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Our In-Room Dining menu brings
you tempting dishes from all regions
of Vietnam, along with your favourite
international cuisine. Our culinary
philosophy is based on the sourcing
of fresh, local ingredients and
thoughtful, inventive preparation.

Our chefs can curate the menu
according to any dietary preferences
or restrictions you may have, and we
have carefully marked each dish with
symbols indicating ingredients or
allergens.

We offer a special Kid's Menu

as well as very special barbeque
options: a chef will grill your dinner

on your terrace with our Tepandine
experience, or we can arrange a
private Barbeque Beach Feast for the
ultimate holiday dining experience.
Information on both of these exclusive
culinary opportunities is at the end of
this menu.

All prices are in '000 VND and subject
to 5% service charge, 8% VAT for food
and non-alcoholic drinks and 10% VAT
for products with alcohol.

Thuc don Am thuc tai Phéng mang dén
cho Quy khach nhiing lua chon da dang
va hdp dan bao gém dac san vung mién
cla Viét Nam va cdc mén ngon dén tu
nhiéu nudc trén thé gidi. Triét ly vé tinh
hoa am thuc cua khu nghi dudng dua
trén viéc st dung nhing nguyén liéu dia
phuacng tuci ngon két hgp vdi su ché bién
chu dao va sang tao.

NhUng dau bép tai nang tan tam cla
chung toi tuyén chon va thiét ké thuc don
dua trén bat cU sd thich va yéu cau an
kiéng nao cuia Quy khach. Trén thuc don,
chung téi cling can than ghi chu cac ky
hiéu thé hién cac nguyén liéu va thanh
phan cé thé gay di ing trong ting mon an.

Bén canh do, chung téi cling chuan bi
Thuc don Tré em cung nhing lua chon
BBQ dac biét bao gém: trai nghiém am
thuc Tepandine (ché bién va chuan bi
mon an trudc mat thuc khach) ngay tai
san hién phong hoac Tiéc nudng BBQ
trén bién riéng tu. Tat ca déu dugc chuan
biva phuc vu bai dau bép riéng dé mang
lai cho Quy khach nhiing trai nghiém cao
cdp nhat. Théng tin cua ca hai dich vu @m
thuc nam tai phia cudi thuc don.

Gig dudc niém yét theo don vi nghin déng.
Chua bao gém 5% phi phuc vu va 8% thué
GTGT cho san phdm khéng cé cén, 10%
thué GTGT cho san phdm cé cén.
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Piém tdm séng
6:30 - 11.00

pipRRRRERE

CONTINENTAL BREAKFAST
Diém tam sang kiéu Au

FRESH JUICE

Choice of fresh fruit or vegetable juices

Orange, pineapple, carrot, apple or watermelon

Nudéc ép nguyén chat

Vui Idng chon nudc ép trdi cdy tudi hodc nudc ép rau cu

Cam, dua, ca rét, tdo hodc dua hdu

SEASONAL FRESH FRUIT PLATTER
Nam loai trai cay tudi theo mua

CEREALS

Choice of Frosties, Corn Flakes, Froot Loops, Koko Krunch,
Coco Pops, Choco Bits or Muesli

Ngii céc

Vui long chon Frosties, Corn Flakes, Froot Loops, Koko Krunch,

Coco Pops, Choco Bits hodc Muesli

FRESHLY BAKED BREAD AND PASTRIES

Brown, white or whole wheat toast,

French baguette, croissant, almond croissant and muffin
Served with honey, marmalade, butter

Cac loai bAnh my nuéng va banh ngot

Bdnh my nau, banh my Iat trang, hodc banh my nguyén cam,
bdnh my truyén théng kiéu Phdp, banh stng tréu truyén théng,
bdnh sting trdu hanh nhén va banh xép nudng

Phuc vu kéem mdt ong, mudt cam, b

FRESHLY BREWED COFFEE, TEA OR HOT CHOCOLATE
Ca phé, tra hoac s6-c6-la néng

Alcohol Dairy Gluten Free
C6 cén Sta Khéng Gluten

Nuts
Hat

Pork
Heo

Vegetarian
Mon Chay

750
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Piém tam sang
6:30 - 11.00
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INTERCONTINENTAL DANANG HEALTHY BREAKFAST
Diém tdm sang tot cho suic khoe

FRESH JUICE

Choice of fresh fruit or vegetable juices

Orange, pineapple, carrot, apple or watermelon

Nuéc ép nguyén chat

Vui Idng chon nudc ép trdi cdy tudi hodc nudc ép rau cu
Cam, dua, ca rét, tdo hodc dua hdu

EGG WHITE OMELETTE WITH HERBS

Served with whole wheat toast (D) (N)

Long trang tring cudn kém cac loai rau thom
Phuc vu véi banh my nguyén cam nudng (D) (N)
Or/Hodc

POACHED EGGS

Served with toasted English muffin (D)

Triing chan

Phuc vu cung bdnh xép nudng kiéu Anh (D)

BIRCHER MUESLI WITH HOMEMADE GRANOLA (D) (N)
Chao ngii céc Bircher cung véi hoa qua khé
Thudng thidc cung granola nha lam

SEASONAL FRESH FRUIT PLATTER
Nam loai trai cay tudi theo mua

BANANA SMOOTHIE WITH LOW FAT YOGHURT (D)
Sinh t6 chudi ti sita chua it béo nha lam (D)

Alcohol Dairy Gluten Free Nuts Pork Vegetarian
C6 con Sda Khéng Gluten Hat Heo Mon Chay

769
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6:30 - 11.00
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VIETNAMESE BREAKFAST
Diém tam sang kiéu Viét Nam

FRESH JUICE

Choice of fresh fruit or vegetable juices

Orange, pineapple, carrot, apple or watermelon

Nudc ép nguyén chat

Vui long chon nudc ép trdi cdy tuoi hodc nudc ép rau cu
Cam, dua, ca rét, tdo hodc dua hdu

AUTHENTIC VIETNAMESE PHO

Rice noodles in aromatic broth with choice of beef or chicken, Viethamese herbs
Phd truyén théng

Sgi phd cung v3i nudc dang td xuong

Phuc vu cung thit bo hodc thjt ga, cdc loai rau thdm Viét Nam

Or/Hodc

VIETNAMESE OMELETTE
Spring onions, tomato, crab meat, bean sprouts and fish sauce
Tring cudn kiéu Viét Nam

Hanh 16, ca chua, thit cua, gid dé va nudc mam

YOUR CHOICE OF VIETNAMESE COFFEE
Tuy chon ca phé truyén théng Viét Nam

SEASONAL FRESH FRUIT PLATTER
Nam loai trai cay tudi theo mua

Alcohol Dairy Gluten Free Nuts Pork
C6 cén Sta Khéng Gluten Hat Heo

Vegetarian
Mon Chay

719
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Piém tam sang
6:30 - 11.00
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AMERICAN BREAKFAST
Diém tdm sang kiéu My

FRESH JUICE

Choice of fresh fruit or vegetable juices

Orange, pineapple, carrot, apple or watermelon

Nuéc ép nguyén chat

Vui Idng chon nudc ép trdi cdy tudi hodc nudc ép rau cu

Cam, dua, ca rét, tdo hodc dua hdu

SEASONAL FRESH FRUIT PLATTER

Nam loai trai cay tudi theo mua

CEREAL

Choice of Frosties, Corn Flakes, Froot Loops, Koko Krunch,
Coco Pops, Choco Bits or Muesli

Ngii céc

Vui long chon Frosties, Corn Flakes, Froot Loops, Koko Krunch,

Coco Pops, Choco Bits hodc Muesli

TWO FARMED EGGS WITH YOUR CHOICE OF COOKING STYLE

Sunny side up, over easy, scrambled, boiled or poached

Served with applewood bacon (P), grilled tomato and hash brown

Hai qua tring ga ta véi cach ché& bién tuy chon

Tring chién mét mdt hodc hai mdt, trdng khudy, trdng luéc hodc tring chan

Phuc vu kem thit heo mudi xéng khai (P), ca chua nudng va banh khoai tdy chién

SAUSAGES
Choice of pork (P), beef or chicken
Xuc xich

Vui Idbng chon xuc xich heo (P), bo hodc ga

FRESHLY BAKED BREADS AND PASTRIES

Brown, white or whole wheat toast, French baguette, croissant,
almond croissant (N) and muffin

Served with honey, marmalade, butter

Cac loai bAnh my nuéng va banh ngot

Bdnh my ndu, banh my Iat trang, hodc banh my nguyén cam,
bdnh my truyén théng kiéu Phdp, banh stng trau truyén théng,
bdnh stng trdu hanh nhén (N) va banh xép nudng

Phuc vu kém mdt ong, mut cam, bo

FRESHLY BREWED COFFEE, TEA OR HOT CHOCOLATE
Ca phé, tra hoac s6-c6-la néng

Alcohol Dairy Gluten Free Nuts Pork
C6 con Sta Khong Gluten Hat Heo

Vegetarian
Mon Chay

910
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EGG SELECTIONS
Mon trdng

