THUC PON TOI
SET DINNER MENU

23.12.2024

VND 1.930.000 / khach da bao gobm 01 ly rugu vang
VND 1,930,000 / person, including a glass of house wine

AC HUONG PHU QUOC NUONG XOT CAM BO MAN, BANH Mi BO TOI
Oven-baked Phu Quoc Spotted Babylon Snails with Salted Orange Butter Sauce, Garlic Bread

CUA XAO XOT OT CAY, BANH BAO CHIEN
Stir-fried Crab with Spicy Chili Sauce, Deep-fried Buns

VO BANH CUON NAM, BUI HEO MUOI XONG KHOI,
THAN NOI BO BLACK ANGUS NUGNG XOT VANG PO

Oven-baked Beef Wellington, Truffle Mashed Potatoes,
Sautéed Baby Vegetables, Red Wine Jus

BANH TAO NUGNG KEM VANI
Oven-baked Apple Tart Tatin, Vanilla Ice-cream

All prices are inclusive of service charge and government tax.
Gid trén dd bao gém phi dich vu va thué hién hanh.




AN

LAM

FES

[IVE BUFFET

24.12.2024 | 18:00 - 22:00

VND 2.380.000 / ngudi bao gobm 01 ly ruou vang co gas
VND 2,380,000 / adult, including 01 glass of sparkling wine

GOI BUOI HAI SAN
Vietnamese Pomelo Salad with Seafood
GOI BAP CAl GA TRE XE PHAY

Vietnamese Shredded Bantam Chicken Salad
with Cabbage

GOI SUA VG XOT NUGC TUONG DAU ME
Jellyfish Salad with Soya and Sesame Dressing

CA HOI XONG KHOI KEM NU BACH HOA,
CHANH, HANH TiM VA CA CHUA
Smoked Salmon Platter with Capers, Lemon,
Shallots, and Tomatoes

SA LAT UC VIT XONG KHOI V31 CAM,
HAT OC CHO, XOT CAM
Smoked Duck Breast Salad with Orange, Walnuts,
Orange Dressing

Thit Bo Tam Tiéu Xong Khéi, Thit Dui Heo Mudi
Xong Khoi, Thit Salami Cudn Xéng Khai, Cha Lua
Gia vi 8n kém: Dua leo ngam, Hanh ngam, O-liu

Pastrami, Parma Ham, Salami,
Vietnamese Pork Roll

CAC LOAI RAU XA LACH TRONG VUON
Garden Mixed Green Salad

Xot: Caesar, Ngan Dao, Dau Giam Balsamic,
Mat Ong Mu Tat

Dressings: Caesar Dressing, Thousand Island, Balsamic

Vinaigrette, Honey Mustard

D6 An Kém: Ca Chua Bi, Dua Chudt Muéi Chua, Hanh

N

gam Dam, O-liu Pen, O-liu Xanh, Ot Chuéng

Accompaniments: Cherry Tomatoes, Gherkins, Silver Skin

Onions, Black Olives, Green Olives, Capsicum

SA LAT CA CHUA VO1 PHO MAI TRAU MOZZARELLA,

XOT LA QUE TAY VA GIAM DEN Y

Tomato Salad with Buffalo Mozzarella, Basil Pesto

Dressing, and Aged Balsamic Reduction

Bi DO VA HAT THONG NUGNG
VGI SUA CHUA HY LAP MAT ONG

Roasted Pumpkin and Pine Nuts with Honey Greek Yogurt

Brie, Roquefort Blue, Emmental, Parmesan, Banh
Quy Gion, Cac Loai Hat, Trai Cay Say, Trai Cay Tuoi

Condiments: Gherkins, Pickled Onions, Olives

Brie, Roquefort Blue, Emmental, Parmesan, Crackers,

e A ey Nuts, Dried Fruits, Fresh Fruits

Crab Meat and Assorted Mushroom Soup

SUP KEM HAT DE VA THIT BA ROI XONG KHOI
Creamy Chestnut and Smoked Bacon Soup with
Garlic Bread
BANH MI CAC LOAI VA BO
Assorted Breads & Butter

All prices are inclusive of service charge and government tax. Gid trén dd bao g6m phi dich vu va thué hién hanh.




