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KITCHEN & BAR

BUSINESS
SET LUNCH

from Monday to Friday
11:30 - 14:30
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Entrée Soup
SUGARCANE SHRIMP VEGETABLE SOUP

Lettuce, Chili Fish Sauce Assorted Beans, Grated Parmesan
Chao tdm, nuéc mam chua ngot SuUp rau cu xay, phd mai bao

r

Main Course (Please choose 1)

STEAMED ABALONE CARAMELIZED FISH SAUCE CHICKEN

Egg Noodles, Broccoli, Served with Seafood Fried Rice
Mushrooms, Abalone Sauce and Cucumber

Mi tr&ing xao véi bao ngu, ndm va bong cai Dui ga khéng xuang chién nuéc mam,

cam chién hai san
CHILI CRAB AND PRAWN SPAGHETTI
Tiger Prawns, Chili Crab Sauce, Parsley CHAR KWAY TEOW

Mi Y xao tom, thit cua, sét tom kho cay \A{ok—fried Flat Noodle
with Bean Sprouts, Cockles, Egg,

SAMBAL SALMON (Extra charge VND 100,0007) Tiger Prawns, Calamari, Fish Cake, Chives
Coconut Rice, Mango Salad and Chinese Sausage.

Ca hoéi nuéng sét Samba, Hu tiéu xao ap chao, tom, so huyét, cha ca,
com nau nudc c6t dira, goi xoai muc, lap xudng

L

A

Dessert

Seasonal Local Fresh Fruits Pandan and Coconut Agar Agar
Trai cay tuci theo mua Rau cau vi dua la dua

L[ I8 100080600 86060 0é{ -6 00 86 [ 080608

UND 240,000™ per person

(Three-Course Set. Inclusive Tea or Coffee)

VND 220,000™ per person

(Two-Course Set. Inclusive Tea or Coffee)

All prices are subject to Service Charge and VAT
Gid chua bao gém phi phuc vu va thué GTGT
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