THU'C PON BUFFET TOI THU HAIL TU, SAU
Buffet Toi : 17:30 —> 21:00

Gi&: 245.000/pax

Fresh roll with shrimp and pork meat

1 | GOI CUON

2 | BOBIA Fresh roll with browned shrimp

3 | Bi CUON Fresh rolls with pig skin

4 | GOI MIEN HAI SAN Transparence vermicelli with seafood salad
L . . Immature papaya salad with shrimp

5 | GOI TOM bU DU KHO BO and shredded dried beef

6 | GOI CU HU DUA Palm heart salad with shrimp and pork meat

7 | SALACH NGA, SA LACH TRAI CAY Russian salad, Fruits salad

8 | GOI XOAI TOM KHO Mango with dry shrimp salad

9 | NOM NGU SAC Five colors salad

10 | SA LACH CA NGU Tuna salad

11 | BANH UOT THIT NUONG Steamed thin rice pancake with grilled pork meat
) ] Fresh rice vermicelli with tofu and

12 | BUN PAU MAM TOM fermented shrimp paste sauce

13 | HQT VIT LON Boiled non_hatchable egg
] X ) . Fresh rice vermicelli with ground crab meat soup /

14 | BUN RIEU, MIEN GA Transparence vermicelli with chicken soup

15 | BANH PA CUA HAI PHONG " Hai Phong " style brown noodles soup

. ) Salmon noodles soup/
16 | PHO CA HOI ,.BUN THANG Fresh rice vermicelli with shrimp and chicken soup
17 | BA CHI BANH HOI Crispy belly of pork with fine rice vermicelli
Steamed rice flour cake with browned shrimp/

] . ) Steamed rice flour cake with pork meat /

18 | BANH BEO NAM, LQC Steamed rice flour cake with shrimp

19 | PAU HU CHIEN BAC THAO Fried bean curd with thousand years old egg

20 | BANH KHOQT HAI SAN Fried rice flour pancake with seafood

21 | XUC XiCH PUC CHIEN Fried sausage

22 | CHA GIO CA HOI Salmon spring rolls

23 | XOI CHIEN Deep fried sticky rice

24 | MU'C SUA RANG MUOI HK " Hong Kong " style fried squid with salt

25 | CA TRUNG CHIEN NUGC MAM Fried shashimo with fish sauce

26 | HEO TAM BOT CHIEN SOT ME Pork meat fritter with sesame sauce

27 | BANH Mi CHIEN TOM (BANH Mi LAT) | Fried bread with shrimp

28 | KHOAI CHIEN French fries




29 | SUP SO PIEP THANH CUA Scallop soup with surimi
30 | CHAO TRANG Plain porridge
31 | GA CHIEN SOT MAI QUE LQ Deep fried chicken with cinnamon spices sauce
32 | TOM RANG ME Sauteed shrimp with tamarind sauce
33 | MONG HEO CHIEN GION Deep fired pig' s foot
34 | HOT VIT LON RANG ME Sauteed non_hatchable egg with tamarind sauce
35 | OC HAP THUOC BAC Braised snail with chinese medicinal herbs
36 | NGHEU SOT CAY Sauteed clam with chilli sauce
37 | OC PiNH XAO DUA Sauteed snail with coconut milk
38 | TOM HAP NUOC DUA Steamed shrimp with coconut juice
39 | CA HAP KY LAN Steamed seabass
40 | GA CUON LEGHIM SOT HAT PIEU Roll chicken with vegetables with cashew nuts sauce
41 | VIEN TOM SOT TRUNG TOC TIEN Shrimp ball with egg and black moss sauce
42 | BO NAU RUQU VANG Cooked beef in wine
43 | GA SOT SUA KHOAI TAY Chicken with potato and milk sauce
44 | LONG BO MAM NEM Ox offal / anchovy paste
45 | BAP BO HAM THUOC BAC Braised beef with chinese medicinal herbs
46 | BANH CUON AP CHAO SOT XO Pan fried rice flour paper with XO sauce
47 | M1 Y SOT THIT BAM Spaghetti Bolognese
48 | COM CHIEN TOM TRUNG Fried rice with shrimp and egg
49 | M1 XAO XA XiU Sauteed yellow noodles with char seiw
50 | GIO HEO GIA CAY Stewed pig leg
51 | RAU CAI XAO BO Sauteed vegetables with butter
52 | BAP XAO CON RUOC Sauteed corn with mycid shrimp
GA NUONG ME, GA NUONG CHAO, Grilled chicken with sesame/ Grilled chicken with
LA CHANH soyabean cheese/ Grilled chicken with lemon leaves
53
BA RQI NUONG MUOI OT, HEO LUI, | Grilled belly of pork with salt and chilli
54 | RAU MUC NUONG / Skewered pork/ Grilled squid
55 | CA SAPA NHAT NUONG TOI Grilled mackerel with garlic
56 | CA VIEN, SO MEO, OC TIEU, SO PIEP | Fish ball/ cockles / Snail/ Scallop
57 | CA TiM, PAU BAP, BAP NUONG Grilled eggplant/ okra/ corn
58 | TRAI CAY 4 LOAI Fruits (4 kinds )
59 | BANH 4 LOAI Cakes ( 4 kinds )
60 | CHE 4 LOAI Sweet soup (4 kinds )




