ROOM SERVICE
MENU

Please dial 801 to place your order / Operating hours: 11a.m — 21.45 p.m



VIETNAME.SE DELIGHT

A daily inspiration of the finest local ?r;,ggi'é,(gicnts
i ;

APPctizcr

Anl am tasting Platte:r for2 | 260.
A combination of Vietnamese aPPetizers, fresh sPring ro”, clecP~Fricd sPring ro”,

gri”ed bce?wrappcd in betel leave, green mango seafood salad & prawn crackers.

P6n Mon khaivi ddc bét clia: (367 cubn, cha g0, bo I5 16t gé/'xoa‘/'xan/; hdr sdn v&i bank /:7/7(3 ng tom.

Fresh sPring rolls 120.

ice paper rolls, prawn, pork, cucumber, chives, lettuce & Vietnamese herbs. | raditional fish sauce.
Kice pap , prawn, pork, ) :

(367 cubn tom thit.

DccPa-Fricci spring rolls | 130.
Frawn, orl(, sl'la”ot, spring onion, dried vcrmice”i, ear mushroom, sweet potato & carrot.
P pring P

Traclitional fish sauce.
C/;d‘g/b.

Dee;:»vfriecl seafood spring rolls with green tea flavor | 180.

Crab, prawn, squicl, sha“ot, sPrirxg onion, green bean, mushroom, sweet Potato & carrot.

An | am cocktail sauce & Plum sauce.

(had g0 747 SAnvi tra xanh.

Fan—-roastcd prawn mousse on lcmongrass 200.

Frawn, Pork, garlic, shallot, carrot, sPring onion & broken black pepper. Traditiona! fish sauce.

C/ﬂo ] 6m sd.

Crispy fried seafood | 240.

5oxc’c shell crab, ca]amari, prawn, magormaise, P]um sauce, mixed lettucc, vinaigrette dressing.

/—fd Jsdn chién g0

All prices are quoted in VND, inclusive of 5% service charge and 10% VAT
Gia trén di bao gom 5% phi dich v va 10% thué “VAT”



5alacl £y

Chicken and cabbagc salad o | 1 60.

Shrec{dec{ chicken brcas’c, white & PUFP!C cabbage) onion, carrot, chi[i, fried sha”ot,

peanuts, laska leaf, fish sauce clressing & prawn crackers.

Gé/ga‘ ba P i,

| otus stem salad with prawn and Pork | 185.

Onion, carrot, cucumber, chili, fried shallot, peanuts, laska leaf & fish sauce dressing, prawn crackers.

(567 ngo sen tém thit.

C]rccn mango and seafood salad 220.
Frawn, squid, carrot, green papaya, chili, fried shallot, peanuts, Vietnamese mix herbs & prawn crackers.
(367 Xoai Xanh |74 Sdn.

5 )O UP
T raditional sweet & sour fish soup | i70.
(Choice of fish or prawn.

Fincapplc, sprout, ol(ra, colocasia gigantean, tomato, tamarindjuice & herbs.

(Canh chua v&i sw hwa chon (3 hodic | ém su.

Hot & sour seafood soup | 190.

Frawn, squicl, onion, cl‘n’]i, galanga], !emongrass, mushroom, tomato, !imcjuicc, fish sauce,

fresh T hai basil & coriander.

§dp hdisdn chua cay.

AsParagus anc] crab meat SOUP i | 50.
§dp mdng tay cua.

Sca CUCUITIBCI' and mixecl mus]'vroom SOUP i | 70.

5dp hdi sam va ndm cic loar

Chicken and corn soup | 140.
Suip bp va ga x&

All prices are quoted in VND, inclusive of 5% service charge and 10% VAT
Gia trén di bao gom 5% phi dich v va 10% thué “VAT”



Main Course
Clag Fot /

Fusion Figcon two ways | 320.
Crispy thigh with foie gras & roti with five sPice sauce

Stir-fried bok chog with oyster sauce &garlic fried rice.

