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WELCOME
INTERCONTINENTAL HANOI WESTLAKE

At InterContinental Hanoi Westlake, we believe that
great dining experiences should involve all the senses.
Whether it’s dining at any of our venues or in the privacy
of your room, discover a seamless blend of great dishes,
memorable experiences and understated service. With
our chef’s signature recipes and the use of the best
seasonal ingredients, our dishes are nothing short of an
indulgence for your palate.

Enjoy an intimate meal right in the comfort of your own
room from our extensive selection of local and international
dishes. Offered 24 hours a day, our in-room dining menu
is available for breakfast, lunch, dinner and snacks with
exclusive options, including vegetarian and healthy.

Tai InterContinental Ha Noi Westlake, chung toi tin
rang nhung trai nghiém véi cac buia an tuyét voi sé danh
thuc moi giac quan cua khach hang. Du la 6 nha hang
hay phong riéng, ban cung sé dugc tan hudéng dich vu
hoan hao cting nhing moén an doc ddo va tuyét voi. Véi
su sang tao dén tu doi ngu dau bép tai ba cung vdéi
nhuing nguyén liéu tuoi ngon nhat, chic chin ban sé co6
mot trai nghiém that su an tugng voi thé gidi am thuc
cua chung toi.

Hay thuong thtic nhiing moén an 4m cung ngay trong
can phong ban ¢ vé6i vo van su lya chon tit am thuc dia
phuong dén cac mon an quéc té. Phuc vu 24 gié moi
ngay, chung toi san sang dem dén cho ban bua sing,
buia trua, buia t6i va d6 an nhe di kém la nhting lua chon
khidc biét, bao gom cdc mon an chay dam bao stic khoe.
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Gluten Contains Pork Vegan

Contains Seafood ~ Contains Nuts

Dairy Alcohol

G: gluten (laa my)/ P: pork (thit Ion)/ V: vegetarian (mon chay)
S: seafood (hai san)/ N: nuts (hat)/ D: dairy (thuc pham bo sta)/ A: alcohol (con)
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BREAKFAST MENU

THUC PON BUA SANG
6:00 - 10:30






BREAKFAST SET MENU

CONTINENTAL BREAKFAST 490
Selection of five freshly sliced tropical fruits (V)

5 Loai trdi cay tuci theo mua

Bakers’ basket with sliced white, brown or multi grain
toast breads, hard roll, soft roll, French baguette, freshly
baked selection of croissants, Danish chocolate or fruit
pastries and muffins (G,D,V)

Choose three choices from: strawberry jam, marmalade,
guava jam, jackfruit jam, honey, margarine, salted or
unsalted butter (D,V)

Céc logi banh my trang, nau hodc ngti cé¢, banh 6 cung, banh &
mém, banh my que kiéu Phap, banh sting bo, banh s6 c6 la va
banh trdi cay Ban Mach va banh nudng x&p

Chon 3 trong cdc loai sau: mut dau, mut cam, mut &i, mut mit,
mat ong, bo thuc vat, bo man hoac bo nhat

Your choice of freshly squeezed juice: orange, pineapple,
watermelon, apple, mango, tomato or carrot (V)

Cdc loai nudc ép cam, dua, dua hdu, tdo, xoai, ca chua hodc ca
rét

Your choice of cereals: Corn flakes, muesli granola, all
bran, alpen - sugar free, fruit loops, cocoa krispies served
with your choice of full cream, low fat or skimmed milk/
hot or cold (GD)\V)

Cac loai ngt c6c: Comn flakes, muesli granola, all bran, alpen -
sugar free, fruit loops, cocoa krispies phuc vy cung cac loai stia
tuoi nguyén chdt, it béo, tach béo néng hoac lanh

Freshly brewed regular or decaffeinated coffee
Ca phé thuong hoac ca phé khéng chua caffein
Or/ Hoac

Your choice from our premium selection of imported
Earl Grey, English breakfast, green tea, Chamomile,
Jasmine, Mint tea

Tra ba tudc, tra Anh, tra xanh, tra hoa cuc, tra hoa nhai hoac tra
bac ha

AMERICAN BREAKFAST 580
Selection of five freshly sliced tropical fruits (V)

5 Loai trdi cay tuci theo mua

Baker’s basket with sliced white, brown or multi grain
toast breads, hard roll, soft roll, French baguette, freshly
baked selection of croissants, Danish chocolate or fruit
pastries and muffins (G,D,V)

Choose three choices from: strawberry jam, marmalade,
guava jam, jackfruit jam, honey, margarine, salted or
unsalted butter (D,V)

Céc loai banh my trang, nau hodc ngt céc, banh & cung, banh
8 meém, banh my que ki€éu Phap, banh sung bo, banh s6 c6 la
va banh trdi cay Ban Mach va banh nudng x6p

Chon 3 trong cdc loai sau: mut dau, mut cam, mut &i, mut mit,
mat ong, bo thuyc vat, bo man hoac bo nhat

Your choice of freshly squeezed juice: orange, pineapple,
watermelon, apple, mango, tomato or carrot (V)

Cac loai nudc ép cam, dua, dua hdu, tdo, xoai, ca chua hodc ca rét

Your choice of cereals: Corn flakes, muesli granola, all
bran, alpen - sugar free, fruit loops, cocoa krispies served
with your choice of full cream, low fat or skimmed milk/
hot or cold (GD,\V)

Cac loai ngt c8c: Comn flakes, muesli granola, all bran, alpen -
sugar free, fruit loops, cocoa krispies phuc vu cung céc loai stia
tuci nguyén chét, it béo, tach béo ndng hodc lanh

Two eggs cooked in preferred style

2 trung ga ché bién theo yéu cau

Poached, fried, boiled, scrambled or classic
Chan, 6p, ludc, chung hoac cuén

Or/ Hoac

Egg white omelet/ Long trdng trung cuén

Choose any four side dishes from: hash brown potatoes,
baked tomato, crispy pork bacon, chicken sausage,
sautéed mushrooms or baked beans (P)

Chon 4 mdn an kem sau: banh khoai tay, ca chua bé 1o, ba chi
ran gion, xuc xich ga, ndm xao hodc dau ham

Freshly brewed regular or decaffeinated coffee
Ca phé thuong hoac ca phé khoéng chua caffein
Or/ Hoac

Your choice from our premium selection of imported Earl Grey,
English breakfast, green tea, Chamomile, Jasmine, Mint tea

