Lunch

STT Monday Tuesday Wednesday Thursday Friday Saturday Sunday
o - 03 kinds of cold cuts and 03 kinds of cold cuts and 03 kinds of cold cuts and 03 kinds of cold cuts and 03 kinds of cold cuts and 03 kinds of cold cuts and 03 kinds of cold cuts and
6‘ 8 condiments condiments condiments condiments condiments condiments condiments
© 03 kinds of bread and butter 03 kinds of bread and butter 03 kinds of bread and butter 03 kinds of bread and butter 03 kinds of bread and butter 03 kinds of bread and butter 03 kinds of bread and butter
. Nicoise Salad (Sa L4t Kiéu Phap Apple & Walnut Salad (Sa Lat | Spinach & Egg Salad (Sa Lat Rau | Classic Garden Salad (Sa Lat Rau . A 1w Cauliflower & Broccoli Salad (Sa
Greek Salad (Sa Lat Hy Lap) v&i Ca Ngur & Khoai Tay) Téao & Hat Oc Cho) Chén Vit & Trirng Ludc) Xanh Truyén Théng) Lentil Salad (Sa Lat Dau Léng) L&t Stp Lo & Bdng Cai Xanh)
Caesar Salad (Sa Lit Caesar) Cabbage & Apple Slaw (Sa Lat | Vietnamese Green Mango Salad German Potato Salad (Sa Lat | Asian Glass Ngodlg Sa}lad (Sa Lat | Japanese Sea\{veed Salad (Sa Lat | Grilled Vegetable Salad (Sa Lat
2 Bap Cai & Tao) (Sa Lat Xoai Xanh Ki€u Viét Nam) Khoai T4y Kiéu Birc) Mién Kiéu A) Rong Bién Kiéu Nhat) Rau Cl Nuéng)
§ Asian Slaw (Sa L4t Bap Cai Kiéu | Mexican Corn Salad (Sa Lat BAp | Cucumber & Mint Salad (Sa Lat | Thai Papaya Salad (Sa Lat Bu D0 | Stir-fried Cauliflower Salad (Sa Cabbage & Apple Slaw (Sa Lat |Chickpea & Tomato Salad (Sa Lat
E A) Ngb Kiéu Mexico) Dua Leo & L4 Bac Ha) Kiéu Thai — Som Tam) Lat Sup Lo Xao) Bép Cai & T4o) D3u Ga & Ca Chua)
& Caprese Salad (Sa Lat Ca Chua & | Chickpea & Cucumber Salad (Sa PP Carrot & Raisin Salad (Sa Lat Ca | Watermelon & Mint Salad (Sa Pasta Primavera Salad (Sa Lat | Spinach & Walnut Salad (Sa Lat
< Phé Mai Mozzarella) Lét Pau Ga & Dua Leo) Beetroot Salad (Sa Lat Ci Dén) R6t & Nho Khd) L&t Dura H&u & L4 Bac Ha) Nui Kiéu Y) Rau Chan Vit & Hat Oc Ché)
Chickpea Salad (Sa Lat Dau Ga) ColesIaV\i(Sa Lat Bég Cai Tron Pasta Salad (Sa Lét Nui Tron) Macaroni Salad (~Sa Lat Nui Kiéu Cucumber & Black Be?n Salad g:::s::;c{:;;:g\bgysi:z Vietljlame'se LotuiRoo'tA Salad (Sa
S6t Mayonnaise) MY) (Sa Lat Dua Leo & Dau Den) N e Lat Ngdé Sen Kiéu Viét Nam)
Han Qudc)
Assorted salad bar/ Quay salad | Assorted salad bar/ Quay salad | Assorted salad bar/ Quéy salad | Assorted salad bar/ Quay salad | Assorted salad bar/ Quay salad | Assorted salad bar/ Quay salad | Assorted salad bar/ Quay salad
E lwa chon lwa chon lwa chon lya chon lwa chon lya chon lwa chon
2 Condiments and four kinds of Condiments and four kinds of Condiments and four kinds of Condiments and four kinds of Condiments and four kinds of Condiments and four kinds of Condiments and four kinds of
< dressing/ Quay gia vi va cac loai | dressing/ Quay gia vi va cac loai | dressing/ Quay gia vi va céc loai | dressing/ Quay gia vi va céc loai | dressing/ Quay gia vi va cac loai | dressing/ Quay gia vi va cac loai | dressing/ Quay gia vi va cac loai
3 st: s6t ddm den, s6t mé rang, | s6t: s6t ddm den, s6t mé rang, | s&t: s&t ddm den, s6t meé rang, | s6t: s6t ddm den, s6t mé rang, | s6t: s6t ddm den, s6t meé rang, | sot: s6t ddm den, s6t mé rang, | s6t: s6t ddm den, s&t meé rang,
s6t phap, s6t nghin dao s6t phap, s6t nghin dao s6t phap, st nghin dao s6t phap, s6t nghin dao s6t phap, st nghin dao s6t phap, s6t nghin dao s6t phap, s6t nghin dao
« Japanese sushi rolls/ Quay com | Japanese sushi rolls/ Quay com | Japanese sushi rolls/ Quay com | Japanese sushi rolls/ Quay com | Japanese sushi rolls/ Quay com | Japanese sushi rolls/ Quay com | Japanese sushi rolls/ Quay com
2 cudn kiéu Nhat ty chon cudn kiéu Nhat ty chon cudn kiéu Nhat ty chon cudn kiéu Nhat ty chon cudn kiéu Nhat ty chon cudn kiéu Nhat ty chon cudn kiéu Nhat ty chon
8 Salmon, tuna, octopus/ Sashimi | Salmon, tuna, octopus/ Sashimi | Salmon, tuna, octopus/ Sashimi | Salmon, tuna, octopus/ Sashimi | Salmon, tuna, octopus/ Sashimi | Salmon, tuna, octopus/ Sashimi | Salmon, tuna, octopus/ Sashimi
w gbi ca hdi, ca nglr, bach tudc gdi ca hdi, ca ngtr, bach tudc gbi ca hoi, ca nglr, bach tudc gdi ca hdi, ca ngir, bach tudc gdi cd hdi, ca ngtr, bach tudc gdi ca hdi, ca nglr, bach tudc gdi ca hdi, ca ngtr, bach tudc
g Condiments/ Chanh, | tia td, I& | Condiments/ Chanh, 14 tia t6, 14 | Condiments/ Chanh, | tia td, I& | Condiments/ Chanh, |4 tia t6, & | Condiments/ Chanh, |3 tia td, 14 | Condiments/ Chanh, |4 tia td, & | Condiments/ Chanh, 14 tia t6, 13
= rong bién khé, girng hong, xi rong bién kho, girng hdng, xi rong bién khd, girng hong, xi rong bién kho, girng hdng, xi rong bién khd, girng hong, xi rong bién khé, girng hong, xi rong bién kho, girng hdng, xi