BANH XEO TOM THIT
Kém Rau Thom Cac Loai, L4 Cai Xanh,
Dua Chua, va Nuédc M3m
Vietnamese Fried Pancake with
Prawns and Pork
Served with Mixed Herbs, Mustard Ledf,
Pickle, Fish Sauce Dressing

BUN BO HUE
Hue Beef Noodle Soup

COM CUON NHAT BAN & CUON MAKI
Gia vi an kém: Gurng Ngam Chua, Ca Cai
Trang, Wasabi, Nudc Tuong Kikkoman
Sushi & Maki Rolls
Condiments: Pickled Ginger, Daikon Radish,
Wasabi, Kikkoman Soy Sauce

SUON CUU NUGNG VG| LAHUONG THAO,
CA CHUA, XOT TIEU HUNG LUI
Lamb Chops with Rosemary, Tomato,
Mint Pepper Sauce

THIT HEO JBERJCO IAY BAN NHA NUONG
VOI1 XOT NAM, HANH TIM
Grilled Iberico Pork with Shallot and Mushroom Sauce

CA CHEM PHI LE AP CHAO VO
XOT KEM NGHE TAY
Pan-Seared Sea Bass Fillet with Creamy Saffron Sauce

BAP CAI NON XAO BO THOM, CU CAI VANG
VA THIT BA ROI XONG KHOI
Sautéed Brussels Sprouts with Parsnip,
Bacon, and Herb Butter

KHOAI TAY BABY NUONG LO V31 BG THGM
Oven-roasted Baby Potatoes with Herb Butter

CUA XAO XOT OT CHUA NGOT
Stir-fried Chili Crab with Sweet and Sour Sauce

HAI SAN XAO XOT TIEU DEN KIEU HOA
Wok-Fried Seafood with Chinese Black Pepper Sauce

COM CHIEN CA MAN, BAP CAI
Salted Fish Fried Rice with Cabbage
Mi XAO PHUC KIEN VGI THIT BO UC VATOM
Stir-fried Hokkien Noodles with
Australian Beef and Prawns

RAU CU THAP CAM XAO XOT DAU HAU
Stir-Fried Mixed Vegetables with Oyster Sauce

TOM HUM NHA TRANG, HAU SUA, GHE,
VEM XANH NEW ZEALAND, NGHEU
Gia vi an kém: Xot Cocktail, X6t Tartar,

X6t Ranch, Tabasco, Chanh C3t Miéng
Nha Trang Lobster, Fresh Oysters, Sentinel Crab,
New Zealand Mussels, Clams
Accompaniments: Cocktail Sauce, Tartar Sauce,
Ranch Dressing, Tabasco, Lemon Wedges

MIY TUO1 VS1 PHO MAI BAO
Lua chon xot: X6t Ca Chua Thao Méc
ho3c X6t Kem Ruou Vang Trang
Freshly Cooked Pasta with Grated Cheese
Choice of sauces: Herb Tomato Sauce or White
Wine Cream Sauce

THAN NGOAI BO UC NUONG LO KEM XOT
RUGCU VANG PO
Oven-roasted Australian Ribeye
with Red Wine Jus

GA TAY NUGNG KEM RAU THOM KIEU
PROVENCE VA XOT GRAVY GA TAY
Oven-roasted Turkey with Herbes de Provence
and Turkey Gravy

TRAI CAY CAC LOAI
Assorted Freshly Cut Fruits

BANH CAM
Vietnamese Fried Donuts

BANH DAU XANH NUONG
Baked Green Bean Cake

CHE VAI, HAT SEN
Sweet Soup with Lychee and Lotus Seeds

BANH KHUC GO
Traditional Log Cake

BANH TAO NUGNG
Apple Tarte Tatin

BANH OPERA SO-CO-LA DEN
Dark Chocolate Opera Cake

BANH FLAN PHAP
Flan Patisserie

BANH MACARON HANH NHAN
Almond Macarons

BANH TART TRAI CAY
Fruit Tartlets




FESTIVE BRUNCH MENU

25.12.2024

VND 1.870.000 / khach da bao gébm 01 ly rugu vang
VND 1,870,000 / person, including a glass of house wine

