


MENU

APPETIZER STATION - KHAI VI

Lotus stem salad with shrimp & pork
Shredded chicken salad

Seafood spring rolls

Garden Salad

Korean Kimchi

Géi ngo sen tom thit
Goi ga xé

Cha gio hai san
Salad rau trén

Kim chi Han Quéc

GRILL & BBQ STATION - QUAY NUGNG

Seafood -

Grilled black tiger prawns

Grilled baby octopus

Grilled Norwegian salmon

Banana leaf grilled seabass

Grilled oyster with scallion oil
Grilled oyster with cheese

Grilled New Zealand green mussels

Premium Meats BBQ - Q

Grilled beef striploin
BBQ pork ribs

Herb marinated pork loin
Honey glazed chicken leg
BBQ chicken wings

German bratwurst sausage

Hdi Sdn

Tém su nudng

Bach tuéc nuéng

Ca hoi nudng

Ca chém nudng la chuéi
Hau nuéng m& hanh
Hau nudng phdé mai
Vem xanh nuéng

udy Thit Nuwéng Cao Cdp

Than bo nudng

Sudon heo BBQ

Than heo uép thao moc
bui ga nuéng mat ong
Canh ga nuéng BBQ
Xuc xich Dlrc nuwéng

Grilled Vegetables - Rau Ct Nuéng

Grilled sweet corn
Zucchini, bell pepper, onion, eggplant

Bip My nuéng
Bi ngoi, 6t chudng, hanh tay, ca tim

Dipping Sauces - Nugc Chdm
Salt, pepper & lime, seafood sauce, Thai seafood sauce,
chili paste, fish sauce with garlic & chili, sesame dressing

HOT POT EXPERIENCE - MON LAU

Signature Soup Bases - Tuy Chon Nudc Dung
Thai spicy & sour e Seafood broth ¢ Mixed meat & mushroom
L4u Thai chua cay e L3u hai san e Lau thap cAm

Served With -

Dung Kém

Fresh seafood e Premium meats e Hot pot items (seafood/meet balls)
e Seasonal vegetables & mushrooms e Noodles
Hai san tuoi e Thit tuyén chon e Vién nhing |au e Rau xanh & ndm theo mua e Mi va mién

DESSERT STATION - TRANG MIENG

Seasonal fresh fruits
Vietnamese sweet dessert
Mini cakes

Jelly

Traditional Hoi An cakes

Trai cay theo mua

Cheé Viét Nam

Banh ngot

Rau cau

3 loai banh truyén théng Ho6i An




