THE CANVAS

A WORLD OF FLAVORS

BUFFET MENU - LUNCH
THUC DON TU CHON - BUGI TRUA

COLD SECTION - SALADS STATION
s =n L=

QUAY NGUOI - QUAY SALAD

GRILLED SQUID, POMELO SALAD MARINATED MINTS,
DRIED GARLIC, SHALLOT, PEANUT, FISH SAUCE DRESSING
T2 20t A= M et TIE, 2Bl 0f5, 4R, EF, XIF, DAAA =2y

G&i Budi, Muc Nudng Tron X6t La Bac Ha, Téi Phi, Hanh Tim, Dau Phong, Nudc Mam

CABBAGE SALAD SHRIMP, CARROT, CUCUMBER, MINT, CORIANDER,
CHERRY TOMATO, VIETNAMESE DRESSING SAUCE
L= M=, AR, G2, 201, LIE, 14 M2 E0HE, HIEH =aild

Goi Bap Cai, Tém, Ca R6t, Dua Leo, L4 Bac Ha, Ngo, Ca Chua Bi, Nudc Cham Kiéu Viét Nam

GRILLED TUNA SALAD WITH FENNEL, ORANGE, ROASTED SESAME LEMON DRESSING
T2 S0f M=t I, Qe 72 7 22 =2l
Goi Ca Thu Trén L& Thi La, Cam, X6t Mé Rang, Nuéc Chanh

AVOCADO, CHERRY TOMATO, PAN FRIED SCALLOPS ORANGE,
MUSTARD SEED VINAIGRETTE

OlE7IE, EOLE, 12 &KXt QEUIX| HAEIE H|Y|OHE

G6i B, Ca Chua Bi, So Piép Ap Chao X6t Nudc Cam, Mu Tac Dau Giam

ROASTED DUCK SALAD SPINACH, MINT, CORIANDER, BASIL, ROASTED SESAME SAUCE
T2 QEMHE, ASXR|, 2E, T4 HPEEn 712 F =l

GO6i Thit Vit Nudng, Cai Bé X6i, Ngo, La Qué, X6t Mé Rang

SEASONAL FRESH FRUIT SALAD
NI ot e

Salad Trai Cay Trén

RED APPLE, MANGO, WATERMELON
At Y, et

Tao, Xoai, Dua Hau



GARDEN GREEN SALADS CONDIMENTS
T2 MESF ZACHE
MON DUNG KEM V31 CAC LOAI RAU SALAD

COS LETTUCE, RADICCHIO, GREEN, RED LOLLOROSA, ICEBERG, ARUGULA
S=, BiCix|e, Ol glE S22 AL ofolA H, olF=2t
Salad Bup M, Bap Cai Tim, Rau Cai Xoan, Rau Salad Bup, Rau Chan Vit

ONION RING, SLICED CUCUMBER, CHERRY TOMATO, SWEET CORN KERNELS,
RED RADISH, SHREDDED CARROTS, CAPSICUM THIN JULIENNE, BEAN SPROUTS
4ot 20|, ME|E0tE, ARE 2, 87, &2 LY, =F

Hanh Tay, Dua Leo, Ca Chua Bi, Bép hat, Cii Cai D, Ca Rét, Gt Chuéng, Gia D6

SAUCES, DRESSINGS CONDIMENTS
AAKEH| A ZIC|HE

XOT, CAC LOAI NUGC CHAM DUNG KEM SALAD

THOUSAND DRESSING, FRENCH DRESSING, ITALIAN DRESSING, JAPANESE DRESSING,
VINAIGRETTE, MAYONNAISE VINAIGRETTE, ROASTED SEASAME SAUCE, EXTRA VIRGIN
OLIVE OIL, BALSAMIC VINEGAR LEMON WEDGES OR LIME WEDGES

MRFE =i, ZHiX| =24, olZz|Qh =iy, MulL= =eild, W TE, 0iRUI= Y Z|E, 72 E =2,
AAEZ} HE SE|E Y, LA YA, 22 E= 2t

X6t Thousand, X6t Kiéu Phap, X6t Kiéu Y, X6t Kiéu Nhat, Dau Giam, Dau Giam Mayonnaise, X6t Mé Rang,
Dau Oliu Nguyén Chat, Giam Balsamic, Chanh C&t Mui

SELECTION COLD CUTS, SMOKED, PICKLES STATION

E=1=A
QUAY TU CHON THIT NGUOI, THIT XONG KHOI, DO MUOI CHUA

SERRANO HAM, CHORIZO, SALAMI, SMOKED HAM, ROSETTE
M2t &, =2|%, A2i0], X 2, 2AME|
Giam Bong Bui Heo Mudi, Xuc Xich Heo Xéng Khai, Thit Ngudi Salami, Thit Xéng Khoi