dau, mu tat

dau, mu tat

dau, mu tat

dau, mu tat

dau, mu tat

dau, mu tat

dau, mu tat

VIETNAMESE
CORNER

Thai Binh fish noodles soup with
condiment/ Bln ca Thai Binh

Vietnamese beef and chicken
Pho with condiment/ Ph& bo &
ga Viét Nam

Hanoi Traditional Bun Cha with
condiment/ Bin Cha Ha Néi

Nam Bé noodles/ Buin bd Nam
Bo

Vietnamese beef and chicken
Pho with condiment/ Ph& bo &
ga Viét Nam

Nam Bé noodles/ Biin bd Nam
Bo

Hanoi Traditional Bun Cha with
condiment/ Bun Cha Ha Néi

Béanh xéo kiéu Viét Nam/
Vietnamese Sizzling Pancake

Bénh xeéo kiéu Viét Nam/
Vietnamese Sizzling Pancake

Banh xeéo kiéu Viét Nam/
Vietnamese Sizzling Pancake

Bénh xéo kiéu Viét Nam/
Vietnamese Sizzling Pancake

Banh xeéo kiéu Viét Nam/
Vietnamese Sizzling Pancake

Béanh xéo kiéu Viét Nam/
Vietnamese Sizzling Pancake

Béanh xeéo kiéu Viét Nam/
Vietnamese Sizzling Pancake

CH
EE
SE

03 kinds of cheese

03 kinds of cheese

03 kinds of cheese

03 kinds of cheese

03 kinds of cheese

03 kinds of cheese

03 kinds of cheese

PASTA LIVE
COOKING

03 kinds of pasta sauce
03 kinds of pasta
Condiments

COOKING STATION
(Hot Pot)