Tra ba tudc, tra Anh, tra xanh, tra hoa cdc, tra hoa nhai hoic tra bac ha

G: gluten (lua my)/ P: pork (thit lon)/ V: vegetarian (mon chay)/ S: seafood (hai san)/ N: nuts (hat)/ D: dairy (thuc phdm bo sta)/ A: alcohol (cén)
Prices are quoted in thousands of VND and are subjected to service charge and government tax | Gia niém yét bang nghin Viét Nam déng, chua bao gém phi dich vu va thué VAT






BREAKFAST

VIETNAMESE BREAKFAST 470
Selection of five freshly sliced tropical fruits (V)
5 Loai trdi cay tuci theo mua

Your choice of freshly squeezed juice: orange, pineapple,
watermelon, apple, mango, tomato or carrot (V)

Cac loai nudc ép cam, dua, dua hdu, tdo, xoai, ca chua hodc ca rét
Or/ Hoac

Fresh coconut juice (V)

Nudc dua nguyén trdi

Vietnamese Noodle Soup - Pho (5)

Your choice of beef or chicken served with fresh rice
noodles, herbs, lime and chili

Phd bo hodc ga

Or/ Hoac

Vietnamese Sandwich - Banh Mi (P.G,D)

Vietnamese sandwich with pork pate, mayonnaise, roasted
pork, pork terrine, fresh herbs and home-made pickle
Banh my Pa té kep thit nudng, cha qué, rau thom, rau mudi
Or/ Hoac

Vietnamese Rolled Rice Pancake — Banh Cuon (P,S)
Steamed rice flour rolls with minced pork and mushrooms,
served with home-made pork terrine, fresh herbs and
dipping sauce

Banh cuén thit lon, ndm phuc vu cung cha qué, rau thom va
nudc cham

Black Vietnamese coffee with or without condensed milk
Ca phé den, ca phé stia nong hoac dd
Or/ Hoac

Green tea served hot or with ice
Tra xanh ndng hoac dd

JAPANESE BREAKFAST 470

Selection of five freshly sliced tropical fruits (V)
5 Loai trdi cay tuci theo mua

Your choice of freshly squeezed juice: orange, pineapple,
watermelon, apple, mango, tomato or carrot (V)
Cdc loai nudc ép cam, dua, dua hau, tdo, xoai, ca chua hoac ca rét

Miso Soup with Tofu and Seaweed (S)
Sup dau tucng cung dau phu non va rong bién

Nimono — Simmered Vegetables (S)/ Rau ct ham
Tamagoyaki - Japanese Omelet/ Trung cuon kiéu Nhat

Grilled Fish served with Steamed Rice, Bonito Flakes and
Sesame Soy Sauce (S)
Cé nudng an kem com tring, ca bao va nudc tuong dau me

Natto Beans and Japanese Pickles (V)/ Dau lén men va cu
cai Nhat muéi

Freshly brewed regular or decaffeinated coffee

Ca phé thuong hoac ca phé khéng chua caffein

Or/ Hoac

Your choice from our premium selection of imported

Earl Grey, English breakfast, green tea, Chamomile,

Jasmine, Mint tea, Masala tea

Tra ba tudc, tra Anh, tra xanh, tra hoa cuc, tra hoa nhai, tra bac ha,
tra thdo moc An Do

SET MENU

INDIAN BREAKFAST 460

Masala Omelet
Trung trang kiéu An Do

Aloo Curry with Paratha Bread and Vegetable Pickles (V)
Ca ri khoai tay an kém vdi banh kiéu An D6 va rau ci mudi

Freshly brewed regular or decaffeinated coffee

Ca phé thuong hoac ca phé khong chua caffein

Or/ Hoic

Your choice from our premium selection of imported
Earl Grey, English breakfast, green tea, Chamomile,
Jasmine, Mint tea, Masala tea

Tra bd tudc, tra Anh, tra xanh, tra hoa clc, tra hoa nhai, tra bac ha,
tra huong lieu kiéu An Do

Selection of five freshly sliced tropical fruits (V)
5 Loai trdi cay tuci theo mua

Or/ Hodc Fruit salad (V)

Sa lat hoa qua tuci

Your choice of freshly squeezed juice: orange, pineapple,
watermelon, apple, mango, tomato or carrot (V)

Cac loai nudc ép cam, dua, dua hdu, tdo, xoai, ca chua hodc ca rét
Or/ Hoac Fresh spinach, apple and celery juice (V)

Nudc ép rau chan vit tdo va can tay

HEALTHY BREAKFAST 490
Selection of five freshly sliced tropical fruits (V)

5 Loai trdi cay tuci theo mua

Or/ Hoac

Fruit salad (V)

Sa lat hoa qua tuci

Your choice of freshly squeezed juice: orange, pineapple,
watermelon, apple, mango, tomato or carrot (V)

Cac loai nudc ép cam, dua, dua hdu, tdo, xoai, ca chua hodc ca rét
Or/ Hoic

Fresh spinach, apple and celery juice (V)

Nudc ép rau chan vit tdo va can tay

Bircher Muesli (GN,D)

Nga c8¢ tron kem stia

Or/ Hoac

Low Fat Yogurt served with Home-made Granola and
Dried Fruits

Ngt c6c nudng phuc vu cung stia chua it béo, qua kho

Egg White Omelet

Long trdng trung cudn

Or/ Hoic

Poached Eggs on Sautéed Spinach and Whole Wheat
Toast (G)

Trung chan phuc vu cung rau chan vit xao va banh my nguyén
cam

Freshly brewed regular or decaffeinated coffee
Ca phé thuong hodc ca phé khong chua caffein
Or/ Hoic

Traditional lotus tea

Tra sen

G: gluten (Ida my)/ P: pork (thit lgn)/ V: vegetarian (mon chay)/ S: seafood (hai san)/ N: nuts (hat)/ D: dairy (thuc phdm bo stia)/ A: alcohol (con)
Prices are quoted in thousands of VND and are subjected to service charge and government tax | Gia niém yét bang nghin Viét Nam déng, chua bao gém phi dich vu va thué VAT






BREAKFAST A LA CARTE

Fresh Fruit Platter 210
Selection of five freshly sliced tropical fruits (V)

5 Loai trdi cay tuci theo mua

Yoghurt (D)/ Stia chua 185
Natural unsweetened, low fat, sugar free or
fruit-flavored yoghurt

Sta chua khéng duong, stia chua it béo, stia chua hoa qua
khong duong hodc stia chua hoa qua co ducng

Fresh Fruit Yoghurt (GD)/ Sta chua trdi cay 190

Strawberry, banana, mango and grape served with low fat
natural yoghurt and roasted granola

Sta chua khéng dudng trén cung dau tay, chudi, xoai va nho va
ngll c6¢ tdm mat ong nudng

