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SALAD STATION

Quay Salad '

Colorful salad
Xa-lat Nga

Green mango and shrimp salad
Gai xodi xanh tém

Sprout salad with northwest smoked duck breast

Xa-lat cdi luon vit hun khoi Téy Bdc

Tropical green salad
Xa-ldt xanh nhiét daoi

Fresh spring rolls with beef
Ph& tuci cudn bdp bo

Caesar salad
Xa-lat Hoang Bé

Salad side dish/ Sauce of your choice
D6 dn kem xa-Idt/Sét tu chon cdc logi

SASHIMI AND
SUSHI STATION

Quay Sashimi va Sushi

Sashimi: salmon
Sashimi: cd hoi

Sushi: shrimp, herring

Sushi tém va sushi ba logi cd trich xanh, dé vang

BREAD STATION

Qudy bdnh mi

Black baguette, white baguette
Bdanh mi Phdp den, trdng

Anchor butter, brie cheese, blue cheese
Bo anchor, phé mai brie, phdé mai xanh
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HOT DISHES ’:‘%j&\\

$

Mon nong

Pandan steamed rice
Com ndu I nép
Seafood soup

Sup hdi sdn

Vegetable soup

Sup virau cu

Sugarcane molasses grilled chicken
Ga nudng mat mia

Grilled ocean oysters

Hau dai duong nudng

Steamed shrimp with coconut water
Tém hdp nudc dia

Grilled red tilapia fish with galangal

Cd diéu héng nudng riéng

Ethnic grilled pork ribs
Sudn heo nudng kiéu dén téc

Vegetables with garlic and mushroom sauce
Rau cu sét téi ndm

Five-colored stir-fried noodles
My xdo ngl sdc

Trang miéng
Seasonal Vietnamese fresh fruits
Trdi cdy tuoi Viét Nam theo mua

Mango mousse cake, blueberry mousse cake
Bdnh mousse vi xodi, bdnh mousse vi viét qudt

Mango tart, strawberry tart
Bdnh tart xodi, Banh tart ddu

Caramen, opera cake
Caramen va bdnh opera

SWEET SOUP STATION

Qudy cheé

Lotus seed and longan/ Sweet potato/ Green bean sweet soup
Ché hat sen long nhén/ Ché khoai lang tim/ Ché hoa cau

Kindly notify us if you have any food allergies or specific dietary requirements prior to departure

Vui long cho ching téi biét néu ban cd dij tng vdi bdt ki thuc phdm ndo
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APPETIZER: 3 ;

DINNER* §

Mon khai vi
Bread basket Anchor butter
Bdanh mi den/ Banh mi trdng/ Banh mi que Bo anchor dn kém bdnh mi 0

SOUP = '
Sup

Abalone soup with snowy mushroom and asparagus

Sup bao ngu ndm tuyét véi mdang tdy xanh

SALAD

Salad

Rocket salad with fresh cheese, smoked salmon, black caviar, and the chef's special sauce.

Salad rau roc-ket vdi pho mai tuai, cd héi hun khdi cung vdi tring cd den — sét ddc biét cia bép trudng

MAIN DISH

Mon chinh

Baked lobster with bisque sauce and egg noodle, local vegetables dressing XO sauce

Tém hum bd 16 sét bisque dn kem my tring, rau dia phuong va sét XO

Oven-roasted Australian beef served with mashed potatoes and truffle, Phu Quoc black pepper sauce

Bo Uc bd 16 ¢in kém khoai tdy nghién véi ndm ddu khi sét tiéu den Phu Quéc

CALISTA’S SEAFOOD PLATE

Pia hdi sdn téng hop CALISTA

Grilled clam/ Grilled squids with chilli/ Steamed sea bass with fermented soybean paste
Thung nudng,/ Muc éng nudng mudi 6t/ Cd vuge hdp tuong ban

