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FIRST LUNCH
BUA TRUA 1

Young corn soup with chicken
Soup ga ngod non
Garden vegetable salad with sauce
Salad rau vieon kém sot
Fried red snapper with lemongrass &
chilies sauce
Cd hong chién sét sd ot
Stewed chicken with goji berry, lotus
seeds, red apples
Ga ham ki tir Jhat sen, tao do
Grilled Halong clam with onion
Thung Halong nuwdéng mo hanh
Vietnamese beef-steak with espagnole sauce
Than bo Viét sot ndu
Steamed bok choy with oyster sauce
Cdi chip hap sot dau hao
Steam rice
Com trang
Dessert with seasonal fruits
Hoa qua trdng miéeng
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FIRST DINNER
BUA TOI 1

Halong crab meat with Asparagus soup
Siip thit cua bién voi mdang tdy
Green Mango Salad with Prawn
Goi xoai xanh tom
Lantern seafood spring rolls
Nem hai san hoa dang
Stir-fried squid with five colors
Muyec xao ngii sdc
Traditional steamed seabass with soya
sauce/ Cd virgc hdp xi dau kiéu lang chai
Grilled prawn with Tamarind sauce
Tém su nuwéng sot me
Roasted duck filet with orange sauce
Lwon ngong quay sot cam
Boiled vegetables served with salted
sesames
Cui qud ludéc cham mudi viemg
Steamed rice/ Com trdng
Dessert with opera cake or fruit
Trdang miéng banh opera hoac hoa qua
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DAILY BREAKFAST
——==m—  B(JA SANG HANG NGAY

Toast
Bdnh mi goi
Croissant
Bdnh sung bo
Bacon
Thit hun khoi
Butter & Jam & Marmalade
Muet dau va mut cam va bo
Scrambled eggs, omelets in ordered
Tritng cudn, trieng op lép theo yéu cau
Fruit juice, yogurt
Nuoc hoa qua, sita chua
Tea, coffee, fresh milk,
Tra, ca phé, stra tuoi
Seasonal fruits
Hoa qua theo mua
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B L o B

SECOND LUNCH
BUA TRUA NGAY VE BO

Pumpkin soup
Soup kem bi do
French fired
Khoai tdy chién
Salad cucumber and tomato
Salad ca chua dwa chuot
Fried fish with sweet and sour sauce
Cd rdn sot chua ngot
Grilled chicken with lemongrass and chili
Ga nuong sa ot
Pan-fried beef tenderloin with black
pepper sauce
Than bo dp chdo sot tiéu den
Halong fried squid pies
Cha muc Ha Long
Sautéed Chinese cabbage
Cai thao xao toi
Steamed Rice/ Com tring
Dessert with seasonal fruits
Hoa qua theo mua
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