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WELCOME

INTERCONTINENTAL HANOTI 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 nhting trai nghiém vdi cac btia an tuyét voi sé danh
thiic moi gidc quan ctua khach hang. Du 1a 6 nha hang
hay phong riéng, ban cung sé dugc tan huéng dich vu
hoan hao cung nhung mon an doc ddo va tuyét voi. Voi
su sdng tao dén tu doi ngu dau bép tai ba cung véi
nhung nguyén liéu tuci ngon nhat, chic chin ban sé co
mot trai nghiém that sy an tugng véi thé gici am thuc
cta chung toi.

Hay thuéng thtic nhiing mén an am cung ngay trong
can phong ban 6 voi vo van su lua chon ti am thuc dia
phuong dén cdc mén an quéc té. Phuc vu 24 gié moi
ngay, chung toi san sang dem dén cho ban btuia siang,
btia trua, btia t6i va d6 an nhe di kem 1a nhting lya chon
khdc biét, bao gom cac mon an chay dam bao stic khoe.

ONCORUNCBONG

Gluten Contains Pork Vegan

Contains Seafood ~ Contains Nuts

Dairy

G: gluten (lua my)/ P: pork (thit lgn)/ V: vegetarian (mon chay)
S: seafood (hai san)/ N: nuts (hat)/ D: dairy (thuc pham bo siia)
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BREAKFAST SET MENU

CONTINENTAL BREAKFAST VND 465

Daily sliced selection of the 5 finest sun-ripe 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 mutffins (G,D,V)

Your 3 choices in the following: strawberry jam, marmalade,
guava jam, jackfruit jam, honey, margarine, salted or
unsalted butter (D,V)

Céc loai banh my trdng, nau hodc ng céc, banh & cung, banh &
meém, banh my que kiéu Phap, banh sung bo, banh s6 cé la va
bdnh trdi cay Ban Mach va banh nudng x&p

Chon 3 trong cac loai sau: mut dau, mut cam, mut &i, mut mit,
mat ong, bo thuc vat, bc médn hodc 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, frosties, 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)

Cdc loai ngt coc Comn flakes, frosties, muesli granola, all bran,
alpen - sugar free, fruit loops, cocoa krispies phuc vy cung cac
loai stia tuoi nguyén chdt, it béo, tach béo ndng 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 bd tudc, tra Anh, tra xanh, tra hoa cuc, tra hoa nhai hodc tra
bac ha

AMERICAN BREAKFAST VND 550

Daily sliced selection of the 5 finest sun-ripe tropical
fruits (V)

5 Loai trai 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)

Your 3 choices in the following: strawberry jam, marmalade,
guava jam, jackfruit jam, honey, margarine, salted or
unsalted butter (D,V)

Céc loai banh my trdng, nau hodc ngt céc, banh & cung, banh
8 mém, banh my que kiéu Phap, banh sting bo, banh s6 c6 la
va banh trdi cay Ban Mach va banh nudng x6p

Chon 3 trong céc loai sau: mut dau, mut cam, mut 8i, mut mit,
mat ong, bo thuc vat, bo man hodc bo nhat

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

Your choice of cereals: Corn flakes, frosties, 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)

Céc loai ngi c6c Corn flakes, frosties, muesli granola, all bran,
alpen - sugar free, fruit loops, cocoa krispies phuc vu cung cac
loai sia tuci nguyén chdt, it béo, tach béo ndng hoac 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 cudn

Or/ Hoac

Egg white omelet/ Long trdng trung cuén

Your 4 choices in the following side dishes: hash brown
potatoes, baked tomato, crispy pork bacon, chicken
sausage, sautéed mushrooms or baked beans (P)

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

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

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

Tra bd tudc, tra Anh, tra xanh, tra hoa cuc, tra hoa nhai hodc tra bac ha

G: gluten (Ida my)/ P: pork (thit Ion)/ V: vegetarian (mon chay)/ S: seafood (hai san)/ N: nuts (hat)/ D: dairy (thyc pham bo sta)
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 SET MENU

VIETNAM BREAKFAST VND 455

Daily sliced selection of the 5 finest sun-ripe tropical
fruits (V)
5 Loai trai 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

Pho - Vietnamese Noodle Soup (5)

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

Phd bo hodc ga

Or/ Hoac

Banh my - Vietnamese Rolled Rice Pancake (P,G,D)
Vietnamese sandwich with pork pate, mayonnaise, roasted
pork, pork terrine, fresh herbs and house-made pickle
Banh my Pa té kep thit nudng, cha qué, rau thom, rau muéi
Or/ Hoac

Banh cuon - Banh cuén (P,S)