Fruit Compote (V)/ Hoa qua ham 150
Peach, pineapple, apricot or longan

Bao, dua, mo hoac nhan

Cereals (GD)/ Ngt c6c 150

Corn flakes, muesli granola, all bran, alpen - sugar free,
fruit loops, cocoa krispies served with your choice of full
cream, low fat or skimmed milk or soya milk

Served hot or cold

Ngt c6c phuc vy cung stia nguyén kem, stia it béo, stia gay hoac
stia dau nanh

Phuc vu néng hodc lanh

Bircher Muesli (GN,D) 150

Toasted muesli, grated apple, cream and oats, topped
with fresh honey and roasted nuts

Nga céc tron tdo, kem tuoi, hat mach mat ong va hat kho
nuong

Oatmeal Porridge (GN,D)/ Chdo yén mach 150

Made with your choice of hot full cream, low fat,
skimmed or soya milk and topped with honey, fresh
strawberries and toasted almonds

Hat yén mach ndu cung stia tuci nguyén kem, sta it béo, stia
gay hoac stia dau nanh mat ong, an kem dau tay va hanh nhan

From our Bakery (D.G) 180

Waffles or pancakes or French toast or fried sticky rice
mung bean cake

Served with berry compote, warm maple syrup, whipped
cream and chocolate sauce (D)

Banh qué, banh kép, banh my nudng kiéu Phdp hodc banh ran
dau xanh tdm viing

Phuc vu cung s6t dau rung, si ré 1a phong, kem béng va sét s6
cola

Daily Bread Selection 170

Choose from our daily selection of freshly baked white,
brown or multigrain toast breads, traditional baguette,
country loaf, multigrain, rye or Ciabatta (GD)

Choose three choices from: strawberry jam, marmalade,
guava jam, jackfruit jam, honey, margarine, salted or
unsalted butter (V,D)

Cac loai banh my trdng, nau hodc ngt céc hodc banh my que
truyén théng, banh my &, banh my den hoac banh my kiéu Y

Chon 3 trong cdc logi sau: mut dau, mut cam, mut 6i, mut mit,
mat ong, bo thuc vat, bo man hoac bo lat

Baker’s Basket (G,D) 220

Sliced white, brown or multi grain toast breads, hard roll,
soft roll, French baguette

Freshly baked selection of croissants, chocolate Danish
or fruit pastries and muffins (G,D)

Choose three choices from: strawberry jam, marmalade,
guava jam, jackfruit jam, honey, margarine, salted or
unsalted butter (V,D)

Céc loai banh my trdng, nau hodc ngi céc, banh & cung, banh 6
meém, banh my que kiéu Phdp, banh sung bo, banh s6 co la,
banh trdi cay Ban Mach va banh nudng x&p

Chon 3 trong cdc logi sau: mut dau, mut cam, mut 6i, mut mit,
mat ong, bo thuc vat, bo man hoac bo lat

Café du Lac Cheese Platter (D)
Pho mai Café du Lac

Blue Cheese, Brie, Emmental and Cheddar cheese

360

Crackers, toasted nuts and dried fruits (GN)

Phé mai xanh, phé mai Brie, phé mai Emmental va phé mai
Cheddar

Phuc vu cung banh quy, hat va qua kho

G: gluten (Ida my)/ P: pork (thit lon)/ V: vegetarian (mon chay)/ S: seafood (hai san)/ N: nuts (hat)/ D: dairy (thuc phdm bo sta)/ A: alcohol (cén)
Prices are quoted in thousands of VND and are subjected to service charge and government tax | Gia niém yét bang nghin Viét Nam déng, chua bao gém phi dich vu va thué VAT
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BREAKFAST A LA CARTE

Cold Cuts Platter (P) 480
Thit ngudi

Prosciutto, Mortadella and Salami

Dijon mustard, cornichons and pickled onion

Dam bong, dui heo mudi, thit ngudi va xtc xich kiéu Y phuc vy
cung mu tat vang, dua chuét bao t va hanh mudi

Smoked Salmon Platter (S) 390
Ca hoi x6ng khoi
Smoked Norwegian salmon

Lemon wedges, creme fraiche, capers and toasted bread
(GD)

Ca hoi Na Uy xong khoi phuc vy cung chanh, kem chua, ny
bach hoa va banh my

Two Eggs Cooked In Preferred Style 220
2 tring ché bién theo yéu cau
Fried, scrambled, poached or boiled

Chién, chung, chan hoac luéc

Three Eggs Omelet
Or Egg white Omelet 230

3 trung cudn hodc long tring tring cudn

Stuffed with your choice of fillings: ham, cheese, tomato,
onion, bell pepper and mushroom (P,D)

An kem véi dam béng, phé mai, ca chua, hanh tay, &t chuéng,
va nam

Smoked Salmon Egg Benedict (GD,S) 350

Toasted English muffin, smoked salmon and Hollandaise
sauce

Trung chan phuc vu cung cd hoi xéng khdi, banh nudng x&p
kiéu Anh va sét bo tring

Poached Eggs 230
Trung chan
Whole wheat seed toast, mashed avocado, spinach and

cherry tomato salad (G)

Phuc vy cung banh my nguyén cam, bo nghién, sa ldt va ca chua
bi

All of the above egg dishes are served with your choice of 4 side dishes:

Hash brown potatoes, baked tomatoes, crispy pork bacon, chicken sausage, sautéed mushrooms, baked beans,

steamed mantow or fried sticky rice ball

Cdc mon trung trén phuc vy cung 4 do an kem sau:

Banh khoai tay, ca chua nudng, ba chi ran gion, xuc xich ga, ndm xao, dau ham, banh bao chay hap hodc xoéi chién

G: gluten (Ida my)/ P: pork (thit lon)/ V: vegetarian (mdn chay)/ S: seafood (héi san)/ N: nuts (hat)/ D: dairy (thuc phdm bo stia)/ A: alcohol (con)
Prices are quoted in thousands of VND and are subjected to service charge and government tax | Gia niém yét bang nghin Viét Nam déng, chua bao gém phi dich vu va thué VAT
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REGIONAL & LOCAL
BREAKFAST DISHES

Pho - Vietnamese Noodle Soup (S) 250
Phé
Your choice of beef or chicken served with fresh rice noodles, herbs, lime and chili

Phé bo hoac phd ga cung rau thom, chanh va 6t

Banh Cuon - Vietnamese Rolled Rice Pancake (PS) 190
Banh cuén

Steamed rice flour rolls with minced pork and mushroom

Served with pork terrine, fresh herbs and dipping sauce

Banh cudn thit lon xay xao médc nhi, phuc vu cung cha qué, rau thom va nudc chdm

Banh Mi - Vietnamese Sandwich (P,G,D) 220
Banh my Paté
Vietnamese sandwich with pork pate, mayonnaise, roasted pork, pork terrine, fresh herbs and home-made pickle