TUY XUONG BO UC NUGNG, BO MAN THAO MOC, SA LAT HOU CO, XOT GIAM
RUCU VANG DO V3| DAU NAM TRUFFLE, BANH MI MEN CHUA

Grilled Australian Beef Bone Marrow, Herb Salted Butter, Organic Mixed Greens, Red Wine
Vinaigrette with Truffle Oil, and Sourdough Bread

CA TAM SAPA PHI LE NUGNG VOI XOT MUOI OT BATRI, KHO QUA VA RAU THOM
Grilled Sapa Sturgeon Fillet with Ba Tri Chili Salt Sauce, Wild Bitter Melon,
and Mixed Fresh Herbs

THIT SUGN CUU NEW ZEALAND NUGNG VGI XOT BBQ CAY KIEU A, SA LAT BAP CAl,
KHOAI TAY MUI CAU CHIEN GION

Grilled New Zealand Lamb Chops with An Lam Spicy Asian BBQ Sauce, Coleslaw, and Crispy
Seasoned Potato Wedges

BANH MOUSSE XOAI, CHANH DAY, KEM DAU
Mango and Passion Fruit Mousse, Strawberry Ice-cream

All prices are inclusive of service charge and government tax.
Gid trén dd bao gém phi dich vu va thué hién hanh.




THUC DON TOI
FUSION SET MENU DINNER

25.12.2024

VND 2.100.000 / khach da bao gom 1 ly rugu vang
VND 2,100,000 / person, including a glass of house wine

SO DIEP NHAT AP CHAO, XA LACH HO'U CO TRON XOT PESTO VA DAU GIAM TRUFFLE
Sa L&t Rocket, Xa Lach, Bo, Ca Chua, O-Liu, Nu Bach Hoa, Gt Chudng Nuéng
Pan-Seared Japanese Scallops with Organic Mixed Greens, Pesto Dressing, and Truffle Vinaigrette
Arugula Salad with Lettuce, Avocado, Tomato, Olives, Capers, and Grilled Bell Peppers

THIT TOM SU BIEN NUGONG XOT DU DU, TOM CHUA “TIEN GIANG” VG LA CHUC,
OT XIEM XANH NGAM CHUA VATRUNG CATAM

Ca Tim Nuéng M& Hanh, Tép M@, Hat Sen Nghién v&i Bot Trirng Vit Mudi Kho

Grilled Sapa Sturgeon Fillet with Ba Tri Chili Salt Sauce,
Wild Bitter Melon, and Mixed Fresh Herbs

Grilled Eggplant with Scallion Oil, Mashed Lotus Seeds, Salted Duck Egg Yolk Powder,
Winged Beans, Baby Broccoli, and Pumpkin Flowers

THAN NOI BO UC BLACK ANGUS AP CHAO, XOT MAM ME CAY

Com Chién Kra Pao Thai, Rau Cang Cua, Rau Mudng Bao, Bau Phong,
Tron X6t Dau Giam Chua Ngot

Pan-Seared Australian Black Angus Tenderloin with Spicy Tamarind Sauce

Thai Kra Pao Fried Rice, Peperomia Pellucida, Shredded Water Spinach,
Sweet and Sour Vinaigrette, Fried Shallots, and Peanuts

TRANG MIENG BON MON AN LAM
Ché B3ap Sau Riéng, Banh Kem Chay La Dira, BAnh Macaron, Kem Chanh Yuzu Nhat

An Lam Petit Fours
Corn Sweet Soup with Durian, Pandan Créme Brilée, Macaron, Japanese Yuzu Lemon Sorbet

All prices are inclusive of service charge and government tax.
Gid trén dd bao gém phi dich vu va thué hién hanh.




