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CROWNE PLAZA

AN IHG HOTEL
DANANG CITY CENTRE

THUC BDON GOl MON AU
WESTERN A LA CARTE MENU




P Chon 1 khai vi,1 mén chinh va 1 mon trdang miéng

P Choose 1starter, 1 main course and 1 dessert

KHAI V| (6 MON CO 1 MON RAU CU)

1.

Ca hoi xéng khoi véi cu thila, cam, dua leo va
dau gidm chanh

Xa lach ga vai bi do nudng , dau cove , phd mai
b6t va sét dau gidm mu tat

Xa lach ca ngu nicoise, tring cut, dau cove, xa
lach xanh, an kém dau giam chanh

Xa lach tdm véi “ couscous “ vdi rau cll nudng ,
X0ai, cai bd x6i vai dau gidm co xa huang

Uc vit xdng khéi véi qud 6¢ ché, dau tugi, cam,
cdi xoang dung kém sét qua mong

Xa lach cu dén, xoai, hat théng, cai xoang dung
kem vai giam balsamic

MON CHINH (6 MON CcO 1 MON CHAY)

1.

Ca chém ap chao v3i bong cai trang nghién, cai
b6 x6i dung kém sét rugu vang trang

Pui ga nudng véi chanh, cd xa hudng, ca rét
nudng , khoai tay nghién va sét ga

Than heo nudng véi mu tat, mat ong ,bi dé
nghién véi qué, cai thia ludc va dung kem sét
mu tat

Uc vit nudng vaéi cl dén nghién , cam, mang tay,
nho khé dung kém sét cam

Ca ngUu dp chao véi my dep xao vai la qué tay, bi
ngoai Nnudng vai sét hung qué

Com y nau véi nam, mamg tay xanh va phé mai
bot

TRANG MIENG (5 MON)

1.

2.

Trai cdy nudng véi sét cam sabayon

Banh opera cé dién, bot hanh nhan nhiéu I8p vai
syrup cafe

Kem caramel vi vani vdi trai cay salsa

Banh mém dua véi sét dau tay coulis va dua
say kho

Tart trai cay, vd banh gion véi sta tring vani min
va trai cay tuai

STARTER (6 DISH INCLUDED 1 VEG)

1.

Smoked salmon salad with fennel, orange, cucumber
and lemon herbs dressing

Roasted chicken salad with mixed lettuce, roasted
pumpkin, green beans, parmesan cheese and mustard
dressing

Seared tuna nicoise salad, quail eggs, green beans, green
lettuce and lemon dressing

Prawns and couscous salad with grilled vegetables,
mango, spinach and thyme dressing

Smoked duck salad with walnuts, strawberry, orange,
watercress and berry sauce

Glazed beetroot salad, mango, pine nuts, watercress
and balsamic reduction

MAIN COURSE (6 DISHES INCLUDE 1VEG)

1.

Pan fried seabass with cauliflower puree, spinach and
white wine sauce

Lemon roasted chicken thighs, thyme glazed carrot,
mash potato and chicken jus

Honey and mustard roasted pork loin with cinnamon
pumpkin mash, steamed bok — choy and mustard sauce

Roasted duck breast with beetroot puree, orange,
asparagus, raisins and orange sauce

Pan fried tuna with basil sautéed tagliatelle, grilled
zucchini and pesto sauce

Mushrooms risotto, green asparagus, mushroom fritter
and shaved parmesan cheese

DESSERT (5 DISHES)

1.

2.

Broiled fruits with orange sabayon
Classic opera cake, layer almond sponge, coffee syrup

Vanilla cream caramel with tropical fruits salsa

Coconut panacotta with strawberry coulis and crispy
coconut

Fruit tart, crumbly crust with smooth vanilla custard
and topped with fresh local fruits