Banh my Pa té kep thit nudng, cha qué, rau thom va rau c muéi chua

Chinese Congee (PS) 190
Chdo
Plain rice congee accompanied with pork char siew, fish salted in bean, salted egg, vegetable pickle and scallions

Chdo trang phuc vu cung thit lon nudng xa xiu, cd man, tring mudi, cai man va hanh la

Aloo Puri (V) 250
Simmered Spiced Potato Curry with Crispy Indian Fried Bread and Pickled Vegetables

Ca ri khoai tay cay an kem vdi banh chién kiéu An va rau ci muéi

G: gluten (Ida my)/ P: pork (thit lon)/ V: vegetarian (mon chay)/ S: seafood (hai san)/ N: nuts (hat)/ D: dairy (thuc phdm bo stia)/ A: alcohol (con)
Prices are quoted in thousands of VND and are subjected to service charge and government tax | Gia niém yét bang nghin Viét Nam déng, chua bao gém phi dich vu va thué VAT






ALL DAY DINING MENU

THUC DPON PHUC VU CA NGAY
11:00 - 23:00






ALL DAY DINING MENU

APPETIZERS

Ras El Hanout Spiced Prawn (5) 350
Whole wheat tartine and mashed avocado

Tom tdm gia vi dic bigt an kem vai banh mi nguyén cam va qua bo
nghién

Rougié Foie Gras (GD) 650

Pan-seared with port wine reduction on toasted brioche,
balsamic glazed fig and arugula

Gan ngdng dp chao vdi rugu vang ngot phuc vu cung banh my
nudng, s6t sung ham dam Y va rau ddng

Norwegian Smoked Salmon Carpaccio (D.S) 490
Pickled radish, chive fresh cheese and croutons

Cd hoi Na Uy xéng khoi an kem cd cai, he tuoi, phd mai va banh
mi gion

Vietnamese Combination Platter (S,N) 310
Fresh rice noodle rolls with beef and mushroom

Seafood salad with green mango

Deep-fried prawns spring rolls

Dia khai vi téng hop

Phé tuoi cuén thit bo xao ndm

Sa lat hai san xoai xanh

Nem tém chién

Chao Tom (S5,P) 260

Minced shrimp and pork on sugar cane skewer served with
fresh herbs and dipping sauce

Toém bao mia

Tom, thit Ion xay bao mia nudng phuc vy cung rau thom va nudc
cham

SALADS

Caesar Salad (P,D,GS) 280

Romaine lettuce, crispy bacon, poached egg, herb
crouton and tossed with our signature dressing topped
with anchovies and shaved parmesan

Sa lét Hoang D&

Rau diép gion, ba chi nudng, tring chan, banh my nudng gion
phuc vu cung cd com, phé mai Y bao va s6t dic biét clia nha
hang

Additional: Cajun grilled chicken breast 310

Thém uc ga nudng gia vi cay

Additional: Pan-fried prawns 360
with garlic butter (5D)

Thém tom dp chao bo téi

Additional: Smoked salmon (S) 380
Thém ca hoi xéng khai

Quinoa, Tomato and Cucumber Salad (V) 350
Flavoured with mint and coriander, chili lime dressing

Sa lat hat quinoa, ca chua va dua chuét an kem vdi 1a bac ha,
rau mui va sét chanh tuoi

Salad Nicoise (S) 430

Artichoke, green beans, tomato, cucumber, roasted
capsicum, kalamata olive, hard-boiled egg, baby
potatoes, butter lettuce with tuna tataki

Sa lat kiéu Phap

A ti s6, dau Phdp, ca chua, 6t chuéng nudng, 6 liu tring ludc,
khoai tay bi, xa lach m& va ca ngl nudng tai

Assorted Mix Green (V) 280

Heirloom tomatoes, red onions, radish, fennel shaving
and orange segment

Sa |t rau tuci téng hop an kem vai ca chua, hanh tay tim, cu cai,
thi la bao va mui cam

Nha Trang Seafood Salad (S,N) 295

Prawns, squid and scallop with green mango in sweet and
spicy dressing and topped with fresh herbs and crushed
peanuts

Sa lat hai san Nha Trang

Tom, muc va so diép xoai xanh trén sét chua ngot cung rau
thom va dau phéng

G: gluten (lua my)/ P: pork (thit lon)/ V: vegetarian (mon chay)/ S: seafood (hai san)/ N: nuts (hat)/ D: dairy (thyc phdm bo stia)/ A: alcohol (con)
Prices are quoted in thousands of VND and are subjected to service charge and government tax | Gid niém yét bang nghin Viét Nam déng, chua bao gém phi dich vu va thué VAT
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ALL DAY DINING MENU

SOUPS

Classic French Onion Soup (D) 260 Prawn Bisque (D.5) 390
With melted Emmental cheese on baguette oo N .
: ) Prawns, scallops, basil oil and créme fraiche
Sup hanh truyén théng Sup tom
An kem vdi banh mi nudng phé mai chay Sup kem tom, so diép véi dau 14 hing
Coconut Milk Seafood Chowder (S) 295
Button Mushroom Soup Assorted seafood cooked in a coconut broth infused with
Porcini foam & crouton (V,D) 195 ginger and lemongrass
Sup ndm maé Sup hai san vdi nudc cét dua
An kém bot nam thong va banh mi gion C4c loai hai san ndu trong nudc dung dua, glng va sa
LIGHT MEALS LIGHT BITES
Club Sandwich (P,GD) 295 Chicken Quesadilla (D) 290

Giant triple decker sandwich with chicken breast, bacon,
egg, tomato, lettuce and mayonnaise

Bdnh kep 3 I6p vdi Uc ga dp chao, thit ba chi, trung chién, ca
chua, rau di€p va s6t mayonnaise

Black Angus Beef Burger (P.GD) 410
150g freshly ground lean pure Black Angus beef patty on
a toasted sesame brioche bun with lettuce, tomato, crispy
bacon, onion confit and melted cheddar, gherkin and
gochujang aioli

Bdnh Ham bo go kep thit bo, cung rau diép, ca chua, ba chi ran
gion, hanh ndu mém va phé mai chay cung dua chudt mudi va
s6t dau 6 liu trung toi