Steamed rice flour rolls with minced pork and mushrooms,
served with house-made pork terrine, fresh herbs and
dipping sauce

Banh cuén thit lgn, ndm phuc vy cung cha qué, rau thom va
nudc cham

Black Vietnamese coffee with or without condensed milk
Ca phé den, ca phé stia nong hodc dd

Or/ Hoac

Green tea served hot or with ice

Tra xanh nong hoac da

JAPANESE BREAKFAST VND 455

Daily sliced selection of the 5 finest sun-ripe 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 nuéc ép cam, dua, dua hau, tdo, xoai, ca chua hodc ca rét

Miso soup with tofu and seaweed (5)
Sup déau tuong cung dau phu non va rong bién

Nimono - simmered vegetables (S)/ Rau ct ham
Tamagoyaki - Japanese omelet/ Trung cuén kiéu Nhat

Grilled fish served with steamed rice, bonito flakes and
sesame soy sauce (5) )
Ca nudng don cling com trang, ca bao va nudc tuong dau me

Natto beans and Japanese pickles (V)/ Dau lén men va cu
cai Nhat mudi

Freshly brewed regular or decaffeinated coffee

Ca phé thuong hodc ca phé khong chua caffein

Or/ Hoac

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

Tra bd tudc, tra Anh, tra xanh, tra hoa cuc, tra hoa nhai, tra bac ha

HEALTHY BREAKFAST VND 455

Daily sliced selection of the 5 finest sun-ripe 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 nuéc ép cam, dua, dua hdu, tdo, xoai, ca chua hodac ca rét
Or/ Hoac

Fresh spinach, apple and celery juice (V)

Nudc €p rau chan vit tdo va can tay

Bircher muesli (GN,D)

Ngt c6c tron kem stia

Or/ Hoac

Low fat yogurt, home-made granola, dried fruits
Ngt c6c nudng phuc vu cung stia chua it béo, qua kho

Egg white omelet

Long trdng trung cudn

Or/ Hoac

Poached eggs on sautéed spinach and whole wheat toast
(G)

Tring 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 khéng chua caffein
Or/ Hoac

Traditional lotus tea

Tra sen

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)
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 VvND 185

Daily sliced selection of the 5 finest sun-ripe tropical
fruits (V)

5 Loai trdi cay tuci theo mua
Yoghurt (D)/ Sta chua vND 130

Natural unsweetened, low fat, sugar free or fruit -
flavored yoghurt

Sta chua khéng duong, sta chua it béo, sta chua hoa qua
khong duong hodac sta chua hoa qua co duong

Fresh Fruit Yoghurt (GD)/ Sta chua trdi cay vNp 150

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

Sta chua khéong duong tron cung dau tay, chudi, xoai va nho va
ngl c&c tdm mat ong nudng

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

Pao, dua, mo hodc nhan

Cereals (GD)/ Ngt c6c VND 150

Corn flakes, frosties, 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/ hot or cold

Ngt céc phuc vy cung stia nguyén kem, sta it béo, stia gay hoac
stia dau nanh nong hodc lanh

Bircher Muesli (G,N,D) vND 150

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

Nga c8c tron tdo, kem tuci, hat mach mat ong va hat kho
nusng

Oatmeal Porridge (GN,D)/ Chdo yén mach vnp 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 mach ndu cung sta tuci nguyén kem, it béo, gay hodc sta
dau nanh mat ong, an kem dau tay va hanh nhan

From our Bakery (D,G) vND 180

Waftles 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 Phap hodc banh ran
dau xanh tdm viing

Phuc vu cung sét dau rung, si ro 1a phong, kem bong va sét s6
cola

Daily Bread Selection vND 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 3 of the following: strawberry jams, marmalade,
guava jam, jackfruit jam, honey, margarine, salted or
unsalted butter (V,D)

Cac loai banh my trdng, nau hodc ngti céc hodc banh my que
truyén théng, banh my &, banh my den hoac banh my kiéu Y
Chon 3 trong céc loai sau: mut dau, mut cam, mut &i, mut mit,
mat ong, bo thuc vat, bc méan hodc bo lat

Baker’s Basket (GD) VND 220

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 (GD)

Your 3 choices in the following: strawberry jams, marmalade,
guava jam, jackfruit jam, honey, margarine, salted or
unsalted butter (V,D)

Céc loai banh my trdng, nau hodc ng céc, banh & cung, banh &
mém, banh my que kiéu Phdp, banh sting bo, banh s6 cé la,
banh trdi cay Dan Mach va banh nudng x&p