TWO FARMED EGGS WITH YOUR CHOICE OF COOKING STYLE

Sunny side up, over easy, scrambled, boiled or poached

Served with applewood bacon (P), grilled tomato and hash brown

Hai qua triing ga ta vé@i cach ché& bién tuy chon

Tring chién mét mdt hodc hai mdt, tring khudy, tring luéc hodc trdng chan
Phuc vu kém thit heo mudi xéng khai (P), ca chua nudng va banh khoai tdy chién

OMELETTE OR EGG WHITE OMELETTE

Choice of ham (P), smoked salmon, tomato, bell peppers, onion,

spinach, cheese, mushroom and fresh chili

Trdng cudn truyén théng hodc long trang triing cudén

Vui ldong chon thit ngudi (P), cd héi xéng khaoi, ca chua, 6t chudéng, hanh tay,
rau chdén vit, phé mai, ndm va &t tuoi

EGGS BENEDICT (P)

Two poached eggs on ham, spinach and toasted English muffin with Hollandaise sauce
Tring chan va thit ngudi (P)

Hai trdng chan, dung kém thjt ngudi, rau chan vit va banh xép nudng kiéu Anh
Thudng thuc cung sét Hollandaise

EGGS FLORENTINE

Two poached eggs on smoked salmon, spinach and toasted English muffin with
Hollandaise sauce

Tring chan va ca héi xdng khéi

Hai trdng chan, dung kém cd héi xéng khai, rau chdn vit va bdnh xép nudng kiéu Anh
Thudng thuc cung sét Hollandaise

BREAKFAST SIDE DISHES
Cac mon an phu blia sang

APPLEWOOD BACON (P)
Thit heo mudi xéng khéi (P)

HAM (P)
Thit nguoi xéng khéi (P)

CHICKEN, BEEF OR PORK (P) SAUSAGES
Xuc xich ga, bo, hoac heo (P)

HASH BROWN
Banh khoai tay chién

GRILLED TOMATO WITH HERBS
Ca chua nudng véi rau tham

SAUTEED MUSHROOMS (D)
Nam xao (D)

BAKED BEANS
Pau ham

ASIAN WOK FRIED VEGETABLES
Rau xao kiéu A

CHAR SIU PORK (P)
Thit heo xa xiu (P)

Alcohol Dairy Gluten Free Nuts Pork
C6 cén Sta Khéng Gluten Hat Heo

Vegetarian
Mon Chay

305

320

329

329

149

149

149

no

no

no

no

189

259




e

Piém tdm sang
6:30 - 11.00

ipphpERERERRD

BREAKFAST SPECIALTIES
BPiém tam sang dac trung

FRESH JUICE

Choice of fresh fruit or vegetable juices

Orange, pineapple, carrot, apple or watermelon

Nudc ép nguyén chat.

Vui long chon nudc ép trdi cy tuoi hodc nudc ép rau cu
Cam, dua, ca rét, tdo hodc dua hdu

SMOOTHIE

Choice of strawberry, mango or banana
Sinh to

Vui long chon dau, xodi hodc chudi

CEREAL (V)

Choice of Frosties, Corn Flakes, Froot Loops, Koko Krunch,
Coco Pops, Choco Bits or Muesli

Ngi céc (V)

Vui long chon Frosties, Corn Flakes, Froot Loops, Koko Krunch,
Coco Pops, Choco Bits hodc Muesli

BIRCHER MUESLI WITH HOMEMADE GRANOLA (D) (N)
Chao ngii céc Bircher cung véi hoa qua khd (D) (N)
Thudng thdc cung granola nha lam

TRADITIONAL OATMEAL PORRIDGE (D) (N)

Choice of full cream, low fat, skimmed or soya milk

Served with honey, sunflower seed and sliced banana

Chao yén mach truyén théng (D) (N)

NdGu cung sta tuoi nguyén kem, sda tudi it béo, sa tuoi tdch kem hodc sGa déu nanh
Dung kem mdat ong, hat hudng ducng va chudi thdi Iat

BREAKFAST CHEESE PLATTER (D) (N)

Selection of Camembert, Bleu d’Auvergne, Emmental and two others from chef’s choice.

Accompanied by truffle honey, nuts, dried fruits, crisps and lavash crackers

Pho mai (D) (N)

Gém ndm logi phé mai Camembert, Bleu d’Auvergne, Emmental va

hai loai dugc tuyén chon ti bép trudng

Phuc vu cung sét mdat ong truffle, cdc logi hat, trdi cdy khé va banh quy Armenia

BREAD BASKET

Brown, white or whole wheat toast, French baguette, rye bread, brown bread,
mini French bread roll and gluten free bread

Cac loai banh my nudéng

179

188

259

259

259

669

279

Bdnh my ndu, banh my Iat trang hodc banh my nguyén cam, banh my truyén théng kiéu Phdp,

banh my lia mach den, banh my nGu nguyén 6, bdnh my tron nhé kiéu Phdp va
bdanh my khéng chua gluten

Your choices of compotes: fig, apricot, poached grape or apple
Cdc logi hoa qua ngdm: quad sung, ma, nho ngdm dudng hodc tdo
Condiments: apricot jam, strawberry jam, orange marmalade, honey,
sugar free mulberry jam or warm maple syrup
Phuc vu cung: mut qua ma, mdt déu, mut cam, mat ong,
mut déu tadm khéng dudng hodc si-ré céy phong

Alcohol Dairy Gluten Free Nuts Pork
C6 con Sta Khong Gluten Hat Heo

Vegetarian
Mon Chay
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SEASONAL FRESH FRUIT PLATTER
Nam loai trai cay tudi theo mua

BUTTERMILK PANCAKES (N) (D)
Served with maple syrup, nutella, peanut butter and fruit salad
Banh kép bo sita (N) (D)

Dung kém si-ré cdy phong, mut sé-cé-la hat phi, bd ddu phéng va sa Idat trdi cdy

WAFFLES (N) (D)

Served with maple syrup, nutella and peanut butter

Banh qué nudng gion (N) (D)

Thudng thuc cung si-ré cdy phong, mut sé-cé-la hat phi va bo déu phéng

FRENCH TOAST (D)

Served with maple syrup and cream

Banh my nuéng kiéu Phap (D)

Phuc vu cung si-ré cdy phong va kem tudi

CREPES (N) (D)

Served with maple syrup, nutella, peanut butter

Banh kép (N) (D)

Si-ré cdy phong, mut sé-cé-la hat phiva bo ddu phéng

SMOKED SALMON ON BAGEL (D)

Accompanied by cream cheese and condiments

Ca héi xéng khéi va banh my vong nuéng (D)
Thudng thic cung véi phé mai tudi va cdc dé an kem

EUROPEAN COLD CUTS (P)

Selection of Milano salami, Parma ham, smoked turkey, coppa ham,
gherkin and country style bread

Thit ngudi kiéu Au (P)

Dia thit ngudi cdc loai bao gém xdc xich salami Y, thit ngudi Parma, ga tdy xéng khdi, thit ngudi coppa Y,

dua chudt ngém chua va bdanh my truyén théng

PASTRY BASKET
Croissant, almond croissant (N), fruit danish, marble chocolate, doughnut and muffin
Cac loai banh ngot tuy chon

Bdnh stng trdu truyén théng hodc banh stng trdu hanh nhan (N), banh mat trai cdy Ban Mach,

bdnh béng lan cdm thach, bdnh vong rdn va banh xép nuéng

399

229

229

229

229

410

449

310

Your choices of compotes: fig, apricot, poached grape or apple
Cdc loai hoa qud ngém: quad sung, ma, nho ngdm dudng hodc tdo
Condiments: apricot jam, strawberry jam, orange marmalade, honey,
sugar free mulberry jam or warm maple syrup
Phuc vu cung: mut qua ma, mut dau, mat cam, mat ong,
mut dau tam khéng dudng hodc si-ré cdy phong

Alcohol Dairy Gluten Free Nuts Pork Vegetarian
C6 cén Sua Khéng Gluten Hat Heo Mon Chay
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CONGEE

Congee with choice of chicken, seafood or pork (P)
Served with spring onion and coriander

Chao

Chdo trang vdi thit ga, hdi sdn hodc thit heo (P)
Phuc vu cung vdi hanh Ia va ngo ri

AUTHENTIC VIETNAMESE PHO

Rice noodles in aromatic broth with choice of beef or chicken, Vietnamese herbs
Phd truyén théng

Soi phd cling vdi nudc dung ti xudng phuc vu cung thit bd hodc thit ga,

cdc logi rau them Viét Nam

QUANG NOODLES (N)

Quang Nam flat rice noodles, turnmeric chicken, crispy rice crackers and organic herbs

My Quang (N)

My Qudng dia phudng, thudng thic cung nudc dung ddc trung dédm vi

Sgi my gao, dung kém vdi thit ga udp nghé vang, bdnh tradng nudng gion va rau séng hdu cd

HUE BEEF NOODLE SOUP (P)

Pork, beef shank and rice noodles, signature Hue shrimp paste

and authentic beef broth flavoured with lemongrass

BUn bé Hué kiéu truyén théng (P)