RO cau har kiéu: Bdm chién gion vo/ Gang n55 ng . /73’P, Duiva e Ko ti

/Df/w(: v VO cd 7 thia xao & CO’m chién tor

Chicken leg with An | am bbq sauce | 260.

Stirfried water spinac}w’ steamed rice & sunny side up egg on top.
Duiga Kot

Slow cooked Pork bc“g with green pepper | 230.

Sha”ot, chili, spring onion, Coconutjuice, quail eggs & fish sauce. Steamed rice.

[hit [leo Kho T8

Stewed sea bream fillet / Tigcr prawn 280.

Choic@ of sea bream or prawn with Pork be”g, sha”ot, peppers, spring onion, chili & fish sauce.

Steame& rice.

s/ 75/75 PBi#&n or [ om kho o

An | am curry | 220.-240.-270.~290.
Choice of mixed vegetablcs with ’co1cu, chicken, prawn or sea bass. Steamecl rice.
CaRiAn[ amveisw hra chon cia: Kau cli v&id@u b chién, (33, | om hodc (3 C/?émp/)/'/é

Grill

Anl am gri“cc] seafood Plattcr for2 | 1,700.

Nha Trang lobster with garlic but’cer, steamed clams in ]emongrass, oysters with cheese,
sciuici with satay sauce and green mussels with spring onion sauce.

] 6m hom Nba Trang nu’é’rg bo 101, /\/géu /7(3/0 sd, [Hau nu’O”ng 10/76 mai, M c nu’é’ng xa té,
\/_em xanh New /. caland lvwé’/‘g m0 hanh. /D /71/(: VU VO'T rau cll nu’O”ng va xa lach ddu g[c’l\/m

All prices are quoted in VND, inclusive of 5% service charge and 10% VAT
Gia trén di bao gom 5% phi dich v va 10% thué “VAT”



e\

(Cobia fillet with green chili sauce 75 | 290.
Stirﬂcriecl bok cl‘xog &garlic fried rice. » .

<
(s Bép p/?//é MG ng mubi &t xanh. Fhuc vu v&i cdi thia xao va com chién t6i

Seabass fillet in banana leave with Anl am oyster sauce | %20.
Sha”ot, ginger, sPring onion, chili, lime. Stirﬂcriecl sPinach with gar]ic & steamed rice.

(3 (Chém p/‘//’/é o ng /3 chubi. Fhuc i v& rau ctl Jubc va com trd ng

Pork ribs with honcg | 240.

Mixed gardcn salad with vinaigrette clressing @gar]ic fried rice.

Suwon heo nu’é’ng mdt ong. Fhucwi v&i xa l5ch dau g/c’l\’m va com chién 0.

Fan - roasted duck breast with five spice sauce | 260.
Stirfried egg 5enow noodle & stir-fried bok cl’xog with gar!ic.

Uec Vit nll‘O”ng ngll vi. [huc wi v&i mi trli’ngxéo va cd/ thia xao 01,

Marinated minced beef wraPPcd in betel leave | 275.

FI‘CSIW rice nood]e} rice papers, Vietnamese herbs and fish sauce dressing.

O NG ne I3 0t [huc wu vO7 bun twors, banh tréng, rau thom céc oa/ va mtéc mim chua neot.
s nttGg 15 16t Phuc vi v6i buin et biink tréing rau thom cac lo huua ngot

(S beef ribs with spicy Prcscrved lemon sauce | 300.

5tir~1cricc{ bok cl’xog with oyster sauce, fried rice with lotus seeds, dried bamboo shoot & mushroom.

Swon Bo My kG ng VO s0 chanh mubi cay. Fhuc wi v&i com chién hat sen, md ng Lheo,

Wok

ndm va ci thia xao t0iva s0t diu hao

Bcc{: “ LL’JC [ac » with five 5Picc sauce | 350.

Diced beef tenderloin with onion & caPsicum. E_gg fried rice with green pea & tomato.

Seafood with sweet and sour sauce | 290.

Wi’ch Tiger Frawn, Squicl) Sea Bass, onion, caPsicum, PineaPPle, tomato & celerg.
Served with Steamed rice.