Chon 3 trong céc loai sau: mut dau, mut cam, mut &i, mut mit,
mat ong, bo thuc vat, bc méan hodc bo lat

Café du Lac Cheese Platter (D)
Phé mai Cafe du Lac

Bleu d’Auvergne, Brie, Emmental and Cheddar cheese

vND 350

Crackers, toasted nuts and dried fruits (GN)

Phé mai xanh, ph6 mai Brie, phd mai Emmental va ph6 mai
Chedder

Phuc vu cung banh quy, hat va qua kho

G: gluten (Ida my)/ P: pork (thit Ion)/ V: vegetarian (mon chay)/ S: seafood (hai san)/ N: nuts (hat)/ D: dairy (thyc phdm bo sta)
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

Cold Cuts Platter (P)
Thit ngudi

vND 350

Torchon ham, smoked chicken breast, mortadella and
pastrami

Dijon mustard, cornichons and pickled onion

Dam béng, Uc ga xéng khai, thit ngusi, va bo tdm tieu phuc vu
clng mu tat vang, dua chuét bao tu va hanh mudi

Smoked Salmon Platter (S) VND 350
Ca hoi xong khoi
Smoked Norwegian salmon

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

Ca hoi Na Uy x6ng khdi phuc vy cung chanh, kem chua, ny
bach hoa va banh my

Two Eggs Cooked In Preferred Style VND 220
2 trung ché bién theo yéu cau

Fried, scrambled, poached or boiled

Chién, chung, chan hoac luéc

Three Eggs Omelet

Or Egg white Omelet VND 230
3 trung cudn hodc long trang trung cudn

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

An kem véi dam bong, phé mai, ca chua, hanh tay, 6t chuéng,
va ndm
Smoked Salmon Eggs Benedict (GD,S) vND 300

Toasted English muffin, smoked salmon and Hollandaise
sauce

Trung chan phuc vy cung ca hoéi xéng khai, banh nudng x&p
kiéu Anh va sét bo trung

Poached Eggs VND 230
Trung chan

On 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 tring trén phuc vy cung 4 do an kem sau:

Bdnh khoai tay, ca chua nudng, ba chi rdn gion, xuc xich ga, ndm xao, dau ham, banh bao chay hdp hodc x6i chién

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)
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






REGIONAL & LOCAL

BREAKFAST DISHES

Pho - Viethamese Noodle Soup (5) VND 230
Phé
Your choice of beef or chicken served with fresh rice noodles, herbs, lime and chili

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

Banh Cuon - Vietnamese Rolled Rice Pancake (P,S) vND 190
Banh cuén

Steamed rice flour rolls with minced pork and mushroom

Served with pork terrine, fresh herbs and dipping sauce

Banh cuén thit lgn xay xao méc nhi, phuc vy cung cha qué, rau thom va nudc cham

Banh My - Vietnamese Sandwich (P,GD) vND 200
Banh my Paté
Vietnamese sandwich with pork pate, mayonnaise, roasted pork, pork terrine, fresh herbs and house-made pickle

Banh my Pa té kep thit nudng, cha qué, rau thom va rau ct mudi chua

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

Chdo trang phuc vy cung thit Ign nudng xa xiu, ca man, trung mudi, cai man va hanh 1a

Japchae - Korean Vermicelli Noodle VND 295
Mién xao Han Quéc
Wok-fried Korean vermicelli noodle with beef, oak mushrooms and vegetables

Mién xao ki€éu Han Quéc véi thit bo, ndm va rau

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)
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 DON PHUC VU CA NGAY
11:00 - 23:00



ALL DAY DINNING MENU

APPETIZERS
Goat Cheese Tian (D\V) vND 275

Bell pepper, tomatoes, grilled vegetable, basil, baby
leaves and red wine vinegar dressing

Sa lat phé mai dé phuc vu cung 6t chudng, ca chua, rau nudng,
la hung, rau mam va st ddm dé

Rougié Foie Gras (GD) VND 360

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

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

Smoked Salmon Dome (D,S) VND 380

Smoked salmon, avocado and crab meat salad/ Salmon
roe and passion fruit dressing

Khai vi cd hoi xéng khoi cung sa lat thit cua, trdi bo, sét chanh
leo va trung cd hoi

Vietnamese Combination Platter (SN) vND 300
Dia khai vj t8ng hop

Fresh rice noodle rolls with beef and mushroom

Phé tuoi cudn thit bo xao ndm

Seafood salad with green mango

Sa lat hai san xoai xanh

Deep-fried prawns spring rolls

Nem tom chién

Chao Tom (5P)