Thit heo, thdn bo va bun gao tudi

Huong vi dadm da khi két hdp cting mam ruéc Hué va nudc dung ddc trung huong sa

WAGYU BEEF PATTY AND EGG (A) (D)

Served with fried egg sunny side up and red wine sauce

B& Wagyu ap chao va triing ga ta (A) (D)

Bo Wagyu xay mém, dp chdo hai mdt. Thudng thdc cung tring ép la va sét rudu vang do

CAO LAU (P)

Rice noodles, char siu pork and vegetables

Cao lau (P)

Soi my vang, thjt xa xiu va rau thdm dia phuong

HOMEMADE YOGHURT SELECTION
Cac loai stta chua

PLAIN UNSWEETENED (D)
Si{ta chua khéong dudng (D)

LOW FAT (D)
Sita chua it béo (D)

FRUIT YOGHURT (D)

Strawberry, passion fruit or mango

Slta chua dung kém v@i cac loai trai cay (D)
Dau, chanh day hodc xoai

Alcohol Dairy Gluten Free Nuts Pork Vegetarian
C6 con Sda Khéng Gluten Hat Heo Mon Chay
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449

565

588

329

565

19

19

189
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B{a trua va bUa toi
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APPETIZERS
Khai vi

HEALTHY VEGETARIAN SPRING ROLLS (D) (V)

Seasonal fresh fruits, local avocado and vegetables, rolled in rice papers,
passion fruit sauce

Goi cudn chay (D) (V)

Cdc logi hoa qua tuci theo mua, trdi bo va rau cd cuén cung bdnh trang

Dung kém vd&i nudc sét chanh déy thanh mat

CRISPY CRAB SPRING ROLL (GF) (P)

Crab meat, minced pork, vegetables, light sour fish sauce

Nem cua bé chién gién (GF) (P)

Nem chién nhan thit cua gach, thit heo bam va cac loai rau cu

Thudng thidc cung nudc mam chua ngot

PORK IN LOLOT LEAVES (N) (P)

Minced pork, shallot and lemongrass, wrapped in lolot leaves

Served with “Hoi" cake, fresh vegetables, pickles, sweet and sour fish sauce
Heo nuéng la 16t (N) (P)

Thit heo, hanh tim va sa bam, dugc cuén cung Ia 16t

Dung kém bdnh Hdi, rau séng dia phudng, rau ci mudi chua va nudc mam chua ngot

SMOKED SCOTTISH SALMON PLATTER
Served with boiled egg, chopped capers and Spanish onion
Ca héi Scotland xéng khoi

Phuc vu cling tring ga luéc, nu bach hoa thdi nhé va hanh Téy Ban Nha

VEAL TENDERLOIN WITH MORNING GLORY SALAD (GF) (N)
Chili, onion, crispy peanut, bean sprout, micro herbs, carrot,
rice vinegar sauce and herb oil.

Goi than bé va rau mudng (GF) (N)

Ot, hanh tdy, dau phéng gion, gid, cdi mam, cd rét,

s6t gidm gao va dau td cdc loai rau tham

Alcohol Dairy Gluten Free Nuts Pork
C6 con Suda Khoéng Gluten Hat Heo

399

599

499

699

549

Vegetarian
Mon Chay
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SALADS
Sa-lat

BURRATA SALAD (D) (N) (V)

Burrata cheese mixed garden lettuce, heirloom tomato, sundried tomato, artichoke
Black olive and bell pepper in olive oil

Sa-lat Burrata (D) (N) (V)

Rau xa Idch dn cung phé mai Burrata, ca chua chin mong, ca chua khé, a-ti-sé,

6-iu den va &t chuéng ngédm ddau

CAESAR SALAD (D) (P)

Butter lettuce with crispy bacon and croutons,

Parmigiano Reggiano cheese, boiled egg and caesar sauce

Your choice of grilled prawns, grilled chicken breast or smoked salmon
Sa-lat Caesar (D) (P)

Xa Idch mé trén cung thit ba chi xéng khdi va bdnh my nudng gion

Thudng thic cung trdng luéc, phé mai Parmigiano Reggiano thdm ngdy va sét caesar cd com

Phuc vu kém tém nudng, dc ga nudng hodc cd héi xéng khoi

DA LAT HEALTHY ORGANIC GARDEN SALAD (V)

Diced tomatoes, zucchini, carrots, pear, piquillo peppers, beetroot, artichokes
and avocado, balsamic reduction

Sa-lat hitu co Pa Lat (V)

Ca chua, bi ngoi, ca rét, 1, 6t chuéng piquillo, cu dén, a-ti-sé va bo

Thudng thic cung sét gidm den

PAN-SEARED SEA BASS AND GREEN MANGO SALAD (GF) (N)
Organic herbs, carrots, crispy peanuts, shallots and tamarind sauce
Goi xoai xanh va ca chém ap chao (GF) (N)

Két hgp vdi rau thom hau cg, ca rét, ddu phdéng gion tan va hanh tim
Thudng thic cung sét me

POMELO AND PRAWN SALAD (GF) (N)

Refreshing pomelo salad with poached prawns,

Cucumber, lime leaves, organic herbs, cashew nuts and chili jam
Goi bugi va tém (GF) (N)

Gai bugdi két hgp ciing vdi tém chan,

Dua chudt, Id chanh, rau tham hGu cd, hat diéu va sét 6t

Alcohol Dairy Gluten Free Nuts Pork
C6 con Sda Khoéng Gluten Hat Heo

Vegetarian
Mon Chay
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SOUPS
Mon sup

SWEET AND SOUR FISH SOUP (GF) 499
Grouper fish, okra, tomato, pineapple, starfruit, taro stem, rice paddy, sping onion and lime
Canh chua ca (GF)

Cd mu tudi két hop cung dau bdp, ca chua, thom, khé, doc mang, rau ngé, hanh Ié va chanh

FRESH SEAFOOD SOUP 499
Prawns and squid with vegetables
Suap hai san

Tém va muc ndu cing cdc logi rau cu

WILD MUSHROOM SOUP (D) (V) 399
Field mushroom and porcini, cream soup with truffle oil
Sup nam rung (D) (V)

NGm cd va ndm théng ndu cling vdi sup kem va dau ndm truffle

LIGHT BITES
Mdén an nhe

SMOKED SALMON WRAP 499
Smoked salmon, mayonnaise and iceberg lettuce wrapped in fresh tortilla
Ca héi xéng khéi cudén

Cd héi x6ng khaoi, st mayonnaise va xa Idch bup dugc cuén cung bdnh tortilla

PORK BAGUETTE (D) (P) 399
Char siu pork, pickled vegetables, pork paté, mayonnaise, cucumber, tomato and local herbs

Enhanced with French fries

Banh my xa xiu (D) (P)

Thit heo xd xiu, rau ci mudi chua, pa té heo, sét mayonnaise, dua leo, ca chua va cdc logi rau thdm

Phuc vu cung khoai tdy chién gion

Condiments: tomato ketchup, mayonnaise, mustard, chili sauce, tabasco, HP sauce or maple syrup
Phuc vu cing: s6t ca chua, sét mayonnaise, mu tat, tuong 6t, sét tabasco, sét HP hodc si-ré cdy phong

Alcohol Dairy Gluten Free Nuts Pork Vegetarian
C6 con SGa Khéng Gluten Hat Heo Mon Chay
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SANDWICHES
Banh mi kep

CLASSIC WAGYU BEEF BURGER (A) (D)

799

Premium Wagyu beef with caramelised onion, tomato, green lettuce, gherkin,

mix Mimolette and Cheddar cheese
Served with French fries
Banh burger bé truyén théng (A) (D)

Thudng thuc cung thit bo Wagyu cao cdp, sét hanh tim, ca chua, xa Idch, dua chua,

hén hop phé mai Mimolette va Cheddar thom ngday

Phuc vu cung khoai tdy chién gion

CLASSIC CLUB SANDWICH (D) (P)

559

Grilled chicken with bacon, Emmental cheese, mayonnaise, tomato and farmed egg

Served with French fries

Banh my kep Club Sandwich (D) (P)

Ga nudng két hop thit heo xéng khaoi, phé mai Emmental,
s6t mayonnaise, ca chua va trdng ga

Phuc vu cung khoai tdy chién gion

PASTA
My Y
Your choice of spaghetti, penne, fusilli or squid ink linguine

Bao gém cdc loai my sdi dai truyén théng, my éng, nui xodn hodc my sdi den

Served with your choice of sauce

Phuc vu cuing cdc loqi s6t ddc biét

NAPOLETANA (D) (V)

S6t ca chua Napoli

NAPOLI BOLOGNESE (A) (D)
S6t bo bam Napoli

CREAM SAUCE (D) (V)

S6t kem

SEAFOOD SPAGHETTI (A) (D)
Mi Y hdisén

Alcohol Dairy Gluten Free Nuts
C6 con Sda Khoéng Gluten Hat

499

599

499

699

Pork Vegetarian
Heo Mon Chay
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MAIN COURSES
Mon chinh