Truffle Croque Monsieur (P,GD) 380
Paris ham, Swiss cheese and truffle paste

Bdnh kep dam boéng, pho mai Thuy Sy va sét ndm truffle
Chicken Caesar Wrap (D) 320
Garlic chicken wrapped with Romaine lettuce,
Parmesan and Caesar dressing

Banh ngd cudn ga

Ga udp téi cudn vai rau xa lach, phd mai Parmesan

va sét hoang dé

Chana dal Falafel Doner Kebab Sandwich
(V.G)

Onion, pepper, tomato and lettuce

280

cumin avocado spread
Bdnh kep cha dau lang vdi hanh tay, 6t chuéng, ca chua, xa lach
va dau qua bo

* The above dishes are served with a side salad and your
choice of steakhouse fries or French fries

Cédc modn banh kep bén trén phuc vy cung sa Iat va khoai tay
chién

Pan-fried shredded chicken with spices and cheese
wrapped in a tortilla

Bdnh ng6d Mexico cung thit ga xé tdm gia vj cay va ph6 mai

Fish and Chips (SN,GA)

Beer batter deep fried seabass

460

Served with tartar sauce and french fries
C4 vuoc tam bét hanh nhan chién

Phuc vy cung sét tartar va khoai tay chién
Vietnamese Duo Spring Rolls (P,S) 275
Fresh spring roll with prawns and mango

Deep-fried net spring roll with pork and mushroom
Served with fresh herbs and dipping sauce

Nem tuoci cuén toém xoai

Nem chién thit Ign nam huong

Phuc vu cung rau thom va nuéc chdm

Cold Cuts and Cheese Platter (PD) 520

Salami/ Parma Ham/ Brie/ Emmental/ Blue Cheese/
goat cheese with chive and olive oil/ assorted baker’s
bread and pickles (G)

Thit nguéi va pho mai téng hop phuc vu cung gidé banh my va
rau cl mudi

Deep-Fried Prawns in Coconut Crust (5G) 560
Served with sweet and sour sauce

Tom chién véi dua nao an kem sét chua ngot

G: gluten (lua my)/ P: pork (thit lon)/ V: vegetarian (mdn chay)/ S: seafood (hai san)/ N: nuts (hat)/ D: dairy (thyc phdm bo sta)/ A: alcohol (con)
Prices are quoted in thousands of VND and are subjected to service charge and government tax | Gia niém yét bang nghin Viét Nam déng, chua bao gém phi dich vy va thué VAT
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MAIN COURSES

PASTA 295

Your choice of spaghetti, penne, linguine or tagliatelle
pasta with the following sauces (G)

Lua chon mét trong cdc loai my: sgi dai, my éng hodc my det
VG cdc loai sét sau

Napolitana (V)
Vine tomatoes and fresh basil oil

S6t ca chua, dau ld hung tay

Classic Bolognaise (D)
Lean ground beef cooked with tomatoes and vegetables

S6t thit bo bam vdi ca chua va rau

Carbonara (P,D)
Bacon and garlic combined with eggs

S6t kem tuoi, ba chi mudi, téi, pho mai va trung

AROUND THE WORLD FAVORITES
Pan-Seared Seabass (S) 480
Artichoke, heirloom tomato, crushed potatoes,
and nicoise tapenade

Ca vugc ap chao

An kém vdi artiso, ca chua, khoai tay bi va sét 6 liu
Calamansi-Glazed Norwegian Salmon (5) 510
Steamed green Dalat asparagus, fennel shavings

Ca hoi Na Uy

Udp nudc tic nudng an kem véi mang tay Ba lat va cu thia la
bao

Stirfried Salted Egg Jumbo Prawn (S) 480
Served with vegetable fried rice

Toém su s6t trung mudi

An kém v&i com rang rau

Chicken Cordon Bleu (PD) 380

Chiken breast stuffed with Paris ham and emmental, in a
bread crumb crust, garlic and rosemary, roasted potato
wedges, seasonal vegetables and jus

Uc ga nhoi dam bong va ph6 mai tdm bot my

Phuc vu cung khoai tay bo 10, rau theo mua va sét nau

Chicken Tandoori (D)
Dal Makhani, Raita and Paratha

360

Ga nudng ki€u An Do

An kém vdi dau lang ndu bo, sét stia chua va banh ngod

AROUND THE WORLD FAVORITES

Beef “Luc Lac”

Wok-ried Australian beef tenderloin with onion,

530

bell peppers in black pepper sauce

Served with steamed rice

Bo Luc Lac

Than bo xao hanh, 6t chudng, cai xao voi sét tieu den phuc vy
cung com trang

Wok-Fried Flank Steak (S)

Marinated in ginger and oyster sauce, served with fried
noodles, and bok choy

420

Than bo thugng hang xao

Vi gung, dau hao an kem phd xao va rau cai chip

BBQ Pork Ribs (P,D)

Marinated with hoisin sauce and honey

480

Served with mashed potato and coleslaw
Suon Ion nudng

Tdm Vi s6t hoisin va mat ong an kem vdi khoai tay nghién va
sa ldt bap cai

250

Chicken or beef and rice noodles served with fresh
herbs, lime and chili

Phé

Pho bo hoac ga phuc vy cung rau thom, chanh, 6t

“Pho” - Vietnamese Noodle Soup (5)

“Bun Cha” - Viethamese Kebab Rice Noodles (PS) 250

Char-grilled pork belly and minced pork patty served
with rice vermicelli, fresh herbs and dipping sauce

Bun cha

Thit ba chi, thit vién nudng phuc vy cung bun, rau thom va nudc
cham

G: gluten (lda my)/ P: pork (thit lon)/ V: vegetarian (mon chay)/ S: seafood (hai san)/ N: nuts (hat)/ D: dairy (thuc phdm bo sta)/ A: alcohol (con)
Prices are quoted in thousands of VND and are subjected to service charge and government tax | Gid niém yét bang nghin Viét Nam déng, chua bao gém phi dich vu va thué VAT
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MAIN COURSES

GRILLED SELECTION

Black Angus Beef Tenderloin 200 gram 890
Than bo 200 gram

Black Angus Beef Rib Eye 300 gram 1.200
Than vai bo 300 gram

Australian Lamb Cutlets 980
Dé suon cuu

Jumbo Prawns (5) 630
Toém su

Grilled dishes are served with your choice of 2 side dishes
and 1 sauce

Cdc mon nudng phuc vy cung 2 moén dn kem va 1 loai s6t

SIDE DISHES

Garden salad (V)/ Sa lat rau xanh

Grilled vegetables (V)/ Rau nudng
Seasonal vegetables (V)/ Rau xao theo mua
Potato wedges (V,D)/ Khoai mui cau
Mashed potato (V,.D)/ Khoai tay nghién
French fries (V)/ Khoai tay chién

Sautéed button mushrooms persillade (V)
Nam md xao toi

Steamed rice (V)/ Com trdng

SAUCES

Béarnaise sauce (D)/ S6t bo trung
Peppercorn sauce (D)/ S6t tiéu
Mushroom sauce (D)/ S&6t ndm

Blue Cheese sauce (D)/ S6t phé mai xanh

TOMATO KETCHUP, HP SAUCE, MAYONNAISE SAUCE, TABASCO SAUCE
AND PURE MAPLE SYRUP, MUSTARD ARE AVAILABLE ON REQUEST
S6t tuong ca, s6t HP, s6t mayo, sét &t va si ré ld phong, mu tat

phuc vu theo yéu cau

FLEXIBLE DINING

Tasty, versatile & nutritionally balanced dishes,
available everyday 24 hours.

