MENU
BUFFET






B S H LUU Y NOTICE

Gia chua bao gém 10% VAT

HEBREN10%ZMEL L UMETE AT XTI
All food and beverage prices are subject to a 10% Value Added Tax

Néu Qui khach mang Rugu bén ngodi vao, Nha hang sé tinh thém phi phu thu nhu sau:

Chai t& 699ml trd xudng: 100.000 VND

Chai t& 700ml dén 750mi: 200.000 VND

Chai t& 751ml trd 1én: 300.000 VND

Chai td 1.8L tr& 1én: 400.000 VND
HREOFEDRZDUVLTUEI UTOREZTBEET. RICEZITTELEZET L,
WEE6AAMIL - 14 100.000 VND
HEATOOMIA 5 750ml % ¢- 14 200.000 VND
BEETSImIL E- 14 300.000 VND
‘BEE1.8L- 14K 400.000 VND
Corkage Fee

Less than 699m 100,000VND/bottle
From 700ml fo 750ml 200,000VND/bottle
From 751ml to 1,800ml 300,000VND/bottle
More than 1,800ml 400,000VND/bottle
Non alcohol 30,000VND/glass

HEHMUINDERIBMDEFLDIHRICDWVTE. 92 R 1#HHER)3ARZTBET £,
TRAZEZZTELIZE L,

Néu qui khndch mang cac logi nudc ép, nudc gidi khat, nudc cé gas bén ngodi vao,
Nha hang sé tinh thém phi phu thu 30.000VND/ 1 ly.

Thdc an chi duge dang tai nhd hang, khéng dugec mang vé.
BNXWBEAZ 2 -OBEBEERVEITERE(EZE L,
Please do not take out buffet menu

THUC PHAM SACH / B9:7;:& 5/ FRESH FOODS

(A3

Qui khach cé thé yén tam diing bda vi nhd hang ludn st dung cac nguyén liéu,
thyc phdm an todn tusi séng. Ching t6i cam doan hodn todn khéng st dung
cdc chat héa hoc, chdt tao mau, tao mui, tao vi khi ché bién thic an. Huong Vi
cla thic an I1& hodn todn ty nhién.

HEFBROEMZENN. AN ERRERM 2 @R FEEL THY T,

Xin chdn thanh cdm on qui khdch



4 / BEEF

THIT BA CHi BO
EBNT
Beef flank

s

e

THIT LIEN SUGN NON THIT VAI BO
VT %S BO—X
Beef neck ’ ,Beef rib finger Beef Chuck

RUOGT NON BO GAN BO LUGI BO
S0k L/X— v
Beef intestine Beef liver Beef tongue

.-- .. ﬁ.'.:_ F—
8 k‘“i o
-
« fan
16 ONG BO KHAN LONG BO TIM BO
I\F/ R oA J\Y

Beef 2nd stomach Beef 3rd stomach Beef Heart



HEO X / PORK

BA ROI HEO
INZ
Pork back ritos

VAI HEO NAM HEO
DB O—X FFHT (BEDHE)
Pork boston butt Pork breast

PHEO NON HEO BAO TU HEO
DR DB
Pork intestine Pork Intestine (stomach)



%5 / CHICKEN

CANH / BUI GA CHIEN XU
FPRXIFEEADHISIHZIT
Deep fried chicken (wing or thigh)

CANH / BUI GA RANG MUOI TOI DA GA CHIEN GION CANH GA NUGNG
FRIXIFEEARADE=>=I M BEOMSIET FP
Fried chickenwith salt &garlic Fried chicken skin Chicken wings
(wing or thigh)

SUN GA CHIEN GION PUI GA NUONG GA CHIEN GION
BRAZDODSHIT EEEA HH5EIT
Deep fried crispy chicken Chicken thigh Deep fried crispy chicken

SUN GA RANG MUGI TOI TIM / ME GA NUGNG
BRI D=V J\Y | BORF
Fried chicken knee cartilage with salt& garlic Chicken heart / gizzard