DESSERT

Trang miéng

Passion fruit panna cotta with sansa fruits and strawberry sauce

Bdnh panna cotta vi chanh leo va hoa qud sansa va sét ddu tdy

Kindly notify us if you have any food allergies or specific dietary requirements prior to departure
Vui long cho ching téi biét néu ban cd dij ung vdi bdt ki thuc phdm ndo
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Special French bread with ham and cheese Crispy shrimp chips

Bdnh mi Phdp ddc biét cung ddm bdéng va phd mai Phoéng tém chién gion

Shrimp skewers with cucumber and mayonnaise sauce Cookies

Tém xién que dua leo s6t mayonnaise Bdnh quy vi hat diéu/ Bdnh quy vi tra xanh

Baked sweet potatoes with vegetables Tropical seasonal fresh fruit

dn kem rau cu

oA

N

(




BREAKFAST
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PHO COUNTER

Quady phd

Halong's special seafood noodles

Bun hdi san ddc biét Ha Long

Vegetarian vermicelli with vegetables and mushrooms
BUn chay rau ndm

Halong's special rice cake
Bdnh té ddc biét Ha Long

Vietnamese beef/ chicken noodle soup
Phd bo/ ga Viét Nam "

Porridge ;

Chdo thit bdm/ Chdo hdi sdn

Shrimp dimsum/ Meat dimsum

Xiu mai nhén tém/ Xiu mai nhdn thjt

EGG STATION

Quay trung

Sunny side up/ Poached egg/ Over easy
/ Scrambled egg/ Omelette egg/ Boiled egg

Tring 6p la mét mcit/ Tring tran/ Tring p la hai mcit
/ Tring scrambled/ Tring 8p Iét/ Tring ludc

Omelette with condiments
Ham/ cheese/ bell pepper/ tomato/ onion
/ green onion/ mushroom

Tring 6p lét kem
Ddam bdéng/ phomai/ &t chudng/ ca chua/ hanh tdy
/ hanh Ia/ ném

CEREAL STATION

Quady ngl céc

Koko krunch cereal/ Cornflakes cereal
/ Muesli cereal

Ngi céc koko krunch/ Nga céc cornflakes/ Ngi cé¢c muesli

Plain yogurt/ Sweetened yogurt
Stra chua khéng dudng/ Stia chua ¢é dudng

Fresh milk with your sugar/ Soy milk
Sta tuoi nguyén chdt khéng dudng/ Sta ddu nanh
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BREAD STATION =

Quady bdnh mi

Black baguette, white baguette
Bdnh mi Phdp den,trang

Croissant/ Currant
Bdinh sting bo/ bdnh nhdn nho

Special Viethamese bread
Bdnh mi ddc biét Viét Nam

Butter/ Orange jam/ strawberry jom
/ Apple jam/ Pineapple jam/ Honey

Bo/ mut cam/ mut déu/ mut tdo/ mut dia/ mdat ong

BEVERAGE COUNTER

Quady dé uéng

Tea/ Coffee/ Fresh fruit juice/ Filtered water
Tra/ Ca phé/ Nudc loc

Granulated sugar/ Fresh milk/ Condensed milk
Puong hat/ Sta tuci/ Sta ddc

DESSERT

Trang miéng

Seasonal Vietnamese fresh fruits
Trdi cdy tuoi Viet Nam theo mua

Kindly notify us if you have any food allergies or specific dietary requirements prior to departure

Vui Idng cho chung téi biét néu ban cd di ung vdi bdt ki thuc phdm ndo
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SALAD STATION

Quay Salad :

White cabbage/ Purple cabbage/
Lettuce/ Red cherry tomatoes/
Yellow cherry tomatoes/ Cucumber
Bdp cdi trdng/ Bap cdi tim/ Xa Idch gion/
Ca chua bi dé/ Ca chua bi vang/ Dua chudt

Mozzarella / Gouda cheese/
Emetal cheese/ Blue cheese

Phé mai mozzarella / Phé mai gouda/
Phé mai Emental/ Phé mai blue

Danish sausage/ Smoked bacon/ Garlic sausage
Xuc xich Ban Mach/ Thit chdn gid han khoi/ Xuc xich toi