AUSTRALIAN WAGYU BEEF RIBEYE 300G (A) (D)
Grilled vegetables, pumpkin purée, chimichurri sauce and red wine sauce
Than lung bé Wagyu 300g (A) (D)

Thudng thuc cung rau ct nudng, bi dé nghién, sét chimichurri va sét rugu vang do

NEW ZEALAND SALTBUSH LAMB (A) (D)

Grilled lamb rack with pumpkin purée, Da Lat vegetables and rosemary sauce
Cuu saltbush New Zealand (A) (D)

Két hgp hoan hdo vdi bi dé nghién, rau cu Ba Lat va sét huong thdo

GRILLED NHA TRANG FRESH LOBSTER (D)

Served with green chili sauce and garden herbs

Tém hum Nha Trang nudéng (D)

Thudng thuc cung sét 6t xanh va rau thdm hdu co t& vudn nha

GRILLED SALMON (A) (D)
Mashed potato, picota tomato confit, spinach and lemon dill butter sauce
Ca héi nudng (A) (D)

Khoai tdy nghién, ca chua picota nGu chém, rau chdn vit va sét ba thi la chanh

ROYAL VIETNAMESE BEEF “SA SUNG” PHO

Vietnamese iconic noodles soup “Pho” with beef

“Sa Sung"” broth - Traditional royal seafood medicine and organic herbs
Huyén thoai phé “Sa sung” bo

Phd truyén théng Viét Nam, phuc vu cung vdi thit bo

Nudc dung “Sa Sung” hoang gia, mét trong nhing vi thuéc Béng Y cao quy
Thudng thuc cung cdc logi rau thdm dia phudng

ROYAL VIETNAMESE CHICKEN “SA SUNG” PHO

Vietnamese iconic noodles soup “Pho” with chicken

“Sa Sung"” broth - Traditional royal seafood medicine and organic herbs
Huyén thoai phé “Sa sung” ga

Phd truyén théng Viét Nam, phuc vu cung vdi thit ga

Nudc dung “Sa Sung” hoang gia, mét trong nhing vi thuéc Béng Y cao quy
Thudng thuc cung cdc logi rau thdm dia phudng

QUANG NOODLES (N)

Quang Nam flat rice noodles, turmeric chicken, crispy rice crackers and organic herbs

My Quang (N)

My Qudng dia phudng, thudng thuc cung nudc dung ddc trung dadm vi

Sgi my gao, dung kem vdi thit ga udp nghé vang, banh trdng nudng gion va rau séng hlu co

Alcohol Dairy Gluten Free Nuts Pork Vegetarian
C6 con SGa Khéng Gluten Hat Heo Mon Chay

1,999

1,299

1,999

999

599

599

599
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WAGYU BEEF “LUC LAC”

Wok fried Wagyu beef with bell peppers, onion and butter pepper sauce,
internationally awarded ST25 steamed rice

B Wagyu xao luc lac

Thit bo Wagyu xdo ciing 6t chuéng, hanh tdy va sét tiéu b dam da
Dung kém vdi cam trang thdm ngon, tinh hoa hat gao Viét ST25

GROUPER IN CLAY POT (GF) (P)

Grouper fillet, pork belly, ginger, galangal, shallot, chili and spring onion
Ca Mu kho td (GF) (P)

Ca MU phi lg, thit ba chi, gung, riéng, hanh tim, &t va hanh Ig

CITRON “BANH XEO”

Crispy rice flour pancake with prawns, mushroom, beansprout and spring onion
Rice papers and local fresh organic vegetables, sweet and sour fish sauce
Banh xéo Citron

Bdnh xéo lam tu bét gao, chién cung tém sd, ndm, gid dé va hanh Ia

Thudng thidc cung banh trdng, rau séng hu co va nudc mam chua ngot

WAGYU BEEF RIB “COM TAM”

Slow-cooked Wagyu beef, steamed egg with meatloaf, pickle, sweet & sour fish sauce

“Com tam” sudn bdé Wagyu

Sudn boé Wagyu hdm chdm, tring hdp thit badm, dua chua va nuéc mam chua ngot

SALTED FISH FRIED RICE

Seabass, egg, garlic, onion, spring onion and fried shallot
Cdm chién ca man

Cd chém, trdng, toi, hanh tdy, hanh Id va hanh phi

WOK FRIED SEAFOOD NOODLES

Wok fried egg noodles with prawns, squids and vegetables
My xao hai san

My tring xao cung tém, muc va cdc logi rau cu

WOK FRIED WAGYU BEEF NOODLES

Wok fried egg noodles with Wagyu beef and vegetables
My xao bo Wagyu

My tring xao cung thit bé Wagyu va cdc logi rau cu

Alcohol Dairy Gluten Free Nuts Pork
C6 con Sda Khoéng Gluten Hat Heo

1,299

599

599

1,999

399

499

499

Vegetarian
Mon Chay
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INTERNATIONAL SIDE DISHES

Mon dung kem
GREEN SALAD (V)

Xa-lat rau xanh (V)

FRENCH FRIES (D)
Khoai tay chién (D)

GRILLED VEGETABLES (D) (V)
Rau cu nuéng (D) (V)

MASHED POTATOES (D) (V)
Khoai tay nghién (D) (V)

LOCAL VEGETABLES AND RICE

Céc loai rau cd va com

STIR FRIED MORNING GLORY WITH GARLIC

Rau muéng xao toi

STIR FRIED BOK CHOY
Cai thia xao toi

SEASONAL STEAMED VEGETABLES

Cac loai rau cu hap

STEAMED ST25 RICE

Com trang thom ngon, tinh hoa hat gao Viét ST25

Alcohol
C6 con

Dairy
Saa

Gluten Free
Khéng Gluten

Nuts
Hat

Pork
Heo

Vegetarian
Mon Chay

249

249

249

249

219

219

219

149
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DESSERTS
Mdn trang miéng

ICE CREAM (D) OR SORBET (GF)

A selection of three scoops: vanilla, chocolate, coconut or
Homemade strawberry, mango, or passion fruit sorbet
Ba vién kem (D) hoic kem tuyét tuy chon (GF)

Kem nha lam: vanilla, s6-c6-la, dta hodc

Kem tuyét nha lam: ddu, xodai hodc chanh day

CREME BRULEE (D)

Créme brdlée enhanced with a local hint of Phu Quoc lemongrass
Served with fresh mango, mango sorbet and tuile

Banh triing nuéng (D)

Bdnh tridng nudng véi mét chat huong sa td Phu Quéc

Dung kém vdi xodi tuai, kem xodi va bdnh qué nudng

WARM CHOCOLATE MOUSSE (D)
Vanilla ice cream, 65% dark chocolate, caramelized bananas
Banh mousse S6-c6-la (D)

Dung kém vdi kem vani, s6-c6-la dang 65% va keo chudi

SEASONAL FRESH FRUIT PLATTER (GF)
Nam loai trai cay tudi theo mua (GF)

LOTUS “SWEET SOUP” (GF)

Traditional Vietnamese “sweet soup” with fresh lotus seeds,
sticky rice dumpling and fresh ginger

Cheé hat sen (GF)

Thudng thidc cung vdi bdnh tréi nudc va gling tuci

CHEESE PLATTER (D) (N)

Selection of Brie, Bleu d'Auvergne, Comté and two others from chef’s choice

Accompanied by truffle honey, nuts, dried fruits, crisps and lavash crackers

Pho mai (D) (N)

Goém ndam loai phé mai Brie, Bleu d’Auvergne, Comté va hai loai dugc tuyén chon td bép trudng

Phuc vu ciing s6t mat ong truffle, cac loai hat, trdi cdy khé va banh quy Armenia

Alcohol Dairy Gluten Free Nuts Pork Vegetarian
C6 con Sda Khéng Gluten Hat Heo Mon Chay

259

399

399

399

399

699
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APPETIZERS
Mdn khai vi

CAESAR SALAD (D) (P) 499
Butter lettuce with crispy bacon and croutons,

Parmigiano Reggiano cheese, boiled egg and caesar sauce

Your choice of grilled prawns, grilled chicken breast or smoked salmon

Sa-lat Caesar (D) (P)

Xa lIdch mé trén cung thit ba chi x6ng khoi va banh my nudng gion

Thudng thuc cung trdng ludc, phé mai Parmigiano Reggiano thdm ngdy va sét caesar cd cdm

Phuc vu kém tém nudng, Uc ga nuéng hodc cd héi xéng khoi

SMOKED SCOTTISH SALMON PLATTER 699
Served with boiled egg, chopped capers and Spanish onion
Ca héi Scotland xéng khéi

Phuc vu ciing tring ga luéc, nu bach hoa thdi nhé va hanh Téy Ban Nha

TWO FARMED EGGS WITH YOUR CHOICE OF COOKING STYLE 305
Sunny side up, over easy

Served with applewood bacon (P), grilled tomato and hash brown

Hai qua triing ga ta vé8i cach ché& bién tuy chon

Chién mét mdt hodc hai mat

Phuc vu kém thit heo mudi xng khai (P), ca chua nudng va bdnh khoai téy chién

CRISPY CRAB SPRING ROLL (P) 599
Crab meat, minced pork, vegetales and light sour fish sauce