THIT NAI SA TE
THR( FYUELE T ZACTERET)
Venison with chili and lemongrass

CA SAUSA TE
T FUELEVY FIATHRAH)
Crocodile with chili and lemongrass

HEO RUNG SA TE
WO LU FUELEVY ZACERAT )
Wild boar with chili and lemongrass

DA DIEU SA TE
S FavA( FIELEIT ZATERN )
Ostrich with chili and [emongraiss



BEE /| SEAFOOD

- MUC NUGNG MOI / SA TE / MUOI 8T
AACKRMFRL X F"FIELEVT ZRER)
Squid (“without seasonings” or “with chili and lemnongrass®)

CA TRUNG TOM NUGNG MOI/ SA TE/ MudI 6T TOM TiCH CHAY 101
LL»D SBE(HRMAFRU R FIELEVTSRE 2 JIChlEBEIT
Capelins EK™)Shrimp (“without seasonings” or “ Fried mantis shrimp with garlic

with chili and lemongrass” )

HAO NUGNG PHO MAI HAO NUGNG TARE
FEEHF(F—X) iﬁ%tﬂg(/y L)
Oyster with chesse Oyster with tare

R

Bod o W
WS
BACH TUOC NUGNG MOI/ SA TE/ OC TO1 NUGNG SA TE / BO TOI CA SABA NUGNG MUOI
MUOI OT BRLEVFREME dF=> =) ) HIN
FABKHIELEFFIEL T TAERR) Top shell with chilli and lemongrass or Spanish mackerel
Octopus (“without seasonings” or “ with butter garlic

chili and lemongrass”)



SALAD DAU GIAM
alle>/H5 5
Green salad

CA ROT
[CARCA
Carrot

NAM KIM
CHAM
ADETElT
Enoki mush-
room

HANH BORO
RX¥

Long leeks
onion

HANH TAY
T
Onion

Bi O
ARF+
Pumpkin

PAU BAP
HB<5
Ladyfinger
BACH QUA
=Y WAV,
Ginkgo

L

752

CATIM
ANCH
Eggplant

BAP
ES5HBIL
Corn

NAM PONG CO
LWelF
Shiitake mushroom

NAM BUI GA
IT'yF
King oystermashroom

6T XANH
INTUH
Sweet.green pepper

BAP CAI
Fe Y
Cabbage

TOI NUGNG
ZUZIINAIIRE
Garlic

/ VEGETABLE

54/ SALAD

SALAD KHOAI TAY

ol Na 2
Potatoes salad

SALAD BO X0l
ESNAESSSY
Spinach Salad

SALAD RONG BIEN
ERY5Y
Seaweed sala



A—7/ SOUP

SUP RONG BIEN SUP BO CAY
PHHR—7 FRDFEVNZ—S
Wakame soup Spicy beef soup

SUP TRUNG SUP MISO
] SNR—7 wRRESt
SUP KIM CHI THIT HEO Egg soup Miso soup

BELFR—T
Pork kilnchi soup

xi / NOODLES

Mi SOBA XAO Mi UDON XAO
BREZIE BESEA
Yakisoba Yakiudon
(Fried noodle (Fried Udon noodle
Japanese style) Japanese style)

Mi LANH NHAT BAN . s
S| i Mi UDON BO CAY

IS EA (FVWR—T)
Beef tail soup Udon noodle (spicy)

Cold noodle Japanese style



COM CHIEN TOI TRUNG COM TRON COM sUP PUOI BO

SNF v —/\> \, e F=ILTvIET I !
Fried rice with egg and garlic Bikinbap (Korea rice dish) Rice soup with beef tail

COM TRANG COM CHIEN CA MAN
HWZER BFEWADFv—/\V
Rice Fried rice with salty fish

KiM CHI L7/ KIMCHI

KIM CHI DUA LEO
Z2pDDEALF
Cucumber kimchi

KIM CHI CAI THAO KIM CHI CU CAI
BRFLF KB LF
KIM CHI THAP CAM Cabbage kimehi Radish kimchi