SMOKED DUCK, SMOKED CHICKEN, SMOKED BASA
=8 22|, 2l xI2!, | HEAL
Vit Xong Khéi, Ga Xong Khoi, Cé Basa Xong Khoi

HORSE RADISH, SLICED SHALLOT, CAPER, CONICHONS, BUTTER
=4 giofe, R AAolm, FUS, HE

C0 CaiTrang, Hanh Tim Bao, Nu Bach Hoa, Dua Chuét Mudi, Bo



SELECTION CHEESES
PNESE=V (=
PHO MAI TU CHON

BLUE CHEESE, CHEDDAR CHEESE, GOUDA CHEESE, FETA CHEESE, EMMENTAL CHEESE,
BRIE CHEESE, CAMEMBERT CHEESE, SAINT PAULIN CHEESE

=F X|=, MChR|=, 10F X|=, HEF X|=, O HIE X|=, HE| X|=, 7HAHE X|=, MIE Z2IX|=

Ph6 Mai Blue, Ph6 Mai Cheddar, Phoé Mai Gouda, Phé Mai Feta, Phé Mai Emmental, Phé Mai Brie,
Pho Mai Camembert, Pho Mai Saint Paulin

SELECTION NUTS
Az

CAC LOAI HAT

DRIED APRICOT, ROASTED CASHEW NUTS, ROASTED PISTACHIO, LOCAL HONEY
2 A T2 AR, 72 DAEK|R, 24 5L
Mo Khé, Hat Diéu, Hat H6 Tran, Mat Ong

CHIA SEEDS, FLAXSEEDS, PUMPKIN SEEDS, WALNUTS
XOF AE, E2tA AE, SEIN, S5

Hat Chia, Hat Lanh, Hat Bi, Hat Oc Cho

BREADS, JAMS STATION
H[0[712]
QUAY BANH Mi, MUT

MINI BAGUETTE BREAD, MINI DARK RYE BREAD, SOFT ROLL BREAD, LOG BAGUETTE BREAD,
CIABATTAC BUTTER, HONEY, PINEAPPLE JAM, STRAWBERRY JAM, RASPBERRY JAM

Ol HEAIE, O|L] 224, ATE £ HIA|E, X|OHIEt HE, &, TiQlohE ™, 27| 2, 2t=H2|

Banh Mi Kiéu Phap Mini, Banh Mi Nau, Banh Mi Tron, Banh Mi O Kiéu Phap, Banh Mi Kiéu Y, Bo, Mat Ong, Mdit Thom,
Mut Dau, Mt Dau Rung

NAMUL
2Ix|2t Li=
QUAY KIM CHI

2 KIND OF KIMCHI

SFo| x|

2 Loai Kim Chi

CABBAGE KIMCHI, WHITE RADISH KIMCHI
B x|, 2|

Kim Chi B&p Cai, Kim Chi Cu Cai Trang



CANAPES SECTION
7 |
QUAY CANAPES

FRESH SPRING ROLL, SOFT PRAWN, DIPPING SAUCE, AVOCADO PRAWN COCKTAIL,
TUNA, CUCUMBER CANAPES

M St CjE AA OfEIIE M ZHEY, SH0i2F 20| ZHfm|
Géi Cudn Tom, Nudc Cham, Cocktail Tom, Trai Bo, Canapés Ca NgirVa Dua Leo

FRUIT CUTTING SECTION
ke

QUAY TRAI CAY

DRAGON FRUIT, ORANGE, WATERMELON, MANGO, PASSION, POMELO, JACKFRUIT
1}, QEIX|, 2 Y, 1M 2R E TH=z N Z2E

Thanh Long, Cam, Dua Hau, Xoai, Chanh Day, Budi, Mit

SELECTION SEAFOOD’S READY TO EAT ON ICE
siiit=

QUAY HAI SAN HAP CHIN DUNG LANH

TIGER PRAWN, BABY SQUID, CLAM, PAPPY SHELL, COCKLE, MUSSEL, SNAIL, SCALLOPS
EIO|7A M, OF7| 201, Z=7H, THI| &, MZJH, S8, 2o, 7t2|H]
Tom Su, Muc, Nghéu, So, Vem, Oc, SO biép