Nem cua bé chién gion (P)

Nem chién nhén thit cua gach, thit heo bam va cdac loai rau cu

Thudng thidc cung nudc mam chua ngot

POMELO AND PRAWN SALAD (GF) (N) 499
Refreshing pomelo salad with poached prawns,

Cucumber, lime leaves, organic herbs, cashew nuts and chili jam

Goi bugi va tém (GF) (N)

Gai budi két hgp cung véi tém chan,

Dua chuét, Ia chanh, rau thdm hGu cd, hat diéu va sét 6t

Alcohol Dairy Gluten Free Nuts Pork Vegetarian
C6 con Sda Khoéng Gluten Hat Heo Mon Chay
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SOUPS
Mon sup

WILD MUSHROOM SOUP (D) (V)
Field mushroom and porcini, cream soup with truffle oil
Sup nam rung (D) (V)

Ndm co va nd@m théng ndu clng vdi sup kem va dau ndm truffle

SANDWICHES
Banh my kep

CLASSIC WAGYU BEEF BURGER (A) (D)

Premium Wagyu beef with caramelised onion, tomato, green lettuce, gherkin,
mix Mimolette and Cheddar cheese

Served with French fries

Banh burger bé truyén théng (A) (D)

Thudng thuc cung thit bo Wagyu cao cdp, sét hanh tim, ca chua, xa Idch, dua chua,

hén hop phé mai Mimolette va Cheddar thom ngday

Phuc vu cung khoai tdy chién gion

CLASSIC CLUB SANDWICH (D) (P)

Grilled chicken with bacon, Emmental cheese, mayonnaise, tomato and farmed egg

Served with French fries
Banh my kep Club Sandwich (D) (P)

Ga nudng két hop thit heo xéng khadi, phé mai Emmental, sét mayonnaise, ca chua va trdng ga

Phuc vu cung khoai tdy chién gion

SMOKED SALMON WRAP
Smoked salmon, mayonnaise and iceberg lettuce wrapped in fresh tortilla
Cudn ca héi xéng khoéi

Cd héi x6ng khoi, sét mayonnaise va xa Idch bup dugc cuén cung bdnh tortilla

PORK BAGUETTE (D) (P)

Char siu pork, pickled vegetables, pork paté, mayonnaise, cucumber, tomato and local herbs

Enhanced with French fries
Banh my xa xiu (D) (P)

Thit heo xd xiu, rau ci mudi chua, pa té heo, sét mayonnaise, dua leo, ca chua va cdc logi rau thdm

Phuc vu cung khoai tdy chién gion

Alcohol Dairy Gluten Free Nuts Pork
C6 con Sta Khoéng Gluten Hat Heo

Vegetarian
Mon Chay

399

799

559

399

399
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MAIN COURSES
Moén chinh

AUSTRALIAN WAGYU BEEF RIBEYE 300G (A) (D) 1,999
Grilled vegetables, pumpkin purée, chimichurri sauce and red wine sauce
Than lung bé Wagyu 300g (A) (D)

Thudng thuc cung rau ct nudng, bi dé nghién, sét chimichurri va sét rugu vang do

NEW ZEALAND SALTBUSH LAMB (A) (D) 1,299
Grilled lamb rack with pumpkin purée, Da Lat vegetables and rosemary sauce

Cuu saltbush New Zealand (A) (D)

Két hgp hoan hdo vdi bi dé nghién, rau cu Ba Lat va sét huong thdo

GRILLED SALMON (A) (D) 999
Mashed potato, picota tomato confit, spinach and lemon dill butter sauce
Ca héi nudng (A) (D)

Khoai tdy nghién, ca chua picota nGu chédm, rau chén vit va sét ba thi lad chanh

ROYAL VIETNAMESE BEEF “SA SUNG” PHO 599
Vietnamese iconic noodles soup “Pho” with beef

“Sa Sung” broth - Traditional royal seafood medicine and organic herbs

Huyén thoai phé “Sa sung” bo

Phd truyén théng Viét Nam, phuc vu cung vdi thit bo

Nudc dung “Sa Sung” hoang gia, mét trong nhlng vi thuéc Béng Y cao quy

Thudng thuc cung cdc logi rau thdm dia phudng

ROYAL VIETNAMESE CHICKEN “SA SUNG” PHO 599
Vietnamese iconic noodles soup “Pho” with chicken

“Sa Sung” broth - Traditional royal seafood medicine and organic herbs

Huyén thoai phé “Sa sung” ga

Phd truyén théng Viét Nam, phuc vu cung vdi thit ga

Nudc dung “Sa Sung” hoang gia, mét trong nhing vi thuéc Béng Y cao quy

Thudng thuc cung cdc logi rau thdm dia phudng

Alcohol Dairy Gluten Free Nuts Pork Vegetarian
C6 con Sda Khoéng Gluten Hat Heo Mon Chay
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PASTA
My Y

Your choice of spaghetti, penne, fusilli or squid ink linguine

Bao gém cdc loai my sgi dai truyén théng, my éng, nui xodn hodc my sgi den

Served with your choice of sauce
Phuc vu cung cdc loai sét ddc biét

NAPOLETANA (D) (V)
Sét ca chua Napoli

NAPOLI BOLOGNESE (A) (D)
Sét bo bam Napoli

CREAM SAUCE (D) (V)
Sét kem

SEAFOOD SPAGHETTI (A) (D)
Mi Y hdisén

DESSERTS
Mdn trang miéng

CREME BRULEE (D)

499

599

499

699

399

Creme brdlée enhanced with a local hint of Phu Quoc lemongrass

Served with fresh mango, mango sorbet and tuile

Banh triing nuéng (D)

Bdnh tring nudng véi mét chit hudng sa td Phu Quéc
Dung kém vdi xodi tudi, kem xodi va bdnh qué nudng

CHEESE PLATTER (D) (N)

699

Selection of Brie, Bleu d'Auvergne, Comté and two others from chef’s choice

Accompanied by truffle honey, nuts, dried fruits, crisps and lavash crackers

Phé mai (D) (N)

Gom ndm logi phé mai Brie, Bleu d’Auvergne, Comté va hai logi dugc tuyén chon td bép trudng

Phuc vu cung sét mat ong truffle, cac loai hat, trdi cGy khé va banh quy Armenia

Alcohol Dairy
C6 con Sta

Gluten Free

Khoéng Gluten

Nuts Pork Vegetarian
Hat Heo Mon Chay
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APPETIZERS AND SOUPS
Mdn khai vi va moén sup

TOMATO MOZZARELLA SKEWERS (V) (D)

Mozzarella cheese balls and fresh cherry tomatoes with pesto sauce

Xién que phé mai Mozzarella (V) (D)

Xién phé mai vién Bocconcini cting vdi ca chua bi dung kém sét Ia hing qué

SUPER GREEN SALAD (V)

Diced organic avocado, green garden leaves with Asian dressing
Xa-lat rau xanh (V)

Qud bd hilu ca cat hat luu trén cing rau xanh va sét kiéu A

SMILEY TOMATO SOUP (V)

Hearty tomato soup cooked with the ripest tomatoes
Sup ca chua (V)

S6t néng héi véi nhing quad cd chua dé mong

SANDWICHES
Banh my kep

CHICKEN SANDWICH

With lettuce, tomato and mayonnaise on panini

Banh my kep thit ga

Bdnh my Iat trang kep ciing vdi xa Idach, ca chua, s6t mayonnaise

HAM AND CHEESE SANDWICH (P) (D)
Banh my kep thit ngudi va ph6é mai

MAIN COURSES
Moén chinh

FISH AND CHIPS

Crispy battered sea bass fillet and served with French fries

Ca va khoai tay chién

Cd chém phi lé chién gion va phuc vu cung khoai téy chién gion

DEEP FRIED CHICKEN FINGERS (D)

Deep fried breaded chicken breast, cherry tomatoes, green salad and yoghurt dressing
Uc ga tam bét chién gion (D)

Uc ga tadm bét chién gion, dn kém cd chua bi, xa-1dt rau xanh va sét stta chua

AUTHENTIC VIETNAMESE PHO

Rice noodles in aromatic broth with choice of beef or chicken
Phd truyén théng

Soi phd cling vdi nudc dung td xusng

Phuc vu cung thit bo hodc thit ga

CHINESE FRIED RICE WITH CHICKEN BREAST

Stir fried soft fragrant rice with green peas and sweet corn,

tender chicken breast cooked with honey, soya sauce and garlic

Com chién ga kiéu Trung Quéc

Com chién véi dau Ha Lan va bdp non ding kém Uc ga mém ndu véi mat ong, xi dau va toi

PASTA

Your choice of spaghetti, penne

Served with pesto sauce, bolognese sauce, tomato sauce or carbonara sauce (D) (P),
Parmigiano Reggiano cheese

My Y

Vui Idng chon cdc loai my sgi dai hodc my hinh éng,

Phuc vu kém sét pesto, sét bd bam, sét ca chua hodc sét kem (D) (P)

