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SQuay Am Thuc CIS - The Slavic Table
(No Pork)

- Olivier (Salad Nga) | Olivier (Russian salad)
SuUp cu dén do nau véi thit bo | Borscht
Banh nhan thit bo chién | Chebureki beef
Mi 6ng xao bo | Makarony po-flotski

Thit bo xao sét kem | Beef stroganoff in creamy '
sauce ChiL

e & P

Quay Mon Chay - Pure Veqgie Corner

« Boéng cai hap | Steamed broccoli

+ Sudn non kho nam | Braised vegetarian ribs
with mushrooms

« Ca tim om sét dau hao chay | Braised
eggplant in vegetarian oyster sauce

Qudy Van Hoa Han - Taste of Korea

+ Com trén: Thit bo / Tridng / Rau | Bibimbap: beef,
egg, vegetables
Ba chi nudng Bulgogi | Grilled pork belly bulgogi
GCochujang Chicken
Canh Kimchi nau véi thit heo, dau phu | Kimchi
soup with pork and tofu

+ Com cudn: Thanh cua /Ca ngll / Rau cu | Gimbap:
Crab Stick, Tuna, Vegestables

Quay Tinh Hoa Viét Nam - Home lasle
Vielnam

+ BuUNn ca Nha Trang | Nha Trang fish noodle
soup

+ Nem nudng Ninh Hoa | Ninh Hoa grilled
pork sausage

+ Banh bot loc, Banh béo Viethamese |
Tapioca dumplings, Steamed rice cakes

+ Phd ga | Noodle soup with sliced chicken
+ BUN cha Ha Nai | "Bun cha Hanoi"

Quay Trang Miéng - Dessert Hub

« Trai cady nhiét dgi: Dua hau, Thanh long, Dua IUdi,
Cam, Chanh leo | Water melon, Dragon fruit,
Cantaloupe, Orange, Passion fruit

+ Ché dau do | Red bean sweet soup
+ Thach dda nudc | Coconut jelly

+ Banh: Banh su kem, Banh chudi | Banana cake,
Muffin Socola, Muffin Vani

» NuUdc ép: Tao / Dao/ Oi | Juices: apple, peach, guava




Quay Salad - Garden Goodness
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Open: 11:00 - 14:30
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NHA TRANG
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Nguoi lon

Adult

500 000

Gai cu hu difa tém thit | Vietnamese coconut
blade salad with shrimp and pork

Goi bd bép thau | Vietnamese-style rare beef
salad

+ Xa lach Hy Lap | Greek salad

Quay Mon Thit Ngugi - Cold Cuts
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Quay Mon Chien - Happy Fry Bar

Mix Salad (sét tu chon) | Mixed salad (Choice
of dressing)

Bap gido heo mudi | Salt-cured pork knuckle

Dam béng dui bao da | Smoked pork ham
with skin

Dam bong khé | Dry-cured ham
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& Kid's Bites
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« Tokbokki truyén théng | Traditional

Cha gio chién | Fried spring rolls
Khoai tay chién | French fries

Muc chién vong | Fried calamari rings
Xuc xich bo | Beef sausages

Ga cudn rong bién | Seaweed-
wrapped chicken rolls

Kimbap chién | Fried gimbap

tteokbokki
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Chao trang (kém khay bo bam, ruéc
cd, rudc heo, triing mudi) | Plain
porridge served with minced beef,
fish floss, pork floss, and salted egg

Pizza hai san | Seafood pizza
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Qudy Banh Mi - Bread Corner

Banh mi baguette nhd | Mini Baguette
Banh mi Sandwich | White Sandwich

Banh mi lda mach den | Dark Rye Bread
Rolls

Qudy Thuong Vi Chinh - Savor Station

Bo ham tiéu xanh | Beef stew with green pepper
Pa diéu xao ldc lac | Stir-fried Ostrich Cubes

Ga ham kiéu Y | Italian-style braised chicken
Sudn nau Lagu | Pork rib ragout

Sup bi dé | Pumpkin soup

Ca ngu ap chao | Seared tuna

Dimsum hap: Ha cdo tém bé x6i, Banh cudn hai
san, Ha cao tédm tring ca | Spinach Shrimp
Dumplings, Seafood Steamed Rice Rolls, Shrimp & Roe
Dumplings

Quay Mon Nuong - Sizzle Station

Tém thé hap | Steamed shrimp

Than ndi bé nudng | Grilled beef tenderloin
Tém su I8n nudng | Grilled tiger prawns

Muc nguyén con nudng | Grilled whole squid
Ca bdp nudng nguyén con | Grilled whole cobia

Rau cu nudng phé mai | Grilled vegetables with
cheese

Hai san dut 16 phd mai / Creamy Cheese Baked
Seafood
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