MONDAY ththai

WESTERN MENU
mon Au

MIXED SALAD LEAVES WITH CROUTONS
PARMESAN SHAVINGS AND LIGHT OLIVE DRESSING

xa lach trén dau olive, phé mai bao, banh mi gion

CHICKEN BREAST IN MUSHROOM CREME
GREEN ASPARAGUS AND ROASTED POTATOES
Uc ga ndu ndm va kem an kem mang tay va khoai tay nudng

SEASONAL FRUIT OR DESSERT OF THE DAY
trdi cay theo mua hodc mon trdng miéng theo ngay

ASIAN MENU
mon A

PRAWN AND POMELO SALAD
g0i budi trén toém su

WOK-FRIED CALAMARI WITH CELERY, BELL PEPPER
AND ONION, STEAM RICE
muc xao can tay, 6t chuéng, hanh tay an kem com trang

SEASONAL FRUIT OR DESSERT OF THE DAY
trdi cay theo mua hodc mon trang miéng theo ngay

KOREAN MENU
mon Han Quéc

KOREAN KIMCHI AND TOFU SOUP
sup kimchi ndu vdi dau hu
JAPCHAE: STIR-FRIED NOODLES WITH BEEF AND VEGETABLES

mi xao bo va rau kiéu Han Quéc

CONDIMENTS: KIMCHI, SLICED LEEK, SOYA GARLIC
mon an kem: kimchi, hanh baro cdt mong, toi ngam nudc tuong

SEASONAL FRUIT OR DESSERT OF THE DAY
trdi cay theo mua hodc mon trdng miéng theo ngay
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TUESDAY thudba

WESTERN MENU
mon Au

VEGETABLE CREAM SOUP, CROUTONS

sup rau cU ndu kem bdnh mi gion

GRILLED FILLET OF SALMON, LENTIL STEW AND BROCCOLI
ca hoi nudng an kem dau lang ham, va béng cai xanh

SEASONAL FRUIT OR DESSERT OF THE DAY
trdi cay theo mua hodc mon trdng miéng theo ngay

ASIAN MENU
mon A

LOTUS STEMS, SNOW MUSHROOM HERB SALAD & SHRIMPS
gbi ngd sen, ndm tuyé&t, rau mui va tom su

CARAMELIZED PORK BELLY WITH TOFU
WOK-FRIED CHAYOTE, STEAM RICE
thit kho dau hu, su su xao téi va com trang

SEASONAL FRUIT OR DESSERT OF THE DAY
trdi cay theo mua hodc mon trang miéng theo ngay

KOREAN MENU
mon Han Quéc

KOREAN SPICY CUCUMBER SALAD
xa lach dua leo tréon

BAKED SEABASS FILLET WITH KOREAN SAUCE
SESAME AND GREEN ONIONS, STEAM RICE
cd chém nudng x8t cay, me hanh ld va com tring

CONDIMENTS: KIMCHI, SLICED LEEK, SOYA GARLIC
mon an kem: kimchi, hanh baro cdt mong, toi ngam nudc tuong

SEASONAL FRUIT OR DESSERT OF THE DAY
trdi cay theo mua hodc mon trdng miéng theo ngay
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WEDNESDAY thutu

WESTERN MENU
mon Au

GARDEN SALAD WITH CUCUMBER, TOMATOES
AND LIME DRESSING

xa ldch trén nudc x6t chanh, dua leo va ca chua

ROASTED LAMB RACK WITH BROCCOLI
AND POTATO MASH
suon cuu nudng an kem boéng cai xanh va khoai tay nghién

SEASONAL FRUIT OR DESSERT OF THE DAY
trdi cay theo mua hodc mon trdng miéng theo ngay

ASIAN MENU
mon A

CHINESE CABBAGE SOUP WITH MINCE MEAT
canh cai thao nau thit bam

RED SNAPPER IN BANANA LEAF, MUSHROOM SAUCE
STIR- FRIED LADY FINGER, STEAMED RICE
cd héng nudng 1a chubi, x6t ndm, dau bdp xao, com trang

SEASONAL FRUIT OR DESSERT OF THE DAY
trdi cay theo mua hodc mon trdng miéng theo ngay

KOREAN MENU
mon Han Quéc

SHRIMP AND SEAWEED SALAD, SESAME DRESSING
xa lach rong bién véi tém va x8t me

SPICY GOCHUTGARU PORK RIBS
suon heo nudng kiéu Han Quéc

CONDIMENTS: KIMCHI, SLICED LEEK, SOYA GARLIC
mon an kem: kimchi, hanh baro cdt mong, toi ngdm nudc tuong

SEASONAL FRUIT OR DESSERT OF THE DAY
trdi cay theo mua hodc mon trdng miéng theo ngay



THURSDAY thunam

WESTERN MENU
maon Au

CLEAR CHICKEN SOUP
WITH MUSHROOM AND NOODLES

sup ga ndu véi ndm va mi

SEABASS FILET SWEET POTATO PUREE
AND GRILLED VEGETABLES
cd chém nudng an kem khoai lang nghién va rau nudng

SEASONAL FRUIT OR DESSERT OF THE DAY
trdi cay theo mua hodc mon trang miéng theo ngay

ASIAN MENU
mon A

"CAM LAM" SEAFOOD SALAD
gdi hai san tron kiéu Cam Lam

STIR-FRIED BEEF, BELL PEPPER, ONION
AND OYSTER SAUCE WITH STEAMED RICE
bo luc ldc va com trang

