LUNCH MENU BUFFET “ALL YOU CAN EAT”

MON KHAI VI
APPETIZER
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Géi xo0ai mue tim Nha Trang
Green mango salad with spicy squid
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Géi dc giac bop thau
Marinated sea snail with aroma salad
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Mién trén hai san chua ngot
Sweet and sour seafood and vermicelli salad
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G6i mit non trén mi can
Marinated green jackfruit with noodle salad
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Géi cudn tom thit
Pork and prawn fresh spring roll
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Cha ram tom dat
Deep-fried shrimp and spring onion roll
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Nem nwéng Ninh Hoa

Grilled pork paste and aroma salad roll
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Cha ca Nha Trang

Deep-fried Nha Trang fish cake
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Banh hoi thit nwong
Fresh rice noodle cake with char-grilled pork
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SUP
SOUP
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Sup tom non trirng cut
Prawn and quail egg soup
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Banh canh bt lgc

Crystal noodle with fish soup
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Chao hau Thap Ba
Thap Ba oyster congee
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Sup nam chua cay

Hot and sour mushroom soup
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Ghe 19t s6t mam me
Soft shell crab with tamarind sauce
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Ghe 16t rang mudi
Crispy soft shell crab with rock salt
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Tom su chay toéi
Caramelized tiger prawn with garlic
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Tom st nwéng mudi 6t
Grilled tiger prawn with salt and chili
R DEEENE R

Tém cang sot tiéu
Mekong langoustine with black pepper sauce
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Tém cang sot 6t
Mekong langoustine with chili sauce
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Bach tudc xo sa té
Stir-fried octopus with satay sauce
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Bach tu¢c nwéng mam
Grilled octopus with “Mam” sauce
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Vem sot Thai
Hot and sour mussel
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Vem nuwéong m& hanh
Grilled mussel with spring onion salsa
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Muec xao 14 qué
Stir-fried squid with local basil
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Muec chién gion
Deep-fried crispy squid
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Ngao hai ¢di hip sa
Steamed clams with lemongrass
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Ngao hai cdi sot me
Stir-fried clams with tamarind sauce
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Hau nuwéng mo hanh
Grilled oyster with spring onion salsa
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Hau bé 1o
Baked oyster with cheese
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Ca co chién mam
Caramelized Nha Trang fish with “Mam” sauce
"Mam" 225 A5l HER A HA

Ca co kho thom
Stewed Nha Trang fish with pineapple

el E AEA HEG A £

B0 nuwéng tiéu xanh
Grilled beef cubes with green peppercorn
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B0 x20 nAm rom
Stir-fried beef with mushroom
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Canh ga chién mam
Caramelized chicken with “Mam” sauce
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Ga kho 1a chanh

Stewed chicken thigh with lime leaves
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Swon heo ram me
Stir-fried pork spare ribs with tamarind sauce
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Heo vién xiu mai
Braised pork ball in meat jus
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Com chién téi
Fried rice with crispy garlic
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Com chién top m&
Fried rice with crispy pork lard
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Mi xao rau cu
Wok-fried noodle with seasonal veggies
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Mién x20 hai san
Stir-fried vermicelli with seafood
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Com tring

Steamed rice
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Rau theo mua xao top m&

Stir-fried vegetables with crispy pork lard
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Cii qua ludc chim kho quet
Boiled vegetables with caramelized pork and shrimp dip
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Ca tim om sdt thit bam
Braised eggplants with minced meat sauce
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Nam kho sa 6t
Braised mushrooms with lemongrass and chili
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Mi can kho tiéu
Braised noodle with black pepper
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Duwa gop ca mudi
Pickles
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Canh c4 nau chua
Hot and sour fish broth
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Canh thit bim nu cai
Minced pork and cabbage broth
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Canh nam ham rau ci
Mushroom and veggies broth
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TRANG MIENG
DESSERT
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Ché bach tuyét
White snow sweet soup
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Xoi xoai Nha Trang

Sticky rice and Nha Trang mango
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Banh flan ca phé
Créme coffee caramel
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Trai cAy dim sira dira
Chilled fresh fruits with coconut milk
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Trai cay theo mua
Seasonal fresh fruits platter
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