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AMAND A

Ha Long Sea Food Soup
Stp hdi san ha long
Toasted Bread with Butter
Banh my nuéng, bo

Red Apple Salad Cheese and Bacon
Salad tao do cuing thit x6ng khoi

Mix green salad with seafood

Salad rau xanh thap cdm cung hai san
Rustic Shredded Chicken Salad with
Vegetables

Nom ga xé phay cung rau cit

Lotus Stem & Shrimp Pork Salad
Nom ngoé sen tom thit

Sprout and Egg Salad with Fruit Dressing
Salad cdi mam trng cung s6t hoa qué
“Phd” roll mix vegetables and seafood
Phé cudn hai sén truyén thong
Deep-fried seafood spring rolls

Cha gio hai san chién gion

Salad bar

Quay salad

Grilled chicken with Northwest flavors
Ga nuéng huong vi Tay Bic

Sea shrimp steamed with coconut milk
Tom bién hdp nuée ¢t dira

Grilled pork with leaves

Thit Ign lac vai nuéng cung 14 mac mat
Steamed Sea Fish with Soy Sauce

Muc x40 can toi trai thom

Slow-cooked pork with cinnamon sauce
Ca bién hdp xi didu ndm toi

Stir-fried Squid with Garlic, Celery, and
Pineapple

Muc xao can toi

Slow-cooked Braised Pork and Eggs
Thit lgn kho tritng

Stir-fried Vermicelli with Seafood
Mién xao cting hai san tuoi va rau cit
Clam in Spices Thai sauce

Ngao bién s6t chua cay

Stir-fried Seasonal Vegetables

Rau xao

White rice

Com tring

Cake

Banh Ngot

Tropical fruits

Hoa qua nhiét déi

Longan lotus seeds sweet soup
Ché hat sen long nhan, hoa qua



AMAND A

Creamy Vegetables Soup Served with Bread
Stp kem rau cit kiu Au cung tém ap chao, dung kem banh
mi

Tropical fruit salad with pan-seared sea prawns, served
with passion fruit sauce
Salad hoa qua nhiet ddi dn cung tom bién ap chdo phuc
vy kém sot chanh day

Traditional grilled pork skewers wrapped around
lemongrass, served with fresh herbs and sweet & sour
dipping sauce
Nem lui truyen thong cuén xa phuc vu kém rau thom va
nudc sot chua ngot
Oven-Baked Salmon with White Wine Cream Sauce
(Ca hoi b lo, phit s6t kem vang trang béo thom, dn kém
khoai tay nghién b min va rau ct xao

Opera Cake Served With Fresh Fruit
Banh kiéu Phdp va hoa qua tuoi



AMAND A

Toast Bread rolls (Banh my g&i)
Grape cake (Banh Nhan nho)
Pan chocolate (Banh nhan Panchocolate)
Butter anh strawberry jam (Bo vién va Mt dau)

Tea (Tra)
Coffee (Ca phé)
Juice (Dua hay, chanh leo)
Milk, Condensed milk (Stra tuoi, sita dac)

Beef noodle soup (Pho bo)
Chicken noodle soup (Phé ga)

Tomato with cucumber Salad (Salad ca chua va dua chudt)
Ham (Thit ngudi xong khoi)

Fried egg (Trng ran)
Omelated with vegetable (Triing cudn rau ci)
Boiled (Trang ludc)

Banana fruit (Chudi)
Water melon (Dua hiu)



AMAND A

Chicken and Sweet corn Soup
Soup ga ngd non stp

Cabbage Salad with Raisins & Chicken
Breast

Salad bdp cai, nho kho va tc ga
Garden Salad with Vinaigrette
Dressing

Salad s6t dau gidm

Mixed Fruit Salad with Creamy
Dressing

Salad hoa qua tuoi tron sot kem
German potato salad

Salad khoai tay

Vietnamese pancake

Banh xeo

Yogurt

Stra chua

Tropical fruits: watermelon, dragon
fruit, orange, pineapple

Hoa qua nhiét d6i: dua hdu, thanh long,
cam, dira

Cakes: tiramisu cake, coconut cake
Banh: tiramisu, banh dura

Stewed beef with vegetables
BoO ham rau ct tiéu den

Smoked Duck Breast with Honey and
Mustard
Luon vit xong khoi véi mat ong

Oven-Baked Pork Ribs with BBQ Sauce
Sudn lgn b 10 s6t BBQ

Ha Long squid cake
Cha muyc Ha Long

Fried Chicken Wings with Fish Sauce
(Canh ga chién mim

Oven-Baked Sausages
Xuc xich bo 16

Stir-Fried Beef Noodles
My xao bo

Seafood Fried Rice
Com rang hai san

Braised Fish in Black Pepper Sauce/
Traditional Hanoi Grilled Pork with
Vermicelli

Ca kho/ Bun cha
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