ROOM SERVICE MENU

ASIAN CUISING

APPERTIZER

HALONG SEAFOOD & GREEN MANGO SALAD 220,000
Ha Long Bay seafood, green mango, cucumber,
carrot, coriander, peanut, fish sauce

HANOI CHICKEN SALAD 200,000
Tam Hoang chicken, bean sprouts, carrots, onion, cucumber,
lime leaves, Vietnamese herbs, peanut, fish sauce

SOUP

CHICKEN WITH SHIITAKE MUSHROOM SOUP 220,000
Carrot, egg yolk, chicken jus, shiitake mushroom,
white fungus, corriander

ABALONE WITH SCALLOP SOUP 300,000
Abalone, chicken breast, scallop, dried jujubes,
goji berry, herbal, shallot

WRAP & ROLLS

FRIED SPRING ROLL WITH CRAB & PRAWN 220,000
Crabmeat, minced shoulder blade, tiger prawn, glass noodles,
rice paper, black fungus, dried shiitake mushroom, egg

NOODLE SOUP & BROTH

SPECIAL HOMEMADE “CHA CA” 320,000
Bagridae fish, spring onion, galangal, ginger, vermicelli,
peanut, marinated shrimp sauce

CHAR-GRILLED PORK NOODLES “BUN CHA” 250,000
Charcoal grilled pork belly and minced pork, vermicelli,
Vietnamese greens

TRADITIONAL HANOI “PHO” BEEF / CHICKEN 200,000
Beef or chicken, Vietnamese herbs, lime, chili, garlic vinegar,
chili paste

All prices are in VND, exclusive of 5% service charge and applicable VAT
Tat ca gia duoc tinh theo don vi VNB, chuwra bao gébm 5% phi dich vu va thué



ROOM SERVICE MENU

ASIAN CUISINE

MAIN DISH

STEAMED STURGEON SAPA FISH & SOYA SAUCE 350,000
Sturgeon from Sapa, ginger, spring onion, soya sauce, steamed rice
BEEF “LUC LAC” 300,000

Beef tenderloin, Da Lat capsicum, onion,
black pepper sauce, steamed rice

STEWED FISH IN CLAY POT 250,000
Snakehead fish, pork belly, shallot, chili, fish sauce, steamed rice
“VAN DINH” PEKING DUCK 220,000

Van Dinh duck, shallot, ginger, five spices

SPECIAL CHEF RECOMMENDED 500,000
Goat thigh, pork hock, goji berry, Vietnamese herbal, turmeric

YOUR CHOICE OF SPECIAL FRIED RICE 250,000
Chicken breast or Seafood

GRILLED CHICKEN / BEEF WITH BAMBOO-TUBE RICE 300,000
Chicken thigh or beef, egg, bok choy, shiitake, “Lam” rice

SLOW OVEN-BAKED PORK RIBS 500,000
Pork ribs, potato, BBQ sauce, corn kernel

DESSERT

EXOTIC FRESH FRUIT PLATTER 220,000

Seasonal Vietnamese exotic fruit

DEEP-FRIED GREEN STICKY RICE WITH BANANA 190,000
Banana, green young rice, egg

LOTUS AND LONGAN SWEET SOUP 170,000
Lotus seed, longan, dried jujubes, hoa nhai

ICE CREAM 65,000

Please ask your server for flavour of the day

All prices are in VND, exclusive of 5% service charge and applicable VAT
Tat ca gia duoc tinh theo don vi VNB, chuwra bao gébm 5% phi dich vu va thué



