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GA HAI SAN

SEAFOOD STATION

LIVE STATION
CORNER

éELECTION SASHIMI & TATAKI BAR
" Sake, Nishin, Shime Saba, Ha Long Grouper
Gc’;i ca thuong hang ki€éu Nhat

ASSORTED SUSHI & GIMBAB TOWER
Nigiri, Gunkan, Maki, Cali Roll
Quay com cudn ki€u Nhat

HALONG SEAFO_bD NOODLE WITH YOUR TASTE -
_BL’Jn hai sén_vdi huong vi tu chon
Slipper Prawn - Bé bé
Halong‘ Prawn - Tm Ha Long
Fish Cake - Cha ca
Crispy Tofu - B4u phu °

HOME-MADE SEAFOOD PIZZA
Goc pizza ki€u Dia Trung Hai
Mushroom and Cheese Pizza - Banh pizza ndm.
Ham and Basil Pizza - Banh pizza thit mudi va hung tay

Seafood and Olive Pizza - Banh pizza Dia Trung Hai

CHEF'S BBQ FLAVORS
Vietnamese Steak - Bit tét nudng kiéu Viét Nam
Herbal Pork Skewer - Thit heo xién nudng
Ga xién nudng — BBQ Chicken Skewer
Spicy Chicken Wing - Canh ga nudng mudi 6t
Mini Sausage - Xuc xich nudng
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Baby Corn - Ngo non nudng
Okra - Dau bap nudng
Sweet Potato - Khoai lang nudng
Kimchee - Kim chi Han Quéc
Sweet Cucumber Pickled - Dua leo U tuong ngot
Marinated Onion - Hanh tay mudi tuong
* Duo Turnip Pickled - Dua gép cu cai
Black Pepper Sauce - X6t tiéu den.
Green Chilli'Sauce - X6t mudi 6t xanh
Hot and Sour Sauce - X6t mudi Thai
Tamarind Sauce - X6t mamme
Mustard Cream Sauce - X6t mu tat vang

MAIN COURSE

STEAMED PRAWN WITH LIME
Tém cang hap chanh

; 'CRISPY D]EEP-FRIED BASA FISH WITH DILL
Ca chién gion vi thi la

WOK-FRIED SEASHELL WITH BUTTER SAUCE
SO dai duong xét bo béo

STEAMED CLAMS WITH THAI SAUCE
Ngao hoa hap x6t thai

GRILLED OYSTER WITH SPRING ONION SALSA
Hau nudng ma& hanh

WOK-FRIED OCTOPUS WITH HERBAL
Bach tudc xao Iang Chai

STEAMED SNAIL WITH GINGER AND LEMONGRASS
Oc hap ging sa-

BRAISED PORK WITH B.‘LACK SOYBEAN SAUCE
Thit kho tuong dau den :
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- WOK-FRIED MUSSEL WITH SWEET AND SOUR SAUCE
Vem xao chua ngot

STEAMED HALONG MANTIS WITH LEMONGRASS
Bé bé hap sa
STIR-FRIED SQUID WITH GINGGER AND LEEK
Muc xao gung hanh

'STEWED BEEF WITH GREEN PEPPERCORN
Bo kho tiéu xanh |
SEAFOOD FRIED RICE
i Com chién trdng tdm
STIR-FRIED SPAGHETTI.BOLOGNES_E
Mi Y x6t bd bam

STIR FRIED SEASONAL VEGETABLES
Rau xao theo mua

HA LONG JELLYFISH SALAD WITH VIETNAMESE CORIANDER
Gdi stra bién Ha Long trén rau dam

GRILLED BEEF AND LOTUS ROOT SALAD
Gdi bo nuéng-cl sen Mubi
CHEESE AND ALMOND SALAD
Xa-lat hat nhan phé mai
MARINATED RUS‘SIA SALAD
Xa-lat Nga

ITALIANO PASTA AND SMOKED HAM SALAD
Xa-l4t mi Y thit xong khoi
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FRESH GARDEN SALAD BAR
Xa-lat rau vuon véi huong vi theo mua

Crispy Lettuce - Rau diép gion
Vegetable Julliene - Rau cu thai soi
Sliced Cucumber - Dua leo thai lat