SEASONAL FRUIT OR DESSERT OF THE DAY
trdi cay theo mua hodc mon trdng miéng theo ngay

KOREAN MENU
mon Han Quéc

MUSTARD LEAF SALAD WITH GOCHUTGARU SAUCE
AND SESAME
xa lach cai cay x6t 6t Han Quéc va me rang

KOREAN BULGOGI PORK LOIN
tthan heo xao hanh, me rang va hanh 13

CONDIMENTS: KIMCHI, SLICED LEEK, SOYA GARLIC
maon an kem: kimchi, hanh baro cit mong, toi ngam nudc tuong

SEASONAL FRUIT OR DESSERT OF THE DAY
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FRIDAY thusdu

WESTERN MENU
mon Au

FRESH MOZZARELLA SALAD WITH BASIL DRESSING
xa lach phé mai tuci tréon xét 14 qué

PORK TENDERLOIN WITH BLACK PEPPER SAUCE
SOFT POLENTA AND GREEN ASPARAGUS
than heo nudng an kem bdp nghién ndu mém, mang tay va x&t tiéu den

SEASONAL FRUIT OR DESSERT OF THE DAY
trdi cay theo mua hodc mon trdng miéng theo ngay

ASIAN MENU
mon A

VIETNAMESE SEAFOOD SOUR BROTH
canh chua hai san

FRIED LOCAL MACKEREL FILLET WITH TOMATO SAUCE
WORK FRIED VEGETABLES, STEAM RICE
ca thu chién x6&t ca, an kem rau xao va com trang

SEASONAL FRUIT OR DESSERT OF THE DAY
trdi cay theo mua hodc mon trdng miéng theo ngay

KOREAN MENU
mon Han Quéc

STEAMED MANDU WITH DIPPING SAUCE
banh xép hdp kem nudc chdm

UDON NOODLES WITH BEEF AND KIMCHI SAUCE
GREEN ONIONS AND SESAME
mi udon xao bo vaéi x&t kimchi, hanh 1a va me rang

CONDIMENTS: KIMCHI, SLICED LEEK, SOYA GARLIC
mon an kem: kimchi, hanh baro cdt mong, toi ngam nudc tuong

SEASONAL FRUIT OR DESSERT OF THE DAY
trdi cay theo mua hodc mon trdng miéng theo ngay
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SATURDAY thubay

WESTERN MENU
mon Au

CARROT AND GINGER SOUP
sup ca rét va gung

BEEF TENDERLOIN, GRILLED VEGETABLES
AND ROAST POTATOES
than ndi bo nudng, rau cl dut 1o va khoai tay nudng

SEASONAL FRUIT OR DESSERT OF THE DAY
trdi cay theo mua hodc mon trdng miéng theo ngay

ASIAN MENU
mon A

MANGO SALAD WITH SHRIMPS
goi xoai xanh tom su

ROASTED FARMER CHICKEN WITH SALT AND CHILI
VEGETABLE IN OYSTER SAUCE, STEAM RICE
ga nudng mudi Gt, rau xao va com trang

SEASONAL FRUIT OR DESSERT OF THE DAY
trdi cay theo mua hodc mon trang miéng theo ngay

KOREAN MENU
mon Han Quéc

KIMBAP WITH HAM, EGG AND VEGETABLES, DIPPING SAUCE
com cudn kimbap vdi thit ngudi, tring, rau va nudc chdm

BIBIMBAP WITH SHRIMP AND SOBA NOODLES
bibimbap v&i tdm su mi soba va trung chién
CONDIMENTS: KIMCHI, SLICED LEEK, SOYA GARLIC

maon an kem: kimchi, hanh baro cit mong, toi ngam nudc tuong

SEASONAL FRUIT OR DESSERT OF THE DAY
trdi cay theo mua hodc mon trang miéng theo ngay
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SUNDAY chunhat

WESTERN MENU
mon Au

SHRIMP AND VEGETABLES, IN LIME AND CHILI SAUCE
xa ldch trén rau cld véi tobm xét chanh va 6t

BREADED SEABASS, ROASTED POTATOES
SMALL LETTUCE AND TARTAR SAUCE

ca chem tdm bot xu chién an kem khoai tay nudng,
rau xa lach va x&t tartar

SEASONAL FRUIT OR DESSERT OF THE DAY
trdi cay theo mua hodc mon trdng miéng theo ngay

ASIAN MENU
mon A

SPONGE GOURD BROTH WITH MUSSELS
canh bau nau vem

WOK FRIED BEEF WITH BETEL LEAF
STIR FRIED GREEN BEANS WITH GARLIC, STEAM RICE
bo xao 14 16t an kem dau que xao toi va com trang

SEASONAL FRUIT OR DESSERT OF THE DAY
trdi cay theo mua hodc mon trang miéng theo ngay

KOREAN MENU
mon Han Quéc

KOREAN-WAKAME AND BEEF SOUP
canh rong bién ndu thit bo

GRILLED CHICKEN AND PORK BELLY SERVED WITH
GRILLED CORN, KIMCHI FRIED RICE AND BBQ SAUCE

ga va thit ba chi nudng an kém bdp nudng va com chién kimchi, x6t BBQ

CONDIMENTS: KIMCHI, SLICED LEEK, SOYA GARLIC
maon an kem: kimchi, hanh baro cit mong, toi ngam nudc tuong

SEASONAL FRUIT OR DESSERT OF THE DAY
trdi cay theo mua hodc mon trdng miéng theo ngay