747 sdn xao chua ngot. Fhuc vu v&i com tring.

All prices are quoted in VND, inclusive of 5% service charge and 10% VAT
Gia trén di bao gom 5% phi dich v va 10% thué “VAT”



5teamcd £

Sea bass fillet | 300.

[ ar mushroom, dried vermice”i, onion, chili, ginger, sesame oi!, oyster sauce & whole black bean.
Steamed rice & stir-fried mix vegetables.
(5 chém c/7u‘ng wong.

Bone in chicken lcg with lime leaves 220.

Shallot, }emongrass, ginger, broken black pepper.
Steamed bok chog, chicken soup é’gingerﬁsh sauce dressing.

(75 /763/0 5 chanh

Noodle & Rice
Vietnamese “Fhé” noodle soup | 190-220.
(Choice of chicken or beef.

[he Vet Nam v&i sw hwa chon (35 hodc Po.

Wonton noodle soup | 190.

Fine 9C”ow noodle in Pork broth. Frawn, minced Porl( dump]ings wonton & bok clﬂog.
M/‘ / 705%/7/7 7—/73'/7/7,

Pork with fresh rice noodle | 250.

Gri”ed Por‘c bc”y with five sPice sauce, deeP~1Cried sPring ro”, prawn mousse s‘cewer,
\ietnamese mixed l’lcrbs, peanuts, Pickle vcgetablcs & fish sauce &ressing.
Pun Thit Nuwéng véi chao tém sd va chd gio.

Stir-fried egg ge“ow noodle or rice vermicelli | 220. - 240. -~ 260. -~ 280.
(Choice of mixed vegetablcsl chicken, beef or seafood.

V@i moOt swt lwa chon clia mi trirng hodc bun gao xao vliraucl /e ga / bo hodc hai san

All prices are quoted in VND, inclusive of 5% service charge and 10% VAT
Gia trén di bao gom 5% phi dich v va 10% thué “VAT”



Fried rice 180.~220.~260.

Choice of mixed vegetab]es, chicken or seafood.
(Comchien Rauct / (Ga/ Hai san

An | am fried rice with bbcl chicken | 280.

Frawn, squicl, egg, carrot, corn, green peas, potato & An| am chili sauce.
Sunng side up egg on top.
Com chién An [ 3m 6/ hdisdn, s6t6t Sambal cinh ga mtdng va trikng chién om 6t

Vegan fried rice | 120.
Crispy rice, dried babg bambo shoot, shitake mushroom, lotus seeds & spring onion. Ginger &

vegan fish sauce dressing.

(om chién thd V&7 hat sen va ndm

Sandwich

“Barnh M Saigon gri“cd Pork baguctte 1 80.
With Vietnamese crispg Baguctte, gri”ec{ marinated Por‘c bc”y, mayonnaise, Pork pate,
cucumber, coriander, sPring onion, laska leave, chi]i, Pickle vcgctable & fish sauce dressing.

Pénh mi Sai (Gon véi thit o ng.

All prices are quoted in VND, inclusive of 5% service charge and 10% VAT
Giéa trén da bao gom 5% phi dich vu va 10% thué “VAT”



Side Dish

Steamed rice
CO’m i'rtfrg

Garlic fried rice | 50.

Com chién 61,
Stir-fried / water spinach/ sPinach / bok chog or
thien |3 flower with garlic and oyster sauce | 75.

Mbt s hea chon clia Kau mué’ng/Cd//)é x61,7 (ai thia hodc /)éng thién /ﬂ x30 VO 167 va ddu hao

Stir-fried mix vegctablcs with oyster sauce | 75.

Kau cl t/’ﬁp cdm xao diu hso.

Steamed mix vcgetablcs | 75.

Served with fish sauce reduction with Pork.

Kau ct tha P cdm lub P /o/'7u c U V& & mim kho quet V&' thit.

Stir-fried bitter melon with cgg | 75.
/</70A7 qua Xao frtf’ng
Stirfried mushroom with tofu and vegctablcs | 110.

