FLAME FEAST MENU - 986.000++/ GUEST (START FROM 8TH FEB 2025)

Category Friday | Saturday
Free flow drinks Wine, beer, soft drinks, juices, tea, coffee
Special Baked Half Lobster with Cheese - serve on the guest's table
Chicken Nuggets with French Fries Fish Fingers with Tartar Sauce
Ga vién chién kém khoai tay chién C4 tAm bot chién gion kém sbt tartar
Kid Mac and Cheese Fried Rice with Egg and Sausages
My nui ph6 mai Com chién trirng va xuc xich
Chocolate Pancakes with Honey Banana Fritters with Chocolate Sauce
Banh pancake sb c6 la kém mat ong Chudi chién gion kém s6t s6 cd la
Sauce: Tomato, Bolognaise, Carbonara, Pesto
Pasta - -
04 kinds of pasta and condiments
Margherita Pizza
Seafood Pizza . . A g PR P
. 2. 2 N » N e Pizza Margherita (phd mai mozzarella, sot ca chua, Ia hung
Pizza Hai san (tébm, myc, nghéu, phd mai, sot ca chua) .
Pizza queé)

Mini Pizza with Cheese and Ham
Pizza mini ph6 mai va gidm bong

Pepperoni Pizza
Pizza Pepperoni (phd mai mozzarella, st ca chua, xtc xich
pepperoni)

Cheese 4 kinds of cheese
Cold cuts 4 kinds of cold cuts
Condiments pickle, nuts, dried fruits, crackers, sauce...

Bread & butter

4 kinds of bread

01 kind of butter

Mixed Greens — Salad rau xanh téng hop
Salad bar - - - —
Condiments: dressings, cheese, bacon, olive oil, pickles, crouton,...
Caesar Salad — Salad Caesar Greek Salad — Salad Hy Lap
Western Coleslaw — Salad bép cai tron s6t mayonnaise Potato Salad — Salad khoai tay
Pasta Salad — Salad mi nui Tropical Fruit Salad — Salad trai cay nhiét dé&i
Thai Papaya Salad (Som Tum) Vietnamese Green Mango Salad
Asian Goi du dd Thai Lan (Som Tum) Goi xoai xanh Viét Nam
Korean Cucumber Salad (Oi Muchim) Japanese Seaweed Salad
Goi duwa chudt Han Quéc (Oi Muchim) Salad rong bién Nhat Ban
. . R v Vietnamese Rice Paper Rolls with Chicken Avocado &
Vietnamese Vegetarian Rice Paper Rolls (Goi cudn chay) o
Nem cuén chay Vernllcell\l
Rolls Nem cudn ga bo
Vietnamese Shrimp and Vermicelli Rolls Vietnamese Pho Rolls with Beef
Nem cudn tém buin Ph& cudn bo
Japanese corner
Sashimi Salmon
Sashimi ca hoi
Sashimi Tuna
Sashimi 'Se?shimi ca ngw _
Sashimi Kanzunoko Nishin
Sashimi ca trich ép trirng
Octopus
Bach tudc
Others Asorted sushi, maki and condiments
Grilled Beef Steak
Bit tét bo nwéng
Grilled Honey Chicken Wings
Cénh ga nudng mat ong
Grilled Lamb Chops
Sudn clru nwdng
Grilled Pork Ribs
Suon heo nwdng
Grill Gr’ille‘fi. Salrlnon
Ca hoéi nudng
Grilled Shrimp
TOm nudng
Grilled Squid