Thai Hotpot Corner with beef, seafood, seasonal vegetables, tofu, tofu skin, instant noodles, mushroom, hotpot assorted patties Ca vién phd mai, Tém vién tha 1au, / Quay |4u Thai véi bo ba chi, cac loai hai san (ca hoi, ngao, tém, muc...),
rau cl theo mua, dau phu, vang dau, mi géi, ndm, cac loai vién tha 15u, moc...

soup

Italian vegetable soup/ Sup rau Y

Tomato soup/ Sup ca chua vé&i
14 thom

Clam chowder soup/ Stip nghéu
kem kiu My

Creamy mushroom soup/ Sup
kem n&m

Creamy roasted pumpkin soup/
SUp bi d6 bo 16 véi kem tuoi

Carrot soup/ Sup ca rét

Asparagus soup/ sup kem mang
tay

Creamy chicken with sweet corn
soup/ Stp kem ngd ga

Hot and sour seafood soup
Chinese style/ Stp hai san chua
cay kiéu Trung Quéc

Chinese crab meat soup/ Stp
thit cua kiéu Trung Quéc

Asparagus soup with shrimp/
Sup mang tay vdi tom

Hot and sour chicken soup
Chinese style/ Stp ga chua cay
kiu Trung Quéc

Creamy chicken with sweet corn
soup/ Stp kem ngd ga

Chicken and corn soup/ Stp ngd
ga

US Top Blade Beef Steak (Bo Top
Blade M§ Nuéng)

US Top Blade Beef Steak (Bo Top
Blade My Nuéng)

US Top Blade Beef Steak (Bo Top
Blade My Nuéng)

US Top Blade Beef Steak (Bo Top
Blade My Nuéng)

US Top Blade Beef Steak (Bo Top
Blade My Nuéng)

US Top Blade Beef Steak (Bo Top
Blade M§ Nuéng)

US Top Blade Beef Steak (Bo Top
Blade My Nuéng)

Grilled Chicken Wings (Canh Ga
Nudng)

Grilled Chicken Wings (Canh Ga
Nudéng)

Grilled Chicken Wings (Canh Ga
Nudéng)

Grilled Chicken Wings (Canh Ga
Nudéng)

Grilled Chicken Wings (Canh Ga
Nuéng)

Grilled Chicken Wings (Canh Ga
Nudéng)

Grilled Chicken Wings (Canh Ga
Nudéng)




Grilled Pork Belly (Ba Chi Heo
Nudng)

Grilled Pork Belly (Ba Chi Heo
Nuéng)

Grilled Pork Belly (Ba Chi Heo
Nudéng)

Grilled Pork Belly (Ba Chi Heo
Nuéng)

Grilled Pork Belly (Ba Chi Heo
Nuéng)

Grilled Pork Belly (Ba Chi Heo
Nudéng)

Grilled Pork Belly (Ba Chi Heo
Nuéng)

Grilled Giant Freshwater Prawns
(Tém Cang Xanh Nuéng)

Grilled Giant Freshwater Prawns
(Tém Cang Xanh Nuéng)

Grilled Giant Freshwater Prawns
(Tém Cang Xanh Nuéng)

Grilled Giant Freshwater Prawns
(Tém Cang Xanh Nuéng)

Grilled Giant Freshwater Prawns
(Tém Cang Xanh Nudéng)

Grilled Giant Freshwater Prawns
(Tém Cang Xanh Nuéng)

Grilled Giant Freshwater Prawns
(Tém Cang Xanh Nuéng)

Grilled Clams with Scallion Oil
(Ngao Nuwdng M& Hanh)