Thudng thdc cung phé mai Parmigiano Reggiano

Alcohol Dairy Gluten Free Nuts Pork
C6 cén Sta Khéng Gluten Hat Heo

Vegetarian
Mon Chay

129

129

129

145

145

208

208

208

208

208
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MACARONI (P) (D)

Creamy ham and cheese macaroni pasta

My éng nho (P) (D)

My 6ng nho sét kem vdi thit ngudi va phé mai

YUMMY MINI BEEF BURGERS (D)

Two perfectly grilled homemade mini beef burgers, sesame seeds, fresh salad
Banh burger bo (D)

Cdp bdnh burger hat mé nhd kep thit bo nudng chin tdi dé hoan hdo

Phuc vu cung xa-Idt rau xanh

NORWEGIAN SALMON TERIYAKI

Grilled salmon and cherry tomato skewers, seaweed salad,

internationally awarded ST25 steamed rice

Ca hoi Na Uy sét teriyaki

Xién cd héi nuéng cung ca chua bi va sét teriyaki

Phuc vu cung sa ldat rong bién va com trang thom ngon, tinh hoa hat gao Viét ST25

SIDE DISHES
Cac moén phu

HEALTHY VEGGIES (V)

Assorted steamed garden Da Lat vegetables
Rau cu tét cho sutc khée (V)

Cdc logi rau ct Ba Lat hdp

HOMEMADE FRENCH FRIES (V)
Khoai tay chién (V)

DESSERTS
Mon trang miéng

THE BANANA (D)
Banana mousse, strawberry jelly and chocolate sauce
Bdnh mousse chudi, thach déu va sét s6-cé-la

THE CAT (D) (N)
Macaroon, chocolate cream and accompanied by fresh berry
Bdnh Macaroon vdéi nhén sé-cé-la va két hdp cung qud mong tudi

HAPPY BROWNIE (D) (N)
Topped with classic vanilla ice-cream, fresh fruits and sprinkles
Thudng thdc cung kem va-ni-la kém trdi cdy tuci va cém mau

LUCKY BEAR (D)
White chocolate mousse, berry and chocolate
Mousse s6-cé-la trang, mousse s6-cé-la den va qué mong

Alcohol Dairy Gluten Free Nuts Pork Vegetarian
C6 con Sda Khéng Gluten Hat Heo Mon Chay

208

208

208

99

29

9

9
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9
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The Journey of Vietnam

Tinh hoa @m thuc Viét
3,599 per person - 3,599 mét thuc khach
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APPETIZERS
Mon khai vi

SEAFOOD SALAD (N) (GF)

Tiger prawns, scallops, squid, coriander, fresh chili, crispy shallots
Goi hai san (N) (GF)

Tém, so diép, muc trén cung v3i ngo, 6t va hanh phi

PORK CHAR SIU FRESH SPRING ROLL (P)

Pork Char Siu, green lettuce, herb, green mango, sesame seeds, sweet and sour fish sauce
Goi cudn thit heo (P)

Thit heo xa xiu cuén clng xd Idch, rau tham, xodi xanh, hat mé va nuéc mam chua ngot

SOUP
Mon sup

HOKKAIDO SCALLOP PUMPKIN SOUP (D)
Pumpkin, grilled Hokkaido scallops

Sup bi dé véi sé diép Hokkaido (D)

Bi dé ndu cung so diép Hokkaido

MAIN COURSES
Moén chinh

NHA TRANG FRESH LOBSTER (N) (GF)

Classic grilled fresh lobster from Nha Trang, fried shallots and crispy peanuts
Tém hum Nha Trang (N) (GF)

Tém hum tudi Nha Trang nudng

Thudng thuc cung sét mé& hanh va ddu phéng gion tan

GRILLED AUSTRALIAN BEEF TENDERLOIN (D) (A)

Grilled vegetables, truffled mashed potatoes and red wine sauce

Than bd Uc (D) (A)

Thudng thic cung rau ct nudng, khoai tdy nghién, husng ndm truffle va sét rudu vang do

DESSERTS
Mon trang Miéng

SEASONAL FRESH FRUIT PLATTER

Trdi cay tudi theo mua

STICKY RICE COCONUT CAKE (N)

Banana, green bean paste and coconut sauce
Banh dua (N)

Chudi, dau xanh nghién quyén vdi nudc cét dia

Alcohol Dairy Gluten Free Nuts Pork Vegetarian
C6 cén Sua Khéng Gluten Hat Heo Mon Chay
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Degustation Menu

Tinh hoa am thuc Au
4,199 per person - 4,199 moét thuc khach
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APPETIZERS
Mon khai vi

CARAMELISED FOIE GRAS (D)

Mango and pineapple sauce

Gan ngéng caramel (D)

Két hgp hoan hdo vdi sét xodi dda ngot thanh

TUNA CARPACCIO

Quail eggs, avocado mousse, baby onions, salmon roe
Ca ngu dai dudng kiéu Carpaccio

Trdng cut, bc nghién, hanh tay, trdng cd hoi

SOuUP
Mon sup

LOBSTER BISQUE (A) (D)

Creamy lobster soup with crab meat in conchiglioni pasta,
shrimp, celery, oinion and salmon roe

SGp tom hum (A) (D)

Sup kem tém ham vdi thit cua trong mi éng conchiglioni va trdng cd hoi

MAIN COURSES
Mon chinh

NHA TRANG FRESH LOBSTER (N) (GF)

Classic grilled fresh lobster from Nha Trang, fried shallots and crispy peanuts
Tém hum Nha Trang (N) (GF)

Tém hum tudi Nha Trang nudng

Thudng thiuc cung st m& hanh va déu phéng gion tan

BLACK ANGUS BEEF SIRLOIN (D) (A)

Red wine sauce, grilled vegetables and mashed potatoes
Than bo Angus nudng (D) (A)

Cdc logi rau ct nudng va khoai tay nghién

Hoa quyén véi huong vi ddc trung cua sét rudgu vang do

DESSERTS
Mon trang Miéng

SEASONAL FRESH FRUIT PLATTER
Trai cay tudi theo mua

CHOCOLATE CAKE (N) (D)

Served with walnut, caramelised banana and coffee custard

Banh s6-co6-la (N) (D)

Pudc phuc vu véi hat éc chd, chudi dun ngot cing vdi bdnh trdng vi ca phé

Alcohol Dairy Gluten Free Nuts Pork
C6 con Sta Khong Gluten Hat Heo

Vegetarian
Mon Chay
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FOUR COURSES, CHOOSE 1 APPETIZERS, 1 SOUP, 1 MAIN, 1 DESSERTS
Thuc don bén mon, vui lbng chon Mdi muc 1 mon

3,899 PER PERSON (minimum 2 guests)
3,899 mét thuc khach (t6i thiéu cho 2 thuc khdch)

FIVE COURSES, CHOOSE 1 APPETIZERS, 1 SOUP, 2 MAIN, 1 DESSERTS
Thuc dgn ndm mon, vui ldong chon Mdi muc 1 mon, 2 mon chinh

4,899 PER PERSON (minimum 2 guests)
4,899 mot thuc khach (t6i thiéu cho 2 thuc khdch)

With our private chef and service
V@i dau bép va nhén vién phuc vu riéng

APPETIZERS
Mon khai vi

FRESH OYSTERS
Hau tudi séng

PRAWN AND GREEN MANGO SALAD (N) (GF)
Goi xoai xanh véi tém

QUINOA AND AVOCADO SALAD
Hat diém mach va qua bo

SOFT SHELL CRAB SPRING ROLLS (D) (N)

Goi cudn cua cém

MAIN - BARBEQUE
Mon nudng

Sea

Haisan

LOCAL SEA BASS FILLET
Ca chém phi lé

HOKKAIDO SCALLOPS
So diép Hokkaido

JUMBO PRAWNS
Tém su bién

TUNA STEAK
Ca ngu dai duong

LIVE LOBSTER
Tém hum tudi séng

Alcohol
C6 con Sda

Gluten Free
Khéng Gluten

Dairy

SOUPS
Mon sup

AUTHENTIC VIETNAMESE PHO
Phd truyén théng

PRAWN PUMPKIN SOUP (D)
Sup bi dé véi tdm nudng

LOBSTER BISQUE (A) (D)
Sup tom hum

Earth
Thit

LAMB RACK
Sudn cliu

ORGANIC PORK LOIN
Than heo

VIETNAMESE STYLE FREE-RANGE CHICKEN
Ga tha vudn nudéng kiéu Viét Nam

BLACK ANGUS BEEF SIRLOIN
Than bo Angus den

Nuts Pork
Hat Heo

Vegetarian
Mon Chay
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SAUCES SIDE DISHES

Sot Mon dung kém
GREEN CHILI, LIME AND STEAMED ST25 RICE
CORIANDER SAUCE Com trang thém ngon,
S6t mudi 6t xanh tinh hoa hat gao Viét ST25

CREAMY MUSHROOM SAUCE (D) (V)
S6t kem nam

BAKED POTATO (D) (V)
Khoai tay nuéng

LEMON DILL BUTTER SAUCE (D) (V)