Ndm xzo C/?aﬂ V& dAu bt va rau ct

All prices are quoted in VND, inclusive of 5% service charge and 10% VAT
Gia trén di bao gom 5% phi dich v va 10% thué “VAT”



WESTERNDELIGHT
Soup

Soup of the clag 120.
Garlic bread
§Lip clla ngay

Gazpacho i 20.

(ucumber, red pepper, green pepper, tomato, gar]ic, shcrrg vinegar.
50/0 Kau cti fank Léu Y. Fhuc vu v&i bsnh mi Z)agucttc cdt 5t nLl’O”ngr V07 ddu off

Cream of wild mushroom soup | 160.

T ruffle ofl Pars]cg égarlic bread
5dp kem ndm va ddu Trwg[/e. F/ﬂ_lc v kem banh mi bo 6/

Baked French onion soup | 160.

Prown onion, brown sugar, beef broth, sliced baguctte & swiss cheese

5d/o hanh Léu [ /za'/o o ng V&1 banh miva ID/;é mai | hu Yy Si

Prawn bisquc | 215.
Garlic bread
5L1P kem | om v&i banh mi bo 61

All prices are quoted in VND, inclusive of 5% service charge and 10% VAT
Gia trén di bao gom 5% phi dich v va 10% thué “VAT”



APPctizcr
Anl am garclen salad | 95.

Crunchg mixed lettuce with cherrg tomatoes, caPsicum, olives and balsamic clressing‘

Xa' I3ch tr0n c/&ug/alm

Grczck salad i 80.

Feta cheese, tomatoes, cucumber, olives, caPsicum, red onion, oregano, basil,

lettuce and balsamic clressing.

Xé 5ch kiéu /l—/ﬂ LCI}D

Caesar salad I 150.~170. -~ 190.
Choice of classic, Pan~1cried chicken breast orgri”ecl tiger prawn.
X5 [5ch (easar truyén t/ﬁng, Uc (Ga ap chdo hodc | om mong.

Duck breast and goat cheese salad I 285.

Watermclon, rocket 5a!acl) orange, walnut honeg mustard vinaigrette drcssing & balsamic reduction.

X5 [Gchvc it ap chdo va p/?é mai sita [ Dé.

Seared foie gras | %95.

Caramelizecl baked green aPPle in ginger sauce and garlic bread.
(an /\/55/755’/9 chdo vo/ /] Go ham \/O”/'dl,l’o"n(gr v.a‘(gl‘l’ng

Salmon Tartare 280.

]:resl'i salmon, cucumber, capsicum, sl—lallotj capers, c]i”, chives, avocado, lime dressing, sour cream.

(5 hois0. ng V0 s0t chanh.

Fan~scarccl sca"ops l 590.

T omato with red pepper chutneg, Chermou]a sauce and salmon roe.

So D/ép ap chldo v6i 0t (_hemoula Ma Kbc va trikng (57

All prices are quoted in VND, inclusive of 5% service charge and 10% VAT
Gia trén di bao gom 5% phi dich v va 10% thué “VAT”



Main Course 1y

Sa uces: - =7j’ e,
Horseradish cream FcPPcr sauce Red wincjus Dﬁon mustard
Ot cll cdr SOt tiéu S0t vang doé Mou tat Djon
Trac}itional mint sauce Mushroom sauce Hot English mustard Béamaise sauce
56} 15@1 cha \56' trdm M ar A nh cay 55[' bo i’rﬁ’ng

Roasted chicken breast stuﬂ:ing with mushroom and bacon { %30.

chct mashed Potatocs, sautéed organic vegctab]cs & mushroom cream sauce.

Uc g3 nhOi V& thit heo xong khoiva nldm cac loai v&i s6t kem n@m

Confit of duck lcg with red wine sauce | 450.

Braisec{ green lentils, carrot, SPiﬂaCI"l & pesto sauce.

Dus Vit hdm trong m@ Vit vorsot vang do va ddu [ xanh hdm

Forl( cordon bleu i 250.

Fork Fi”et, swWiss Cheese, ham, sautéed vegetab]es of the clay, maﬁonnaise with PicHe vegetab]e sauce & French

fries.

