"' CELEBRATE HOTEL'S 6TH BIRTHDAY
MUNG SINH NHAT KHACH SAN LAN THU 6

BUFFETY® HAI SAN

6 PM- 10 PM

Daily, July - September | Méi ngay, thdng 7 - 9

Cac mén trong thuc don cé thé thay déi theo ngay tuy vao nguyén liéu cé sin va lua chon cua bép trudng.
Menu items may change daily based on availability and chef’s selection.

Quay Hai San Tugi Séong
Seafoods On Ice

Tém hum, Hau séng, Tém su, Tém cang, Oc bulot,
Bao ngu, Nghéu

Lobsters, Fresh Oysters, Tiger Prawns, Scampis,
Bulot Snails, Abalones, Clams

Chanh cat mui, Giam hanh tim, Sét toi, Dau 6 liu,
St hai san, Mudi 8t, S6t mudi 8t xanh,

Nudc mam chua ngot

Lime wedges, Shallot vinegar, Aioli, Cocktail sauce,
Chili salt, Green chilli sauce, Sweet & sour fish sauce

Quay D6 Nuéng
Grill Station

Xuc xich heo, Xudc xich ga, Sudn heo, Ca udp gia vi
Pork & chicken sausages, Pork ribs, Seasoned fishs
Xién que cac loai: Thit bo, Thit ga, Thit heo, Rau cu
Satay beef skewers, Chicken skewers, Pork skewers,
Vegetables skewers

Thit ba chi cudn dau bap, Bap nudng

Bacon rolls with okra, Corn on the cob

Sét 8t, Sot tuong ét, Sot sa ét, Muadi ét,

Chanh cat mui, Sét bao tdi, S6t m3 hanh

Grilled chili sauce, Red chili sauce,

Lemongrass & chili sauce, Chili salt, Lime wedges,
Garlic & butter sauce, Spring onion in oil

Com Cuodn & Sushi
Sushi and Maki rolls

Cac loai cdm cudn

Assorted sushi and Maki rolls

Phuc vu kém GUng mudi chua, Nudc tusng Nhat,
Wasabi va La tia té

Served with Pickled ginger, Soy sauce, Wasabi
and Perilla leaves

Quay Thit Nguoi
Charcuterie

Xuc xich khé cua Y, Xac xich cay say khé,
Dam béng dui, Ca tam uét

Salami, Spicy salami, Ham, Mortadellq,
Home-cured fishes

Pho6 mai cac loai: Brie, phdé mai xanh, Emmental,
MUt trai cay, Nho, Trai cay say, Mat ong, cac loai hat
Selection of Brie, Emmental, Blue cheese
Compote, Grapes, Dried fruits, Honey, and Nuts
Qua 6 liu, Dua bao tu, Hanh ngam chua,

Mu tat Dijon, Nu bach hoa, Chanh

Olives, Gherkins, Pickled onions, Dijon mustard,
Capers, Limes

Cac loai banh mi 6 kiéu Phap, Banh mi lGa mach
den, Banh mi hudng thao kiéu Y, Banh mi tron
cac loai - Phuc vu kém bg

French baguette, Country loaf, Dark rye bread,
Focaccia, Hard rolls, Soft rolls - Portion butter

Quay Khai Vi va Xa Lach
Starters and Salads

Xa lach trdng chién

Egg salad with onion, laksa leaf, and fish sauce
TAém su véi bo trén cay va sét hai san

Tiger prawns with avocado salsa and cocktail sauce
Rau cuU nudng cudn véi ca chua say

va phé mai kem

Grilled vegetable rolls with sundried

tomatoes and cream cheese

Bo bép thau véi khé chua,

can tay va nuéc mam Zgﬁig‘g Inn

Viethamese beef salad with AN IHG HOTEL

star fruit, celery and fish sauce sooN AlRpORT
MANJA
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Quay Xa Lach Tu Tron
Salad Bar

Cac loai rau xanh Da Lat, La cai 16ng, Rau diép
Assorted garden greens from Dalat, Arugula salad,
Romaine lettuce

Dua leo, Ca rét, Ca chua bi, Ngon mang tay,

Pau than, Qua bg, Ga xé tam é8t, Thit heo xéng khai
Cucumbers, Carrots, Cherry tomatoes,

Asparagus tips, Kidney beans, Avocado,

Shredded Cayenne chicken, Bacon bites

S6t kem chua, S6t Thousand Island, S6t giam den,
Sot Ceasar, Dau 6 liu

Ranch dressing, Thousand Island dressing,
Balsamic dressing, Ceasar dressing, Olive oil

Mén Nong
Hot Dishes

Com chién triing mudi

Salted egg fried rice

HU tiéu xao tém

Stir-fried flat rice noodles with prawns
Pau hii chién sét ca

Deep-fried tofu with tomato sauce

Bo xao sot tiéu

Wok-fried beef with pepper sauce

Céa hap Triéu Chau

Teochew-style steamed fish

Heo nudng tucng ét Han Qudc
Korean-style grilled pork with Gochujang sauce

Sup My
Soup Noodle Soup
Sup bi do My hoanh thanh

Creamy pumpkin soup Wonton noodle soup

Sup bap ga
Chicken and corn soup

Gia vé - Buffet price
VND 600,000 net/ khach - guest |

Quay Pén Nhiét
Under Heating Lamp
Cha gio thit heo

Crispy pork spring rolls

Banh pizza thit ngudi
Ham pizza

Quay Trang Miéng

Dessert Counter

Trai cay tuci cat 1at

Seasonal fresh fruit slices

Cac loai banh ngot kiéu Y va Phap
Assorted Italian and French pastries

Banh kem socola cu dén
Chocolate beetroot cake

Banh su que tra xanh
Green tea éclair

Banh kem da cam thach
Marble cream cake

Thach rau cau trai cay

Fruit jelly

Banh pudding chudi

Banana pudding

Cac loai cheé Viét Nam

Selection of Viethamese sweet soup

Bap rang bo
Popcorn

Thic Udng
Beverages

Nudc suéi

Mineral water

Nudc ngot cac loai

Soft drinks selection

Tra & Ca phé cac loai, udng néng/lanh
Tea & Coffee selections, served hot/cold

VND 300,000 net/ tré em - children (6-1)

Mién phicho tré em dugi 6 tudi - Complimentary for children under 6 years old.

Cac gdi thiic uéng cé coén thém - Free-flow alcohol beverage packages available:

+ VND 173,250 net

Thém nudc trai cay va lua chon bia tugi hodc rugdu vang (trdng, dd) khéng gidi han.
Extra free-flow chilled juice and choice of draught beer or house wine (red & white).

+ VND 346,500 net

Thém nudc trai cay, bia tuadi, rugu vang (trang, do) khéng gidi han.
Extra free-flow chilled juice, draught beer, house wine (red & white).
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