THUC DON TOI
SET DINNER MENU

30.12.2024

VND 1.930.000 / khach da bao gobm 01 ly rugu vang
VND 1,930,000 / person, including a glass of house wine

AC HUONG PHU QUOC NUONG XOT CAM BO MAN, BANH Mi BO TOI
Oven-baked Phu Quoc Spotted Babylon Snails with Salted Orange Butter Sauce, Garlic Bread

CUA XAO XOT OT CAY, BANH BAO CHIEN
Stir-fried Crab with Spicy Chili Sauce, Deep-fried Buns

VO BANH CUON NAM, BUI HEO MUOI XONG KHOI,
THAN NOI BO BLACK ANGUS NUGNG XOT VANG PO

Oven-baked Beef Wellington, Truffle Mashed Potatoes,
Sautéed Baby Vegetables, Red Wine Jus

BANH TAO NUGNG KEM VANI
Oven-baked Apple Tart Tatin, Vanilla Ice-cream

All prices are inclusive of service charge and government tax.
Gid trén dd bao gém phi dich vu va thué hién hanh.




AN

LAM

FES

[IVE BUFFET

31.12.2024 | 18:00 - 22:00

VND 2.665.000/ ngu¢i bao gom 01 ly rugu vang cé gas
VND 2,665,000/ adult, including 01 glass of sparkling wine

GOI BUOI HAI SAN
Vietnamese Pomelo Salad with Seafood
GOI BAP CAl GA TRE XE PHAY

Vietnamese Shredded Bantam Chicken Salad
with Cabbage

GOI SUA VG XOT NUGC TUONG DAU ME
Jellyfish Salad with Soya and Sesame Dressing

CA HOI XONG KHOI KEM NU BACH HOA,
CHANH, HANH TiM VA CA CHUA
Smoked Salmon Platter with Capers, Lemon,
Shallots, and Tomatoes

SA LAT UC VIT XONG KHOI V31 CAM,
HAT OC CHO, XOT CAM
Smoked Duck Breast Salad with Orange, Walnuts,
Orange Dressing

Thit Bo Tam Tiéu Xéng Khéi, Thit Dui Heo Mudi
Xoéng Khoi, Thit Salami Cudn Xéng Khai, Cha Lua
Gia vi an kém: Dua leo ngam, Hanh ngam, O-liu

Pastrami, Parma Ham, Salami,
Vietnamese Pork Roll

CAC LOAI RAU XA LACH TRONG VUON
Garden Mixed Green Salad

Xot: Caesar, Ngan Dao, Dau Giam Balsamic,
Mat Ong Mu Tat

Dressings: Caesar Dressing, Thousand Island, Balsamic

Vinaigrette, Honey Mustard

D6 An Kém: Ca Chua Bi, Dua Chudt Muéi Chua, Hanh

N

gam Dam, O-liu Pen, O-liu Xanh, Ot Chuéng

Accompaniments: Cherry Tomatoes, Gherkins, Silver Skin

Onions, Black Olives, Green Olives, Capsicum

SA LAT CA CHUA VOI1 PHO MAI TRAU MOZZARELLA,

XOT LA QUE TAY VA GIAM DEN Y

Tomato Salad with Buffalo Mozzarella, Basil Pesto

Dressing, and Aged Balsamic Reduction

B DO VA HAT THONG NUGNG
VGI SUA CHUA HY LAP MAT ONG

Roasted Pumpkin and Pine Nuts with Honey Greek Yogurt

Brie, Roquefort Blue, Emmental, Parmesan, Banh
Quy Gion, Cac Loai Hat, Trai Cay Say, Trai Cay Tuoi

Condiments: Gherkins, Pickled Onions, Olives

Brie, Roquefort Blue, Emmental, Parmesan, Crackers,

A ey Nuts, Dried Fruits, Fresh Fruits

Crab Meat and Assorted Mushroom Soup

SUP KEM HAT DE VA THIT BA ROI XONG KHOI
Creamy Chestnut and Smoked Bacon Soup with
Garlic Bread
BANH MI CAC LOAI VA BO
Assorted Breads & Butter

All prices are inclusive of service charge and government tax. Gid trén dd bao g6m phi dich vu va thué hién hanh.




