SET LUNCH MENU

ABALONE SOUP (KING’S SPECIAL)
Sup bao ngw

BANANA FLOWER SALAD WITH SHRIMP AND PORK
Salad hoa chuéi vdi tém va gio

ROASTED KING CRAB WITH TAMARIND SAUCE
Cua rang me

ROASTED GEESE’S BREAST SERVED WITH EGG NOODLES AND GINGER HONEY SAUCE
Lwon ngan nwdéng sét girng mat ong dn kém vdéi my trirng
DESSERT

TRADITIONAL VIETNAMESE SWEET SOUP WITH LOGAN AND LOTUS SEEDS
Ché cé truyén cua Vietnam long nhén vdi hat sen



A LA CARTE DINNER MENU

SOUP

PUMPKIN SOUP
Sup bi do

POTATO SOUP
Sup khoai tay

CRAB SOUP
Sup cua

SOUR AND SPICY TIGER PRAWN SOUP WITH COCONUT MOUSSE
Sup héi sén Ha Long véi nuéc cét dira

SPECIAL KING AND QUEEN SOUP
Sup yén (dac biét cho Vua chua)

SALAD

FRESH GARDEN SALAD
Salad rau xanh

GREEN PAPAYA SALAD
Salad du du

BANANA FLOWER SALAD WITH SHRIMP
Salad hoa chudi vdi tém

ROLLED SMOKED SALMON WITH CHEESE AND DILL SAUCE
Cd héi hun khdi cuén pho mai va sét thi la

RUSSIAN SALAD WITH BACON
Xa ldch Nga vdi thit hun khoi
MAIN ENTREE

OYSTER VOL AUX VENT



Hau nwong

KING AND QUEEN SWAN CAKE
Ché Phung

TRADITIONAL HA LONG SQUID CAKES SERVED WITH LOCAL HERBS AND PICKLES
Cha muc Ha Long

FRESH SPRING ROLLS
Nem tuwoi cubn

MAIN COURSE

GRILLED LAMB CHOPS SERVED WITH BAKED BEANS AND GARLIC SAUCE
Swon ciru néng én kém déu hdm va sét toi

GRILLED GOOSE BREAST SERVED WITH NOODLES AND GINGER HONEY SAUCE
Lwon ngan nwéng én vdi my trirng xao va sét mat ong girng

GRILLED AUSTRALIAN BEEF TENDERLOIN SERVED WITH MASHED POTATOES AND GREEN
PEPPER SAUCE
Thén bo Uc nwdng dn kém véi khoai tdy nghién va sét tiéu xanh

GRILLED PORK RIBS WITH BBQ SAUCE
Swon lon nwdng sét BBQ

STEAMED FISH WITH FRESH CREAM SERVED WITH BAKED POTATOES AND BUTTER SAUCE
Cd hép kem twoi dn kém vdi khoai tdy nuwdng va sét bo

SEAFOOD GRATIN WITH BBQ SAUCE
Hai sén nuwdng én vdi s6t BBQ

FRIED GARLIC PRAWNS SERVED WITH RICE AND HONEY SAUCE
T6m chdy téi dn véi com trdng va sét mét ong
DESSERT

OPERA CHOCOLATE CAKE WITH MANGO
Bdnh Opera Chocolate an kem vdi xoai

MANGO ICE CREAM



Kem xoai

PASSIONFRUIT ICE CREAM
Kem chanh leo

FRESH FRUIT
Hoa qué

FLAMBE BANANA CAKE WITH CHOCOLATE
Bdnh chuéi dét rvou RUM én kém vdi sét chocolate.



OR SET DINNER MENU FOR MEATLOVER

POTATO SOUP WITH BUTTER AND CREAM
Sup khoai téy vdi bo va kem tuwoi

BANANA FLOWER SALAD WITH SHRIMP AND PORK
Salad hoa chuéi én kém vdi tém va gio

ROASTED GEESE’S BREAST SERVED WITH EGG NOODLES AND GINGER HONEY SAUCE
Lwon ngan nwéng sét girng mét ong dn kém vdi my trirng

GRILLED AUSTRALIAN BEEF SERVED WITH MASHED POTATOES AND GREEN PEPPER SAUCE
Thit bo Uc nwdng én kém vdi khoai téy nghién va sét tiéu xanh

Followed by DESSERT
Va két thic bang trdng miéng



OR SET DINNER MENU FOR SEAFOOD LOVER

TIGER PRAWNS IN A SOUR AND SPICY SOUP
Sup hai sén chua cay

POMELO AND SEAFOOD SALAD
Salad bwdi trén héi sén

ROASTED KING CRAB WITH TAMARIND SAUCE
Cua rang me

STEAMED FISH ROLLED IN DILL AND HERBS, SERVED WITH RICE AND GRILLED CLAMS
Cd hép cudn rau cu qud s6t thi la dn kém vdi com va tu hai nwéng

Followed by DESSERT
Va két thuc bang trang miéng