Cherry Tomato - Ca chua bi -

ASSORTED DRESSING SAUCES & CONDIMENTS
: Quay nudc xot tu chon va mon kém

Honey Mustard Dressing - X6t dau mu tat mat ong
Herbal Passion Dressing - X6t dau chanh leo
Thousand Island Dressing - X6t nghin dao
Yoghurt Cream Dressing - X6t sita chua béo
- Balsamico Dressing- X6t dau gidm den .
Caesar Dressing - X6t hoang dé
Black Olive - Oliu den
Green Olive - Oliu xanh
Gherkin - Dua chudt mudi
Young Onion Pickled - Cu kiéu mubi

.- CRISPY DUMPLING
Bénh bao chién
DEEP-FRIED VEGETA.RIAN SRPING ROLL
; Cha gidrératci
CRISPY PRAWN AND PORK WONTON
~ Xiu mai tém thit
CRISPY CHEESE AND POTATO WEDGE
Khoai tay chién phi pho-mai
CRISPY SHRIMP CRACKER
Banh phong tém chién
BUTTER GARLIC BREAD

Banh mi nudng bo toi

STEAMED SNAIL AND PORK CAKE
Cha 6c 6ng ntra
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RICE DUMPLING CAKE
Banh bot loc

ASSORTED DRESSING SAUCES & CONDIMENTS :
Quay nudc x0t tur chon va mon kem

Sweet and Sour Sauce - X6t tuong chua ngot
Garlic Mayo - X6t kem béo vj toi
Sweet and Sour “Mam” sauce - Nudc mam chua ngot
Ginger and Lime Sauce - Nudc mam gung

_GOLDEN PUMPKIN CREAM SOUP
Sup kem bingd '

SELETION MUNG BEAN CONGEE» ‘
Chao dau xanh vdi huong vi tu chon

~ ASSORTED CONDIMENTS. -
Quay moén kem tur chon

HOME-MADE FRESHLY BREAD
. Baguette | Duo Toast | Foccasia
Gid banh mi tuoi kiéu Phép
Mini Baguette - Banh mi Phap

Toast Bread - Banh mi g6i
Foccasia Bread - Banh mi dong qué

SELECTION SOFT BREAD
Garlic Bread | Brioche | Savory Bread
Gi6 banh mi ngot t6ng hop
Viennoiserie - Banh mi ngot
Brioche - Banh mi hoa cuc
Savory Bread - Banh mi kem bo t6i

ASSORTED SAUCES
Quay nudc xot tu chon

Fruit Jam - MUt trai cay theo mua
Olive Tanepade - X6t oliu nghién rau hung
Butter Chocolate Emulsion - X6t ba cacao
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DESSERT

SEASONAL FRESH FRUIT PLATTER
Trai cay theo mua

Watermelon - Dua hau
Rock melon - Dua vang
Dragon Fruit - Thanh long
Tangerine - Quyt vang

"~ Longan - Nhan
Guava - Oi
Passion Fruit - Chanh leo
Banana - Chudi
Pine apple - Dura

CORN SWEET SOUP
Chchapntie i
BLACK STICKY RICE
Cheé nép cam _
RED APPLE AND LONGAN SWEET SOUP

Che tdo dd long nhan

. BUTTER BREAD'PUDDING
Banh pudding

SOUTHERN SWEET SOUP
. - ChébaBa '
SAGO PEARL SWEET SOUP
Che tran chau sra dua
GREEN BEAN AND JELLY SWEET SOUP

Ché thach san dau xanh

OPERA CAKE
Banh ga-t6 vi ca phé
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FRUIT JAM CAKE ROLL
Banh cudn mut trai cay
MOKA CAKE
Banh ga-t6 vikem béo
MUFFIN CAKE
Banh ga-t6 vi trai cay kho

'SEASON FRUIT TART
Banh trai cay nuong

FRESH FRUIT SALSA
Trai cady dam sita béo
COCONUT MOUSSE
Kem mém vj dura ’
" PASSION FRUIT MOUSSE
Kem mém vi chanh day
CHOCOLATE MOUSSE
Kem mém vi s6-co-la
MATCHA MOUSSE
Kem mém vj tra xanh

ICED YOGHURT WITH DRAGON. PEARL
Kem s&a chua tran chau

COF.FEE' AND COCONUT JELLY
Thach ca phé s(ta dua