BANH XEO TOM THIT
Kém Rau Thom Cac Loai, L4 Cai Xanh,
Dua Chua, va Nuédc M3m
Vietnamese Fried Pancake with
Prawns and Pork
Served with Mixed Herbs, Mustard Ledf,
Pickle, Fish Sauce Dressing

BUN BO HUE
Hue Beef Noodle Soup

COM CUON NHAT BAN & CUON MAKI
Gia vi an kém: Gurng Ngam Chua, Ca Cai
Trang, Wasabi, Nudc Tuong Kikkoman
Sushi & Maki Rolls
Condiments: Pickled Ginger, Daikon Radish,
Wasabi, Kikkoman Soy Sauce

SUON CUU NUGNG VG| LAHUONG THAO,
CA CHUA, XOT TIEU HUNG LUI
Lamb Chops with Rosemary, Tomato,
Mint Pepper Sauce

THIT HEO JBERJCO IAY BAN NHA NUONG
VOI1 XOT NAM, HANH TIM
Grilled Iberico Pork with Shallot and Mushroom Sauce

CA CHEM PHI LE AP CHAO VO
XOT KEM NGHE TAY
Pan-Seared Sea Bass Fillet with Creamy Saffron Sauce

BAP CAI NON XAO BO THOM, CU CAI VANG
VA THIT BA ROI XONG KHOI
Sautéed Brussels Sprouts with Parsnip,
Bacon, and Herb Butter

KHOAI TAY BABY NUONG LO V31 BG THGM
Oven-roasted Baby Potatoes with Herb Butter

CUA XAO XOT OT CHUA NGOT
Stir-fried Chili Crab with Sweet and Sour Sauce

HAI SAN XAO XOT TIEU DEN KIEU HOA
Wok-Fried Seafood with Chinese Black Pepper Sauce

COM CHIEN CA MAN, BAP CAI
Salted Fish Fried Rice with Cabbage
Mi XAO PHUC KIEN VGI THIT BO UC VATOM
Stir-fried Hokkien Noodles with
Australian Beef and Prawns

RAU CU THAP CAM XAO XOT DAU HAU
Stir-Fried Mixed Vegetables with Oyster Sauce

TOM HUM NHA TRANG, HAU SUA, GHE,
VEM XANH NEW ZEALAND, NGHEU
Gia vi an kém: Xot Cocktail, X6t Tartar,

X6t Ranch, Tabasco, Chanh C3t Miéng
Nha Trang Lobster, Fresh Oysters, Sentinel Crab,
New Zealand Mussels, Clams
Accompaniments: Cocktail Sauce, Tartar Sauce,
Ranch Dressing, Tabasco, Lemon Wedges

MIY TUC1 VG1 PHO MAI BAO
Lua chon xot: X6t Ca Chua Thao Méc
ho3c X6t Kem Ruou Vang Trang
Freshly Cooked Pasta with Grated Cheese
Choice of sauces: Herb Tomato Sauce or White
Wine Cream Sauce

THAN NGOAI BO UC NUONG LO KEM XOT
RUGCU VANG PO
Oven-roasted Australian Ribeye
with Red Wine Jus

GA TAY NUGNG KEM RAU THOM KIEU
PROVENCE VA XOT GRAVY GA TAY
Oven-roasted Turkey with Herbes de Provence
and Turkey Gravy

TRAI CAY CAC LOAI
Assorted Freshly Cut Fruits

BANH CAM
Vietnamese Fried Donuts

BANH DAU XANH NUONG
Baked Green Bean Cake

CHE VAI, HAT SEN
Sweet Soup with Lychee and Lotus Seeds

BANH KHUC GO
Traditional Log Cake

BANH TAO NUGNG
Apple Tarte Tatin

BANH OPERA SO-CO-LA DEN
Dark Chocolate Opera Cake

BANH FLAN PHAP
Flan Patisserie

BANH MACARON HANH NHAN
Almond Macarons

BANH TART TRAI CAY
Fruit Tartlets




FESTIVE BRUNCH MENU

01.01.2025

VND 1.870.000 / khach da bao gébm 01 ly rugu vang
VND 1,870,000 / person, including a glass of house wine