RED CHILI SAUCE, LIME WEDGE, BABY RED CHILI
HE 2| A 2t HEHDTS

X6t Muéi Gt D8, Chanh C4t Mi, Gt Hiém D&

SALT AND PEPPER SAUCE, GREEN CHILLI PEPER SAUCE, TABASCO
AZT X AA T2 23| Hm AA EMHIAT

X6t Muéi Tiéu, Muéi Ot Xanh, Tabasco

SWEET AND SOUR FISH SAUCE
4] A2

Nudc Mam Chua Ngot



SUSHI, SASHIMI, SAUCES STATION
AN, AFA|O|
QUAY SUSH]I, SASHIMI

TUNA SASHIMI, OCTOPUS SASHIMI, BASA SASHIMI, SEABASS SASHIMI
X[ AFAID], 201 ARA|DI, HEAR AFAID, &S0 AFAID]
Sashimi C4 Ngu, Sashimi Bach Tudc, Sashimi Ca Basa, Sashimi Ca4 Chém

TUNA SUSHI, OCTOPUS SUSHI
R A 20| AN

Sushi Ca Ngu, Sushi Bach Tuéc

YELLOW DAIKON SUSHI, TOFU SUSHI, KIMBAP ROLL
CHAX| AN FE AA| Zigt

Sushi Cu Cai Vang, Sushi Dau Phy, Com Cudn Kiéu Han Quéc

DIPS, SAUCES CONDIMENTS
SOYA SAUCE, WASABI, GARY, WHITE RADISH, CARROT, SISO LEAVES, DAIKON
ZC|HE  ZHY, QFAH|, A, 2t &, G2, ALY, HEX

Dung kém: Nudc Tuong, MU Tac Wasabi, Giing Héng, Cu Cai Trang, Ca Rét, La Tia T6, Ca Cai Vang

NOODLE SOUP LIVE COOKING STATION
ORAIOH S5

QUAY MON NUGC NAU TAI QUAY

TRADITIONAL BEEF ,CHICKEN, RICE NOODLE, TOMYUM NOODLE
Amy| AL Stny| AEs g

Ph& Bo, Pha Ga, Mi Tomyum

CONDIMENTS
CHILI SAUCE, HOISIN SAUCE, FRESH CHILI, LIME WEDGES, BEAN SPROUT, WHITE ONION,
BASIL LEAVES, SPRING ONIONS

ZC|HE @ &2 AA SOM AA HIEH 15 2t &3, ), HIEH HEY, Zut
o,

Dung kém: Tuong Gt, Tuong Pen, Ot, Chanh, Gia D6, Hanh Tay, La Qué, Hanh La

SOUPS

ATT
T=

MON XUP

SPICY AND SOUR SQUID SOUP
AMztozofet
XUp Muc Chua Cay

CLASSIC SPICY TOMATO SOUP, GARLIC BUTTER BREAD
I EOIE O
Xup Ca Chua Cay C6 Dién, Banh Mi Bo Toi



DIM SIM SECTION
A

QUAY DIEM TAM

DIMSUM HACAO, SHAO MAI, VEGETABLE GYOZA
St72, A010|, OFxlf X}k
Ha Cdo, Xiu Mai, Sti Cdo Nhan Rau

ASIAN CARVING SECTION
FH AH|O[ME  CORARF
QUAY CARVING KIEU A

WHOLE ROASTED DUCK BUN, SOYA SAUCE, HOISIN SAUCE, CUCUMBER, CORIANDER,
RICE PAPER

oIS St = ¥, 7R, S04 A 0], 114 20]A HO|H

Vit Quay Nguyén Con, Banh Bao, Nudc Tuong, Tuong Pen Hoisin An Kém Dua Leo, Ngo, Banh Trang

WESTERN CARVING SECTION
7t AHOIME  TYAE
QUAY CARVING KIEU AU

ROASTED BEEF PRIME RIB, ROASTED GAMMON HAM
72 malel 7, 72 U=
Sudn Bo Nudng, Giam Bong Nudng

HOT SAUCES CONDIMENTS
RED WINE SAUCE, GREEN PEPPERCORN SAUCE, MUSHROOM SAUCE, BARBECUE SAUCE
ZACIHE: HEQAOl AX, T2 HHE AA, AR AX, BHIF A4

Dung Kém: X6t Vang Do, X6t Tiéu Xanh, X6t Nam, X6t BBQ



MAIN DISH STATION
OFA|RF
CAC MON CHIiNH

WOK FRIED BEEF STRIPLOIN, BLACK PEPPER SAUCE, BELL PEPPER, ONION, SPRING ONION
H|Z |

Than Bo Ap Chao, X6t Tiéu Pen, Gt Chuéng, Hanh Tay, Hanh La

STEAMED SEABASS, GINGER, CARROT, SPRING ONION, CORIANDER, GLASS NOODLES,
SOYA SAUCE, WHITE WINE
HIEEA S0

Ca Chém Hap Gung, Ca Rét, Hanh L&, Ngo, Mién, Nudc Tuong, Vang Trang

ROASTED CHICKEN, CHAR SIU SAUCE, LEMON LEAVES, LEMONGRASS, GARLIC
171 X

Ga Quay Xét Xa Xiu, La Chanh, Sa, Toi

WOK FRIED VEGETABLE, MUSHROOM OYSTER SAUCE, SOYA SAUCE
B2 ZAA OHES

Rau, Ndm Xao Dau Hao, Nuéc Tuong

WOK FRIED FLAT NOODLE WITH BEEF, VEGETABLES, OYSTER SAUCE, SOYA SAUCE
ok 1 22

[ =]