S6t bd chanh hudng thi 13 CORN ON THE COB (D) (V)

Bap

SWEET BBQ SAUCE

S6t nuéng BBQ SEASONAL DA LAT VEGETABLES
Rau cu Pa Lat theo mua

RED WINE SAUCE (A)

Sét rugu vang do

GREEN PEPPERCORN SAUCE
Sot tiéu xanh

DESSERTS
Mdn trang miéng

VALRHONA CHOCOLATE TART (D)
Braised fruit and fresh berry

Banh nudng s6-c6-la Valrhona (D)
Cung véi mdt trai cdy va qua mong tudi

CREME BRULEE (D) (GF)

Creme brdlée enhanced with a local hint of Phu Quoc lemongrass
Served with fresh mango

Banh triing nuéng (D) (GF)

Bdnh tring nudng véi mét chit hudng sa td Phd Quéc

Dung kem vdi xodi tuoi

“CHE TROI NUOC” (N)

Sticky rice balls with mung bean “sweet soup”
Sesame seeds and ginger syrup

Ché tréi nudc (N)

Tréi nudc nhén déau xanh

Hoa quyén vdi me va nudc dudng vi gung

PASSION FRUIT CHEESE CAKE (D)

Fresh berries, passion fruit jelly

and passion fruit sauce

Banh kem phé mai chanh day (D)

Banh phé mai vi chanh déy

Phuc vu cting qud mong tudi, thach chanh déy

Alcohol Dairy Gluten Free Nuts Pork Vegetarian
C6 con Sda Khéng Gluten Hat Heo Mon Chay
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VND 5,199 PER PERSON (MINIMUM 2 GUESTS)
5,199 moi thuc khach (téi thiéu cho 2 thuc khach)

Served with one glass of Champagne
Inclusive of a selection of tea and coffee
Phuc vu kém 11y champagne
Bao gém trd hodc cda phé

APPETIZERS
Mdn khai vi

FRESH OYSTERS
Hau tudi séng

SELECTION OF FRESH SEAFOOD ON ICE
Prawns, sea snails, clams
Hai san tudi séng dudc tuyén chon theo ngay
Tém, 6¢ hudng, nghéu

BANANA BLOSSOM SALAD
Goi hoa chudi

SOUP
Mén sdp

LOBSTER BISQUE (A) (D)
SUp tom hum
BARBEQUE
Moén nudng

LOBSTER
Tom hum

SEAFOOD SKEWERS
Xién nuéng hai san

FRESH SEABASS FILLET
Ca chém philé

BLACK ANGUS BEEF SIRLOIN
Than bo Angus

LAMB RACK
Sudn clu

Alcohol Dairy Gluten Free Nuts Pork Vegetarian
C6 cén Sua Khéng Gluten Hat Heo Mon Chay
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LEMON DILL BUTTER SAUCE (D) (V)

SAUCES

RED WINE SAUCE (A)

Sot

Sét rugu vang do

ROSEMARY SAUCE

Sét huong thao

S6t b chanh hudng thi la

BAKED POTATO (D) (V)

CHIMICHURRI SAUCE

S&t Chimichurri

SIDE DISHES

Mon dung kem

Khoai tay nuéng

CORN ON THE COB (D) (V)

SEASONAL DA LAT VEGETABLES
Rau cu Da Lat theo mua

Mon trang miéng

SEASONAL FRESH FRUIT PLATTER
Trdi cay tudi theo mua

Venue options / Vui long chon dia diém

STEAMED ST25 RICE
Com trang thom ngon, tinh hoa hat gao Viét ST25

Bap

DESSERTS

TART OF THE DAY (D)
Banh nuéng thédm ngon theo ngay

By the beach / Barefoot restaurant / Long bar garden - with your private chef and dedicated servers

We invite you to set sail on an unforgettable dining journey, accompanied with romantic candlelight

Trén bd bién / Tai nha hang Barefoot / SGn vudn Long Bar véi ddu bép va nhan vién phuc vu riéng

Alcohol
C6 con

Quy khdch sé c6 trai nghiém that khé quén cho bla téi dudi dnh nén lang man

Dairy
Sda

Gluten Free

Khéng Gluten

Nuts
Hat

Pork

Heo

Vegetarian
Mon Chay
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WINE BY THE GLASS | RUGU VANG BAN LY

CHAMPAGNE, FRANCE | RUGU CHAMPAGNE, PHAP

DELAMOTTE BRUT
Le Mesnil-sur-Oger

SPARKLING WINE| RUGU VANG SUI

BELSTAR PROSECCO BRUT, BISOL
Prosecco DOC | Veneto, Italy

WHITE WINE | RUCU VANG TRANG

RIFF ALOIS LAGEDER
Pinot Grigio | Veneto, Italy

VIDAL ESTATE

Sauvignon Blanc | Marlborough, New Zealand

ROUX PERE & FILS ‘LES COTILES’
Chardonnay | Vin de France

DR. LOOSEN BLUE SLATE KABINETT
Riesling | Mosel, Germany

ROSE WINE | RUGU VANG HONG
CLARENDELLE ROSE - Inspired By Haut Brion
Cabernet Sauvignon, Merlot, Cabernet Franc | Bordeaux, France

RED WINE | RUGU VANG PO

PUNTA DE FLECHAS
Malbec | Mendoza, Argentina

COMTE DE DAUZAC BY CHATEAU DAUZAC

Cabernet Sauvignon, Merlot | Bordeaux, France

TENUTA DELLE TERRE NERE ETNA ROSSO DOC
Nerello Mascalese, Nerello Cappucio | Sicily, Italy

DOMAINE DEVILLIARD ‘LE RENARD’
Pinot Noir | Burgundy, France

Alcohol Dairy Gluten Free Nuts Pork
C6 con Suda Khoéng Gluten Hat Heo

Vegetarian
Mon Chay

799

325

315

348

488

420

488

328

399

499

649
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WINE BY THE BOTTLE | RUGU VANG BAN CHAI

CHAMPAGNE, FRANCE | RUGU CHAMPAGNE, PHAP

DELAMOTTE BRUT, 750ML 3,750
Le Mesnil-sur-Oger

TAITTINGER BRUT RESERVE, 375ML 2,200
Reims

SPARKLING WINE | RUGU VANG SUI

BELSTAR PROSECCO BRUT, BISOL 1,480
Prosecco DOC | Veneto, Italy

WHITE WINE | RUGU VANG TRANG

RIFF ALOIS LAGEDER 1,500
Pinot Grigio | Veneto, Italy

VIDAL ESTATE 1,588
Sauvignon Blanc | Marlborough, New Zealand

ROUX PERE & FILS ‘LES COTILES' 2,200
Chardonnay | Vin de France

DR. LOOSEN BLUE SLATE KABINETT 2,400
Riesling | Mosel, Germany

ROSE WINE | RUGU VANG HONG

CLARENDELLE ROSE - Inspired By Haut Brion 2,199
Cabernet Sauvignon, Merlot, Cabernet Franc | Bordeaux, France

RED WINE| RUGU VANG PO

PUNTA DE FLECHAS 1,610
Malbec | Mendoza, Argentina

COMTE DE DAUZAC BY CHATEAU DAUZAC 2,100
Cabernet Sauvignon, Merlot | Bordeaux, France

TENUTA DELLE TERRE NERE ETNA ROSSO DOC 2,599
Nerello Mascalese, Nerello Cappucio | Sicily, Italy

DOMAINE DEVILLIARD ‘LE RENARD’ 3,200
Pinot Noir | Burgundy, France
SWEET WINE | RUGU VANG NGOT

MICHELE CHIARLO ‘PALAS’, MOSCATO D'ASTI 1,399
Moscato, Bianco| Piedmont, Italy

Alcohol Dairy Gluten Free Nuts Pork Vegetarian
C6 con Sda Khéng Gluten Hat Heo Mon Chay
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COCKTAIL AND BEER SELECTION | COCKTAIL VA BIA

COCKTAILS

KIR ROYAL
Delamotte Brut Champagne, Creme de Cassis
Sédm-panh Delamotte Brut, Créme de Cassis

BELLINI
Delamotte Brut Champagne, peach liqueur
Sédm-panh Delamotte Brut, rudu mui dao

DRY MARTINI

Lady Triéu Contemporary Vietnam Gin, Martini Dry Vermouth

COSMOPOLITAN
Absolute Swedish Elyx Vodka, Cointreau, lime juice, cranberry juice
Absolute Swedish Elyx Vodka, Cointreau, nudc chanh, nudc nam viét quat

SINGAPORE SLING

Lady Triéu Contemporary Vietnam Gin, Cherry Brandy, Cointreau, D.O.M Bénédictine,
Angostura bitters, grenadine, lime juice, pineapple juice

Lady Triéu Contemporary Vietnam Gin, Cherry Brandy, Cointreau, D.O.M Bénédictine,
rugu mui Angostura, si-ré luu, nudc chanh, nudc duda