TéM bao mia

VND 255

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

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

SALADS

Caesar Salad (P,D,GS)
Sa lét Hoang D&

VND 235

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

Rau diép gion, ba chi nudng, tring chan, banh my nudng gion
phuc vu cung ca com, phé mai Y bao va s&t dac biét clia nha
hang

Additional: Cajun grilled chicken breast VND 280

Thém uc ga nudng gia vi cay

Additional: Pan-fried prawns VND 340
with Garlic butter (5,D)

Thém tom ap chao bo toi

Additional: Cured salmon (5) VND 320

Thém ca héi mudi

Baby Heirloom Tomatoes (V,D) vND 300
Bocconcini, tapenade and fresh basil

Sa I4t ca chua phé mai Y, s6t 6 liu xay nhuy@n va I4 hung tuoi

Lyonnaise Salad (P,GD)
Sa lat vung Lyon

VND 265

Frisée, poached egg, bacon, croutons, mustard, red wine
vinegar

Rau diép xoan, tring chan, ba chi mudi, binh my nudng, sét
dam mu tat

Garden Salad (V)
Sa lat rau tuoi

VND 220

Arugula, grilled artichokes, cherry tomatoes, cucumber,
carrots, red radish, black olives and balsamic dressing

Rau ddng, A ti s6 nudng, ca chua bi, dua chudt, ca rét, cu cai
dd, 6 liu phuc vu cung sét dam Y

Nha Trang Seafood Salad (SN)
Sa lat hai san Nha Trang

VND 295

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

Tém, muc va so diép xoai xanh trén sét chua ngot cung rau
thom va dau phong

G: gluten (Ida my)/ P: pork (thit Ion)/ V: vegetarian (mon chay)/ S: seafood (hai san)/ N: nuts (hat)/ D: dairy (thyc phdm bo sta)
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



ALL DAY DINNING MENU

SOUPS
Normande Onion Soup (V) vND 200
Sup hanh vung Normande

Roasted and pureed onion soup, scented with cider,
croutons and Emmental cheese (G D)

Sup hanh truyén théng phuc vu cung banh my nudng véi phd
mai

Pisto Vegetable Provencale Soup
with Chicken vND 170
Provencale clear vegetable soup scented with basil

Sup rau vung Provencale vdi 1a hung va thit ga

Prawns Bisque (DS5) VND 260
Sup tém

Prawns, scallop basil oil and créme fraiche

Sup kem tém, so diép vai dau 1 hung

Vietnamese Seafood Soup (S) VND 295

Canh hai san Viet Nam

Fresh seafood cooked in spicy and sour broth with
pineapple, okra and fresh herbs

Canh hai san chua cay ndu cung dua, dau bdp va rau thom

LIGHT MEALS

BURGER AND SANDWICHES

Club Sandwich (P,GD) vND 295

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

Banh kep 3 I6p vdi uc ga ap chao, thit ba chi, trung chién, ca
chua, rau di€p va s6t mayonnaise

Black Angus Beef Burger (P,GD) VND 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
gochujang aioli

Banh Ham bo go kep thit bo, cung rau diép, ca chua, ba chi rdn
gion, hanh ndu mém va phé mai chay cung dua chuét mudi va
s6t dau 6 liu trung téi

Truffle Croque Monsieur (P,GD) VND 350
Paris ham, Swiss cheese and truffle paste

Bdnh kep dam boéng, phd mai Thuy Sy va s6t ndm truffle

Pain Bagnat (GS) VND 340
Lettuce, tomato, artichoke, roasted peppers, hard boiled
egg and tuna in a whole wheat bread and anchovy spray
Banh my kep cd ngu, tring ludc, 6t chudng bo 10, hoa A ti s6,
ca chua, rau xa ldch va cd com

Focaccia (V,GN,D) VND 235
Fire-roasted vegetable, Feta cheese, arugula, walnut and
pommery honey mustard

Banh kep rau nudng, phd mai Feta, rau ding, hat oc chd va sét
muU tat hat mat ong

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

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

LIGHT BITES

Chicken Quesadilla (D) VND 275

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

Banh ngd Mexico cung thit ga xé tdm gia vi cay va phé mal

Almond Breaded Cod Fish Finger (DSN,G) vNp 445
Served with French fries, shirasa and pickled cucumber
aioli

Ca tuyét bao bot hanh nhan chién phuc vu cung khoai tay
chién, s6t cay va dua chuét mudi
Vietnamese Duo Spring Rolls (P,S) VND 275
Fresh spring roll with prawns and mango