ANYTIME PLATES
Ahuacamolli Tartine 280
V.G)

Roasted pepper scented with cilantro tartine, lime,
mash avocado on whole grain grilled tartine

Banh my bo 16 phuc vu cung sét qua bo nghién
4t ngot nudng cung véi rau mui va nudce c6t chanh

Your choice of
Lua chon cung

Slow Poached Egg (V.G) 310
Trung chin cham

Ras El Hannout Spiced Prawn (G,S) 350

Tom tam kiéu Dia Trung Hai bo lo

Coral Lentil Falafel 280
(VD)
Smoked eggplant compote, yoghurt dressing

kachumbari salad

Cha dau lang phuc vu cung ca tim xong khoi, sot sta chua,
sa lat ca chua, hanh va dau o liu

NOURISH BOWLS

Pho 250
®)

Hearty Vietnamese rice noodle soup
Enhance with local spice, fresh herbs, bean sprout and lime

Phé truyén théng Viét Nam

Phuc vu cung gia vi dia phuong, rau thom, gia dé, chanh

Your choice of beef or chicken
Lua chon cung bo hoac ga

Quinoa Salad Bowl 280
(VD)

Assorted peppers asadillo, silk tofu flakes,
aromatic herbs bouquet, cilantro raita

Sa lat hat diém mach
Phuc vu cung 6t nuéng, dau phu,
céc loai la thom va s6t stia chua vi rau mui

G: gluten (lua my)/ P: pork (thit Ign)/ V: vegetarian (mon chay)/ S: seafood (hai san)/ N: nuts (hat)/ D: dairy (thuc phdm bo stia)/ A: alcohol (con)
Prices are quoted in thousands of VND and are subjected to service charge and government tax | Gia niém yét bang nghin Viét Nam déng, chua bao gém phi dich vu va thué VAT
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DESSERT

Fine Apple Pie (GD) 150
Served with bourbon vanilla ice cream
Banh tdo nudng

An kem kem vj vani

Chilled Mango and Sago in
Coconut Milk (D)

Che xoai lanh va tran chau stia dua

160

Italian Tiramisu (GD)

Banh kem ca phé kiéu Y

260

Chocolate Molten Lava Cake (GD) 175
Served with vanilla ice cream and berry compote
Bdnh s6 c6 la chay

An kém vdi kem vi va ni va s6t qua dau

Classic Warm Crepe (D, A) 150
Tossed in suzette butter, Grand marnier,

bourbon vanilla Ice cream

Bénh Crepe chién bo Suzzette

An kem kem Vanilla Bourbon

Ice Cream Selection 90
Chocolate/ Vanilla/ Strawberry
Kem s6 ¢6 la/ Va-ni/ Dau tay
Fresh Fruit Platter 210
Selection of five freshly sliced tropical fruits (V)

5 Loai hoa qué tuci theo mua

Café du Lac Cheese Platter (D,N)
Phé mai Café du Lac

Blue Cheese, Emmental cheese and Cheddar cheese

360

Crackers, toasted nuts and dried fruits (GN)

Phé mai xanh, phé mai Brie, phé mai Emmental, ph6 mai
Cheddar phuc vy cung banh quy gion, céc loai hat va qua khoé

G: gluten (Ida my)/ P: pork (thit Ign)/ V: vegetarian (mon chay)/ S: seafood (hai san)/ N: nuts (hat)/ D: dairy (thyc pham bo sta)/ A: alcohol (con)
Prices are quoted in thousands of VND and are subjected to service charge and government tax | Gid niém yét bang nghin Viét Nam déng, chua bao gém phi dich vu va thué VAT
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FOR OUR YOUNG GUESTS

THUC DPON CHO TRE EM
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FOR OUR YOUNG GUESTS

Each year, about one million children stay with their parents at an InterContinental hotel or resort. As parents and
culinary experts, we know food plays an important role in a child’s education. We have worked together to create a
menu filled with diverse flavours and tastes that they are going to enjoy very much, whilst offering the nutritional balance
parents are looking for.

Mobi nam, c6 khoang 1 triéu tré em dén ¢ vo6i bé me tai khach san hodc khu nghi duéng cua InterContinental. La
nhting bac cha me va cang la chuyén gia 4m thuc, chung toi biét bua an déng gop vai tro quan trong véi su phat trién
cua tré nho. Chung toi da tao nén thuc don da dang vé huong vi dé hap dan véi cac ban tré, dam bao yéu cau dinh
duong ma cac bac phu huynh yéu cau.

STARTER SIDES
Potato and Pumpkin Mash (V) 65

Broccoli Sweet Corn Fritters (V) 95 Khoai tay va bi' dd nghien

Bénh suip lo xanh ngd ngot chién
Homemade French Fries (V) 85

) ) Khoai tay chién

Crunchy Veggies and Hummus Dip (V) 95

Rau cu tuci

} , ‘ ) Corn-on-the-cob (V) 52

An kem sét truyén théng Trung Bong ;
Ngbd nudng

Tomato Soup (V) 85

Sup ca chua DESSERT
Chocolate Brownie with

MAINS Ice Cream Sundae (GD,V) 170
Banh s6 co la an kem vaéi kem

Spaghetti Bolognaise with Veggies (G) 130

My Y st ca chua bo bam va rau Very Berry Yoghurt Ice Cream (D,V) 95
Kem sta chua dau rung

