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DINING PRIVILEDGES

Join IHG One Reward to enjoy 20% off dining and earn points.
Tham gia IHG One Reward dé nhan uu dai 20% dich vu an uéng va tich Iy diém.

Scan to sign up
Quét dé tham gia

Applicable for children aged 12 years old and under, for registered guests only:
Ap dung cho tré em tu 12 tubi trd xuéng va danh cho khdch luu tra:

1. Applied when ordering breakfast, lunch, and dinner.

Ap dung khi goi moén ba sdng, bla trua va bda toi.

2. Applicable when dining at the hotel’s dine-in restaurant and ordering from the Kids' Menu,
which must consist of at least 01 main course and 01 dessert.

Ap dung khi dung bla tai nha hang trong khdch san va goi it nhdt 01 mén chinh va 01 mon trdng
miéng tu thuc don cho tré em.

3. Children must be accompanied by at least 01 adult who is registered as a hotel guest.

Tré em can di cung ngudi I6n cé ddng Ky luu trd tai khdch san.

4. The accompanying adult must order at least 01 main course from the full-priced main menu.
Ngudi Ién di cung can goi it nhdt 01 mon chinh td thuc don cda nha hang.

The offer is limited to 02 children per dining adult, per meal and a maximum of 04 children per
dining family, per meal.

Chuong trinh dp dung téi da 02 tré em di kém mdéi ngudi In, méi bla an va téi da 04 tré em cho
ma&i gia dinh, méi bda an.

HolidayInn

— BY IHG —



STARTERS

Deep-fried Tiger @ © 225

Prawns

Golden-fried tiger prawns rolled with sesame.
Served with plum chili sauce.

Fried Chicken Wings 185

With Fish Sauce

Tossed fried chicken wings glazed with savory fish
sauce, garnished with onions and fresh scallions.

SPRING ROLLS

Crispy Spring Rolls 195

Fried rolls filled with pork, shrimp, squid, and
fresh herbs. Served with homemade fish sauce.

Fresh Spring Rolls 195

Rice paper rolls filled with fresh noodles,
pork, prawns, and fresh herbs.
Served with homemade fish sauce.

Crispy Vegetarian 165

Spring Rolls
Crispy rolls filled with yam beans, taro,

green beans, and fresh herbs. Served
with homemade vegetarian fish sauce.

Homemade 165

Vegetables Rolls

Rice noodle rolls filled with lettuce, carrots,
fresh herbs, cucumber, and mushrooms.
Served with homemade peanut sauce.

KHAI VI

TOmM SU Lan Mé @ © 225
Chién

Dung vé&i s6t man.

Canh Ga Chién 185

Nudc Mam

MON CUON

Cha Gid Thit Heo
Hai San

Nhan thit heo, tdm, muc va rau tugi.
Dung v8i nudc mam chua ngot.

195

Goi Cuén Tém Thit 195

Dung v8i nudc mam chua ngot.

Cha Gio Rau Cu 165

Nhan cl san nudc, khoai mén, dau xanh va
rau tusi. Dung véi nudc mam chay nha lam.

Phd3 Cuén Rau Cu 165

Dung véi sét dau phéng.

©@ Y ®©Ee 0o o006 ®

Signature Dish
Mén An Dac Trung

Vegetarian  Contains Eqgs

Splcy
C6 Chua Tring

e oy

Contains Beef Contains Seafood _Contains Nuts

C6 Chua Thit Bo

C6 Chda Hai San €6 Chua Cc Loai Hat San Dham @ oosta Cochas Thit e

Kindly inform us about your food allergies and intolerances

Hay chia sé v3i nhan vién phuc vu néu quy khach cé nhu cau an uéng theo ché dé riéng biét va di Ung véi thic an

Prices are quoted in ,000 VND, subject to 5% service charge and prevailing government tax.
Tat ca gia dugc niém yét bang .000 VND, chua bao gém 5% phi phuc vu va thué GTGT theo chinh pha hién hanh.

Contains Pork Con!alns Alccho\



CHARCUTERIE
Assorted Cold Cuts 335

Smoked chicken, honey ham,
and spicy salami.

Cheese Platter © 365

Daily selection of 4 imported cheeses:
Bleu d’Auvergne, Camembert,
Emmental, & Cheddar.

SALAD

Classic Chicken © ® 255
Caesar Salad

Romaine lettuce, croutons, poached egg, chicken
breast and our signature Caesar dressing.

Grilled Prawns @ © © 295
Caesar Salad

Romaine lettuce, croutons, poached egg, grilled
prawns and our signature Caesar dressing.

Garden Salad 165

Mixed baby leaves, cherry tomatoes,
olives, onions, and julienne vegetables,
with balsamic dressing.

Green Papaya Salad 690 © @) 155

Sliced green papaya, green beans, lime juice, chili,

roasted peanuts, and homemade fish sauce.

Burrata Salad © 255

Fresh burrata cheese with oregano, basil,
arugula, cherry tomatoes, and olive oil.

PO NGUOI
Thit Ngudi Tong Hgp 335

Thit ga x6ng khai, dui heo mat ong nudng
va xUc xich Y salami cay.

Phé Mai Téng Hop © 365

4 loai pho mai nhap khau: Bleu d'Auvergne,
Camembert, Emmental va Cheddar.

XA LACH

Xa Lach Ga ©® @ 255
S6&t Caesar

Xa lach Romaine, banh mi croutons,
trdng chan, Uc ga va sét Caesar.

Xa Lach Toém ® 295
So6t Caesar

Xa lach Romaine, banh mi croutons,
trdng chan, tdm nudng va sét Caesar.

Xa Lach Trén 165

Xa lach, ca chua bi, 6 liu, hanh tay,
rau cu va sét dam den

Goi Bbu bU ®@®© 155

Du du xanh thai sgi, dau dta, nudc cét chanh,
8t, dau phéng rang va nudc mam chay.

Xa Lach Pho Mai @ 255
Burrata

Phoé mai Burrata tugi, 1d oregano, hing qué tay,
xa lach rocket, ca chua biva dau 6-liu

©@ Y ®©Ee 0o o006 ®

Signature Dish spicy Vegeterian  Contains Eges

Mon An Bic Trung e oy C6 Chua Tring

Contains Beef Con!alns Seafood Contains Nu

Contains Pork Comalns Alcoho\
hia HaiSan  C6 Chuia Céc Loai Hax san Dhém ca BoSifa  C6 Chua Thit Heo

Kindly inform us about your food allergies and intolerances

Hay chia sé v3i nhan vién phuc vu néu quy khach cé nhu cau an uéng theo ché dé riéng biét va di Ung véi thic an

Prices are quoted in ,000 VND, subject to 5% service charge and prevailing government tax.
Tat ca gia dugc niém yét bang .000 VND, chua bao gém 5% phi phuc vu va thué GTGT theo chinh pha hién hanh.



SOuUP

Mushroom Soup @ 215

Whipped cream, sautéed mushrooms, onions,
herbs, and truffle oil. Served with croutons.