Grilled Clams with Scallion Oil
(Ngao Nuwdng M& Hanh)

Grilled Clams with Scallion Oil
(Ngao Nudng M& Hanh)

Grilled Clams with Scallion Oil
(Ngao Nuwdng M@ Hanh)

Grilled Clams with Scallion Oil
(Ngao Nudng M& Hanh)

Grilled Clams with Scallion Oil
(Ngao Nudng M& Hanh)

Grilled Clams with Scallion Oil
(Ngao Nudng M& Hanh)

Grilled Oysters with Cheese (Hau
Nudéng Pho Mai)

Grilled Oysters with Cheese (Hau
Nudng Phoé Mai)

Grilled Oysters with Cheese (Hau

Nudéng Phé Mai)

Grilled Oysters with Cheese (Hau
Nudéng Pho Mai)

Grilled Oysters with Cheese (Hau

Nudéng Phé Mai)

Grilled Oysters with Cheese (Hau

Nudéng Pho Mai)

Grilled Oysters with Cheese (Hau

Nudng Pho Mai)

BBQ

Grilled Mixed Vegetables Platter (Rau Ci Nwéng Thap Cam)
(Includes a variety of seasonal vegetables, perfect for BBQ lovers!)
© Sweet Potatoes (Khoai Lang) — Purple or orange-fleshed varieties
O Potatoes (Khoai Tay) — Sliced or whole baby potatoes
© Pumpkin (Bi Ng6) — Buttery and slightly sweet, grilled to perfection
© Asparagus (Mdang Tay) — Tender-crisp with a smoky aroma
© Bell Peppers (Ot Chuéng) — Red, yellow, and green for a colorful touch
O Zucchini (Bi Ngoi) — Light and refreshing, great for grilling
© Corn on the Cob (B3p Nuwéng) — Sweet and juicy, grilled until golden
(% Served with: Garlic butter, scallion oil.

06 loai sauce: S&t BBQ, S6t chdm
d6 nudng ki€u Han Qudc, S6t
tiéu den, S6t chimichuri, S6t

cham kiéu Viét Nam (gia vi,
chanh, &t, tiéu den), S6t mu tat

06 loai sauce: S&t BBQ, S&t chdm
d6 nudng kiéu Han Quéc, S6t
tiéu den, S6t chimichuri, S6t

cham kiéu Viét Nam (gia vi,
chanh, 6t, tiéu den), St mu tat

06 loai sauce: S6t BBQ, S&t chdm
d6 nudng kiéu Han Quéc, St
tiéu den, S6t chimichuri, S6t

cham kiéu Viét Nam (gia vi,
chanh, ét, tiéu den), S6t mu tat

06 loai sauce: S6t BBQ, S&t chdm
d6 nudng kiéu Han Quéc, S6t
tiéu den, S6t chimichuri, S6t

cham kiéu Viét Nam (gia vi,
chanh, 6t, tiéu den), St mu tat

06 loai sauce: S&t BBQ, S&t chdm
d6 nudng kiéu Han Quéc, St
tiéu den, S6t chimichuri, S6t

cham kiéu Viét Nam (gia vi,
chanh, ét, tiéu den), S6t mu tat

06 loai sauce: S&t BBQ, S6t chdm
d6 nuéng ki€u Han Qudc, S6t
tiéu den, S6t chimichuri, S6t

cham kiéu Viét Nam (gia vi,
chanh, &t, tiéu den), S6t mu tat

06 loai sauce: S&t BBQ, S&t chdm
d6 nudng kiéu Han Quéc, St
tiéu den, S6t chimichuri, S6t

cham kiéu Viét Nam (gia vi,
chanh, 6t, tiéu den), S6t mu tat

mat ong mat ong mat ong mat ong mat ong mat ong mat ong
Char Siu Steamed Buns (Banh Char Siu Steamed Buns (Banh Char Siu Steamed Buns (Banh Char Siu Steamed Buns (Banh Char Siu Steamed Buns (Banh Char Siu Steamed Buns (Banh Char Siu Steamed Buns (Banh
bao xa xiu) bao xa xiu) bao xa xiu) bao xa xiu) bao xa xiu) bao xa xiu) bao xa xiu)

