef)

B Salad khoai tay véi thit ngudi

chién gion
(Potato Salad with Crispy Ham)

Noém stia Ha Long
(Halong Jellyfish Salad)

Noém gd xé phay
(Vietnamese Shredded Chicken Salad)

Nem tuai truyén thdng cudn tém

thit

(Traditional Fresh Spring Rolls with Shrimp &

Pork)

Salad rau vudn
(Garden Fresh Salad)

S&t va gia vi
(Assorted Dressings & Condiments)

Phd ga
(Chicken "Pho")

Phd bd
(Beef "Pho")

SOUP

SUp hdi sén Ha Long
(Halong Seafood Soup)

Banh mi va bo
(Bread Rolls & Butter)

TRANG MIENG

Hoa qud tuci theo mua
(Seasonal Fresh Fruits)

Thach sdc mau
(Assorted Colorful Jelly)

BAnh socola nhén kem
(Chocolate Cream Cake)

SUa chua nép cdm
(Yogurt with Black Glutinous Rice)

Ché ddu xanh hodc che ddu

den cbt dUa

(Sweet Mung Bean or Black Bean Soup
with Coconut Milk)

Y,

MILA GRAND CRUISES

BRUNCH

Tém st hdp s& cot dia
(Steamed Tiger Prawns with
Lemongrass & Coconut Water)

Ca vugc bién tdm bot chién
gion
(Crispy Sea Bass Fillets)

Ngao hoa xdo hanh radm
(Stir-fried Venus Clams with
Vietnamese Coriander)

Ga sét ba toi
(Garlic Butter Chicken)

Muc xdo 8t chudng
(Stir-fried Squid with Bell Peppers)

Ba chi chao riéng
(Roasted Pork Belly with Galangal)

Rau xdo téi ndm
(Stir-fried  Seasonal Vegetables with
Garlic & Mushrooms)

Com trdng
(Rice)




SN\
17:30

Phong tém & Lac chién 1dc mudi dudng
(Prawn Crackers & Roasted Peanuts with Salt and Sugar)

Hoa qud theo mua
(Seasonal Fresh Fruits)

Banh quy
(Assorted Cookies)

Y,

MILA GRAND CRUISES



MILA GRAND CRUISES

Fastern Flavour

— Khai vi—
Nem hoa dang

(Lantern-shaped Spring Rolls)

Hau nudng M3 hanh
(Grilled Oysters with Scallion Oil)

— Soup —

SUp bi dd dung kém Banh
mi ba i
(Creamy Pumpkin Soup served
with Garlic Bread)




MILA GRAND CRUISES

Fastern Flavour

—Mon chinh—

*Quy khach vui Iong chon mét trong hai mén
(Please choose one)

Than cd vugce udp rugu vang
dp chdo dung vai rau xdo 1o,
nudc sot ba 1o
(Pan-seared Sea Bass Fillet marinated
in Wine, served with Sautéed Garlic
Vegetables & Garlic Butter Sauce)

PUi g nudng 1& chanh & s&t
oo toi
(Or Grilled Chicken Thigh with Lemon
Leaves & Garlic Butter Sauce)

—Trang mi¢cng—

Hoa qud theo mua
(Seasonal Fresh Fruits)

Caramen hodc Kem
(Caramel Pudding or Ice Cream)




MILA GRAND CRUISES

Day 2

— Khai vi—

Cd& hoéi dai dusng hun khoi

v3i salad rau vudn
(Ocean Smoked Salmon with
Garden Green Salad)

Ca chua nudng nudc sot

ddu olive hda chanh day
(Roasted Tomatoes with Olive Oil &
Passion Fruit Dressing)

— Soup —

SUp khoai té&y hdm véi na
xanh v& banh mi bga 1O

(Slow-cooked Potato Soup with
Broccoli & Garlic Bread)




MILA GRAND CRUISES

Day 2

Mon chinh

*Quy khach vui long chon mét trong hai mén
(Please choose one)