Oxtail Beef Soup 225

Slow-cooked oxtail and beef in a flavorful broth
with carrots, potato, onions and Chinese herbs.

Wonton Soup 215

Homemade wontons with prawns, char siu
pork, carrots, mushrooms, and bok choy in
savoury pork broth.

MAIN COURSE

BURGERS & SANDWICHES
Tuna Baguette @ © 215

Tuna mixed with creamy mayo, lettuce, and
sliced tomato in a baguette. Served with
mixed salad and French fries.

Chunky Chicken @ © 215
Wrap

Chunky chicken, onions, and capsicum
wrapped in fresh tortilla. Served with tartar
sauce, side salad and French fries.

Club Sandwich @ ©® 235

Fried egg, grilled chicken, lettuce, sliced
tomato, crispy bacon, Cheddar cheese and
white toast. Served with French fries.

Beef Burger ©®®® 275
With Cheese

Grilled beef patty, bacon, lettuce, tomato,
gherkins, onions, and Cheddar cheese.
Served with French fries.

supP

Sup Kem Nam @ 215

Kem tuai, n@am xao, hanh tay, thao méc va
dau truffle. Dung v3&i banh mi gidon croutons.

Sup Budi Bo 225

Pubdi bod va thit bd hdm cham trong nudc
dung vdi ca rét, khoai tay, hanh tay va
thao moc Trung Hoa.

SUp Hoanh Thanh 215
Hoanh thanh nha lam vai tdm, thit xa xiu,
ca rét, nam, cai thia véi nudc dung thit heo.

MON CHINH

BANH Mi KEP
Banh Mi Kep Ca Ngu @ © 215

Ca ngl, st mayonnaise, rau diép va ca chua.
Dung vdi xa lach va khoai tay chién.

Banh Tortilla Cudn @ 215
Ga Kiéu Mexico

Banh tortilla cudn v&i ga chién gion, hanh tay,
8t chudng, xa lach, sét tartar va khoai tay chién.

Banh Mi Kep Thit ®D©® 235
3Tang

Banh mi sandwich kep tring, thit ga, xa
lach, ca chua, thit xéng khoi, phé mai va
khoai tay chién.

Burger Bo Phé Mai® @ ®) 275

Banh mi burger kep thit bo, thit xéng khoi,
ca chua, dua mudi, hanh tay, phé mai va
khoai tay chién.

©@ Y ®©Ee 0o o006 ®

Signature Dish Splcy Vegetarlan Contains Eggs
Mén An Dac Trung e oy C6 Chua Tring

Contains Beef Con!alns Seafood Contains Nu

Contains Pork Comalns Alcaho\
hia HaiSan  C6 Chuia Céc Loai Hax san Dhém ca BoSifa  C6 Chua Thit Heo

Kindly inform us about your food allergies and intolerances

Hay chia sé v3i nhan vién phuc vu néu quy khach cé nhu cau an uéng theo ché dé riéng biét va di Ung véi thic an

Prices are quoted in ,000 VND, subject to 5% service charge and prevailing government tax.
Tat ca gia dugc niém yét bang .000 VND, chua bao gém 5% phi phuc vu va thué GTGT theo chinh pha hién hanh.



VIETNAMESE CUISINE AM THUC VIET NAM

“Pho"” Noodle Soup 225 Pha Bo/Phd Ga 225
(beef/chicken) Dung véi gia vi di kem.

Choice of beef or chicken. Served with fresh
noodles, herbs, lime, chili, black bean sauce

and beayn sproLJts. ' ' Bun Bo Hué 215

Hue Noodle Soup 215 Cam Ga Hoi An 195

Fresh noodles, beef shank, pork, steamed ham, Com trang, thit ga, dua leo. Dung vai
fresh herbs, and flavorful authentic beef broth. nudc mam gung va bap cai tron.

Hoi An Chicken Rice 195 Bun Cha Ha Noi 175

Fragrant Jasmine rice with tender chicken, laksa Cha nudng, bun tudi, rau mui. Dung vai
leaves, cucumber, and tomatoes. Served with nuéc mém chua ngot.
cabbage salad and homemade ginger sauce.

175 Gaxaosast @ 185

Dung véi cém trang.

Hanoi Grilled Pork

Handmade pork patties, fresh noodles, and
fresh herbs. Served with homemade fish sauce.

Bo Xao Luc Lac 255

Stir-fried Chicken @ 185 Bo Udp gia Vi xao vdi bg, tdi, 8t chuéng,
. hanh tay va sét tiéu den. Dung vdi
With Lemong rass khoai tay chién hodc com trang.

Spicy marinated chicken with fragrant lemongrass,
onions and chili. Served with steamed rice.

Ca Chém Nudng 275
Wok-fried Beef Luk Lak @ 255 SOt Nghé

Ca Chém udp rugu nép nudéng sét nghé

Marinated beef wok-fried with butter, garlic, - ! ;
va rau mui. Dung v8i cam trang.

capsicum, onions, and black pepper sauce.
Served with French fries or steamed rice.

. . To6m SU Nudng 225
Turmeric Grilled 275 Muoi Ot

Sea Bass Dung vé&i dua chua va rau mui.

Sea bass fillet grilled in banana leaf, topped
with fragrant turmeric sauce and fresh herbs.

Served with steamed rice. Mi Xao Sai Gon 205
(heo/ga/hai san)
Grilled Tiger Prawns 225 Mi triing xao vdi rau cu.

Marinated grilled tiger prawns with spicy chili
rock salt. Served with pickles and fresh herbs.

Saigon Stir-fried ©O@® 205
Noodles (pork/chicken/seafood)

Stir-fried egg noodles with vegetables.

©@ Y ®©Ee 0o o006 ®

Signature Dish spicy Vegeterian  ContainsEges  Contains Beef  Contains Seafood _ Contains Nu Contains Pork  Contains Alcohol
Mén An Biic Trung Thuan Chzy C6 Chua Trung C6 Chua Thit Bo hua Hai San €6 Chua Cac Loai Hat San Dhém Cé BoSila C6 Chua Thit Heo

Kindly inform us about your food allergies and intolerances

Hay chia sé v3i nhan vién phuc vu néu quy khach cé nhu cau an uéng theo ché dé riéng biét va di Ung véi thic an

Prices are quoted in ,000 VND, subject to 5% service charge and prevailing government tax.
Tat ca gia dugc niém yét bang .000 VND, chua bao gém 5% phi phuc vu va thué GTGT theo chinh pha hién hanh.



ASIAN CUISINE
Grilled Teriyaki Chicken® 305

Marinated grilled chicken glazed with sweet
and savory teriyaki sauce. Served with
vegetables and steamed rice.

Bibimbap @0©© 255

A bowl of rice topped with sliced beef, sautéed
vegetables, cucumber, fried egg, sesame seeds,
and spicy Gochujang sauce.

Yaki Udon 235

Stir-fried udon noodles with chicken, cabbage,
carrots, and fresh choy sum in a savory sauce.

