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WEEKEND BBQ BUFFET NIGHT
Saturday | 18:00 - 21:00 | 690,000 VND/GUEST

INCLUDED 01 LOCAL BEER/SOFT DRINK/WATER

With live traditional music performance

BAO GOM 1 BIA/NUOC NGOT/NUOC SUOI
Trinh dién nhac truyén thong
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BREAD AND BUTTER
Banh mi va bo
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APPETIZERS & SALADS
Khai vi ¢ Géi
o Efo] A & A =

SPICY VERMICELLI WITH SEAFOOD
Géi mién hdi san
AkE w2 G e =

FRESH SPRING ROLL WITH KIMCHI
& PORK

Gdi cuon thit heo va kimchi
AR e} HA 7] A=A

SHRIMP PAPAYA SALAD
G6i du du tém
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CHICKEN CUCUMBER SALAD
Géi dua leo ga
Sa7] Qo] Myt

ORGANIC VEGETABLE SALAD (%
Rau ctt hitu co sot mé
F71E ofAl A =el g A=

CHICKPEA MASALA SALAD %)
Salad dau ga sot masala
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CUCUMBER MINT YOGURT &%)
Dua leo trén sita chua va bac ha
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SOUP STATION
Quady sup

CHICKEN, MUSHROOM & SEAWEED
NO18] 4

Sup ga, ndm va rong bién
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PUMPKIN AND COCONUT SOUP
Stp bi do va diia tuoi
v FIH

HOT DISHES
Mon nong
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CHICKEN TIKKA MASALA
Ga om sot masala
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KOREAN BEEF BULGOGI
Bo xao sot bulgogi
A317] 2117

SEAFOOD FRIED RICE
Com chi¢n hdi sdn
S AFE B ol

INDIAN VEGETABLE CURRY (%’
Ca ri rau cti An Dé
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STIR-FRIED BROCCOLI, CARROT &
MUSHROOM WITH GARLIC (v
Rau cti xao tdi
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LIVE BBQ STATION
Quay BBQ truc tiép
glo] B npd] i AH oA

GRILLED KING PRAWN
Tom su nudng
a5 o]

GRILLED SPICY OCTOPUS
Bach tugc midng sot cay
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GRILLED SCALLOPS WITH SPRING
ONION OIL
So diép nudng ma hanh
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GRILLED SEABASS IN BANANA
LEAF
Ca chém nudng la chuoi
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USA TOP BLADE BEEF STEAK WITH
BULGOGI SAUCE

Than bo My sot bulgogi

BA7] A w Ak A3 7] Aol A

USA PORK RIBS

Suon heo My
SER AN

TANDOORI SPICED CHICKEN
Ga nudng Tandoori
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VEGETARIAN BBQ
BBQ chay
A 2] v 7

TERIYAKI TOFU STEAK %
Dau hit nudng sot teriyaki
dglob7] 75 ~Heola

FIVE-SPICE MUSHROOM STEAK (%'
Ndm nudng ngit vi
L F WA Aol A

GRILLED CORN (V)
Bdp mudng
S o]

SAUCES & CONDIMENTS
Nudc cham & gia vi
&G

Sweet chili sauce, Lime wedges, Soy sauce,
Fish sauce, Green chili sauce, Homemade
Hoi An chili sauce, Salt & pepper, Mango
and tomato salsa, Dijon mustard, BBQ
sauce, Sesame seeds, Kimchi, Masala salt,
Cucumber, Cherry tomato

Tuong dt ngot, chanh cdt miéng, nude tuong,
nude mdm, tuong dc xanh, tiong dc Hoi An ty
lam, muéi va tiéu, salsa xodi va ca chua, mit
tat Dijon, st BBQ, hat me, kim chi, mudi
Masala, dua chudt, ca chua bi
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DESSERT

Trang miéng
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MARBLE CAKE
Banh marble
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COCONUT PANNA COTTA
Panna cotta diia
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FRUIT MOUSSE
Mousse trai cdy
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FRUIT TART
Banh tart trai cay

el 2 e
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BANANA SAGO PUDDING
Ché chuoi tran chau
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FIVE KINDS OF SEASONAL FRUITS
Nam loai trai cay theo mua
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