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KITCHEN & BAR

BUSINESS SET LUNCH

from Monday to Friday | 11:30 - 14:30
INCLUSIVE TEA OR COFFEE

Entrée Soup

ORGANIC MIXED SALAD HOT AND SOUR SEAFOOD SOUP
Crispy Bacon, Almonds, Truffle Dressing Enoki Mushroom, Egg Drop
Xa lach trén x6t ndm, thit heo xong khéi SUp hai san chua cay, ndm kim cham

" Main Course (Please choose 1)

FIVE SPICE GRILLED CHICKEN g

Pickled Vegetables, Fried Buns §
Ga nudng ngi vi, dung kem rau ct
ngam chua, banh bao chién

TURMERIC SEABASS AUSTRALIAN TENDERLOIN BEEF CUBES

Oven Grilled Turmeric Seabass, (Extra churge VND ]5.()'000**)
Cucumber, Sauteed Onion, Dill, Capsicum, Onion, Pepper Sauce,
cerved i S e e served with Wedges Potato or Steamed Rice
Cé chém udp nghé tay dat 16, ding ke Than bo Uc 4p chéo x6t tiéu den, 6t chudng,
dua leo, hanh tay xao va com trang hanh tay dUr)g kem khoai tay chién

hoac com trang

CHAR KWAY TEOW
\ Wok- fried Flat Noodle with
)\ Bean Sprouts, Cockles, Egg,
Tiger Prawns, Calamari, Fish Cake, PRAWN SPAGHETTI
Chives and Chinese Sausage. Mushroom, Black Pepper Sauce,
Hu tiéu xao kiéu Singapore, tdm, Coriander
so huyét, cha ca, muc, lap xuéng Mi Y tdm x6t tiéu den, ndm
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Dessert

Seasonal Local Fresh Fruits Ice Cream

OR

Trai cay tudi theo mua Kem

VND 240,000++ per person (Three-Course Set. )
VND 220,000++ per person (Two-Course Set.)

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

FAT
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