THWYC PON BUFFET TRUATHU BA, NAM

Buffet trwa : 11:00 -> 21:00
Gia : 180.000d / pax

1 | Géi cudn Fresh roll with shrimp and pork meat

2 | Bo bia Fresh roll with browned shrimp

3 | Bicudbn Fresh rolls with pig skin
Immature papaya salad with shrimp and

4 | G6i kho bo shredded dried beef

5 | Gadi slra Jellyfish salad

6 | Salach ca ngw Tuna salad

7 | Saladch Nga Russian salad
Palm heart salad with shrimp and pork

8 | Gdi cu hu dira meat

9 | Sup hai san Seafood soup

10 | Canh bi d3 n4u tdm bam Pumpkin with minced shrimp soup

11 | Ba chi - banh hdi Crispy belly of pork with fine rice vermicelli
Steamed rice flour cake with browned

12 | Banh beo shrimp

13 | Banh bét loc Steamed rice flour cake with shrimp
Fried rice flour pancake with chopped pork

14 | Banh khot thit meat
Fresh rice vermicelli with ground crab

15 | Bun riéu meat soup

16 | Bun bo "Hue" style noodles soup

17 | Phé ga Chicken noodles soup

18 | Xuc xich Pwrc chién Fried sausage

19 | Myc TEMPURA TEMPURA squid

20 | X0i chién Deep fried sticky rice

21 | Cha gio ré Net rolls

22 | Vay ca hdi rang mudi kiéu Hong Kéng Hong Kong style fried salmon fin with salt

23 | Tém sbt cay Deep fried shrimp in chilli sauce
Simmered mackerel with pickled

24 | Ca sapa om cai chua vegetables

i ) Steamed red snapper fish with Chinese

25 | Ca diéu hong hap dbng cb mushrooms

26 | Myc sbt 10i Deep fried squid with garlic sauce

27 | Bau ha nhdi thit Stuffed bean curd with meat

28 | Vién cé sbt cay Fish ball with chilli sauce

29 | Ga quay hanh Roasted chicken with onion

30 | BO xao chua cay Sauteed beef with chilli and sour sauce




31 | Heo nwong Grilled pork meat

32 | Oc hap thubc bac Braised snail with chinese medicinal herbs
33 | Nghéu hép kiéu Thai " Thai " style steamed clam

34 | Ha cau Harkau

35 | Xiu mai Siew mai

36 | Banh cudn cha lua Steamed rice flour paper with pork paste

37

Long bo / madm ném

Ox offal / anchovy paste

38 | Chao trang Plain porridge
39 | Ga xao bbng cai Sauteed chicken with cauliflower
40 | Cary bo Beef curry
41 | Mi y sét thit bam Spaghetti Bolognése
42 | Khoai chién French fries
43 | Com chién Fried rice
44 | Mi xao Sauteed yellow noodles
45 | Cai thia xao Sauteed chinese cabbage
) ) Grilled eggplant with minced shrimp
46 | Ca tim nwdng sot tdm bam sauce
47 | Rau ct ludc chdm mudi me Boiled vegetables with salt and sesame
48 | Bau hu trieng sbt dau hau Egg tofu with oyster oil sauce
49 | Ga nwéng mudi 6t Grilled chicken with salt and chilli
50 | Ga nwéng nwdng mam Grilled chicken with fish sauce
51 | Ba roi nwéng mudi &t Grilled belly of pork

52

Ca sapa Nhat nwdng toi

Grilled mackerel with garlic

53 | Ca tim nwéng Grilled eggplant
54 | Dau bap nuwéng Grilled okra
55 | Bap nwéng Grilled corn
56 | Trai cay Fruit
] Pineapple, Water melon,Plum, Dragon's
57 | Thom, Dwa hau, Man, Thanh Long eye fruit

58

Banh dau xanh, khoai mi, x6i vi

Mung bean cake, Cassava cake,
Steamed sticky rice

59

Swong sa hat lyu,
Swong sao, Rau cau

Diced green jelly sweet soup,
Black jelly sweet soup, Agar - agar