Salad side dish: Chetry tomatoes / Green olives /
Black olives / Cucumber
D6 dn kem salad: Ca chua bi / O liu xanh / O liu den / Dua leo

Sauces of your choice:

Vinegar sauce / French vinegar sauce /
Yogurt dipping sauce / Passion sauce /
Sesame sauce / Fruit sauce

Sét tuy chon: S6t gidm / Sét gidm Phdp / Sét stia chua
/ S&t chanh ddy / S6t mé rang / Sét trdi cdy

EGG STATION

Quay tring

Sunny side up/ Poached egg/ Over easy
/ Scrambled egg/ Omelette egg/ Boiled egg

Tring 8p la mét mdt/ Trang trdn/ Tring 8p la hai meit
/ Trung scrambled/ Trung 8p It/ Tring luéc

Omelette with condiments
Ham/ cheese/ bell pepper/ tomato/ onion
/ green onion/ mushroom

Tring &p lét kém
Ddm bdng/ phomai/ &t chudng/ ca chua/ hanh tdy
/ hanh Id/ nédm

Trang miéng
Black rice yogurt / Young coconut tea
Sta chua nép cdm / Tra dua non

Mango mousse cake
Bdnh mousse xodi

(® 0%h30 - 10h30

HOT DISHES

Mdn nong

Fried rice with vegetables
Com chién rau ct

Stir-fried rice noodles with seafood
My xao hdi sdn

Smoked bacon

Thit xéng khoi

Beef stew in red wine

Bo6 hdm vang dé

Fried potato with garlic
Khoai tdy quay vi toi

Grilled tomatoes with cheese
Ca chua nudng phé mai

Stewed beans
Ddu dé hdm

Fried sausage
Xuc xich chién

BEVERAGE COUNTER

Quady dé uéng
Seasonal Vietnamese fresh fruits

Trdi cdy tuci theo mua

Tea/ Coffee/ Fresh fruit juice/ Filtered wate
Tra/ Ca phé/ Nudc loc

Granulated sugar/ Fresh milk/ Condensed milk
Puong hat/ Sta tuci/ Sta ddc

BREAD STATION

Quady bdnh mi

Muffin / White bread / Black bread

Bdanh muffin / Banh mi géi trdng / Banh mi gdi den

Butter / Orange jam / Strawberry jam /
Apple jam / Pineapple jom / Honey
Bo / Mut cam / Mut déu / Mut tdo / Mt daa / Mat ong

Kindly notify us if you have any food allergies or specific dietary requirements prior to departure

Vui long cho chiing téi biét néu ban cd dj ting vdi bdt ki thuc phdm ndo



DINNER™
2 Z mesal

"APPETIZER
Mon khai vi

Avocado toast with oregano
Bdnh mi nudng bao vdi Id kinh gidi

SOUP
Sup

Baked pumpkin soup with coconut flavor and chicken rolls
Sup bi dé vi dira bo 16 két hop vdi ga cudn

SALAD

Salad

Pomelo salad with saute crayfish and almonds
Salad budi ndm roi vdi tdm cang xanh dp chdo vdi hat hanh nhéan

MAIN DISH

Mon chinh

Baked salmon with passion fruit sauce, mashed potatoes, and grilled vegetables

Cd héi bo 16 dn kém sét chanh ddy, khoai tdy nghién va rau ci nudng

Grilled lamb chops with wine sauce, taro, grilled asparagus, and zucchini

Sudn clu non nudng sét rugu vang, khoai s, mdng tdy va bi ngoi

DESSERT

Trang miéng

Créme brulee with fresh fruit
Kem brulee dn kem hoa qud tuoi

Kindly notify us if you have any food allergies or specific dietary requirements prior to departure
Vui long cho ching téi biét néu ban cd dij ung vdi bdt ki thuc phdm ndo
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