Steamed Prawn, Pork Dumpling
(Ha cdo nhan tém thit)

Steamed Prawn, Pork Dumpling
(H4 cdo nhan tém thit)

Steamed Prawn, Pork Dumpling
(Ha cdo nhan tém thit)

Steamed Prawn, Pork Dumpling
(Ha cdo nhan tém thit)

Steamed Prawn, Pork Dumpling
(H& cdo nhan tém thit)

Steamed Prawn, Pork Dumpling
(Ha cdo nhan tém thit)

Steamed Prawn, Pork Dumpling
(H4 cdo nhan tém thit)

Salted Egg Custard Steamed Bun
(Banh bao kim sa)

Salted Egg Custard Steamed Bun
(Banh bao kim sa)

Salted Egg Custard Steamed Bun
(Banh bao kim sa)

Salted Egg Custard Steamed Bun
(Banh bao kim sa)

Salted Egg Custard Steamed Bun
(Banh bao kim sa)

Salted Egg Custard Steamed Bun
(Banh bao kim sa)

Salted Egg Custard Steamed Bun
(Banh bao kim sa)

Braised Chicken with Bamboo
Shoots (Ga Ham Mang Tuoi)

Braised Chicken with
Mushrooms (Ga Hdm Nam Déng
Co)

Beef Stew with Carrots (Bd Ham
Ca R6t)

Braised Duck with Ginger (Vit
Ham Girng)

Braised Pork Ribs with Bamboo
Shoots (Suwdn Non Ham Mang
Tuoi)

Braised Chicken with Lotus
Seeds (Ga Ham Hat Sen)

Beef Stew with Potatoes,
Carrots (Bd Ham Khoai Tay, Ca
R&t)

Steamed Clams with Lemongrass
(Ngao Hap Sa)

Steamed Squid with Ginger &
Lime Leaves (Muc Hap Girng &
L& Chanh)

Steamed Mussels with Garlic
Butter (Vem Xanh Hap Bo Toi)

Steamed Shrimp with Salt &
Lime (Tém Hap Muéi Chanh)

Steamed Octopus with Garlic &
Chili (Bach Tudc Hap Tai Ot)

Steamed Snails with Lemongrass
& Chili (Oc Hap Sa 6t)

Steamed Clams with Lemongrass
(Ngao Hap S3)

Steamed Tilapia with Ginger &
Soy Sauce (Ca Diéu Hong Hap
Glrng & Xi Dau)

Steamed Snail with Lemongrass
(Oc Mit Hap S3)

Steamed Catfish with Scallion &
Soy Sauce (Ca Basa Hap Hanh &
Xi Dau)

Steamed Clams with Lemongrass
(Ngao Hap Sa)

Steamed Snail with Lemongrass
(Oc Mit Hap S3)

Steamed Freshwater Prawns
with Coconut Water (Tém Cang
Xanh H&p Nuéc Dira)

Steamed Freshwater Prawns
with Coconut Water (Tém Cang
Xanh Hap Nuéc Dra)

Stir-fried Morning Glory with
Garlic (Rau Mudng Xao Ti)

Steamed Mixed Vegetables (Rau
Cl Hap Thap Cam)

Stir-fried Cabbage with Fish
Sauce (Bép Cai Xao)

Steamed Broccoli & Carrots
(Béng Cai Xanh & Ca R6t Hap)

Stir-fried Spinach with Garlic
(Rau Chan Vit Xao Tai)

Steamed Baby Bok Choy with
Oyster Sauce (Cai Thia Hap S6t
Dau Hao)

Stir-fried Water Spinach with
Fermented Soybean Sauce (Rau
Muéng Xao Chao)

Stir-fried Egg Noodles with
Chicken (Mi Xao Ga)

Stir-fried Ph& with Shrimp (Phé&
Xao Tém)

Stir-fried Instant Noodles with
Vegetables (Mi Xao Rau Cu)

Stir-fried Ph& with Beef (Ph&
Xao Bo)

Stir-fried Egg Noodles with
Seafood (Mi Xao Hai San)

