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CAPELLA

CRUI|SE

2 DAYS 1 NIGHT MENU

LUNCH BUFFET
= bucas bufpel

Appetizer, Salad & Soup / Khai vi, Xa lat & Sup

Crab stick sushi (G)

Com cudn thanh cua

Salmon sashimi

Sashimi cd héi

B52 shrimp shot

T6mly BS52

Mini baguette, baguette (G)
Bdnhmy

Fresh fruit salad

Xa ldr hoa qud

Snow mushroom chicken soup
Sup ga ndm tuyét

Fresh spring rolls (G)
Nem tuoi

Deep fried seafood and pork spring rolls (G)
Nem hdi san

Halong squid cake (G)

Ché mue

Vietnamese papaya & beef salad

Xa lar du dii thir bo

Mixed salad with choices of dressing

Xa ldr raw oron va cde loai 6t

Hot Station / Quay Néng

Halong-style grilled squid

Mue miong Ha Long

Cat-ba-style grilled chicken

Ga Cdt Ba midng dan toc

Steamed shrimp with coconut water

Tom hap midc dita

Seasonal vegetable stirfry

Rau xao theo mia

Cooked turmeric rice with coconut water (G)
Com nghé c6t dvia

Roasted beef

Bo miing b6 I

Grilled fish with fermented rice & galangal sauce
Cd sot nuiong riéng mé

Grilled oysters topped with cheese

Heu nudng pho mai

Vegetable noodle stirfry (G)

My xao rau

Desserts / Mdn Trang Miéng

Passion-fruit mousse cake (G,D)
Banh mousse chanh leo

Seasonal fruits

Hoa qud theo mia

Black bean sweet soup

Cheé d8 den

Strawberry cake

Bdnh kem dau

Longan & lotus seed sweet soup
Cheé hat sen long nhan

(G - GLUTEN, P - PORK, D - DAIRY, N - NUTS)
*This menu is for reference only and subjected to changes due to seasons and/or other operating conditions.
To be informed of the precise menu, please check with the reception after your check-in.
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CAPE

CRUISE

DINNER SET MENU

Grilled scallops topped with hot scallion oil
SO mai midng md hanh

Coconut core & smoked duck breast salad
Salad c& hit diva vdi luon vit x6ng khoi

Special Vietnamese luffa soup
Suip mudp huong déie biéx

Pan-seared seabass served with mashed potatoes and sauces
(choose one of the following sauces: dill or passionfruit)
Cd vuge dp chdo phuc vu kém khoai tdy nghién va mdde sét
(cn kem vdi Ol trong O2 loai s6t: Thi la hode Chanh leo)

Banana flambe' with rum & ice-cream
Chudi caramen dot cing ruge Rum an kem vdi kem

(G - GLUTEN, P - PORK, D - DAIRY, N - NUTS)
*This menu is for reference only and subjected to changes due to seasons and/or other operating conditions.
To be informed of the precise menu, please check with the reception after your check-in.
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CAPELLA

CRUISE

2 DAYS 1 NIGHT MENU

\-Iz Y2

LIGHT BREAKFAST

Starter & Appetizer / Khai Vi

Dark rye baguette
Benh my baguette den

Croissants

Bdnh simg bo

Strawberry & orange jam
Mgt dan, madt cam

Yogurt
Stta chua

White baguette
Banh my baguerte tring
Raisin roll cake
Bdnin cuén nhan nho

Butter
Boviéen

Hot Selection / Mén Noéng

Beef Noodle Soup

Phébo

Egg station
Quay tring

Beverage & Desserts Station / D6 Udng & Trang Miéng

Cereals
Ngii céc

Soya milk

Sita dgu nanh

Passionfruit juice
Nitde chanh leo

Seasonal fresh fruits
Hoa gud theo mua

Fresh milk
Sita noi

Watermelon juice
Nutde dhia héu

Tea & coffee
Tra & caphe

(G - GLUTEN, P - PORK, D - DAIRY, N - NUTS)
*This menu is for reference only and subjected to changes due to seasons and/or other operating conditions.
To be informed of the precise menu, please check with the reception after your check-in.
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CAPELLA

CRUISE

BRUNCH

SERVED AT THE TABLE / PHUC VU TAI BAN

Banana blossom salad ~ Sweet and sour shrimp stirfry
Xa ldt hoa chudi Tém xao chua ngot

Cheese  Stewed beef
Phomai B him

Cocktail sausage
Xiic aich cockuail

BUFFET STATION / QU/A&Y BUFFET

Starter & Appetizer / Khai Vi
Ham  Lotus root salad
Dém béng Xa ldt ngo sen
Jellyfish salad ~ Mixed salad and choices of dressing
Nem sia Xa ldr rau trém va cdc loqi sor
Mini baguette, baguette (G)
Bdnh my

Hot Station / Quay Néng
Asparagus and crab soup  Fried chicken with breadcrumbs
Sup cua ming tdy Ga chién xi
Bacon  Baked tomato with cheese
Thit xong khdi Ca chua midng pho mai
Mixed vermicelli stirfry ~ Seasonal vegetable stirfry
Mién xao thap cam Rau xao theo mua
Fried egg  Fried rice
Tring ran Com rang

Pancake
Bdnh pancake

Desserts / Mdn Trang Miéng

Matcha mousse cake Opera cake
Bdnh mousse tra xanh Banh opera

Mung bean sweet soup
Che db xanh

(G - GLUTEN, P - PORK, D - DAIRY, N - NUTS)

*This menu is for reference only and subjected to changes due to seasons and/or other operating conditions.

To be informed of the precise menu, please check with the reception after your check-in
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