TUY XUONG BO UC NUGNG, BO MAN THAO MOC, SA LAT HOU CO, XOT GIAM
RUCU VANG DO V3| DAU NAM TRUFFLE, BANH MI MEN CHUA

Grilled Australian Beef Bone Marrow, Herb Salted Butter, Organic Mixed Greens, Red Wine
Vinaigrette with Truffle Oil, and Sourdough Bread

CA TAM SAPA PHI LE NUGNG VOI XOT MUOI &T BATRI, KHO QUA VA RAU THOM
Grilled Sapa Sturgeon Fillet with Ba Tri Chili Salt Sauce, Wild Bitter Melon,
and Mixed Fresh Herbs

THIT SUGN CUU NEW ZEALAND NUGNG VGI XOT BBQ CAY KIEU A, SA LAT BAP CAl,
KHOAI TAY MUI CAU CHIEN GION

Grilled New Zealand Lamb Chops with An Lam Spicy Asian BBQ Sauce, Coleslaw, and Crispy
Seasoned Potato Wedges

BANH MOUSSE XOAI, CHANH DAY, KEM DAU
Mango and Passion Fruit Mousse, Strawberry Ice-cream

All prices are inclusive of service charge and government tax.
Gid trén dd bao gém phi dich vu va thué hién hanh.




THUC DON TOI
FUSION SET MENU DINNER

01.01.2025

VND 2.100.000 / khach da bao gom 1 ly rugu vang
VND 2,100,000 / person, including a glass of house wine

SO DIEP NHAT AP CHAO, XA LACH HO'U CO TRON XOT PESTO VA DAU GIAM TRUFFLE
Sa L&t Rocket, Xa Lach, Bo, Ca Chua, O-Liu, Nu Bach Hoa, Gt Chudng Nuéng
Pan-Seared Japanese Scallops with Organic Mixed Greens, Pesto Dressing, and Truffle Vinaigrette
Arugula Salad with Lettuce, Avocado, Tomato, Olives, Capers, and Grilled Bell Peppers

THIT TOM SU BIEN NUGONG XOT DU DU, TOM CHUA “TIEN GIANG” VGI LA CHUC,
OT XIEM XANH NGAM CHUA VA TRUNG CATAM

Ca Tim Nuéng M& Hanh, Top M@, Hat Sen Nghién vai Bot Trirng Vit Mudi Kho

Grilled Sapa Sturgeon Fillet with Ba Tri Chili Salt Sauce,
Wild Bitter Melon, and Mixed Fresh Herbs

Grilled Eggplant with Scallion Oil, Mashed Lotus Seeds, Salted Duck Egg Yolk Powder,
Winged Beans, Baby Broccoli, and Pumpkin Flowers

THAN NOI BO UC BLACK ANGUS AP CHAO, XOT MAM ME CAY

Com Chién Kra Pao Thai, Rau Cang Cua, Rau Mudng Bao, Bau Phong,
Tron X6t Dau Giam Chua Ngot

Pan-Seared Australian Black Angus Tenderloin with Spicy Tamarind Sauce

Thai Kra Pao Fried Rice, Peperomia Pellucida, Shredded Water Spinach,
Sweet and Sour Vinaigrette, Fried Shallots, and Peanuts

TRANG MIENG BON MON AN LAM
Ché B3ap Sau Riéng, Banh Kem Chay La Dira, BAnh Macaron, Kem Chanh Yuzu Nhat

An Lam Petit Fours
Corn Sweet Soup with Durian, Pandan Créme Brilée, Macaron, Japanese Yuzu Lemon Sorbet

All prices are inclusive of service charge and government tax.
Gid trén dd bao gém phi dich vu va thué hién hanh.