Nem tuoi cuén tém xoai

Deep-fried net spring roll with pork and mushrooms
Nem chién thit lgn ndm huong

Served with fresh herbs and dipping sauce

Phuc vy cung rau thom va nudc chdm

Cold Cut and Cheese Platter (P,D) VND 350

Salami/ Parma Ham/ Brie/ Emmental/ Fourme d’ambert/
fresh goat cheese with chive and olive oil/ assorted
baker’s bread and pickles (G)

Thit nguéi va phé mai téng hop phuc vu cung gié banh my va
rau ci muodi

Crab Cake (D)S) vND 190
Sambal flavored crab cake with lime, cilantro aioli

Bdnh cua dp chao sét dau 6 liu tring véi chanh va rau mui

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)
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






MAIN COURSES

PASTA VND 295

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

Lua chon mot trong cdc loai my: soi dai, my 6ng hodac my det
V3i cdc loal s6t sau

Napolitana (V)
Vine tomatoes and fresh basil oil

S6t ca chua, dau 1a hung tay

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

Sé&t thit bo bam vai ca chua va rau

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

S6t kem tuoi, ba chi mudi, toi, phd mai va tring

AROUND THE WORLD FAVORITES
Mediterranean Sea Bass (S) vND 390
Cé vugc kiéu Dia Trung Hai

Oven baked sea bass in white wine sauce, cherry tomatoes,
potatoes, sautéed spinach

Cd vuoc bd 10 s6t rugu vang trdng ca chua, an kem khoai tay,
rau chan vit xao

Chicken Cordon Bleu (PD)

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

vND 380

Uc ga nhoi dam bong va ph6 mai, tdm bot my phuc vu cling
khoai tay bd 10, rau theo mua va sét nau

BBQ Baby Back Pork Rib (P,D)

Oven roasted potato wedges, coleslaw and our smoky
BBQ sauce

VND 480

Suon lgn nudng st BBQ phuc vu cung khoai tay bo 1o, sa lat
cai bdp va sét BBQ

AROUND THE WORLD FAVORITES

Beef “Luc Lac”

Bo Luc Lic

VND 510

Wok-fried Australian beef tenderloin with onion, bell
peppers, in black pepper sauce

Served with steamed rice

Than bo xao hanh, 6t chuéng, cai xao vdi s6t tieu den phuc vy
clng com trang

Chana Masala (V) vND 230

Chickpeas cooked in spicy curry and tomato gravy served
with steamed rice

Ca ri dau rang ngua phuc vy cling com tring
“Pho” - Vietnamese Noodle Soup (S) vND 230
Pho

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

Phd bo hoac ga phuc vy cung rau thom, chanh, &t

“Bun Cha” - Viethamese Kebab Rice Noodles (PS) vip 230
Bun cha

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

Thit ba chi, thit vién nudng phuc vu cung bun, rau thom va nudc
chdm

Norwegian Salmon (S) VND 470
C4 hoi Na Uy nudng

Grilled fish, broccoli mousseline and cherry tomato
confit

Ca hoi Na Uy nudng phuc vy cung bong cai nghién, ca chua bi
ndu mém

Japchae - Korean Stir Fry Glass Noodles vNp 295
Mién Han Quéc
Stir-fried potato starch noodles with beef and vegetables

Mién Han Qudc xao thit bo va rau

Beef Bulgogi - Korean Grilled Marinated Beef vNp 790
Marinated and grilled beef ribs

Bo nudng kiéu Han Quéc

G: gluten (Ida my)/ P: pork (thit Ion)/ V: vegetarian (mon chay)/ S: seafood (hai san)/ N: nuts (hat)/ D: dairy (thyc phdm bo sta)
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






MAIN COURSES

GRILLED SELECTION

Black Angus Tenderloin 200 gram VND 790
Than bo 200 gram

Black Angus Rib Eye 300 gram VND 950
Than vai bo 300 gram

Australian Lamb Cutlets VND 790
Dé suon cuu

Jumbo Prawns (S) vND 510
Tém su

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

Cdc mdn nudng phuc vu cung 2 mdn an kem va 1 loai st bén
dudi

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

Grilled vegetables (V)/ Rau nudng
Seasonal vegetables (V)/ Rau xao theo mua
Potato wedges (V,D)/ Khoai mui cau

Potato puree (V,D)/ Khoai tay nghién
French fries (V)/ Khoai tay chién
Steakhouse fries (V)/ Khoai cit chién
Steamed rice (V)/ Com trang

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

Mushroom sauce (D)/ S&t ndm

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

S6t tuong ca, s6t HP, s6t mayo, st 6t va si ré 1a phong, mu tat
phuc vy theo yéu cau

