INTERCONTINENTAL.

HALONG BAY RESORT

DINNER CLASSIC FAMILY SET

STARTERS | MON KHAI VI

Ha Long Squid Cake
Pan-seared Ha Long squid cake, spicy chili mayo, mixed garden herb.

Chd murc Ha Long dp chdo ding kém sot mayonnaise cay, xa lach hon hop.

Vietnamese Beef Salad
Poached beef with lemongrass, ginger, lime leaf, mint, chinese coriander, yellow sesame seed, peanut, chili.

G6i bo bép thau véi sa, gimg, ld chanh , rau thom, mui tau, hat ving vang, ddu phong va 6t sieng.

Banana Blossom Salad
Carrots, cucumber, white radish, prawns, and sweet and sour sauce.
Ném hoa chudi véi tom, ca rét, dwa chudt va sét chua ngot.

SOUP | SUP

Crab Asparagus
Crab meat and green asparagus soup with carrot, coriander, and black pepper.

Sip cua va mang tdy, ca rot, mii ta, tiéu den xay.
MAIN COURSE | MON CHINH

Black Grouper
Wok-fried Sichuan style, red onion, dried chilies, spring onions, leek.
Cd song xao kiéu Tir Xuyén, hanh tay tim, 6t kho, hanh hoa, toi tay.

Thai Cashew Chicken
Chicken thigh, cashew nuts, green asparagus, basil, dried chilies, onion, premium oyster sauce.
Dui ga xao hat diéu, mang tdy xanh, hing qué, 6t khé, hanh tdy, dau hao thirong hang.

Wok-fried choy sum
Crispy garlic, premium XO sauce.
Cdi ngong xao xot XO thuong hang.

DESSERT | MON TRANG MIENG

Strawberry tart

Banh tart dau tay.

Matcha créme bralée

Béanh kem dét.

Seasonal fruits

Trai cay theo mua.



INTERCONTINENTAL.

HALONG BAY RESORT

DINNER DELUXE FAMILY SET

STARTERS | MON KHAI VI

Spicy Jellyfish Salad
Cucumber, carrots, ear mushrooms, onion, sesame seeds.
Nom sira cay, dwa chudt, ca rot, ndm méo, hanh tay, virng.

Chicken Breast Salad
Pan-seared chicken breast, cabbage, carrots, orange, cashews, mustard honey soy dressing.
Xa lat wre ga dap chao, bép cdi, ca rét, cam, hat diéu, SOt mil tat xi dau mdt ong.

Prawn spring rolls
Wrapped with avocado, cucumber, carrots, tobiko, and mango mayonnaise purée.
Géi cudi tom va qua bo, diea chudt, cd rot, trirng cd chuon va sét mayonnaise xodi.

SOUP | SUP

Hot and sour seafood soup
SUp hai san chua cay.

MAIN COURSE | MON CHINH

Angus Beef Tenderloin
Wok-fried with premium oyster sauce, bell peppers, onions, spring onions, chili.
Thén néi bo Ue xdo sot dau hao thiwong hang, 6t chuéng, hanh tdy, hanh hoa, 6t simg.

Pork Collar Curry
Fillet of pork collar, curry powder, Da Lat vegetables, basil, coconut cream.
Nac nong ndu ca ri, rau cii Pa Lat, rau hiing, mwde cot dira.

Deep-fried Cobia Fish
Cobia fish, capsicums, black bean sauce.
Cd bop chién gion, 6t chudng va sot tau xi.

Wok-fried Choy Sum
Crispy garlic, premium XO sauce.
Cdi ngong xao xot XO thiwong hang.

Seafood Fried Rice
Squid, green mussels, prawns, steamed rice, spring onions, free-range eggs, fried shallots, green tobiko.
Com chién hai san tir gao ST25, hanh hoa, trimg ga thd vieon, hanh phi, trirng cd chuon.

DESSERT | MON TRANG MIENG

Yoghurt & Honey Panna Cotta

Banh kem mém ki€u Y vi sita chua va mat ong

Seasonal fruits

Tréi cay theo mua

*Vegetarian option available upon request *



INTERCONTINENTAL.

HALONG BAY RESORT

DINNER WESTERN SET CLASSIC

Collection of artisan breads
Imported butter

STARTERS | MON KHAI VI

Sesame Crusted Tuna
Pan-fried sesame scallops, French salad, lemon vinaigrette.

Cd ngir wép mé ap chao, ding kém xa lat kiéu Phdp va dau gidm chanh.

Burrata e Crudo
Burrata cheese, heirloom tomatoes, San Daniele ham, roasted beetroot.

Xa lat phé mai Burrata véi ca chua da sdc, thit lon mudi thwong hang va ci dén nedng.

SOUP | SUP

Seafood Chowder
Sous-vide white fish, scallops, burnt leek foam.
SUp hai san nau kem CUNg rau ci, Ca trdng ndu chdm, sO diép ap chdo va bot toi tay.

MAIN COURSE | MON CHINH

Herb-crusted Lamb Loin
Confit potatoes, kohlrabi-creamed chard, pickled kohlrabi, blackberry jus.
Thit cuu wop thao moc, khoai tay ndu cham, sot su hao véi kem, su hao ngdm chua, st mam xéi den.
or
Filet Mignon Rossini
Charcoal-grilled beef tenderloin, potato pavé, whiskey morel mushroom fricassée.

Thén bo nudng voi véi khoai tay ngan I6p, ndm bung dé ham rwou whiskey.
DESSERT | MON TRANG MIENG

Baked chocolate tart

Served with vanilla ice cream

Béanh tart socola, phuc vu kém kem vani

Seasonal fruits

*Vegetarian option available upon request *



INTERCONTINENTAL.

HALONG BAY RESORT

DINNER WESTERN SET DELUXE

Collection of artisan breads
Imported butter

STARTERS | MON KHAI VI

Salmon tartare
Served with fennel and asparagus salad, avocado mousse, salmon roe, capers, and chives.

Cd hoi Tasmania tdi chanh, xa lat cii thi 1 va mang tdy, sot qua bo, trimg cd hoi, nu bach hoa va ld he.

SOUP | SUP

Ha Long Lobster Bisque
Pan-seared lobster tail, burnt leeks & vine tomatoes, lobster foam, vine cress, lobster oil.

Sip tém hivm Ha Long, (i tdy va ca chua nwéng, bot tom hium, rau cang cua, dau tém him.
MIDDLE COURSE | MON PHU

Van Dén Red Snapper
Pan-seared red snapper with herbs, sautéed zucchini tagliatelle, smoked cream salmon roe sauce, crispy pancetta, Sakura cress.

Cd hongVin Pon dp chao, my Y bi ngoi, trimg cd hoi xong khéi sot kem, thit xéng khoi sdy gion, hoa mii tat..
MAIN COURSE | MON CHINH

Australian Beef Tenderloin
Roasted beef tenderloin with Diane sauce, burn sweet corn, sun-dried tomatoes, watercress, and pink salt.

Than ngi bo Uc medng cing st Diane, dn kém ngé ngot chay 161, ca chua phoi ndng, rau cdi xoong va mudi hong.
DESSERT |MON TRANG MIENG

Coconut panna cotta
Served with passion fruit, coconut crumble, and coconut ice cream.

Bdnh kem mém kiéu Y hwong dira, phuc vu kém chanh day, banh quy dira va kem dira.

Seasonal fruits

Tréi cdy theo mla

*Vegetarian option available upon request *
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