Fish Fingers (S) 130

Cé tam bot chien xu Lychee Frozen Yogurt (D,V) 95
Kem stia chua vai

Chinese Fried Rice with Chicken 110

Com chién ga

Chicken Burger (G) 130

Banh kep ga

Mini Beef Burger (G) 150

Banh kep bo

Steak and Fries 250

Bo bit tét va khoai tay chién

G: gluten (Iia my)/ P: pork (thit Ion)/ V: vegetarian (mon chay)/ S: seafood (héi san)/ N: nuts (hat)/ D: dairy (thuc phdm bo stia)/ A: alcohol (con)
Prices are quoted in thousands of VND and are subjected to service charge and government tax | Gia niém yét bang nghin Viét Nam déng, chua bao gém phi dich vu va thué VAT
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LATE NIGHT MENU

THUC DON TOI MUON
22:30 - 07:00

33






LATE NIGHT MENU A LA CARTE

EGG DISHES

Three Eggs Omelet or

Egg White Omelet 230
Stuffed with your choice of fillings: ham, cheese, tomato,
onion, bell pepper and mushroom (P,D)

3 trung cudn hodc long trang tring cudn

An kem vé6i dam bong, pho mai, ca chua, hanh tay, &t chuéng,
va nam

Smoked Salmon Eggs Benedict (GSD) 350

Toasted English muffin, honey ham and Hollandaise
sauce

Trung chan
Phuc vu cung ca hdi xéng khoi, banh nudng xép kiéu Ha Lan va
s6t bo trung

SOUPS

Classic French Onion Soup (D) 260
With melted Emmental cheese on baguette
Sup hanh truyén théng

An kém v&i banh mi nuéng phoé mai chay

LIGHT MEALS

Club Sandwich (P,GD) 295

Giant triple decker sandwich with chicken breast, bacon,
egg, tomato, lettuce and mayonnaise

Banh kep 3 I6p

Vdi Uc ga dp chao, thit ba chi, trung chién, ca chua, rau diép va
s6t mayonnaise

Black Angus Beef Burger (P.GD) 410

200g freshly ground lean pure black angus beef patty on
a toasted sesame brioche bun with lettuce, tomato, crispy
bacon, onion confit and melted cheddar, gherkin and
onion pickle

Banh Burger kep thit bo

Cung rau diép, ca chua, ba chi, hanh ndu mém va phé mai chay
cung dua chuét va hanh mudi

The above dishes are served with salad side and your
choice of steakhouse fries or French fries

Cdc mon banh kep trén phuc vu cung sa lat va khoai tay chién

SALADS

Caesar Salad (P,D,S,G) 280

Romaine lettuce, crispy bacon, poached egg, herb
croutons and tossed with our signature dressing, anchovies
and shaved parmesan

Sa lat Hoang Bé

Rau diép gion, thit ba chi nudng, tring chan, banh my nudng
gion phuc vy cung cd com, phé mai Y bao va sét dac biét cla
nha hang

Additional: Cajun grilled chicken breast 310

Thém uc ga nudng gia vj cay

Additional: Pan-fried prawns (5,D) 360
with garlic butter

Thém tém dp chao bo toi

Quinoa, Tomato and Cucumber Salad (V) 350
Flavoured with mint, coriander and chili lime dressing

Sa lat hat quinoa, ca chua va dua chudt

An kem Vi ld bac ha, rau mui va st chanh tuci

LIGHT BITES

Chana dal Falafel, Avocado Dip (V) 280
Onion, peppers, tomatoes, and lettuce
Cha dau lang voi s6t qua bo

An kem hanh tay, 6t chudng, ca chua va rau xa lach

Vietnamese Duo Spring Rolls (P.S,N) 275
Fresh spring roll with prawns and mango

Deep-fried net spring roll with pork and mushroom
Served with fresh herbs and dipping sauce

Nem cuén tuci téng hop

Nem tuci cuén tém xoai

Nem chién thit lon, ndm huong

Phuc vy cung rau thom va nudc chdm

G: gluten (lua my)/ P: pork (thit lon)/ V: vegetarian (mdn chay)/ S: seafood (hai san)/ N: nuts (hat)/ D: dairy (thuc phdm bo sta)/ A: alcohol (con)
Prices are quoted in thousands of VND and are subjected to service charge and government tax | Gid niém yét bang nghin Viét Nam déng, chua bao gém phi dich vu va thué VAT
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LATE NIGHT MENU A LA CARTE

APPETIZERS

Norwegian Smoked Salmon Carpaccio (D.S) 490
Pickled radish, fresh chives, cheese and croutons
Ca hoi Na Uy xéng khoi

An kém cu cdi, he tuci, phd mai va banh mi gion
Vietnamese Combination Platter (SD) 310
Fresh rice noodle rolls with beef and mushroom
Seafood salad with green mango

Deep-fried prawns spring rolls

Dria khai v téng hop

Phé tuoi cuén thit bo xao nam

Sa lat hai san xoai xanh

Nem tém chién

PASTA 295

Your choice of spaghetti, penne, linguine or tagliatelle
pasta with the following sauces (G)

Lua chon mét trong cdc loai my: sgi dai, my éng hoac my det
vGi cdc loai s6t sau day

Napolitana (V)
Vine tomatoes and fresh basil oil

S6t ca chua va dau 1d hung tay

Classic Bolognaise (D)
Lean ground beef cooked with tomatoes and vegetables

Sé6t thit bo bdm véi ca chua va rau

Carbonara (P,D)
Bacon and garlic combined with eggs

S6&t kem tuoi, thit ba chi mudi, toi, phd mai vdi trung

MAIN COURSES

BBQ Pork Ribs (PD) 480
Marinated with Hoisin sauce and honey

Served with mashed potato and coleslaw

Susn Ion nudng tdm vdi sét Hoisin va mat ong

An kem vdi khoai tay nghien va sa lat bip cai

250

Chicken or beef and noodles served with fresh herbs,
lime and chili

Pho

Phé bo hoac ga phuc vu cung rau thom, chanh, &t

Pho - Vietnamese Noodle Soup (S)

Calamansi Glazed Norwegian Salmon (S) 510
Steamed green Dalat asparagus, fennel shavings

Cd hoi Na Uy udp tic

An kem véi mang tay Da Lat va cd thi la bao

G: gluten (lua my)/ P: pork (thit lon)/ V: vegetarian (mon chay)/ S: seafood (hai san)/ N: nuts (hat)/ D: dairy (thuc phdm bo stia)/ A: alcohol (con)
Prices are quoted in thousands of VND and are subjected to service charge and government tax | Gia niém yét bang nghin Viét Nam déng, chua bao gém phi dich vu va thué VAT
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LATE NIGHT MENU A LA CARTE