Seafood Fried Rice @© 235
Wok-fried rice with shrimps, squids,

carrots and peas.

Stir-fried Bee Hoon 145

Stir-fried vermicelli noodles with garlic,
bean sprouts, carrot, cabbage, and choy sum.

Stewed Tofu With 145

Mushrooms

Stewed tofu with mixed mushrooms and
vegan fish sauce. Served with steamed rice.

WESTERN CUISINE
BBQ Pork Ribs

Tender pork ribs glazed with BBQ sauce.
Served with roasted potato and side salad.

265

Oven-baked Sea Bass@® 295

Marinated sea bass fillet baked with summer
potatoes, onions, cherry tomatoes, olives,
basil, and white wine sauce.

Pan-seared Salmon@ ©® ® 395

Seared salmon fillet. Served with grilled
vegetables and creamy dill sauce.

AM THUC CHAU A
Ga Nudng Sét Teriyaki © 305

Ga nudng udp phu sét teriyaki man ngot dam
da. Dung véi rau cl va com trang.

Com Trén Han Quéc®©2)255

Com trang phu thit bo thai 1at, rau xao, dua leo,
trdng chién, hat mé rang va va sét Gochujang
cay dam da.

Mi Udon Xao Thit Ga 235
Mi udon xao vdi thit ga, bap cai, ca rét va cai
ngot tuci trong nudc sét dam da.

Com Chién Hai Sédn @© 235

Cam chién chao véi tdm, muc, ca rét, dau Ha
Lan.

Bun Gao Xao Chay 145
BUn gao xao toi véi gia, ca rét, bap cai va cai
ngot.

Pau HU Kho Nam 145

Pau hd kho nam thap cam va nudc mam chay.
Dung véi cém trang.

AM THUC CHAU AU

Sudn Heo Nudng 265
S6t BBQ

Dung v3i khoai tay nudng va xa lach tron.
CaChém but Lo 295

Ca Chém dut 16 v8i khoai tay, hanh tay, ca chua
bi, qua 6-liu, hing qué tay va sét vang trang.

Ca Ho6i Ap Chdio @O ® 395
S6t Thi La

Dung véi rau cu nudng.

©@ Y ®©Ee 0o o006 ®

Signature Dish Splcy

Vegetarla n
Mén An Dac Trung

e oy C6 Chua Tring

Contains Eggs

Contains Beef Con!alns Seafood Contains Nu

C6 Chua Thit Bo

Contains Pork Comalns Alcoho\
hia HaiSan  C6 Chuia Céc Loai Hax san Dhém ca BoSifa  C6 Chua Thit Heo

Kindly inform us about your food allergies and intolerances

Hay chia sé v3i nhan vién phuc vu néu quy khach cé nhu cau an uéng theo ché dé riéng biét va di Ung véi thic an

Prices are quoted in ,000 VND, subject to 5% service charge and prevailing government tax.
Tat ca gia dugc niém yét bang .000 VND, chua bao gém 5% phi phuc vu va thué GTGT theo chinh pha hién hanh.



FROM THE GRILL

New Zealand Rib Eye

Marinated grilled rib-eye beef (250 gram)

665

New Zealand Striploin 545
Marinated grilled striploin beef (250 gram)

Choice of 01 sauce

Mushroom sauce / Black pepper sauce
/ Gravy sauce / Red wine sauce

Choice of O1 side dish

Mixed salad / Grilled vegetables /
Steamed vegetables / Roasted
potatoes / Mashed potatoes /
French fries / Steamed rice

Extra side dish will be charged
VND 90.000 per dish.

PIZZA

Margherita pizza © 175

Mozzarella cheese, basil leaves,
and tomato sauce.

Quattro Formaggi @ 355

(Four cheese) pizza

Mozzarella, Emmental, Gorgonzola,
Parmesan cheese with tomato sauce.

Hawaiian pizza © 255

Mozzarella cheese, ham, pineapple,
and tomato sauce.

Burrata & Prosciutto @ ® 345
pizza

Burrata cheese, tomatoes,
oregano, and prosciutto

THIT NUGNG

Nac Lung Bd Nudng
(2509)

665

Than Ngoai BoO Nudng @ 545
(2509)

Lua chon 1loai st

S6t nam / Sét tiéu den / Sot thit
/ S6t rugu vang do

Lua chon1mon an kem
Xa lach / Rau cl nudng / Rau cu ludc
/ Khoai tdy nuéng / Khoai tdy nghién
/ Khoai tay chién / Com trang

Phan moén kém goi thém sé tinh thém
VND 90,000 cho méi dia.

BANH PIZZA

Pizza La HUng Qué Tay @ 175
Va Phoé Mai Mozzarella

Pizza 4 Loai Pho Mai @® 355
Phé mai Mozzarella, Emmental,

Gorgonzola, Parmesan vai sét ca chua.

Pizza Thit Nguéi, © 255

Duda Va Pho Mai Mozzarella
Pizza Dam Béng @ ® 345
Va Pho Mai Burrata

Ca chua va I3 kinh gigi

©@ Y ®E 0o ®

Siangture Dish spicy Vegan

Thuan Chay

vegetarian

hia

ContainsEqgs  Contelns Beef  Contelns Seafood _ Contains Nuts
6 CH Thit Bo 6 Chue

=3

Contains Pork ComamsAlcaho\
fa Céc Loai Hat San Phar mcaaasu C6 Chsa Thit

Kindly inform us about your food allergies and intolerances

Hay chia sé v3i nhan vién phuc vu néu quy khach cé nhu cau an uéng theo ché dé riéng biét va di Ung véi thic an

Prices are quoted in ,000 VND, subject to 5% service charge and prevailing government tax.
Tat ca gia dugc niém yét bang .000 VND, chua bao gém 5% phi phuc vu va thué GTGT theo chinh pha hién hanh.



PASTA (Penne/Spaghetti)

Bolognese @ ©®) 235
Roma-style beef and pork ragout.

Pesto Genovese O®) 255
Homemade Pesto sauce with Parmesan

cheese, pine nuts, and olive oil.

Pasta with ©O©® 225

Cream Sauce

Pasta cooked with bacon, garlic, egg sauce
and topped with Parmesan cheese.

DESSERTS

SWEETS
Selection of Ice-cream @ 95
(1 scoop)

Vanilla / Chocolate / Mango /
Coconut / Strawberry flavour

Cheesecake ©®© 155
Cheesecake with our homemade cracker

crust, topped with fresh strawberries.
Almond Bean Curd © 125

Sweet Soup

Boiled milk, egg, syrup, almonds and lychee.

Tiramisu ©© ® 185

Classic Italian dessert made with layers of
coffee-soaked ladyfingers, mascarpone cream,
and a dusting of cocoa powder.

MIi Y (Nuiéng/ Misci dai)

Mi S6t BO Bam @O ®) 235
Ragout thit bo va heo kiéu Roma

V@i phd mai Parmesan.