Myc nudng




Grilled Scallops
So diép nuéng

Baked Oyster with Cheese
Hau bo 16 phd mai

Kimchi, panchan
Kimchi va @6 3n kém kiéu Han

3 kinds of sauce for grilled meat
3 loai s6t thit nwéng

Condiments 3 kinds of sauce for grilled seafood
3 loai sot hai san
Grilled vegetables
Rau cl nuéng
Main
Wok-Fried Zucchini with Garlic Mushroom Soup
Bi ngodi xao téi Sip ndm
Veg/ Rice/ Soup Pum,pkirT S?up Stir-Fried Br?cc‘oli vtl?th‘Sesame
Sup bi do Broccoli xao vdi virng
Steamed Rice Steamed Rice
Com tring Com tring
Wok-Fried Beef with Black Pepper Steamed Chicken with Mushrooms
Bo xao tiéu den Ga hip ndm
Meat Braised Short Ribs in Red Wine Braised Beef with Clarrots and Potatoes
Swon heo om ruQu vang Bo kho ca rét va khoai tay
Wok-Fried Duck with Chili and Basil Steamed Pork Ribs with Black Bean Sauce
Vit xao &t va hing qué Sudn heo hdp vai s6t dau den
Wok-Fried Crab with Curry Powder Steamed Mussels in Pho broth
Cua xao botcari Vem xanh hap
seafood Steamed Clams with (;hili and Lemongrass Ghe Rang Me
Ngao hap sa 6t Crab Stir-Fried with Tamarind
Stuffed Snails with Pork Steamed Snails with Lemongrass and Lime Leaves
Oc Nhdi Thit Oc Mit H3p Sa va La Chanh
Shrimp Dumplings (Har Gow)
Ha cdo tém
Dimsum Pork Dutnplin.gs (Siu Mai)
Xiu mai heo
Steamed BBQ Pork Buns (Char Siu Bao)
Banh bao nhan thjt nwéng
Carving Chef's special carving of the day: beef, lamb, chicken, duck, fish, ribs...
2 kinds of sauces, condiments
Oysters
Hau
Shrimp
Tom
Clams
Steamed Seafood on Ice Ngao
& Condiments Scallops
So diép
Crab
Cua/ ghe
Mussels
Vem
Noodle : : Ph& bo & ga, condiments _ i
Bun cha Bun bo Nam Bo
Thai Hotpot
Nudc |au Thai

Mushroom Hotpot
Nudc 13u ndm (ko cay)

Beef, chicken, pork, shrimp, clams, salmon, hotpot balls
BO, ga, heo, ngao, tdm, ca hoi, cac loai vién tha lau




Hotpot

Chinese cabbage, water spinach, bok choy, perilla, mustard greens, shiitake mushrooms, enoki mushrooms, straw
mushroomes, tofu, fried cheese tofu, and tofu skin

Cai thdo, rau mudng, cai xanh, tia t6, cai ngot, ndm huong, ndm kim cham, ndm rom, dau phuy, dau hii phé mai, va dau

hi ky

Dessert

Rice noodles, egg noodles, Udon noodles, instant noodles, and vermicelli
Mi gao, mi trirng, mi Udon, mi tém, va bun

Hotpot dipping sauces: chili sauce, garlic sauce, soy sauce, hoisin sauce, and vinegar
Nuwéc cham lau: twong &t, twong t3i, twong den, twong héc, va gidam

Fruits 6 kinds of seasonal fruits
Chocolate Fountain
Kid Marshmallows, seasonal fresh fruit cuts (like pineapple, apple, and banana), and biscuits or cookies
Keo déo, tréi cdy tuwoi theo mua (nhu dira, téo, va chudi), va banh quy
Chocolate Cake Vanilla Sponge Cake
Banh socola Banh bong lan vani
Cake Carrot Ca kg Red Velvet Cake
Banh ca rét Banh Red Velvet
Cheesecake Lemon Cake
Banh pho mai Banh chanh
Churros Egg tart
Churros Banh tart trirng
Other Vanilla Panna Cotta Strawberry Panna Cotta
Panna cotta dau tay

Panna cotta vani

5 kinds of sweet congee - 5 loai ché Viét Nam

4 kinds of ice creams & condiments - 4 loai kem va condiments

Ice cream