FLAFEDESDOE
Assorted kimehi



CAC MON KHAC ZD1th / OTHERS

NH CA HOI
|1 75
Fried battered salmon

BANH TOM KURUTON . BA CHilBO CUON NAM KIM CHAM / DAU BAP
BELDEA ® 9 ADE /AT /DEINGEE
Shimp crouton ball Enoki musja‘oom wrapped in beef back ribs

PAU MUC CHIEN GION XUC XiCH
L HFET5A Y—t—
Fried squid Sausage

BANH XEO NHAT WA i . TRUNG HAP
BITIEEE | NIT S o EmEEL
Japanese style pancake W ! Japanese steam egg custard




i% / HOTPOT

LAu PudI BO
4
Beef tail hotpot

LAU SHABU SHABU
LR RLe R
POk Shabu shabu

LAU KIM CHI LAU THAP CAM
FLFH | FE
Kimchi hotpot Mixed hotpot



-
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BIA
BEER
E=IL

PN
Sapporo 355ml
29.000 VND

IMRTY

Heineken - 330ml|
26.000 VND

F17—
Tiger - 330m
25.000 VND

333
333 - 330ml
23.000 VND

YOV (FRINIL)
Saigon (Red Label)
20.000 VND

CAC LOAI TRA

TEA

INAF
Lotus Tea
Tra Sen

—0Oy%
Oolong Tea
Tra O-Long

IvASUR
Jasmine Tea
Trd LA
L&ODIR
Ginger Tea
Trd GUng

NUSC UONG

NUGC GIAI KHAT

SOFT DRINK
VIRV

7>
Pepsi
23.000 VND

RT51k
Pepsi Light
23.000 VND

vIV7v7
7 Up
23.000 VND

AT
Sting
23.000 VND

IRIINIA—HT—
Mineral water
Nudc sudi
17.000 VND

LEVYY—4
Lemon soda
Soda chanh
25.000 VND

KEY) / DRINKS

NUGC EP TRAI CAY
FRESH JIUCE
37 —Xfth

FAINRFI1—R
Aloe vera juice
Nudc nha dam
20.00 VND

Xy I
Panda juice
Nudc sém
15.000 VND

FEVIK
Cinnamon water
Nudc qué
25.000 VND

Jarvyy
Fresh coconut
Dua tuoi
32.000 VND

AOFYYARNFLDT DY 21—R
Coconut Yuzu juice

DUa tac

35.000 VND

LEVYa1—R
Lemon juice
Nudcchanh
19.000 VND

AL2IYa—R
Orange juice
Nudc cam vat
32.000 VND

Yydya—A
Apple juice
Nudc ép tdo
32.000 VND

NUGC EP KHONG PA
WITHOUT ICE
+10.000 VND

AAHhYa1—A
Watermelon juice
Nudc ép dua hdu
30.000 VND

IAS 271 8
Pineapple juice
Nudc ép thom
28.000 VND

JPINI21—R
Guava juice
NuUSc ép Ai
28.000 VND

7tAZYa1—A
Acerola juice
NuUSc ép sori
30.000 VND

MrY2—R
Tomato juice
Nudc ép cd chua
28.000 VND

ICALAY2—R
Carrot juice
Nudc ép ca rét
30.000 VND

HPiRoDI1—R
Zabon juice
Nudc ép budi
32.000 VND

BHHADI 21—
Mandarin juice
Nudc quyt
39.000 VND

PYINLZYa1—R
Ambarella juice
Nudc ép coc
42.000 VND

-




BENXMEFZT WL 268 LEAN) (2T L

XIN QUi KHACH VUI LONG DUNG LANG PHi THUC AN
Please do not make too much leftovers.
BNZLAZWIBEIEH 0L VERERUSA R ZIBE £ T,

Néu Quy khach dé du thuic &n, Nhd hang sé tinh thém phi
phu thu Ia 50.000VND / 1 ngudi.



52 MAC DINH CHI, QUAN 1, TP HCM