BEER SELECTIONS | BIA

VIETNAMESE BEER | BIA VIET NAM
Golden Bridge Helles Lager
Da Nang | Ba Nang

Lunar Castle Dry Hop Pale Ale
Da Nang | Ba Nang

REGIONAL BEER | BIA KHU VUC
Tiger
Singapore

INTERNATIONAL BEER | BIA QUOC TE
Heineken

Netherlands | Ha Lan

Corona

Mexico

NON-ALCOHOLIC BEER | BIA KHONG CON
Heineken 0.0
Netherlands | Ha Lan

Alcohol Dairy Gluten Free Nuts Pork
C6 con Suda Khoéng Gluten Hat Heo

Vegetarian
Mon Chay
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SPIRITS SELECTION | RUGU MANH CAC LOAI

APERITIF | RUGU KHAI VI GLASS BOTTLE
Ly Chai

MARTINI 199 2,499

Dry, Bianco, Rosso, Italy

Italy | Y

CAMPARI 199 2,299

Italy | Y

RICARD 45 199 1,999

France | Phap

GIN | RUGU GIN

TANQUERAY NO. 10 388 3,999
England |[Anh Quéc

HENDRICK’'S 399 3,250
Scotland
VODKA | RUGU VODKA

BELVEDERE 288 3,599
Poland | Ba Lan

GREY GOOSE 278 3,399
France | Phap

WHISKY | RUGU WHISKY

MACALLAN -12YO

Single malt, Highlands, Scotland | Fine Oak 449 7,999
Single malt, Highlands, Scotland | Sherry Oak Cask 528 8,888
CHIVAS REGAL -18 YO 398 3,499

Chivas Regal =18 YO
Blended Scotch, Scotland

COGNAC, FRANCE | RUGU
COGNAC, PHAP

OTARD XO 695 8,999
France | Phap

LIQUEUR | RUGU MUI

BAILEYS IRISH CREAM 199 1,799
Ireland | Céng Hoa Ireland

DISARONNO AMARETTO 199 2,599
Italy | Y
JAGERMEISTER 199 1,799

Germany | Buc

Alcohol Dairy Gluten Free Nuts Pork Vegetarian
C6 con Sda Khéng Gluten Hat Heo Mon Chay
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NON ALCOHOLIC SELECTIONS | PO UONG KHONG CON

MOCKTAILS

BANANARAMA 230
Banana, yogurt and vanilla ice cream

Chuéi, sta chua va kem vanilla

TROPICAL COLADA 230
Coconut cream, fresh banana, lime juice, pineapple juice
Nudc cét diia, chudi tudi, nudc chanh, nudc dua

MILKSHAKES | SUA LAC
VANILLA, CHOCOLATE, STRAWBERRY 199
Vanilla, sé6-cé-la, déu

FRESH JUICES | NUGC TRAI CAY TUGI

COCONUT 195
Dua
CARROT, APPLE, PINEAPPLE, WATERMELON, PAPAYA, MANGO, ORANGE, LIME 179

Ca rét, tdo, dida, dua hdu, du dd, xodi, cam, chanh

CHILLED JUICES | NUGC TRAI CAY HOP
TOMATO, CRANBERRY 168
Ca chua, nam viét qudt

SOFT DRINKS | NUGC GIAI KHAT
COCA COLA, DIET COKE, COKE ZERO, FANTA, SPRITE, TONIC, SODA, GINGER ALE 140

SPARKLING WATER| NUGC KHOANG CO GA
SAN PELLEGRINO, ITALY, 750ML 188
San Pellegrino, Y, 750ml

STILL WATER | NUGC KHOANG KHONG GA
ACQUA PANNA, ITALY, 750ML 188
Acqua Panna, Y, 750ml

Alcohol Dairy Gluten Free Nuts Pork Vegetarian
C6 con SGa Khéng Gluten Hat Heo Mon Chay
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NON ALCOHOLIC SELECTIONS | PO UONG KHONG CON

TEA SELECTION | TUYEN TAP CAC LOAI TRA

BREAKFAST, CHAMOMILE, PEPPERMINT, MANDARIN JASMINE, DARJEELING,
EARL GREY YIN ZHEN, MISS DAMMANN GREEN, ROOIBOS FRUIT ROUGES

Tra den Breakfast, tra hoa cuc, tra bac ha, tra hoa nhai, tra Darjeeling,

trd Ba tudc Yin Zhen, tra xanh Miss Dammann, Hong tra Nam Phi

ITALIAN COFFEE | CAPHE Y

ESPRESSO, DOUBLE ESPRESSO, AMERICANO, CAPPUCCINO, LATTE,
DECAFFEINATED COFFEE

Espresso, double espresso, americano, cappuccino, latte, ca phé khéng chda caffein

VIETNAMESE COFFEE | CA PHE VIET NAM
BLACK COFFEE, BLACK COFFEE WITH CONDENSED MILK
Ca phé den, ca phé sta

SAIGON BAC XIU COFFEE

Ca phé bac xiu

COCONUT COFFEE
Ca phé dua

MILK | SUA
FULL FAT MILK, LOW FAT MILK, SKIMMED MILK, SOYA MILK
S{a nguyén kem, sa it béo, sta tach kem, sta ddu nanh

HOT CHOCOLATE

S6-c6-la nong

Alcohol Dairy Gluten Free Nuts Pork
C6 con Sda Khoéng Gluten Hat Heo

Vegetarian
Mon Chay

148

148

148

148

188

148

148




?‘Z&;&i/@é& ('///w'/rvgz

Bda an linh hoat

ipipppERERERRRRRRE

Versatile, nutritionally balanced dishes available any time
Bla dn linh hoat va giau dinh dudng dudc phuc vu cd ngay.

NOURISH BOWL

CHICKPEA QUINOA SALAD (GF) (N) (V) 399
Avocado, cherry tomatoes, mixed lettuce and lemon dressing

Sa-lat dau ga va hat diém mach (GF) (N) (V)

Trdai bo, ca chua bi, rau xa Idch trén déu va thudng thiic cung sét chanh

ROYAL VIETNAMESE “SA SUNG” PHO 599
Vietnamese iconic noodles soup “Pho” with beef or chicken

“Sa Sung"” broth - Traditional royal seafood medicine and organic herbs

Huyén thoai phé “Sa sung”

Phd truyén théng Viét Nam, phuc vu cung vdi thit bo hodc thit ga

Nudc dung “Sd Sung” hoang gia, mét trong nhing vi thuéc Béng Y cao quy

Thudng thuc cung cdc logi rau thdm dia phudng

ANYTIME PLATE

AVOCADO TUNA (D) 399
Croissant, onion, cucumber, celery, gherkin and green lettuce

Bd va ca ngu (D)

Bdnh stng bo, hanh tay, dua chudt, can tay, dua chudt muéi va xa Idch

FRESH TIGER PRAWN SPRING ROLL (GF) 549
Green lettuce, rice noodle, eggs, organic herbs, sweet and sour fish sauce

Goi cudi tudi tédm su (GF)

cudn cung rau xanh, bun gao tudi, trdng ga va rau tham td vudn

Thudng thic cung véi nudc mam chua ngot

Alcohol Dairy Gluten Free Nuts Pork Vegetarian
C6 cén Sua Khéng Gluten Hat Heo Mon Chay
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TEA SELECTION | TUYEN TAP CAC LOAI TRA
BREAKFAST, CHAMOMILE, PEPPERMINT, MANDARIN JASMINE, DARJEELING,
EARL GREY YIN ZHEN, MISS DAMMANN GREEN, ROOIBOS FRUIT ROUGES

Tra den Breakfast, tra hoa clc, tra bac ha, tra hoa nhai, tra Darjeeling,
tra Ba tudc Yin Zhen, tra xanh Miss Dammann, Hong tra Nam Phi

ITALIAN COFFEE | CA PHE Y

ESPRESSO, DOUBLE ESPRESSO, AMERICANO, CAPPUCCINO, LATTE,
DECAFFEINATED COFFEE

Espresso, double espresso, americano, cappuccino, latte, ca phé khéng chuda caffein

VIETNAMESE COFFEE | CA PHE VIET NAM

BLACK COFFEE, BLACK COFFEE WITH CONDENSED MILK
Ca phé den, ca phé sta

SAIGON BAC XIU COFFEE
Ca phé bac xiu

COCONUT COFFEE
Ca phé dua
MILK | SUA

FULL FAT MILK, LOW FAT MILK, SKIMMED MILK, SOYA MILK
Sta nguyén kem, sGa it béo, sta tach kem, sGa ddu nanh

HOT CHOCOLATE
S6-c6-la néng

In need of a pick-me-up?

At InterContinental Hotels & Resorts, we want you to be at your best when you travel.
Try Timeshifter® on your way home or on your next trip to reduce jet lag. It's on us

Alcohol Dairy Gluten Free Nuts Pork Vegetarian
C6 con Sda Khéng Gluten Hat Heo Mon Chay
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Intercontinental® Danang Sun Peninsula Resort
Bai Bac, Son Tra Peninsula, Danang, 550000 Vietnam
Tel: +84 236 393 8888
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EiEREEErREEE R R E e e