GRILLED SELECTION

Black Angus Beef Tenderloin 200 gram 890
Than bo 200 gram

Black Angus Beef Rib Eye 300 gram 1.200
Than vai bo 300 gram

Australian Lamb Cutlets 980
Dé suon cuu

Jumbo Prawns (5) 630

Tém su

Grilled dishes are served with your choice of 2 side dishes
and 1 sauce

Cac mon nudng phuc vy cung 2 maon an kem va 1 loai s6t bén
dudi

SIDE DISHES
Garden salad (V)/ Sa l4t rau xanh

Grilled vegetables (V)/ Rau nudng
Seasonal vegetables (V)/ Rau xao theo mua
Potato wedges (V.D)/ Khoai mui cau
Mashed potato (V,D)/ Khoai tay nghién
French fries (V)/ Khoai tay chién

Sautéed button mushrooms persillade (V)
Nam md xao toi

Steamed rice (V)/ Com trdng

SAUCES
Béarnaise sauce (D)/ S6t bo trung
Peppercorn sauce (D)/ Sét tiéu
Mushroom sauce (D)/ S6t ndm

Blue Cheese sauce (D)/ S6t phé mai xanh

TOMATO KETCHUP, HP SAUCE, MAYONNAISE SAUCE, TABASCO
SAUCE, PURE MAPLE SYRUP, AND MUSTARD ARE AVAILABLE ON
REQUEST

S6t tuong ca, st HP, sét mayo, st 6t va si ré la phong, mu tat
phuc vu theo yéu cau

DESSERT

Chocolate Molten Lava Cake (GD) 175
Served with vanilla ice cream and berry compote

Banh s6 co la chay

An kem véi kem v va ni va s6t qua dau

DESSERT

Fresh Fruit Platter 210
Selection of five freshly sliced tropical fruits (V)

Bia hoa qua tuci theo mua

G: gluten (lda my)/ P: pork (thit lon)/ V: vegetarian (mdn chay)/ S: seafood (hai san)/ N: nuts (hat)/ D: dairy (thyc phdm bo stia)/ A: alcohol (con)
Prices are quoted in thousands of VND and are subjected to service charge and government tax | Gia niém yét bang nghin Viét Nam déng, chua bao gém phi dich vu va thué VAT
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BEVERAGE MENU

THUC DON DO UONG
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BEVERAGE MENU

WATER/ NUOC KHOANG

(S) Alba still 120
(S) Alba sparkling 120
(S) Evian still 200
(L) Evian still 280
(S) Sanpellegrino sparkling 160
(L) Sanpellegrino sparkling 250
SOFT DRINKS/ NUOC GIAI KHAT 98

Coca Cola, Coca Cola Zero, Coca Cola Light
Sprite, Fanta, Soda, Tonic

FRESH FRUIT JUICES/ NUOC HOA QUA TUOI

Orange 140
Pineapple 140
Apple 140
Watermelon 140
Mango 140
Carrot 140

CHILLED JUICES/ NUOC HOA QUA DONG HOP

Apple 100
Tomato 100
Guava 100

ICE BLENDED DRINKS/ DO UONG LANH

Vietnamese coffee 130
Chocolate milk 120
Coffee mocha frappe 120
Iced lemon tea 120
Caramel latte 150
Cappuccino 150

MILKSHAKE/ SUA LAC

Chocolate 180
Strawberry 180
Classic vanilla 180
MILK/ SUA 90

Full cream, soy, skimmed or low fat

FRUIT SMOOTHIE

Mixed berry 150
Pineapple 150
Strawberry 150
COFFEE & HOT DRINK/ CA PHE & PO UONG NONG
Vietnamese black coffee 130
Vietnamese black coffee 130
with condensed milk

Americano 120
Cappuccino 150
Café Latte 150
Espresso 120
Double espresso 150
Hot chocolate 120
Vietnamese “Bac siu” 130
Vietnamese salted coffee 150
LOOSE LEAF TEA/ TRA LA 130
English breakfast, peppermint, Chamomile,
lemongrass, red fruit, green tea

Indian Masala tea 120
ALCOHOLIC BEVERAGE/ PO UONG CO CON

BEER/ BIA

Hanoi 120
1664 Blanc 130
Sapporo 125
Corona 165
LIQUEURS/ RUQU MUI BY GLASS
Amaretto di Saronno 130
Bailey’s Irish Cream 130
Cointreau 160
Jagermetster 180
SPIRITS, RUOU MANH BY GLASS BY BOTTLE
Chivas 12 years Whisky 180 2800
Jack Daniel’s Whiskey 180 2900
Hennessy VSOP Cognac 300 3800
Absolut Vodka 160 2000
Belvedere Vodka 245 3500
Bacardi Rum 150 1800
Bombay Sapphire Gin 170 2300

Prices are quoted in thousands of VND and are subjected to service charge and government tax | Gia niém yét bang nghin Viét Nam déng, chua bao gém phi dich vu va thué VAT
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BEVERAGE MENU

WINES,/ RUQU VANG

CHAMPAGNE & SPARKLING WINE
RUOU SAM PANH & RUOU VANG NO

Moét & Chandon Brut Impérial
Bottega, II Vino Dei Poeti, Prosecco D.O.C

WHITE WINE/ RUQU VANG TRANG

D'Arenberg, The Stump Jump, Chardonnay

Chateau Le Grand Verdus, Sauvignon Blanc
Villa Antinori Bianco, Pinot Grigio Blend
Joseph Drouhin Laforét, Chardonnay

ROSE WINE/ RUQU VANG HONG

Yalumba Y Series, Sangiovese Rose

RED WINE/ RUQU VANG DO

Banfi, Col Di Sasso, Sangiovese Blend,
Allan Scott, Pinot Noir

Les Legendes R, Cabernet Sauvignon Blend
Penfolds, Koonunga Hill, Shiraz Cabernet

DESSERT WINE/ RUOU VANG TRANG MIENG

Pizzolato Spumante Moscato ‘So Easy’, Moscato

REGION BY GLASS
VUNG GIA THEO LY
Epernay, France 650
Italy 350
McLaren Vale & 280
Adelaide Hills, Australia

Sémillon, Bordeaux, France 350
Tuscany, Italy 330
Bourgogne, France 420
South Australia 280
IGT Tuscany, Italy 350
Marlborough, New Zealand 350
Bordeaux, France 390
South Australia 450
Italy 390

BY BOTTLE
GIA THEO CHAI

3150
1700

1350

1650
1600
2200

1390

1500
1700
1900
2200

1900

Prices are quoted in thousands of VND and are subject to service charge and government tax | Gia niém yét bang nghin Viét Nam déng, chua bao gébm phi dich vu va thué VAT
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InterContinental Hanoi Westlake
5 Tu Hoa, Tay Ho, Hanoi, Vietnam
T: +84 24 6270 8888

hanoi.intercontinental.com