DESSERT

Apple Tart Tatin (GD) VND 275

Banh tdo nudng phuc vu cung kem va ni

Chilled Mango and Sago in
Coconut Milk (D) vND 150

Che xoai lanh va tran chau sta dua

Italian Tiramisu (GD) VND 250

Banh kem ca phe kiéu Y

Hot Chocolate Brownie with vND 175
Vanilla Sauce (GN,D)

Banh s6 co la nong an kem vdi s6t va ni nong

Ice Cream Selection vND 90
Chocolate/ Vanilla/ Strawberry

Kem s6 c6 la/ Va-ni/ Dau tay

Fresh Fruit Platter vND 185

Daily sliced selection of the 5 finest sun-ripe tropical fruits
V)

5 Loai hoa qua tuoi theo mua

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

Bleu d'Auvergne and Brie cheese, Emmental cheese and
Cheddar cheese

Crackers, toasted nuts and dried fruits (GN)

vND 350

Phé mai xanh, phé mai Brie, phé mai Emmental, ph6é mai
Cheddar phuc vu cung banh quy gion, cédc loai hat va qua kho

G: gluten (Ida my)/ P: pork (thit Ion)/ V: vegetarian (mon chay)/ S: seafood (hai san)/ N: nuts (hat)/ D: dairy (thyc phdm bo sta)
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






FOR OUR YOUNGEST GUESTS

THUC DON CHO TRE EM



FOR OUR YOUNGEST GUESTS

Each year, a half 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.

Moéi nam, c6 nua triéu tré em dén 6 véi b me tai khach san hoac khu nghi duéng ctia InterContinental. La nhung
bac cha me va cung la chuyén gia am thuic, chung t6i biét bua an dong gép vai tré quan trong véi su phat trién cua
tré nho. Chung toi da tao nén thuic don da dang vé huong vi dé hap dan véi cac ban tré¢, dam bao yéu cau dinh duéng
ma cdc bac phu huynh yéu cau.

SMALL PLATES

Scrummy Potato and
Pumpkin Mash (V)

Khoai tay va bl dé nghién

Broccoli Sweet Corn Fritters (V)

Banh sup lo xanh ngd ngot chién

Crunchy Veggies and Hummus Dip (V) Homemade French Fries (V)

Rau cu tuoi an kem sét truyén théng Trung Dong Khoai tay chien

Smiley Tomato Soup (V) A-maize-ing Corn-on-the-cob (V)
Sup ca chua Ngb nudng

BIG PLATES DESSERT

Spaghetti Bolognese with Hide Chocolate Brownie with
and Seek Veggies (G) Ice Cream Sundae (GD,\V) vND 170

My Y s6t ca chua bo bam va rau Banh s6 c6 la dn kem vaéi kem

Krispie Fish Fingers (S) Very Berry Yoghurt Ice Cream (D,V)
Kem stia chua dau riung

Ca tdm bot chién xu

Lychee “Frogurt” (D,V)

Kem stia chua vai

Chinese Fried Rice with Chicken

Com chién ga

Cheeky Chicken Burger (G)
Banh kep ga

Yummy Mini Beef Burger (G)
Banh kep bo

Steak and Frites
Bo bit tét va khoai tay chién

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)
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




LATE NIGHT MENU

THUC DON TOI MUON
22:30 - 07:00






LATE NIGHT MENU A LA CARTE

EGG DISHES

Three Eggs Omelet Or

Egg white Omelet VvND 230

3 trung cudn hodc long trang trung cuén

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

An kém véi dam boéng, phé mai, ca chua, hanh tay, 6t chuéng,
va nam

Smoked Salmon Eggs Benedict (GSD) vND 300

Toasted English muffin, honey ham and Hollandaise
sauce

Tring chan phuc vy cung ca hoi xéng khoi, banh nudng xép
kiéu Ha Lan va sét bo trung

LIGHT MEALS
BURGER AND SANDWICHES

Club Sandwich (P,GD) vND 300

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

Banh kep 3 I6p Vvdi uc ga dp chao, thit ba chi, tring chién, ca
chua, rau di€p va s6t mayonnaise

Black Angus Beef Burger (P,GD) VND 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 Ham bo go kep thit bo, cung rau di€p, ca chua, ba chi,
hanh ndu mém va phé mai chay cung dua chudt 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)
Sa lat Hoang Dé

vND 230

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

Rau diép gion, thit ba chi nudng, tring chan, banh my nudng
gion phuc vu cung ca com, pho mai Y bao va sét dic biét cla
nha hang