Mi S6t HUng Qué ©® 255

SGt hiing qué Pesto nha lam vai phé mai
Parmesan, hat théng va dau 6 liu.

Mi S6t Kem Tring ©©® 225
MY s6t tring nau véi thit xéng khoi, tdi,
va phé mai Parmesan.

TRANG MIENG

PO NGOT

Kem Tugi Tu Chon @ 95
(1vién)

Huong Vani/ S6-co-la / Xoai/

Dua / Dau

Banh Kem Pho Mai @ © 155
V3i Dau Tugi
Ché Khuic Bach Vai ©®® 125

Banh Kem Ca Phé © ® ® 185
Tiramisu

Banh ladyfinger ngam ca phé,
kem mascarpone va I8p bot ca cao.

©@ Y ®E 0o ®

Signature Dish spicy

Vegetarla n
Mén An Dac Trung

e oy C6 Chua Tring

Contains Eggs ~ Contains Beef Contains Seafood _Contains Nuts
C6 Chua Hai San €6 Chua Céc Loai Hat San Dham Cé BoSila C6 Chua Thit Heo

C6 Chua Thit Bo

Contains Pork Contalns Alccho\

Kindly inform us about your food allergies and intolerances

Hay chia sé v3i nhan vién phuc vu néu quy khach cé nhu cau an uéng theo ché dé riéng biét va di Ung véi thic an

Prices are quoted in ,000 VND, subject to 5% service charge and prevailing government tax.
Tat ca gia dugc niém yét bang .000 VND, chua bao gém 5% phi phuc vu va thué GTGT theo chinh pha hién hanh.



FRESH & LIGHT TRANG MIENG NHE

Fresh Local Fruits @ Trai Cay Theo Mua ) 125

Homemade Yogurt @ S(fa Chua Nép Cam @ 105
With Black Sticky Rice Dung véi nuéc cot dira.

Sweet and creamy Vietnamese-style yogurt
paired with black glutinous rice, and pandan
flavor. Served with coconut milk.

Signature Dish

Vegan Vegetarian  Co Contains Seafood _Cor D: [« Pork  Contains Alcohol
Mén An Dac Trung Cay Thuan Chay Chay 3 on

ntains Eggs eef n uts airy ontains Por}
CoChuaTrdng  C6ChUaThitBo  COChuaHaiSan  CoCha Cac Loai Hat San Pham C5 BaStia  C6 Chia Thit Heo €6 Chita

Kindly inform us about your food allergies and intolerances

Hay chia sé véi nhan vién phuc vu néu quy khach c6 nhu cau &n udng theo ché dé riéng biét va dj iing véi thic an

Prices are quoted in ,000 VND, subject to 5% service charge and prevailing government tax.
Tat ca gia dudc niém yét bang .000 VND, chua bao gém 5% phi phuc vu va thué GTGT theo chinh phu hién hanh.

Manja Manja restaurant

18E Cong Hoa Street, Tan Son Nhat Ward, Ho Chi Minh City, Vietnam
hisaigonairport.com | (+84) 28 3948 5052 | fb.reservation@sgnsa.com

Holiday Inn
& Suites MANJA
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INTERNATIONAL

SEAFOOD BUFFET

Méi ngay | 6 PM -10 PM | Daily

VND 793,000/ khach - guest | VND 397,000/ tré em - child
VND 635,000/ thanh vién - IHG member (Bdng ky mién phi - Join for Free!)
TU VND 220,000 géi thic uéng cé con - Additional beverage

Gid trén dé bao gébm thué phi| Prices are inclusive of taxes & service charges

Tang 01 tdm hum cho maéi ngusi I8n | Complimentary 01 lobster per adult

LUA CHON HUONG VI TOM HUM
LOBSTER FLAVOURS SELECTION

Vui Long Goi Mén Tai Ban, M&i Khdch 1 Con

Kindly Place Your Order At Table, 1 Lobster Per Guest

Sét 8t Singapore dac trung, S6t me, S6t tring
mudi, Sét tiéu den

Signhature Singapore chili sauce, Tamarind sauce,
Salted egg sauce, Black pepper sauce

QUAY HAI SAN TUGI SONG
SEAFOODS ON ICE

Phuc Vu Lanh Hodc Nuéng Theo Yéu Cdau
Served On Ice Or Grilled To Your Preference

Hau Nha Trang, tédm su, tédm cang, bao ngu, éc
bién, nghéu, so diép

Nha Trang oysters, Tiger Prawns, Scampi, Abalone,
Sea snails, Clams, Scallops

QUAY AM THUC NHAT BAN
JAPANESE CORNER

Cac loai com cuédn, Sashimi va Ca4 mudi tuyén chon
Sushi & Maki Rolls, Assorted Sashimi & Cured Fish

Banh xép Nhat va nudc cham, Salad rong bién
Wakame
Gyoza with dipping sauce, Wakame salad

Phuc vu kém Gung mudi chua, Nudc tusng Nhat,
Wasabi va La tia té6

Served with pickled ginger, soy sauce, Wasabi

and perilla leaves

QUAY XIEN NUGNG
STREET FOOD BBQ SKEWERS

Xién ga sot sambal

Sambal chicken skewers

Xién ca udp nghé
Turmeric-marinated fish skewers
Xién bo satay

Beef satay skewers

Xién heo nuéng BBQ
Barbecued pork Skewers

Rau cu nudng muai tiéu
Salt & pepper grilled vegetables

KHAI VI & MON NONG

APPETIZERS & HOT SELECTION

Thuc Bon Thay Béi Méi Ngay

Daily Rotating Menu

Canh ga chién gidon, Cha gid, Hau nuéng phé mai,
Canapé lanh

Crispy chicken wings, spring rolls, baked oysters
with cheese, assorted cold canapés

QUAY MON NONG QUOC TE
INTERNATIONAL HOT DISHES

Thuc Bcn Thay Béi M&i Ngay

Daily Rotating Menu

Bo6 nudng sét tiéu, Ca hap xi dau, Ga kho
nudc dua, Cém chién hai san

Grilled beef with pepper sauce, Steamed fish

with soy sauce, Braised chicken in coconut
sauce, Seafood fried rice

Holiday Inn
& Suites

BY IHG

SAIGON AIRPORT

MANJA MANJA Restaurant, 3" Floor
Holiday Inn & Suites Saigon Airport

BOOK NOW: (+84) 028 3948 5052




QUAY THIT NUGNG
CARVING STATION

Thd Hai Th Ba Thd Tu Thd Nam Thu Sau Tha Bay Chu Nhat
Monday Tuesday Wednesday Thursday Friday Saturday Sunday
Susn Heo Bo Nudng Ba Chi Heo | Ca ChiénS6t | Ga Nudng | Vit Quay Bac | B& Nuéng

