BUFFET HAI SAN NUONG - SEAFOOD BARBEQUE BUFFET
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‘THE TASTE OF MUI NF’

Bao gdm 1 don vi nudc (Nude sudi, Nude ngot, Ca phé, Mocktail, Cocktail, Nugc Ep,

Rugu vang trang hoac do)

Includes one beverage from the drinks menu (Bottled Water, Soft drinks, Coffee,
Mocktails, Cocktails, Fresh Fruit Juice, White Wine or Red Wine)

XA LACH & KHAI VI » SALADS & ENTREES
Goi Sira Bién

Jellyfish Salad

Salad Rong Nho S4t Mé Rang

Sea Grape Salad with Sesame Dressing

Kim Chi Cu Cai

Radish Kimchi

Xa Lach Lollo
Lollo Lettuce with Dressings

Dua Leo Mudi X6i
Pickled Cucumber

Sushi Cac Loai

Four Varieties of Sushi

Sushi Ca Ngur » Tuna Sushi

Sushi Thanh Cua Chién Gion « Fried Crab Stick Sushi
Sushi Tom « Shrimp Temari

Sushi Ca Héi « Salmon Maki

QUAY SASHIMI « SASHIMI CORNER
Ca Mu Sao ¢ Grouper Sashimi

QUAY MON NONG * HOT DISHES
Mi Xao Thit Xa Xiu
Stir-Fried Noodles with Char Siu Pork

Com Chién Dugng Chau
Yangzhou Fried Rice

Rau Xao Téi

Stir-Fried Vegetables with Garlic
Sup Rong Bién véi Coi So Diép
Seaweed Soup with Scallop

Ldu Ca M Niu La Qué

Grouper Hotpot with Basil Leaves

QUAY BANH Mi « BREAD STATION
Banh Mi Thanh Long, Banh Mi
Baguette Nho, Ldn, va Banh Mi Pen
Dragon Fruit Bread, Small and Large
Baguettes, Small Baguettes, Black Bread

QUAY MON TRUYEN THONG
LOCAL SPECIALTIES STATION
Banh Xeo Miii Né

Mui Ne-Style Savoury Pancakes
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PANDANUS

Every Saturday night
VND 749.000

mot khach - per person

QUAY NUGNG + BARBEQUE STATION

So Diép, So Long, SO Mai, Hau Sita Nuéng M3 Hanh
Grilled Scallops, Hard Clams, Pen Shells and
Oysters with Scallion Oil

Ca Nuc, Ca Puc Nuéng Mudi Ot
Grilled Tuna and Smelt-Whiting with Chilli Salt

Muc Tring va Bach Tudc Nudng Sa Té
Grilled Squid and Octopus with Satay
Tom Sa Nuéng Moi

Charcoal-Grilled Tiger Prawns

Khoai Lang, Bip My, Rau Cu Xién Que
Sweet Potatoes, Corn on the Cob, Vegetable Skewers

QUAY HAP « STEAMED STATION
Tom St Hap Nudc Dua
Steamed Tiger Prawns with Coconut Water

Ca Nuc Hap M@ Hanh
Steamed Mackerel with Scallion Oil

Muc Trimg, Bach Tudc Hip
Steamed Squid and Octopus

QUAY NAU TRUC TIEP + LIVE COOKING

Ga Quay dung kém Com Béo
Crispy Roast Chicken with Coconut Rice

Bo Ap Chao an kém véi Rau Ca
Pan-Seared Beef Steak with Vegetables

QUAY MON AN TuGI THO

VIETNAMESE CHILDHOOD FOOD STATION
Banh Kep « Vietnamese Wafer Cookies

Banh Thuln « Vietnamese Traditional Cupcake
Siro Da Bao * Shaved Ice with Flavoured Syrup
Banh Khoai Mi « Cassava Cake

QUAY TRANG MIENG * DESSERT STATION
Trai Cay To
Mixed Fruit Bow!

Ché Nha Pam Hat Sen

Aloe Vera and Lotus Seed Sweet Soup
Che Chuéi Nuéc Cét Dira

Sweet Banana Pudding with Coconut Milk

Gia trén da bao gdm mot don vi nudc, 5% phi phuc vu va thué - The price includes on beverage per person, 5% service charge and VAT