Additional: Cajun grilled chicken breast vND 280
Thém uc ga nudng gia vi cay

Additional: Pan-fried prawns (5,D) vND 350
with garlic butter

Thém tém dp chao bo toi

Lyonnaise Salad (P,G) VND 265

Sa lat vung Lyon

Frisée, poached egg, bacon, croutons, mustard, red wine
vinegar

Rau diép xoan, truing chan, ba chi rdn gion, banh my nudng, st
ddm va mu tat

LIGHT BITES

Chicken Quesadilla (D)

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

vND 275

Bdnh ngd Mexico cung thit ga xé tdm gia vi cay va phé mai
Vietnamese Duo Spring Rolls (PSN) VND 275
Fresh spring roll with prawns and mango

Nem tuci cuén tébm xoai

Deep-fried net spring roll with pork and mushrooms
Nem chién thit Ign, ndm huong

Served with fresh herbs and dipping sauce

Phuc vu cung rau thom va nudc chdm

G: gluten (Ida my)/ P: pork (thit Ion)/ V: vegetarian (mon chay)/ S: seafood (hai san)/ N: nuts (hat)/ D: dairy (thyc phdm bo sta)
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






LATE NIGHT MENU A LA CARTE

SOUPS
Normande Onion Soup (V) vND 200
Sup hanh viung Normande

Roasted and pureed onion soup, scented with cider,
croutons and Emmental cheese (G,D)

Hanh bo 1o nghién, vi ddm tdo, don cung banh my nudng pho
mai

APPETIZERS
Smoked Salmon Dome (S) vND 380

Smoked salmon, avocado and crab meat salad/ Salmon
roe and passion fruit dressing

Ca hoi xo6ng khoi cung sa lat thit cua, trdi bo, sét chanh leo va
trung ca hoi

Vietnamese Combination Platter (S,D) vND 300
Bia khai vi t8ng hop

Fresh rice noodle rolls with beef and mushrooms

Phé tuoi cudn thit bo xao nam

Seafood salad with green mango

Sa lat hai san xoai xanh

Deep-fried prawns spring rolls

Nem tém chién

MAIN COURSES
BBQ Baby Back Pork Rib (PD) VND 480

Oven roasted potato wedges, coleslaw and our smoky
BBQ sauce

Suon Ign nudng sét BBQ phuc vy cung khoai tay nghién, sa lat
cai bdp va sét BBQ

Pho - Viethamese Noodle Soup (5) vND 230
Phé

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

Phé bo hoac ga phuc vy cung rau thom, chanh, 6t
Norwegian Salmon (DS) VND 470

Grilled fish fingers, broccoli mousseline and cherry
tomato confit

Ca hoi Na Uy nudng van phuc vu cung béng cai nghién, ca chua
bi ndu mém

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)
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



LATE NIGHT MENU A LA CARTE

GRILLED SELECTION

Black Angus Tenderloin 200 gram VND 790
Than bo 200 gram

Black Angus Rib Eye 300 gram vND 950
Than vai bo 300 gram

Australian Lamb Cutlets VND 790
Dé suon cuu

Jumbo Prawns () vND 510
Toém su

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

Cdc mon nudng phuc vu cung 2 mon an kem va 1 loai sét bén
dudi

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

Potato puree (V,D)/ Khoai tay nghién
French fries (V)/ Khoai tay chién
Steakhouse fries (V)/ Khoai ct chién
Steamed rice (V)/ Com trdng

SAUCES
Béarnaise sauce (D)/ S6t bo tring
Peppercorn sauce (D)/ S6t tieu

Mushroom sauce (D)/ S6t ndm

TOMATO KETCHUP, HP SAUCE, MAYONNAISE SAUCE, TABASCO
SAUCE AND PURE MAPLE SYRUP, MUSTARD ARE AVAILABLE ON
REQUEST S6t tuong
ca, s6t HP, s6t mayo, st 6t va si ré 1d phong, mu tat phuc vu
theo yéu cau

PASTA VND 295

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

Lua chon mét trong cdc loai my: soi dai, my 6ng hoac my det
vOi cac loai s6t sau day

Napolitana (V)
Vine tomatoes and fresh basil oil

S6t ca chua va dau ld hung tay

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

Sét thit bo bdm vdi ca chua va rau

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

S6t kem tuai, thit ba chi mudi, toi, phé mai véi tring

DESSERT

Italian Tiramisu (GD) VvND 230
Banh kem ca phe kiéu Y
Fresh Fruit Platter VND 185

Daily sliced selection of the 5 finest sun-ripe tropical fruits
V)

Pia hoa qua tuci theo mua

G: gluten (Iia my)/ P: pork (thit Ion)/ V: vegetarian (mon chay)/ S: seafood (hai san)/ N: nuts (hat)/ D: dairy (thyc pham bo sta)
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