Nudng BBQ | Huong Thao Quay Chua Ngot Ngt Vi Kinh S6t Man | Thao Méc
Roasted BBQ Rosemary Roasted Pork Fried Fish Five-Spice Beijing Herb Roasted
Pork Ribs Roasted Beef Belly with Sweet & Roasted Roasted Duck Beef
Sour Sauce Chicken with Plum
Sauce
Khoai tay Sot tiéu, Banh bao Banh bao Banh bao Banh bao | S6t vang do/
nudng va rau khoai tay chién va kim | chién va kim | chién va xdi hap va cai nam, khoai
cu nuédng | nudng varau chi chi Fried mandu muoi tay va rau cu
Roasted cu nudng Fried mandu | Fried mandu and sticky Steamed nudéng
potatoes and | Pepper gravy, | and kimchi and kimchi rice buns and Red wine/
grilled roasted pickled mushrooms
vegetables | potatoesand cabbage sauce, grilled
grilled potatoes and
vegetables vegetables

QUAY CHE BIEN TRUC TIEP
LIVE COOKING STATION

Tha Hai, Thit Nam & Thu Bay | Monday, Thursday & Saturday

Quay Mi Y | The Pasta Bar
Lua Chon Loai Mi | Choose Your Pasta
Penne, Spaghetti, Fusilli
Lua Chon Sét | Choose Your Sauce
Napolitana, Bolognese, Creamy Mushroom

Mén dic trung: Carbonara (Thd Hai), Pesto (Thi Nam), Puttanesca (Th( Bay)
Chef's Signature: Carbonara (Monday), Pesto (Thursday), Puttanesca (Saturday)

Thu Ba | Tuesday

Quay Char Kway Teow | Char Kway Teow Station
Banh phd xao kiéu Malaysia véi tém, lap xudng,
gia do, tridng va he, xao trén chao néng clung
nudc tudng dam vi.

Wok-fried flat rice noodles with prawns, Chinese
sausage, bean sprouts, egg and chives tossed in a
rich smoky soy sauce.

Thd Tu | Wednesday
Quay Banh Khot | Banh Khot Station
Banh khot gion néng véi tém tugi, dung kém rau
s6ng va nuéc mam truyén théng.
Vietnamese mini savory rice pancakes topped
with shrimp, served with fresh herbs, leafy greens
and traditional fish sauce

Thd Sau | Friday
Quay Banh Xéo | Banh Xeo Station
Banh x&o gidn néng nhan tém, thit, gia dé va rau
thom, dung kém nudc mam truyén théng.
Vietnamese crispy sizzling pancakes filled with
shrimp, pork, bean sprouts and herbs, served with
traditional fish sauce.

Chu Nhat | Sunday
Quay Banh Xéo | Quesadilla Bar
Banh tortilla nuédng gion véi phé mai, thit, rau cu
va sét salsa nha lam.
Freshly grilled flour tortillas filled with your choice
of cheese, seasoned meats, vegetables and house-
made salsa.

Holiday Inn
& Suites

BOOK NOW: (+84) 028 3948 5052
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QUAY XA LACH
SALADS BAR

Thuc Bon Thay B6i Méi Ngay
Daily Rotating Menu

Pa dang rau xanh Da Lat, xa lach, dua leo, ca rét,
ca chua bi, dau do, bap ngot, 8t chudng, ga
Cajun, vun thit xéng khaéi

Daily selection of Da Lat greens, mixed salad
leaves, romaine lettuce, cucumber, carrots, cherry
tomatoes, kidney beans, sweet corn, bell peppers,
Cajun chicken, bacon bits and more

Nudc Xét: x6t Ranch, x6t Ngan Dao, x6t Caesar,
x6t giam Balsamic, dau 6 liu, giam Balsamic
Dressings: Ranch, Thousand Island, Caesar,
Balsamic, Olive Qil, Balsamic Vinegar

QUAY XA LACH CAESAR
CAESAR SALAD CORNER

Tu tay chuan bi mén Salad Caesar theo khau vi
cua ban

Create your own Caesar salad with your preferred
toppings

CAC LOAI BANH Mi
BREAD SELECTION

Thuc Bcn Thay B6i M&i Ngay

Daily Rotating Menu

Banh mi tugi, banh mi tha céng va bo
Fresh bread rolls, artisan breads and butter

THIT NGUOI & PHO MAI
COLD CUTS & CHEESE

Thuc Bon Thay B6i Méi Ngay
Daily Rotating Menu

Cac loai thit ngudi va phé mai quéc té dung
kém trai cay say, cac loai hat, 6 liu, dua chuét
bao tU, hanh ngam va nu bach hoa

Daily selection of pepperoni, salami, chorizo,
garlic sausage, brie, blue, emmental and
cheddar cheeses, accompanied by dried
fruits, nuts, olives, gherkins, pickled onions
and capers.

QUAY SUP
SOUP SELECTION

Thuc Bcn Thay Béi Méi Ngay
Daily Rotating Menu

Ludn phién cac mén sup nhu sup bi dé nuéng,
sup rong bién hai san, sap hai san Nha Trang
Daily rotation featuring roasted pumpkin soup,
seaweed soup with seafood, Nha Trang seafood
soup and many more.

QUAY PIZZA

PIZZA SELECTION

Thuc Bon Thay Béi Méi Ngay

Daily Rotating Menu

Pizza thay déi mdi ngay vé8i cac vi nam, xuc xich
Y, hai sdn va rau cu

Daily rotation featuring mushroom, pepperoni,
seafood and vegetarian pizzas.

QUAY TRANG MIENG
DESSERT COUNTER

Thuc Bon Thay B6i Méi Ngay
Daily Rotating Menu

Thap Chocolate cung keo marshmallow va xién
trai cay

Chocolate fountain with marshmallows & fruit
skewers

Quay banh crépe vaéi cac loai topping
Crépe station with assorted toppings

Banh Cupcake
Cupcakes

Banh ngot va cadc moén trang miéng
Daily Selection of Cakes & Dessert Cups

Cac mén ché va trang miéng truyén théng
Viét Nam
Vietnamese traditional desserts

Quay kem
lce cream corner

Fresh seasonal fruits
Trai cay tugi theo mua

THUC UONG
BEVERAGES

Nudc sudi & Nudc ngot cac loai
Mineral water & Soft drinks selection

Holiday Inn

& Suites
BY IHG

SAIGON AIRPORT

MANJA MANJA Restaurant, 3" Floor
Holiday Inn & Suites Saigon Airport

BOOK NOW: (+84) 028 3948 5052




	INTERNATIONAL CUISINE
	A La Carte
	menu
	10:30 AM - 10:00 PM


	DINING PRIVILEDGES
	Join IHG One Reward to enjoy 20% off dining and earn points. Tham gia IHG One Reward để nhận ưu đãi 20% dịch vụ ăn uống và tích lũy điểm.
	Scan to sign up Quét để tham gia

	STARTERS
	Deep-fried Tiger Prawns
	225
	Golden-fried tiger prawns rolled with sesame. Served with plum chili sauce.


	Fried Chicken Wings With Fish Sauce
	185
	Tossed fried chicken wings glazed with savory fish sauce, garnished with onions and fresh scallions.