Stir-fried Phé with Chicken &
Mushrooms (Ph& Xao Ga & Nam)

Stir-fried Crispy Noodles with
Beef (Mi Xao Gion Bd S6t Dic
Biét)

Seafood Fried Rice (Com Rang
Hai San)

Garlic Beef Fried Rice (Com Rang
Bo Toi)

Pineapple Fried Rice with Pork
(Com Rang Dtra & Thit Heo)

Egg & Sausage Fried Rice (Com
Rang Xuc Xich & Trirng)

Kimchi Fried Rice (Com Rang
Kim Chi)

Vegetable Fried Rice (Com Rang
Rau Ca)

Salted Fish & Chicken Fried Rice
(Com Rang Ga & Ca Mdn)

Steamed Rice/ Com Trang

Steamed Rice/ Com Trang

Steamed Rice/ Com Trang

Steamed Rice/ Com Trang

Steamed Rice/ Com Trang

Steamed Rice/ Com Trang

Steamed Rice/ Com Trang

Opera cake/ Banh Opera

Mixed fruit tart/ Tart hoa qua

Chocolate cake/ Banh sb cé la

Tiramisu/ Banh vi café va ruou
rum truyén thdng kiéu Y

Mud cake/ Banh socola nuéng

Tiramisu/ Banh vj café va ruou
rum truyén thong kiéu Y

Mango pudding/ Thach xoai

Passion mousse/ Banh mousse
chanh leo

Matcha mousse/ Banh tra xanh

Coconut mousse/ Mousse dira

Chocolate mousse/ Banh sé ¢d la

Fruit tart/ Tart hoa qua

Matcha mousse/ Banh tra xanh

Opera cake/ Banh Opera

Cream choux/ Banh su kem

Opera cake/ Banh Opera

Cream caramel/ Ca-ra-men

Passion cake/ Banh chanh leo

Strawberry cake/ Banh dau tay

Cream choux/ Banh su kem

Strawberry cake/ Bénh dau tay

Strawberry mousse/ Mousse
dau tay

Cream choux/ Banh su kem

Cheese cake/ Banh pho mai

Cream choux/ Banh su kem

Cream caramel/ Ca-ra-men

Mango pudding/ Thach xoai

Coconut mousse/ Mousse dira

DESSERT

Créme brulee/ Kem chay

Panna cotta/ Kem kiéu Y

Mango pudding/ Thach xoai

Cream caramel/ Ca-ra-men

Strawberry panna cotta/ Panna
cotta dau

Cream caramel/ Ca-ra-men

Créme brulee/ Kem chay

Bread pudding/ Banh pudding

Bread pudding/ Banh pudding

Bread pudding/ Banh pudding

Bread pudding/ Banh pudding

Bread pudding/ Banh pudding

Bread pudding/ Banh pudding

Bread pudding/ Banh pudding




Mixed Vietnamese sweets soup/
Quay ché truyén théng

Mixed Vietnamese sweets soup/
Quay che truyén théng

Mixed Vietnamese sweets soup/
Quay ché truyén théng

Mixed Vietnamese sweets soup/
Quay che truyén théng

Mixed Vietnamese sweets soup/
Quay ché truyén théng

Mixed Vietnamese sweets soup/
Quady ché truyén théng

Mixed Vietnamese sweets soup/
Quay ché truyén théng

Ice-cream corner/ Quay kem

Ice-cream corner/ Quay kem

Ice-cream corner/ Quay kem

Ice-cream corner/ Quay kem

Ice-cream corner/ Quay kem

Ice-cream corner/ Quay kem

Ice-cream corner/ Quay kem

Mixed seasonal fresh fruit/ Hoa
qua theo mua

Mixed seasonal fresh fruit/ Hoa
qua theo mua

Mixed seasonal fresh fruit/ Hoa
qua theo mua

Mixed seasonal fresh fruit/ Hoa
qua theo mua

Mixed seasonal fresh fruit/ Hoa
qua theo mua

Mixed seasonal fresh fruit/ Hoa
qua theo mua

Mixed seasonal fresh fruit/ Hoa
qua theo mua