Than cd vugce udp rugu vang
dp chdo dung véi rau xdo tdi,
nudc st ba toi
(Pan-seared Sea Bass Fillet marinated in

Wine, served with Sautéed Garlic
Vegetables & Garlic Butter Sauce)

Than bd Uc nudng vdi sét rucu

vang
(Grilled Australian Beef Tenderloin with
Red Wine Sauce)

—Trang mi¢cng—

Hoa qud theo mua

(Seasonal Fresh Fruits)

Caramen hogc Kem
(Caramel Pudding or Ice

Cream)

Banh kem
(Cream Cake)




	Breakfast
	Buffet
	BÁNH MÌ & BÁNH NGỌT
	Bánh mì gối nhân nho  (Raisin Bread)

	MÓN LẠNH
	Các loại rau củ cắt  (Fresh Vegetable Crudités)
	Salad rau vườn  (Garden Green Salad)
	Thịt hun khói  (Smoked Cold Cuts)
	Đĩa phô mai  (Artisan Cheese Platter)

	BRUNCH
	Chả cá Hạ Long sốt cà chua  (Halong Fish Cakes in Tomato Sauce)
	Cà chua bỏ lò  (Roasted Tomatoes)
	Đậu sốt Tứ Xuyên  (Mapo Tofu)
	Cà chua bỏ lò  (Roasted Tomatoes)
	Đậu sốt Tứ Xuyên  (Mapo Tofu)


	Lunch
	Buffet
	KHAI VỊ & SALAD
	BRUNCH
	Salad khoai tây với thịt nguội chiên giòn  (Potato Salad with Crispy Ham)
	Nộm sứa Hạ Long  (Halong Jellyfish Salad)
	Nộm gà xé phay  (Vietnamese Shredded Chicken Salad)
	Nem tươi truyền thống cuốn tôm thịt  (Traditional Fresh Spring Rolls with Shrimp & Pork)
	Salad rau vườn  (Garden Fresh Salad)
	Sốt và gia vị  (Assorted Dressings & Condiments)
	Cá vược biển tẩm bột chiên giòn  (Crispy Sea Bass Fillets)
	Cơm trắng  (Rice)

	SOUP
	Bánh mì và bơ  (Bread Rolls & Butter)

	TRÁNG MIỆNG
	Thạch sắc màu  (Assorted Colorful Jelly)
	Bánh socola nhân kem (Chocolate Cream Cake)


	Sunset
	17:30

	Dinner Prremium
	Eastern Flavour
	Khai vị
	Soup
	Súp bí đỏ dùng kèm Bánh mì bơ tỏi  (Creamy Pumpkin Soup served with Garlic Bread)


	Dinner Prremium
	Eastern Flavour
	Món chính
	Thăn cá vược ướp rượu vang áp chảo dùng với rau xào tỏi, nước sốt bơ tỏi  (Pan-seared Sea Bass Fillet marinated in Wine, served with Sautéed Garlic Vegetables & Garlic Butter Sauce)
	Đùi gà nướng lá chanh & sốt bơ tỏi  (Or Grilled Chicken Thigh with Lemon Leaves & Garlic Butter Sauce)

	Tráng miệng
	Hoa quả theo mùa  (Seasonal Fresh Fruits)
	Caramen hoặc Kem  (Caramel Pudding or Ice Cream)



	Dinner Prremium
	Day 2
	Khai vị
	Soup

	Dinner Prremium
	Day 2
	Món chính
	Thăn cá vược ướp rượu vang áp chảo dùng với rau xào tỏi, nước sốt bơ tỏi  (Pan-seared Sea Bass Fillet marinated in Wine, served with Sautéed Garlic Vegetables & Garlic Butter Sauce)
	Thăn bò Úc nướng với sốt rượu vang  (Grilled Australian Beef Tenderloin with Red Wine Sauce)

	Tráng miệng
	Hoa quả theo mùa  (Seasonal Fresh Fruits)
	Caramen hoặc Kem  (Caramel Pudding or Ice Cream)
	Bánh kem (Cream Cake)