T hidn [Heo cubn thit dim 56175 VO'/ /0/76 mai | hu v ST chién bo.

Garilled Au beef tenderoin / with Foie gras 680. | 780.

Garlic mashed Potato, spinach, tomato clﬂu’méy and your choice of sauce.

T hdn bo (//YC e ng V0’7 st hea chon loai s6t yéu thich cia quy khsch.

New Zealand rib eye | 450.
Koastecl Potatocs, sautéed baby organic vegctablcs and your choice of sauce.

T hit bo New /ealand o ng vO's st hra chon loas st yéu thich cia quy Lhsch.

Alustralian herb crusted rack of lamb | 480.

Raisin couscous, ratatoui”e, sautéed baby organic vegetables, pesto & rosemaryjus.

Swon cru (Je medng voi s6t cay /)Lt’O’ng thdo.

All prices are quoted in VND, inclusive of 5% service charge and 10% VAT
Gia trén di bao gom 5% phi dich v va 10% thué “VAT”



10 hour slow braised lamb shank | 450.

Farmesan Polenta, sautéed organic carrot, green beans.

Duictru New Jealand [1am trong 10 gior

Oven baked Scottish salmon | 490.

Sautéecl Parsley Po’catoes, organic vegetab]es é»gingerﬂavorecl Ho”andaise sauce.
Ca’ /75/’ 10/7/'/6 dit lo v&i s6t g/d,m va bor frif’ng.

Pan-fried sea bass fillet with mussel and saffron sauce | 415.

Fotato gratin, braised fennel in white wine & sautéed vegetab]es.

/D/H'/é (s C/7€~m a'/o chdo v6i s0t kem Vem xanh va ng/7_é tay.

Cod fillet with Passion fruit cream sauce and Arenkha caviar | 540.

Sautéecl asparagus, corn, Brusse]s sProuts, sun dried tomatoes & sweet mashed Potatoes.

[hile (s Tugé,t V07 50t kem chanh a/a”ﬂ vé tritng ca tdmden Arenkha.

Side Dish

(arlic bread | 75.

53’/7/7 mi bor 6.

French fries | 75,
/< hoari tay chién.

Crcamg mashed potatoes | 75
/</7031’ tay /zgﬁfén.

Koastecl baby Potatoes with garlic butter i 75.

/< hoai tég mins nu’é’ng bo 6.

Sautéed spinach or green beans with garlic butter | 75

(arbs xor hotic Pdu que non xao bo 6/

Sautéed or grillcd asparagus with garlic butter | 95.

Ma ng téy Xao /70avc nu’é’ng VOr 50’, 07 va rau mor téﬂ.

All prices are quoted in VND, inclusive of 5% service charge and 10% VAT
Gia trén di bao gom 5% phi dich v va 10% thué “VAT”



=

Pasta Deli g}'nt
(hoice 01[5/035/761%/; [enne or /:}L 5 /.Z
\/cgan { ] 70

Sri”ccl eggp!ant) zucchini, caPsicum & mushroom.

s

VY C/’mﬂ VvO'/ rau cll nu’é’ng V&7 ddu olive

Alla marinara | 170.

Homemade rich tomato sauce & parmesan cheese

Mi YsONt ca chua

chto alla Gcnovese { i350.
Festo sauce, Pine nuts & parmesan cheese

Mi YsOA,t pesto

A“a carbonara l 195.

Onion, garlic, bacon, white wine, cream, egg 30”(, Parsleﬁ & parmesan cheese

Mi'Y 56t kem trkng vO'1 thit ba 0/ xong Lhoiva vang trd ng.

A"a Anl am chef | 2%0.

Roas’ced lemon chicken breast, sautéed cherrg tomatoes, broccoli, spinach & Pesto sauce

Mi Yd‘(_ic biét cliaddu 156’7:),4/7 [ am

Alla bolognaise | 270.
Rich beef Bologncse sauce & parmesan cheese

M Ysé,f Po bdm

A“a Puttancsca l 190.