	KHAI VỊ
	Tôm Sú Lăn Mè Chiên
	Dùng với sốt mận.
	225

	Cánh Gà Chiên Nước Mắm
	185
	SPRING ROLLS

	Crispy Spring Rolls
	195
	Fried rolls filled with pork, shrimp, squid, and fresh herbs. Served with homemade fish sauce.


	Fresh Spring Rolls
	195
	Rice paper rolls filled with fresh noodles, pork, prawns, and fresh herbs. Served with homemade fish sauce.


	Crispy Vegetarian Spring Rolls
	Crispy rolls filled with yam beans, taro, green beans, and fresh herbs. Served with homemade vegetarian fish sauce.
	165

	Homemade Vegetables Rolls
	165
	Rice noodle rolls filled with lettuce, carrots, fresh herbs, cucumber, and mushrooms. Served with homemade peanut sauce.

	MÓN CUỐN

	Chả Giò Thịt Heo Hải Sản
	Nhân thịt heo, tôm, mực và rau tươi. Dùng với nước mắm chua ngọt.
	195

	Gỏi Cuốn Tôm Thịt
	195
	Dùng với nước mắm chua ngọt.


	Chả Giò Rau Củ
	165
	Nhân củ sắn nước, khoai môn, đậu xanh và rau tươi. Dùng với nước mắm chay nhà làm.


	Phở Cuốn Rau Củ
	165
	Dùng với sốt đậu phộng.
	Kindly inform us about your food allergies and intolerances
	Prices are quoted in ,000 VND, subject to 5% service charge and prevailing government tax.


	CHARCUTERIE

	Assorted Cold Cuts
	Smoked chicken, honey ham, and spicy salami.
	335

	Cheese Platter
	365
	Daily selection of 4 imported cheeses: Bleu d’Auvergne, Camembert, Emmental, & Cheddar.

	ĐỒ NGUỘI

	Thịt Nguội Tổng Hợp
	335
	Thịt gà xông khói, đùi heo mật ong nướng và xúc xích Ý salami cay.


	Phô Mai Tổng Hợp
	365
	4 loại phô mai nhập khẩu: Bleu d'Auvergne,  Camembert, Emmental và Cheddar.

	SALAD

	Classic Chicken Caesar Salad
	255
	Romaine lettuce, croutons, poached egg, chicken breast and our signature Caesar dressing.


	Grilled Prawns Caesar Salad
	295
	Romaine lettuce, croutons, poached egg, grilled prawns and our signature Caesar dressing.


	Garden Salad
	165
	Mixed baby leaves, cherry tomatoes, olives, onions, and julienne vegetables, with balsamic dressing.


	Green Papaya Salad
	155
	Sliced green papaya, green beans, lime juice, chili, roasted peanuts, and homemade fish sauce.


	Burrata Salad
	255
	Fresh burrata cheese with oregano, basil, arugula, cherry tomatoes, and olive oil.

	XÀ LÁCH

	Xà Lách Gà Sốt Caesar
	Xà lách Romaine, bánh mì croutons, trứng chần, ức gà và sốt Caesar.
	255

	Xà Lách Tôm Sốt Caesar
	Xà lách Romaine, bánh mì croutons, trứng chần, tôm nướng và sốt Caesar.
	295

	Xà Lách Trộn
	Xà lách, cà chua bi, ô liu, hành tây, rau củ và sốt dấm đen
	165

	Gỏi Đu Đủ
	155
	Đu đủ xanh thái sợi, đậu đũa, nước cốt chanh, ớt, đậu phộng rang và nước mắm chay.


	Xà Lách Phô Mai Burrata
	255
	Phô mai Burrata tươi, lá oregano, húng quế tây, xà lách rocket, cà chua bi và dầu ô-liu
	Kindly inform us about your food allergies and intolerances
	Prices are quoted in ,000 VND, subject to 5% service charge and prevailing government tax.

	SOUP
	Mushroom Soup
	215
	Whipped cream, sautéed mushrooms, onions, herbs, and truffle oil. Served with croutons.

	SÚP

	Súp Kem Nấm
	215
	Kem tươi, nấm xào, hành tây, thảo mộc và dầu truffle. Dùng với bánh mì giòn croutons.


	Oxtail Beef Soup
	225
	Slow-cooked oxtail and beef in a flavorful broth with carrots, potato, onions and Chinese herbs.


	Wonton Soup
	215
	Homemade wontons with prawns, char siu pork, carrots, mushrooms, and bok choy in savoury pork broth.


	Súp Đuôi Bò
	225
	Đuôi bò và thịt bò hầm chậm trong nước dùng với cà rốt, khoai tây, hành tây và thảo mộc Trung Hoa.


	Súp Hoành Thánh
	215
	Hoành thánh nhà làm với tôm, thịt xá xíu, cà rốt, nấm, cải thìa với nước dùng thịt heo.



	MAIN COURSE
	MÓN CHÍNH
	BURGERS & SANDWICHES
	BÁNH MÌ KẸP
	Tuna Baguette
	215
	Tuna mixed with creamy mayo, lettuce, and sliced tomato in a baguette. Served with mixed salad and French fries.


	Bánh Mì Kẹp Cá Ngừ
	215
	Cá ngừ, sốt mayonnaise, rau diếp và cà chua. Dùng với xà lách và khoai tây chiên.


	Chunky Chicken Wrap
	215
	Chunky chicken, onions, and capsicum wrapped in fresh tortilla. Served with tartar sauce, side salad and French fries.


	Club Sandwich
	235
	Fried egg, grilled chicken, lettuce, sliced tomato, crispy bacon, Cheddar cheese and white toast. Served with French fries.


	Bánh Tortilla Cuộn Gà Kiểu Mexico
	215
	Bánh tortilla cuộn với gà chiên giòn, hành tây, ớt chuông, xà lách, sốt tartar và khoai tây chiên.


	Bánh Mì Kẹp Thịt 3 Tầng
	235
	Bánh mì sandwich kẹp trứng, thịt gà, xà lách, cà chua, thịt xông khói, phô mai và khoai tây chiên.


	Beef Burger With Cheese
	275
	Grilled beef patty, bacon, lettuce, tomato, gherkins, onions, and Cheddar cheese. Served with French fries.


	Burger Bò Phô Mai
	275
	Bánh mì burger kẹp thịt bò , thịt xông khói, cà chua, dưa muối, hành tây, phô mai và khoai tây chiên.
	Kindly inform us about your food allergies and intolerances
	Prices are quoted in ,000 VND, subject to 5% service charge and prevailing government tax.


	VIETNAMESE CUISINE

	“Pho” Noodle Soup (beef/chicken)
	225
	Choice of beef or chicken. Served with fresh noodles, herbs, lime, chili, black bean sauce and bean sprouts.

	ẨM THỰC VIỆT NAM

	Phở Bò / Phở Gà
	225
	Dùng với gia vị đi kèm.


	Bún Bò Huế
	215

	Hue Noodle Soup
	215
	Fresh noodles, beef shank, pork, steamed ham, fresh herbs, and flavorful authentic beef broth.


