THUC PON DU THUYEN 5 SAO LE JOURNEY LUXURY

.'

. . TRUA NGAY 2 - LUNCH 2
TRUA NGAY 1 -Lunch 1

. , Salad du du bo kho: Papaya salad with dried beef
. Salad bap cai tim: Vegetable Salad
o 5
Stp hai San: Sea Soup Nem chién thap cam:Mixed fried spring
. Nem tuoi cuon tom thit: Fresh Spring Rolls with Shrimp Tom chién bo toi:Fried shrimp with garlic butter flavor
. T6m hap nude cot dira: Steam Shrimp

Thit ga nuéng ngii vi: baked chicken five tastes
Muc xao ngii sac: Fried Squid
Cha muc Ha Long: Ha Long Squid Rolls

. Cha hai san chién su: Sea Squid Pies
e Cé thu chién sbt: Fish Fillet with sauce Canh cai lau thit: Cabbage Soup With Pork
. Canh ha n4u chua: Sea Acom Sour Soup Com Tréng: Rice
. ° Rau xao theo mua:Seasonal Stir-fried Vegetable
o Hoa qua theo mua: Season Fruits

Com tring: Rice

. Hoa qua: Season Fruits

o -




BUA TOI — DINNER 1

. ® SALAD HOT n
Salad dua chudt: Cucumber Salad Stip Ga ngd non: Chicken and Corn Soup
. . Salad nga: Russia Salad Ngao st chua ngot: Clam with sauce
y NOm ngo sen: Lotus Delight Salad Canh Ga thudc bic: Chicken Soup
. DESSERT My xao ngii sac: Fried Noodle
. Che long nhan hat sen: Khoai Tay Chién: Fried Potato
Bé4nh mi nudng bo tdi: Bread with butter and Garlic Ng6 nuong: Grilled Corn
.. Banh ngot Phap: French Bread Com trang cudn: Rice Rolls
® Hoa qua theo mua: Season Fruits Com rang rau cu: Fried Rice
. GRILLED
L
. Toém nuwéng mudi tidu: Grilled Shrimp With Salt And Pepper
® Muc nudng sa té: Grilled Squid With Satay Sauce
. Hau nuéng mdé hanh: Oysters baked onion grease

Cénh ga nudng chua ngot: Sweet Sour baked Chicken Wings

C4 phi 1& giéng: Fish fillet fried with ganlangal




. . BREAKFAST / BUA SANG @

. Salat rau xanh: Vegetable Salad
. PY Pho bo: Beef noodle
. Phé ga: Chicken Noodle
. Trang 6p 1ét: Omelet

Xic xich: Sausage

® . Bénh my gbi: Slice Of Bread
. Bo, Mut: Butter, Jam
]
. Chdo thit bam: Poridge of grill pork
e
. Hoa qua theo mua: Season Fruirs

Nuéc ép dua hau:Watermelon Smoothies

Nudc ép dira:: Pineapple Juice

Tra va ca phé: Tea and Coffee