] omato sauce, anchovg, K alamata o]ives, capers, dried chi]i, chcrrg tomatoes & Pars]eg

Mi'Y xa0 V& cs com, olive trdi, now bach hoa, s6t ca va 6t bot

Seafood aglio olio | 290.
Sautéeé mussels, tiger prawns, squici white wine, onion, caPsicum & pesto on the side.

Mi y/xéo Vo7 747 Sdn va Kwou vang trtfng

All prices are quoted in VND, inclusive of 5% service charge and 10% VAT
Gia trén di bao gom 5% phi dich v va 10% thué “VAT”



Sandwich, Burger & Pizza

Classic club sandwich ! | 190.

[ried egg, cheddar cheese, Pan~1criecl chicken breast, magonnaise, ham & Frcnch fries.
Pank mi Sandwich k_e/o VO tritng chién, /o/zé may, We ga ap chdo, s6t mayonnaise va thit ngudr.
[Fhuc w v&i khoar tay chién.

(Classic beef Eurger 200.

Girilled beef patty, lettuce, onion, tomato, glﬁerkin & [Trench fries
Panh Durger é_ep nhan thit Bo Uréng dm uop gia vi nwong. Fhucvu v&/ Fhuc wi v&i xa lsch, hanh tay,
ca C/wa, dira leo non ngam chua & khoai téﬂ chién.

Anl am vegan spicg mixed vegctables Pizza | 215,
T omato sauce, basil, cherry tomatoes, sPinach, mushroom, green olives, green chili & mozzarella.

Flzza An [ 3mv6i Kau cl cay.

Margherita pizza | 190.
T omato sauce, basil & mozzarella

F/kza Cé C/n/a

Hawaii Pizza I 2%0.
] omato sauce, lﬂam, Pincapp]e & mozzarella.

F/kza Liéu / 73 wail.

(Chicken and mixed mushroom pizza | 2%0.

] omato sauce, sautéed sliced chicken breast, onion, mushroom & mozzarella.

F/}:za (33 V67 ndm cc /oa /

Seafood pizza | 250.

T omato sauce, prawn, squid, grecm]ippecl mussel, onion, caPsicum, white wine, basil & mozzarella.

F/ZZa / Jd /5& .

All prices are quoted in VND, inclusive of 5% service charge and 10% VAT
Gia trén di bao gom 5% phi dich v va 10% thué “VAT”



Fresh fruit P'attcr

Selection of seasonal exotic fruits.

T rai Céﬂ theo mua.

An | am sweet Plattcr‘s

| 220.

A combination of Pandan cream brulee, Pomelo sweet soup & banana ice cream with Pcanut.

Méts@l’ Lét /70’p clia ba mén trang m/én(gdéc 5/étAn [iém

Panna cotta with Icmongrass and orange flavors

Panh Fanna (otta lanh v&ivi xd v&/ s6t cam.

(lassic cheese cake

Strawbcrrg coulis.
Panh kem /0/76 mar hd fa vi chanh a’a”y va kem vanilla

APPIC Tart

Coconut ice cream

Panh T 0 o ng va kem dira

Choco]atc fondant

Hot chocolate cake with icing sugar and vanilla ice cream.

53’/7/7 56 co /a nong P/ﬂj Vo'/ du’o"ng icing va kem vi Van///a.

]cc cream

SCOOP

Choicc of: vani”a) choco]atc, strawberrg, coconut, green tea, banana with Peanuts.

Kem sita: VVanilla, S6 coé la, [Dsu tay, Diva, [ raxanh, (hubivéidau /0/7(3 ng

Cl’:ccsc Plattcr
Farmesan, Emmenta], B]ue, Goat & Brie

Dried Fruits, crackers &gar]ic bread.

/D ho mai céc /ogl /. /D /’7;1(: VU VO Pt trdr cdy k/llo”, bank Xé;D, nho tworrva banh mi.

180.

| 60./

| 270.

All prices are quoted in VND, inclusive of 5% service charge and 10% VAT
Gia trén di bao gom 5% phi dich v va 10% thué “VAT”