	Cơm Gà Hội An
	195
	Cơm trắng, thịt gà, dưa leo. Dùng với nước mắm gừng và bắp cải trộn.


	Hoi An Chicken Rice
	195
	Fragrant Jasmine rice with tender chicken, laksa leaves, cucumber, and tomatoes. Served with cabbage salad and homemade ginger sauce.


	Bún Chả Hà Nội
	175
	Chả nướng, bún tươi, rau mùi. Dùng với nước mắm chua ngọt.


	Hanoi Grilled Pork
	175
	Handmade pork patties, fresh noodles, and fresh herbs. Served with homemade fish sauce.


	Stir-fried Chicken With Lemongrass
	185
	Spicy marinated chicken with fragrant lemongrass, onions and chili. Served with steamed rice.


	Wok-fried Beef Luk Lak
	255
	Marinated beef wok-fried with butter, garlic, capsicum, onions, and black pepper sauce. Served with French fries or steamed rice.


	Turmeric Grilled Sea Bass
	275
	Sea bass fillet grilled in banana leaf, topped with fragrant turmeric sauce and fresh herbs. Served with steamed rice.


	Grilled Tiger Prawns
	225
	Marinated grilled tiger prawns with spicy chili rock salt. Served with pickles and fresh herbs.


	Gà Xào Sả Ớt
	185
	Dùng với cơm trắng.


	Bò Xào Lúc Lắc
	255
	Bò ướp gia vị xào với bơ, tỏi, ớt chuông, hành tây và sốt tiêu đen. Dùng với khoai tây chiên hoặc cơm trắng.


	Cá Chẽm Nướng Sốt Nghệ
	275
	Cá Chẽm ướp rượu nếp nướng sốt nghệ và rau mùi. Dùng với cơm trắng.


	Tôm Sú Nướng Muối Ớt
	225
	Dùng với dưa chua và rau mùi.


	Mì Xào Sài Gòn (heo/gà/hải sản)
	205
	Mì trứng xào với rau củ.


	Saigon Stir-fried  Noodles (pork/chicken/seafood)
	205
	Stir-fried egg noodles with vegetables.
	Kindly inform us about your food allergies and intolerances
	Prices are quoted in ,000 VND, subject to 5% service charge and prevailing government tax.

	ASIAN CUISINE

	Grilled Teriyaki Chicken
	305
	Marinated grilled chicken glazed with sweet and savory teriyaki sauce. Served with vegetables and steamed rice.

	ẨM THỰC CHÂU Á

	Gà Nướng Sốt Teriyaki
	305
	Gà nướng ướp phủ sốt teriyaki mặn ngọt đậm đà. Dùng với rau củ và cơm trắng.


	Bibimbap
	255
	A bowl of rice topped with sliced beef, sautéed vegetables, cucumber, fried egg, sesame seeds, and spicy Gochujang sauce.


	Cơm Trộn Hàn Quốc
	255
	Cơm trắng phủ thịt bò thái lát, rau xào, dưa leo, trứng chiên, hạt mè rang và và sốt Gochujang cay đậm đà.


	Yaki Udon
	235
	Stir-fried udon noodles with chicken, cabbage, carrots, and fresh choy sum in a savory sauce.


	Mì Udon Xào Thịt Gà
	235
	Mì udon xào với thịt gà, bắp cải, cà rốt và cải ngọt tươi trong nước sốt đậm đà.


	Seafood Fried Rice
	235
	Wok-fried rice with shrimps, squids, carrots and peas.


	Cơm Chiên Hải Sản
	235
	Cơm chiên chảo với tôm, mực, cà rốt, đậu Hà Lan.


	Stir-fried Bee Hoon
	145
	Stir-fried vermicelli noodles with garlic,  bean sprouts, carrot, cabbage, and choy sum.


	Bún Gạo Xào Chay
	145
	Bún gạo xào tỏi với giá, cà rốt, bắp cải và cải ngọt.


	Stewed Tofu With Mushrooms
	145
	Stewed tofu with mixed mushrooms and vegan fish sauce. Served with steamed rice.


	Đậu Hủ Kho Nấm
	145
	Đậu hủ kho nấm thập cẩm và nước mắm chay. Dùng với cơm trắng.

	WESTERN CUISINE

	BBQ Pork Ribs
	265
	Tender pork ribs glazed with BBQ sauce. Served with roasted potato and side salad.

	ẨM THỰC CHÂU ÂU

	Sườn Heo Nướng Sốt BBQ
	265
	Dùng với khoai tây nướng và xà lách trộn.


	Oven-baked Sea Bass
	295
	Marinated sea bass fillet baked with summer potatoes, onions, cherry tomatoes, olives, basil, and white wine sauce.


	Cá Chẽm Đút Lò
	295
	Cá Chẽm đút lò với khoai tây, hành tây, cà chua bi, quả ô-liu, húng quế tây và sốt vang trắng.


	Pan-seared Salmon
	395
	Seared salmon fillet. Served with grilled vegetables and creamy dill sauce.


	Cá Hồi Áp Chảo Sốt Thì Là
	395
	Dùng với rau củ nướng.
	Kindly inform us about your food allergies and intolerances
	Prices are quoted in ,000 VND, subject to 5% service charge and prevailing government tax.

	FROM THE GRILL

	New Zealand Rib Eye
	665
	Marinated grilled rib-eye beef (250 gram)


	New Zealand Striploin
	545
	Marinated grilled striploin beef (250 gram)

	THỊT NƯỚNG

	Nạc Lưng Bò Nướng (250g)
	665

	Thăn Ngoại Bò Nướng (250g)
	545
	Choice of 01 sauce
	Mushroom sauce / Black pepper sauce / Gravy sauce / Red wine sauce
	Lựa chọn 1 loại sốt
	Sốt nấm / Sốt tiêu đen / Sốt thịt / Sốt rượu vang đỏ
	Choice of 01 side dish
	Mixed salad / Grilled vegetables / Steamed vegetables / Roasted potatoes / Mashed potatoes / French fries / Steamed rice
	Extra side dish will be charged VND 90.000 per dish.

	Lựa chọn 1 món ăn kèm
	Xà lách / Rau củ nướng / Rau củ luộc / Khoai tây nướng / Khoai tây nghiền / Khoai tây chiên / Cơm trắng
	Phần món kèm gọi thêm sẽ tính thêm VNĐ 90,000 cho mỗi đĩa.

	PIZZA

	Margherita pizza
	Mozzarella cheese, basil leaves, and tomato sauce.
	175

	Quattro Formaggi (Four cheese) pizza
	355
	Mozzarella, Emmental, Gorgonzola, Parmesan cheese with tomato sauce.