BEVERAGE MENU

THUC DON DO UONG






BEVERAGE MENU

WATER/ NUOC KHOANG

(S) Perrier water vND 145
(L) Perrier water VND 220
(S) Alba still water vND 105
(S) Alba sparkling water vND 105
(S) Evian water vND 155
(L) Evian water VND 240
(S) Sanpellegrino VND 155
(L) Sanpellegrino VND 240
SOFT DRINKS/ NUOC GIAI KHAT VND 95

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

FRESH FRUIT JUICES/ NUGC HOA QUA TUOI

Orange vND 130
Pineapple vND 130
Apple vND 130
Watermelon vND 130
Mango vND 130
Carrot vND 130

CHILLED JUICES/ NUOC HOA QUA DONG HOP

Apple VND 95
Tomato VND 95
Cranberry VND 95
Guava vND 95

ICE BLENDED DRINKS/ PO UONG LANH

Vietnamese coffee vND 110
Chocolate milk vND 110
Coffee vND 110
Lemon tea vND 110
Latte vND 130
Cappuccino vND 130

MILKSHAKE,/ SUA LAC

Chocolate vND 170
Strawberry VND 170
Classic Vanilla vND 170
MILK/ SUA vND 90

Full cream, soy, skimmed or low fat

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

FRUIT SMOOTHIE

Mixed Berry
Pineapple
Strawberry

VND
VND
VND

130
130
130

COFFEE & HOT DRINK/ CA PHE & DO UONG NONG

Vietnamese black coffee

Vietnamese black coffee
with condensed milk

Americano
Cappuccino
Café Latte
Espresso
Double Espresso
Hot chocolate

LOOSE LEAF TEA/ TRA LA

VND

VND
VND
VND
VND
VND
VND
VND

VND

110

110
110
130
130
110
120
110

130

Tea (English breakfast, peppermint, chamomile,
lemongrass, red fruit, green leaf)

ALCOHOLIC BEVERAGE/ PO UONG CO CON

BEER,/ BIA

Hanoi
Tuborg
Sapporo
Corona

LIQUEURS/ RUQU MUI

Amaretto di Saronno
Bailey’s Irish Cream
Cointreau

Grand Marnier

SPIRITS/ RUQU MANH

Chivas 12 years
Jack Daniel’s
Hennessy VSOP
Absolute
Belvedere
Bacardi

Bombay Sapphire

VND
VND
VND
VND

110
110
120
145

BY GLASS

VND
VND
VND
VND

VND
VND
VND
VND
VND
VND
VND

110
110
140
200

230
170
280
170
230
130
160

BY BOTTLE

VND
VND
VND
VND
VND
VND
VND

3000
2900
4200
2100
3500
1700
2100






BEVERAGE MENU

WINES/ RUQOU VANG

CHAMPAGNE & SPARKLING WINE REGION BY GLASS BY BOTTLE
RUQU SAM PANH & RUQGU VANG NO VUNG GIA THEO LY GIA THEO CHAI
Moet & Chandon Reims, France vND 600 vND 2900
Chandon Brut Victoria, Australia vND 390 vND 1900

WHITE WINE/ RUQU VANG TRANG

Vasse Felix, Chardonnay Margaret River, Australia ~ vNp 360 VND 1750
Terrazas, Chardonnay Mendoza, Argentina VND 340 VND 1600
Allan Scott, Sauvignon Blanc Marlborough, NZ vND 320 vND 1450
Castello Banfi Le Rime, Pinot Grigio Toscana, Italy VND 280 vND 1300
ConchaY Toro, Marques de Casa Concha Chardonay Lymari Valley VND 450 vND 2100

ROSE WINE/ RUOU VANG HONG

Les Vignerons de Saint Tropez "La Petite Bleue" Rose VND 260 vND 1200

RED WINE/ RUQU VANG DO

Terrazas, Malbec Mendoza, Argentina VND 340 vND 1600
Allan Scott, Pinot Noir Marlborough, NZ VvND 340 vND 1600
Vasse Felix, Cabernet Sauvignon Margaret River, Australia ~ vnp 360 VND 1750
Casillero Del Diablo Reserva Central Valley, Chile VvND 290 vND 1400
ConchaY Toro, Marques de Casa Concha Shiraz Maipo Valley, Chile VND 450 vND 2100

DESSERT WINE/ RUQOU VANG TRANG MIENG

Deakin Estate, Moscato Victoria, Australia VND 250 vND 1200

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









InterContinental Hanoi Westlake
5 Tu Hoa, Tay Ho, Hanoi, Vietnam
T: +84 24 6270 8388

hanoi.intercontinental.com