HG Ti€u Xao Bo, Rau Cu, Dau Hao, Nudc Tuong

CHOICE OF GRILLED SEAFOODS
= oliM=E 25
HAI SAN NUONG TU CHON

TIGER PRAWN, BABY SQUID, CLAM, PAPPY SHELL, COCKLE, MUSSEL, SNAIL, SCALLOPS
EtO| M, ob7| @201, Z=7H, THI| &, MZE7H, 8t 2o, 712[H]
Tom Su, Muc, Nghéu, S, Vem, Oc, So Diép

3 WAYS TO ENJOY ASSORTED SNAIL
37IX| 20| R2|HE

3 KIEU THUONG THUC CAC LOAI 6C

BUTTER GARLIC, GRILLED WITH GREEN ONION, NATURE GRILLED
OsHE, o7 |2 282 s5+0], 3=+10|
Ba Tai, Nuéng M& Hanh, Nudng Moi

DIPS, SAUCES CONDIMENTS
SALT AND PEPPER, GREEN CHILI PEPPER SAUCE, TABASCO
ZAC|HE : AZD} 35 T2i2a| HHAA, EHIAT

Dung kém: X8t Mugi Tiéu, X6t Muai Gt Xanh, Tabasco



CHOICE OF GRILLED MEATS
= 27| 25

THIT NUGNG TU CHON

GRILLED VEGETABLES, CORN, SWEET POTATOES
T2 Ofxl, S, 1510t

Rau Cu, Bap, Khoai Lang Nudng

GRILLED CHICKEN LEG BONELESS
SR
Chan Ga Rut Xuang Nudng

GRILLED SAUSAGE
T2 AMIX]|
Xuc Xich Nudng

AUSTRALIA BEEF MEDALLIONS
SR AT MR

Thit B Uc

VIETNAMESE STYLE LEMONGRASS MARINATED PORK CHOP
HIELAl Y2 02tA =5t

Thit Heo Muéi Sa Kiéu Viét Nam

DIPS, SAUCES CONDIMENTS:

MUSTARD SAUCE, A1 SAUCE, TOMATO KETCHUP
ZACIHE | HAEIE, A1AA, EOLE AT

Dung kém: Mu tac, X6t A1, Tuong Ca

LEEKS POTATO CREAM SOUP
ZXfet oot I 4o

Soup Kem Khoai Tay, Hanh

PORK STEW
EHX|7 | AR

Thit Heo Ham

POTATO GRATIN, PARMESAN CHEESE
ILH|O|E OO X|= J2}E
Khoai Tay But Lo Pho Mai Parmesan

SEAFOOD TOMATO SAUCE
SiALE EOHE AA

Hai San X6t Ca Chua

PIZZA LIVE SECTION

| X}
PIZZA

MARGHERITA
o272 |et
Pizza Ca Chua Kiéu Y

SALAMI
Azt
Pizza Thit Ngudi Salami



DESSERTS STATION
CIHE
QUAY TRANG MIENG

BLACK FOREST
So gaae

Bénh Kem Rung Den

PEACH LADY CAKE
mjx| 2fojef Alo|=2

Banh Kem Bao

STRAWBERRY CHEESECAKE
AEZH|2| X|= AH0|=3
Banh Kem Pho Mai Dau

CARROT AND GINGER CAKE
IHR TN AHlo|=
Banh Ca Rét, Gling

MANGO YOGURT
U QLHE

Sira Chua Xoai

CREAM CARAMEL
33 712t

Banh Kem Caramel

RASPBERRY SHORTCAKE
2t=H|2| Alo|=3
Banh Kem Mam Xoi

AGAR- AGAR
oy Az

Rau Cau

6 KIND OF HOMEMADE ICE CREAM WITH COMDIMENTS
67IX| ZFHRLE oj0|AZ R} AAC|HE
6 Loai Kem Tu Chon

VIETNAMESE LOTUS SWEET SOUP
HIEEA! SHE WSt 2

Che Hat Sen Viét Nam

Some dishes on the menu would be changed on a day-to-day basis
U= OiY HBELCH

Vai moén trong Menu ¢6 thé thay d6i theo méi ngay