	Hawaiian pizza
	Mozzarella cheese, ham, pineapple, and tomato sauce.
	255

	Burrata & Prosciutto  pizza
	Burrata cheese, tomatoes, oregano, and prosciutto
	345
	BÁNH PIZZA

	Pizza Lá Húng Quế Tây Và Phô Mai Mozzarella
	175

	Pizza 4 Loại Phô Mai
	Phô mai Mozzarella, Emmental, Gorgonzola, Parmesan với sốt cà chua.
	355

	Pizza Thịt Nguội, Dứa Và Phô Mai Mozzarella
	255

	Pizza Dăm Bông Và Phô Mai Burrata
	345
	Cà chua và lá kinh giới
	Kindly inform us about your food allergies and intolerances
	Prices are quoted in ,000 VND, subject to 5% service charge and prevailing government tax.

	PASTA
	(Penne / Spaghetti)

	Bolognese
	235
	Roma-style beef and pork ragout.


	Pesto Genovese
	255
	Homemade Pesto sauce with Parmesan cheese, pine nuts, and olive oil.


	Pasta with Cream Sauce
	225
	Pasta cooked with bacon, garlic, egg sauce and topped with Parmesan cheese.

	MÌ Ý
	(Nui ống / Mì sợi dài)


	Mì Sốt Bò Bằm
	Ragout thịt bò và heo kiểu Roma với phô mai Parmesan.
	235

	Mì Sốt Húng Quế
	255
	Sốt húng quế Pesto nhà làm với phô mai Parmesan, hạt thông và dầu ô liu.


	Mì Sốt Kem Trứng
	225
	Mì Ý sốt trứng nấu với thịt xông khói, tỏi, và phô mai Parmesan.



	DESSERTS
	TRÁNG MIỆNG
	SWEETS
	Selection of Ice-cream (1 scoop)
	Vanilla / Chocolate / Mango / Coconut / Strawberry flavour

	Cheesecake
	155
	Cheesecake with our homemade cracker crust, topped with fresh strawberries.


	Almond Bean Curd Sweet Soup
	125
	Boiled milk, egg, syrup, almonds and lychee.


	Tiramisu
	185
	Classic Italian dessert made with layers of coffee-soaked ladyfingers, mascarpone cream, and a dusting of cocoa powder.

	ĐỒ NGỌT

	Kem Tươi Tự Chọn (1 viên)
	Hương Vani / Sô-cô-la / Xoài / Dừa / Dâu

	Bánh Kem Phô Mai Với Dâu Tươi
	155

	Chè Khúc Bạch Vải
	125

	Bánh Kem Cà Phê Tiramisu
	185
	Bánh ladyfinger ngâm cà phê, kem mascarpone và lớp bột ca cao.
	Kindly inform us about your food allergies and intolerances
	Prices are quoted in ,000 VND, subject to 5% service charge and prevailing government tax.

	FRESH & LIGHT

	Fresh Local Fruits
	125
	TRÁNG MIỆNG NHẸ

	Trái Cây Theo Mùa
	125

	Homemade Yogurt With Black Sticky Rice
	105
	Sweet and creamy Vietnamese-style yogurt paired with black glutinous rice, and pandan flavor. Served with coconut milk.


	Sữa Chua Nếp Cẩm
	105
	Dùng với nước cốt dừa.
	Kindly inform us about your food allergies and intolerances
	Prices are quoted in ,000 VND, subject to 5% service charge and prevailing government tax.



	Manja Manja restaurant
	18E Cong Hoa Street, Tan Son Nhat Ward, Ho Chi Minh City, Vietnam hisaigonairport.com  |  (+84) 28 3948 5052  |  fb.reservation@sgnsa.com

	QUẦY THỊT NƯỚNG  CARVING STATION
	QUẦY CHẾ BIẾN TRỰC TIẾP LIVE COOKING STATION
	Thứ Hai, Thứ Năm & Thứ Bảy | Monday, Thursday & Saturday
	Thứ Ba | Tuesday
	Thứ Sáu | Friday
	Thứ Tư | Wednesday
	Chủ Nhật | Sunday
	BOOK NOW: (+84) 028 3948 5052
	MANJA MANJA Restaurant, 3rd Floor Holiday Inn & Suites Saigon Airport


	QUẦY XÀ LÁCH  SALADS BAR
	Đa dạng rau xanh Đà Lạt, xà lách, dưa leo, cà rốt, cà chua bi, đậu đỏ, bắp ngọt, ớt chuông, gà Cajun, vụn thịt xông khói Daily selection of Da Lat greens, mixed salad leaves, romaine lettuce, cucumber, carrots, cherry tomatoes, kidney beans, sweet corn, bell peppers, Cajun chicken, bacon bits and more
	Nước Xốt: xốt Ranch, xốt Ngàn Đảo, xốt Caesar, xốt giấm Balsamic, dầu ô liu, giấm Balsamic Dressings: Ranch,  Thousand Island, Caesar, Balsamic, Olive Oil, Balsamic Vinegar

	QUẦY XÀ LÁCH CAESAR  CAESAR SALAD CORNER
	Tự tay chuẩn bị món Salad Caesar theo khẩu vị của bạn Create your own Caesar salad with your preferred toppings

	CÁC LOẠI BÁNH MÌ BREAD SELECTION
	Bánh mì tươi, bánh mì thủ công và bơ Fresh bread rolls, artisan breads and butter

	THỊT NGUỘI & PHÔ MAI COLD CUTS & CHEESE
	Các loại thịt nguội và phô mai quốc tế dùng kèm trái cây sấy, các loại hạt, ô liu, dưa chuột bao tử, hành ngâm và nụ bạch hoa Daily selection of pepperoni, salami, chorizo, garlic sausage, brie, blue, emmental and cheddar cheeses, accompanied by dried fruits, nuts, olives, gherkins, pickled onions and capers.

	QUẦY SÚP  SOUP SELECTION
	Luân phiên các món súp như súp bí đỏ nướng, súp rong biển hải sản, súp hải sản Nha Trang Daily rotation featuring roasted pumpkin soup, seaweed soup with seafood, Nha Trang seafood soup and many more.

	QUẦY PIZZA PIZZA SELECTION
	Pizza thay đổi mỗi ngày với các vị nấm, xúc xích Ý, hải sản và rau củ Daily rotation featuring mushroom, pepperoni, seafood and vegetarian pizzas.

	QUẦY TRÁNG MIỆNG DESSERT COUNTER
	Tháp Chocolate cùng kẹo marshmallow và xiên trái cây Chocolate fountain with marshmallows & fruit skewers
	Quầy bánh crêpe với các loại topping Crêpe station with assorted toppings
	Bánh Cupcake  Cupcakes
	Bánh ngọt và các món tráng miệng  Daily Selection of Cakes & Dessert Cups
	Các món chè và tráng miệng truyền thống  Việt Nam Vietnamese traditional desserts
	Quầy kem Ice cream corner
	Fresh seasonal fruits Trái cây tươi theo mùa


	THỨC UỐNG  BEVERAGES
	Nước suối & Nước ngọt các loại Mineral water & Soft drinks selection
	BOOK NOW: (+84) 028 3948 5052
	MANJA MANJA Restaurant, 3rd Floor Holiday Inn & Suites Saigon Airport



